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DO IT YOURSELF
@ Should you wish to try one of the tours marked with this logo
on your own, we will be happy to provide you with useful

information and maps to enjoy your tour by yourself]
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LUNGAROTTI

LUNGAROTT!




WINE ROAD

Just outside the town walls, in the centre of one of Italy’s smallest
viticultural zones, stands the Lungarotti winery that has matured
over the year with the vineyards surrounding it. There are many
wines produced, all certified, and each detail is attended to with
meticulous attention. Visitors are invited to see the production and
aeging process: the visit covers every aspect and phase of
vinification, from machinery using the latest technology to
impressive rooms full of casks and barriques. A long hallway leads to
the “vault™ the historical archives are the Lungarotti company’s
pride and joy, where old vintages of the great reserve wines lie
resting. After the visit, a wine tasting is held just next door at the
wine shop.

Leaving the Winery and heading back to the Murlo Estate our staff
will arrange a three course dinner at the Estate Restaurant “Il
Caldaro” together with a selection of Lungarotti wines.

Programme:

- visit to the cellar

- visit to the wine museum and olive oil museum

- wine tasting (Torre di Giano Vigna il Pino - Aurente - Rubesco
Riserva Vigna Monticchio - San Giorgio - Sagrantino di Montefalco)
-Wine tasting lunch or dinner at Il Caldaro restaurant® or in villa*

with chef.

Tour price with lunch/dinner at I Caldaro restaurant*:
starting from 100 Euros/petson

Tour price with lunch/dinner in villa*: starting from 150
Euros/person

Price for wine tasting dinner in villa only: starting from 120

Euros/person

(Minimum 4 people. The price is intended for an half day tour with one of the Estate
sommeliers and one of the Lungarotti guides who will assist you throughout the whole
visit and tasting. Lunch or Dinner included.) Transfer not included




WINE TASTING DINNER — LUNGAROTTI

Pecorino di Grotta D.O.P.” Cheese
& Lungarotti Brut Rosé
Souffle with pecorino cheese and caramelized pear
& Torre di Giano Lungarotti
Home-made Tagliatelle with Duck Sauce

& Rubesco Riserva Vigna Monticchio
Veal Fillet with Red Chicory and Balsamic Vinegar

& Sagrantino di Montefalco
Umbrian Homemade Biscuits
& Vin Santo Lungarotti

Dinner at Il Caldaro restaurant + tour: 100 Euros/person
Dinner in villa + tour: 150 Euros/petson
Dinner in villa only: 120 Euros/person

WINE TASTING DINNER — UMBRIAN WINES

Gorgonzola Creations
& Orvieto Classico Castagnolo Barberani
Franciacorta Sauce Risotto with Pear and Taleggio Cheese
& Maris Degugnano dei Barbi
Veal Fillet with Vegetables
& Montefalco Rosso Villa Mongalli
Soft chocolate cake

& Sagrantino Passito Caprai

Dinner at Il Caldaro restaurant + tour: 100 Euros/person
Dinner in villa + tour: 150 Euros/person
Dinner in villa only: 120 Euros/person




WINE TASTING DINNER —BEST ITALIAN WINES

Aperitif with vegetables and Caprino Cheese Delicacies
& Metodo Classico Contratto Cantina La Spinetta
Truffle Fondue
& Lungarotti Torre di Giano Riserva Vigna il Pino
Tortelloni filled with Burrata Cheese with Cherry Tomatoes and
Basil & Etna Rosso Talia
Red Wine braised beef cheek,
& Amarone della valpolicella Pra
Panna Cotta Cream Pudding served with Caramel
& Purriture Noble Decugnano dei Barbi

Dinner at Il Caldaro restaurant + tour: 120 Euros/person
Dinner in villa + tour: 160 Euros/person
Dinner in villa only: 140 Euros/person

WINE TASTING DINNER — EXCELLENCE WINES

Aperitif with Finger Food with Typical Local Pork Products
& Franciacorta Ca’ del Bosco
Fried Brustengo with Norcia Ham
& Castello della Sala Antinori
Home-made Tagliatelle with Truffle Sauce

& Brunello di Montalcino 1l Poggione
Sliced Veal with Aromatic Herbs

& Barolo La Spinetta
Crunchy Almond Semifreddo

& Sagrantino Passito

Dinner at Il Caldaro restaurant + tour: 140 Euros/person
Dinner in villa + tout: 170 Euros/person
Dinner in villa only: 160 Euros/person
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TRADITIONAL FLAVOURS ROAD -
COOKING CLASSES

Fresh Pasta Making Cookerylass
Followancient Italian traditions and learn the art of fresh pasts
making in thi8-hourhandson cooking clasOur chefs will show
you how to make Tagliatelle, LasagukRavioli.

Dessert Making CookeryClass

Mouth-watering desseitesming from the most exquisidlenbrian
culinary tradition atke am of thisnaughtycooking clas©ur
chefs will guide you through the preparatfgam pies and typica
Umbrian pastries.

Torta al Testo CookeryClass

When you com® Umbria Torta al Testo is something tizat
cannot miss!dit, speckled with brown, addictivatyoley in
flavor, and totally satisfying. This delicious flatbread is cooked
hot testo (a pan with a concave lid), hence its maneeal testo
can be eaten on its own, like any other breatlfted with a
sumptuousirray of fillinggOther typicabaleryproducts will be
prepared as well during this cookery course.

CookeryClass for Children
This classsideal for children. Our chefs will teach them how to
prepare fun biscuits with cookie csitardouble chocolate cake
with Smarties and also sugar pasielling

Pricefor 3-hour CookeryClassin villat: 100 Euros/person
Pricefor 3-hour CookeryClass + lunch/dinner with chefin

villa*: 140 Euros/person

(Minimum 4 peopldVine and drinks aret included in the price of the dinriamch
or Dinnerinclude2 courses beside what you prepare during the class. The cod
the dinner can be choseom the followingnenu.
Please netthat for cookerglasses for a group of at least 2 adults and 2 children
12, children will have 25% discount on pjices.

Traditional Flavour s Road



TRADITIONAL TASTES ROAD
COOKERY CLASSES MENU

Starters
Souffle with Pecorino Cheese and Caramelized Pear

Truffle Fondue

Brown Bread Bruschetta with Creamy Egg on a Velvet Spinach Sauce

Pasta Course
Tortelloni filled with Burrata Cheese with Cherry Tomatoes and Basil

Taleggio Cheese and Pear Risotto with Franciacorta Wine

Home-made Tagliatelle with Duck Sauce

Meat Course

Pork Fillet baked in Foil with Cherry Tomatoes and Taggiasca Olives
served with Rosemary Potatoes

Chicken Escalope with Vegetables and Cheese Fondue
Goose Breast with Asparagus Velvet Sauce

Beef Fillet with Red Chicory and Balsamic Vinegar

Dessert
Melted Heart Chocolate Soufflé

Assortment of Umbrian home-made biscuits and Home-made jam pies
Panna Cotta Cream Pudding served with Soft Fruits
Crunchy Almond Semifreddo






























































































