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Cooking classes, grape harvest and luxury villa.

Puglia (Apulia), Southern Italy.

October 2nd – October 9th,  2010.

Name:








__________________________________

Address:









______________________

Phone:


_______________E-mail:





___________

PRICE: Euro 2315 (per person, double occupancy) due by June 30th, 2010. 

There will be 350 EUR (per person) extra charge for the single room.

Please note that these are the NET amounts we need to receive.
PAYMENTS: We accept payments in EUR currency. You can make payments via bank transfer or via credit card through PayPal. 
Please note that in both cases you will need to add the transfer fee.
For payments made through bank transfer you will need to add about 40-50 euro per each transfer, depending on your bank.

For payments made through Paypal you will need to add a 4,5% fee per each transfer.

For more information about credit card payments through Paypal, please contact us at info@stilemediterraneo.it or info.stile@gmail.com or visit the www.paypal.com website. 
BOOKING AND DEPOSIT: to make a reservation please contact Cinzia Rascazzo - Stile Mediterraneo Cooking and Wine School. www.stilemediterraneo.it. Email: info@stilemediterraneo.it; or info.stile@gmail.com. Tel: (011 to Europe) + 39 348 451 4324.
Or you can contact Maria Loggia - Tavola Mia Cooking School. 430 Ridge Rd Hudson Montreal, Canada.

Tel: 450.458.7603 Email: maria@tavolamia.com - www.tavolamia.com
-To confirm your reservation, we require a deposit of 700 EUR per person. 

-900 euro (for double occupancy) or 1250 euro (for single occupancy) need to be paid by June 30th,  2010. 

-The remaining 665 euro need to be paid cash at arrival a some of the expenses that require cash payment.
TRIPADVISOR REVIEW: please read what our previous guests wrote about our previous tours: 
http://www.tripadvisor.it/ShowUserReviews-g1048606-d1021519-r19979979-Stile_Mediterraneo_Cooking_Wine_and_Language_School_in_Puglia-Squinzano_Puglia.html
and
http://www.tripadvisor.it/ShowUserReviews-g1048606-d1021519-r21759955-Stile_Mediterraneo_Cooking_Wine_and_Language_School_in_Puglia-Squinzano_Puglia.html 

GENERAL INFORMATION: Tavola Mia and Stile Mediterraneo Cooking and Wine School in Puglia are together proud to organize a culinary tour of Puglia from October 2nd – October 9th, 2010. We hope you will enjoy it!
The program is for minimum 12 guests.
The villa/palace is a Sixteenth Century country manor house which has been in a local Baron’s family for nearly five centuries. The property is located in the heart of the Salento region, in a little town which is 40 km from the beautiful Lecce and less than 10 km from the Adriatic sea.

The property includes several bedrooms, each with en-suite bathrooms, many dining rooms, large kitchens, a piano room and much more. There are many terraces and gardens in the villas and a big swimming pool.

The Swimming pool is unsupervised. Owners would appreciate if guests refrain from using it from 2-4pm. The pool is lined with PVC – please do not take any sharp objects into the water.

Dress code: casual. Please bring your swimming suit if you wish to use the pool. Also a sweater for our outdoor dinners and comfortable shoes for when we go to the vineyards. 

Weather in Puglia: it is very likely that temperature will be about 25°C at midday at the beginning of September. You will be able to enjoy the swimming pool during the day and outdoor dinners on the terrace. 
As part of the package you will be exploring different regions of Puglia and you will be experiencing what makes Puglia such a special place: its wine, food, people, culture and incredible scenery.

You will shop for fava beans and pecorino cheese at the food and vegetable market. You will learn to make orecchiette pasta with the flick of a wrist. You will dance the tarantella. You will taste the best local wines and attend the grape harvest. 

This is a chance to visit this new place before it's discovered by everyone else.

INFO ABOUT PUGLIA: undiscovered and off the beaten track, Puglia forms the "heel" of Italy, bordered by the Adriatic Sea to the east and the Ionian Sea to the south. An ideal location for a gourmet holiday, Puglia has the longest coast of any Italian region, eight hundred kilometers of coastline stretching down the Adriatic and around the heel into the high arch of the Ionian Sea and the Gulf of Taranto. This heel reaches out towards the Eastern Mediterranean, and at times the landscape has the look and feel of Greece rather than the gentler Italy of Rome and the North.
Since ancient times, its strategic position in the centre of the Mediterranean had favored the meeting between different cultures and had also made it become a conquered land by different peoples. Different dominations have left their influence in the arts, the architecture, the food, the language, the lifestyle, the traditional dance and music and the people.

For more information please visit the website:

http://www.stilemediterraneo.it/eng/stile_mediterraneo_buzz/Read_more_about_Puglia.aspx
ABOUT STILE MEDITERRANEO COOKING AND WINE SCHOOL IN PUGLIA: Cinzia Rascazzo is a true Pugliese native, born and raised in this region. After spending a few years abroad, enriched with experiences and language skills (English and French), she decided to go back to her roots in Puglia. Stile Mediterraneo Cooking and Wine School is a way of living the Mediterranean Lifestyle, by discovering the authentic cuisine, the best wines and the most beautiful villas of Southern Italy. Stile Mediterraneo offers cooking classes, culinary and wine tours.

Cinzia will take you to all the small artisans that only locals know: such as the best ice cream maker; the beautiful market; a famous winemaker; very romantic and beautiful sea villages and much more..!
ITINERARY: OCTOBER 2 (Arrival) – OCTOBER 9 (Departure)

Saturday October 2
Arrival in Brindisi airport in the early afternoon and transfer to the villa. 

Relax at the villa. Welcome aperitif and information about the week. 

Outdoor dinner at the villa prepared by our cook. Selection of some of the best local wines included*.
Sunday October 3 – cooking class
After breakfast, relax at the villa. You can take a walk and visit the nearby historical centre or just relax by the huge swimming pool.
Lunch in a very excellent local restaurant which will be an authentic gourmet feast. House wines included.
In the afternoon first hands-on cooking class. Class will be in English and followed by dinner based on our creations. Selection of some of the best local wines included*.
Monday October 4 – Lecce
After breakfast, we go to Lecce, the elegant and beautiful Baroque capital of Puglia, also known as the Florence of the South. 

We visit a famous papier-maché artisan located in the historical centre. He will explain us this  ancient technique.
Lunch in a famous restaurant in Lecce (recommended by Slow Food!). Here you will get the real home-made food (house wine included)!
In the afternoon you will have time to explore the beautiful historical center or for your shopping (Lecce has beautiful shops!). We will stop by at a famous ice-cream artisan where we have the best ice cream in Italy!  
Dinner at the villa prepared by our cook. Selection of the best local wines included*
Tuesday October 5 – Market and cooking class

After breakfast, we visit a food and vegetable market.

The whole area is famous for the different kinds of cheese, salami, delicious summer fruit and vegetable. There’s no better place to savor the regional Puglia cuisine than this area!
Lunch at the castle prepared by our cook.  Selection of some of the best local wines included*.
In the afternoon second hands-on cooking class. Class will be in English and followed by dinner based on our creations. Selection of some of the best local wines included*.
Wednesday  October 6 – Famous winery: grape harvest and wine tasting.
After breakfast, we visit a winery which is one of the best Southern Italian wine producers in Puglia. 

This winery is famous around the world for their wines made with Primitivo and Negroamaro grapes. We will visit their beautiful vineyards and olives groves and attend the grape harvesting and wine making process. (Please bring comfortable shoes). There will also be a wine tasting organized for us.  
Lunch at the villa prepared by our cook.  Selection of some of the best local wines included*.
In the afternoon, relax by the swimming pool.
Dinner at the villa prepared by our cook. Selection of the best local wines included*
Thursday October 7 – cooking class and Otranto
After breakfast, we grab our aprons again for our third hands on cooking class. Class will be in English and followed by lunch based on our creations. Selection of the best local wines included*.

In the afternoon we go to Otranto, the beautiful sea town by the Adriatic sea. You will have time to walk around the historical centre, for your shopping or to relax on the beach.

We have dinner in a local restaurant in Otranto. Selection of the best local wines included*
Friday October 8 – beautiful sea village 
After breakfast, we visit a beautiful sea village.
Lunch in a very good seafood restaurant by the sea (house wine included). We may have time to relax by the sea!
In the afternoon we relax by the pool at the castle.

SPECIAL farewell night. In one of the many terraces, we will enjoy a barbecue dinner accompanied by a selection of some of the best local wines. There will be local dancers dancing the famous local Tarantella dance (pizzica) accompanied by a famous local pizzica band.
Saturday October 9:  Arrivederci!

Private transfer from the villa to Brindisi airport. 

*For the wines provided during our meals at the villa (including the two meals after the cooking classes) we will choose some of the best wineries from Puglia so that you can taste the diverse and excellent wines we produce!

*During our meals at the villa we will offer you a selection of the best extra virgin olive oil and balsamic vinegar!

CONTACT INFORMATION: (English, French, Italian)

· Cinzia Rascazzo  - Stile Mediterraneo Cooking and Wine School in Italy. 

Email: info@stilemediterraneo.it; info.stile@gmail.com; www.stilemediterraneo.it. 
Tel.: (011 to Europe) + 39 348 451 4324.

· Maria Loggia - Tavola Mia Cooking School. 430 Ridge Rd Hudson Montreal, Canada.

Tel: 450.458.7603 Email: maria@tavolamia.com - www.tavolamia.com
WHAT IS INCLUDED:

Accommodation: 7 night accommodation at a luxurious and aristocratic property. The villa is located in the Salento countryside, 10 km away from the sea. The Villa is walking distance from the main square of a beautiful small village, counting not more than 3,000 inhabitants. It will be a fantastic experience to go and have a coffee at this square and experience the local relaxed pace of life!

The property includes several bedrooms, each with their own en-suite bathroom/shower and air conditioning, many dining rooms, many gardens and terraces and a large fully equipped kitchen. There is a big unattended pool. 
People choosing the double occupancy, will be required to share a room with a roommate of choice. If there is no preference, a roommate will be assigned. 
Single rooms are available at extra fee of 350 euro.
All rooms are equipped with twin beds or double beds: please specify your preference.
The property is a private villa. Apart from the instructors providing the cooking classes, there will be a cook for all our meals at the villa, a maid who prepares breakfast and a maid who provides general housekeeping and daily room cleaning during the whole tour. Towels will be changed every day. Bed linen will be changed every three days.
Accommodation Check in / Check out hours: check-in time at the villa is anytime after 4 pm on October 2nd, 2010. Check-out is at 10 am on October 9th, 2010.

Meals: all meals are included during the tour, as listed in the itinerary. Continental buffet breakfast. We include select restaurants mentioned in the best guides. Meals at the villa will be prepared by an excellent local cook. Wines are included at all meals (villa and restaurants). All other alcoholic beverages extra. 

Cooking classes: 3 hands on cooking classes at the villa given by the two sisters Cinzia & Marika from the Stile Mediterraneo Cooking and Wine School. Classes are in English and based on traditional recipes from Puglia. 

Transportation; Scheduled transfers to/from Brindisi airport are included. On request we can organize private transfer to/from the airport at a different time at extra cost.
Upon receipt of your payment, we will send you more details about the pick-up time from and to the airport. 
Moreover, transportation for all excursions is included. 

Excursions: All planned excursions are included. 
WHAT IS NOT INCLUDED:

Telephone Charges: Extra (long distance charges apply)

Alcoholic beverages: Extra when not indicated.

Travel and cancellation insurance: Extra and mandatory. 
TERMS AND CONDITIONS:

Minimum Number: We request a minimum number of 12 people to run the tour. Stile Mediterraneo School reserves the right to cancel the program in case the minimum number of participants is not reached.
Payments: full payment is due by June 30th, 2010. Please note that the above specified price is the NET amount Stile Mediterraneo School needs to receive, after any bank transfer or Paypal fees.

Travel and cancellation insurance: travel and cancellation insurances are a requirement for all our clients. Clients must provide proof and full details of coverage on June 30th, 2010. Travel and cancellation insurances are available through Blue Cross or CAA for members. 
Medical issues and food allergy: at the time of your booking, you must notify us of any food allergy, medical issue, pregnancy condition or any other situation which may require professional assistance or special treatment and equipment. Moreover, you must inform us of any issue which may have arisen after you booked the program. In any of these cases we may refuse you to join the program and we will have no liability, financial or whatsoever. 

In case of failure to disclose your medical condition, Stile Mediterraneo Cooking and Wine School and Tavola Mia will be relieved from any liability deriving from such condition and its treatment.
Cancellation by the client: because of the nature of this specific tour, all payments are non-refundable if, for any reason, the client decides to cancel the trip after June 30th, 2010. 
On the contrary, all NET amounts received, after any bank transfer fee, are refundable, if the client cancels the trip before June 30th, 2010.
To cancel a trip the client must notify Stile Mediterraneo or Tavola Mia in writing.

Changes in plans: any change the client wishes to make to the reservation and scheduled itinerary is subject to availability and cannot be guaranteed. Also, all changes may result in extra fees applied by our suppliers or in cancellation penalties if made after June 30th, 2010. 
Before the trip, the final itinerary will be sent to the client with a confirmation of the schedule and services included.
Cancellation by Stile Mediterraneo or Tavola Mia: Stile Mediterraneo Cooking and Wine School or Tavola Mia reserve the right to cancel the tour prior to its start, in which case the NET amount received will be refunded in full.

Occasionally changes must be made in a scheduled program because of circumstances beyond control, but Stile Mediterraneo Cooking and Wine School will make every effort to find an equally interesting alternative.
Applicable law: this relationship shall be governed by the laws of Italy. Any claims against Stile Mediterraneo must be brought in the Court of Italy in the region of Puglia.


