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Farm activities for adults and children,
thematic workshops, guided tours and much more!

The guided tour of the farm

where you will discover the dairy, the greenhouses, the crops, the vegetable gardens,

the pigs, the goats and the brand new cattle farm: an European example
of animal welfare! You can also try to milk our super goat!
At the end, a small taste at our shop.

The CLASSIC butter and cheese production workshop
where you will transform cream into butter and milk into Primosale.

The ADVANCED butter and cheese workshop (from 6 years old)

where you will transform cream into butter, milk into Primosale and into semi-hard cheese.

The BOTANY workshop
where you will learn all the secrets of seasonal plants
and aromatic herbs to create wonderful memories.

THE PROGRAM

Friday 25th April
10.30 am: guided tour and goat milking
12.00 am The CLASSIC butter and cheese production workshop
3.00 pm: guided tour and goat milking
4.30 pm: The BOTANY WORKSHOP
6.00/7.00 pm: The crafts with the Mini Club nannies (from 4 y\o)

Saturday 26th April
10.30 am: guided tour and goat milking
12.00 am: The CLASSIC butter and cheese production workshop
3.00 pm: guided tour and goat milking
4.30 pm: The ADVANCED butter and cheese workshop (from 6 y\o)
6.00/7.00 pm: The crafts with the Mini Club nannies (from 4 y\o)

Sunday 27th April
10.30 am: guided tour and goat milking
12.00 am The CLASSIC butter and cheese production workshop
3.00 pm: guided tour and goat milking
4.30 pm: The BOTANY WORKSHOP

Thursday 1st May
10.30 am: guided tour and goat milking
12.00 am The CLASSIC butter and cheese production workshop
3.00 pm: guided tour and goat milking
4.30 pm: The BOTANY WORKSHOP
6.00/7.00 pm: The crafts with the Mini Club nannies (from 4 y\o)

Friday 2nd May
10.30 am: guided tour and goat milking
12.00 am: The CLASSIC butter and cheese production workshop
3.00 pm: guided tour and goat milking
4.30 pm: The ADVANCED butter and cheese workshop (from 6 y\o)
6.00/7.00 pm: The crafts with the Mini Club nannies (from 4 y\o)

Saturday 3rd May
10.30 am: guided tour and goat milking
12.00 am The CLASSIC butter and cheese production workshop
3.00 pm: guided tour and goat milking
4.30 pm: The BOTANY WORKSHOP
6.00/7.00 pm: The crafts with the Mini Club nannies (from 4 y\o)

Sunday 4th May
10.30 am: guided tour and goat milking
12.00 am: The CLASSIC butter and cheese production workshop
3.00 pm: guided tour and goat milking
4.30 pm: The ADVANCED butter and cheese workshop (from 6 y\o)

.

Rates R

Guided tour + goat milking (from March to November)
Duration: approximately one hour and 30 minutes.
from O to 3 years: free - from 4 years: 12.00 €\person
For HOTEL GUESTS the tour and milking are free.

The cheesemaker’s laboratory CLASSIC
Duration: approximately one hour
from O to 3 years: free - from 4 years: 15.00 €\person

The cheesemaker’s laboratory ADVANCED
Duration: approximately one hour and 30 minutes.
from 6 years old: 25.00 €\person

The BOTANY workshop
Duration: approximately one hour
from O to 3 years old: free - from 4 years old: 15.00 €\person

The crafts in the mini club
reserved for the little guests of the hotel from 4 years old: free
Children younger than this can participate with an adult

Upon request, it is possible to use the private babysitting service (0-10 years old).
Variable rates depending on needs (number of children and duration of babysitting). J
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Our activities are open to everyone upon request.
In case of late booking, availability is not guaranteed.
During the guided tour and workshops, the presence of at least one accompanying adult is required.

Ref. Laura Mazzoni +39 345 2987679 - tel. +39 0342 680846 - didattica@lafiorida.com




