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- l" Puglia is where Italians go to vacation. Instead of just following the well
‘ worn VeniceFlorenceRome route of Italy, we encourage you to join
/M Cocobds as we travel further sou
a whitewashed villages, unique towns, endless plates of the freshest
“e foods and the crystal clear se

. 1) Avoid the Crowds! We love Venice, Florence and Rome but these
-. popular tourist destinations can get very crowded. Puglia has alway
: been a summer destination for Italians but tourists have only begur
visiting in recent years so it is unspoiled dmhestly Italian.

2) Food: Puglia is truly like the Garden of Eden. We are going during the start of summe
time in June so everything wil!/ be at I
nated and grilled vegetables. Cheeses, like the wonderfully oozy Burrata, and other tast
treats are served as a starter but are
ing you several more courses of the local delicacies.

3) People: The opearmed warmth of the Italian people will stay with you the most. Eve-

ryone we meet is helpful, welcoming and proud of their region, keen to teach us about P
lia, their town and their neighborhood.
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4) Beautiful Towns: We will be visiting plenty of gorgeous towns ideal for taking photos,
shopping or just aimless wandering. These will include: San Gregorio, Miggiano, Depres
di Tricase, Lecce, Otranto, Polignano a Mare, Ostuni, Alberobello and Altamura. You'll fi
cobbled streets everywhere, balconies adorned with pink and red geraniums, stalls over
flowing with cherry tomatoes, peaches, bunches of bright red chilies, hidden piazzas anc
many, many churches dating back centuries.

5) Wine: It might not be as welinown as Tuscan wine but Puglia produces 20% of the
wine made in Italy. Over the decades it has began to rival those of North Italy. Salice
Salentino and Primitivo red wines are the most known internationally but there is much
more to Puglian wines. Just as Italy is geographically diverse, the wine it produces is als
varied.

6) Olive Oil: Puglia is a mostly flat landscape and everywhere you look you see olive tree
The Valle doltria in the centre of the

Italyd around 60 million of them. Even more impressive is that many of the trees are hay
been there for over a thousand years. One is known to be 2700 yearsotd i t 6 s
ducing olive oil! Of course, the excellent olive oil is liberally applied to most local dishes.

7) History: Pugliabs strategic position
has seen a turbulent history of invasions. Influences from the Greeks, Romans, Byzanti
Normans, Turks and Spanish are still evident in the region today. You'll find Romanesqut
churches, medieval castles, 12th century mosaic floors, 17th century underground olive
mills and exuberant Baroque cathedrals.

8) Traditions: Every region in Italy has a strong identity and Puglia is no exception. You
will feel the local pride, not only on a regional level but every individual town and village
has its own foods and traditions.

9) Guest Accommodations: All hotels are four star and situated in the most beautiful loc:
tions.

10) Sea & Sun. Need | say more!
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Meet Your Travel Team

Your Tour Guide Chuck Cinelli, owner of Cocods Italia
is like having a Back Stage Pass to Italy. Let me explain. What started off as buyer:
for our Italian grocery store has turned into a tour company for our many friends and
trons. Being a retailer of artisan products means that we have access to the most
places the average traveler would never be able to see such as chocolate factories,
producers, bakeries and pasta facilities. Also, with our partner in Italy being a natio
tributor they personally know the best chefs and wineries for our enjoyment. Our to
never generic or cookie cutter. Every day will be totally different with enough time fo
sightseeing and shopping. | 6ve been ;
like traveling with our host and emwner of Attavola, Gioacchino Passalacqua. This is his 12th year as a
travel guide and everything is very well planned. Trust me. You will love every intimate moment of your trip
to Italy. Email me personally for any specific tour questions at chuck@cafecoco.com
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Your Tour Guide Gioacchino, Gio for short (GEO) i s N
tableo ), a distributor of gourmet foc
artisan producers and higimd users like fine restaurants and hotels means Gio has a |
sonal relationship with people and places that the average tour guide does not. Hen
most unique and marvelous trip that yc
revolved around food. Though his home is now in Sicily he grew up in the Piedmont
where his father took care of vineyards. With his keen sense of quality foods and wir
Gio is sought out to consult on menus for fine restaurants, wine and food pairing eve!
promotional dinners. You could not ask for better epicurean to be your tour guide. He is

enthusiastic about sharing his knowledge an, if you want , you can learn more about foods and wines than you
ever imagined.

BTW. .. Giods English is excellent.
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Travel Agent Cynthia Schutt, an accredited travel agent with expertise in leisure travel
Cynthia takes care of your flights to and from Italy. With her help you can add on ext
tel nights and excursions you may want to do before and/or after this tour. Cynthia hg

business for over 20 years. Cocobs i s
expertise Cynthia has booked hundreds of tours to Italy so rest assured your trip will b
great experience. Direct Line 615 46358 Main Line 615 783111

Learn to Speak Italian with Patti Nelson and Viviana Luison While it is not “ﬁ‘
a prerequisite for your trips to
little Italian. Patti and Viviana are lItalian tutors through Italian For Fun. Th
each Italian at various locations through Nashville including Coco's Italian
ket ds event center. Again, these™
basics and add a little more charm to your trip, you may want to give the fol,&
ltalian For Fun a call. italianforfun@gmail.com www.italianforfun.com
615.306.1615
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Day 1 - Thursday June 21st: Brindisi, San Gregorio

Weoll fly into the airport at the city
of Brindisi and then take a private

bus to Hotel Montecallinh San

Gregori o where weol |l check i n and
meet our tour guides. Hotel

Montecallini is a wonderful

establishment that faces the ocean,

has a pool to relax by and prides

itself on using locally grown food

in their restaurant.

(www.hotelmontecallini.com

For the rest of the
time to explore the scenic San Gregorio, a
town that boasts of its unique form of folk
music played on a specialized bagpipe called
a Zampogna. The instrument is closely asso-
ciated with the pastoral culture of the region.
Take a stroll down to the ancient port and dis-
cover the old buildings and pier or just relax
in our hotel which is both romantic and cozy.

This evening weol | have our whchfeaures di
local Puglia favorites such as Fave and Cicoria or Scurdijata. We serve our own
familiesd version here at Coco0s 1in
Nashvill e. | t6s call ed Manaste and <co

both as an appetizer and main dish.

Sauteed pancetta, garlic agiceens will

perfectly balance the warm, hearty flavor

of the fava bean puree with a drizzle of

fantastic olive oil. Wedll enjoy fresh
the main course then finish off with an-

other local delicacychocolate and

hazelnut cake. Yum!

(www.fulanatrattoria.it
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