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CONSORZIO DI TUTELA

WINE, FOOD AND DOLOMITES: A MIX SPECIFIC TO TRENTINO

Trentino, a land of authenticity, reveals itself as an ideal destination for high-level food and wine tourism, both for
groups and tailored experiences. This itinerary has been designed to offer a unique sensory experience, discovering
excellent products and breathtaking landscapes along the Trentino Wine and Flavors Route, the Non and Sole Valleys
Apple Route, and the Dolomites Cheese Route, amidst centuries-old traditions and sustainability-driven innovations
promoted by the Trentino Wines Consortium. A tour to bring your guests to the heart of Trentino's productions, which

you tasted as a preview during Vinitaly 2026.

Tour highlights

® Cooking class in a local restaurant along Trentino Wine and Flavors Route
@ Wine trekking in a mountain vineyards along Non and Sole Valleys Apple Route

Cheesenic on the meadows along Dolomites Cheese Route

Day 1 | Discovering the Flavors of Garda Trentino

Welcome to Trentino! Upon arrival, transfer to the first stop, towards Garda Trentino. The day begins with an
exclusive experience at a trout and char farm, with the opportunity to learn about sustainable breeding techniques
and taste fresh and smoked products. Lunch at a welcoming agriturismo to immerse yourself in traditional flavors,
with a narration of the production techniques of the renowned cured meat carne salada paired with a glass of wine.
Following this, immerse yourself in the culture of Garda Trentino DOP olive oil, with an educational walk through the
olive groves and a guided visit to one of the renowned local oil mills. There will also be a sensory tasting to appreciate
the different nuances and unique characteristics of the territory reflected in the locally produced oil, in the

northernmost olive-growing area in Europe.

The day continues with a visit to the wineries and distilleries in Valle dei Laghi for a tasting of its iconic wines: Nosiola
and Vino Santo. The world of Trentino Grappa will be explored with a dinner in a gourmet restaurant, with cocktail

pairings designed to enhance its flavors. At the end of the day, overnight stay in one of the welcoming

accommodations.

Day 2 | The soul of Trentino red wines, from Vallagarina to the Rotaliana Konigsberg

After breakfast, the day begins with an immersion in the rural heart of Vallagarina, with a visit to organic wheat
fields grown for the artisanal production of bakery goods. The late morning is dedicated to a cooking class in a

welcoming local restaurant to learn how to prepare traditional canederli dumplings, which will then be tasted at
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lunch paired with Marzemino wine, a red grape variety that expresses at its best in this territory. In the afternoon,
transfer to Rotaliana Konigsberg, a journey back in time to the METS museum - a treasure trove of local rural
memories. Following this, the soul of Teroldego Rotaliano, the "Prince of Trentino's red wines", is revealed in a local

winery, in a tasting that captures its every nuance. Return and free time to explore the historic center of Trento, a

city rich in history and culture. Dinner in a local restaurant with a tasting menu based on traditional dishes.
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Day 3 | Authentic Flavors of Val di Non: Apples, Vineyards and Mountain Cured Meats

The day opens with a transfer to the heart of Val di Non, to discover MondoMelinda and its innovative Golden Theater.
The state-of-the-art facility offers an engaging and multimedia experience that tells the story, values and sustainable
practices from cultivation in the characteristic protected apple orchards to the most modern conservation and
selection techniques. Lunch will offer an authentic taste of local flavors at the restaurant of a producer of artisanal
apple juice, vinegar, beer and cider. In the afternoon, a suggestive wine trekking with tasting among the mountain
vineyards of a winery will reveal the rebirth of viticulture in this territory, between ancient and resistant varieties and
new innovations. This will be followed by a visit to a traditional cured meat factory to discover the secrets of local
productions with a particular focus on Mortandela, a typical specialty with an unmistakable flavor, and other
excellences. This immersion in production traditions will be the prelude to a convivial dinner based on tortel di patate,

the signature dish of Val di Non, in perfect combination with the other cured meats previously explored. Overnight stay

in one of the welcoming facilities in the area.

Day 4 | Nature and Tradition: from the Honeys of Val di Sole to the White Gold of the Dolomites

The morning starts with a sweet and authentic experience in the heart of Val di Sole, with a visit to the MMAPE -
Museum of Trentino Beekeeping. This fascinating museum will reveal the secrets of the production of prized
mountain honey, from ancient techniques to modern sustainable practices. An interactive and engaging journey will
culminate in a delicious tasting of different varieties of local honey, allowing you to appreciate the unique nuances of
flavor, the result of the rich alpine flora. Next, a panoramic transfer to Val di Fiemme to immerse yourself in the

atmosphere and iconic landscapes of the majestic Dolomites. Once in Cavalese, visit a dairy to learn about the secrets
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of local cheese production, discovering the processing techniques of mountain milk and the passion of the master
cheesemakers in maintaining traditions. For lunch, a suggestive experience with a "cheesenic" on the panoramic
meadows of Val di Fassa to taste the "White gold" of the Dolomites paired with selected products over a gourmet
picnic with a breathtaking view. The day ends with a visit to a local craft brewery to discover the world of Trentino

craft beer. Dinner and overnight stay in one of the welcoming facilities in the area, an expression of the Maso Trentino

project, to fully experience the warmth of Ladin hospitality.

Day 5 | From the Dolomite dawn to a panoramic sunset over Val di Cembre terraced vineyards

Wake up at dawn for an unforgettable experience: admire the sunrise from one of the mountain huts located in a
privileged position on the Dolomites. A breathtaking spectacle of colors that ignite the peaks, made even more
unique by a breakfast based on genuine products. Upon returning to the valley, a new immersion in nature awaits
with a stop at a farm to experience firsthand the harvesting and processing of aromatic herbs, medicinal plants and
edible flowers, followed by a themed lunch. Towards the conclusion of the tour, return journey passing through the
picturesque Val di Cembra, famous for its terraced vineyards and for the production of Miiller Thurgau wine. Visit a
family-run winery for a final toast, paired with cured meats from a local butcher shop. An opportunity to taste the
enological excellences of this valley, celebrate the experiences lived during the tour and bid farewell to Trentino with
a glass of wine.

Info & booking

B Price upon request, variable depending on the type of services desired and the number of participants (min. 2,
max 14 pax). The experiences of the tour can be personalized according to preferences and the season.

'@ Trentino Wine and Flavour Route
info@stradavinotrentino.com; info@stradadellamela.com; info@stradadeiformaggi.it



