Ann Scott Associates

Client: Borgo Egnazia
Source: The Bite
Date: Autumn- Winter 2017

Autumn- Winter

( ) I 7 shio

\;\« "|'\|«I»'.\I\~ B auty

gL
1)

LIAM
ALL

BITE

FASHION & BEAUTY MAGAZINE - LONDON
FESSENTIAL INFO FOR YOUR PERFECT DAY

Reproduced by Gorkana under licence from the NLA (newspapers), CLA (magazines), FT (Financial Times/ft.com) or other copyright owner.
No further copying (including printing of digital cuttings), digital reproduction/forwarding of the cutting is permitted except under licence
from the copyright owner. All FT content is copyright The Financial Times Ltd.



Client: Borgo Egnazia
Source: The Bite
Date: Autumn- Winter 2017

bitetravel

WINE HOLIDAYS IN EUROPE

Jado Brookes discovers several places in Europe
where lovers of distinctive wines can bask in o

[frwtful wine holidoy

LAlbereta Relais & Chateaux

Cucorta in the sipine foethills between Po Valley and the

touthern shore of Lake ses in Ialy is the beswtdul LAlbe.
reta Relais & Chitesux Hotel The resort rises abeve rolling hills
and vineyard, viting its guests to live an unforgottable experience
ar wall as having the wbimo pleasuro of thelr senses mot

Tu:ﬁ.‘ sway amongit the rose-bowered vineysrds of Fran-

Mere you can savour the delights of the palate In the gastronomic
restaurant Leonefelice or In the Vistalago Bistrd which has a
tarrace that provides » view of Lake fseo. You can alio enjey
award " PiTXas ac W by a wines ot Lo Fitale
Or you cam experience a perfect remise-en forme = the Espace
Chenot Health Weliness Spa.

Nearby to UAberets Relan & Chbtenux Hotel i o wonderful park
dotted with porary art sculptures which you can explors
for hours om end. The resart alse has five slegant roams with
moduler volemes which provide an ideal location for mestngs
and wvents. b Lombardy, & few hilometres away, you can travel
te Milan, Bergamo and Venice.

The 38 roces are described as sophisticated socrets that revesl
themieives sach time & guost crosses the threshold, wunveiling
precious interiors and bonding with other decorative elements.
Each of their 19 suites has its own history, forged by the harmeo-
nbous sllences of nature that envelops the enchanting places of
Franciacorea

For wine lowers, Franciacorta is a rural area with leagrthy hissory
and tradions. The name |5 said to have derived fram ‘francae
cwrten’ small medieval commummies of Banedictine monks whe
obtained exemption from taxes and duties = exchange for teach-
Img the local mhabitants how to grown vimes.

An wren remewned far the production of sparkling wines buaring
the samu mame, [t is made sccording (o the claisic method, with
slow fermentation in the bottle. The wine made hers & cbtamed
fram the grapes grown in this sres, which is delimited to the
morth, east, wait and south by Lake live. the Rhastian Alps. the
River Oglio and Mount Orfane.

Various combinations of Chardonnay, Pinot Blanc and Pimet
Nokr grapes are used 1o make tha wine, fermenting slowly in the
bottie for at least 24 manths for non-vintage and at 30 months
for vintage Franclacorta. One of the best ways to discover which
wines the area has to offer |s to wisit some of the memerous win-
arses lound w Francacert

www 3iberera itfen/iranciacorty-relaly hem
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ounded In the beautiful and unspolled region

of Puglia, in ltaly, Borgo Egnazia is the

perfect location to learn a new skill, There
are a host of different experiences to choose from
including learning more about wine with Som.
melier Giuseppe Cupertino, head of the lalian
Sommelier Foundation.

Their five-day wine course allow guests to acquire
» vechnical understanding of various types of wine
and vines, vinification methods as well as wine
tasting and food and wine combinations, Each
lesson is then followed by a technical wine tasting
of three great Apulian national and international
wines

The hotel has three sections: La Corte, Il Borgo
and Laville. The main building being La Corte
hosts many of the hotel's services, including the
Due Camind restaurant and Vair Spa. The rooms
here are divided into La Corte Bella, La Corte
Splendida, La Corte Magnifica and Suite Egnazia
and present a décor that combines Mediterranean
tradition with modern design.

Each of these rooms contain either a super king-
sized bed or two separate beds, stone bathrooms,
and either a balcony or a private garden,

With its central piazza, Il Borgo s declared the
heart of the property and has an internal and
external architectural design that is reminiscent
of a tradition Apulian village. The Borgo hosts
many of Borgo Egnazia's services such as La
Frasca restaurant and Mia Cucina trattoria as well
as thelr fabulous Trullalert Kids Club and Fichi
d'India Teem Club.

Here you'll find that the small streets and corners
are typical of an Apulian willage suspended in a
timeless tradition that reflects simplicity, elegance
and the highest attention to detail. During the
summer, the property comes to e at the Borgos
plazza, where events, markets, parties and games
£0 on as late as llpm,

Leville made up of Il Villino and villas; Bella,
Deliziosa, Stupenda, Magnifica, Meravigliosa
and Padronale are equipped with every pos-
sible comfort and furnished in a style that is
more classic yot equally refined. These villas are
the perfect choice for enjoying a totally relax-
ing holiday immersed in 3 quiet Mediterranean
setuing,

Each villa consists of three-storey townhouses
and are available with three bedrooms, four bath.
rooms, a fully equipped kitchen, a lving area, a
basement, a scenic terrace, a garden and a patio
as well as 3 private swimming pool.

www.borgoegnazia.com
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ust 20 km from Grossato, in the central ltalian region
thMaMhﬂhw
della Pescala charactorised by a refined and timaless
charm. This luxury resort offers Its visitors the opporty-
nity to spend spacial moments surrounded by the evocative
beauty of the Natural Park of Maremma in Tuscany.

There are two main bulldings, the Villa and Fattoria, which
are united by a delightfully informal Winter Garden, where
the lobby and reception provide an informal space com-
posed by wide windows from which you can enjoy a stunmng
view of the Maremma landscape.

Restaurant La Villa located within the facilities of the hotel
has all the comforts and Informal atmosphere of a cosy,
MM“MQMMMM
is equipped with a stone fireplace, It 2lso has a charming
varanda looking over the park where 3 small church and
the swimming pool are surrounded by cypress trees and
l-&n#. ‘

mmﬁm*.mmm*
deficlous lunches and dinners, according to a menu that
varies with the season. The dishes are prepared by the same
chefs as those at La Tractoria Envico Bartolin which reflect
genuine local tradition with ingredients from the sea and
fand, and the desserts are shamelessly scrumptious.

Buile inside an old barn, which used to be the ancient
granary of Grand Duke Leopold Il of Lorraine, La Tracto-
ria Enrico Bartolini is known as a contemporary restaurant
and & simple meoting place, where umﬂ
iu-.hmadlmndnml!z- “trattoria toscana’
restaurant,

With vast windows overlooking the Mediterranean shrub.
tand and vineyards, the open kitchen and the wood oven
present a menu that brings together the best aspects of
the Tuscan culinary tradition. You'll find here that many of
the dishes are served in terracotta bowls and clay plates, a
respectable nod to local customs of the past,

Wine lovers will be happy to know that the wine cellar has
an open view facility, where they can choose from more
than 600 labels, Including the wines produced by owners
of the hotel, the Moretti family's own vineyards - Petra
and Tenuta La Badiola - the latter adjacent to La Trattoria
Enrico Bartolini on the right
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ocated In the heart of the prestigious

vineyards of the Coteaux Varois, the

L'Hostellerie de FAbbaye de la Cealle is a
boutique hotel that borders the site of a 12th
century Benedictine Abbey. Guests are invited
to revel in the tastes and scents of Provence
and enjoy the gastronomic highlights of the
Michelin-star restaurant under Benoit Wicz,

This majestic house has rooms and suites
that preserve the authenticity and charm of
Its past, providing an ideal opportunity for a
timeless getaway. The Benedictine Abbey is
surrounded by a park with centuries old chest-
nut trees and has a serenity that will leave you
with an unforgettable experience.

Why not enjoy an awakening sense of stay
where you can experience the southern sun
and generous cuisine that honours local fia-
vours! Youll find that L'Hostellerie de 'Abbaye
de la Celle is a peaceful hotel, placed neatly
between vineyards and nature, where your
stay will be enhanced by activities around
gastronomy, oenology and the art of kiving in
Provence,

On the site, in a cave opposite, is the La

Maison deos Vins Codteaux Varols which stocks |

88 different Provencal rose wines, The hotel's
Michelin-starred restaurant offers genuine,
seasonal culsine sald to be a far cry from statle
menus, where you'll discover a choice of dishes
that follow the seasons and the market stall,

The restaurant comprises of throe delight-
ful rooms: Alsacien de Montpellier, Diane de
Caluire and Louise de Castellane. Each one
has s own phere such as M lers tiles
on the walls and wood panelling, sconces in
Jean-Claude Novaro blown glass and a dinner
service from the Atelers du Solell,

And with easy access to Monaco, St. Tropez,
Nice and Aix, L'Hostellerio is an invitation to
relaxation

www. abbaye-celle.comien’home
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