
E X P E R I E N C E  T R A V E L  A R T I S A N S

 2026 EDITION  •     FOR SERIOUS TRAVEL LOVERS ONLY

I N C O M I N G
T O U R

O P E R A T O R
&  D . M . C .

1 - D A Y  E X P E R I E N C E S
I N  E M I L I A - R O M A G N A

O U R  B E S T - S E L L I N G
T O U R S  T H R O U G H O U T
T H E  R E G I O N



Food Va l ley  Trave l  &  Le isure  d i  Terre  Emi l iane sr l

Borgo de l  Parmig ian ino,  19 -  43121 Parma -  Te l .  +39.0521.798515 -  Fax.  +39.0521.786631

CF/P. IVA 02250720345 -  Capi ta le Socia le:  € 40.000,00 I .V .  -  R.E.A. :  222827 

E-Mai l :  in fo@foodva l ley t rave l .com -  In ternet :  www .foodva l ley t rave l .com

 

1 

 

1-DAY EXPERIENCES EMILIA-ROMAGNA 2026 

Our best-selling tours thoughout the Region 
 

KEY INFO BEFORE BOOKING ..................................................................................................... 2 
SALES & AFTER SALES CONDITIONS ........................................................................................... 3 

FOOD & WINE ............................................................................................................................. 4 
Food Production Tours 

FOOD VALLEY GOURMET TOUR – The Original (Half Day) ................................................................... 5 
FOOD VALLEY GOURMET TOUR – The Original (Full Day) .................................................................... 7 
FOOD VALLEY GOURMET TOUR – The Big Fives (Full Immersion Day) ................................................ 9 
FOOD VALLEY GOURMET TOUR – The Essentials (No Lunch) ............................................................ 11 
PARMIGIANO-REGGIANO TOUR – The One & Only ........................................................................... 13 
PARMIGIANO-REGGIANO & CULATELLO TOUR .................................................................................. 14 
PARMIGIANO-REGGIANO & BALSAMICO TOUR ................................................................................ 16 
PARMIGIANO-REGGIANO, BALSAMICO & LAMBRUSCO TOUR ........................................................ 18 
BOLOGNA WINE ODISSEY ..................................................................................................................... 20 
PIACENZA WINE ODISSEY ...................................................................................................................... 22 
FINE FOOD AND STUNNING CASTLES – Parma Lowlands .................................................................. 24 
FINE FOOD AND STUNNING CASTLES – Parma Hills ............................................................................ 26 
FINE FOOD AND STUNNING CASTLES – Between Milan and Parma ................................................ 28 

Downtown Foodie Tours 

ALMOST LOCAL – Parma Downtown Foodie Tour ............................................................................. 30 
ALMOST LOCAL – Bologna Downtown Foodie Tour .......................................................................... 32 
ALMOST LOCAL – Modena Downtown Foodie Tour ......................................................................... 34 
ALMOST LOCAL – Reggio-Emilia Downtown Foodie Tour ................................................................. 36 
ALMOST LOCAL – Piacenza Downtown Foodie Tour ........................................................................ 38 
ALMOST LOCAL – Ferrara Downtown Foodie Tour ............................................................................ 40 

Cooking Classes 

FORKS & FUN! – Cook with a Local ...................................................................................................... 42 
ESPRESSO MASTERCLASS – Parma Barista Secrets Revealed ........................................................... 43 

Food&Outdoor 

PORCINI MUSHROOMS HUNTING EXPERIENCE – Parma Hills ............................................................. 44 
TRUFFLE HUNTING EXPERIENCE – Parma Hills ....................................................................................... 46 
TRUFFLE HUNTING EXPERIENCE – Bologna Hills .................................................................................... 47 
WHEELS & WONDERS – Food Bike Tour in the Parma Hills .................................................................. 49 
URBAN RIDES & RURAL BITES – Parma & Parmigiano Bike Tour ......................................................... 50 

Shared 

PARMIGIANO, PROSCIUTTO & BALSAMICO TOUR – Regular, Shared .............................................. 51 

MOTORS ................................................................................................................................... 53 
FAST AND FOODIOUS – The Modena Motor Valley ........................................................................... 54 
FAST AND FOODIOUS – The Parma Motor Valley ............................................................................... 56 
FERRARI DAY – The Art of Speed and Passion .................................................................................... 58 
FERRARI AND LAMBORGHINI TEST DRIVES – The Modena Experience............................................. 60 
FERRARI TEST DRIVE – Among the Castles of Parma .......................................................................... 62 

ART&CULTURE ........................................................................................................................... 63 
TIMELESS PARMA – Exploring the City’s Masterpieces ....................................................................... 64 
DISCOVER BOLOGNA – A Stroll Through Knowledge, Cuisine, and History .................................... 66 
RAVENNA MOSAIC MARVELS – A Walking Tour Through UNESCO Treasures ................................. 67 
BEYOND PRIVATE DOORS – in Parma .................................................................................................. 68 
BEYOND PRIVATE DOORS – In Bologna ............................................................................................... 70 
MEET THE MAESTRO – A Deep Dive into Giuseppe Verdi's Life and Legacy .................................. 72 
 



Food Va l ley  Trave l  &  Le isure  d i  Terre  Emi l iane sr l

Borgo de l  Parmig ian ino,  19 -  43121 Parma -  Te l .  +39.0521.798515 -  Fax.  +39.0521.786631

CF/P. IVA 02250720345 -  Capi ta le Socia le:  € 40.000,00 I .V .  -  R.E.A. :  222827 

E-Mai l :  in fo@foodva l ley t rave l .com -  In ternet :  www .foodva l ley t rave l .com

 

2 

 

KEY INFO BEFORE BOOKING 
 

PRICES  
We only sell on net price basis to Travel Operators or Travel Consultants and retail price to final clients. 

You have a 15% discount off the retail price. 

 

TRANSPORTATION 
Except for the only regular shared tours, the package price is always given in self-drive mode for the 

base activities, which means that transportation is excluded: supplements for car+driver services 

according to the main cities of departure are shown right after the package prices. 

Please note that in case your clients show-up later than scheduled at both the initial meeting point 

or/and the intermediate stops, the overall schedule could undergo minor to major changes to catch 

up with the timetable and a supplement for the driver’s extra waiting hours may be requested.  

 

ONLINE BOOKINGS  

Most of the 1-day experiences are also bookable online at net price entering discount code BTOB15 

 

CUSTOMIZATIONS 
Each tour can be tailor-made for free before booking according to your needs or preferences. 

 

VAN CAPACITY & DRIVERS 

The standard capacity of our vans is 6-7 pax: in case you have exceeding persons/luggage/any 

walking device please contact us and we’ll quote the supplement for a bigger van, if needed.  

Our drivers speak from basic to good English, but they are NOT driver-guides, since this kind of 

professional profile is forbidden by the Italian law, so you can’t expect them to be informative, nor 

conversational. 

 

GUIDES 
The guide can decide whether to join you on board (only if you buy the car+driver supplement) or 

drive her/his own car. In case you selfdrive, the guide drives her/his own car in front of you and you 

just follow upon our itinerary instructions.  

Other languages than English can be requested upon supplement.  

 

BLOCKOUT DATES 
 

January 1 (New Year’s Day) August 15 (Assumption) 

January 6 (Epiphany) November 1 (All Saints’ Day) 

April 05 + April 06 (Easter) December 8 (Immaculate Conception) 

April 25 (Liberation Day) December 24 +December 25 (Christmas) 

May 1 (Labor Day) December 26 (Boxing Day) 

June 2 (Republic Day)  
*some of the food producers may be closed for their own bank holidays some days before or/and after the above 

mentioned dates. Catalog tours around those dates are on request.   

 

BOOKING CONFIRMATIONS: 
We can only enter bookings upon receipt of the following: 

 

1. lead client’s name & contact number + dietary restrictions + mobility issues 

2. your emergency number as intermediary agent  

3. payment of full amount/first deposit according to the agreed payment conditions 

 

MULTI-DAY AND INSPIRING EXPERIENCES  

Examples of Multi-day Experiences and Inspiring Experiences off the beaten paths (in Emilia-

Romagna as well as in other regions of Italy) are to be found with prices on request in our website’s   

dedicated section OR in the separate catalogue we will be sending you in the next weeks.  
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SALES & AFTER SALES CONDITIONS 
 

VALIDITY 
The current prices & conditions are valid until December 31, 2026.  

The listed prices may be subject to updates at any time of the year according to the increases that 

we may receive during the year by our suppliers in turn (we will inform you). 

 

 

CUSTOMIZATIONS/MODIFICATIONS AFTER BOOKING:   

CHANGE OF TOUR/DATE/HOUR/PAX FROM BOOKING TO 9 DAYS BEFORE: Eur 40,00 as a fix fee  
RESTAURANT RESERVATIONS: Eur 30,00 per reservation as a fix fee  

 
 

PAYMENT TERMS  
STANDARD TOURS: At booking in full to secure the reservation  

TAILOR-MADE TOURS & CUSTOMIZED PACKAGES: According to each single offer. 

 

 

CANCELLATION POLICY  
FROM BOOKING TO 8 DAYS BEFORE TOUR DATE: Eur 40,00 as a fixed administration fee  

FROM 7 TO 3 DAYS BEFORE TOUR DATE: 50% penalty 

FROM 48 TO 25 HRS BEFORE: 70% penalty 

FROM 24 HOURS BEFORE TO TOUR DAY: 100% penalty 

 

SPECIAL: some tours have a different policy, pls. carefully check it in the product sheet. 

TAILOR-MADE TOURS & CUSTOMIZED PACKAGES: According to each single offer. 

HOTELS: separate policy. 

MONUMENT/MUSEUM TICKETS: normally not refundable.  

 

 

OPERATIONS & EMERGENCIES 
TOUR DETAILS: We can only send itinerary details from 14 to 7 days before any booked tour date: 

since our itineraries contain linked vouchers and other very precise and curated instructions, it is of 

crucial importance that you send our very itinerary link on to your clients.  

If you send us your company logo, we can customize our travel sheet with it and you can enter our 

itinerary link within your own voucher-template. 

 

EMERGENCY MANAGEMENT  

Real emergencies (= from 3 days before to tour date) can only be managed through the dedicated 

mobile number that appears in our voucher-links and is operational as follows: 

 

7 AM - 10 PM (from 3 days before to tour date)  

CALL to get immediate reaction (very urgent) 

WHATSAPP or SMS text to explain what needed 
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FOOD & WINE   
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FOOD VALLEY GOURMET TOUR – The Original (Half Day) 
 

 AVAILABLE:  Monday to Sunday 

WHERE:  Province of Parma (1,5 hr from Bologna/ Milano) 

FROM:   Parma, Reggio-Emilia, Bologna, Modena, Piacenza, Milano, Como, Verona, Firenze 

DURATION:  5 hours + transfer times  

TYPE OF TOUR: Private, in-depth, experiential 

TOUR TIME:  08:30 am in the province of Parma  

MEETING:  if you have own car: motorway exit Parma or directly at the first producer’s 

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS: Ever dreamt of spending a half-day in the Food Valley of Italy with a top-notch guide 

and the most famous products of the world all-around you? Well, here you can! 

DESCRIPTION: 

08:30 am   Meet our guide in Parma and head on to visit an authentic producer of Parmigiano-

Reggiano PDO: you’ll discover how the King of all cheeses has been literally made by 

hand in the same way since the Benedictine monks invented it 10 centuries ago! From 

the curdling into the typical copper heaters to the salting and the final ageing in the 

so-called wheel cathedrals, you will be a privileged witness of almost all the steps of 

production of this out-and-out food icon. Tasting at the end. 

On the way  Take a look at the stunning castle of Torrechiara, one of the 40 manors of the area! 

11:00 am   Guided visit with final tasting at one of the local family-run ham factories producing 

the mythical Prosciutto di Parma PDO: you will get to know why this ultra-famous cured 

meat can only be made in the hills of Parma, where the sea breeze blows from the 

Tirrenian all along this very specific river valley.  

12:30/45 pm   Full lunch based on the typical products of the area: from season appetizers to one 

pasta course among the most iconic of Emilia to end with home-made cakes. All 

paired up with local wine such as Lambrusco and/or Malvasia! 

02:15 pm   End of activities end head on to your hotel/next destination. 

 

 
PRICES: 

 

                            

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver             
Town of  

Departure 

Approx Time 

Of Departure 

Car (1-2)  

Net prices 

Van (3-7) 

Net prices 

Car (1-2)  

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 310,00 € 390,00 €  345,00 € 430,00 € 

Reggio Emilia 08:00 am 440,00 €  545,00 € 485,00 € 600,00 € 

Bologna  07:30 am 470,00 €  540,00 € 520,00 € 600,00 € 

Modena 08:00 am 470,00 € 540,00 € 520,00 € 600,00 € 

Piacenza 07:30 am 715,00 €  840,00 € 785,00 € 930,00 € 

Milano 07:00 am 840,00 € 970,00 € 895,00 € 1030,00 € 

Verona 07:00 am 690,00 € 715,00 € 735,00 € 755,00 € 

Firenze 06:30 am 840,00 € 840,00 € 930,00 € 930,00 € 

Como 06:30 am Upon request 

 

 

 Participants Net Prices Retail Prices 

Adults (+12) 

1 325,00 € 390,00 € 

2 195,00 € per person 235,00 € per person 

3 155,00 € per person 190,00 € per person 

4 135,00 € per person 165,00 € per person 

5 125,00 € per person 150,00 € per person 

6 120,00 € per person 145,00 € per person 

7 110,00 € per person 135,00 € per person 

Children 4-11 yo                         70,00 € per person  85,00 € per person 

Infants      0-3 yo   Free Free  

https://foodvalleytravel.com/one-day-experiences/food-valley-gourmet-tour-parmigiano-reggiano-half-day/
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INCLUSIONS: 

- Private licensed expert guide (English/other languages upon supplement) 

- Private guided visit & tasting at a Parmigiano-Reggiano dairy 

- Private guided visit & tasting at a Prosciutto di Parma producer’s 

- Typical full lunch as described 

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions. 

- Private transportation (see dedicated table above) 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be picked 

up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions. 

- Lunch: the lunch can be arranged at a local restaurant, a Parma ham producer or an 

agriturismo depending on availability. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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FOOD VALLEY GOURMET TOUR – The Original (Full Day) 
 

 AVAILABLE:  Monday to Sunday 

WHERE:  Between Parma and Modena (1,5 hr from Bologna/Milano) 

FROM:   Parma, Reggio-Emilia, Bologna, Modena, Piacenza, Milano, Como, Verona, Firenze 

DURATION:  6 hours + transfer times  

TYPE OF TOUR: Private, in-depth, experiential 

TOUR TIME:   08:30 am in the province of Parma (earlier departure if you come from other towns) 

MEETING:   if you have own car: motorway exit Parma or directly at the first producer’s 

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS: Ever dreamt of spending a half-day in the Food Valley of Italy with a top-notch guide 

and the most famous products of the world all-around you? Well, here you can! 

DESCRIPTION: 

08:30 am   Meet our guide in Parma and head on to visit an authentic producer of Parmigiano-

Reggiano PDO: you’ll discover how the King of all cheeses has been literally made by 

hand in the same way since the Benedictine monks invented it 10 centuries ago! From 

the curdling into the typical copper heaters to the salting and the final ageing in the 

so-called wheel cathedrals, you will be a privileged witness of almost all the steps of 

production of this out-and-out food icon. Tasting at the end. 

On the way  Take a look at the stunning castle of Torrechiara, one of the 40 manors of the area! 

11:00 am   Guided visit with final tasting at one of the local family-run ham factories producing 

the mythical Prosciutto di Parma PDO: you will get to know why this ultra-famous cured 

meat can only be made in the hills of Parma, where the sea breeze blows from the 

Tirrenian all along this very specific river valley.  

12:30/45 pm   Full lunch based on the typical products of the area: from season appetizers to one 

pasta course among the most iconic of Emilia to end with home-made cakes. All 

paired up with local wine such as Lambrusco and/or Malvasia! 

 02:15 pm   Transfer to the province of Reggio-Emilia. 

02:45 pm  Guided visit & tasting at a family-run production of Traditional Balsamic Vinegar PDO. 

03:45 pm  End of activities and back to hotel / head on to your next destination. 

 

 

PRICES: 

 

 

 

 
 

                                

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 
   

 

 

 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 355,00 € 430,00 € 

2 215,00 € per person 265,00 € per person 

3 180,00 € per person 220,00 € per person 

4 160,00 € per person 195,00 € per person 

5 145,00 € per person 180,00 € per person 

6 140,00 € per person 170,00 € per person 

7 135,00 € per person 165,00 € per person 

Children 4-11 yo                        80,00 € per person 100,00 € per person 

Infants      0-3 yo    Free  Free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2)  

Net prices 

Van (3-7) 

Net prices 

Car (1-2)  

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 390,00 € 465,00 € 395,00 € 515,00 € 

Reggio Emilia 08:00 am 520,00 € 595,00 € 570,00 € 660,00 € 

Bologna  07:30 am 520,00 € 590,00 € 570,00 € 650,00 € 

Modena 08:00 am 520,00 € 590,00 € 570,00 € 650,00 € 

Piacenza 07:30 am 775,00 € 905,00 € 860,00 € 1000,00 € 

Milano 07:00 am 905,00 € 1035,00 € 1000,00 € 1145,00 € 

Verona 07:00 am 755,00 € 780,00 € 800,00 € 830,00 € 

Firenze 06:30 am 905,00 € 905,00 € 1000,00 € 1000,00 € 

Como 06:30 am Upon request 

https://foodvalleytravel.com/one-day-experiences/food-valley-gourmet-cheese-factory-tours-full-day/
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INCLUSIONS: 

- Private licensed expert guide until lunch (English/other languages upon supplement) 

- Private guided visit & tasting at a Parmigiano-Reggiano dairy 

- Private guided visit & tasting at a Prosciutto di Parma producer’s 

- Private guided visit & tasting at a Traditional Balsamic Vinegar producer’s (guide on site) 

- Typical full lunch as described 

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions. 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be picked 

up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions.  

- Lunch: the lunch can be arranged at a local restaurant, a Parma ham producer or an 

agriturismo depending on availability. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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FOOD VALLEY GOURMET TOUR – The Big Fives (Full Immersion Day) 
 

 AVAILABLE: Monday to Friday 

WHERE:  Between Parma and Modena (1,5 hr from Bologna/Milano) 

FROM:   Parma 

DURATION:  6 hours + transfer times (45 min drive approx. between each stop)   

TYPE OF TOUR: Private, in-depth, experiential, full-immersion 

TOUR TIME:   08:30 am in the province of Parma  

MEETING:   if you have own car: motorway exit Parma or directly at the first producer’s 

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS: Only for the braves! A full immersion tour from the hills to the lowlands of Parma to 

learn about the 5 big milestones of the Emilian cuisine, all marked with Denomination 

of Protected Origin and known by the top-notch chefs around the world: 

Parmigiano-Reggiano, Prosciutto di Parma, Traditional Balsamic Vinegar, Culatello di 

Zibello and Vini dei Colli di Parma. No dinner needed at the end! 

 

DESCRIPTION: 

08:30 am   Meet our guide in Parma and head on to visit an authentic producer of Parmigiano-

Reggiano PDO: you’ll discover how the King of all cheeses has been literally made by 

hand in the same way since the Benedictine monks invented it 10 centuries ago! From 

the curdling into the typical copper heaters to the salting and the final ageing in the 

so-called wheel cathedrals, you will be a privileged witness of almost all the steps of 

production of this out-and-out food icon. Tasting at the end. 

11:00 am  Private guided visit to an utmost artisanal family-run production of Culatello di Zibello 

PDO: VIPs like Prince Charles of England and Prince Albert of Monaco use to top their 

cellars up with this incredible product…no doubt why! Final tasting of this unique pork 

cured meat paired with a glass of local wine Fortana. 

01:30 pm  Private wine tasting at a vineyard owner’s in the hills of Parma to celebrate the 

aromatic essence of local products such as the white Malvasia CDO and the red 

Rosso dei Colli CDO.  

02:45 pm   Guided visit with final tasting at one of the local family-run ham factories producing 

the mythical Prosciutto di Parma PDO: you will get to know why this ultra-famous cured 

meat can only be made in the hills of Parma, where the sea breeze blows from the 

Tyrrhenian all along this very specific river valley.  

03:45 pm   Transfer to the province of Reggio-Emilia. 

04:30 pm  Private Guided visit & tasting at a family-run production of Traditional Balsamic 

Vinegar PDO (visit held by the owner). 

05:30 pm  End of experience and head back on to your hotel. 

 

PRICES: 

 

 

 
 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 

 

 

 

 

 Participants Net prices Retail prices 

 2 295,00 € per person 355,00 € per person 

3 240,00 € per person 290,00 € per person 

4 210,00 € per person 255,00 € per person 

5 195,00 € per person 235,00 € per person 

6 185,00 € per person 220,00 € per person 

7 175,00 € per person 210,00 € per person 

Children 4-11 yo                         105,00 € per person 130,00 € per person 

Infants      0-3 yo    Free  Free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2)  

Net prices 

Van (3-7) 

Net prices 

Car (1-2)  

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 545,00 € 675,00 € 600,00 € 745,00 € 

https://foodvalleytravel.com/one-day-experiences/food-valley-gourmet-tour-big-fives-parma-cheese/
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INCLUSIONS:  

- Private licensed expert guide (English/other languages upon supplement) 

- Private guided visit & tasting at a Parmigiano-Reggiano dairy 

- Private guided visit & tasting at a Culatello producer’s 

- Private guided visit & tasting at a local wine producer’s 

- Private guided visit & tasting at a Prosciutto di Parma producer’s 

- Private guided visit & tasting at a Traditional Balsamic Vinegar producer’s (guide on site) 

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings.  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be picked 

up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions. 

- Lunch: this tour does not include a full lunch, but rather multiple tastings.  

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 

- Car transfer times: this is a full-immersion tour throughout the entire province of Parma, 

the car transfer times can last from 30 to 50 minutes each.  
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FOOD VALLEY GOURMET TOUR – The Essentials (No Lunch) 
 

 AVAILABLE:  Monday to Sunday 

WHERE:  Province of Parma (1,5 hr from Bologna/Milano) 

FROM:   Parma, Reggio-Emilia, Bologna, Modena, Piacenza, Milano 

DURATION:  4 hours + transfer times  

TYPE OF TOUR: Private, in-depth, experiential 

TOUR TIME:   08:30 am in the province of Parma 

MEETING:   if you have own car: motorway exit Parma or directly at the first producer’s 

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS: Ever dreamt of spending a half-day in the Food Valley of Italy with a top-notch guide 

and the most famous products of the world all-around you? Well, here you can! 

DESCRIPTION: 

08:30 am   Meet our guide in Parma and head on to visit an authentic producer of Parmigiano-

Reggiano PDO: you’ll discover how the King of all cheeses has been literally made by 

hand in the same way since the Benedictine monks invented it 10 centuries ago! From 

the curdling into the typical copper heaters to the salting and the final ageing in the 

so-called wheel cathedrals, you will be a privileged witness of almost all the steps of 

production of this out-and-out food icon. Tasting at the end. 

On the way  Take a look at the stunning castle of Torrechiara, one of the 40 manors of the area! 

11:00 am   Guided visit with final tasting at one of the local family-run ham factories producing 

the mythical Prosciutto di Parma PDO: you will get to know why this ultra-famous cured 

meat can only be made in the hills of Parma, where the sea breeze blows from the 

Tyrrhenian all along this very specific river valley.  

12:30/45 pm  End of activities and back to your hotel/next destination. 
 

 

PRICES: 

 

 

 

 

 

 

 

 

 
 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 235,00 € 300,00 € 260,00 € 330,00 € 

Reggio Emilia 08:00 am 365,00 € 455,00 € 400,00 € 500,00 € 

Bologna 07:30 am 415,00 € 470,00 € 455,00 € 520,00 € 

Modena 08:00 am 415,00 € 470,00 € 455,00 € 520,00 € 

Piacenza 07:30 am 495,00 € 650,00 € 545,00 € 715,00 € 

Milano 07:00 am 775,00 € 905,00 € 855,00 € 1000,00 € 

 

 

Lunch: at a typical bottega in the castle area 01:00- 02:30 pm: on request 

Example: vegetable pies, artisanal picklings, fresh local cheeses, historical cake, 

water, 1 glass of local wine) 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 260,00 € 310,00 €  

2 145,00 € per person 175,00 € per person 

3 115,00 € per person 135,00 € per person 

4  95,00 € per person 120,00 € per person 

5  85,00 € per person 105,00 € per person 

6  80,00 € per person 100,00 € per person 

7  75,00 € per person  95,00 € per person 

Children 4-11 yo                         50,00 € per person  60,00 € per person 

Infants      0-3 yo    Free  Free  

https://foodvalleytravel.com/one-day-experiences/food-valley-gourmet-essentials-parmesan-cheese-factory-tours/
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INCLUSIONS: 

- Private licensed expert guide (English/other languages upon supplement) 

- Private guided visit & tasting at a Parmigiano-Reggiano dairy 

- Private guided visit & tasting at a Prosciutto di Parma producer’s 

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be picked 

up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions. 

- Lunch: this tour does not include any lunch. You can add the lunch option. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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PARMIGIANO-REGGIANO TOUR – The One & Only  
 

AVAILABLE:  Monday to Saturday  

WHERE:  Parma, Reggio-Emilia, Modena (1,5 hr from Bologna or Milano) 

FROM:  Parma, Reggio-Emilia, Bologna 

DURATION:  shared, 2 hours + transfer times 

TYPE OF TOUR: Shared, niche, slow-pace, in-depth, experiential 

TOUR TIME:   09:00 am at the dairy  

MEETING:   if you have own car: directly at the dairy  

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS: Say cheese! An unmissable educational experience at one of Emilia’s dairies involved 

in the production of Parmigiano-Reggiano PDO, the King of all cheeses.  

 

DESCRIPTION: Meet the dairy guide directly on site and start your visit of an authentic producer of 

Parmigiano-Reggiano PDO: you’ll discover how the King of all cheeses has been 

literally made by hand in the same way since the Benedictine monks invented it 10 

centuries ago! From the curdling into the typical copper heaters to the salting and the 

final ageing in the so-called wheel cathedrals, you will be a privileged witness of 

almost all the steps of production of this out-and-out food icon. Tasting at the end. 

  

 

SELF-DRIVE PRICES: 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver: 

   

 

 

 

 

 

Private guide:  Private professional guide for exclusive visit: € 185,00 total 

 

 

INCLUSIONS: 

- Guided visit to the dairy (run in English by the dairy staff) 

- Tasting of different ageings of Parmigiano Reggiano   

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

PLEASE NOTE:  

- Start time: if you want to see the extraction moment, you shall be at the dairy at 09:00  

- Program: the described program may undergo minor changes in the timings. 

- Location: the dairies are always located in the countryside out of town. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: this tour does not include any private guide following you up along the 

itinerary: the visit is run directly by the producer at fixed times and there could be other 

guests attending. 

 

 Participants Net prices Retail prices 

Pax (+4) 1-7 persons  40,00 € per person  50,00 € per person 

Infants      0-3 yo   Free  Free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 
Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 195,00 € 235,00 € 215,00 € 260,00 € 

Reggio-Emilia 08:15 am 325,00 € 390,00 € 360,00 € 430,00 € 

Bologna  08:00 am 225,00 € 270,00 € 250,00 € 300,00 € 

https://foodvalleytravel.com/one-day-experiences/parmigiano-reggiano-factory-tour/
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PARMIGIANO-REGGIANO & CULATELLO TOUR 
 
AVAILABLE:  Monday to Sunday 

WHERE:  Province of Parma (1,5 hr from Bologna/ Milano) 

FROM:   Parma, Reggio-Emilia, Bologna, Modena, Piacenza, Milano, Como, Firenze 

DURATION:  4 hours + transfer times 

TYPE OF TOUR: Private, slow-pace, in-depth, niche 

TOUR TIME:   09:00 am in the province of Parma  

MEETING:   if you have own car: directly at the dairy  

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

   

HIGHLIGHTS: A food tour in the charming lowlands of Parma to the discovery of both the most iconic 

and the less known niche products selected by top-notch chefs all over the world! 

 

DESCRIPTION: 

09:00 am   Meet the guide directly at the dairy and start your visit to an authentic producer of 

Parmigiano-Reggiano PDO: you’ll discover how the King of all cheeses has been 

literally made by hand in the same way since the Benedictine monks invented it 10 

centuries ago! From the curdling into the typical copper heaters to the salting and the 

final ageing in the so-called wheel cathedrals, you will be a privileged witness of 

almost all the steps of production of this out-and-out food icon. Tasting at the end. 

To follow Transfer to the very lowlands of Parma, where the river Po gradually unveils its 

meandering lines, and head on to learn about one of the most artisanal and 

prestigious cured pork meats of the world that can only be made by a restricted 

number of producers and aged in this extra-ordinarily humid microclimate: Culatello 

di Zibello PDO, the king of Parma’s charcuterie art! 

To follow  Transfer to lunch venue (country-style osteria). 

 Tasting lunch including Culatello and other typical cold cuts from the lowlands, bread 

or focaccia, a pasta dish among the most iconic of the region, homemade cake(s) 

and a glass of local Fortana wine. 

02:00 pm End of services and back to your hotel or head on to your next destination. 

 

 

PRICES: 
 

 

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver: 

 

 

 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 370,00 € 450,00 €  

2 235,00 € per person 285,00 € per person 

3 200,00 € per person 235,00 € per person 

4 190,00 € per person 230,00 € per person 

5 165,00 € per person 200,00 € per person 

6 150,00 € per person 185,00 € per person 

7 145,00 € per person 175,00 € per person 

Children 4-11 yo                        85,00 € per person 100,00 € per person 

Infants      0-3 yo    Free  Free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 365,00 € 440,00 € 400,00 € 485,00 € 

Reggio Emilia 08:00 am 465,00 € 545,00 € 515,00 € 600,00 € 

Bologna 07:30 am 540,00 € 615,00 € 600,00 € 675,00 € 

Modena 08:00 am 540,00 € 615,00 € 600,00 € 675,00 € 

Piacenza 07:30 am 620,00 € 775,00 € 685,00 € 860,00 € 

Milano 07:00 am 840,00 € 970,00 € 930,00 €  1070,00 € 

Firenze 06:30 am 840,00 € 840,00 € 930,00 € 930,00 € 

Como 06:30 am Upon request 

https://foodvalleytravel.com/one-day-experiences/the-lowlander-tour-parmigiano-culatello-parma-food-tour/
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INCLUSIONS: 

- Private licensed expert guide until lunch (English /other languages upon supplement) 

-   Guided visit & tasting at a Parmigiano-Reggiano dairy  

-   Guided visit & tasting at a Culatello di Zibello di Parma producer’s 

-   3-course tasting lunch as described, local wine incl. 

 

EXCLUSIONS: 

-  Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be picked 

up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions. 

- Lunch: the lunch can be arranged at a local restaurant, a Culatello producer or an 

agriturismo depending on availability. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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PARMIGIANO-REGGIANO & BALSAMICO TOUR  
 
AVAILABLE:  Monday to Sunday 

WHERE:  Parma, Reggio-Emilia, Modena (about 1,5 hr from Bologna or Milano) 

FROM:   Parma, Reggio-Emilia, Modena, Bologna, Milano  

DURATION:  4 hours + transfer times 

TYPE OF TOUR: Slow-pace, in-depth, artisanal productions 

TOUR TIME:  09:00 am in the Parma/Reggio-Emilia/Modena 

MEETING:   if you have own car: directly at the dairy  

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS:   Not into Prosciutto? Go for cheese and vinegar then, in the name of small artisanal 

productions between Parma, Reggio-Emilia and Modena: the Food Valley of Italy 

welcomes everyone with no restrictions! 

 

DESCRIPTION: 

09:00 am  Meet the dairy guide directly on site and start your visit of an authentic producer of 

Parmigiano-Reggiano PDO: you’ll discover how the King of all cheeses has been 

literally made by hand in the same way since the Benedictine monks invented it 10 

centuries ago! From the curdling into the typical copper heaters to the salting and the 

final ageing in the so-called wheel cathedrals, you will be a privileged witness of 

almost all the steps of production of this out-and-out food icon. Tasting at the end. 

10:30/11:00am Transfer to the second stop. 

  Guided visit at a family-run production of Traditional Balsamic Vinegar PDO housed in 

their very country house: the owners themselves will welcome you to their acetaia with 

a first introduction on the family history and then a real treasure hunt through the loft 

rooms dedicated to the making and ageing of the product. You will get to know why 

different kind of woods are used for the barrels and – more importantly – why the 

balsamico made upon the traditional method is the one and only “black gold”, not 

to be confused with the imitations available in most of the delis and stores around the 

world.  

12:30 pm The rich tasting lunch will be made up of all the local foods that better suit the pairing 

with the traditional vinegars and a cheeky glass of Lambrusco wine (example: rustic 

omelettes, different ageings of Parmigiano, ricotta cheese, cured meats, homemade 

cakes). 

02:00 pm End of services and back to your hotel or head on to your next destination. 

 

PRICES: 

 
                    

   

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 

 

                         

   

   

Private guide:  Private professional guide for exclusive visits (present at lunch as well): € 260,00 total 

 

 

 Participants Net prices Retail prices 

Adults (+12) From 1 to 7 persons  105,00 € pp (fix rate)  125,00 € pp (fix rate) 

Children 4-11 yo                         55,00 € per person  65,00 € per person 

Infants      0-3 yo    Free  Free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:15 am  455,00 € 505,00 € 500,00 € 560,00 € 

Reggio Emilia 08:30 am   455,00 € 505,00 € 500,00 € 560,00 € 

Bologna 08:00 am   435,00 € 505,00 € 480,00 € 560,00 € 

Modena 08:30 am  435,00 € 505,00 € 480,00 € 560,00 € 

Milano 07:00 am  905,00 € 1035,00 € 1000,00 € 1145,00 € 

https://foodvalleytravel.com/one-day-experiences/parmigiano-balsamico-tour-food-wine-tours-parma/
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INCLUSIONS: 

- Guided visit & tasting at a Parmigiano-Reggiano dairy (English, guide on site) 

- Guided visit (English, guide on site) & tasting at a Traditional Balsamic Vinegar 

producer’s 

- Tasting lunch with local wine included   

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings, to start 

with the departure time (please always make sure you have received our itinerary with 

the final operation details). 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: The base grade of this tour does not include any private guide following you 

up along the itinerary: each visit is run directly by the producers at fixed times and 

there could be other guests attending. The driver cannot be considered as a guide, 

neither. This means that the client must stick at the given timings for each visit and – in 

case of unjustified belated stay at each stop – you may be charged with any extra 

costs that may be generated, such as a driver’s extra hours. 

- Lunch: this tour does not include a full meal in Italian style, but rather a super-rich 

selection of multiple tastings of typical foods. It is arranged directly at the Acetaia’s 

(at a local trattoria only when the acetaia has no more tables available) 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Food Va l ley  Trave l  &  Le isure  d i  Terre  Emi l iane sr l

Borgo de l  Parmig ian ino,  19 -  43121 Parma -  Te l .  +39.0521.798515 -  Fax.  +39.0521.786631

CF/P. IVA 02250720345 -  Capi ta le Socia le:  € 40.000,00 I .V .  -  R.E.A. :  222827 

E-Mai l :  in fo@foodva l ley t rave l .com -  In ternet :  www .foodva l ley t rave l .com

 

18 

 

PARMIGIANO-REGGIANO, BALSAMICO & LAMBRUSCO TOUR 
 

AVAILABLE:  Monday to Saturday  

WHERE:  Province of Reggio Emilia (about 1,5 hr from Bologna/Milano) 

FROM:  Parma, Reggio Emilia, Bologna, Modena, Milano, Como, Firenze, Piacenza  

DURATION:  6 hours + transfer times 

TYPE OF TOUR: niche, slow-pace, off-the-beaten paths 

TOUR TIME:   09:00 am in Reggio-Emilia  

MEETING:   if you have own car: directly at the dairy  

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS: Wishing to stay away from the beaten-paths? Go for cheese, vinegar & wine, then: 

the Food Valley of Italy is full of magic secret corners just around the turn! 

 

DESCRIPTION: 

09:00 am  Meet the dairy guide directly on site and dive into the most authentic making of 

Parmigiano-Reggiano PDO: from the curdling into the typical copper heaters to the 

salting and the final ageing in the so-called wheel cathedrals, you will be a privileged 

witness of almost all the steps of production of this out-and-out food icon. Tasting at 

the end. 

11:00 am ab. Head on to visit a unique producer of both Traditional Balsamic Vinegar PDO and 

typical local wines in a green hillside area of breath-taking beauty!     

During the tour you will discover when and how Traditional Balsamic Vinegar was born 

here, as well as (some of) the secrets of its inebriating flavor: ageing into small casks 

made of ash, oak, chestnut, juniper, cherry or mulberry wood will let each single drop 

taste different from the other! Tasting at the end. 

To follow  And did you know that the balsamico producers are excellent wine makers at the 

same time? A glass of their Lambrusco and other typical organic wines paired with 

farm-to-table delicatessen will make your perfect country-chic aperitif! 

To follow  Transfer to enjoy a typical Emilian lunch including cured meats, the ever-present pasta 

and a homemade cake. 

02:45 pm End of activities and back to your hotel or head on to your next destination.  

 

PRICES: 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver:   
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 
Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 440,00 € 495,00 € 485,00 € 545,00 € 

Reggio Emilia 08:30 am 480,00 € 545,00 € 530,00 € 600,00 € 

Bologna 07:45 am 470,00 € 530,00 € 520,00 € 585,00 € 

Modena 08:00 am 470,00 € 530,00 € 520,00 € 585,00 € 

Piacenza 07:45 am 750,00 € 880,00 € 830,00 € 970,00 € 

Milano 07:00 am 905,00 € 1035,00 € 1000,00 € 1145,00 € 

Firenze 06:30 am 905,00 € 905,00 € 1000,00 € 1000,00 € 

 

 

Private guide:  Private professional guide for exclusive visits (present at lunch as well): € 325,00 total 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+18) From 1 to 7 persons 150,00 € pp (fix rate) 180,00 € pp (fix rate) 

Children 4-18 yo (no wine included)                        100,00 € per person 125,00 € per person 

Infants      0-3 yo    Free  Free  

https://foodvalleytravel.com/one-day-experiences/parmigiano-balsamico-lambrusco-tour-food-wine-tours-italy/
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INCLUSIONS: 

- Guided visit & tasting at a Parmigiano-Reggiano dairy (English, guide on site) 

- Guided visit (English, guide on site) & tasting at a country-chic production of both 

Traditional Balsamic Vinegar PDO and typical wines like Lambrusco among other 

- Typical 3-course lunch, local wine included 

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: The base grade of this tour does not include any private guide following you 

up along the itinerary: each visit is run directly by the producers at fixed times and 

there could be other guests attending. The driver cannot be considered as a guide, 

neither. This means that the client must stick at the given timings for each visit and – in 

case of unjustified belated stay at each stop – you may be charged with any extra 

costs that may be generated, such as a driver’s extra hours. 

- Lunch: the lunch can be arranged at a castle’s restaurant, a family-run trattoria or an 

agriturismo depending on availability. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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BOLOGNA WINE ODISSEY 
 

AVAILABLE:  Monday to Saturday  

WHERE:  hills of Bologna (1 hr from Bologna downtown) 

FROM:  Bologna, Parma, Modena, Reggio-Emilia 

DURATION:  6 hours + transfer times 

TYPE OF TOUR:  Slow-pace, gourmet, top-notch wine estates, educational 

TOUR TIME:   10:00 am at the first wine estate  

MEETING:   if you have own car: directly at the first wine estate  

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS: Wishing a handful of hours far from the crowds, sipping some of the best wines of Emilia 

in the hills between Bologna and Imola? Here’s a top treat for you! 

 

DESCRIPTION: 

10:00 am Meet the guide directly at the first producer’s, a passion-driven family-run wine estate 

in the Bologna hills, and learn about their peculiar product range among 

 Chardonnay, Pignoletto, Cabernet, Merlot and Albana (the first Italian white wine to 

win the official DOCG recognition in 1987) just to name some. 

11:30 am Head-on to the second wine estate. 

12:00 pm At this second company, long established in the area and known for combining a 

traditional and grape-sensitive method at the same time, you will get stunned at how 

noticeable the level of the Bologna hills wines can be. Here will have the chance to 

sip round and still surprisingly strong-bodied wines such as Sangiovese (i.e. the same 

grape used for Chianti) or Barbera.  

To follow Rich tasting of local foods paired with the wines.  

02:30 pm Head on to take a digestive stroll in one of the quaint little fortified villages nearby, 

such as Dozza (famous for its frescoed houses), Vignola (well-known for its cherry 

festival and its stunning castle) or Castelvetro (renowned for its many producers of 

balsamic vinegar). 

04:00 pm  End of activities and back to your hotel / head on to your next destination. 

 

 

PRICES: 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma / Reggio-Emilia 08:00 am 545,00 € 620,00 € 600,00 € 685,00 € 

Bologna 09:00/09:15 am 415,00 € 495,00 € 455,00 € 545,00 € 

Modena 08:30 am 625,00 € 730,00 € 600,00 € 685,00 € 

 

Tour leader:   Private professional guide for full tour assistance (at lunch as well) € 310,00 total 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+18) From 2 to 7 persons  125,00 € pp (fix rate) 150,00 € pp (fix rate) 

Children 4-18 yo (no wine included)        65,00 € per person  75,00 € per person 

Infants      0-3 yo    Free  Free  

https://foodvalleytravel.com/one-day-experiences/bologna-hills-wine-tour-bologna-wine-tasting-tour/
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INCLUSIONS: 

- Guided visits (English, guides on site) and tastings at two wineries in the hills around 

Bologna (English guide on site - cured meats & cheeses or other typical produce 

paired to min. 3 wines at each stop) 

- Richer seated tasting at one of two wineries during lunch time; 

- Stroll (on own) in one of the medieval villages nearby, such as Dozza/ Vignola/ 

Castelvetro according to the available day suppliers  

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: The base grade of this tour does not include any private guide following you 

up along the itinerary: each visit is run directly by the producers at fixed times and 

there could be other guests attending. The driver cannot be considered as a guide, 

neither. This means that the client must stick at the given timings for each visit and – in 

case of unjustified belated stay at each stop – you may be charged with any extra 

costs that may be generated, such as a driver’s extra hours. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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PIACENZA WINE ODISSEY 
 

AVAILABLE:  Monday to Sunday  

WHERE: Province of Piacenza (1,5 hr from Milano, 1 hour from Parma) 

FROM:  Milano, Parma, Piacenza 

DURATION:  4 hours + transfer times  

TYPE OF TOUR:  Private, slow-pace, gourmet, family-run artisanal, educational 

TOUR TIME:   11:30 am at the first wine estate  

MEETING:   if you have own car: directly at the first wine estate  

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

HIGHLIGHTS: Ever heard about a dreamland between Milan and Parma owning 21 wines with a 

Denomination of Controlled Origin called Vini dei Colli Piacentini? It looks exactly like 

Tuscany…but that’s in Emilia Romagna and a wine tour there is a must for both 

connaisseurs to amateurs! 

 

DESCRIPTION: 

11:00 am  Start your wine day at a small family-run farm literally housed in an ancient castle with 

aristocratic origins! The surrounding 23 hectares of land are cultivated with historical 

local vines destined to be transformed into traditional wines such as Malvasia DOC, 

Ortrugo DOC, Sauvignon DOC and Gutturnio DOC, but also with more rare terroir 

grapes such as the whites used to obtain Monterosso DOC and some renouned 

varieties like Sauvignon DOC, Chardonnay, Pinot Noir, Merlot and Cabernet.  

 After visiting the ancient ageing cellars, where their most peculiar vini riserva are 

preserved and fine-tuned for years, it will be time for a mouth-watering tasting of their 

most iconic wines paired with Grana Padano PDO: a perfect bang-on!  

12:15 pm On to the following stop.  

12:45 pm Meet the staff person directly at the second estate, a niche family-run production in 

the panoramic hills south-east of Piacenza, the first province of Emilia-Romagna 

coming down from Milan: their biggest commitment goes to the so-called ancestral 

method affecting both the vine treatment and the wine refermentation in the bottle 

in order to obtain those delicate bubbles that only a traditional state-of-the-art 

procedure can favour.   

 A typical brunch in full Emilian style will follow to delight your senses, to start with the 3 

PDO cured meats Pancetta, Coppa and Salame, all paired up with their naturally 

sparkling white and red wines. A final toast with will their white Vin Santo di Vigoleno 

DOC, a rare and therefore extremely precious raisin wine obtained from a very specific 

low-yield grape that only grows up there in a few miles radius all around the stunning 

Castle of Vigoleno, will definitely make your day! 

02:30/45 pm Enjoy a final digestive stroll in one of the authentic fortified villages of the area dating 

back to medieval times such as Vigoleno or Castell’Arquato: their castles and walls 

are still there to testify of the strategic importance of this land and the unique historical 

and architectural heritage of Emilia Romagna. 

04:00 pm End of activities and back to your hotel / head on to your next destination. 

 

PRICES: 

  

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Piacenza 10:15 am 465,00 € 545,00 € 515,00 € 600,00 € 

Reggio-Emilia 09:30 am 555,00 € 620,00 € 615,00 € 685,00 € 

Milano 09:30 am 650,00 € 775,00 € 715,00 € 860,00 € 

Parma 10:00 am 455,00 € 505,00 € 500,00 € 560,00 € 

 

 Participants Net prices Retail prices 

Adults (+18) From 1 to 7 persons 70,00 € pp (fix rate) 90,00 € pp (fix rate) 

Children 4-18 yo (no wine included)                   35,00 € per person 45,00 € per person 

Infants      0-3 yo   Free  Free  

https://foodvalleytravel.com/one-day-experiences/piacenza-hills-wine-tour-piacenza-wine-tasting-tour/
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INCLUSIONS: 

- Guided visit & tasting at the first estate (English guide on site – min 3 wines paired 

with typical local products) 

- Guided visit & brunch at the second estate (English guide on site - min 3 wines paired 

with typical local products) 

- Stroll in one of the fortified villages by the second wine estate (on own) 

EXCLUSIONS: 

- Everything not mentioned in Inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: The base grade of this tour does not include any private guide following you 

up along the itinerary: each visit is run directly by the producers at fixed times and 

there could be other guests attending. The driver cannot be considered as a guide, 

neither. This means that the client must stick at the given timings for each visit and – in 

case of unjustified belated stay at each stop – you may be charged with any extra 

costs that may be generated, such as a driver’s extra hours. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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FINE FOOD AND STUNNING CASTLES – Parma Lowlands 
 

AVAILABLE:  Wednesday to Sunday  

WHERE: Province of Parma (40 min from Parma, 1,5 hour from Bologna/Milano)   

FROM:   Parma, Bologna, Modena, Milano, Piacenza 

DURATION:  5 hours + transfer times 

TYPE OF TOUR:  Private, educational, foodie, art, history 

TOUR TIME:   09:00 am in the outskirts of Parma  

MEETING:   if you have own car: directly at the first stop  

PICK-UP:  if you require our car&driver: your hotel/ train station (pick-up time TBD) 

 

HIGHLIGHTS: Besides being a UNESCO city for Creative Gastronomy and the administrative capital 

of the Food Valley, Parma also belongs to a touristic network comprising more than 

30 ancient castles with peculiar architectural patterns according to where they were 

built one thousand years ago: come discover the magic combination of these two 

ingredients – art and food - in the charming lowlands of the Po-river!  

 

DESCRIPTION: 

09:00 am Meet the guide at our PDO Parmigiano-Reggiano dairy and enjoy a thorough visit of 

the plant from the live production area to the drying and salting room and the ageing 

cellar, aka “the bank” or “the cathedral” for the thousands cheese wheels piled up 

to reach the ceiling. Tasting at the end.  

10:30 am Head on to the first castle.  

10:45 am Guided visit of the picturesque Rocca Sanvitale in Fontanellato: owned by the 

homonymous high-lineage Counts until 1948 and still surrounded by its original 

medieval moat, it is one of Italy’s most frequented touristic attractions thanks to local 

painter Parmigianino’s intriguing rendering of Diana and Acteon in one of the inner 

rooms.  

12:30 pm    Head on to the second foodie stop. 

01:00 pm Guided visit of a small ageing cellar of PDO Culatello di Zibello nearby: you will be 

surprised to know that this utmost artisanal cured meat obtained from the same pork 

leg destined to the Prosciutto production is one of the top-notch gourmet foods 

selected by all Michelin guides and many famous chefs all over Europe!  

02:30 pm Head on to the second castle. 

03:15 pm Guided visit of the elegant Rocca Meli Lupi in Soragna, still inhabited by Prince Diofebo 

Meli Lupi (descendant of an aristocratic family of medieval origins directly linked to 

the Austrian emperors) and bearing perfect witness of the power, gentility and cultural 

awareness of the local signori who settled down in this very strategic strip of land 

between central and southern Europe. 

04:15 pm End of activities and back to hotel / head on to your next destination. 

 

 Extra ingredient to your day? Try not to get lost at Labirinto della Masone, the biggest 

maze of the world, completely made of bamboo canes and bejeweled by a state-

of-the-art contemporary building looking like a pyramid and housing one of Parma’s 

richest collection of paintings, drawings, sculptures and inestimable ancient prints.  

 

PRICES:    

       
 

 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 570,00 € 695,00 € 

2 345,00 € per person 420,00 € per person 

3 270,00 € per person 325,00 € per person 

4 230,00 € per person 280,00 € per person 

5 210,00 € per person 250,00 € per person 

6 195,00 € per person 235,00 € per person 

7 180,00 € per person 220,00 € per person 

Children 4-11 yo:                        115,00 € per person 140,00 € per person 

Infants      0-3 yo:   Free  Free  

https://foodvalleytravel.com/one-day-experiences/lowland-of-parma-historical-tour/
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SUPPLEMENTS & OPTIONS: 

 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 375,00 € 440,00 € 415,00 € 485,00 € 

Bologna  07:30 am 540,00 € 650,00 € 600,00 € 715,00 € 

Modena 08:00 am 540,00 € 650,00 € 600,00 € 715,00 € 

Milano 07:00 am 1100,00 € 1230,00 € 1215,00 € 1355,00 € 

Piacenza 07:30 am 715,00 € 840,00 € 785,00 € 930,00 € 

 

Extra visits:   

- Admission to Labirinto della Masone € 20,00 per person 

- Private guided visit at Labirinto: on request   

- Car&driver’s supplement to also visit Labirinto: on request  

 

 

INCLUSIONS: 

- Private guide full day (English / other languages upon supplement) 

- Visit & tasting at a PDO Parmigiano-Reggiano dairy  

- Visit & full lunch at an aging cellar of PDO Culatello di Zibello (local wines included) 

- Admission and guided visits at the castles of Soragna and Fontanellato 

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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FINE FOOD AND STUNNING CASTLES – Parma Hills 
 

AVAILABLE:  Tuesday to Sunday  

WHERE: Province of Parma (15 min from Parma, 1,5 hr from Bologna/Milano) 

FROM:   Parma, Bologna, Modena, Piacenza, Milano 

DURATION:  5 hours + transfers times  

TYPE OF TOUR:  Private, educational, foodie, art, history 

TOUR TIME:   10:30 am at the first stop (province of Parma) 

MEETING:   if you have own car: directly at the first stop  

PICK-UP: if you require our car&driver: your hotel/ train station (pick-up time TBD 

 

HIGHLIGHTS: Besides being a UNESCO city for Creative Gastronomy and the administrative capital 

of the Food Valley, Parma also belongs to a touristic network comprising more than 30 

castles with peculiar architectural patterns according to where they were built one 

thousand years ago: come discover the magic combination of these two ingredients 

– art and food – in the green highlands stretching out toward the seaside of Liguria! 

 

DESCRIPTION:  

10:30-11:30am Meet your private licensed guide and enjoy the guided visit of a family-run Prosciutto 

di Parma factory: from the fresh meat trimming area to the drying rooms exposed to 

natural airflow upstairs and the ageing cellars for the hams’ magic transformation into 

the dream-food we all know about; you will catch the reason why it can only be 

produced in this very specific land stripe!  

12:00-01:00pm Private guided visit of the breathtaking Castello di Torrechiara overlooking the Food 

Valley from a sweetly sloping hill surrounded by fruitful farming lots, small vineyards and 

the first Apennine offshoots: often popping out on the covers of the tour guides of Italy 

and used as a natural set for movies and documentaries, the castle is the perfect 

testimony of the key-role played by Parma along the trade route connecting the rich 

regions of the North with the Ligurian ports, as well as the switch from the troubled 

Middles Ages to the flourishing and peaceful times of the Renaissance. Indeed, the 

precious frescoes embellishing the main tower’s inner walls tell the visitors about the 

courtly love of its founder, Sir Pier Maria Rossi, for Lady Bianca Pellegrini at the time 

when chivalry was leaving an indelible trace in literature, poetry and lifestyle.  

01:30 pm  Typical full lunch based on cured meats, a pasta dish, homemade dessert and 2 

glassed of different local sparkling wines Malvasia and Lambrusco.  

03:00 pm Head on to the second castle. 

03:30-04:30pm Guided visit of Rocca Sanvitale in Sala Baganza: used as a fresh and gorgeous summer 

residence by both the Farnese Dukes and the beloved Marie Louise of Habsburg, the 

manor still bears precious fresco traces from the 1500s and the1700s. And you could 

even take a short walk in the gracious Italian-style garden-orchard, from where the 

signori used to take the freshest ingredients for their gargantuan meals! 

04:30 pm End of activities and back to hotel / head on to your next destination. 

 

 

PRICES:    
                                    

 

 

 

 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 375,00 € 460,00 € 

2 225,00 € per person 270,00 € per person 

3 175,00€ per person 215,00 € per person 

4 155,00 € per person 185,00 € per person 

5 140,00 € per person 170,00 € per person 

6 130,00€ per person 160,00 € per person 

7 125,00 € per person 150,00 € per person 

Children 4-11 yo:                        75,00 € per person 95,00 € per person 

Infants      0-3 yo:   Free  Free  

https://foodvalleytravel.com/one-day-experiences/food-romantic-castle-history-walk-tour/
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SUPPLEMENTS & OPTIONS: 

 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 09:45 am 375,00 € 440,00 € 415,00 € 485,00 € 

Bologna/Modena 08:30 am 555,00 € 615,00 € 610,00 € 675,00 € 

Piacenza  08:45 am 715,00 € 840,00 € 785,00 € 930,00 € 

Milano 08:00 am 1100,00 € 1230,00 € 1215,00 € 1355,00 € 

   

Extra visits: 

- Admission to the Wine Museum inside the Castle of Sala Baganza on request 

- Car&driver’s supplement to also visit the Wine Museum: on request  

 

 

INCLUSIONS:  

- Private guide full day (English / other languages upon supplement) 

- Guided visit to a producer of Prosciutto di Parma  

- typical lunch (local wine included) 

- Admission to the castles of Torrechiara and Sala Baganza OR Montechiarugolo 

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. In case 

the castle of Sala Baganza is not available, we will replace it with the castle of 

Montechiarugolo.  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be picked 

up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions. 

- Lunch: it can be arranged at a typical trattoria, an Agriturismo or directly at the ham 

production according to availability 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 
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FINE FOOD AND STUNNING CASTLES – Between Milan and Parma 
 
AVAILABLE:  Monday to Sunday (except during wedding events) 

WHERE: Province of Piacenza (30 min from Piacenza, 1 hr from Milano/Parma) 

FROM:   Piacenza, Milano, Parma  

DURATION:  5 hours + transfer times 

TYPE OF TOUR:  Educational, foodie, art, history   

TOUR TIME:   09:45 am in Rivalta  

MEETING:   if you have own car: Rivalta (20 min from Piacenza, parking available)  

PICK-UP: if you require our car&driver: your hotel/ train station (pick-up time TBD 

 

HIGHLIGHTS: On the way from Milan to Parma, Modena or Bologna? 

 Enjoy a food&art day among some of those elegant manors known as Castles of the 

Duchy which were strategically placed along the river valleys of western Emilia 

between the Middle Ages and the Renaissance!  

Strongholds, fortresses and palaces here are the best storytellers… and a gourmet 

lunch paired with the high-quality wines is the cherry on top! 

 

DESCRIPTION:  

09:45 am  Arrival at the charming medieval village of Rivalta, built on the left side of that river 

Trebbia that E. Hemingway described as one of the most beautiful places he’d ever 

seen. One of the resident guides will first meet&greet you in the English-style garden 

and then lead you into the noble courtyard, where you will be the guests of Count 

Orazio Zanardi Landi, whose ancestors have owned Castello di Rivalta since the 1300s. 

 The guided visit will include all the rooms where both the ancient and the current-day 

family members used to spend their private as well as their official moments, like the 

bedroom rented to Margareth of England, regular summer guest at the manor’s until 

the 1980s! 

10:45 am Head on to the second castle.  

11:30 am The owner themselves will welcome you to their beloved Castello di Gropparello, 

perfect summary of the architectural patterns used to build defensive strongholds to 

control the most strategic pathways of the area. Nestled on a spur of green serpentine 

and surrounded by a breathtaking river valley where sea fossils are incredibly still to be 

found, this manor will teach you how the passion of its owners can keep a thousand-

year-old dwelling safe, sound and lively over time.    

01:00 pm Full lunch with a farm-to-table typical menu at the Castle’s Inn: the 3 local PDO cured 

meats (Coppa, Pancetta, Salame), a plate of fresh stuffed pasta, a tasty dessert and 

two different glasses among the 21 Piacenza wines with Denomination of Controlled 

Origin: cheers! 

02:30 pm Head on to the last stop of the day. 

03:30 pm Arrival in Vigoleno, a truly spectacular medieval ensemble comprising both a small 

borgo in country-chic style and its guarding fortress within an imposing curtain of walls. 

 Enjoy some free time walking along the cobbled alleys and indulge in a glass of the 

local Vin Santo: beside being quite rare, it is said to bring a very good luck!  

04:30 pm End of activities and back to hotel / head on to your next destination. 

 

PRICES:    

 

 

 

 

 

 

 

 

 
 

 Participants Net prices Retail prices 

Adults (+12) 

2 140,00 € per person 165,00 € per person 

3 125,00 € per person 155,00 € per person 

4 120,00 € per person 150,00 € per person 

5 120,00 € per person 145,00 € per person 

6-7 115,00 € per person 140,00 € per person 

Children 4-11 yo:                        60,00 € per person 75,00 € per person 

Infants      0-3 yo:  Free  Free  

https://foodvalleytravel.com/one-day-experiences/parma-romantic-castle-tour/
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SUPPLEMENTS & OPTIONS: 

 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Piacenza 09:15 am 520,00 € 620,00 € 570,00 € 685,00 € 

Milano 08:00 am 840,00 € 970,00 € 930,00 € 1070,00 € 

Parma 08:30 am 495,00 € 585,00 € 545,00 € 645,00 € 

 

Extra Visits:  

- Admission to the castle of Vigoleno (dungeon, South Tower and walkway) € 6,00 pp  

- 1-hr guided visit of the donjon and the noble floor on request 

- Car&driver’s supplement to also visit the castle of Vigoleno: on request  

 

 

INCLUSIONS: 

- Full lunch at one of the two castles (local wine included) 

- Admission and guided visits (English, guides on site) to the castles of Rivalta and 

Gropparello 

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: The base grade of this tour does not include any private guide following you 

up along the itinerary: each visit is run directly by the producers at fixed times and 

there could be other guests attending. The driver cannot be considered as a guide, 

neither. This means that the client must stick at the given timings for each visit and – in 

case of unjustified belated stay at each stop – you may be charged with any extra 

costs that may be generated, such as a driver’s extra hours. 
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ALMOST LOCAL – Parma Downtown Foodie Tour  
 

AVAILABLE:  Monday to Saturday 

WHERE: Parma downtown (1,5 hr from Milano or Bologna) 

FROM:  Milano, Piacenza, Bologna, Modena  

DURATION:  3 hours + transfer times 

TYPE OF TOUR: Private, walking, slow-pace, fusion of art, food and lifestyle with an insider view 

TOUR TIME:   Ideally 09:30 am or 03:00 pm  

MEETING:   if you come on own: Parma hotel / Parma train station / Parma Tourist Office  

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

   

HIGHLIGHTS: Ever heard of the obsession of the Parma people with food and lifestyle and for 

art&culture in general? Discover it with us on a slow-pace, live-like-a-local day! 

 

DESCRIPTION: 

Our qualified Parma guide will lead you into a real treasure hunt among the most 

iconic deli boutiques of the town, pieces of general information, descriptions of the 

locals’ lifestyle, anecdotes about Parma’s legendary personalities and precious 

suggestions for shopping in the arts and crafts district.   

 

Between a stop at a bottega storica brimming with Parmigiani and Prosciutti, a well-

wishing prayer at one of the many panini temples and a peaceful incursion into the 

guide’s preferred deli to grab some tortelli or anolini for the day, you will also hear 

about the historical and artistic heritage of the petite Versailles. Indeed, with its 1.000-

year-old ensemble of Cathedral and Baptistery, its gracious Renaissance frescoes on 

the cupolas, the stunning wooden architecture of Teatro Farnese and the neoclassic 

Teatro Regio wrapped in the unmistakable yellow nuance called Giallo Parma, the 

town is a miniature summary of all the epoques and styles that have made Italy the 

fundamental stop of each European Grand Tour. 

Goes without saying: espresso as well as a delicious typical dessert will also be part of 

the temptations to indulge upon…  

 

…*And what if we told you that you could request to enjoy most of the mentioned 

local bites in the secret cellars of a 16th-century palace at a very, very special table? 

No more spoilers…just ask and see! 
 

PRICES: 

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver: 
Town of 

Departure 

Time of 

Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Bologna / Modena 08:30 am / 02:00 pm 375,00 € 415,00 € 400,00 € 440,00 € 

Piacenza 08:30 am / 02:00 pm 390,00 € 465,00 € 430,00 € 515,00 € 

Milano 08:00 am / 01:30 pm 585,00 € 715,00 € 645,00 € 785,00 € 

 

Admissions: Admissions to local highlights: on request to the guide (to be paid on the spot) 

*Upgrade: MON-FRI Most of the tastings served in seated mode in the ancient cellars of a 

private palace: + € 50,00 total 

 Participants Net prices Retail prices 

Adults (+12) 

1 220,00 € 270,00 € 

2 130,00 € per person 155,00 € per person 

3 100,00 € per person 120,00 € per person 

4 85,00 € per person 100,00 € per person 

5 75,00 € per person 90,00 € per person 

6 70,00 € per person 80,00 € per person 

7 60,00 € per person 75,00 € per person 

Children 4-11 yo                      40,00 € per person 50,00 € per person 

Infants      0-3 yo   Free  Free 

https://foodvalleytravel.com/one-day-experiences/parma-downtown-foodie-tour/
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INCLUSIONS: 

- Private professional guide for 3 hours (English/other languages upon supplement) 

- Tastings of Parmigiano, Prosciutto AND/OR other cured meats 

- 1 type of fresh pasta (tortelli di Parma / anolini in broth) OR alternative street food  

- Water + 1 glass of local sparkling wine   

- Coffee + piece of typical pasty OR artisanal gelato  

EXCLUSIONS: 

- Admission to monuments (on request, to be paid directly to the guide) 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in timings and itinerary. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Tastings: in case the fresh pasta tasting is not available, we will replace it with a double 

portion of Parmigiano and prosciutto dish or any other typical street food (eg: panino 

with artichockes&cheese, pizza, arancino ect.). 
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ALMOST LOCAL – Bologna Downtown Foodie Tour 
 

AVAILABLE:  Monday to Saturday  

WHERE: Bologna downtown 

FROM:   Milano, Parma, Piacenza, Modena 

DURATION:  3 hours + transfer times  

TYPE OF TOUR: Private, walking, slow-pace, fusion of art & lifestyle with an insider view  

TOUR TIME:   Ideally 10:00 am or 04:00 pm 

MEETING:   if you come on own: Bologna downtown hotel / train station / Tourist office 

PICK-UP:  if you require our car&driver: your hotel elsewhere / train station (pick-up time TBD) 

 

HIGHLIGHTS: Want to discover the two souls of Bologna? Plunge into the Fat and emerge into The 

Learned with the best company ever, bites from the finest delis of the world and 

even shopping suggestions in between? 

Try a half day as a local with this quintessential food&art tour!  

 

DESCRIPTION: 

After a quick look at the sfogline* rolling out pasta stripes in their shops, our Bologna 

expert guide will take you to the locals’ favorite spots in the Quadrilatero, the historical 

food market district full of irresistible temptations: formaggio bianco, tortellinis, 

lasagne, parmesan, mortadella… all of which ready to land in your mouth together 

with nice and long sips of local wine! 

 

And to make it a real treat and an all-round experience, you’ll also get an insider-view 

of the most iconic corners and monuments of the town, from Piazza Maggiore, to the 

Neptune Statue and the world-famous UNESCO-Porticoes. 

 

Goes without saying, say Yum and enjoy Bologna! 
 

PRICES: 

 

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 
Town of 

Departure 

Time of 

Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Milano 07:15 am / 01:15 pm 840,00 € 970,00 € 930,00 € 1070,00 € 

Parma 08:45 am / 02:45 pm 415,00 € 495,00 € 460,00 € 545,00 € 

Reggio-Emilia 09:00 am / 03:00 pm 415,00 € 495,00 € 460,00 € 545,00 € 

Piacenza 08:00 am / 02:00 pm 585,00 € 650,00 € 645,00 €  715,00 € 

Modena  09:00 am / 03:00 pm 390,00 € 460,00 € 430,00 € 505,00 € 

 

Admissions: Admissions to local highlights: on request to the guide (to be paid on the spot) 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 275,00 € 335,00 € 

2 160,00 € per person 195,00 € per person 

3 120,00 € per person 145,00 € per person 

4 100,00 € per person 120,00 € per person 

5 90,00 € per person 105,00 € per person 

6 80,00 € per person 100,00 € per person 

7 75,00 € per person 90,00 € per person 

Children 4-11 yo                      50,00 € per person 60,00 € per person 

Infants      0-3 yo   Free  Free  

https://foodvalleytravel.com/one-day-experiences/bologna-food-tour-downtown-foodie/
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INCLUSIONS: 

- Private professional guide for 3 hours (English/other languages upon supplement) 

- Tastings of typical cheese & cured meats 

- 1 type of fresh pasta (tortellini / tagliatelle / lasagne) 

- Water + 1 glass of local wine  

 

EXCLUSIONS: 

- Entries to monuments (on request, to be paid directly to the guide) 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE*:  

- Program: the described program may undergo minor changes in timings and itinerary. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Sfogline: since these do not have any fixed timing for pasta making, it is not 

guaranteed to be able to see them at work 
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ALMOST LOCAL – Modena Downtown Foodie Tour 
 

AVAILABLE:  Monday to Saturday  

WHERE: Modena downtown 

FROM:  Milano, Parma, Piacenza, Bologna, Reggio-Emilia 

DURATION:  3 hours + transfer times 

TYPE OF TOUR: Private, walking, slow-pace, fusion of art & lifestyle with an insider view  

TOUR TIME:   Ideally 10:00 am or 04:00 pm  

MEETING:   if you come on own: Modena downtown hotel / Modena Tourist Office  

PICK-UP:  if you require our car&driver: your hotel elsewhere (pick-up time TBD) 

 

HIGHLIGHTS: Modena is not just the place where the Ferrari cars were born!  

 It is a treasure box full of food corners, including the best restaurant of the world – 

Massimo Bottura’s La Francescana! 

 Furthermore: did you know that Torre Ghirlandina is part of the UNESCO heritage since 

1997 together with the medieval Duomo and the Piazza Grande? 

 

DESCRIPTION:  

A nice reinvigorating cappuccino together with our expert local guide could be the 

best start of this special foodie day: let’s see if you’re brave enough to dip gnocco 

fritto in it as tradition asks! 

 

A Modena tour cannot be named such without a quick walk through or by the historic 

Albinelli food market*, where the locals go for their gastronomic shopping or even just 

for a bite of parmesan and cured meats picked from a charcuterie board or hidden 

inside mouth-watering tigelle along with lard or soft cheese.  

 

Lambrusco cannot be skipped either…And would you ever miss the chance to taste 

the world-famous black gold produced here, that is Traditional Balsamic Vinegar 

PDO? You will not only savour this precious balm, but also get more familiar with its 

charming history and with the differences from the Tradizionale grade and any other 

similar aceto you may have seen on the shelves of whichever food store around the 

world! 

 

PRICES: 

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 
Town of 

Departure 

Time of 

Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Milano 07:45 am / 01:45 pm  775,00 € 905,00 € 860,00 € 1000,00 € 

Parma 09:00 am / 03:00 pm 325,00 € 415,00 € 360,00 € 460,00 € 

Reggio-Emilia 09:00 am / 03:00 pm 325,00 € 415,00 € 360,00 € 460,00 € 

Piacenza 08:30 am / 02:30 pm 520,00 € 585,00 € 570,00 € 645,00 € 

Bologna  09:00 am / 03:00 pm 285,00 € 340,00 € 315,00 € 380,00 € 

 

Admissions: Admissions to local highlights: on request to the guide (to be paid on the spot) 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 240,00 € 290,00 € 

2 140,00 € per person 170,00 € per person 

3 105,00 € per person 130,00 € per person 

4 90,00 € per person 110,00 € per person 

5 80,00 € per person 100,00 € per person 

6 75,00 € per person 90,00 € per person 

7 70,00 € per person 85,00 € per person 

Children 4-11 yo                      45,00 € per person 55,00 € per person 

Infants      0-3 yo  Free  Free  

https://foodvalleytravel.com/one-day-experiences/modena-food-tour-downtown-foodie/
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INCLUSIONS: 

- Private professional guide for 3 hours (English/other languages upon supplement) 

- Mix of tigelle with cheese/cured meats  

- Water + 1 glass of local wine 

- Tasting of Aceto Balsamico Tradizionale di Modena DOP  

- Coffee/cappuccino with a piece of piece of pastry OR gelato 

 

EXCLUSIONS: 

- Entries to monuments (on request, to be paid directly to the guide) 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE*:  

- Program: the described program may undergo minor changes in timings and itinerary. 

- Mercato Albinelli*: according to season, the market may only be visitable from 

outside. The same tastings can be re-arranged at alternative corners 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  
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ALMOST LOCAL – Reggio-Emilia Downtown Foodie Tour 
 

AVAILABLE:  Monday to Saturday  

WHERE: Reggio-Emilia downtown 

FROM:  Milano, Parma, Piacenza, Bologna, Modena 

DURATION:  3 hours + transfer times 

TYPE OF TOUR: Private, walking, slow-pace, fusion of art & lifestyle with an insider view  

TOUR TIME:   Ideally 10:00 am or 04:00 pm  

MEETING:   if you come on own: Reggio-Emilia hotel / Tourist office 

PICK-UP:  if you require our car&driver: your hotel elsewhere (pick-up time TBD) 

 

HIGHLIGHTS: Did you know that Reggio-Emilia - together with Parma – is the cradle of Parmigiano-

Reggiano, as well as one of the richest farming areas of Emilia Romagna? Go explore 

its authentic food corners and learn about the precious cultural heritage of the city 

where the Italian flag was first invented! 

 

DESCRIPTION:  

Your expert local guide will bring you around along the ancient roman road touching 

both cultural and gastronomic bases.  

Sala del Tricolore*, for example, is a true Italian gem: sitting on wooden benches 

dating back to the 1800s you will discover that our national flag comes from here. 

 

 And what if we told you that the Romanic Cathedral of S. Maria Assunta hides an early 

Christian mosaic and a work by world famous painter Guercino?  

 

It will then probably be time for a tasty break and a reinvigorating espresso at one of 

the most attended pastry shops of the city center: no spoiler, here! 

 

Erbazzone is the locals’ most typical street food bite for a quick lunch break, but a 

state-of-the-art foodie tour can only end with a tasting at one of the historic delis of 

Reggio Emilia, with a nice mix of cured meats and cheeses with Parmigiano and a 

glass of Lambrusco: cheers! 

 

PRICES: 

  

  

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 
Town of 

Departure 

Time of 

Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Milano 07:15 am / 02:00 pm 645,00 € 775,00 € 715,00 € 855,00 € 

Parma 09:00 am / 03:30 pm 300,00 € 360,00 € 330,00 € 400,00 € 

Piacenza 08:30 am / 03:00 pm 455,00 € 520,00 € 500,00 € 570,00 € 

Bologna  08:30 am / 03:00 pm 320,00 € 375,00 € 350,00 € 415,00 € 

Modena 09:00 am / 03:30 pm 320,00 € 375,00 € 300,00 € 365,00 € 

 

Admissions: Admissions to local highlights: on request to the guide (to be paid on the spot) 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 240,00 € 290,00 €  

2 140,00 € per person 170,00 € per person 

3 110,00 € per person 130,00 € per person 

4  90,00 € per person 110,00 € per person 

5  80,00 € per person 100,00 € per person 

6  75,00 € per person 90,00 € per person 

7  70,00 € per person 85,00 € per person 

Children 4-11 yo                       45,00 € per person 55,00 € per person 

Infants      0-3 yo   Free  Free  

https://foodvalleytravel.com/one-day-experiences/reggio-emilia-food-tour-downtown-foodie/
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INCLUSIONS: 

- Private professional guide for 3 hours (English/other languages upon supplement) 

- Selection of cold cuts + bread/focaccia according to supplier 

- Tasting of a local stuffed pasta dish AND/OR a piece of erbazzone  

- Water + 1 glass of Lambrusco  

- Coffee with a piece of small piece of traditional pastry OR gelato 

 

EXCLUSIONS: 

- Entries to monuments (on request, to be paid directly to the guide) 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE*:  

- Program: the described program may undergo minor changes in timings and 

itinerary. 

- Sala del Tricolore*: being housed in the town council and therefore used for public 

events, it may not be available at certain days/times.   

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a 

further supplement.  
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ALMOST LOCAL – Piacenza Downtown Foodie Tour 
 

AVAILABLE:  Monday to Saturday  

WHERE: Piacenza downtown 

FROM:  Milano, Parma, Bologna, Modena, Reggio-Emilia 

DURATION:  3 hours + transfer times 

TYPE OF TOUR: Private, walking, slow-pace, fusion of art & lifestyle with an insider view  

TOUR TIME:   Ideally 09:30 am or 04:00 pm  

MEETING:   if you come on own: Piacenza downtown hotel / train station / Tourist office 

PICK-UP:  if you require our car&driver: your hotel elsewhere (pick-up time TBD) 

 

HIGHLIGHTS: Enjoy a city tour off-the-beaten paths in this very surprising town overlooking the Po 

River between the hard-working Milan and the pleasure-seeking Parma. The original 

capital of the Farnese duchy in the 1500s and the very first province annexed to the 

new-born Italian nation in 1848, Piacenza is surprisingly full of precious art collections, 

secret palace gardens and the unique flavors of Emilia Romagna! 

 

DESCRIPTION:  

Walking calmly through the medieval arts-and-crafts alleys with your expert local 

guide, you will sooner or later jump into the monumental beauty of Basilica di Santa 

Maria in Campagna, one of the Renaissance jewels of Italy housing the vivid paintings 

by Pordenone. 

 And if we told you that the Cathedral of Santa Maria Assunta, so full of the typical 

mysterious symbols of the Middle Ages, has its dome frescoed by Guercino? 

A generous sip of espresso or cappuccino with a small piece of pastry at one of the 

historical bars will definitely kick your foodie days off and tickle your taste buds before 

indulging into the most Emilian flavors of Piacenza. 

 A rich selection of local cured meats (Coppa, Pancetta, Salame PDO) paired with 

Grana Padano PDO and a glass of Malvasia or Gutturnio CDO will be the worthy 

conclusion of this special foodie tour for pioneers like you! 

 

PRICES: 

 

 

  

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 
Town of 

Departure 

Time of 

Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Milano 08:30 am / 03:00 pm 520,00 € 650,00 € 570,00 € 715,00 € 

Parma 08:30 am / 03:00 pm 325,00 € 415,00 € 360,00 € 460,00 € 

Reggio-Emilia 08:00 am / 02:30 pm 390,00 € 465,00 € 430,00 € 520,00 € 

Bologna / Modena 07:30 am / 02:00 pm 530,00 € 590,00 € 585,00 € 650,00 € 

 

Admissions: Admissions to local highlights: on request to the guide (to be paid on the spot) 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 195,00 € 240,00 € 

2 115,00 € per person 135,00 € per person 

3  85,00 € per person 105,00 € per person 

4  70,00 € per person 85,00 € per person 

5  65,00 € per person 75,00 € per person 

6  55,00 € per person 70,00 € per person 

7  50,00 € per person 65,00 € per person 

Children 4-11 yo                       35,00 € per person 45,00 € per person 

Infants      0-3 yo   Free  Free  

https://foodvalleytravel.com/one-day-experiences/piacenza-food-tour-downtown-foodie/
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INCLUSIONS: 

- Private professional guide for 3 hours (English/other languages upon supplement) 

- Selection of PDO cold cuts  

- Tasting of Grana Padano PDO 

- Water + 1 glass of sparkling local wine Malvasia/Gutturnio CDO 

- Coffee with a piece of small piece of pastry OR gelato 

 

EXCLUSIONS: 

- Entries to monuments (on request, to be paid directly to the guide) 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in timings and 

itinerary. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a 

further supplement.  
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ALMOST LOCAL – Ferrara Downtown Foodie Tour 
 

AVAILABLE:  Monday to Saturday  

WHERE: Ferrara downtown 

FROM:  Parma, Bologna, Modena, Reggio-Emilia 

DURATION:  3 hours + transfer times 

TYPE OF TOUR: Private, walking, slow-pace, fusion of art & lifestyle with an insider view  

TOUR TIME:   Ideally 09:30 am or 04:00 pm  

MEETING:   if you come on own: Ferrara downtown hotel / train station / Tourist office 

PICK-UP:  if you require our car&driver: your hotel elsewhere (pick-up time TBD) 

 

HIGHLIGHTS: Ferrara, UNESCO World Heritage Site, is one of the most beautiful art cities of Italy, a 

sumptuous treasure chest to be discovered walking or cycling between land and 

water, its natural element…with multiple tastings at the most picturesque food corners! 

 

DESCRIPTION:  

This day-as-a-local together with an expert licensed guide will begin from one of tis 

icons: the Schifanoia Palace, a building conceived back in the 1300s for the leisure of 

the noble class and still housing the stunning Paintings of the Months, the largest 

Renaissance cycle depicting pagan frescoes! 

Castello Estense will catch your attention, either: the fortress is one of the most 

remarkable testimonies of the 1500s, symbol of the deep cultural involvement of the 

Este family during the Renaissance and nowadays a permanent museum 

headquarters in which visitors from around the world can still admire the ducal 

apartments, the ancient prisons, the Lion's Tower, the Oranges’ Garden and the ducal 

kitchens.  

 

After small detours back in time along the medieval alleys, it will be time for a short 

break at one of the historical pastry shops to taste one of their traditional pieces such 

as the legendary tenerina cake. 

 

And a final toast with a selection of cold cuts and cheeses paired with a nice glass of 

local wine will be our way to say… see you back soon in Ferrara! 
 

PRICES: 

 

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 
Town of 

Departure 

Time of 

Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 07:30 am / 02:00 pm 465,00 € 570,00 € 515,00 € 630,00 € 

Bologna  08:30 am / 03:00 pm 280,00 € 340,00 € 310,00 € 375,00 € 

Modena 08:00 am / 02:30 pm 400,00 € 480,00 € 440,00 € 530,00 € 

Reggio-Emilia 08:00 am / 02:30 pm 465,00 € 570,00 € 515,00 € 630,00 € 

 

Admissions: Admissions to local highlights: on request to the guide (to be paid on the spot) 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 295,00 € 360,00 € 

2 165,00 € per person 200,00 € per person 

3 120,00 € per person 145,00 € per person 

4 95,00 € per person 120,00 € per person 

5 85,00 € per person 100,00 € per person 

6 75,00 € per person 90,00 € per person 

7 70,00 € per person 85,00 € per person 

Children 4-11 yo                      50,00 € per person 60,00 € per person 

Infants      0-3 yo  Free  Free  

https://foodvalleytravel.com/one-day-experiences/ferrara-food-tour-downtown-foodie/
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INCLUSIONS: 

- Private professional guide for 3 hours (English/other languages upon supplement) 

- Selection of typical cold cuts and cheeses  

- Water + 1 glass of local wine (Delta del Po') 

- Coffee with a piece of small piece of pastry OR gelato 

 

EXCLUSIONS: 

- Entries to monuments (to be paid directly to the guide) 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in timings and 

itinerary. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a 

further supplement.  
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FORKS & FUN! – Cook with a Local 
 
AVAILABLE:  Monday to Sunday – min 2 pax  

WHERE:  Parma, Modena, Bologna, Ferrara, Ravenna, Rimini and many other cities all over 

Italy! 

DURATION:  3-3,5 hours  

TYPE OF TOUR: Private, funny, experiential, highly curated, selected hosts  

TOUR TIME:   10:00 am or 05:00 pm approx 

MEETING:  Downtown, 2 km radius (taxi could be needed if you are not into walking) 

 

HIGHLIGHTS: Dive into our authentic culinary heritage and learn to reproduce some of Italy’s most 

iconic pasta dishes!  

Warm up with a typical aperitivo and then cook a traditional Italian meal with your 

expert local sfoglina, the Emilian-style pasta maker! 

DESCRIPTION:  

Step into the heart of Emilia-Romagna’s culinary tradition with a unique cooking 

experience in the cozy kitchen of a local resdora AKA sfoglina. These masters of 

handmade pasta—guardians of age-old recipes—will guide you in crafting perfect 

sheets of silky sfoglia and shaping iconic pastas like tagliatelle, tortelli, tortellini or 

lasagna or other traditional dishes according to the selected town.  

In this hands-on class, you’ll discover the secrets of fresh, seasonal ingredients, roll out 

pasta by hand, and hear fascinating stories about the region’s rich food heritage. 

Whether you’re a beginner or a seasoned cook, this immersive experience will deepen 

your appreciation for the artistry and love behind Emilia-Romagna’s world-famous 

cuisine. 

End the session by savoring your creations in a traditional Italian meal, paired with 

local wine and warm hospitality. Buon appetito! 

  

PRICES: 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS 

 

Car+Driver: on request 

 

Market tour:  on request  

 

INCLUSIONS: 

- Class focused on 2-3 authentic local dishes (one could be a dessert) 

- Lunch/dinner including what you’ll have created with your own hands  

- Beverages (water, local wine, drinks for children) 

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation  

 

PLEASE NOTE:   

- the described program may undergo minor changes in timings and itinerary 

- our sfogline are located in the radius of max 2 km from the main hotels, feel free to 

arrange a taxi if you are not into walking 

 

 

 

 Participants Net prices Retail prices 

Adults (+9) From 2 to 7 persons  215,00 € pp (fix rate) 260,00 € pp (fix rate) 

Children 4-8 yo                      110,00 € per person 130,00 € per person 

Infants      0-3 yo    Free  Free  

https://foodvalleytravel.com/one-day-experiences/cook-with-a-local-cooking-classes-italy/
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ESPRESSO MASTERCLASS – Parma Barista Secrets Revealed 
 
AVAILABLE:  Tuesday AND Friday  

WHERE: Parma (15 min by car from downtown) 

FROM:  Parma  

DURATION:  2-3 hours 

TYPE OF TOUR:  Private, slow-pace, gourmet, educational  

TOUR TIME:   03:30 pm  

MEETING:   if you have own car/taxi: directly at the coffee lab by Parma  

PICK-UP:  if you require our car&driver: your hotel downtown / train station (pick-up time TBD) 

 

HIGHLIGHTS: Uncover the secrets of a perfect espresso and cappuccino in a hands-on workshop 

that blends tradition, technique, and fun! 

 

DESCRIPTION:  

Dive into the world of Italian coffee culture with an engaging experience in Parma. 

Begin with a theory session where you'll explore the fascinating history of coffee, 

essential techniques, and the finest raw ingredients that make Italian espresso and 

cappuccino so beloved. 

Learn about legendary milk-based coffees such us Pedrocchi, Marocchino and 

Bicerin del Ducato! 

Next, roll up your sleeves for a hands-on workshop! Learn to craft cappuccinos using 

different types of milk and frothing techniques, perfect a smooth flat white froth, and 

master the art of pouring. To top it all off, have fun creating whimsical foam designs 

guaranteed to make you smile. 

Whether you’re a coffee connoisseur or just curious, this experience blends tradition, 

technique, and a touch of humor to brew unforgettable memories! 

 

PRICES:   
 

 

 

 
             

 

 

 

SUPPLEMENTS &OPTIONS: 

Car+Driver: 
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 03:00 pm 105,00 € 155,00 € 115,00 € 170,00 € 

 

INCLUSIONS: 

- 2-3 hrs class run by local professional certified bartender (from ALMA International 

Cooking School of Parma) 

- Translator in case the coffee master cannot speak English 

- Hands-on  

- Coffee-based tastings 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a 

further supplement.  

 Participants Net prices Retail prices 

Adults (+14) 

2 120,00 € per person 150,00 € per person 

3 80,00 € per person 100,00 € per person 

4 60,00 € per person 75,00 € per person 

5 55,00 € per person 65,00 € per person 

6 45,00 € per person 55,00 € per person 

7 40,00 € per person 50,00 € per person 
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PORCINI MUSHROOMS HUNTING EXPERIENCE – Parma Hills 
 
AVAILABLE:  Sept-Oct, Tuesday, Thursday, Saturday, Sunday (according to picking licenses) 

WHERE Borgotaro/Albareto/ Corniglio (1 to1,5 hrs from Parma according to current growing) 

FROM:  Parma  

DURATION:  max 2,5 hours hunt + lunch time + transfer times from/to Parma 

TYPE OF TOUR:  Private, basic hiking with minimal effort, slow-pace, funny, gourmet 

TOUR TIME:   10:30 am in the hills of Borgotaro/Albareto/ Corniglio (45 min–1,5 hrs from Parma) 

MEETING:   if you have own car: Borgotaro/Albareto/ Corniglio (45 min – 1,5 hrs from Parma) 

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

 

HIGHLIGHTS: Searching for a food& outdoor experience far away from the beaten tracks? What 

about a mushroom hunting tour in the enchanted woods of the Parma Apennines!  

 

DESCRIPTION: 

10:30 am Join an expert environmental guide for a fun and educational journey through 

picturesque landscapes in search of the praised porcini mushrooms growing in the 

Parma area. 

Wander the enchanting Parma hills as you learn the secrets of foraging for porcini 

mushrooms, guided by a local expert who will share their deep knowledge of nature 

and the local micro-environment. This immersive experience combines laughter, 

learning, and breathtaking views, making it perfect for adventurers and food lovers 

alike. 

01:00 pm After the hunt, savor your discoveries with a seated lunch at a charming trattoria, 

osteria, or rustic country eatery. Indulge in farm-to-table dishes crafted with local 

products, sharing the table and stories with locals and your guide. A day of tradition, 

flavors, and nature awaits! 

03:00 pm End of activities. 

 

 

PRICES: 
 

 

 

 

 

 

 

 

 

 

    

 

 

SUPPLEMENTS&OPTIONS: 

 

Car+Driver: 

  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 09:00 am 520,00 € 595,00 € 570,00 € 660,00 € 

 

 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 400,00 € 485,00 € 

2 235,00 € per person 285,00 € per person 

3 180,00 € per person 220,00 € per person 

4 155,00 € per person 185,00 € per person 

5 165,00 € per person 200,00 € per person 

6 150,00 € per person 180,00 € per person 

7 135,00 € per person 165,00 € per person 

Children 4-11 yo:                        75,00 € per person 95,00 € per person 

Infants      0-3 yo:   Free  Free  

https://foodvalleytravel.com/one-day-experiences/porcini-mushrooms-hunting-experience-parma-hills/
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INCLUSIONS: 

- Licensed environmental guide for 5 hours (English only, presence at lunch included) 

- Country-style lunch with typical mountain-menu (possibly porcini-based*) 

- Picking license 

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Clothing: comfortable clothing, rain jacket and foot-securing grip-sole shoes are 

warmly recommended 

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions. 

- Lunch: this can be arranged at a local restaurant, a trattoria, an agriturismo or an 

alternative food corner depending on availability. 

- Porcini availability: since it's a real search and the seasons may be dramatically 

influenced by the current climate, it is not guaranteed to find porcini mushrooms 

during the experience, nor to be able to taste them at lunch. 
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TRUFFLE HUNTING EXPERIENCE – Parma Hills 
 

AVAILABLE:  Monday to Sunday  

WHERE: Calestano, Valmozzola, Pellegrino Parmense (abt 1 hr from Parma) 

FROM:  Parma 

DURATION:  2-3 hrs hunt + lunch time + transfer times  

TYPE OF TOUR:  Private, very basic hiking with minimal effort, slow-pace, funny, gourmet, search dogs 

TOUR TIME:   10:30 am or 04:00 pm in the growing area according to season  

MEETING:   if you habe own car: Calestano/Valmozzola/Varano (45 min from Parma)  

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

 

HIGHLIGHTS: Searching for a food&outdoor experience far away from the beaten tracks? What 

about a truffle* hunting tour in the enchanted woods of the Parma Apennines!  

DESCRIPTION: 

  Join our passionate expert guide and their trusted truffle-hunting dogs for a fun, 

educational, and stress-free adventure in nature. 

 Explore the picturesque hills of Parma as the skilled and friendly dog leads the way, 

revealing hidden treasures of fragrant truffles beneath the soil. Your guide will share 

fascinating insights into truffle ecology, hunting traditions, and the role of these 

precious fungi in local cuisine, making the experience both educational and 

entertaining. 

  After the hunt, relax and indulge in a rich full lunch based on seasonal, artisanal truffle-

based products, curated by your guide and served in the warmth of their own home. 

From start to finish, this journey blends nature, tradition, and unforgettable flavors in 

the heart of Emilia-Romagna. 

PRICES:  

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver: 

  
 

 

 

INCLUSIONS: 

- Truffle expert with dog for 2 hrs (English/other languages upon supplement) 

- Insights into the nature and variety of different truffles and truffle plants 

- Rich truffle-based full lunch* at the owner’s place 

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

PLEASE NOTE:  

- Clothing: comfortable clothing, rain jacket and foot-securing grip-sole shoes are 

warmly recommended 

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- *Truffle availability: The ideal season for truffles is from September to November and 

since the growth is extremely bound to weather and climate, we cannot give 100% 

guarantee to find products or to be able to taste them at lunch. 

 Participants Net prices Retail prices 

Adults (+4) 

2  190,00 € per person 230,00 € per person 

3-4  175,00 € per person 215,00 € per person 

5-6  165,00 € per person 200,00 € per person 

7  155,00 € per person 185,00 € per person 

Infants      0-3 yo:   Free  Free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 09:30 am / 03:00 pm 365,00 € 430,00 € 400,00 € 470,00 € 

https://foodvalleytravel.com/one-day-experiences/truffle-hunting-in-parma-hills/
https://foodvalleytravel.com/one-day-experiences/truffle-hunting-in-parma-hills/
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TRUFFLE HUNTING EXPERIENCE – Bologna Hills 
 

AVAILABLE:  Wednesday to Sunday (high season for the most precious whites: Oct- Dec) 

WHERE:  Savigno area (1 hour from Bologna) 

FROM:   Bologna 

DURATION:  2-3 hours hunt + lunch time + transfer times 

TYPE OF TOUR:  Private, very basic hiking with minimal effort, slow-pace, funny, gourmet 

TOUR TIME:   10:00 am on site (woods area)  

MEETING:   if you have own car: Savigno (1 hr from Bologna) 

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

 

HIGHLIGHTS: Searching for an outdoor experience far away from the beaten tracks? What about 

a truffle hunting tour in the enchanted woods of the so-called Land od Truffles in the 

Bologna and Imola hills!  

 

DESCRIPTION: 

This experience is a true dive into the locals’ habits and obsessions when it comes to 

exploring the woods underground! 

10:00 am Our expert environmental guide will meet you at one of the hill towns of the mythical 

Truffle Land and first of all teach you about the different varieties growing up there 

from season to season. Then, once reached the woods area, a senior local truffle 

hunter and his dog will show you how to literally spot these precious jewels all around 

…and you will hopefully come out with a “Found one!” yell in the middle of the 

uncontaminated silence of the woods       .  

At the end of the tour (max 3 hours) you will enjoy a lunch with a truffle-based menu* 

at a local agriturismo.  

03:00 pm (About) End of activities. 

 

 

PRICES: 

 

 

 

  

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver: 
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Bologna 08:45 am 415,00 € 470,00 € 455,00 € 520,00 € 

 

 

 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+4) 

1 470,00 € 570,00 € 

2 280,00 € per person 345,00 € per person 

3 220,00 € per person 265,00 € per person 

4 190,00 € per person 230,00 € per person 

5 170,00 € per person 205,00 € per person 

6 155,00 € per person 190,00 € per person 

7 150,00 € per person 180,00 € per person 

Infants      0-3 yo:   Free  Free  

https://foodvalleytravel.com/one-day-experiences/truffle-hunting-in-italy-bologna/
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INCLUSIONS: 

- N. 1 environmental guide and/or 1 truffle expert hunter for max 3 hours (English) 

- Tasting lunch at a local Agriturismo/trattoria*, local wine included 

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Clothing: comfortable clothing, rain jacket and foot-securing grip-sole shoes are 

warmly recommended 

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Truffle availability*: The ideal season for truffles here is from October to November:  

Since it is a real search and the availability of truffles is totally climate- and weather-

bound, we cannot give any 100% guarantee of finding products nor to enjoy a truffle-

based menu.  

- Guide: the guide will be with you until lunch excluded 
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WHEELS & WONDERS – Food Bike Tour in the Parma Hills 
 

AVAILABLE:  Monday to Sunday  

WHERE: Torrechiara (15 min from Parma)  

FROM:  Parma  

DURATION:  3 hours biking + lunch time + transfer times 

TYPE OF TOUR: Private, slow-pace, minimum of physical effort  

TOUR TIME:   09:30 am in Torrechiara  

TOUR START:  if you have own car: Torrechiara main square (30min from Parma,1h15 from Bologna)  

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

DIFFICULTY:  Medium 

 

HIGHLIGHTS: Not just for bike champions! This tour is for you all, good forks out there loving nature, 

sport and the lustful flavours of Emilia at the same time.  

DESCRIPTION: 

09:30 am Meet your environmental guide at the foothill of the majestic castle of Torrechiara and 

after a short briefing moment mount on your bike and ride on to an unforgettable 

panoramic tour in the Food Valley of Italy! 

You will be able to reach the very best spots of the area including typical villages, a 

family-run farm producing different kind of fresh cheeses and other countryside farm-

to-table delicatessen like fruit jams and juices. 

01:00 pm  At the end of the tour, you bikers will be rewarded with "the champion’s dish": a 

selection of local products such as Parmigiano-Reggiano and Prosciutto di Parma, aka 

the perfect food for sporty people! 

03:00 pm return of e-bike and end of activities. 

 

PRICES:  

  
 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver: 
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 09:00 am 310,00 € 365,00 € 345,00 € 400,00 € 

 

INCLUSIONS: 

- E-bike rental for up to 5 hrs (3 hrs base use + 2 extra hrs according to last minute wish) 

- Licensed environmental guide for 5 hours (English) 

- Rich tasting of fresh cheeses at a family-owned farm 

- Visit to a local winery and final tasting of Parmigiano-Reggiano and Prosciutto  

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Personal insurance in case of accidental injuries 

- Private transportation (see dedicated table above) 

 

PLEASE NOTE:  

- Clothing: comfortable clothing, rain jacket and foot-securing grip-sole shoes are 

warmly recommended 

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

 Participants Net prices Retail prices 

Adults (minimum height 1.50 mt.) 

2 250,00 € per person 300,00 € per person 

3 210,00 € per person 255,00 € per person 

4 190,00 € per person 235,00 € pe person 

5 180,00 € per person 220,00 € per person 

6 175,00 € per person 210,00 € per person 

7 170,00 € per person 205,00 € per person 

Children (minimum age 7 y.o. –  

                 maximum height 1.50 mt.):                       
 

 

95,00 € per person 

 

115,00 € per person 

https://foodvalleytravel.com/one-day-experiences/e-bike-tour-parma/
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URBAN RIDES & RURAL BITES – Parma & Parmigiano Bike Tour 
 

AVAILABLE:  Monday to Sunday 

WHERE:  Parma (downtown + 8 km north of Parma) 

DURATION:  4 hours (1 hour by bike) 

DIFFICULTY:  Low 

LENGTH: 27 km with no level gap 

TYPE OF TOUR: Private, bike, funny, experiential 

TOUR TIME:   08:30 am or 03:00 pm in Parma  

MEETING:  Parma train station / convenient point TBD  

 

HIGHLIGHTS: Parma is the ideal city for cyclists…And for a half-day tour to visit a Parmigiano 

Reggiano producer in particular!! 

 

DESCRIPTION:  

A short bike path will lead you to a family-run dairy close to town, where you will 

discover the magic of this incredible product, extracted every day from the copper 

heaters and wrapped into linen cloths as one thousand years ago by the skillful hands 

of the cheese master makers. Tasting at the end. 

 

Once back to town and according to the weather conditions, you’ll have the chance 

to enjoy an open-air food day with typical Parma delicacies bought at one of the 

local shops: try it and see! 

  

…*And what if we told you that you could request to enjoy the final local food tasting 

in the secret cellars of a 16th-century palace at a very, very special table? No more 

spoilers…just ask and see! 

 

PRICES: 
 

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver: on request 

E-bike: on request 

*Upgrade: Final tasting served in the ancient cellars of a private palace € 50,00 total  

 

INCLUSIONS: 

- Expert Bike Tour Leader (English/other languages upon supplement) 

- Civil Liability  

- Half day bike rental (standard city bike) 

- Visit to a Parmigiano Reggiano dairy with tasting  

- Typical multiple food & wine tastings  

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Personal insurance in case of accidental injuries 

- Private transportation  

 

PLEASE NOTE: Comfortable clothing, rain jacket and sport shoes are recommended 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 245,00 € 300,00 € 

2 150,00 € per person 180,00 € per person 

3 115,00 € per person 140,00 € per person 

4 100,00 € per person 120,00 € per person 

5 90,00 € per person 110,00 € per person 

6 85,00 € per person 100,00 € per person 

7 80,00 € per person 95,00 € per person 

Children 4-11 yo:                        50,00 € per person 60,00 € per person 

Infants      0-3 yo:   Free  Free  

https://foodvalleytravel.com/one-day-experiences/parma-downtown-bike-tour/


Food Va l ley  Trave l  &  Le isure  d i  Terre  Emi l iane sr l

Borgo de l  Parmig ian ino,  19 -  43121 Parma -  Te l .  +39.0521.798515 -  Fax.  +39.0521.786631

CF/P. IVA 02250720345 -  Capi ta le Socia le:  € 40.000,00 I .V .  -  R.E.A. :  222827 

E-Mai l :  in fo@foodva l ley t rave l .com -  In ternet :  www .foodva l ley t rave l .com

 

51 

 

PARMIGIANO, PROSCIUTTO & BALSAMICO TOUR – Regular, Shared  
 
AVAILABLE:  Selected days from November to April, then Mon to Sat from May to October   

NOT AVAIL.: June 2nd, mid-August week 

WHERE: Province of Parma and Reggio Emilia (1,5 hr from Bologna/Milano) 

FROM:   Parma 

DURATION:  7 hours and ½  

TYPE OF TOUR: shared, transportation included, regular departures, experiential 

TOUR TIME:   09:30 am in Parma  

 

HIGHLIGHTS: For all foodies out there wishing to share their how-is-it-made experience with other 

passengers from all over the world! Discover what PDO means and get ready to 

become a food ambassador! 

 

DESCRIPTION: 

09:30 am  Departure from Parma towards the so-called Highlands. 

 Visit a Parmigiano Reggiano cheese dairy. Learn every step of the natural making 

process that leads to the “birth” of the king of all cheeses. Enter the impressive ageing 

rooms and walk surrounded by 5000 Parmigiano Reggiano cheese wheels. Taste 

cheese of different ages and savour how it improves over time 

To follow Travel through the beautiful Parma countryside. The sea breeze crosses the hills and 

makes this area ideal for Parma ham making. 

Inside a Parma ham factory, follow the journey of this prestigious ham, from careful 

meat selection until its meticulous ageing. Taste the unique sweetness of Parma ham 

and more local cold cuts. 

To follow A good old trattoria is a must-stop for all foodies. In this traditional and cozy restaurant, 

try the best Parma cuisine can offer, matched with a nice glass of local wine. Your 

menu includes starters, tortelli d’erbetta (homemade pasta filled with ricotta cheese 

and spinach), seasonal dessert, a glass of Lambrusco wine, water, coffee. 

The menu could vary according to the season. Should you have any dietary 

restrictions or food allergies, please inform us at the time of booking and an alternative 

menu will be suggested. 

To follow Enter a 300-years-old mansion and smell the unique scent of Traditional Balsamic 

Vinegar. Listen to the story of a family that considers vinegar its most precious gift in 

life. Admire barrels filled with black gold, aged up to 25 years. Savour balsamic vinegar 

of different ages and discover unusual (and incredibly yummy!) recipes combining it 

with meat tartare, seafood and desserts. 

05:00 pm End of the activities and drop off in Parma. 

 

 

PRICES: 

 

 

 

 
                    

INCLUSIONS: 

- Dedicated English AND Italian-speaking guide for the whole tour (bilingual tour) 

- Admission tickets to all factories 

- Products tasting per tour itinerary 

- Light lunch 

- Transfer by minibus with maximum 20 participants 

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table below) 

 

 Participants Net prices Retail prices 

Adults (+11) From 2 to 20 persons  154,00 € pp (fix rate) 165,00 € pp (fix rate) 

Children 5-10 yo                         130,00 € per person 130,00 € per person 

Infants      0-4 yo    Free  Free  

https://foodvalleytravel.com/one-day-experiences/parmigiano-prosciutto-balsamico-vinegar-tour-parma-food-tours/
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SPECIAL CANCELLATION POLICY: 

- up to 24 hours before tour day: free cancellation 

- from 24 hours before the tour / No Show: 100% penalty 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 

- Parking: If you are planning to drive to Parma from another city, please consider that 

the meeting point is located just outside the Parcheggio Toschi, (Address: Viale Paolo 

Toschi, 2, Parma) where you can leave your car. 

If you are planning to arrive in Parma by train, please take the main exit from the 

station to Viale Paolo Borsellino, from there it will take around 10-12 minutes of walk to 

get to the meeting point. 

- Departure time: we strongly recommend to be at the meeting point at least 10 minutes 

in advance. Due to the tour schedule, the bus cannot leave later than 9:30 am.  

Should you be running late, please contact the given emergency number in advance 

and you will be instructed on what to do and how to join the group on your own 

directly at the first stop. 
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MOTORS 
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FAST AND FOODIOUS – The Modena Motor Valley   
 
AVAILABLE:  Monday to Sunday  

WHERE: Province of Modena (45 min from Parma/Bologna, 1,5 hr from Milano) 

FROM:  Modena, Bologna, Milano, Firenze, Parma 

DURATION:  6 hours + transfer times  

TYPE OF TOUR:  Private, exciting, gourmet, educational 

TOUR TIME:   09:30 am in the province of Modena  

MEETING:   if you have own car: directly at the first stop (max 10 km from Modena centro) 

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

 

HIGHLIGHTS: Eager to indulge in the branded luxury of the Italian lifestyle for one day?  

Come try the tastiest PDO gourmet foods of Emilia combined with the most iconic car 

of all times: Parmigiano-Reggiano, Traditional Balsamic Vinegar and Ferrari!  

 

DESCRIPTION: 

09:30 am Meet the staff guide directly at a family-run Acetaia and join your private tour of the 

magic ageing lofts where Balsamic Vinegar is created and aged, with final tasting of 

their full production of aceti, from the two Traditional grades (the one and only original 

product) to the “regular” ones (a sort of by-product) and the so-called condiments. 

10:30 am Move on to the second stop. 

11:00 am  Private guided visit at a family-run Parmigiano-Reggiano producer’s, stepping in all 

the production areas from the milk heaters to the drying, salting and ageing rooms, 

which are also known as the “wheel cathedrals”: once there, as a kind of magic, you 

will be the privileged witnesses of something special… 

A final rich brunch, including 4 different ageings of Parmigiano paired with other local 

deli foods and a glass of Lambrusco, will almost make you full for the rest of the day! 

12:30 pm Move on to the hills of Maranello. 

01:00 pm Visit the Ferrari Museum (on own) and just live the dream, as they say down there: a 

permanent exhibition dedicated to both the most recent supercars and the Formula 

1 models, as well as a pit stop area, test-drive simulators, a large Ferrari Store and a 

welcoming cafeteria. 

02:15 pm End of activities and back to hotel /head on to your next destination. 

 

Wish a cherry on top? A 20-min Ferrari Test Drive on the streets of Maranello can be 

added any time, just take a look at the available supplements! 

 

PRICES: 

  

 

  

 

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Modena 09:00 am 390,00 € 495,00 € 430,00 € 545,00 € 

Bologna 08:30 am 415,00 € 470,00 € 455,00 € 520,00 € 

Parma 08:30 am 430,00 € 505,00 € 470,00 € 560,00 € 

Reggio-Emilia 09:00 am 430,00 € 505,00 € 470,00 € 560,00 € 

Milano 07:00 am 905,00 € 1035,00 € 1000,00 € 1145,00 € 

Firenze 07:30 am 840,00 € 840,00 € 930,00 € 930,00 € 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 220,00 € 265,00 € 

2 135,00 € per person 165,00 € per person 

3 125,00 € per person 150,00 € per person 

4 115,00 € per person 140,00 € per person 

5 110,00 € per person 135,00 € per person 

6 - 7 105,00 € per person 130,00 € per person 

Children 4-11 yo:                        60,00 € per person 70,00 € per person 

Infants      0-3 yo:   Free  Free  

https://foodvalleytravel.com/one-day-experiences/fast-cars-taste-motor-valley-ferrari-tour/
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Ferrari guide: 1-hr private guided tour at the Ferrari Museum (English language) € 200,00 tot 

Test-Drive: 20-min on Ferrari Portofino along open roads (Ferrari pilot aside) € 210,00 pp 

 Extra passenger on board € 20,00 pp  

Modena: 1-hr ½ private guided walking tour of Modena € 170,00 tot 

Wine Tour:    90-min tour & tasting at a local wine maker’s € 45,00 pp 

Lunch:  supplement ON REQUEST 

 

 

INCLUSIONS: 

- Private Guided tour of a PDO Parmigiano-Reggiano production site (English) 

- Brunch including 4 ageings of Parmigiano (12/18/24/36 months), bread & breadsticks, 

Tosone cheese (trimmings from the wheels at their earliest drying stages), ricotta 

(cottage cheese obtained right after extracting the Parmigiano curds), jams, honey, 

pickled fruits, glass of Lambrusco) 

- Opening of a real Parmigiano-Reggiano wheel right in front of you 

- Shopping opportunity  

- Private guided tour of an Acetaia, the production site of Traditional Balsamic Vinegar 

of Modena PDO with tasting of the full product range (English) 

- Entrance tickets for the Ferrari Museum in Maranello 

 

EXCLUSIONS: 

- Full lunch 

- Test-drive 

- Personal insurance in case of accidental injuries 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: Subject to supplier availability, the order of visits may be reversed, and the 

brunch may be scheduled earlier than initially planned. Upon request, a lunch can be 

added at an additional cost. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Live production: being artisanal and not industrial products, the working cycle is not 

repeated every day at the same time, so it is not guaranteed to see craftsmen at work 

at each site (for example: Wine and Vinegar making, Prosciutto di Parma, Culatello). 

- Driving license: Minimum age 21 years. Owning a driver’s license for at least 3 years. 

Driver’s license valid to be presented in original at our offices on the day of the test 

drive. International driving license or sworn translation, carried out by the Embassy or 

Consulate, accompanied by the national one valid for citizens coming from non-EU 

countries. 

- Guide: the tour does not include a private guide following you up during the tour: 

each visit is run directly by the producer in a private mode. 
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FAST AND FOODIOUS – The Parma Motor Valley   
 

AVAILABLE:  Wednesday to Sunday  

WHERE: Province of Parma (45 min from Parma, 1,5 hr from Bologna) 

FROM:  Parma, Modena, Bologna, Reggio-Emilia, Milano 

DURATION:  4 hours + transfer times 

TYPE OF TOUR:  Exciting, gourmet, educational 

TOUR TIME:   09:00 am in the province of Parma (15 min from motorway Exit Parma Ovest) 

MEETING:   if you have own car: directly at the dairy (province of Parma) 

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

 

HIGHLIGHTS: You are in Parma to taste legendary food such as Parmigiano-Reggiano but you’d 

also wish to have an insight of the magic world of branded Italian luxury cars? Just go 

get it!  

 Our motor factories are spread in the whole of the western Emilia-Romagna region, 

and also Parma has its own high-speed car, not too far from the town: Dallara, a 

unique example of quality applied to technology. 

 

DESCRIPTION: 

09:00 am Meet the guide directly at a family-run artisanal dairy in the scenic hills south-west of 

Parma and enjoy a thorough live experience of how the king of all cheeses is made: 

please welcome & taste Parmigiano-Reggiano! 

11:00 am  Show up at the DALLARA reception desk (40 min from Parma) and get ready for a 

thorough behind-the-scene journey into both the new-concept museum and part of 

the design and production processes. 

The museum is a wide curved glass ramp showcasing the cars that have 

benchmarked the history of the founder, Ing. Giampaolo Dallara: visitors walk there at 

few inches from cars that have literally made up the company fame such as the first 

–ever built- SP 1000 or the Le Mans and the Daytona models, as well as the single-

seaters used by almost all the F.1 drivers and the IndyCar from the American 

Championships, to end with the latest Formula E and the Dallara Stradale.  

The factory tour will then include the aerodynamics and the simulator department. 

01:00 pm End of the tour and head on to lunch.  

01:30 pm 3-course lunch with typical menu at an out-and-out classic among the local family-

run trattorias. 

03:00 pm End of activities and head on to your next destination/ get back to your hotel.  

 

PRICES: 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 08:30 am 390,00 € 465,00 € 430,00 € 515,00 € 

Modena 08:00 am 575,00 € 650,00 € 635,00 € 715,00 € 

Bologna 07:30 am 575,00 € 650,00 € 635,00 € 715,00 € 

Reggio-Emilia 08:15 am 505,00 € 620,00 € 560,00 € 685,00 € 

Milano 07:15 am 905,00 € 1035,00 € 1000,00 €  1145,00 € 

 

Sim Racing: 12-min simulation on Dallara stradale along the Varano racetrack € 20,00 per sim 

Test drive 30-min test drive on Ferrari 430 along the public roads winding among the castles of 

Parma (Torrechiara area): on request 

 Participants Net prices Retail prices 

Adults (+12) 

1 170,00 € 210,00 € 

2 140,00 € per person 170,00 € per person 

3 130,00 € per person 160,00 € per person 

4-5 125,00 € per person 155,00 € per person 

6 - 7 120,00 € per person 150,00 € per person 

Children 4-11 yo:                        60,00 € per person 75,00 € per person 

Infants      0-3 yo:   Free  Free  

https://foodvalleytravel.com/one-day-experiences/luxury-car-tours-dallara-day/
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INCLUSIONS: 

- Guided visit & tasting at an artisanal Parmigiano producer’s (English, guide on site) 

- Entrance and guided visit of Dallara Museum and Factory (English, guide on site) 

- Lunch 

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: The base grade of this tour does not include any private guide following you 

up along the itinerary: each visit is run directly by the producers at fixed times and 

there could be other guests attending. The driver cannot be considered as a guide, 

neither. This means that the client must stick at the given timings for each visit and – in 

case of unjustified belated stay at each stop – you may be charged with any extra 

costs that may be generated, such as a driver’s extra hours. 
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FERRARI DAY – The Art of Speed and Passion   
 

AVAILABLE:  Monday to Sunday  

WHERE: Modena and Maranello (30 min from Modena, 1 hr from Bologna, 2,5 hrs from Milano/ 
Firenze)  

FROM:  Modena, Bologna, Milano, Firenze, Parma, Reggio-Emilia 

DURATION:  5 hours + transfer times 

TYPE OF TOUR:  Private, exciting, gourmet, educational 

TOUR TIME:   10:30 am in Modena  

MEETING:    if you have own car: directly at the first museum (Modena or Maranello) 

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

 

HIGHLIGHTS: You just can’t miss the red emotion! 

 

DESCRIPTION: 

10:30 am Visit the amazing brand-new Enzo Ferrari Museum in Modena dedicated to the 

founder of the most famous vehicle in the world, with a permanent exhibition of iconic 

models and some other pieces temporarily on show (on own, supplement for a private 

guided visit shown below). 

The space manages to combine truly unique elements: in the futuristic 2,500 m2 pillar-

free hall, visitors can get up close and personal with the many cars exhibited, but also 

experience a show that tells Enzo Ferrari’s incredible life story through an immersive 

biopic screened by 19 projectors. 

The counter-piece to this emotional approach is the Engine Museum housed in the 

painstakingly renovated workshop where Enzo’s father used to practice. 

12:00 pm 3-course lunch with typical menu at one of the most iconic restaurants in the 

Maranello hills area, 30 min from the town center. 

03:15 pm Visit the famous Ferrari Museum in Maranello, the same town where the Ferrari factory 

and the test track are located (visit on own, supplement for a private guided visit 

shown below). 

Live the dream is the claim that welcomes visitors at the entrance door…and the 

promise is always fulfilled! The spaces focus on the company’s present and future, 

whilst remaining deeply rooted in the Prancing Horse’s extraordinary history. A 

permanent exhibition dedicated to Formula 1 and the World Championship, with a pit 

stop wall where visitors can gain an understanding of telemetry and pilots’ in-race 

driving behaviour, is flanked by five rooms that host themed exhibitions with wide-

ranging appeal. 

Many other attractions await visitors: a Screening Room where themed films are 

screened on a loop, Formula 1 simulators – a semi-professional one for adults and a 

junior one, based on an actual Formula 1 car; the opportunity of tackling a real tyre 

change, mega screens to view Grand Prix action, a large Ferrari Store and a 

welcoming cafeteria (experiences on request). 

04:30 pm End of activities and back to hotel /head on to you next destination. 

 

Wish a cherry on top? A 20-min Ferrari Test Drive on the streets of Maranello can be 

added any time, just take a look at the available supplements! 

 

 

PRICES: 

 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+19) From 1 to 7 persons 115,00 € pp (fix rate) 140,00 € pp (fix rate) 

Children 4-18 yo   55,00 € per person 65,00 € per person 

Infants      0-3 yo   Free  Free  

https://foodvalleytravel.com/one-day-experiences/ferrari-test-drive-maranello/
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SUPPLEMENTS & OPTIONS: 

 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices  

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Modena 10:15 am 415,00 € 470,00 € 455,00 € 520,00 € 

Bologna 09:15 am 415,00 € 470,00 € 455,00 € 520,00 € 

Parma 09:00 am 465,00 € 555,00 € 515,00 € 615,00 € 

Reggio-Emilia 09:45 am 465,00 € 555,00 € 515,00 € 615,00 € 

Milano 08:15 am 1035,00 € 1140,00 € 1145,00 € 1255,00 € 

Firenze 08:30 am 840,00 € 840,00 € 930,00 € 930,00 € 

 

Ferrari guide: 1-hr private guided tour at the Ferrari Museum in Maranello (English) € 200,00 tot 

 1-hr private guided tour at both Ferrari Museums (English) € 300,00 tot 

 

Test-Drive: On Request  

 

Lunch Supplement for Michelin* restaurant Il Cavallino: + € 20,00 pp 

 

INCLUSIONS: 

- Entrance tickets for the Ferrari Museum in Maranello and Modena 

- Lunch (wine included) 

 

EXCLUSIONS: 

- Test-drive 

- Personal insurance in case of accidental injuries 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Driving license: Minimum age 21 years. Owning a driver’s license for at least 3 years. 

Driver’s license valid to be presented in original at our offices on the day of the test 

drive. International driving license or sworn translation, carried out by the Embassy or 

Consulate, accompanied by the national one valid for citizens coming from non-EU 

countries. 

- Guide: the tour does not include any guided visit. 
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FERRARI AND LAMBORGHINI TEST DRIVES – The Modena Experience 
 

AVAILABLE:  Monday to Sunday  

WHERE: Province of Modena (45 min from Bologna, 1 hr from Parma, 2 hr from Milano) 

FROM:  Modena, Bologna, Parma, Milano 

DURATION:  1 hour + transfer times  

TYPE OF TOUR:  Private, exciting, educational  

TOUR TIME:   12:30 pm in the Modena area (other times on request!)  

MEETING:   if you have own car: Modena race track (not the one in Maranello!!) 

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

 

HIGHLIGHTS: Feel the adrenaline to drive a Ferrari on the track in its hometown!  

At a short distance from the factory where the red Myth was born, an unforgettable 

experience, unmissable for the Ferrari lovers in the heart of the Motor Valley. 

 

DESCRIPTION: 

12:30 pm Welcome coffee, guests’ registration and mandatory paperwork; 

 Technical briefing with the instructor pilot and demonstration video; 

 Beginning of the activity on track with the car you have selected among Ferrari F 458 

Challenge, Ferrari F488 Challenge, Lamborghini Huracan Super Trofeo, Lamborghini 

Gallardo Super Trofeo. Number of laps according to booking.  

01:30 pm End of the activity and farewell moment before heading back to hotel or your next 

destination. 

 

 
PRICES:   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver:  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Laps Ferrari 488 Challenge 

Net prices 

Ferrari 488 Challenge 

Retail prices 

Ferrari 458 Challenge 

Net prices  

Ferrari 458 Challenge 

Retail prices 

2 laps -- -- 705,00 € 855,00 € 

3 laps 825,00 € 1000,00 € 760,00 € 920,00 € 

4 laps 995,00 € 1210,00 € 890,00 € 1080,00 € 

5 laps 1090,00 € 1320,00 € 980,00 € 1190,00 € 

Laps Lamborghini Huracan 

Super Trofeo 

Net prices 

Lamborghini Huracan 

Super Trofeo 

Retail prices 

Lamborghini Gallardo 

Super Trofeo 

Net prices 

Lamborghini Gallardo 

Super Trofeo 

Retail prices 

2 laps -- -- 620,00 € 755,00 € 

3 laps 840,00 € 1020,00 € 710,00 € 860,00 € 

4 laps 985,00 € 1195,00 € 830,00 € 1010,00 € 

5 laps 1075,00 € 1305,00 € 905,00 € 1100,00 € 

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Bologna 11:30 am 215,00 € 325,00 € 285,00 € 360,00 € 

Modena 12:00 pm 215,00 € 325,00 € 285,00 € 360,00 € 

Parma 11:30 am 260,00 € 325,00 € 285,00 € 360,00 € 

Milano 10:30 am 585,00 € 715,00 € 645,00 € 785,00 € 

https://foodvalleytravel.com/one-day-experiences/lamborghini-ferrari-test-drive/
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INCLUSIONS: 

- Use of the track (not exclusive) 

- 1 recognition lap with the pilots & number of laps chosen with the selected car 

- Approved helmet with intercom 

- Assistance by an instructor pilot & Staff of the Modena race track 

- Briefing with descriptive video of the track and the car 

- Welcome coffee & gadgets of the Modena race track 

- Car insurance & Mechanical assistance 

 

EXCLUSIONS: 

- Full lunch 

- Personal insurance in case of accidental injuries 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Driving license: a valid driving license with at least 1 years of driving is mandatory for 

the test-drive 

 

 

SPECIAL CANCELLATION POLICY: 

1. The racetrack company could reserve the right to cancel&refund the booking in 

case of extra-ordinary events. 

2. Full refunds can also be obtained in case of snow or ice conditions on the same day 

(upon decision of the racetrack company) 

  

- From booking to to 3 days before: Eur 40,00 as a fixed administration fee 

- From 48 hrs to same day: 100% penalty 
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FERRARI TEST DRIVE – Among the Castles of Parma 
 
AVAILABLE:  Monday to Sunday  

WHERE: Torrechiara (15 min from Parma)   

FROM:  Parma 

DURATION:  30 min - 45 min – 60 min (+ transfer times + food tasting time) 

TYPE OF TOUR:  Private, exciting 

TOUR TIME:   11:00 am OR 02:00 pm in Torrechiara  

MEETING:   if you have own car: Torrechiara square (30 min from Parma, parking available) 

PICK-UP:  if you require our car&driver: your hotel / train station (pick-up time TBD) 

 

DESCRIPTION:  

 Experience the real power of a Ferrari F430 along a straight fast road and then relax 

in journey mode passing by the historic village of Torrechiara and its castle of stunning 

beauty. (You will drive with a co-pilot who will sit by your site during the whole test 

drive. Extra-passengers not allowed.) 

  

A tasting lunch/merenda based on cured meats and local wine at the end will make 

the most out of your day in full “Emilia-Romagna style”. 

 

PRICES: 

Driving pax  Prices for the driver (tasting included) 

 

 

 

   

Tasting pax  Prices for the other participants (tasting only) NET € 25,00 pp | RETAIL € 30,00 pp 

 

SUPPLEMENTS & OPTIONS 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1 – 2) 

Net prices 

Car (1 – 2) 

Retail prices 

Parma 10:30 am / 01:30 pm 260,00 € 285,00 € 

 

 

INCLUSIONS: 

- Technical briefing made by expert pilot (English) 

- 30, 45 OR 60 min test drive on Ferrari F430 along public roads for 1 person at a time  

- Tasting lunch/merenda at a dedicated food corner with typical cured meats such 

as Prosciutto di Parma and salami + Parmigiano-Reggiano, water and local wine. 

 

EXCLUSIONS: 

- Personal insurance in case of accidental injuries 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Driving license: an internationally valid driving license with at least 3 years of driving 

are mandatory for the test-drive. You will not drive alone, a staff member will sit by 

your site during the whole test drive 

 

 

Adults 30 Minutes  

Net prices 

30 Minutes  

Retail prices 

45 Minutes  

Net prices 

45 Minutes 

Retail prices 

60 Minutes  

Net prices 

60 Minutes  

Retail prices 

1 or 2 adults 205,00 € pp 250,00 € pp 265,00 € pp 320,00 € pp 325,00 € pp 395,00 € pp 

https://foodvalleytravel.com/one-day-experiences/drive-ferrari-among-parma-castles/
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ART&CULTURE 
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TIMELESS PARMA – Exploring the City’s Masterpieces 
 

AVAILABLE:  Monday to Sunday  

WHERE: Parma (1,5 hr from Bologna/Milano) 

FROM:   Modena, Bologna, Milano, Piacenza 

DURATION:  2 hours  

TYPE OF TOUR:  Private, fusion of art, food and lifestyle, walking OR biking 

TOUR TIME:   Ideally 10:00 am or 03:00 pm  

MEETING:   if you come on own: your hotel down town / Parma train station 

PICK-UP:  if you require our car&driver: your hotel/ train station (pick-up time TBD) 

 

HIGHLIGHTS: What if we told you that Parma, far beyond being the cradle of Parmigiano and 

Prosciutto and the only UNESCO site for Creative Gastronomy in Emilia-Romagna, is a 

real icon of vintage elegance and enviable lifestyle, with a deeply-rooted cultural 

awareness and a multifaceted fusion of tradition and modernity? 

 

DESCRIPTION:  

A flaneur walk with our licensed expert guide along the smoothed cobblestones 

stretching out from Piazza Garibaldi to Piazza Duomo will first of all unveil the thousand-

year-old origins of the town… but even just one single step inside the Cathedral of S. 

Maria Assunta is usually enough to catch the visitors’ wow in front of the unexpected 

profusion of late Renaissance frescoes bejeweling the whole of its walls and vaults in 

Michelangelo style. Not to speak of Correggio’s masterpiece painted in the cupola in 

the first half of the 1500s, superb benchmark of the switch toward Baroque and a new 

sense for illusion and perspective. Just a fes steps at his side, a stunning octagone of 

translucent Verona marble awaits a wow from your side: our unique Baptistery, dating 

back to the same age. 

500 meters further toward the river, another sudden sliding door will let you stumble 

upon the new monumental patterns of the unplastered Palazzo della Pilotta, dating 

back to the 1600s and housing one of Europe’s richest art collections along with the 

wooden Teatro Farnese, stunning precursor of contemporary opera theatres. 

And now - as if by magic - just look back and you’ll notice elegant and sober buildings 

of the Neoclassic such as Palazzo di Riserva, Palazzo del Giardino and Palazzo del 

Governatore, all dressed up in the typical Parma yellow nuances as the Bourbon Dukes 

wanted them in the 1700s to transform the town in a (still) French looking Petite 

Capitale. 

Teatro Regio, the most yellow treasure box of all, salutes the passengers from its 

graceful tympanum and remind us of Marie Louise from Habsburg, the beloved 

Duchess who also had her favorite variety of violets turned into a still existing perfume 

called Violetta di Parma, thus introducing an allure that is still to be perceived in the 

locals’ lifestyle and sense for aesthetics.  

A last stroll through the arts-and-crafts district, where old shops are always brimming 

with handmade objects of all kinds from leather to glass, from wood to paper, and 

then you’ll head on to a dream-lunch in perfect Parma style, comfortably seated at 

one of the restaurants of via Farini: don’t stay hungry and… viva la dolce vita! 

 

PRICES: 

  

        

 

 

SUPPLEMENT & OPTIONS: 

Car+Driver: 

 Net prices Retail prices 

Adults (+4) 170,00 € total 210,00 € total 

Infants      0-3 yo:  free free 

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Modena/Bologna 09:00 am / 02:00 pm 375,00 € 435,00 € 415,00 € 480,00 € 

Milano 08:30 am / 01:30 pm 585,00 € 715,00 € 645,00 € 785,00 € 

Piacenza 09:00 am / 02:00 pm 390,00 € 465,00 € 430,00 € 515,00 € 

https://foodvalleytravel.com/one-day-experiences/parma-walking-tour-biking-tour/
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Extra time: 1 extra guided hour Eur 50,00 total 

Admissions  on request, to be requested and paid directly to the guide 

Bike:  City bike for the tour, with expert guide Eur 15,00 pp 

 

 

INCLUSIONS: 

- Private licensed expert guide for 2 hours (English/other languages upon supplement) 

 

EXCLUSIONS: 

- Entry to monuments (upon request, to be paid directly to the guide)  

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  
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DISCOVER BOLOGNA – A Stroll Through Knowledge, Cuisine, and History 

 

AVAILABLE:  Monday to Sunday  

WHERE: Bologna  

DURATION:  3 hours  

TYPE OF TOUR:  Private, fusion of art, food and lifestyle, walking  

TOUR TIME:   Ideally 10:00 am or 03:00 pm  

MEETING:   if you come on own: your hotel downtown / Bologna Tourist office (in front of) 

PICK-UP:  if you require our car&driver: your hotel/ train station (pick-up time TBD) 

 

HIGHLIGHTS: Explore Bologna, known as "the Red, the Fat, the Learnt" and immerse yourself in its 

thousand-year history, lively food markets, and renowned artistic treasures. Embark 

on a journey filled with culture, flavors, and timeless traditions! 

 

DESCRIPTION:  

Discover the charm of Bologna on a delightful walking tour that perfectly blends fun, 

lighthearted exploration with insights into the city's iconic landmarks. Begin your 

journey in the historic University district, home to the oldest university in the world, 

where centuries of knowledge and culture come alive. Marvel at Bologna’s distinctive 

skyline, dotted with its famous medieval towers, including the iconic Asinelli and 

Garisenda. 

 

Stroll through the bustling Mercato di Mezzo, a vibrant market teeming with local 

flavors and aromas. Here, you’ll encounter an array of traditional delicacies, from the 

rich mortadella to handmade tortellini and fresh tagliatelle. The lively atmosphere of 

the market is a feast for the senses and a true taste of Bologna’s culinary heritage. 

 

On request, you may also venture off the beaten path to discover hidden gems like 

the serene canals of the city’s lesser-known navigli or the intriguing history of the Jewish 

Ghetto. Whether you're drawn to history, architecture, or gastronomy, this tour offers a 

perfect introduction to Bologna’s unique character, leaving you enchanted by its 

timeless beauty and vibrant soul. 

 

PRICES: 

  

        

 

 

SUPPLEMENT & OPTIONS: 

 

Car+Driver: on request 

Extra time: 1 extra guided hour Eur 65,00 (to ensure extra stops such as the ghetto or the navigli)  

Admissions  on request, to be requested and paid directly to the guide 

 

 

INCLUSIONS: 

- Private licensed expert guide for 3 hours (English/other languages upon supplement) 

 

EXCLUSIONS: 

- Entry to monuments (upon request, to be paid directly to the guide)  

- Everything not mentioned in the inclusions 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

 Net prices Retail prices 

Adults (+4) 200,00 € total 250,00 € total 

Infants      0-3 yo:  free free 
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RAVENNA MOSAIC MARVELS – A Walking Tour Through UNESCO Treasures 

 

AVAILABLE:  Monday to Sunday  

WHERE: Ravenna  

DURATION:  3 hours  

TYPE OF TOUR:  Private, fusion of art, food and lifestyle, walking  

TOUR TIME:   Ideally 10:00 am or 03:00 pm  

MEETING:   if you come on own: your hotel downtown / Parking Piazza Baracca  

PICK-UP:  if you require our car&driver: your hotel/ train station (pick-up time TBD) 

 

HIGHLIGHTS: Embark on an enchanting walking tour to uncover the exquisite mosaics of 

Ravenna! Wander through historic churches and landmarks decorated with vibrant, 

intricate patterns. Dive into the city’s fascinating past as you marvel at its stunning 

Byzantine masterpieces. 

DESCRIPTION: Discover the enchanting city of Ravenna, a treasure trove of history, art, and culture 

waiting to captivate your heart. Renowned for its breathtaking mosaics, Ravenna is 

home to eight UNESCO World Heritage Sites, where shimmering gold and vibrant colors 

tell stories of a bygone era. With a knowledgeable and friendly local guide, you’ll 

uncover the secrets behind these masterpieces, such as Basilica di San Vitale or the 

Mausoleum of Galla Placidia as well as the basilica of S.Apollinare Nuovo or Battistero 

Neoniano. But Ravenna offers far more than its dazzling mosaics. Step into the poetic 

world of Dante Alighieri as you visit his serene tomb, a tribute to the father of the Italian 

language. Stroll through charming streets and hidden corners, where your guide will 

introduce you to local traditions, authentic cuisine, and the warm hospitality of 

Ravenna’s people. Venture off the beaten path to discover quiet piazzas, artisan 

workshops, and serene canals that reveal the city’s soul. Every moment in Ravenna is 

a journey through time, art, and culture, promising an unforgettable experience. Let 

this magical city leave its mark on your heart—Ravenna awaits! 

 

PRICES: 

  

        

 

 

 

 

 

 

SUPPLEMENT & OPTIONS: 

Car+Driver: 

 

 

 

Extra time: 1 extra guided hour € 65,00 total 

 

INCLUSIONS: 

- Private licensed expert guide for 3 hours (English/other languages upon supplement) 

- Potentially up to 4 UNESCO mosaic sites (S.Vitale, Galla Placidia, S.Apollinare Nuovo, 

Battistero Neoniano)  

EXCLUIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

 Participants Net prices Retail prices 

Adults (+12) 

1 220,00 € 270,00 € 

2 120,00 € per person 145,00 € per person 

3 85,00 € per person 100,00 € per person 

4 65,00 € per person 80,00 € per person 

5 55,00 € per person 65,00 € per person 

6 50,00 € per person 60,00 € per person 

7 45,00 € per person 55,00 € per person 

Infants      0-3 yo:   Free  Free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Bologna 09:00 am 375,00 € 435,00 € 415,00 € 480,00 € 
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BEYOND PRIVATE DOORS – in Parma  
 

AVAILABLE:  Monday to Sunday  

WHERE: Parma (1,5 hr from Bologna or Milano) 

FROM:   Modena, Bologna, Milano 

DURATION:  3 hours  

TYPE OF TOUR: Private, easy walking, fusion of local history, art & culture, architecture, extra-ordinary 

dwellings  

TOUR TIME:   Ideally 10:00 am or 03:00 pm  

MEETING:   if you come on own: your hotel downtown / Parma Tourist Office 

PICK-UP:  if you require our car&driver: your hotel/ train station (pick-up time TBD) 

 

HIGHLIGHTS: Ever enjoyed an exclusive visit at an ancient aristocratic home? Be the special 

guests at Casa Stocchi Monti, one of the most authentic ancient palaces in 

downtown Parma! 

DESCRIPTION:  

Meet an expert guide for a short stroll in town to first get an overview of Parma’s history 

and lifestyle and you’ll be finally ready to ride back in time into this jaunty Palazzo 

dating back from the Middle Ages to the early 1900s.  

The owners themselves will welcome you in the private rooms where their ancestors’ 

paintings stand out along medieval frescoes and they’ll even let you step in the old 

family-run printing house that served the local court of Duchess Marie Louise, second 

wife of Napoleon and daughter of the Austrian emperor Francis II from Habsburg. 

After a last look at the more recent spaces redesigned in Art Nouveau patterns by 

renowned architect Mario Stocchi Monti you will indulge in a rich and tasty aperitivo 

in the truest Parma style of once upon a time! 

 

 

PRICES:   

 

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver:

  

 

 

 

 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 330,00 € 400,00 € 

2 225,00 € per person 275,00 € per person 

3 190,00 € per person 230,00 € per person 

4 170,00 € per person 210,00 € per person 

5 150,00 € per person 185,00 € per person 

6 145,00 € per person 180,00 € per person 

7 140,00 € per person 175,00 € per person 

Children 4-11 yo:                        85,00 € per person 105,00 € per person 

Infants      0-3 yo:   free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (2) 

Net prices 

Car (2) 

Retail prices 

Van (3-7) 

Net prices 

Van (3-7) 

Retail prices 

Modena/Bologna 09:00 am / 02:00 pm 375,00 € 435,00 € 415,00 € 480,00 € 

Milano 08:30 am / 01:30 pm 650,00 € 775,00 € 500,00 € 820,00 € 

Piacenza 09:00 am / 02:00 pm 455,00 € 570,00 € 500,00 € 630,00 € 

https://foodvalleytravel.com/one-day-experiences/parma-city-tour-beyond-private-doors/
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INCLUSIONS: 

- Private licensed expert guide for 3 hours (on site, English/other languages upon 

supplement) 

- Exclusive access to Casa Stocchi Monti in the owner’s company  

- Parma style merenda (glass of local wine/alcohol free drink, Parmigiano-Reggiano 

and/or other organic cheeses, artisanal strolghino salami, typical focaccia aka 

Rosetta or gluten free bread, the authentic Duchess’s dessert, espresso coffee) 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in timings and itinerary.  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  
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BEYOND PRIVATE DOORS – In Bologna 
 

AVAILABLE:  Tuesday to Sunday  

WHERE: Bologna (1,5 hr from Parma or Milano) 

FROM:   Modena, Parma 

DURATION:  3 hours + transfer times  

TYPE OF TOUR:  Privat, fusion of local history, art & culture, architecture, extra-ordinary dwellings 

TOUR TIME:   Ideally 09:30 am or 03:30 pm  

MEETING:   if you come on own: your hotel downtown / Tourist Office 

PICK-UP:  if you require our car&driver: your hotel/ train station (pick-up time TBD) 

 

HIGHLIGHTS: Dive into the more hidden cultural soul of Bologna, one of the most vibrant cities of 

Italy and well-deserving to be also called The Learned! 

DESCRIPTION:  

Meet our guide a start a pleasant stroll downtown to first get an overview of Bologna’s 

historical, architectural and cultural background (1,5 hr). 

Renowned for its medieval terracotta-hued buildings, its world-famous towers and the 

lively piazzas in each district of the city center, the town is home to the world's oldest 

university and it boasts an intellectual and cultural significance that is evident in its 

museums, libraries, and charming university quarters.  

 

Far beyond being known as the bon vivants of Italy thanks to Bologna’s reputation for 

good eating and life-enjoyment, the people of Bologna are also well regarded for 

their high standard of education and an indisputable love for art and aesthetics, to 

start with their home furnishings: be the special guests at Renzo Savini’s private home-

museum and you will check this out! https://www.casamuseorenzosavini.it/en/ 

 

The current-day owners will welcome you with a nice glass paired with finger food in 

Bologna’s style before unveiling the sophisticated antiquities and the incredible and 

manifold art & curiosities collection gathered by Prof. Savini throughout his long life 

following a farsighted and trend-setting mode: from ancient painters’ sketches to 

baroque Nativity creches, from ultra-precious manuscripts to children puppets and 

ancient chemists’ jars, the home is a real Wunderkammer…and the maze garden a 

true hidden gem! 

   

PRICES:   

 

 

 

 

 

 

 

 

 

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver:

  

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

2 180,00 € per person 220,00 € per person 

3 140,00 € per person 170,00 € per person 

4 110,00 € per person 135,00 € per person 

5 95,00 € per person 115,00 € per person 

6 85,00 € per person 105,00 € per person 

7 75,00 € per person 95,00 € per person 

Children 4-11 yo:                        55,00 € per person 70,00 € per person 

Infants      0-3 yo:   Free  Free  

Town of 

Departure 

Approx Time 

Of Departure 

Car (2) 

Net prices 

Van (3-7) 

Net prices 

Car (2) 

Retail prices 

Van (3-7) 

Retail prices 

Modena 08:30 am / 02:30 pm 355,00 € 415,00 € 390,00 € 455,00 € 

Parma 08:00 am / 02:00 pm 390,00 € 465,00 € 430,00 € 515,00 € 

https://foodvalleytravel.com/one-day-experiences/beyond-private-doors-in-bologna/
https://www.casamuseorenzosavini.it/en/


Food Va l ley  Trave l  &  Le isure  d i  Terre  Emi l iane sr l

Borgo de l  Parmig ian ino,  19 -  43121 Parma -  Te l .  +39.0521.798515 -  Fax.  +39.0521.786631

CF/P. IVA 02250720345 -  Capi ta le Socia le:  € 40.000,00 I .V .  -  R.E.A. :  222827 

E-Mai l :  in fo@foodva l ley t rave l .com -  In ternet :  www .foodva l ley t rave l .com

 

71 

 

 

INCLUSIONS: 

- Private licensed expert guide for 3 hours (on site, English/other languages upon 

supplement) 

- Welcome glass paired with local finger food  

- Exclusive entry into Casa Museo Renzo Savini and guided visit held by the owner with 

the guide’s translation. 

- Car&driver to reach the private venue and back from/to Bologna downtown 

 

EXCLUSIONS: 

- Everything not mentioned in the inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings. 

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  
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MEET THE MAESTRO – A Deep Dive into Giuseppe Verdi's Life and Legacy 
 
AVAILABLE:  Tuesday to Sunday  

WHERE:  Busseto (45 min from Parma, 1,5 hr from Bologna/Milano) 

FROM:   Parma, Reggio Emilia, Bologna, Modena, Piacenza, Milano, Como, Firenze 

DURATION:  5 hours  

TYPE OF TOUR:  Private, educational, emotional, foodie, opera 

TOUR TIME:   10:30 am in Busseto  

MEETING:   if you have own car: directly in Busseto TBD 

PICK-UP:  if you require our car&driver: your hotel/ train station (pick-up time TBD 

HIGHLIGHTS: If you are both food enthusiasts and opera lovers, the charming lowlands of Parma, 

aka Terre Verdiane, is where you should go to follow the traces of the life and first 

education of Maestro Giuseppe Verdi, one of the greatest composers of all times 

and a real pride for Parma and Italy! 

 

DESCRIPTION:  

10:30 am  Meet your private guide directly in Busseto andd start your private guided visit at  

Casa Barezzi, home to young Verdi during his professional musical studies, his first love 

nest and now headquarters of a cozy museum dedicated to his unique personality 

and his utmost troubled career start.  

11:30 am To follow, visit Teatro Verdi, a peculiar opera theatre in miniature built by the locals to 

celebrate their fellow citizen while he was living his glorious moments around the world. 

12:30 am Head on to your lunch location. 

Lunch Typical lunch in Po-river-valley style at one of the local trattorias, possibly the popular 

osteria where Verdi himself used to go to have his cup of Fortana wine. 

02:30 pm Visit the Maestro’s birthplace: a really emotional moment for all those who didn’t have 

a clue about his humble origins in a small village of the Parma countryside back in 

1813, when the land was administratively part of the French empire. 

03:30 pm End of activities and back to Parma / head on to your next destination. 

 

 

PRICES:    

 

 

 

 

 

 

 

 

 
                

 

SUPPLEMENTS & OPTIONS: 

 

Car+Driver:  
Town of 

Departure 

Approx Time 

Of Departure 

Car (1-2) 

Net prices 

Van (3-7) 

Net prices 

Car (1-2) 

Retail prices 

Van (3-7) 

Retail prices 

Parma 09:30 am 365,00 € 440,00 € 400,00 € 485,00 € 

Bologna/Modena 09:00 am 520,00 € 590,00 € 570,00 € 650,00 € 

Piacenza  09:30 am 495,00 € 595,00 € 545,00 € 660,00 € 

Milano 09:00 am 775,00 € 905,00 € 855,00 € 1000,00 € 

Firenze 07:45 am 840,00 € 840,00 € 930,00 € 930,00 € 

Como 08:30 am Upon request 

 

 

 

 

 

 Participants Net prices Retail prices 

Adults (+12) 

1 375,00 € 460,00 € 

2 220,00 € per person 265,00 € per person 

3 170,00 € per person 205,00 € per person 

4 140,00 € per person 170,00 € per person 

5 125,00 € per person 150,00 € per person 

6 115,00 € per person 140,00 € per person 

7 105,00 € per person 130,00 € per person 

Children 4-11 yo:                        70,00 € per person 85,00 € per person 

Infants      0-3 yo:   Free  Free  

https://foodvalleytravel.com/one-day-experiences/maestro-verdi-opera-experience/
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INCLUSIONS: 

- Private licensed expert guide for the visits (on site, English/other languages upon 

supplement) 

- Tickets to: Giuseppe Verdi’s birthplace, Verdi's Theatre, Casa Barezzi 

- Tasting lunch at a local trattoria /osteria (local wine included) 

 

EXCLUSIONS: 

- Everything not mentioned in inclusions 

- Private transportation (see dedicated table above) 

 

 

PLEASE NOTE:  

- Program: the described program may undergo minor changes in the timings  

- Pick-ups: If you add the car+driver supplement from a specific town, you will be 

picked up at your hotel downtown. If out of town, you could be asked to pay a further 

supplement.  

- Guide: the guide can decide whether to join you on board (only if you buy the 

car+driver supplement) or drive her/his own car. In case you selfdrive, the guide drives 

her/his own car in front of you and you just follow upon our itinerary instructions. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


