
Cascina Belcredi
Oasis for tourism, culture and in-house training
Bed & Breakfast

Course Program
Arrival, Sunday (during the day): welcome aperitif at 19.00

For information and enrolment
info@cascinabelcredi.com tel. 0382-402189 / 338-8776168

Complete Course Calendar:
www.cascinabelcredi.com

Cascina Belcredi is also home to a Permanent Ceramics Centre that organises open workshops for groups and
individuals.
Discounts for self-organised groups and/or for the "formula-bis" (Italian While You Cook + Italian- Country Style, Italian
and Ceramics + Italian - Country Style) are available.
Enrolments must take place 10 days before the starting date of the course, along with a non-refundable deposit of 200
euro by bank transfer. Should the course not be held, the deposit will be refunded.

Fees: 680 euro
includes: course of Italian language and culture + two cooking workshops (380 euro),
accomodation in double room, breakfast, three lunches + two dinners (300 euro)

ITALIAN - Country Style
Italian language and culture course and cooking workshop

Monday breakfast
9.30 - 12.30 language and culture
lunch

breakfast
9.30 - 12.30 language and culture
16.00 -19.00 cooking workshop
dinner

Tuesday

breakfast
9.30 - 12.30 language and culture
16.00 -19.00 cooking workshop
dinner

Thursday

breakfast
9.30 - 12.30 language and culture
lunch

21.00 - 24.00 surprise evening

Friday

breakfast
Farewell

Saturdaybreakfast
9.30 - 12.30 language and culture
lunch

21.00 - 24.00 evening entertainment

Wednesday

in collaboration with the school of Pavia

Minimum 4 participants
When: from 10 April to end of October. Courses start every Sunday

This course is designed for anyone who wants to spend a cultural holiday in a harmonious natural setting. The
course's principal objective is to learn Italian within a specific cultural context: "Pavia and environs, art, history
and culture".

Participants will both learn and deepen their knowledge of Italian, and at the same time experience and get
to know the culture that the language mirrors.

Two afternoons a week will be dedicated to cooking workshops where participants will prepare typical
regional dishes, listen to anecdotes and learn the secrets of Italian cooking. These afternoons will culminate
in a dinner.


