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Elifant’s ninth archaeo-culinary tour will be our first to the 
North of Italy. 

Nobody knows which of three contenders is the river Julius 
Caesar famously marched his army across, but there is 
indeed a Rubicon (well, Rubicone); it meets the Adriatic 
just south of Ravenna. Our tour will take us to both sides of 
the Rubicone and, more important, the mighty Po, as we 
tour the Emilia-Romagna region. 

Emilia-Romagna  
ACROSS THE RUBICON, ALONG THE PO
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Earlier still, the Etruscans came to trade and settle. The Po Delta nurtured a unique 

maritime culture that looked eastward across the Adriatic. In Late Antiquity, 
Ostrogoths and Byzantines transformed Ravenna into a glittering capital whose 
marble- and mosaic-encrusted interiors proclaimed their power. Later, the cultural life 

of the courts of Parma and Ferrara rivaled that of Renaissance Florence. Today Emilia-
Romagna claims more UNESCO World Heritage Sites than any other part of Italy.  

You may have heard that the food in Emilia-Romagna is good too. Some say it’s the 
best in Italy (but we don’t play favorites). With such products as the real prosciutto 

(ham) di Parma, parmigiano-reggiano cheese, and balsamic vinegar, to say nothing of 
the original Bolognese ragù, its cuisine is one of the most influential in the world. The 
hand-rolled egg pasta for tagliatelle and tortellini, to name just two formats, is the 
thinnest and most delicate anywhere. Though it’s not known as a wine region, 

Sangiovese di Romagna, Gutturnio, and Lambrusco (trust us) are perfect with the local 
food (think bollito misto). We’ll taste it all, paying special attention to variations and 
developments in local specialties as we move from near Piacenza, near the border of 

Lombardia, eastward to the mix of fresh- and saltwater at the Po Delta. We’ll see how 
the best cured meats, parmigiano, and aceto balsamico tradizionale are made, and we 
guarantee you’ll never look at these products the same way again—or buy the cheap 

imitations.

The Emilia-Romagna region, which has nine 

provinces, cuts across the north of Italy from 

the border of Piedmont and Liguria on the 

west to the Adriatic Sea on the east. 

BENEATH THE PORTICOED STREETS OF SOME OF ITALY’S MOST 
gracious, and livable, cities—Bologna, Parma, Modena, Ferrara, 
Ravenna, and Rimini—lie tantalizing remains left by numerous ancient 
peoples. Many of the historic centers owe their town plans to the 
Romans, who linked the capital to the region by the Via Aemilia. 

PICTURED ABOVE: a detail of the mosaics in 

Sant’Apollinare Nuovo, Ravenna 
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What’s included? 
Everything. Once the tour begins, you can go the whole week without opening your 

wallet except for your personal insurance, extras, and that bottle of aged balsamico 
you’ll want to take home.  

The tour price of US$6900 (supplement for private room US$950) per person includes 
7 nights bed and breakfast, at least one multi-course Italian meal a day (including 

wine) as well as other meals and snacks as described in the itinerary; all activities and 
transport as described; airport or train station transfers as described; and tips. Plus the 
undivided attention of Elizabeth Bartman and Maureen Fant, Elifant’s principals, who 
plan and lead the tour themselves. 

The following program accurately reflects the tour at this writing. If circumstances 
should impose a minor change, rest assured that Plan B will be great too. 

Like the Po, the tour will flow from west to east. Participants who wish to arrive early 

and get acclimated can plan to stay in Milan, Piacenza, or Parma. Transfers from those 
city centers or either of Milan’s airports, Malpensa (MXP) or Linate (LIN), are included. 
(Linate is much nearer both the city of Milan and the starting point of the tour.) 

Transfers from our last stop, Ferrara, to Bologna’s international airport (BLQ) or train 
station, a major hub (high-speed trains to Rome in 2 hours, Milan in 1), are included. 

Maureen Fant and Elizabeth Bartman, 
Elifant’s principals

“When you pick us up that first day I can 

just relax, turn it all over to you, and just 

go with the flow.” 

—Barbara A., Los Angeles

Emilia-Romagna 
ACROSS THE RUBICON, 
ALONG THE PO
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Monday, April 1 INTRODUCING EMILIA-ROMAGNA   
We’ll pick you up in mid-morning wherever you’re staying or arriving and drive you in 
comfort to our rendezvous and first event, a visit to the beautiful archaeological site of 

Veleia. A well-preserved Roman town in the countryside between Piacenza and Parma, 
Veleia was first excavated in the 18th century. 

After a light lunch at which we’ll begin to get acquainted with the local cuisine, we’ll get 
settled into our boutique hotel in the center of Parma. 

The evening begins in one of the hotel’s salons with a get-acquainted aperitivo and brief 

introduction to the archaeology and food of Emilia-Romagna by Liz and Maureen.  

Dinner in a nearby restaurant. Overnight in Parma. L, D

Wednesday, April 3     MODENA 
We move eastward from Parma to Modena, famous as the birthplace of Luciano Pavarotti 
and Enzo Ferrari (the legendary car company is based in nearby Maranello) as well as the 
home of the original balsamic vinegar and the peculiar zampone sausage. 

The rest of the morning will be devoted to exploration of the Mercato Albinelli for a close 
look at both regional and local gastronomic specialties and the people behind them. We’ll 
play lunch by ear and whim as we tour the market. 

After the market we’ll visit the Cemetery of San Cataldo (1971), considered by many to be 

the masterpiece of Aldo Rossi, the celebrated post-modern architect and the first Italian to 
win the prestigious Pritzker Architecture Prize. Nine centuries earlier, local architects built a 
magnificent Romanesque cathedral in Modena’s center, and we’ll stop there too. 

Dinner in a classic Modenese restaurant. Overnight in Modena. B, S, L, D

Tuesday, April 2     PARMA 
Elegant Parma, once capital of a duchy, boasts Etruscan roots and millennia of continuous 

habitation. It used to style itself City of Music—Giuseppe Verdi was born in nearby Busseto, 
and the Teatro Regio is one of Italy’s great opera houses—but the more usual epithet today 
is City of Gastronomy. In addition to being custodian of many Emilian traditions, it is home 

to the international organization for food safety as well as numerous large food processors 
(such as Barilla and that company’s research institute) and manufacturers of food-processing 
equipment; it also hosts important international food-related fairs.  

We’ll spend the morning in the countryside between Parma and the Po, mainly to learn 

about the most revered of Italian salumi, culatello di Zibello, which we’ll taste at lunch. We’ll 
also visit as many charming nearby towns as time permits.  

In the afternoon, back in the city, we’ll stop at the Palazzo della Pilotta archaeological 
museum to see the finds from Veleia and the paintings in the National Gallery (including a 

Leonardo). The spectacular and unique wooden Farnese Theater, first built in the 17th 
century and rebuilt in the 20th after it was destroyed by bombs in 1944, is in the same 
complex. 

Evening free. Overnight in Parma. B, L

1–3D AY S

Emilia-Romagna  

“The best two weeks of  
eating of my life.”   

—Bob D., Los Angeles

PICTURED ABOVE: A view of the Roman site 
of Veleia (left); the porticoed courtyard of 
Bologna’s archaeological museum (right)

Meal key:   
B = breakfast     
L = Lunch    
D = Dinner     
S = Snack or tasting
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Prosciutto di Parma, the original Parma ham, is 

made from Italian pigs (only three breeds are 

allowed) and has four ingredients: pork, salt, air, 

and time (at least a year). The art lies in gauging 

how much salt to use to begin the drying process 

and how much air to complete it. The word 

prosciutto means “dried out.”

… and there was a mountain of grated 

parmigiano cheese, on top of which were 

people who did nothing but make maccheroni 

and ravioli and cook them in capon broth and 

then they threw them down, and whoever 

gathered the most, got to keep the most. 

—Giovanni Boccaccio (1313–75), Decameron



PICTURED ABOVE: Three sides of Ravenna: a 

traditional wine bar (left); a porticoed street, 

typical of the region (center); detail from the 

mosaic ceiling of the orthodox baptistry (right).

Emilia-Romagna  

4–5D AY S

Thursday, April 4     MODENA AND MARZABOTTO 
We’ll get an early start today for our private tour of a caseificio near Modena to see the 
process of making and aging parmigiano-reggiano cheese.  

A drop of aged balsamic vinegar is delicious on a little chunk of parmigiano, so our next stop 
is an estate near Vignola (famous for cherries) to visit an acetaia to learn the secrets of the 

best aceto balsamico tradizionale di Modena. We’ll have a traditional lunch in a country 
trattoria nearby. 

The site of Marzabotto, unusual in its preservation of an Etruscan city with houses and other 
architecture laid out in a grid, will be our afternoon visit. A small site museum preserves some 

of the finds.  

Evening free in Modena. Overnight in Modena. B, S, L

“I wish Elifant Tours went 

everywhere. I would never travel any 

other way again.”   

—Patty H., Boston

Friday, April 5     BOLOGNA TO RAVENNA 
Bologna, the regional capital and Italy’s seventh largest city, boasts the oldest 
continuous operating university in the world (it celebrated its 900th anniversary in 1988). 
The encyclopedic collection of antiquities in the charming, old-fashioned municipal 

archaeological museum also attests to the city’s academic bent. Many of the exhibits 
reflect the area’s Etruscan and Roman past, and there is also a respectable Egyptian 
department. 

Bologna is not just about brains, however. It is generally regarded as the moral heart of 
the Italian kitchen, and those who talk about there being “no such thing as Italian food” 

will have to explain that to such national favorites as parmigiano-reggiano cheese, 
prosciutto di Parma, mortadella sausage, and fresh egg pasta. Our lunch will be 
unreconstructed tradition, and that means tagliatelle with genuine ragù bolognese.  

By the time we reach Ravenna, on the Adriatic, we will be in the Romagna half of this 

double region.  

We’ll check into our boutique hotel and then go explore the glorious Late Antique 
monuments of central Ravenna, a few minutes’ walk away. Capital in the 5th century of 
the Western Roman Empire, Ravenna preserves some of Italy’s finest Late Antique 

architecture and mosaics. We’ll visit the Basilica of San Vitale, the Duomo, the Orthodox 
Baptistry, and the Tomb of Gallia Placidia. A recently discovered late Roman house 
nearby, now below ground, preserves lively mosaic floors with unique subjects. 

The center of Ravenna is full of wine bars, cafés, trattorias, and places to taste 

Romagna’s favorite traditional fast food, the piadina romagnola. 

Evening free. Overnight in Ravenna. B, L
The word university, universitas in 

Latin, was first used in Bologna. 

Questions about the tour or destination? 
Send us an email or give us a ring 
(+1-347-868-6345).
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Famous Emilliani: 
Luciano Pavarotti, music 

Enzo Ferrari, industry 

Michelangelo Antonioni, cinema 

Giuseppe Verdi, music 

Guglielmo Marconi, invention 

Massimo Bottura, food 

Antonio Allegri (Correggio), art 

Ludovico Ariosto, literature 

Giorgio Bassani, literature 

Bernardo Bertolucci, cinema 

Rossano Brazzi, cinema 

Giorgio Morandi, art 

Pier Paolo Pasolini, cinema 

Arturo Toscanini, music

In Modena … there is a kind of psychosis 

for racing cars.  

—Enzo Ferrari

mailto:info@elifanttours.com?subject=Basilicata%20+%20Puglia%20inquiry


PICTURED ABOVE: A fishmonger in Comacchio 

(left); boats on the Po Delta (right) 

Emilia-Romagna  

6–8D AY S

“I wish Elifant Tours went 

everywhere. I would never travel any 

other way again.”   

—Patty H., Boston

Famous Romagnoli:. 

Marcella Hazan, food 

Federico Fellini, cinema 

Giulietta Masina, cinema 

Benito Mussolini, politics 

Riccardo Muti, music 

Tonino Guerra, literature 

Pellegrino Artusi, food 

Monday, April 8     DEPARTURE 
Depending on individual travel plans, we will probably travel as a group from Ferrara to 
Bologna’s international airport (BLQ) or Bologna Centrale rail station, a major hub.  

B

Sunday, April 7     THE PO DELTA 
On our last full day, we’ll leave Ravenna in the morning and drive a short distance north 

to parts of the Po Delta (which extends well up into the Veneto region). Often shrouded 
in gray fog, this low-lying, wet land has a quiet serenity that belies its past as a busy 
water route to the Adriatic and the East.  

Although Spina, a once-flourishing Etruscan port, has almost entirely disappeared, the  

pretty fishing town of Comacchio preserves many aspects of the ancient lagoon-based 
culture and economy. We’ll visit the new Antica Delta Museum to see well-preserved 
Roman ships.  

A very different sort of museum commemorates Comacchio’s great tradition of eel 

fishing and processing with exhibits of photographs, films, and equipment. For several 
months of the year the old factory in which the museum is housed is operational, spit-
roasting and marinating eels for Italian connoisseurs.  

We’ll stay in the Delta for our farewell Sunday lunch at an elegant restaurant before 
proceeding to the gracious walled city of Ferrara, our last stop. 

In the late afternoon we’ll visit Ferrara’s archaeological museum, housed in a beautiful 
Renaissance palace. In addition to the grave goods buried in the cemeteries at Spina, 
we’ll see two intriguing late antique boats. Our hotel is just a step from the imposing yet 
graceful castle, built for the Este family, renowned, among many reasons, for welcoming 

Jews expelled from Spain in 1492 during the Inquisition. 

We don’t expect anyone to be seriously hungry this evening, but we’ll have a light(ish) 
meal just to taste some of Ferrara’s singular specialties, such as the pasta pie called 
pasticcio, squash-filled tortelli, and the unique sausage called salama da sugo.  

Overnight in Ferrara. B, L, D

Saturday, April 6     RAVENNA TO RIMINI 
The day begins with two monuments just outside the city center, the basilica of 
Sant’Apollinare Nuovo, with mosaics, and the 5th-century Mausoleum of Theodoric. A 
few miles south of the city is the Byzantine-style Basilica of Sant’Apollinare in Classe, 
and a short distance from there is the site of ancient Classis, headquarters of the 

imperial fleet and strategically important for Rome’s defense.  

We’ll have a light lunch along the coast on the way to Rimini, famous as a major Adriatic 
beach destination and as the birthplace of Federico Fellini. Our interest, however, is in 
the Roman and Renaissance remains of the town center, including the arch that marks 

the terminus of the ancient Via Aemilia and Leon Battista Alberti’s magnificent 15th-
century Tempio Malatestiano. 

A coffee or aperitivo break in Rimini will be the perfect prelude to a classic dinner. 

Overnight in Ravenna. B, L, S, D
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“One of the very nicest things about life 

is the way we must regularly stop 

whatever it is we are doing and devote 

our attention to eating.” 

—Luciano Pavarotti



Elifant Archaeo-Culinary 
Tours are unique, small-
group trips for sophisticated 
travelers who delight in 
learning about the ancient 
world while indulging in the 
culinary present. 

Each archaeo-culinarySM tour concentrates 
on a circumscribed area of Italy, the route 
defined by the archaeological remains. We 

may choose the sites because they’re too 
important to miss or because we have 
extraordinary access to interesting sites 
closed to the public.  

We build a food-related itinerary around the 
archaeological route. Through fabulous 

meals and visits with chefs and niche 
producers, we learn about contemporary 
and traditional local food, while the ancient 

ruins provide a historical backdrop to how 
this food culture evolved. Informal talks over 
evening aperitivi often supplement topics 
addressed during the tour. Menus are 

carefully planned to highlight local 
specialties and traditions. 

Don’t worry about a thing 
The comfort level is high. Hotels range from 
very comfortable to downright luxurious, 
restaurants from rustic trattorias to cutting-
edge elegant, and travel (except in city 

centers) is by private bus. Every hotel choice 
involves finding the right balance of charm, 
location, and comfort. The days are full, but 

the activity level is moderate. Participants 
should be able to walk up to half a mile at a 
time—extraordinary strength or stamina not 

needed. 

Everyone receives plenty of individual 

attention before and during the trip, 
whether it’s about travel advice, food 
allergies, or more in-depth discussion of the 

places we’ve seen and foods we’ve eaten. 

No elephants in the room 
“Elifant” stands for Elizabeth (Bartman) and 
(Maureen) Fant, Elifant’s principals.  

Liz, an archaeologist with a lively interest in 

cookery, is a past president of the 
Archaeological Institute of America and a 
prominent scholar of ancient Roman 

sculpture. Maureen, an award-winning food 
writer, studied classical archaeology before 
moving to Rome and becoming an expert in 

Italian cuisine.  

Both Liz and Maureen call on their personal 

connections in the worlds of archaeology 
and food for access to special people and 
places, but curate and lead the tours 

themselves to give their guests all the 
convivial pleasures of traveling with friends. 
Tour participants speak of Maureen and Liz’s 
knack for explaining their subjects without 

being either too scholarly or too simple.  

Great company 
If you’ve read this far, you’ll understand that 
Elifant tours are special tours for special 
people. Group size ranges from 6 to 12, and 
includes couples, friends, and a good many 

solo travelers. Our meals are like dinner 
parties with an absolutely fantastic mix of 
guests—often taking their first group tour.  

And no one ever feels left out. Liz and 
Maureen jointly lead and guide every Elifant 

tour and are always available to chat, have a 
coffee, or talk in greater depth about the 
day’s subjects.

PICTURED ABOVE: Detail from the Villa of 
the Mysteries, Pompeii (left). 
Detail from the mosaic pavement in the 
Otranto cathedral (right).

A NEW RECIPE FOR HIGH-END 
CULTURAL TRAVEL IN  
THE MEDITERRANEAN

Elifant

Destinations so far 

Bay of Naples 

Basilicata + Puglia 

Sardinia 

Western Sicily 

Rome 

Southern Etruria 

Contact us 
Elifant Archaeo-Culinary Tours LLC 
15 West 81st Street, apt. 5A 
New York, NY 10024 

+1-347-868-6345  
www.elifanttours.com 
info@elifanttours.com  
Skype: elifanttours 

Every site visit is an 
adventure in living  
the past. Every meal  
is an event.
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Costs 
The 8-day tour—as per the above 

description, including 7 nights bed and 
breakfast; meals and other food (including 
wine), activities, and transport as described; 

tips; and airport transfers—will cost 
US$6900 per person. An additional charge 
of US$950 is made for a private room. 

Reservations and payments 
To reserve space, complete the online 
reservation form or download and print the 

form. Send your deposit to: Elifant Archaeo-
Culinary Tours, 15 West 81st Street, apt. 5A, 
New York, NY 10024. We accept payment, 
only in U.S. dollars, by personal check 

drawn on a U.S. bank, wire transfer, or 
PayPal.com (including credit cards). You are 
responsible for any bank or service charges 

related to the payment method you 
choose. When you submit your deposit, you 
are bound to the terms and conditions 

outlined below.  

Cancellation and refunds 
Your deposit is refundable for 30 days after 

the date on your booking form, up to 120 
days before the start of the tour. You will be 
billed for the balance, due 90 days before 

the start date. After that date, all payments, 
including the deposit, become 
nonrefundable. Cancellations will be 

effective once they are received in writing 
and confirmed by Elifant. An administrative 
charge of $100 will apply to all 
cancellations. If you need to cancel after 

your payment becomes nonrefundable, 
you may, with Elifant’s approval, transfer 
your booking to a third party who satisfies 

the conditions of the tour (we will retain a 
$100 administrative fee). If we are forced to 
cancel the tour, you will receive a full refund 

without further obligation on our part. 
Partial or full refunds cannot be made to 
participants who for any reason do not 
participate in some part of the program or 

complete the tour, or whose start on the 
tour is delayed. For this reason, we highly 
recommend that participants carry personal 

travel insurance. 

Tour cancellation 
Tours are costed on the basis of a minimum 
number of passengers traveling together. If 

this minimum is not reached, we shall either 
cancel the tour and offer a refund in full or, 
subject to clients’ agreement, shall operate 

the tour at the necessary supplement. 

Alterations to the tour  
We will do our utmost to provide the tour 
described in the  published material, but 

retain the right to modify or cancel any tour, 
accommodation, or arrangement due to 
unforeseen circumstances amounting to 

Force Majeure. In such circumstances we 
will inform you as soon as possible, and 
should the change be such that it alters the 

nature of the tour, we shall give you the 
choice of an alternative tour or a full refund 
of all money paid. As we will absorb all 
financial loss consequent upon cancellation 

due to Force Majeure, we shall not cancel 
any tour for reason of political tension or 
natural disaster unless the U.S. Department 

of State so recommends.  
We reserve the right to make, without 
notice, minor alterations to the published 

program that do not change the nature of 
the tour or the value supplied. 

If we have to cancel at any time, Elifant is 
not responsible for any monies paid to 
others for travel in conjunction with this 
tour, notably any airline cancellation penalty 

incurred by the purchase of a 
nonrefundable air ticket.  

Surcharges 
Our prices are based at the euro–US  

dollar exchange rate as of June 19, 2018. 
We reserve the right to impose a surcharge 
to reflect increases in the exchange rate. If 

the increase exceeds 5% of the tour price, 
we will offer you the option to cancel, with a 
full refund of all monies paid, provided we 

are notified within seven days of the 
surcharge’s being imposed. 

Health and insurance 
All participants should be in good health 
and able to keep up with an active group. 

You are personally responsible for your own 
health and medical treatment. You must 
confirm to Elifant that you carry adequate 

travel and medical insurance, including 
medical evacuation. The tour leader, in 
conjunction with the appropriate medical 
advice, if applicable, has the right to 

disqualify any client at any time during the 
course of the tour, if considered necessary 
for the medical well-being or safety of the 

individual, or if, in the tour leader’s opinion, 
the clients’ actions are materially affecting 
the enjoyment of the tour for the remainder 

of the group. Any decision with regard to 
any reimbursement for any part of the tour 
not completed will be made by Elifant.  

Baggage and personal effects 
These remain your responsibility and risk at 
all times. Elifant will accept no liability for 

loss, damage, or misdirection of your 
baggage or effects. 

Airport transfers  
Please book your flights early to avoid 
disappointment. To arrange for your airport 
transfers, Elifant will need your arrival and 

departure information at least 60 days 
before the start date of the tour. Clients 
failing to provide such information by then 

will be subject to a surcharge of $50 per 
person or be responsible for their own 
transfers. 

Responsibility 

As a condition of participation, each 
passenger will be required to sign a Release 
of Liability, which will be sent before the 

start of the tour. 

Elifant is not responsible for the 
performance of the services provided by 

carriers, hotels, and agents, and is not liable 
for any damage or compensation payable 
to any participant in respect to loss or injury 

sustained by the participant, regardless of 
its cause. 

PICTURED ABOVE: Detail of a wall 
painting from the Villa of Livia at Prima 
Porta, Rome

Terms
AND CONDITIONS
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Ready to book? 
Visit www.elifanttours.com/
emiliaromagna to complete a booking 
form online or download a PDF. Or just 

email us at info@elifanttours.com.   

We request a deposit of $3000, by check 
in US dollars drawn on a US bank, per 

person to complete your booking. If you 
prefer to pay by bank transfer or credit 
card (through paypal.com), simply make 

a note on the booking form and we will 
send instructions. (You will be 
responsible for any additional charges.)  

Please read the Terms and Conditions 
on page 7. 

It’s a good idea to phone or email to say 
your check is in the mail. Our address: 

Elifant Archaeo-Culinary Tours 
15 West 81st Street, apt. 5A 
New York NY 10024 

We’ll bill you for the balance of the tour, 
due 90 days before departure. 

And next … 

A Taste of Ancient Rome 
October 14–21, 2019 

Let us show you Rome as you’ve never seen it before. 

How did ancient Rome, a city of a million people, manage to feed itself? And how do discriminating food lovers eat in Rome 
today? Those are the twin themes of our signature tour, a week of great meals, private visits, and fascinating encounters. 

Our search begins with an excursion to the important and evocative sites of Portus and Ostia, the once-bustling port cities that 
received, and stored, the huge shipments of wheat (and wine and olive oil) from Egypt and elsewhere. It ends in central Rome 
where the bread dole was distributed to the urban populace. 

We climb a hill made of discarded amphoras. We vicariously experience how the emperors feasted; we visit a mozzarella maker 

(and meet the water buffaloes), have a session with a wine expert, and learn by tasting that cucina romana means the creamiest 
ricotta (of sheep’s milk), the most flavorful artichokes and zucchini, more kinds of (delicious) broccoli and chicory than we can 
count, great bread and pizza, the best deep frying (a Jewish contribution), the true carbonara, and so much more. 

Southern Etruria: Land of the Etruscans 
October 21–28, 2019 
If you’ve done the usual day trips from Rome, this tour—offered either as an add-on to A Taste of Ancient Rome or by itself—will 

take you to places that were a little too far or hard to reach. This is southern Etruria, between Rome and the Tuscan and Umbrian 
borders. Conquered by Rome, this Etruscan territory thrived into the Middle Ages and Renaissance. 

Imagine a land of volcanic lakes, sandy beaches, rugged hills, thermal springs, Roman roads, and medieval hill towns. Its olive oil, 
chestnuts, hazelnuts, freshwater fish, black truffles, seafood, wild mushrooms, game, pork products, lamb, and sheep cheeses are 

among the best you’ll find anywhere in Italy. The Etruscans left their mark, but so did other pre-Roman peoples, like the forgotten 
Faliscans. Among our destinations are: the Etruscan cemeteries of Tarquinia and Cerveteri; Civitavecchia, with Michelangelo’s fort; 
Caprarola, with Vignola’s inventive palace built for the Farnese family; Civita Castellana, and its gem of a romanesque cathedral, 

magnificently walled Viterbo; and Orvieto, perched dramatically atop a tufa outcropping just over the border in Umbria, with 14th-
century Gothic cathedral and eponymous white wine, but also Etruscan remains.  

We eat wonderfully, in restaurants and trattorias dedicated to rediscovering and keeping alive a traditional local cuisine too often 
ignored.

Terms
AND CONDITIONS
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