
Transform your villa into an exclusive culinary destination with the personal chef 
service provided by Cesarine, in collaboration with Emma Villas.
Cesarine, Italy’s most authentic and sustainable culinary experience, offers a 
unique way to explore the country through food. As a Slow Food Community, 
Cesarine ensures an eco-conscious, immersive travel experience that directly 
supports local economies. By dining, cooking, or exploring markets with our 
hosts, travelers discover Italy through its flavors while making a positive impact 
on small communities. From intimate, hands-on pasta-making sessions to 
traditional Italian Sunday lunches and curated wine pairings, each experience is 
a journey into the heart of Italian culture.
A Cesarina embodies the warmth and hospitality of Italian mammas, creating a 
truly authentic Italian atmosphere. Every dish tells a story, and during your 
cooking class, you’ll be immersed in the rich gastronomic traditions that have 
been passed down for generations. Immerse yourself in Italian culinary culture 
as you learn to cook with authentic recipes and techniques passed down 
through generations. In addition to learning to cook, you'll have the opportunity 
to explore the history and culture of local cuisine through the stories and 
experiences of Le Cesarine. You can enjoy your cooking class in the privacy of 
your villa, creating precious moments without having to leave the comfort of 
your villa. Get ready to uncover the secrets of Italian cuisine in an experience 
that will satisfy both the palate and the soul. Then savour your creations and 
enjoy the fruits of your labour with a sit-down meal featuring the dishes you’ve 
prepared, perfect for lunch or dinner. Complement your meal with a selection of 
local beverages, including water, regional wine, and freshly brewed coffee. This 
hands-on cooking class is the perfect way to delve into Italian culinary traditions, 
offering you the opportunity to enhance your cooking skills while enjoying the 
convivial atmosphere of Italian dining.

THE PRICE INCLUDES: Ingredients, table service, final kitchen cleaning and one 
bottle of wine for every three people.

DURATION: 3H
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