
EXCEPTIONAL WINERY TOUR OF PIEDMONT & LIGURIA – 7 DAYS & 7 NIGHTS  
4th – 11th Nov 2016  

  
Michlele Shah brief introduction www.micheleshah.com  

Michele Shah is an expert on Italian wine, she has lived in Italy for over 30 years and her 

activities, include, writing, seminars, wine judging, wine tastings & wine event consultancies: 

Her writing experience includes: winespectator.com, decanter.com, wine business 

international.com, sanpellegrino.com and monthly columns for winenews.it as well as 

feature articles written for specialist papers and magazines, including: Wine Business 

International, Wine Spectator, Decanter, Corriere Vinicolo, Sommelier India, Wine & Spirit,  

ONL, Wine International, Harpers, Wine & Spirit International, Vini, San Pellegrino,  

Slowfood, Bibenda, Wino Magazyn (Poland), Der Feinschmecker – Wein Gourmet , Le 

Connoisseur – Fine wine in Porto Rico, Czas Wina and Oberoi Group Magazine-Asia For 

over ten years Miche le Shah has been organizing on behalf of Italy’s regional consorzio’s, 

wine tastings, seminars and educationals on Italian wine and its regions of production for 

international press and international wine buyers. Michele Shah collaborates with a team of 

consultants engaged in developing Italy’s wine export programmes and promotional events 

outside Italy.  

  

Highlights of the trip  

You will be guided over the entire trip by Michèle Shah who is not only an authority in Italian wine, but she also knows 

many of the top producers on a personal level, which will enable you to share the unique experience of meeting some 

of the producers.  We will be visiting the milestones of Piedmont and Liguria and also the Italian wine industry – those 

famous wineries and wine producers who put Italy on the global wine map in terms of quality and identity.    

  

The aim is to have fun, to explore the world of wine and taste the delights of Piedmont and Liguria cuisine, inland and 

by the sea.  We will have enough time to experience local culture and the trip has a good mix of wine, sight-seeing 

and immersing yourselves in the cultural atmosphere Piedmont and Liguria.    

  

Our accommodation will be very comfortable but with local style and color. Our travels will be in a private bus, with a 

maximum capacity of 15 seats, which will accompany us throughout the trip.    

  

Whatever we do and wherever we go we will have the top experts tell us their story of success and how it‘s done!   

  

DAY 1  - 4th November – Friday  

Arrive at Milan International airport and transfer to Liguria for stay at Santa Margherita Ligure Hotel Continental.  

https://www.hotel-continental.it/en  
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On our way we stop for lunch at Mauelina in Recco typical Ligurian local food   

  

  
  

From fried focaccette with cheese, already appreciated by Stendhal, Mameli and Cavour, Manuelina creates the 

Cheese Focaccia, which gradually becomes a specialty known and loved by all. To taste it, the rich people from 

the villas along the coast and the young middle-class of the area all come along for a late night snack. During the 

Belle Epoque the taste of the Focaccia attracts notables, artists and politicians with their ladies or vamps. They are 

regulars of Manuelina Marconi with her staff, Montale, the Infanta of Spain, Carnera and Mussolini, tenors or stars, 

sporting aces and princes... it was the end of the nineteenth century and this story bring us up to today.  

 

Settle into hotel  

 

Afternoon free time to relax or walk around Santa Margherita Ligure or take the local bus to Portofino   

20.00 Dinner at local restaurant introduction to Ligurian wines by Michèle Shah – Ristorante Da Pino Santa Margherita 

fish restaurant. This unpretentious family-run restaurant is operated by the daughter of Pino. Here you will find truly 

authentic Ligurian cuisine.  

  

 

 

 

 

  



DAY 2 - 5 November  - Saturday  Day trip to the Cinque Terre to visit Riomaggiore and have a tasting with one of 

Liguria’s top wine producers Walter De Battè famous for his Sciachetrà and Cinque Terre Bianco.  

 

  

Lunch and wine tasting in Riomaggiore with Walter de Battè at Ristorante La Marina  

Walter De Battè is serious about the wines he makes out of vineyards that cling to the slopes above the five little 

villages given the name Le Cinque Terre. These wines are not “refined.” They speak boldly of things refined people 

don’t speak of in public.    

  

 

 

16.00  Return to Santa Margherita 



20.00  Dinner at local Restaurant in Santa Margherita Ligure  Pizza da Alfredo 

 

  

  

   

DAY 3 - 6 November  - Sunday  9.00 departure We take a scenic drive to Camogli, one of Liguria’s most beautiful 

and picturesque fishing village/towns in Liguria. In the late Middle Ages Camogli was a considerable seaport. In its 

heyday, the fleet consisted of hundreds of Tall Ships. It was called the "city of a thousand white sails."  

  

At  11.00 we take the boat from Camogli to the enchanting bay of San Fruttuoso (only accessible by foot or sea) to 

visit the X century Benedictine monastery – unique setting! http://www.sanfruttuoso.eu/   
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12.30 return with the boat to lunch in Camogli on the seafront at one of Liguria’s excellent seafood restaurants Vento 

Ariel.  http://www.ventoariel.it/ristorante-a-camogli/   

  

  

15.30  take local bus to Portofino – visit Portofino and then return to our hotel in Santa Margherita  

  
20.00  Dinner at local restaurant   – free evening  

DAY 4 -  7 th November – Monday - Drive from Liguria to Piemonte    

9.30 leave for Piemonte to Villa Contessa at Fontanafredda – check in  

  

   
12.00  visit Fontanafredda  

In the heart of wine-growing Piedmont – in the hills of the Langhe – Fontanafredda was born: chronicles of the time 

relate that “by order of 17 June 1858″ an area of 138.82 “giornate piemontesi” (approx. 54 hectares) of the 

property of Roggeri Giacomo, son of Giovanni Battista in Serralunga d’Alba, was registered under the private 

estate of Vittorio Emanuele II King of Sardinia. The king, who had fallen hopelessly in love with Rosa Vercellana, 

also known as “La Bela Rusin”, a commoner and daughter of a drum major at his majesty’s service, gave the entire 

parcel of land to her, making her Countess of Mirafiori and Fontanfredda a year later. The history of Fontanafredda 

had begun, but it did not start operating as a business venture until twenty years later, in 1878, thanks to the 

farsightedness of Emanuele Guerrieri, Count of Mirafiore, son of the king and Bela Rusin, a noble entrepreneur who 

devoted his life to wine with a very modern approach.  
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The estate’s noble pastis still evident at Fontanafredda today in the hunting lodge, hamlet, extensive cellars and 

vineyards, but it continues to innovate and experiment, perfecting what nature and history have handed down. This 

is why, in the Langhe, where the landscape is marked by the vines and wines that have linked generations down the 

years, Fontanafredda continues to stand out as a point of reference: the expression of a wine culture that stems 

from the land and the vineyard, and matures through the work and creativity of men  

  

  
  

  

  

  

13.00 Visit & tasting at Fontanafredda visit winery with Chief winemaker Danilo Alberto Frea 

          Lunch at Osteria Disguido 

 
  

  



16.00 visit Borgogno winery  

The Borgogno name represents over 250 years of history in the Barolo region, its origins dating back to 1761 with the 

founding of the first winery by Bartolomeo Borgogno. One of the oldest cellars in all of Piedmont, Borgogno wines 

have enjoyed centuries of acclaim, its Barolo selected as the wine of choice at the official dinner celebration of the 

Italian Unification in 1861 and again in 1886 honoring the official visit of Nicola II Romanov, Czar of Russia.  

  
The Borgogno winery farms approximately 20 hectares (49 acres) of vineyards, located in some of the most 

prestigious areas in Barolo such as Cannubi, Liste, Fossati and San Pietro. In addition to the Barolo wines (classic 

Barolo, Barolo Liste, and the Riserva), the winery produces traditional Piedmont red wines including Dolcetto d’Alba, 

Barbera d’Alba, Barbera d’Alba Superiore, Langhe Nebbiolo, Langhe Freisa, and Barolo Chinato. All of the wines are 

produced from 100% estate-owned vineyards. In 2008, Giacomo Borgogno & Figli was acquired by the Farinetti 

family. An extensive renovation of the historical cellar in Barolo was completed in 2009, and included the addition of a 

charming tasting room and wine shop in the heart of the famed village to welcome visitors and wine enthusiasts from 

around the world.  

  
  

   

19.30 Dinner at Locanda Fontanazza – La Morra    

Sergio Molino – consultant winemaker to Enzo Boglietti, Andrea Oberto, Cascina Adelaide, Ciabot Berton, Cascina 

Ballarin, Rivetto, Serradenari, Molino Franco, Gagliasso, Osvaldo Viberti, Franco Conterno, Reverdito, Cascina 

Morassino, Ghiomo, Scagliola, Travaglini, La Torretta, La Kiuva and many more!  

 
 

Sergio is one of Piemonte’s best authorities on nebbiolo. During the dinner he will present 8 wines, showcasing 

nebbiolo (finest grape variety in Italy) in terms of versatility and austerity character.  

 

 

 



 
 Sergio Molino 

 

NEBBIOLO TOUR IN 8 WINES 

 

Nebbione Metodo Classico (Rivetto) as aperitif 

 

Nebbiolo rosato (Penna) also as aperitif 

 

Langhe Nebbiolo (Ghiomo) paired with antipasti 

 

Picotendro Valle d'Aosta (La Kiuva) also paired with antipasti 

 

Valtellina (Ar.Pe.Pe.) paired with first course 

 

Barbaresco (Morassino) also paired with first course 

 

Barolo (Conterno) paired with main course 

 

Gattinara Vecchio (Travaglini) also paired with main course 

 

Moscato d'Asti (Scagliola) with dessert 

 

Day 5 -  8th November – Tuesday - A day dedicated to truffles www.tartufiinlanga.it   

9.30 depart for a morning dedicated to truffle hunt with expert and dog (the hunt will last about 1.5 hours and need 

proper shoes that could get a bit muddy). Ermanno Scaglione our expert "Trifulao" will lead our group in a search for 

precious white truffles, guided only by his dog's exceptional sense of smell gathered over years of experience.  
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Return to Alba – visit the center of Alba  

Lunch at Osteria dell’Arco – Osteria Boccondivino  in Alba with a truffle menu.  

  

  

Afternoon visit to Alba and possible visit to one of Alba’s oldest wineries – the only one in Alba Pio Cesare  

  

The Pio Cesare winery was founded in 1881 by Cesare Pio. He was one of the very first wine producers to believe in 

the great potential and quality of Barolo, Barbaresco, Barbera and in the other great wines of Piemonte. Cesare Pio in 

the second portion of 1800s, was among the very first winemakers to produce these wines with a philosophy that was 

dedicated to the terroir and the strictest quality of the wine. For five generations, the Pio Cesare family has been 

producing traditional Piemontese wines in its ancient cellars, located in the centre of the town of Alba.  

  

  
  

Light Dinner at Villa Contessa (Fontanafredda) – Osteria Disguido  

DAY 6 – 9th November – Wednesday - BAROLO & BARBARESCO 

We move to Villa Tiboldi  

  



  
  

  

9.30 Visit Marchesi di Gresy in Rabaja – Asili - In 1797 Martinenga became the property of the noble Marchesi di  

Grésy family, who added it to Monte Aribaldo in Treiso, a hilltop property overlooking the valley, previously acquired in 

1635 and situated a few kilometres from Martinenga, where today some of the finest Barbaresco Nebbiolo crus 

(Martinenga, Asili, Rabajà) are to be found.   

  

  
  

13.00 Lunch at Antica Torre in Barbaresco 

 

  

  



 

15.30 winery visit to Rocca Albino  

 

  

Four generations tell the story of Albino Rocca winery, it is a winemaking tradition that they continue through 

their own work and yet is guided by those who preceded them; their grandfather Albino and father Angelo 

Rocca. Today, as in the past, they are constantly in search of the highest quality wines that express the 

characteristics, purity and elegance that are so recognizably linked with the territory of Barbaresco.  

  

 

 

20.00 Light dinner at Villa Tibaldi with Malvirà and also cheese tasting with Gian Domenico Negro. Roberto Damonte 

of Malvira estate will also join us for the dinner.   

  

The freshness and flavours of top quality local produce, specially selected according to season, is offered by this 

charming restaurant, always aiming to accommodate every need of it’s guests. A magical place, filled with different 

scents, colors and candles, creates a relaxing atmosphere. And of course great wines from Malvira.   

  

  



  
  

DAY 7 - 10 November  -Thursday  Barolo 

Free morning 

 

12: 00  Winery visit to Franco Conterno Sciculun – Monforte d’Alba followed by lunch.   

  

  
  

The Conterno family, proprietors of the Azienda Agricola Sciulun, have been producing wines of uncommon 

elegance and prestige for several generations. The estate of around twenty-five acres of vineyards is located in the 

heart of the Langhe hills, in the Bussia area of the village of Monforte d’Alba. The vines are tended following 

environmentally-friendly, traditional methods, though none of the benefits made available by modern technology are 

overlooked. The composition of the soil and the lie of the land, along with the area’s outstanding microclimate, all 

contribute to the unique qualities of these wines: Barolo “Vigne Le Munie”,  Barolo “Vigna Pugnane”, Barbera d’Alba 

“Vigna Pugnane”, Dolcetto d’Alba “Vigna Bussia”, Langhe Nebbiolo “Mesdi”, Langhe Chardonnay “Vigna Bujet”, 

Langhe Freisa “Vigna Bussia-Pugnane”.   

  

The unlimited attention dedicated by the Conterno family to these wines comes to fruition as they ferment in the 

winery at a low temperature with constant rackings, and then age in oak casks in the silence and darkness of the 

cellar. These are the secrets that make it possible for lovers of great fine Piedmontese wines to taste a product of 

absolute quality.  

  

  

  



12.30 Lunch at Franco Conterno Sciculun.  

  

15.00 visit Bartolo Mascarello in Barolo  

  

For all lovers of Barolo, of whatever level and orientation, it is an absolute “must” to ring the doorbell at number 15 Via 

Roma and to be welcomed into the office of this vignaiolo, as he loves to call himself. Bartolo Mascarello, who makes 

ironic comments on all of the wine-scene happenings of the Langhe while he is absorbed in drawing and colouring a 

sketch for one of his inventive Barolo labels, all the while issuing the bon mots for which he is notorious, has seen 

them all parade by, for everybody does come by, from noted politicians, to writers, journalists, and artists, but also, 

and in particular, legions of winelovers, who consider Bartolo (Barolo) Mascarello a symbol, the tenacious defensor 

fidei--“the last of the Mohicans” in his words--, living testimony of a history and a particular character of wine that 

survive from very long ago.  

  

From, in fact, the 19th-century roots of this wine, and from the experiences of his father Giulio, who returned in 1918 

from the hardships of the First World War and was so struck by the parlous situation in which the small Cantina 

Sociale di Barolo found itself that he decided to strike out on his own and be an independent wine producer.  

Growing step by step, he began producing wine in standard bottles in addition to the traditional trade in demijohns to 

private customers, and purchasing small parcels of vines in some of the best sites in Barolo, in Cannubi, at San 

Lorenzo and Rué, and much later, in Rocche in La Morra, with the result that his operation gained a solid reputation 

and wide prestige. Which grew still more after the Second World War and then in the 1960s, when his son Bartolo 

entered the business to help Giulio, who had been named some years before Barolo’s first post-war mayor.   

Apart from considerably increasing the production in bottles, Bartolo changed nothing of his father’s modus operandi; 

he continued for many years to produce an incredible and extremely distinctive Freisa, which was “nebbioloed” by 

passing it briefly over fresh nebbiolo pomace, and refusing to be tempted by the growing practice of vinifying and 

bottling single vineyards, following the French custom, a practice that led to fragmenting production, he remained 

stubbornly faithful to the characteristic Barolo tradition of assembling blends of the grapes from different vineyards in 

order to ensure a wine of more balanced proportion and of better harmony.  

  

That practice of a single cuvée from the blending of the 4 estate vineyards, equalling 3 hectares of nebbiolo for Barolo 

out of the total 5 hectares of grapes, some of which go as well to Barbera d’Alba, Dolcetto d’Alba, and Freisa, has 

remained unchanged even now, when Bartolo, because of sickness, can no longer walk his beloved vineyards or 

carry out the winemaker’s onerous responsibilities, so that he is now helped by the discrete presence of his wife and 

by daughter Maria Teresa, involved in humanist studies but inevitably drawn into wine.  

  

  
  

Her entrance into the winery obviously began with faithfully applying the family’s traditional philosophy, which specifies 

lengthy macerations and patient smoothing out in large oak botti, and certainly not in the barriques of which her father 

is a declared enemy, going so far as to post his diatribes right on various bottle labels; but thanks to her fine, feminine 

sensitivity, she has already made a personal contribution by improving the aromatics and the crisp fruit of the wines, 

assisted in this process by gradually bringing in new ageing casks. For the Mascarello family maintain that tradition is 

never a mummified reality, but is constantly open to the new, but without ever burning the bridges to the past that 

brought us into the present.  

  

17.30  return to hotel  

  

 

 

 

 



19.30 dinner at Enoteca Canale – Davide Palluda  

  

  
  

Giuseppino Anfossi (owner of Ghiomo estate) will join us for dinner and present his wines.  

 

Davide Palluda was born in 1971 in Canale, where he lives and works. After his professional studies at the School of 

Hoteliers in Barolo, made formative experiences at the most prestigious Italian and European cuisines. In 1995, with 

her sister Ivana, he opened the "Enoteca" restaurant, part of the Enoteca Regionale del Roero, based in Canale.  

  

In 2000 he was considered the best young chef of the year by the Espresso guide. Also in 2000 he received the 

Michelin star, then on always preserved. In 2006, with his wife Annalisa, he opened the "DP laboratory". He was the 

architect of the enhancement of the Roero table civilizations and is recognized as one of the best Italian chefs. Davide 

is married to Anna, with whom they have three children. Francis, Victoria and Cecilia.  

  

DAY 8 – 11th November  - Friday  

  

Departures to Milan airport  

  

  


