
International  

Wine and Culinary Journeys 

Small Groups, intense fun 

in  France and Germany  

A program for Wine Enthusiasts and Foodies with a sense of 

adventure. Culture, History, UNESCO World Heritage Sites, Farm to 

Table, Homestead cooking, and traveling “off the beaten path” are 

guaranteed. You join with likeminded travelers, and meet the Farmers, 

Food Artisans, and Cellar Masters right in their back yard or homes. 

Cooking classes, and other work shops are offered along with vineyard 

strolls, ancient cellar visits, Cathedrals, Medieval Town Squares, and 

cultural immersion. On your VIP tour you’ll encounter tight knit 

villages, small boutique wineries, and eateries. We leave the 

commercialism behind and sit around the table with the locals, 

enjoying their wines and regional dishes. You travel in a small 

luxurious motor coach and rest in comfortable hotel rooms with 

private baths while marveling about this unforgettable journey.  

Vines to Wine Academy and Tours 
LLC 

Phone: 704-236-8759 
E-mail:                                                    

info@vinestowineacademy.com 
www.vinestowineacademy.com 

 September 14-21, 2019  

Included are: 

Ground transportation,  

7 overnights in comfy hotels,  

7 breakfasts,  

7 fabulous lunches,  

5 delicious dinners,  

All  entry  fees,  winery  visits  and 

tastings,  cooking  class,  workshops,   

local   guides,  cultural immersion.     

$ 3,900 dbl/$400 single supl. 



,  

Day 6  follow the wine route of the Holy 

Roman Empire, and tour one of King 

Charlemagne’s  cathedrals, lunch by the 

Rhine River as we head to the world famous 

Rheingau region planted with miles of the 

Riesling Noble grape 

Day 7  learning about the ancient wine 

making techniques, and tasting treasures of 

the Rheingau region, Kloster Eberbach will 

delight with its historical cloister walls, 

cellars, and prized and award winning 

wines. After lunch we tour the biodynamic 

farm of Domaine Mechtildshausen and learn 

about its farming and livestock philosophy. 

An extensive tour  showcases the cheese 

maker’s craft, the bakery, butcher shop, and 

fruit and vegetable stand. Here we say Good 

Bye during our scrumptious wine paired 

farewell dinner.  

Day 8  After breakfast, board your transfer 

to the airport, and marvel about the  

wonderful and unforgettable journey you 

completed. Au Revoir and Auf Wiedersehen! 

 

 

Day 1   after the morning arrival in  

Frankfurt we’ll visit the Farmers Market, 

enjoy a Farm to Table lunch and hop over 

to Heidelberg Castle to catch up on our 

Student Prince history 

Day 2 wake up in Alsace, surrounded by 

vineyards and a view of medieval castle 

ruins, be ready for a tour of  an authentic 

Munster Cheese  Artisan, a stroll on 

Ramparts, and an Alsatian Wine tasting  

Day 3   Alsace Loraine is famous for its 

fruit trees, pastries and  Eau de Vie 

distilleries, visit the oldest still, then head 

for some pastries and chocolates, and 

round out the day at Trimbach Wine Estate 

Day 4  a cooking class and lunch is on our 

schedule today, followed by a visit to an old 

wine cellar and wine tasting, free evening to 

explore the medieval city, dinner on your 

own 

Day 5  learn about aged wine vinegars with 

the EssigDoktor, visit the wine, vinegar, and 

spice  cave, followed by a vinegar and 

chocolate tasting,  stroll the oldest intact 

vineyard known and indulge in a wine paired 

dinner al fresco at the foot of  Hambach Castle 

 

France and 

Germany  

We start our 

tour in one of 

the most 

beautiful cities 

in Europe, 

Heidelberg. 

Continuing  to 

Colmar in 

Alsace, the 

Vosgne 

Mountains, 

Strassbourg, 

and Worms 

will round out 

a customized 

tour away from 

the tourist 

traps and 

souvenir 

shops. 

You’ll enjoy 

every 

breathtaking 

minute with 

us.  


