


Day Five: Morning private guided tour of the Frank Gehry-designed Guggenheim museum followed by a transfer to
the Bilbao airport for the 70-minute flight to Barcelona. Transfer to your hotel following arrival. Afternoon at leisure.
Dinner on your own. Accommodations: Casa Fuster, our preferred five-star property in Barcelona located in a
commanding position on the prestigious Passeig de Gracia

Day Six: Day at leisure. Evening cooking class focusing on "nueva cocina," or avant-garde techniques, with one of
the talented young chefs of this movement. The course will explore techniques that employ liquid nitrogen, vapor and
heat vacuums. The class will be followed by an avant-garde dinner with wine pairings. Accommodations: Casa Fuster

Day Seven: Private guided Epicurean Walking Tour of the old city, in addition to visits to the masterpieces of famed
architect Antoni Gaudi. Includes a tour of La Boqueria market as well as epicurean stop-offs and tastings to sample
Catalan chocolate and other regional specialties. Afternoon at leisure. Evening tapas tour of the Born district.
Accommodations: Casa Fuster

Day Eight: Ninety-minute private transfer from Barcelona to your Catalan cooking school, a charming, restored
private home in a quiet village in the spectacular Priorat wine region. Tapas lunch followed by a private visit to a wine
cooperative in El Masroig. Evening cooking class followed by dinner, including local wine pairings.

Accommodations: Deluxe, en suite accommodations co-located with the cooking school

Day Nine: Following breakfast and a relaxing morning, enjoy a private guided visit to Clos de I'Obac winery, one of
the region's best producers, for a private tour with tastings and a winemaker meeting. Lunch at the Cellers de
Gratallops. Afternoon at leisure. Early evening olive oil tasting followed by an evening cooking class and dinner,
including local wine pairings. Accommodations: Deluxe en suite accommodations co-located with the cooking school

Day Ten: Breakfast. Private visit to the Scala Dei monastery, the leading cultural site in Priorat. Private visit with a
tour, tastings and winemaker meeting at the La Conreria de Scala Dei winery. Lunch at the El Cairat restaurant in
Falset. Evening cooking class followed by dinner, including local wine pairings. Accommodations: Deluxe en suite
accommodations co-located with the cooking school

Day Eleven: Transfer to Barcelona airport for departure

What's included:

« Airport meet-and-greet upon arrival in Bilbao

* 10 nights deluxe accommodations as specified

« Culinary classes (5), private wine tours (3) and additional epicurean experiences (5) as specified

* Private guided cultural tours as specified

» Spanair flight from Bilbao to Barcelona (coach class for 70-minute flight)

* Meals as specified: 10 breakfasts, 6 lunches and 6 dinners with opinionated dining recommendations
for meals on your own.

* Private transfers throughout the itinerary

» Detailed CORK & FORK travel guide

* 24/7 phone availability of a CORK & FORK representative

Price Per Person (based on a group of six with double occupancy): $7,145
We would be happy to develop a personalized itinerary to accommodate your budget. Pricing and arrangements are
subject to availability and price fluctuation. Pricing will be guaranteed prior to final booking.

For More Information: Contact Jim Dondero at CORK & FORK to discuss this itinerary: 919.536.3200,
jim@corkandfork.net




