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Calabria, ITALY 
Enogastronomy 
another way of saying “food, wine and place” experiences 

New York Times recommends 
Calabria as one of the places to go  

Take the road less travelled with us “Our Enogastronomy tour was born out 

of love…a love of place and a yearning 

to share with you the unique taste of 

Calabria. We know that travelling, 

cooking and sharing food and wine is 

an enjoyable way of bringing people 

together.  

We also love working together 

coherantly, competantly and 

compatably  

to bring you a very intimate and rare 

travel experience” 

 

 

Calabria is not a land to traverse alone. It is too wistful and stricken; to deficient in those 

externals that conduce to comfort. Its charms do not appeal to the eye of romance, and the 

man who would perambulate Magna Graecia as he does the Alps would soon regret his 

choice. One needs something of that “human element.” Norman Douglas “Old Calabria”1915 

37. Calabria, Italy 

Some of the best meals in Italy aren’t found in Rome 

or Tuscany, but from the southern region of Calabria. 

The toe of Italy’s boot is making a name for itself in 

food and wine. Known for spicy dishes and much of 

the world’s supply of bergamot, Calabria is pivoting 

toward lighter fare, organic farming and wine made 

from local grapes. — Danielle Pergament 

https://www.nytimes.com/interactive/2017/travel/places-to-visit.html 
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“Calabria is 
sitting on a huge 

culinary 
heritage  

just waiting to 
be discovered.”  

Chef Christophe 

Gregoire 

Enogastronomy Tour 
 

Monday 30th September to Wednesday 9th October  

For more information about this tour, booking 

forms and terms and conditions please contact: 

 
Josephine & Chef Christophe Gregoire 

info@letresbon.com.au 

 
Danilo Verta  

info@vitacalabra.com 

 

Your tour team 

Josephine Gregoire, Danilo Verta and 

Chef Christophe Gregoire 
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Altomonte 

This tour includes 
 

Fully guided tour by experts Josephine Gregoire, Danilo Verta and Chef Christophe Gregoire  

✓ Privately chartered bus transfer from Rome, Tiburtina Train Station to Altomonte, Calabria 

✓ Return private chartered bus transfer from Tropea, Calabria to Rome Tiburtina Train 

Station 

✓ 5 nights accommodation in a castle!  Il Castello di Serragiumenta, Altomonte 

✓ 4 nights newly renovated accommodation Villa Adua in Tropea “the pearl of Calabria” on 

the Coast of the Gods  

✓ Full buffet breakfast daily 

✓ Lunches, dinners, with wine and beverages  

✓ Private chartered coach daily 

✓ All cooking classes and demonstrations, wine degustations 

✓ All entrance fees 

✓ All guided tours, visits and entertainment 

✓ and much more… 
 

 

 

 

 

 

 

Winner of “Il Borgo dei borghi 2018”  

  

 

Tour Dates for 2020 
 

Monday 25th May to  

Tuesday 2 June 2020 

 

Monday 28th September to  

Tuesday 6th October 2020 

Cost 
3,500 euros per person twin share 

3,800 euros per person single room 

prices are in euros and inclusive of all taxes  

 

We have taken the hassle out of using infrequent public transport services to and from Calabria.   

For your convenience this tour starts in Rome and we will return to Rome once the tour has finished.  

No stress. 
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Calabria; a land of contrasts 
 

ask the experts >>> 

Enogastronomy 
experiences 

Enogastronomy is another way 

of saying “food, wine and place” 

experiences. Here a degustation 

menu of what you will 

experience on the tour; 

ricotta cheese making, olive oil 

making and degustation, 

liqueur’s of Calabria 

degustation and visit, liquorice 

and the making of specialised 

food and beverage products, 

hands on cooking class using 

fresh local & seasonal produce, 

truffle hunt in the Pollino 

Mountains, mushroom picking, 

truffle cooking class, Pizzo 

tartufo ice cream tasting, fresh 

seafood from Tyrrhenian Sea, 

how to make silk fabric from 

scratch; degustations and 

presentations about Calabrian  

terroir and wines, spirits and 

amaro, bergamot, the natural 

perfume of Calabria…and so 

much more.  

Bring your dancing shoes…will 

dance the tarantella. 

The itinerary is designed to showcase the contrasting landscape of 

Calabria, it also includes spending quality time with local people who have an 

intimate working relationship with their land, giving you the opportunity to 

immerse  yourself in the unique tastes and flavours of an unspoiled and 

abundant land.  

DAY 1: Private transfer by bus from Rome 

Tiburtina Train Station to Altomonte 

Calabria accommodation Il Castello 

Serragiumenta. Welcome dinner with wine. 

DAY 2: Serragiumenta farm visit & ricotta 

making demonstration. Frantoio olive oil 

making visit, olive groves, degustation and 

lunch with wine. Visit Altomonte. Liqueurs 

of Calabria “nature in a bottle” degustation 

and competition. Bocce competition. 

DAY 3: Amarelli liquorice factory and 

museum guided visit. Guided tour of Civita 

with restaurant owner L’Oste d’Arberia. 

Lunch at the restaurant with wine. 

Sommelier presentation of wines of 

Calabria: the terroir. Ferrocinto winery 

guided visit and degustation.  

Bocce competition. 

DAY 4: Hands on cooking class “using 

fresh produce from the garden” at Castello 

Serragiumenta, with Chef Pasquale & Chef 

Christophe and lunch with wine. 

 

DAY 5: Visit Castello di Morano Calabro: 

9th Century Norman Castle. Franciscan 

Monastery visit and degustation. Truffle 

hunt & mushroom collection in the hills of 

Pollino mountains with guide. Truffle 

cooking demonstration. Award winning 

DAY 5: Visit Castello di Morano Calabro: 

9th Century Norman Castle. Franciscan 

monastery visit and degustation. Truffle 

hunt & mushroom collection in the hills of 

Pollino mountains with guide. Truffle 

cooking demonstration. Award winning 

agriturismo dinner with wine and 

entertainment/traditional folklore music – 

dance the tarantella.   

DAY 6: Depart Il Castello Serragiumenta 

by coach.  Travel to Pizzo. Visit Piedigrotta 

Church, Visit Castello Aragonese Murat,  

taste the famous Pizzo Tartufo ice cream. 

Travel to Tropea – settle into  

accommodation Villa Adua. Welcome to 

Tropea local restaurant group dinner with 

wine.  

DAY 7: Stromboli volcanic island afternoon 

and night tour by boat.   

DAY 8: Travel to San Floro Nido di Seta.  

Silk fabric making from scratch; silk worm 

to cloth. Traditional Calabrian lunch with 

wine.  

DAY 9: Travel to Reggio Calabria, Visit 

Pizimenti to learn about bergamot. Free 

time to walk along the Lungomare 

Falcomata or Il Corso. Travel to Scilla for a 

farewell tour lunch with wine at a local 

restaurant.  

DAY 10: Departure. Travel by coach from 

Tropea to Rome, Tiburtina Train Station.  

The itinerary is subject to change without 

notice.  Many extra items have not been added 

to this itinerary as an element of surprise.  

 

 

Il Castello Serragiumenta, Altomonte 

 

Calabrian antipasto 
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Josephine Gregoire loves taking the road less 

travelled and making dreams come true.  

Showcasing the beauty of Calabria, the birthplace of 

her grandparents and parents, is her dream come 

true. “ I have traveled and studied in other regions 

in Italy and I confirm that Calabria, is the region 

with the warmest, generous and open hearted 

people, breathtaking scenery, the tastiest food and 

exceptional wines. Just like thousands of others 

from Calabria, my ancestors migrated to a far away 

land. Time has come to return and bear witness to a 

land of ancient history influenced by the Greeks, 

Romans, Saracens, Normans, Spanish, French and 

Albanians. I promise... you will be pleasantly 

surprised.”  Josephine convinced her colleagues; 

Danilo and husband Christophe that travellers 

should experience it all;  the mountains and the sea, 

the impressive Pollino national park, the Coast of 

the Gods, the southern Tyrrhenian coast, the 

remarkable coastal town of Tropea, Stromboli an 

active volcano… while not leaving out Reggio 

Calabria.  

Josephine’s life and business partner is French Chef 

Christophe Gregoire.  Together they own and 

manage award winning French Restaurant and 

Cooking School Le Tres Bon, and over the last 12 

years have designed from scratch and run successful 

food & wine tours to France and New Caledonia.  

Josephine’s background in social work, community 

development and advocacy means that she has 

helped create this tourism project with the heartfelt 

intention of building bridges between cultures, 

disolving misconceptions and creating educational 

and meaningful human experiences.  

Josephine will go out of her way to make sure each 

person feels special and finds comfort.  She also 

loves luxury and beautiful surroundings, so rest 

assured, this tour has been designed accordingly.   

Josephine is fluent in Italian and after a few wines 

will eloquently display her Calabrian dialect skills.  

She is also fluent in English and French. 

 

Danilo Verta owns and operates a successful 

Calabrian travel agency Vita Calabra Tours.  He 

was born and lives in Calabria and is passionate 

about sharing his birthplace with people from all 

over the world. “It is my mission in life to invite 

and welcome people to my Calabria, to make it easy 

for my customers to access and facilitate unique 

travel experiences. The travellers who use my 

services go home with a smile on their faces and 

happy memories in their hearts.”  To achieve his 

life mission he established Vita Calabra Tour 

company with his mother Enza, specialising in 

tailor made travel experiences executed with care 

and professionalism.  

Vita Calabra Tours is about immersing the traveller 

into a different culture, they don’t just organise a 

vacation, they create a life experience. In addition, 

Vita Calabra Tours  operates a private mini bus 

transfer service and the personable and exclusive 

family research service.  

Danilo possess important local knowledge and has 

been instrumental in choosing experiences and 

activities which are safe, unique and of a high 

standard. His local knowledge is discerning and 

sound, while having an acute understanding of how 

to meet the needs of tourists with high expectations.  

He is young and fun to be with because he loves his 

Calabria and is thrilled about having you home. 

Danilo loves music, so during our travels together 

he will play his guitar and indulge you with a 

traditional Calabrian song or two. Sing with him as 

he gently guides you through picturesque villages,  

secret hamlets and places in Calabria.  Danilo 

speaks and sings in perfect English, he also speaks 

Italian and the local Calabrian dialect, thank 

goodness.  

 

Your travel team 

  Vita Calabra Tours License 11439 29/09/2016        
www.yourwebsitehere.com 

Chef Christophe Gregoire has a background in 

training chefs and is a warm and popular teacher, 

with an approach honed by years of cooking and 

teaching in France, Europe, the Pacific, the 

Americas and now in Australia where he owns and 

runs Le Tres Bon French restaurant and cooking 

school. “Calabria is a chef’s paradise… a ruggered 

land boasting bountiful fresh, organic and unique 

local produce such as truffles, porcini, sweet and 

nutty wild boar prosciutto, spicy n’djua, Tropea red 

onions, fresh seafood, quality olives used to make 

organic extra virgin olive oil…and so much more. I 

guarantee that the ancient and authentic Calabrian 

terroir  will nourish your body and soul. 

Furthermore, you will indulge in my hand picked 

award winning wines made from indigenous grape 

varieties such as Cirò, Gaglioppo and Magliocco.”  

Christophe is dismayed as to why Calabria has been 

overlooked as an Italian culinary destination. He 

agrees with his beloved master Chef Paul Bocuse 

who famously stated; “the hegemony of French 

cuisine will last until Italian chefs won’t realise the 

huge heritage on which they’re sitting”. Calabria is 

sitting on a huge culinary heritage just waiting to be 

discovered.  With encouragement and support from 

his wife and business partner Josephine, Chef 

Christophe finds joy in helping to build a strong and 

vibrant enogastronomy tourism culture in Calabria. 

This Enograstronomy tour is not only endorsed by 

Chef Christophe, he will also be at hand everyday 

to give cooking demonstrations, teach and provide 

explanations because he believes that cooking and 

sharing food is an enjoyable way of bringing people 

together.  Christophe speaks English with a French 

accent, he speaks French fluently of course, while 

his heart speaks Italian. 
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