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Day Program 

DAY 1 

Turin, Italy - Santo Stefano Belbo, Italy 

Arrival at the Turin airport on a commercial flight from an international connection. 
Your professional English-speaking Onirikos representative will be waiting for you just off 
board the aircraft; if the aircraft will be attached at the finger, directly at the finger 
otherwise at the aircraft parking area and with a private luxury Van will escort you until 
the arrival hall. As soon as you will finish the passport control you’ll meet your porter 
that will help you to collect your luggage.  

The Onirikos representative will then be glad to introduce you to your professional 
English-speaking driver. Private transfer with a Luxury Mercedes S Class from the Turin 
airport to Relais San Maurizio Hotel. 

Surrounded by the hills and the vineyards of the Langhe area of Piedmont, famous for 
its white truffles and wines, the Relais San Maurizio is a 17th century monastery which 
has been transformed into a stunning and discreet resort. Set in a little village in 
Langhe, near Alba, the Relais San Maurizio is the perfect vantage point for a journey of 
colors, fragrances and flavors exploring the Piedmont region. It is the land of exceptional 
wines, accompanied by typical products like cheese, hazelnuts and unforgettable cuisine. 
With thirty one exquisitely appointed rooms, each opening onto the park with its ancient 
trees, and views of the vineyards, staying at the Relais San Maurizio is a memorable 
experience. Relax by the magnificent pool which overlooks the vineyards of the region, 
dine at the Michelin starred "Da Guido" restaurant, which only uses the finest local 
ingredients, or be pampered in the award winning Medical & Beauty Spa.  

Accommodation at Relais San Maurizio Hotel in 01 elegant Junior Suite. 

Dinner reservation in the Hotel restaurant. 

Arrival in Italy: you luxury Mercedes S Class, Relais San Maurizio Hotel and its’ interiors. 
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DAY 2 

Langhe, Italy 

In the morning you will meet your professional English-speaking driver and your 
professional English-speaking guide in the lobby of the hotel. You will enjoy a private 
guided tour through the hills of Langhe and Roero. The colors of the countryside 
blossom and an historical spirit of medieval castles and neighboring villages in grand 
style open the doors of their architectonic jewels.  

You will explore the Langhe area in the southern part of Piedmont, famous for the 
production of the sought-after Barolo and Barbaresco wines. You first stop will be 
Grinzane Cavour where you will visit the impressive XIII century castle which also hosts 
a Traditional Enoteca and an ethnographic museum.  

Next stop will be Barolo, the town where the “king of wines” was first produced in the 
XIX century. Visit of the historic cellars of a renowned Barolo producer followed by 
wine-tasting. Short walk up to the Falletti di Barolo castle erected in the X century as a 
bastion against invasions, and later home the French Marquise Juliette Colbert, the lady 
who created Barolo wine.  

Then your driver will escort you to La Morra, one of the most scenic places of the Lower 
Langa. From the square you can see the beginning of a spectacular row of hills that 
seem to be chasing after each other.  

You will follow to the Barbaresco area, north-east of Alba. The first stop is in Barbaresco 
itself with the imposing squared tower built in the late XI century to protect the village 
from foreign invaders. Walk in the tiny historic centre where you will stop at Enoteca 
located in the deconsecrated church of San Donato.  

You’ll end the day by visiting a Barbaresco-producing winery in one of the three villages 
which are allowed to produce this wine, i.e. Barbaresco, Neive or Treiso.  

You will have an unique opportunity to explore a countryside of Langhe that is a 
magical place where you feel yourself becoming part of the generous and superb 
nature. Your professional English-speaking guide will tell you the traditions and legend 
of this region. 

In the evening driver will escort you to a traditional restaurant. 

 

 
Countryside: the amazing landscapes of the hills of Langhe, an elegant reastaurant of the Traditional Enoteca. 
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DAY 3 

Costigliole d'Asti , Italy 

In the morning you will meet your professional English-speaking driver and your 
professional English-speaking guide in the lobby of the hotel. Today you will explore the 
Monferrato area in the south-eastern part of Piedmont where the hills produce the third 
great jewel of the local wine-making scenario, the Barbera d'Asti as well as other wines 
like Moscato d’Asti, Grignolino, Freisa. Moreover, you will discover the mysterious world 
of truffles, sometimes referred to as “white diamonds”.  

You will also have a private “Alba orientation tour”, Stroll through the historic centre 
with your professional English-speaking guide, time at leisure for some shopping along 
the Via Maestra.  

Then you will follow to a truffle hunter’s house in Costigliole d’Asti. One of the most 
famous towns of Upper Monferrato, Costigliole d’Asti has the largest area dedicated to 
vineyards in all of Piedmont. You will enjoy a unique experience that is worth to 
remember and to tell in which you will discover the mysterious world of truffles. Short 
explanation of the local traditions and environment with overview of truffles varieties 
and characteristics. Guided tour with the “trifulao” (truffle hunter) and his dog in the 
natural truffle grounds, experiencing a real “truffle picking” along a scenic trail. Final 
truffle tasting with local wines, cheese and salami.  

As alternative to the truffle hunter’s house you can visit a Barbera d’Asti producer. 
Barbera, a fine violet red-coloured and highly acidic wine, is being considered the third 
great “B” of Piedmont after Barolo and Barbaresco. Visit of the cellars and final wine-
tasting.  

After the visit your driver will escort you to a traditional restaurant. 

 

 
Wine & Truffles experience in the Monferrato area: the panoramic view of Alba, famous wine Moscato d’Asti, the process of truffle 

hunting, a truffle hunter’s house. 
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DAY 4 

Alba, Italy  

In the morning you will meet your professional English-speaking driver and your 
professional English-speaking guide in the lobby of the hotel. Your tour today is 
dedicated to the tuber magnatum pico, the white truffle from Alba often referred to as 
“white diamond”.  

Today you will visit a famous White Truffle Fair of Alba. The white truffle smells like 
earth, garlic, tree roots, and it is very famous for its aroma, taste and aphrodisiac 
qualities. In Alba, at this time, the white truffle is king. It commands the attention and 
money of locals and visitors, who hunger to buy or taste it. In the shops, it is displayed 
under glass and sold by the gram at about € 400-500 per one hundred grams. It is 
sought by a dedicated network of truffle hunters called trifulau who look for it with their 
trusted dogs. Shaved fresh and without being cooked, it can enhance omelettes, fresh 
pasta or risotto. Butter sauce and the richer Piedmontese equivalent to the Swiss 
fonduta benefit from the truffle too, not to mention the wonders of truffle oil, truffle 
butter, or even rice.  

Then you will follow to Piobesi d’Alba to visit Truffle laboratory. The company founders 
began business in the world of the truffle in 1968, selling fresh truffles from Piedmont. 
They select and sell fresh truffles, produce high quality products based on truffles, 
which are all manufactured in the company’s premises. You will have a possibility of 
buying fresh truffles as well as their unique products like truffle-flavored pasta, oil, 
butter, sauces, cheese with truffle flakes and even chocolates. The visit will include 
storage conditions and preservation of the truffle, a culinary workshops, showroom - 
tasting hall and the company's truffle territory. 

After the visit your driver will escort you to a traditional restaurant. 

Alba: White Truffle Fair of Alba, the visit to the Truffle laboratory. 
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DAY 5 

Santo Stefano Belbo, Italy 

In the morning you will meet your professional English-speaking driver and your 
professional English-speaking guide in the lobby of the hotel. You will visit a historic 
town of Cherasco, known as the “city of the seven peace treaties”, snail farming and fine 
chocolate production. You will have an opportunity to visit of a historic chocolate 
producer where you could try and buy different kinds of chocolates, included the 
renowned baci di Cherasco (Cherasco’s kisses).  

Then you will follow Bra, a real jewel of Baroque architecture, is the town where the 
Slow Food Movement was born in 1989. Here you will visit a cheese-maturation farm. 
From the turn of the 20th century the family has energetically dedicated itself to 
locating, aging and commercializing the finest cheese produced in the area. Cheese 
tasting will follow.  

After the visit your driver will escort you to a traditional restaurant. 

In the evening you will have an unforgettable experience the ancient tradition of the 
night “trifulau”-  the search for truffles at night is undoubtedly a magical and memorable 
moment. Deep within the fog of a night your professional English-speaking trifalau 
together with his trained dog will follow you in an exciting search adventures. You will 
enjoy nature, animals, truffles… This unique experience will bring a new-found 
appreciation for the “Magnatum Pico” truffle of Alba.  

 

 

Chocalate from Cherasco, Cheese from Bra and you tuffle hunt experience. 
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DAY 6 

Santo Stefano Belbo, Italy 

All the day you can relax and join tranquility and serenity of rest in hotel’s SPA.  
The monastery of San Maurizio is located along one of the five historic salt ways that 
brought this precious material from the Ligurian sea to beyond the alps.  
The salt, together with all it's oligoelements, has been irreplaceable in Health Therapy. 
The salt, the heart of our new SPA, is the protagonist of the Thermal Cave, with it's 
water and it's exclusive, therapeutic and estetic treatments, is a perfect symbiosis with 
the innovative centre of speciality medicine aimed at well being. La Via del Sale 
Medical & Beauty SPA, is a harmonious meeting between medicine and nature, health 
and beauty, body and spirit, the essence of feeling between age and time. 

Relais San Maurizio Hotel: SPA.

DAY 7 
Santo Stefano Belbo, Italy - Turin, Italy  

Your English-speaking driver will meet you in the lobby of the Hotel. He will drive you 
with your luxury Mercedes S Class to the Turin Airport.  
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Hoping to meet and exceed you expectations 
during your next journey in Italy, 

we remain at your complete disposal 
for any further personalization. 

 
Onirikos wishes you to  

 
E N J O Y  Y O U R   E X P E R I E N C E ! 

 
 

Stefano Bajona 
President 

Tel: (39) 347.045.19.42 
 
 
 

This program represent a sample of the 
experiences that can be designed and organized by 
Onirikos. 
Please do not hesitate to contact the Onirikos team 
to the following contact details in order to receive 
the bespoken experience for your VIP clients: 

 
Email: operation@onirikos.com 
Website: www.onirikos.com 
Phone line 1: (39) 02.3943.3915 
Phone line 2: (39) 02.3943.3917 
Fax: (39) 02.700.594.110 
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