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I would like to dedicate this to my husband and best friend, thank you 
making this trip happen. 
 

Prolog 

I overheard Basia say she wanted to document the trip.  So I decided to assist and picked up a notebook in 

Bellagio.  I then started to record who people were on our journey, gartered some autographs, jotted a few 

notes, and recorded memorable comments.   

The first notes I made in the journal where expressing my personal thoughts about both Basia and Cindy and 

how much they mean to me.  To be on this trip with them was more than I expected and the lasting memories 

we share are priceless.   Love you both. 

But alas, I lost the journal in Sorrento.  I was rather bummed out about that for a couple of days.  In the end, 

the only great lose to me were the autographs, especially that of Chef Lugi Gandola, Beliagio and Chef Fabio 

Bongianni, Roma. 

So all of these scribbles are from memory and what notes I still had recorded on my phone and maybe a little 

help of the internet to remind me of some of the places we visited.   

 

 

 

 

 

 

 

 

 

 

 

 



 

 

The Cast of Characters 

 

Steve Richards – AKA Stefano, Tour Captain 

 

 

 Dan Warden  - AKA Dano, Dan 1, Donald  

 Patty Warden – AKA Patricia (Pa-triz-ee-ah) 

 

 

 

 

 

 Bogdan Moyseowicz – AKA Bog, Boggy, Bogwash 

 Basia Moyseowicz – AKA Bosh, Sophia 

 

 

 

 

 

 Dan Adams – AKA  Dan 2, Vinnie 

 Cindy Adams – AKA Cynthia (Chin-z-ah) 

 

  

 

 

 

 



 

 

14 settembre 2017 – Pre-Trip   

Every good adventure has to start somewhere.  For all of 

the cast of characters the adventure starts first by 

getting to Italy.  In Bend the adventure begins at 10 a.m.   

Dan, Patty, (D&P) Bogdan and Basia (BX2) are picked up 

by our Uber driver 

Mike in the trusted 

CVI van who drops 

us off at the airport.  

Andiamo  

In the meantime Dan and Cindy (D&C) (oh, that sounds somewhat personal and 

clinical – will use C&D in the future) are driving from their home in Visalia CA to Los 

Angeles CA.  Not sure what they were thinking….that is a 4 + hour drive.  You can 

see that I have pointed out where C&D were about an hour into their drive.   Good 

thing they like each other.  

My Dan would have to hogtie me to make that drive, thank goodness that our airport is a 30 

minute drive from Bend.     

The  group gets to SLC, lunch at Squatters 
Pub.   At the gate we get some terrific news, NOT, the flight to 
Paris has been delayed 2 hours – mechanical problems and we 

must wait for a plane coming in from London.  There is some worry about 
connections, but nothing can be done at this point in time.   Our connection flights will 
be set by time we arrive in Paris.  Delta provided $15 food coupons, how timely, we 
just finished eating lunch and you can’t use them for alcohol.   Not letting the coupons 
go to waste, we head to the wine bar, have some appetizers and sampled some wine.   
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Finally boarding, we settle in for the long ride to Charles di Gaulle Airport with a flight time of 10 hours and 15 minutes.    

 

During the flight to Paris, the pilot pointed out that you could see 
the northern lights from the left side of the plane.  What 
happened next wasn’t too much fun.  Everyone from the right side 

of the plane rushed over to the left 
side causing the airplane to dip to the 
left.  Thank goodness the pilot was 
quick to make a course correction to 
the right forcing the right-siders back 
to their seats.  It should be noted that 
there was a row of passengers 
charging travelers $2.00 a pop for a 
glance thru their windows.  BX2 were 
able to get great views since they had 
seats on the left side of the airplane. 

  
Back to C&D ----- still driving to LA.   They finally arrive in LA and settle in for the evening at the luxurious airport hotel 
Residence Inn Los Angeles LAX near dinnertime.   After they got settled they enjoyed a wonderful pizza and salad at 
Zpizza’s Tap Room (probably a beer too).  Cindy later told me that it was as good if not better than any pizza they had in 
Italy – go Team Pizza USA.     
 

15 settembre 2017 

C&D catch their flight after a nice leisurely breakfast at the hotel.  Shuttle bus to the airport to catch their 11:45 a.m. 
flight.  Their journey takes them thru Toronto then straight into Milano arriving around noon.    Lucky for them, 
everything went as planned.   

  
The Bend crew arrive at the airport in France sometime after 2:00 p.m.  As promised we were all rebooked on our 
connecting flight to Milano.  We feel relieved that we will make Milano today and not have to lay over in Paris.   In fact, 
we had not time to dally to catch the connecting flight.  While boarding, Basia made the comment that we 

“remember when we were in Paris.”   That’s a bit of a stretch, but I will take it.  

 

Before proceeding, I find it interesting that all the airport signs I copied from the internet were green, except for Paris.  

What is it with those Frenchie’s?   
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The Bend crew catch the hotel bus to the First Hotel Milano.  This is where we 

refreshed for the next 20 hours and begin to work out the jet lag.  We dined in the 

hotel and were strangely surprised at the quality of the food that was served.  You 

see, it was served in the hotel lobby area where you might have normally expected 

a continental breakfast to be served.  In the back of the room, there was a partition 

that the staff darted behind and magically brought out plates of yummy Italian 

food.  Now, there was not much space behind the partition from what we could 

observe.   It was a mystery how the cook managed to prepare the dishes served in 

such a cramped area given the size of the menu.   My guess was that there was a food truck behind the building and the 

staff were using a back door to run out and grab the food and bring it to tables.  No matter, good food.  We shared a 

couple bottles of local wine, Basia (Sophia) and I were fondly remembering “when we were in Paris.” After a good 

amount of wine I said “I’m so tired I can’t even yawn.”  I think about this time we had been awake close to 24+ 

hours.   After a good laugh we all retired, lights out.  We can hardly wait for our adventure in Italy to begin in the 

morning. 

16 settembre 2017 – Oggi Uno 

Rise and shine.  Bend crew well rested and head for breakfast which was offered 

on the lower floor.  Now here is the irony, it was the actual hotel restaurant.                                    

 

 

 

While we wait for Dan (Vinnie) and Cindy’s (Chinzah) arrival, the Bend crew have a 

lovely morning sitting outside the hotel.  Everyone is so excited to be on their way to Lake Como.  Shortly after noon, the 

Adams finally arrive at the hotel, luggage is loaded and we are off to Bellagio, a municipality in the Province of Como in 

the Italian region of Lombardy.    Our accommodations were at the Grand Villa Serbelloni 

which sits on the tip of the peninsula.  

Now to everyone else, this would be a 

rooster, but to Patty it’s just a chicken. 
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Our driver, Milan got us to our first destination around 3 P.M.  Isn’t it odd that the drivers name was Milan and he was 

picking us up in Milan.  The drive thru the outskirts of Milano, the mountains, and the windy streets around Lake Como 

was truly great.    Now, the new kids on the block were curious about our tour captain, Steve (Stefano).   Dan (Dano) and 

were rather vague about him since we already knew what a great tour captain he is, and a nice guy too.   When I got out 

of the coach I was so delighted to see Stefano there to greet the gang – Bear Hug.     Sophia stands back a bit sizing 

Stefano up, then smiles and says “come to mama” and Stefano replied I “think 

I going to like you” in his humorous American Italian accent.  By the end of the 

trip, everyone acquired the same accent.     

We all got checked into the hotel and freshened up.   All the suites were over the 

top and everyone had view of the lake from their windows.  C&D were over in the 

left wing and kept getting lost on the way to their room each night.  OK, I had to 

share this picture of the bed in Dano’s and my room.  You could easily fit 10 people 

in that bed.   

We met Stefano for an introductory toast at a café 

with outdoor seating a short walk from the hotel.  

Prosecco – glasses raised and Stefano gave his 

welcoming toast.  Sophia, commented on the 

beauty of the area, and that it took her breath 

away.  It’s what she said next that really had us 

laughing – she simply stated “If I had a uterus I 

would get pregnant tonight.”  We all 

understood what she meant – Lake Como, the 

hotel, the setting – all very romantic, reminding us, 

that you are never too old for a toss in the hay.  

 

As we enjoyed the Prosecco, our tour captain gave us a bit of history about the area of Lake Como.  From where we 

were sitting Stefano pointed out the row of mulberry trees and how they came to the region.  As the story goes, The 

Duke of Milano, in 1400, had the brilliant idea of planting mulberry trees around Lake Como which delighted the local 

greedy silkworms.   From there a silk industry came to life and we would find many local shops offering a wide variety of 

silk scarfs, ties and other apparel.   After Stefano provided us with the time and where to meet for dinner, we all headed 

to explore the streets and local shops.   
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While headed towards the shops 

Chinzah asked me if we could keep 

the hotel slippers.   After a short 

discussion that the hotel would toss  

them out if used, Chinzah decided to 

start a collection of hotel slippers.  

Now I know that travelers usually 

take all the little bottles of hotel 

soaps, shampoos and lotion, but 

slippers!!!! 

 

As each couple made their way back to their rooms after wandering the streets, we 

were delighted that the hotel had put a bottle of champagne on ice in the room with 

a nice welcome to Bellagio note.  Very Classy.   

CENA UNO.  We meet at 7:00 P.M. and take a short walk to Ristorante Bilacus, which 

has a lovely terrace with a vine covered pergola under which we enjoyed our four 

course meal, the first of many, and several bottles of excellent wine.   While dining, Sophia, ever so politely, asked 

Stefano to tell us something wonderful about himself.  His reply was “There is nothing wonderful about me 

anymore, I’m naturally dull – I don’t need sulfites. “  Let one of the seven deadly sins begin and we will all 

pay the price for it when we get home and have to eat lettuce for a week.  What an absolutely grand way to start the 

trip of a lifetime. 

17 settembre 2017 – Oggi Due 

Good Morning Lake Como.  Our day begins with breakfast.  Check out this 

room where breakfast was provided.  The wait staff bring you whatever 

morning cup of Joe you like.  The cappuccinos were especially yum.   When 

was the last time you saw honey comb on a breakfast buffet? 

 

 

 



 

 

At 9 a.m. we meet our tour captain and board a small 

water craft for our site seeing immersion around the lake 

with a destination of Villa Carlotta.   Our tour guide and 

boat driver was Ignazio.  As we rode around the lake, you 

could catch glimmers of the Alps from various vantage 

points.  Before reaching our final destination several 

interesting sites were pointed out to the group.  

 

 

 

 

 

 Villa Oleandra in Laglio (1720) is the summer home of George Clooney.  It was pointed out that GC had to buy 

the property adjacent to his villa because the paparazzi would camp out there to take photos of him and family. 

 Villa Guinness – Check out on the internet the 2015 scandal from a boat accident. 

 Villa Balbianello in the village of Lenno.  This property belongs to the Italian Foundation for Environment to 

whom it was left by the last owner, Count Guido Monzio in 1988.  Wikipedia provides an interesting History 

from the 13th century to present-day. 

 

 Roman bell towers and churches.  

 Cascading water falls 

 Standing Row Boats 



 

 

It was interesting that many of the Villas that dotted the shore 

had have been abandoned, boarded up, and in disrepair for a 

variety of reasons, including family squabbles as to ownership.  

After an hour or so we arrive at Villa Carlotta built in the 1700s 

which is famous for its botanical garden, with trees and flowers 

from all over the world.   We walked several trails within the 

garden.  Pictures do not do it justice. 

We departed Villa Carlotta 

and were soon back on Lake 

Como.   Stefano had Ignazio 

stop the boat in the middle of 

the lake and he popped open 

a couple bottles of prosecco 

which were accompanied by 

some local pastries.  Sylvia 

commented that the boat 

ride was so fun it felt like we 

don’t deserve such fun.  

Stefano said “you really 

don’t want what you 

deserve.”  There is 

probably a lot of truth in that comment.   Once the goodies were gone we took a 

final spin along the back side of Bellagio and ended the day on the lake around 1 p.m.  From the look on Dano’s face, I 

think he was ready to get off the boat. 

 

 

 

 

 

 

 

 

I think Sylvia sums the “Lake Como” experience for all.       

Back in Ballagio, Dano was off to find GF pizza and Peroni beer that he had been craving.  Vinnie and Chinzah joined us 

for lunch at Ristorante La Fontana.   BX2 went to rest, which the four of us did as well after lunch, and a bit of shopping. 

Everyone still had a bit of jet-lag and we still had our second group dinner coming our way with a 7:30 p.m. pickup – 

location unknown.   When we all gathered later that evening everyone was refreshed with new energy abound. 



 

 

CENA DUE.  We were all completely surprised to find out that our Uber driver was also the chef that would be preparing 

our meal tonight.  Stefano explained that many of the restaurants do this since there are no taxis for vacationers and not 

everyone owns cars. 

Our chef, Luigi Gandola, drove us to his nearby Resturante Salice Blu.  Luigi, with the support of his 

team ran the kitchen, whilst his mother, Flora, and aunt, Rosaria, took care of the front of the house 

and bookings.   We were able to watch our food being prepared in the kitchen, 

which was behind glass doors.  Luigi put on all the finishing touches and 

personally delivered our unique dishes made from only fresh local ingredients.  

The food was amazing.  Chinzah got a particular dish that contained quite a bit 

of cheese.   I think she must had said something about the calories to the chef as 

he assured her that “there are no calories in cheese.” 

 

The picture to the right was our waiter.  He was 

from Colombia and was able to have a nice 

conversation with Sylvia; she is fluent in Spanish.  

He really appreciated being able to speak his own 

language.   

 

 

 

 

 

 

Chef Luigi has published a couple of cookbooks which both Sylvia and I are now proud owners of autographed copies.  

While Sylvia was thumbing thru the book, she was taking a close look at something up closely, and Vinnie blurted out  

“Is that a scratch and sniff book?”  Too Funny.  Well that’s the end of day two, tomorrow we are all bound for 

Tuscany.   Just FYI I made sure I got lots of pictures with the handsome italian men – eat your heart out Sylvia. 

 



 

 

18 settembre 2017 – Oggi Tre 

Nicola, our driver taking us to the train station in 

Milano picked us all up at 8:30.  We catch a bullet 

train to Firenze (Florence).  Vinnie was commenting 

on the trains speed and just how fast it could go.   

Leave it to the engineer to provide the facts, just the 

facts ma’am.    

 

 

 

 

Once we arrive in Firenze, we are picked up by our next driver, Francesco.   Francesco is our driver 

from Firenze to Roma, and everywhere in-between.   

 

 

Firenze isn’t our destination 

today.   As we leave Firenze we 

pass thru the gateway Porta 

Romana, built in 1326, part of the 

ancient walls of Firenze.   

Right after we pass thru the 

gateway, Stefano proclaims “you 

are now under the Tuscan Sun” as if it were some 

sort of divine revelation.  In unison, we all went “ahhhhh” 

and we were now magically transformed in some way. 

 

Our next stop is the vineyard Castello Monterinaldi.  Along the 

way our driver takes us on a short diversion so that we can see 

the “Florence American Cemetery.”  Did you know, there are 

4,401 of our military soldiers arrayed on the hillside?  Most of 

the soldiers died after the capture of Roma in WW II in 1944.   

We weren’t able to stop due to time constraints, but very 

meaningful to see as we passed by.   

 



 

 

We reach the winery early afternoon. 

This is a picture of Fabrizio 

Benedetti, Sales Manager at the 

winery.   Yup that me again with 

the cute Italian guy.  Fab, as I refer 

to him, gave us the history of the winery 

and pointed out that in Tuscany the 

Sangiovese grape is king.  The turtle for 

this winery represents “slow and 

steady” which produces the best wine. 

 

Here is a little lesson on Chianti.   

 Chianti is the most generic of all Chianti’s.  The main difference 

between this Chianti and the rest is the minimum percentage of 

Sangiovese grapes allowed, 75%, with the rules permitting white 

grapes can be blended in. 

 Chianti Clasico wines bear a black rooster on the neck of the bottle.  The minimum 

percentage of Sangiovese allowed is 80%, with only red grapes permitted to make up 

the rest of the blend.  Of course, the wine makers can choose to use 100% Sangiovese.  

The alcohol content must be at least 12%, and the wine must spend at least 12 months 

aging in oak barrels. 

 Chianti Reserve means the wine spends two years (in oak) and three months (in the bottle) aging.  The alcohol 

content must be at least 12.5% 

While at the winery we enjoyed a tour of the 

facility and a wonderful lunch paired with the 

vineyards wines.  We met and thanked our 

chef Margarita as we left the dining area.  The 

winery also produces both balsamic vinegar 

and olive oil.  All available for purchase and 

shipping back to the states.  You won’t find 

this kind of wine on the grocery shelf. 

This picture is taken in the wine cellar amongst 

all the oak barrels of wine.  Look at Bogdan 

(Bogie), he looks like he is trying to stare down 

the cameraman (Stefano), Vinnie is asleep 

standing up and I’m, well, I’m not sure what I 

was thinking at that moment – smile yes/no? 

We all make some purchases then back in the van to tonight’s accommodations, Villa Dievole.  Villa Dievole will be our 

home until we depart for Roma on the 22nd.     

 



 

 

Here are a few of the Dievole staff that made the visit extra special. 

  Massimiliano (Max) – Chef 

    Cariollta Dominati – Waitress 

   Mirko Fozzous - Waiter 

 

 

 

 

CENA TRE – QUOTTRO e CHINQUE.   

 

Each night at Dievole, we dined in the old wine cellar.   Boy, don’t l look a little sauced in this picture.  That first night at 

dinner at Dievole was a lot of fun.  Everyone was beginning to really let their hair down, expect Bogie and Vinnie (they 

don’t have enough hair to let down.)   There was singing at the table, lots of laughs.  Every time I got caught poked at 

and didn’t know how to respond out came et-et-et-et-et – and that happened frequently during the trip.   Stefano was 

getting to know how out spoken Sylvia can be and commented “I didn’t have any sins until I met Sylvia.” 

                                                                                              

 

 

 

 

Mirko took a real shining 

to Sophia and she wanted 

to take him home.  Bogie 

had to put his foot down 

with Sophia because he 

had enough to handle 

with unruley Lovie.  



 

 

19 settembre 2017 – Oggi Quattro 

Day 4 is sightseeing in Firenze.  Susanna 

was our tour guide for a couple of hours 

and we visited Michelangelo’s David in the 

Academy Gallery, Basilica di Santa Maria 

del Fiore, the Duomo and a few other 

sites. 

 

There are no words to begin to describe 

just how magnificent this statue of David 

is.  Everyone took a zillion pictures.   

 

 

 

 

 

After our guided tour was over Chinzah and I went leather shopping with our men, 

while the two love birds went people watching.  On the way out of town we 

stopped at a wonderful vantage point, overlooking city, snapped a few pics, then 

back thru the Roman Gateway to Dievole. 

 

 

Had to keep it clean for 

our younger viewers. 



 

 

By day 4, Stefano had really got the flavor of our group and said the every group needs a Sylvia 

and Patrizeeah, with a Chinzah in the middle.  Chinzah’s response “I liked being squished.”  

The second Dievole dinner, Stefano gave all the 

ladies beautiful scarfs.  Now here is something 

funny, Sylvia got an identical scarf I picked up for 

her two years ago.  She needs more color – look 

how good she looks in red.  Chinzah’s blue was 

perfect for her.  The men received glass blown 

wine bottle stoppers – how thoughtful that was 

Stefano. 

 

20 settembre 2017 – Oggi Cinque 

Our culinary day is here – this is something us girls really wanted, cooking lessons in Italian cuisine.  Donald (when Dano 

is being difficult) was not looking forward to spending a day cooking but was not given a choice to stay back at Dievole.  

Our trusty driver Francesco picks us up sharply at 11 a.m. and off we go.  We didn’t travel very far, just to another 

winery.  It should be noted that many of the wineries have chefs, most often a family member, provide meals to guests 

and cater local functions.  As was the case at the Oliviera Winery where we were going to spend the day cooking.  The 

winery is owned by the Bandini family.  Our chef today is the brother of the owner and resides on the property with his 

family. 

From the main building we took a short walk along the vineyard road and had some photo opportunities of the harvest 

in progress.   Along the way, we met our instructor for the day, Chef Andrea Anichini. 



 

 

Most of us imagined that the cooking instruction would be in an industrial restaurant kitchen.  What we got was totally 

unexpected.   We will be cooking at Chef Andrea’s personal home located next to the vineyards. 

We enter the grounds thru the gate into an open courtyard with a vine covered pergola.  There are chickens running 

about.   The dog named “Fool” lounging in the warmth of the Tuscan Sun.  This is our cooking school environment for 

the next several hours. 

 

 

Inside the home we see the kitchen where the food will be cooked.   As you can see this is by no means an industrial 

kitchen.    As you continue reading, you will see that I don’t have any single picture of Chef Andrea, but there are several 

shots of him providing instructions in the following photos.  This is Elissa, Chef Helper (also Andrea’s Sister-in-law.) 

 

 

 

 

 

  



 

 

We were welcomed and treated to wine and bread.  Our first and most important job was to keep track of our 

own wine glass throughout the day.  Bogie got so very excited that he got a chef’s apron, paper or not.   

 

 

 

 

 

 

 

 

 

 

Next, we begin to prep dinner.  Chop, Chop, Chop.   All of the prep work was done outside under the covered porch.   

Vinnie keep complaining about the knife he was using – well he was using it upside down, and once Chinzah corrected 

him she said “see even an engineer has something to learn.”  And there is Dano with a big stupid grin on his 

face.  Of course we might have been on the third bottle of wine by now. 

Here is our chef showing how to cut a wedge of pecorino cheese that will need to be grated.  The instruction chart on 

how to “cut the cheese” is for Bogie’s benefit.  We made these mashed potato’s cups that contained 1/3 mashed 

potatoes, 1/3 cooked leaks, and one 1/3 cheese, then scooped the potatoes into individual cups that will be baked.   

 

 



 

 

Here I am again, with the good looking Italian guy for the day – Fool. 

The group did the majority of the prep work, Chef Andrea did the actual 

cooking and would draw is into the kitchen periodically to either assist to see 

what technique he was using.   

Our last big task was making pasta.  The flour was a nice blend of ancient 

grains that even Dano could enjoy.  The recipe for the pasta is one egg to 100 

grams of flour with a pinch of salt.   The pasta also needs to rest in the 

refrigerator for at least an hour.  Once rested, we each rolled and cut the pasta to be cooked a bit later. 

Taking a break from cooking, the chef took us to winery to see this particular wine making operation and sample wines 

in various stages of the fermentation process.    Not every winery does things the same way, this winery uses stainless 

steel barrels to create some of their wines. 

Back to the house we find the table set on the back veranda that overlooks the wine fields and on-going harvesting of 

the grapes.  Plates of delicious food are served up along with new wine pairings.  The entire day was 5-6 hours and we 

went thru seven bottles of wine.  The end of our meal we presented the chef with a small gift of some of our regional 

produced foods such as nuts, beans, honey, and jams to let him know how much we appreciated spending the day with 

him at his home.  Dano will later comment that this was his favorite day – which was comical since he didn’t want to go. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

By time we get back to Dievole it’s after 6 p.m.   Dinner is at 8 - really more food.  Sylvia was smart and took a rain check, 

but she was missed while the rest of us stuffed our faces again and drank more wine.   



 

 

21 settembre 2017 – Oggi Sei 

It’s been a week since we hit the road to Italy - where has the time gone?  Today we have 

much of the day to do nothing.  Dano spent the day by the pool, I went for a long walk on 

the many walking trails surrounding the area.  C&D and BX2 did much of the same kind of 

activities.   Francesco picks us up at 3:30 p.m. and it’s off to Siena.  We meet our tour guide 

Barbara, who is of Polish decent, and really goes by Basia.   Interesting that I now have met 

two individuals named Basia – it’s a Polish invasion.   We spend the  next couple of hours 

with Basia in the heart of Siena. 

Everyone took lots of photos of the city and its unique medieval appearance.    In the 

picture below you can see the Piazza Del Campo, and Torre Del Mangia, which caps the 

Palazzo Pubblico, Siena’s town hall located on the piazza.   Today as in the past, the Palio is 

the feast of Siena and its 17 districts (contrade) who fight bragging rights via a horse race.  

This race is held 2 times a year (July and August).  Only ten horses represent ten of the 17 

contrade.  The jockeys ride bareback and I have to think the injury rate is high.  This race 

dates back to the 1700’s.  You know that Dano found this interesting since he is a lover of 

horse racing. 

 

 

 

 

 

In 2017, the contrade Onda won the Palio 

di Siena, its was their 41st time of winning.  

Now about the Oca – according to the 

tour guide, no one likes the Oca contrade 

since they do not play fair. 

The whole contrade thing is very 

interesting.  These districts were set up in 

the middle ages to supply troops to 

defend Siena.  The communities are held 

together by history and sense of pride of 

their residents.  

Basia (Tour Guide) said that Siena is quite 

snobby and they do not take to outsiders 

well.   

 



 

 

Another great highight was the The Duomo, where we were able to view the PaveMieto del Duomo di Siena (the floor) 

which is only uncovered 3 months of the year.  Breathtaking.   After our tour we all split up and went exploring until 

dinner time at 8 p.m.    

CENA SEI.  Dinner tonight was at Antica Osteria da Divo.  The resturant is built within a grotto and dates back to Etruscan 

time and is entirely carved from tufa stone.  Stefano had the waiter open a bottle of Amarone Wine – and he said “this 

wine is so good you can pour it on dry grass and the Garden of Eden will spring forth.” 

 

While writing this journal I took a deeper dive into the wine’s history, glad I did.  Amarone wine 

or as it’s officially named, Amarone della Valpolicella is made in northern Italy is considered one 

of Italy’s greatest red wines.      It was exceptionally good so now I’m on the hunt to see if I can 

purchase this wine locally.  No luck to date.  It should also be noted, the price is not for the faint 

of heart, and this will not likely be that everyday glass of wine.  Thanks Stefano for turning us on 

to the wine. 

 

 

While at the restaurant, there was a young couple on a date that Sylvia was engaging 

with just a bit and making their cheeks go red.  We are all used to Sylvia’s antics and she 

knows when she is being a bit naughty – so she comments, “I know, you can’t take 

me anywhere. “ Stefano’s response was “we can take you anywhere, we 

just can’t take you back.” 

 

I would have to say this was probably my most favorite meal.  Just look at Sylvia’s dessert 

and you can get a feel as the quality of the food we ate that evening.   



 

 

22 settembre 2017 – Oggi Sette 

Today we say farewell to Tuscany, our wonderful accommodations at Dievole and its warm and friendly staff.  Before 

leaving we enjoyed a lazy afternoon on the grounds, sharing our adventure to date and sipping beer or wine.  Francesco 

picks us up and our next stop is Roma.  Today we also say goodbye to Francesco.   Departure 2:00 p.m. 

 

About 3 hours later we arrive in Roma.  A little over half way we stop at a 

truck stop, which was like our Flying J’s here in the states, but so much 

more.  It was a mini market, a coffee bar, deli counter, lots of food gifts – oh 

yes of course, restrooms.  Every bus full of tourists in a 10 kilometer radius 

were parked outside.  Now the average capacity for a tourist bus is around 

50 and there must have been 25 buses parked outside.  Do the math, all 

those tourists were in that convenience store needing to use the washroom.  

Back on our way from our crazy stop at the truck stop we reach the Grand 

Hotel de la Minerva.  The hotel sits directly behind the Pantheon.  In the 

next picture you can see the hotel in the background.   

 

 

 

 

 

 



 

 

CENA SETTE.  The first night in Roma we wandered thru the city on our way to dinner – Osteria Dell’Alloro.  Yup, here we 

are having another four course meal with lots of wine.   As expected, the food was excellent.  Stefano knows all the 

really good places to eat.   

 

After our meal, we worked our 

way back to the hotel, at some 

point all the couples parted ways 

and went to enjoy the rest of the 

evening arm in arm.   Rome is a 

rather romantic city despite the 

crowds of 

people.   

 

 

 

 



 

 

 23 settembre 2017 – Oggi Otto.  Over the next two days we explore the heart of Roma.   Today’s 

immersion is Vatican City. 

 

Breakfast is served on the top floor of the hotel 

overlooking the rooftops, with distant views of 

many famous landmarks, from just about anywhere 

you were seated.   

 

 

 

Dano and I opt out of the Vatican trip and decide to just hang out for the morning.  The remaining group heads out to 

Vatican City with their tour guide Christina.    When BX2 and C&D return from the tour of the Vatican, they didn’t seem 

quite the same.  Can you spot the difference? 

 

 

 

When to gang returns from Vatican City we head out for some 

lunch and to see the Trevi Fountain.  We dine at Ristorante 

Quirino, which might have been 

run by the Soprano family; all 

the waiters look like hit men.  I 

think I saw Tony at his private 

table.  

Tony, we miss you. 



 

 

After lunch we all go our separate ways.   

CENA OTTO.  This is one of the two nights that we do not have a 

group dinner, everyone is happy to give the food intake a break.   

It’s a day of exploring, stopping to have a glass of wine or beer, 

and a light meal in the afternoon.  The Piazza della Rotonda is in 

front of the Pantheon and a favorite gathering place and rather 

crowded.   In the evening, various street musicians play their 

songs, with their instrument cases open for walk-by tips.  On this 

particular night, there was a military brass band playing.  It’s 

funny that each couple was in the same area that evening seeing 

the same things and never bumped into each other.    

Vinnie and Chinzah shared the previous night, that they had been 

to Roma a few years back and stayed in a hotel adjacent to the Pantheon, so they took a side trip down memory lane.  

One of their goals while in Roma was to find and revisit a resturant they dinned on their prior visit.  They were 

successful.   

In 2005, C&D had stayed at the Albergo del Sonato adjacent to the Pantheon, with Chinzah’s sister's and father prior to 

their transatlantic cruise.   They were also happy to find the restaurant they dined was still there and had not changed. 

 

 

 

 

 

 

Each couple capped off the night with some gelato from the world famous Giolliti, also run by the Soprano family. 



 

 

24 settembre 2017 – Oggi Nove 

Today it’s off to the Roman Forum and Colosseum.  Christina was our tour guide for this immersion as well.  We start in 

the Forum and work our way to the Colosseum.   

We walk past the statues of the 

Vestal Virgins (the priestesses 

of the Roman goddess of the 

hearth.)  Chosen between the 

ages of 6 and 10 and served for 

30 years, during which time 

they had to remain virgins.   

                                                                                               

I don’t think any of us girls 

would make the cut – ha. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

There is nothing you can say about the ruins of Rome – they speak for themselves.  If you have never been there, you must 

go because the history is so profound.   Afterwards you then need to re-watch “Gladiator” with Russell Crowe – it gives 

the movie an entirely different feel.  



 

 

With the day’s site seeing event, BX2 went exploring one direction, and D&P and C&D went off to see the Spanish Steps.   

The four of us stopped for a bite to eat along the way at Antica Fontana di Trevi (not recommended).  Dano had his GF 

Pizza that would haunt the next day – no need to elaborate.     

CENA NOVE.  Our last night in 

Roma has arrived.  Tonight 

dining is at the private home of 

Chef Fabio Bongianni, located 

in the Jewish Ghetto.  We are 

greeted by Chef Francesco and 

his help staff.    Dinner is 

served on the veranda, 

overlooking the city of Roma.    

 

Check out Sophia’s bobble around her neck – a little trinket she picked up in Siena. 

As the evening begins to wind down, in walks Fabio.  OMG – what an unexpected 

surprise.    No one knew he was going to pop in, not even his staff until the last 

minute.  Sophia bought his cookbook and had it personally autographed.  Me, I 

already had Fabio’s cookbook from my previous trip to Roma, so no autograph for 

me, but a picture with Fabio works. 

With the evening coming to an end, we say goodbye to Fabio, Francesco and staff 

and make the short walk back to the hotel.   

That closes our Roma adventure.  Tomorrow, off to the Amalfi Coast, calling to us 

like sirens of the sea. 



 

 

25 settembre 2017 – Oggi Dieci 

Farewell to Roma – off to the Amalfi Coast we go.  Today our driver is Luigi who drove up from Napoli this morning to 

pick us up.   I know I had a picture of Luigi, but darned if I can locate it.  Nice young man, he and his wife just had a new 

baby.  Along the way Bogie arranges a slight detour to Monte Cassino.  This was a surprise destination for Sophia.  I was 

sitting next to her in the van, and we could see the abbey from afar and she got a tad teary-eyed – understandable.   Her 

father, Podporucznik (2nd Lieutenant) Bronislaw Wojciechowski was a soldier in the 2nd Polish Corp that fought at Monte 

Cassino.  Sophia had no idea that Luigi was about to make a left turn and head to the abbey.  There is nothing more I can 

add, this is Sylvia’s story to tell but we all knew how much the trip up the mountain 

meant to her. 

On this day in 1944, the 
Polish Corps, part of a 
multinational Allied Eighth 
Army offensive in southern 
Italy, finally pushes into 
Monte Cassino as the 
battle to break German 
Field Marshal Albert 
Kesselring’s defensive 
Gustav Line nears its end.  
The Allied push northward 
to Rome began in January 
with the landing of 50,000 
seaborne troops at Anzio, 
33 miles south of the 
Italian capital. Despite 
having met very little 
resistance, the Allies chose 
to consolidate their 
position rather than 
immediately battle north 
to Rome. Consequently, 
German forces under the 
command of Field Marshal 
Kesselring were able to 
create a defensive line that 
cut across the center of the 
peninsula. General 
Wladyslaw Anders, leader 
of the Polish troops who 
would raise their flag over 
the ruins of the famous 
Benedictine monastery at 
Monte Cassino, 
commenting on the cost of 
the battle, said, “Corpses 
of German and Polish 
soldiers, sometimes 
entangled in a deathly 
embrace, lay everywhere, 
and the air was full of the 
stench of rotting bodies.” 
 



 

 

Our driver had almost reached his alloted drive time (union rules), it wasn’t possible to linger at the Abbey, nor the 

Polish cemetery.  So back in the van we go to continue our travels south.   Not too long after we hit the road, Luigi pulls 

over in a rest stop and bids us farewell.  Our next driver is Theresa and based on the way she drove, I truly believe her 

last name was Andretti and she missed her calling.   It was white knuckles for me when she was driving.   Theresa will be 

our driver for the rest of the day and tomorrow.   Was I excited, or what?  NOT!!  Scary Italian Drivers. 

 

On to Pompeii – we actually arrive in one piece, and have time for lunch.  Lunch was at a café just outside the entrance 

to the Pompeii historic site.   Dano got some Gator-aid and started to feel much better.  Things were looking up. 

We meet our guide, her name was rather different and no one can remember exactly what 

her name was.  We all know it started with a “C”.  Since I don’t know her name, I will call her 

“Ms. Vesuvius.” 

On August 24th 79 A.D. Mount Vesuvius erupted and continued to erupt for the next three 

days.  Pompeii was buried under more than six meters of ash (almost 20 feet) which 

protected forever the evidence of life at the moment of the tragedy.    

 

 

 

 

 

 

As I write this journal, I often spend more time reading 

the history than writing.  Pompeii is one of the most 

interesting places to have visited – better than the 

Colosseum for me.   That is Mount Vesuvius in the 

background of the picture to the right; looks rather tame 

these days. 



 

 

What a day so far.   Back in the van again with Theresa Andretti.  We are now headed for Sorrento to the 

Hotel Minerva Sorrento (sister to the hotel in Roma – Story Land and Sea probably gets points, like staying at 

the Hilton, those point hogs).    Since ancient time, Sorrento has been known as the Land of the Mermaids.  

The town overlooks the Bay of Naples with views of Mount Vesuvius and the Isle of Capri.  From our rooms 

you can see the volcano across the bay.  Everyone has had an exciting day, ready to clean up and have 

another 40 course meal (I mean 4, but feels like 40 at this point of the adventure). 

  

 

 

 

CENA DIECI.  Tonight dinner is at the L’Antica Trattoria.   No group photo at this restaurant, so I pieced together a small 

collage of pictures I found on the internet to remind the group of our dinner location.  Our table was on the terrace 

under the vine covered pergola and the gentleman in the orange tie was our waiter.   

 

 

 

 

 

 

 

 

 

 

 



 

 

26 settembre 2017 – Oggi Undici 

Today we start our day bright and early.  After breakfast on the 

hotel restaurant terrace, Theresa Andretti picks us up and off 

we go.  First Stop, Tenuta Vannulo, a water buffalo mozzarella 

farm.    Our tour guide at the farm was Stephanie.   

 

 

 

 

First we toured the stables where the 

buffalo hang out; it was a very impressive 

operation.  Showers and brushers, rubber 

mats and music, milking machines to 

safeguard animal welfare and let the 

buffalo decide when they need to be 

milked.        

After viewing the buffalo we went to see 

the milk being processed into cheese.   

Sampling the cheese came next.  You 

quickly notice that there's no comparison 

between the cow and buffalo mozzarella.  

Buffalo mozzarella is creamier, softer, and 

far more flavorful than the cow-milk stuff 

in the U.S. This can be attributed to water 

buffalo milk's high fat content - nearly 

double that of cow's milk - cow's milk 

tastes different from water buffalo milk, 

and water buffalo milk simply tastes 

better when turned into mozzarella. 

While we were at the farm we also 

enjoyed our mid-day meal, caprese salad 

with lots of mozzarella and ricotta cheese.  

To finish up, it was off to the “Yogurteria” 

where we could choose either yogurt, 

gelato, or coffee.   

I wish the U.S. had more buffalo cheese farms.   You really can’t buy this from Italy, it’s fresh and has a short shelf life. 



 

 

One more place to visit today, the ancient Greek Ruins at Paestum.  Angela was the tour guide.  I couldn’t find a single 

picture with Angela in it – no matter, I do remember she was extremely difficult to understand and she kept checking 

her phone – new mother worries.  Back to Paestum.   

The ancient ruins at Paestum are among the only Greek ruins left on Italy’s mainland, and they’re definitely the best-
preserved.  Those Greeks liked their women, all three of Paestum’s major temples were built in honor of female 
goddesses.  Founded in 600 B.C. by the Greeks, Paestum was conquered by the Romans in 273 B.C. While you can still 
see the archaeological signs of their conquest today, the best-preserved, and most spectacular, ruins in Paestum remain 
Greek. 

The Temple of Hera II, it is the one that 
awes the most.  Dating all the way back to 
450 B.C., the temple is completely intact, 
except for some of the inner walls and the 
roof.  It’s one of the best-preserved 
ancient Greek temples in the entire 
world! It’s also absolutely massive:   

195 feet by 80 feet. 

 

 

With today’s adventure completed we head back to Sorrento.   
 
When we reached Sorrento, we chose to be dropped off in town.  It 
was our last free time we would have to do any gift shopping.  We say 
good-bye to our driver Theresa.  
 
CENA UNDICI.  No group hug tonight – everyone did their own thing.  
Does everyone remember the restaurant at the bottom of the hill that 
Stefano pointed out as an OK place to grab a quick bite, but don’t 
expect the quality to be excellent?   Drum roll please!!!! 
 
 



 

 

 
 
 
Fessing up, Dano and I ate there – we had finished our shopping and 
realized we were at the bottom of the hill.  Dano is not one to back-
track, so we gave it a go.  It was actually just fine for tonight, simple 
and straight forward.   This is Dano’s picture of our drinks, why he 
added the ash tray, I will never know why.  I do know he is going to 
miss the Peroni beer when we leave Italy. 

 

 

27 settembre 2017 – Oggi Dodici 

Last Day – cannot believe that this adventure will soon be over.  Today the island of Capri 

is calling us to visit.  Leaving at 9 a.m. a local driver takes us to a pier where we meet our 

host for the day, Angelo.  

The game plan for Capri is 

first to circle the island and 

explore the rugged 

landscape and get up and 

close to a few grottos.  Then 

disembark and explore the 

two towns of Capri, Capri 

Town and Anacapri which is 

located on the slopes of 

Mount Solaros at a higher elevation than Capri Town. 

 

 

 

 

 

 

 



 

 

While on the boat, Angelo indicates that we can ride on the bow of the boat (no shoes).  Chinzah and I take on the 

challenge and Bogie joined us at some point later.    

 

One of the best-known natural sites is the Blue Grottos (Grotta Azzurra), a dark cavern where the sea glows electric blue.   

The boat ride around the island was fantastic.  Lots to look at, do and ponder.  Enjoy the scenery, wave to other boaters, 

wonder what it would be like to be on one of the many private yachts, take lots of photos, and pinch yourself that you’re 

in Italy and about to set foot on the island of Capri.   Not too shabby.   

 

We disembark and set out to tour the island via taxi.  Pietro Vanacore, our taxi driver arrives to pick us up.  He is all 

decked out in pink, including his shoes, to match his pink and white taxi.  The ride to Anacapri takes you up a narrow 

winding road – its a short ride and a lot of fun.  Time for a short break, restrooms are in order.  With our break 

completed, Pietro heads to Marina Piccola.  Capri beaches are very small coves, tucked between cliffs with paid 

entrance.  No white sandy beaches here.  There are a couple of public places you can access the water on the rocky 

coast line, no beach area. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Finally we are deposited back in Anacapri near the famous Capri Watch Clock Tower where our trusty tour captain is 

waiting for us.  The streets of Anacapri are extremely quaint, lots of high end retail stores, local gift shops, restaurants, 

and hotels.  Today we lunch at the Hotel La Palma on their outdoor terrace.  After lunch, a little retail therapy.  Capri 

Watches. 



 

 

Shopping gets cut short, the boat captian has let Stefano know that the water is getting choppy so we have to get going.   

Down the mountain we go, say goodbye to Pietro and hello again to Angelo.  Chinzah and I seat ourself on the bow 

again.  Last stop for the day, Positano.  Angelo was correct, the water was much rougher, it made sitting on the bow 

much like a carnival ride.    

 

 

We pass by three small rocky islands called Sirenum Scopuli.  According to the 

Roman poets the Sirenum Scopuli were three small rocky islands where 

the Sirens of Greek mythology lived and lured sailors to their deaths.  

 

 

 

 

 

 

This is Positano, it is Amalfi Coast’s most 

photogenic town. 

 

 

 

 

When we arrived, we took a moment and enjoyed 

a cold drink and some snacks.  The beach is small 

pebbles, again, no sand, and you have to be 

careful where you walk.  The beach had a 

significant amount of broken glass on it.  Some 

was sea-glass, where the ocean had smoothed out 

the sharp edges, but there was also some glass 

that had not been sanded by the sea.    

 

 

https://en.wikipedia.org/wiki/Siren_(mythology)
https://en.wikipedia.org/wiki/Greek_mythology


 

 

With about an hour left we have to make our way up thru the windy walkways to 

the top of the town.  This is where we will meet up with drive Luigi (same driver 

that picked us up in Roma) and make the scenic drive from Positano back to 

Sorrento. 

 

Upon reaching the top we have 

just enough time for a 

cappacino and pastry at Collian 

Bakery.  And of course, last 

opportunity for a restroom.   

 

 

The drive from Positano back to Sorrento is only a small secion of the Amalfi coast hightway, 17.8 km, about 40 minutes.  

 

 

 

 

 

 

 

 

What an amazing day – its interesting that our first day started with a boat ride, as well as our last.  Time to get a bit 

rested and clean-up for our last dinner.  And yes there is that matter of packing your suitcases for the journey home 

tomorrow. 



 

 

CENA DODICI.  Our Last Supper has arrived.  We are picked up by the resturant driver who takes us to the Donna Sophia 

resturant via very narrow alley-ways.  The van barely fits between the buildings.   

 

As you can probably guess, the 

restaurant is dedicated to Sofia 

Loren.  The walls are adorned with 

pictures of her from as a child, to 

more recent pictures of her.   

 

 

Our Sophia has always been a huge fan 

of Ms Loren, and that is why she chose 

to be called Sophia while in Italy. 

 

 

 

The chef, Marco, as seen in the photo below, personnally serves us our fabulous meals.  While at the restaurant, Stefano 

pointed out there were 2 other Story Land and Sea groups and we had some fun poking at one of the other tour 

captains.   

 

With our last supper over, its back to the hotel and just like that, our amazing Italy adventure, from north to south, 

Italian lakes, Tuscany, Roma and the Amalfi Coast comes to a sweet, yet bitter sad end.   



 

 

28-30 settembre 2017 – Post Adventure  

It’s well past mid-night when we get back to the hotel and have to say goodbye to Steve.  The Bend crew must to be in 

the lobby for pick up at 3.a.m.  Luigi was there at the wee hour to drive us to Naples.  The hotel has packed us all a bag 

of food; croissants, marmalade, cheese, and other various goodies.   

Our flight out of Naples is on time back to Paris to catch the flight to Seattle.  Customs was a nightmare and, at last, they 

called for travelers headed to Seattle – the plane was being held, and in fact, we were the last four to board. 

We settle in for our long ride home, sorry to be leaving, but ready to go home just the same. 

We arrive in Seattle on time, and it’s another customs nightmare and we did not make our connecting flight.  Eight hours 

we waited to catch the last plane into the Redmond airport.  We did manage to find someplace to stretch out and try to 

get a bit of sleep.   Basia calculated that our trip home took 28 hours and when added to the previous day and only 2-3 

sleep we more like the walking dead. 

Redmond at last, my suitcase didn’t not make the flight – really, they had 8+ hours to get it to the correct location.  On 

the way home from the airport, Basia said we couldn’t talk to each other for three weeks, so we just texted. 

Dan and Cindy didn’t leave Sorrento until the 29th and later that day relocated to the Renaissance Naples Hotel 

Mediterranean where they spent their last night in Italy.  Cindy tells me the area by the hotel was very nice they enjoyed 

walking around the nearby area which was close to the bay where there was shopping, restaurants, and lots of people!  

The front desk staff, who were incredibly friendly, directed them to a pizza place for their last slice of Italian pizza, YUM!!  

The next morning, they were picked up by Luigi about 4:15 a.m. in the morning for their 7:05 a.m. flight.  Their first 

connecting flight was a short 2 hour hop to Frankfurt.  Steve was also on the flight to Frankfurt on his way home to 

Colorado Springs. 

When they arrived in Frankfort Dan and Cindy, along with Steve enjoyed a great German Breakfast together before 

parting ways.  Dan and Cindy’s final flight to LAX was scheduled at 2:00 p.m.  Cindy tells me it was a good flight.  It’s late 

in the afternoon when they arrive in LAX on the 30th.  Instead of making that insane 4+ hour drive back home, they spent 

the night at the LAX Residence Inn.  The next morning, hoping to leave the hotel by 9.00 a.m. and be home in time for 

their grand-sons soccer game they encountered a bit of bad luck.   As Dan was loading the trunk, Cindy noticed one of 

the rear tires appeared very low.  Fortunately, the came across a tire place about a mile up the road.  They had a nail in 

the rear sidewall of the tire.  A couple hours later they were finally headed home and arrived safely at 4:30. 

Epilogue 

Well everyone, I have absolutely enjoyed putting this journal together, remember the great times we shared – and of 

course “remembering when we were in Paris.”   

 
Thanks to Sophia and Chinzah for providing information when asked.  I truly hope you both enjoy this journal and that it 

brings back wonderful memories. 

Additional thanks to Bogie, my Chief Editor. 

THE END 



 

 

 

 

  

 

 

 

 


