The International FarmerChefs Association
“Lucio Polegri” APS

In cooperation with Casale Polegri s.s.,
Farm, Winery and Cooking School
and

FarmerChef Lorenzo Polegri

Present:

GRAND TOUR OF NORTHERN
ITALY — PART 3

PIEDMONT, THE CRADLE OF ITALY

DAY 1- Turin Airport
Arrival at Turin Airport— (morning)

Transfer to the Hotel
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café in Turin, tasting the famous Bicerin, a
discover the famous hazelnuts “Gentile”, better than Nutella....!!!

You will learn how to make Agnolotti, Brasato and more!!!

Lunch at the school
Free afternoon for shopping

House of Savoy.
Aperitivo at one of the historical
very special coffee

Carlo, Mole Antonelliana, the Chapel of the Holy Shroud and more...)
Dinner in Turin

Turin was the first Italian capital from 1861 to 1865. From 1563, it was the
capital of the Duchy of Savoy, then of the Kingdom of Sardinia ruled by the
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Check-in at the Hotel and lunch
Trip to Cuneo (Cravanzana)

COOKING CLASS ....
10:30 am/12:30 pm  Workshop and tasting at Cascina Azii Cuneo Piemonte. Let’s

DAY 3 - CUNEO AND BAROLO
8:00 am Breakfast in the Hotel

8:30 am Breakfast in the Hotel
9:00 am/10:30 am

Dinner and night in Turin
10:00 am/ 1:00 pm

1:00 pm

3:00 pm/7 pm

Dinner and night in Turin

DAY 2 — Turin
7:30 pm

3:00/5:00 pm

v AN AN ARy A ARy ARy AN AR A AR AR AR AR AT A AT A AT AT AT AT Adw A Adw A AT AT AT AT AT AT AT Adw A AT A AT A A
R 3 R N33 R LR B VR 53 R N8 3 R N33 % N 0R 53 R L7383 R N8 % MR N3 AR L% 3 AR AR A AR MR R MR R AR A



https://en.wikipedia.org/wiki/Duchy_of_Savoy
https://en.wikipedia.org/wiki/Kingdom_of_Sardinia_(1720%E2%80%931861)
https://en.wikipedia.org/wiki/House_of_Savoy
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Barbaresco...!!!
White Truffle in Alba, with workshops, tastings, meeting truffle

Piedmont at Marchesi di Barolo, Barolo, Nebbiolo, Dolcetto,
How hazelnuts are transformed (Cuneese and Gianduiotti
Workshop and tasting of the best dessert sparkling wine in the

Chocolate)
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Trip to Alessandria (Castellazzo Bormida)
World at Contratto Winery in Canelli!
people and their incredible world!!!

- CHOCOLATE AND SPUMANTE EXPERIENCE

8:00 am Breakfast in the Hotel

9:00 am/10:00 am
DAY 5 - ALBA AND HIS MAJESTY THE WHITE TRUFFLE

8:00 am Breakfast in the Hotel
10:00 am/12:30 pm  Walking tour of Alba

Dinner and night in Alba
1:00 pm

3:00 pm/5:00 pm
DAY 4

>3

> 10:30am/12:30 pm Workshop and tasting at Giraudi, the best artisanal producer ....

1
3:00 pm/5:00 pm
Dinner and night in Alba
2:00 pm/5 pm
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Dinner and night in Alba

DAY 6 - BAREGGIA AND VILLANOVA BIELLESE

7:00 am Breakfast in the Hotel

8:00 am/10:00 am  Trip to Salussola

11:00 am/12:30 pm Risaia Guerrini: Riso di Baraggia ( DOP rice): Workshop at the risiera

1:00 pm Lunch

3:00 pm/5:00 pm Fassona breed cow: visit to Bosio Farm, workshop of the Piemontese

best beef at Villanova Biellese, with tasting!!!

Dinner and night in Villanova Biellese

-

DAY 7 - REGGIA DI VENARIA
8:30 am Breakfast in the Hotel
9:30 am/10:30 am  Trip to Turin

11:00 am/1:00 pm  Guided tour to the Reggia di Venaria, the Royal Palace of the King of
Italy

Lunch
Check-in Hotel
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Day 9 - TURIN AIRPORT
Morning transfer to Airport, see you guys soon! Ciao Italial!!!

Ada and Lorenzo, your pilots, guides, chefs, historians, wine companions and travel inspirers




