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BOLOGNA AND MODENA: THE CULTURE OF FOOD
BOLOGNA – MODENA

SATURDAY 30TH SEPTEMBER 2023:
09.00  Departure from Hotel Admiral in Zola Predosa (BO) and transfer to Bologna
09.30  Gelato lesson with tasting and museum guided tour at Carpigiani, the 
Gelato University
12.30  Lunch at Noi - Mercato delle Erbe, in the center of Bologna
14.30  Visit to the old market “Quadrilatero” and its traditional shops
17.00  Dive into the art of pasta-making with a fresh pasta course, culminating in a 
delectable dinner at Bottega Portici. Afterward, we'll transfer to Modena.
Check in at Hotel Raffaello 4*in Modena

SUNDAY 1ST OCTOBER 2023:
Breakfast and check-out
08.45  Departure from the hotel.
09.15  Visit to Caseificio 4 Madonne cheese dairy: embark on a fascinating 
journey into the production of Parmigiano Reggiano where you'll have the 
opportunity to taste this iconic Italian cheese.
10.45  Visit to Acetaia Villa San Donnino: delve into the world of traditional 
balsamic vinegar production of Modena
12.30  Visit to the ham factory Prosciuttificio Leonardi, to see the art of crafting 
Prosciutto di Modena. 
Light lunch.
14.30  Transfer from Modena to Piacenza, hosting city of the event Good Italy 
Workshop 2023

THE MENUS

Lunch Saturday 30th September 2023
Noi – Mercato delle Erbe, Bologna
Appetizer: House appetizer
Main Course: Tagliatelle with Bolognese ragù sauce
Dessert: Zuppa Inglese

Dinner Saturday 30th September 2023
Bottega Portici, Bologna
House appetizer
First course: Tortellini in Parmigiano Reggiano cream sauce
Dessert

Lunch Sunday 1st October 2023
Prosciuttificio Leonardi, Marano sul Panaro (MO)
Appetizer: Prosciutto di Modena and other high quality cold cuts produced by 
Leonardi
First course: Tortelloni (hand made pasta filled with ricotta and spinach)
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 #gooditalyworkshop


