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Introduction and Highlights 

The goal of Dream of Italy's Umbria Harvest Week: Food, Wine and Ceramics (November 5 to 11, 
2011) is to provide our guests with a convivial, engaging and relaxing week filled with authentic Italian 
and Umbrian experiences. We will meet local Umbrians who have been perfecting their crafts for 
generations Ƅ  from winemaking and harvesting olives to truffle hunting and sculpting ceramics. All 
you need to do is show up with your suitcase, a great attitude and a little bit of spending money for 
Umbrian specialties to take home (olive oil, wine, crafts).  

Everything is included in one affordable price  Ƅ accommodations in a 17th-century villa; all meals 
including wine; all tastings, activities and lessons; all gratuities and ground transportation 
throughout the week. Your host for the week  Dream of Italy Editor and Publisher Kathy McCabe  has 
personally experienced, researched and refined this itinerary to bring you the very best of Umbria.  
Our first Umbria Harvest Week ran in 2010 Ƅ see photo above Ƅ   and was a smasÈÉÎÇ ÓÕÃÃÅÓÓȦ 9ÏÕȭÌÌ 
hear from our 2010 guests ÂÅÌÏ×ȣ 
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Highlights of Dream of Italy's Umbria Harvest Week and what’s included: 

¶ Six nights at the 17th-century farmhouse villa La Fattoria del Gelso near Assisi, Umbria. 
¶ All meals   Ƅ homemade by the villa's fabulous chef or at restaurants Ƅ with wine. 
¶ Visit to Italy's ceramics capital Deruta with hands-on ceramics painting workshop.  
¶ Full day touring, and tasting, at the famed local vineyards of the Montefalco wine zone. 
¶ Hands-on cooking lesson with one of Umbria's hot, up-and-coming Slow Food chefs. After 

the lesson, we'll have a private lunch at his restaurant. A huge hit with 2010 participants! 
¶ Full day truffle hunting extravaganza: hunting for truffles with a local hunter and his dog; a 

visit to a truffle laboratory; cooking with truffles demonstration; tasting featuring truffles!  
¶ Visit to an olive mill to watch the yearly harvest in action. 
¶ Guided tour of the Basilica of St. Francis, Basilica of St. Clare and the town of Assisi. 
¶ Guided tour of the historic Umbrian capital of Perugia plus time for shopping. 
¶ Pasta and pizza-making lessons with the villaȭÓ chef. 
¶ Dinner with expats and/or local authors to give us a feel for everyday life in Umbria.  
¶ All transportation for the week via private van.  
¶ All gratuities for villa staff, van driver and tour guides. 
¶ Concierge service  to help coordinate your transportation to/from the villa and your 

accommodation and activities should you want to stay on in Umbria. 
¶ Accompanied by  Kathy McCabe and terrific local guides.  

This entire, one-of-a-kind week with everything included costs just $3,250 per person, based on 

double occupancy in a double room with private bath. (Airfare and transportation to and from the 

villa not included.) See additional details below.   

 

 

 

 

 

 

 

 

 

 

ȰDream of Italyȭs Umbria Harvest Week is a wonderful introduction to the food, the 

wine and the craft of Umbrian living. I could have used another week because I 

wanted to keep going. Grazie a Kathy e tutti!ȱ  

 ~ Linda Jenkins, 2010 guest 

http://www.experienceumbria.com/thevilla
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Detailed Daily Itinerary  

Saturday, November 5        A Delicious Welcome to Umbria  

× Arrive at our villa Ƅ La Fattoria del Gelso Ƅ in the 
afternoon (http://www.experienceumbria.com) 

× 7ÅȭÌÌ ÅÎÊÏÙ Á ÐÒÅ-ÄÉÎÎÅÒ ÁÐÅÒÉÔÉÆ ×ÈÉÌÅ ÔÈÅ ÖÉÌÌÁȭÓ ÃÈÅÆ 
prepares our dinner.    

× Our welcome dinner Ƅ  featuring traditional Umbrian 
dishes, homemade pasta with gourmet sauces  and 
local wines Ƅ ×ÉÌÌ ÔÁËÅ ÐÌÁÃÅ ÁÒÏÕÎÄ ÔÈÅ ÖÉÌÌÁȭÓ ÂÉÇ 
farmhouse table. This is a great chance to get to know 
others on the trip and get a preview of some of the 
exciting experiences planned for the week.  

× Post-dinner conversation continues in front of the 
ÖÉÌÌÁȭÓ ÂÉÇ ÓÔÏÎÅ ÆÉÒÅÐÌÁÃÅ ÁÓ ×Å ÒÏÁÓÔ ÃÈÅÓÔÎÕÔÓ ÉÎ ÔÈÅ 
fire.  
 

Sunday , November 6        Hands-On Ceramics Experience in Deruta 

 

× Breakfast at the villa 

× The small hilltop village of Deruta has been the center of the 
ceramics-making industry in Italy since the 14th century. In 
family-owned studio, local artisans hand paint each piece of 
ceramic art. Traditional patterns, passed down from 
generation to generation, are displayed side-by-side with 
more modern styles.  One of these local ceramics families 
will welcome us into their Ȱfactoryȱ for the morning and 
teach us how to hand paint our own plates. Our 2010 group 
thought this one of the best experiences of the entire week! 
The plates will then be hand-fired in an oven and ready for us 
to pick up later in the week   Ƅ  a memento of our time in 
Umbria.  

× For lunch, we will visit a locanda that is a favorite of  Deruta 

locals to enjoy a three-course lunch including a delicious antipasti buffet.  

× After lunch, we will have time to shop at Derutaȭs many ceramics stores.  

× Dinner  at a local restaurant just down the road from the villa. 

 

ȰDream of Italyȭs Umbria Harvest Week is a wonderful introduction to the food, the 

wine and the craft of Umbrian living. I could have used another week because I 

wanted to keep going. Grazie a Kathy e tutti!ȱ   

~ Linda Jenkins, 2010 guest 
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 Monday, November 7       Gourmet Cooking Class and Visit to Assisi 

 

× Breakfast at the villa 

× The small village of Cannara is not only home to our 
villa but home to spectacular small restaurant that as 
has been recognized by Slow Food and Gambero 
Rosso for its excellent local cuisine. 4ÈÅ ÒÅÓÔÁÕÒÁÎÔȭÓ 
owner will open his eatery exclusively to our small 
group for the morning. He and his head chef (a 
wonderfully charismatic woman) will lead us through 
a hands-on cooking lesson incorporating local 
ingredients such as the famous Cannara onion. The 
culmination of our cooking class is a private lunch at 
the restaurant.  

× A visit to this area would not be complete without a trip to Assisi, the birthplace of St. Francis.  
Our local guide will take us through the highlights of the Basilica of St. Francis, the Basilica of St. 
Clare and the historic center of Assisi. This stunning UNESCO World Heritage Site is not to be 
missed!  We will also have a little time to do some shopping.  

 

× Tonight we will enjoy a casual dinner at a local restaurant. 

 

ȰPrior to this trip we had been to other parts of Italy, but had not stayed in 

Umbria. We found it to be very picturesque and relaxing.... a wonderful part of 

Italy. Our trip was well planned, organized, and a great deal of fun. The daily 

activities, the food, the wine, the people on the trip, the villa, and especially 

Kathy, combined for a delightful week. And it was a bargain. We all laughed, had 

scrumptious food and wine, and made new friends.  The cooking class, ceramic 

painting, truffle hunting, learning about olive pressing, visit to a vineyard, visiting 

towns in Umbria were all a "blast". I highly recommend this trip.ȱ 

 ~ Arthur Isack, 2010 guest 
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Tuesday, November 8      A Day of Wine-Tasting at Montefalco Vineyards 

 

× Breakfast at the villa  

× A visit to this corner of Umbria would not be complete without a visit to the local vineyards of 
Montefalco, the nearby wine zone that has been gaining increasing prominence in international 
wine circles.  We will taste the full bodied red wine produced from the local Sagrantino grape. 
We will also sample Montefalco Rosso  wines, 
made from a mixture of local grapes, including 
Sagrantino. Each winery seems to make this 
variety with its own unique formula. 
Montefalco is also noteworthy for its white 
wines ɀ the minerally Grechetto being one of 
the most noteworthy.  After a morning of 
touring vineyards and tasting wines, we will 
have lunch at one of the vineyard cantinas 
with a local winemaking family. If weȭre lucky 
this local family may also surprise us with the 
other artisanal products they produce (hint: not wine or even food).  

× The perfect way to end the day is with a night of pizza-making  ÉÎ ÔÈÅ ÖÉÌÌÁȭÓ Ï×Î ÏÕÔÄÏÏÒ ÐÉÚÚÁ 
ÏÖÅÎȢ 7ÅȭÌÌ ÉÎÖÉÔÅ ÓÏÍÅ ÌÏÃÁÌ ÅØÐÁÔÓ ÁÎÄ ×ÒÉÔÅÒÓ ÏÖÅÒ ÔÏ ÊÏÉÎ ÕÓ ÆÏÒ ÏÕÒ ÐÉÚza dinner to share their 
insights on Umbria. We will even taste a delicious dessert pizza.  
 

Wednesday , November 9    A Day Devoted to Truffles… 

× Breakfast at the villa 

× We will begin our day devoted to truffles with a walk through the medieval hilltop town of 
Citerna, which offers lovely views of 
Umbria, Tuscany and Le Marche. Then we 
will meet our truffle hunter and his dog at 
a field just outside of town. As we 
participate in a real truffle hunt, our 
hunter will answer our questions on why 
he uses a dog instead of a pig, how he 
trains his dogs and which seasons yield 
which kind of truffles. After the hunt, we 
will visit the truffle laboratory of a 
prominent local  merchant family where 
we will learn more about how truffles are 
turned into food products. After a peak into the ÆÁÍÉÌÙȭÓ small but fascinating truffle museum, 
we will start tasting truffles Ƅ bare, in spreads on bread, in a rolled chicken dish, on top of 
polenta.  We will each collect our truffle hunting certificate and a book of recipes to take home.  

× Light dinner at the villa featuring local meats and cheeses as well as a selection of wines. 

ȰMy trip to Umbria with Dream of Italy was a dream come true: a wonderful blend of 

the people and places from the Umbrian region. The trip accented the beauty, the 

art, the food and the other riches of the region.ȱ   

~ Rosemarie Bruno, 2010 guest 
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   Thursday, November 10       Olive Harvest and Visit to Perugia 

 

× Breakfast at the villa 

× It is olive harvest time in Umbria! Today, we will visit 
an olive oil cooperative in Trevi to experience the  
processing  the season's first pressing of extra virgin 
olive oil (olio novella) .  We will follow the 
production process from the picking to the cleaning 
and crushing of the olives to the extraction of oil 
from the olive paste and finally into the freshly 
pressed oil. After a tasting, we will pay a visit to 
Italyȭs oldest olive tree.   

× Lunch at a local restaurant 

× We will burn off the calories with a walking tour of Perugia, the medieval walled city that is the 
ÃÁÐÉÔÁÌ ÏÆ 5ÍÂÒÉÁȢ 7ÅȭÌÌ ÅØÐÌÏÒÅ 0ÅÒÕÇÉÁȭÓ ÒÉÃÈ ÈÉÓÔÏÒÙ as recounted by a spectacular tour guide. 
Home to two famous universities, Perugia continues to distinguish itself as a cultural capital.  

× Farewell dinner at the villa filled with plenty of food, wine and conversation!  
 

Friday, November 11        Farewell 

 

× Final breakfast at the villa 

× Check out at 10:00 a.m. 

 

With just eight bedrooms at Fattoria del Gelso, space is limited to just 12 guests, so be sure to book 
now for this unique, small group exploration of the culinary and artistic wonders of Umbria hosted 
by  Dream of Italy Editor and Publisher Kathy McCabe. 

For more information or to book your space on this one-of-a-kind trip, please e-mail Kathy at 
kathy@dreamofitaly.com or give her a call at 202-297-3708.  She can answer any of your questions 
and provide you with full terms and conditions as well as registration forms.  
 

Additional Details 

Pricing Ƅ The quoted price of $3,250  is per person based on two people sharing one double room 
(two twin beds that make a king bed but may be separated) with a private bath. This is land only; air 
travel is not included and transfers to and from the villa are not included (but we can help arrange 
them).  If you are traveling alone or you and your traveling companion are willing to share a bedroom 
as well as share a bathroom with one other room, here is how to adjust the price:  

 

mailto:kathy@dreamofitaly.com
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¶ Add $400 if you are one person in a private double room with private bath.  

¶ Same price  ($3,250)  for one person in a smaller private double room that shares a bath with 
one other room.  (Two rooms like this available.) 

¶ Subtract $200 per person for two people in a private double room that shares a bath with 
one other room. (Two rooms like this available.) 

Meals  Ƅ  All meals from Saturday 
dinner through Friday breakfast are 
included in the trip price. Meals 
include a daily continental breakfast 
served at Fattoria del Gelso. Lunch and 
dinner may be provided at the villa or 
at local restaurants, in some cases in 
connection with a planned excursion. 
If a guest opts not to participate in an 
activity, no substitute meal will be 
provided. Meals at outside 
restaurants have been arranged in 
advance with the restaurant and may include selected menus and limited choice. All efforts will be 
made to accommodate dietary restrictions (please let us know in advance) and to provide the 
greatest choice and flexibility possible. 

Transportation Ƅ  All ground transportation via private van will be  provided for planned activities 
with the exception of meals or classes taking place in Cannara which is just a five-minute walk from 
the villa. Transfers to and from the Villa Fattoria del Gelso are not included but can be arranged for an 
additional fee. Free parking is available at the villa and you are welcome to park your rental car there. 

Payment Ƅ  In order to reserve a space on this Umbrian adventure, a non-refundable deposit of $500 
must be made immediately.  50% of the remaining cost of the trip is due to Dream of Italy, Inc on April 
15, 2011 ɀ this is also non-refundable.  Personal check is preferred but payment may also be made by 
Visa, MasterCard, American Express  for a 4% processing fee.  Completed registration forms will also 
be required along with the deposit.  We strongly encourage you to purchase travel insurance.  The 
non-refundable balance of the cost of the trip is due no later than August 15, 2011.  

For more information or to book your space on this one-of-a-kind trip, please e-mail Kathy at 
kathy@dreamofitaly.com or give her a call at 202-297-3708.  She can answer any of your questions 
and provide you with full terms and conditions as well as registration forms.  

 

Assisi photo by Roby Ferrari, flickr. Com 
Most of the other photos by Arthur Isack 
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