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WEEKLY GOURMET MASTERCLASSES

MONDAY
H 6:00– 8:00 PM

TRUFFLE EXPERIENCE
WITH CHEF GIULIO ZOLI

AN INTRODUCTION TO TRUFFLE THEORY PLUS FOUR TRUFFLE-BASED DISHES
FEATURING DIFFERENT TEMPERATURES AND TEXTURES

€500 PER PERSON INCLUDING WINE PAIRINGS
MAXIMUM 10 PARTICIPANTS

WEDNESDAY
H 3:00 – 4:00 PM

ITALIAN PASTRY COOKING CLASS
WITH CHEF GABRIELE D’AMICO

€100 PER PERSON INCLUDING A GLASS OF PAIRED WINE
MAXIMUM 6 PARTICIPANTS

THURSDAY 
H 3:00 – 4:00 PM

FRESH PASTA COOKING CLASS
WITH CHEF GIULIO ZOLI OR ANTONIO BRUNO

€100 PER PERSON INCLUDING A GLASS OF PAIRED WINE
MAXIMUM 6 PARTICIPANTS

FRIDAY & SATURDAY
H 5:00 – 6:00 PM | 6:00 – 7:00 PM

ITALIAN WINE & CHEESE TASTING
WITH MAÎTRE FEDERICA BILUCAGLIA OR ANTONIO CANNONIERO

€100 PER PERSON
MAXIMUM 8 PARTICIPANTS
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