
Brunello di Montalcino & Chiccoli d’Uva 

An Extraordinary Tuscan Experience 
 

Michelin 3 Star Chef Heinz Beck to Host Cooking Classes 
at Castello Banfi – il Borgo Throughout 2008 

 
Sunday, July 20th – Wednesday, July 23rd & 
Sunday, October 19th  - Wednesday, October 22nd  

 
Schedule of Events: 
 
Day One – SUNDAY 
 

• Afternoon arrival and check - in at Castello Banfi–il Borgo (transfers from can be arranged 
through our concierge service) 

 
• Welcome gift - ½ bottle of Brunello di Montalcino and a 

box of “Chiccoli d’Uva” (Tuscan chocolate raisins) 
 
• Aperitif served in the Reading Room of the Castello 
   
• Traditional Tuscan Dinner at La Taverna with 5 course 

 tasting menu  accompanied by a selection of 5 Banfi 
 estate Wines 

 
• Overnight stay at Castello Banfi il Borgo 

   
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

Breakfast Room at Castello Banfi - il Borgo  
 
 
Day two – MONDAY 
 

• Tuscan style breakfast served in the Breakfast Room of il Borgo 
 
• Cooking class with chef Heinz Beck  

 
• Aperitif served in the Enoteca 
 
• Lunch with Chef Beck at the Taverna or in the Castello room, 3 courses with 3 Banfi estate 

wines (the menu will include one or more dishes prepared during the day’s cooking session)  
 
• Afternoon guided tour of the area surrounding Castello Banfi in a luxury coach including a 

visit to a local producer (either honey. Cheese, or olive oil) with tasting of their products  
 
• Dinner in a typical local restaurant  

 
• Overnight stay at Castello Banfi - il Borgo 
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Enoteca at Castello Banfi
 
 
 
Day three – TUESDAY 

 
• Tuscan style breakfast served in the Breakfast Room of il Borgo 
 
• Cooking class (pastry session) with chef Heinz Beck and his Pastry Chef. 

 
• Aperitif served in the Enoteca 
 
• Lunch at la Taverna or in the Castello room, 3 courses with 3 Banfi estate wines (the menu 

will include one or more dishes prepared during the cooking session) 
 

• Afternoon guided tour of our winery followed by a wine tasting session guided by one of the 
executives of the Banfi estate, to be held in our private tasting room 

 
• Free time for walking, shopping at the Enoteca, visit of the Glass Museum 

 
• Aperitif served in the Reading Room of the Castello 

 
• Farewell dinner in our Gourmet Michelin Starred Restaurant with a tasting menu of 5 courses 

paired with 5 Banfi estate wines 
 

• Overnight stay at Castello Banfi - il Borgo 
 
 
 
 

 
 
 
 

 



 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

Reading Room at Castello Banfi - il Borgo 
 
 
Day Four – WEDNESDAY 
 

• Tuscan style breakfast served in the Breakfast Room of il Borgo 
 
• Farewell gift 

 
• Departure from Castello Banfi–il Borgo (transportation can be arranged with our concierge 

service) 
 
********************************************************************************* 
Cost of the package as described is  €2500.00 per person, double occupancy. 
Single occupancy supplement €600.00 
 
The program will take place only with a minimum of 6 confirmed participants and a maximum of 
14 and will be confirmed 45 days prior to the day of arrival. 
 
Full payment is due upon confirmation of the reservation and is non-refundable.  
********************************************************************************* 
 

Note: Transportation to and from Castello Banfi - il Borgo is not included in the package and will be 
quoted separately. 

Post Package in Rome: 

• Dinner at  Chef Heinz Beck’s Michelin Three Star Restaurant La Pergola  
• Overnight stay at a luxury hotel in Rome 
 
Cost of the post-package as described is €600.00 per person, double occupancy. 
Single occupancy supplement €150.00. 

 
 


