
DEST INAT ION : HOTEL  DETA ILS :

DURAT ION  OF  STAY : FL IGHT  ARR IVAL :

Day

1
ACT IV I T I ES

Arrive in Naples and take a private transfer to your hotel

In the afternoon, take a cooking class at Mami Camilla Cooking

Enjoy dinner at Trattoria da Emilia in Sorrento, a family-run

      in the Amalfi Coast

      School in Sorrento to learn how to make local specialties like 

      Neapolitan pizza and limoncello

      restaurant that specializes in seafood, which is a staple of

      the Amalfi Coast cuisine.
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ACT IV I T I ES

ACT IV I T I ES

2
Day

3
Day

4
Day

Take a scenic drive to Ravello, a charming hilltop town known

Visit a local winery, Tenuta San Francesco, to learn about the

Enjoy lunch at Rossellinis, a Michelin-starred restaurant located

      for its gardens and stunning views

      production of the region's famous wines, such as Greco di Tufo and

      Fiano di Avellino, and enjoy a wine tasting.

      within the historic Palazzo Avino hotel, which serves traditional 

      dishes made with locally sourced ingredients, such as zucchini 

      flowers stuffed with ricotta cheese, homemade pasta, and fresh

      seafood.

ArriTake a tour of a lemon grove, La Valle dei Mulini, and learn about

Take a cooking class at Donna Sofia Cooking School to learn how

Enjoy dinner at Ristorante Marina Grande in Amalfi, which offers 

      the production of the famous Amalfi lemons, which are used to make

      limoncello and other local specialties.

      to make dishes that feature Amalfi lemons, such as lemon risotto,

      lemon sorbet, and lemon-infused olive oil.

      an extensive seafood menu, including the popular dish, spaghetti 

      alle vongole.

Take a cooking class at Cooking Classes in Positano to learn how to

Spend the afternoon exploring the picturesque town of Positano,

Enjoy a farewell dinner at La Tagliata, a family-owned restaurant 

      make the famous Neapolitan dish, spaghetti alle vongole 

      (spaghetti with clams).

      known for its colorful houses and stunning beaches.

      that serves classic Italian dishes, such as osso buco and tiramisu, 

      in a cozy and intimate setting.
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