Tt Ral 2 b o e e s

ilia | Parma | Piacenza

FAMTRIP
Reggio Em

VISITEMILIAROMAGNA

(o)
Q
p4
<
—]
2
O
|
o
L
>
o
O
a
"
=

VIA EMILIA

WORKSHOP

G®?»D
ITALY

%%sohw opd JI'oubBDPWOI-DINIWE 3U0IB21'DINY)021IBD
5 pubojog Ip pIRIDd opd
DUBPOW Ip [+
i YNDOVAOY %:szé:smu:sméﬂ
021pS)g 0322y 4 & -
y,
e /ITIWT LISIA

DUSPOW Ip opd
ayosnig opg D3 01662y

.5 M _ CEe
. = 16y | opnsolq ©AMDSIDG 0122y
| = , ,

16d ajp1yua) oujuuaddy,jap 0ouDIg dUO]IBYA

0pd ouIqin,p PHOIPSD) oubojpos

opd oupibos Ip
psso Ip olbbouLIo
opd

0pd pubbuioy Ip aulio)

Djoubi Ip
0opd PubbWoy Ip auoianbaonbs i ; on 19p piBanD opd

_DQEON us R < N gﬁﬁ
.u..m::._om - 1]7%

164 PUBDWOY P DULIDPAN 2 PISad -
L
oufa
awpIps Ip obuny —

164 oinjobiog

164 0BnS pp DUWIDIS

164 0pajly Ip apiap obbiodsy

opd piaIyBoA Ip o11bY OPd OUURIDI

Q k . ¢ awolps

16d od 12p pjjad 12p oSl JV
164 pipLIRS 1P 1bd
164 s24piia4 pIddoD  oypdaduwing o u:mv.oz
opdpdwng ouyos10)

16d

164 puBDWOY-DIUI3, 18P Didd

Dpuapop
164 1532101134 DIINZ I | %) auodunz 0Pd PUUBIDI DHBIUD - =
164 pubojog 164 0pd bupuaapIld pddo)
DPUBPOW Ip 164 buowai) aWpIPS
od BUOIBIA: ! gjay: 0pd bUPPPA]DA BUCJONC.G

164 pupiBbay pLUNBUY

pubvpuwioy-priuig /o

sjonpo.d 9d pud oad 241




THE TOP-NOTCH FLAVORS OF EMILIA
(THE PO RIVER LOWLANDS)
REGGIO EMILIA - PARMA - PIACENZA

09.00 Departure from Hotel Admiral in Zola Predosa (BO) toward the lowlands of
Reggio-Emilia.

10.00 Visit & tasting at family-run producer of Parmigiano-Reggiano PDO Latteria
La Grande (province Reggio-Emilia)

11.45 Visit & tasting at a family-run producer of Traditional Balsamic Vinegar PDO
Acetaia San Giacomo (Novencrq, Reggio Emilia)

13.00 Lunch at typical Inn on the riverbanks with local menu, Locanda Pontieri
(Guastalla, Reggio Emilia)

14.30 Head on to your accommodation at a castle-relais in the province of
Piacenza.

16.00 Drop off and check-in ot Locanda Re Guerriero (S. Pietro in Cerro, Piacenza)
17.00 Departure by minibus toward the province of Parma.

17.30 Guided visit at an artisanal producer of Culatello di Zibello PDO within the
ancient cellars of a medieval castle on the very riverbanks which also houses a
castle-relais, a typical country-chic osteria and a Michelin-restaurant with annexed
farming estate, Antica Corte Pallavicina (Polesine Parmense, Parmal)

08.15 Check-out and departure by private dedicated & escorted minibus to explore
the tasty lowlands of Piacenza.

08.45 Visit & tasting at family-run producer of Grana Padano PDO & Cacio del Po
PDO, Caseificio Borgonovo (province of Piacenza)

11.15 Visit & tasting at a producer of Coppa, Pancetta and Salame di Piacenza
PDO, Salumificio Peveri (province of Piacenza)

13.00 Lunch at family run restaurant on the riverbanks with a top quality local
menu. Trattoria Cattivelli (province of Piacenza)

15.30 Visit and tasting at a big-size family-run farming estate producer of the
renouned pickled vegetable of the Po valley riverbanks, Azienda Agricola Pisaroni
(Piacenzqf)

17.00 Drop-off and check-in at your next hotel in Piacenza, hosting city of Good
ltaly Workshop.

#gooditalyworkshop

THE MENUS

Lunch Saturday 30" September 2023

Locanda Pontieri, Guastalla, Reggio-Emilia

Appetizer: erbazzone (vegetable pie), pork neck cooked in wine, Boretto-onions
Main Course: cappellacci (fresh pasta stuffed with cheese, lard & potatoes)
Dessert & la carte: nuts-cake

Wine: Lambrusco

Dinner Saturday 30" September 2023
Antica Corte Pallavicina Relais, Polesine Parmense, Parma
Appetizer: Culatello di Zibello PDO

First course: tagliatelle with white ox ragout, gnocchi with tomato sauce, tortelli with
spinach and parmesan, mixed salad

Dessert: Small pastry
Wine: Local wines

Lunch Sunday 1+ October 2023
Trattoria Cattivelli, Piacenza

First course: “pisarei & fasd” (kind of gnocchis in a stewed tomato, bacon & beans
sauce)

Second Course: veal cheek braised into Gutturnio wine with a potato purée and sour
cherries

Dessert: homemade ice-cream
Wine: local wine




