Study Abroad Italy

Spring Break 2010
School of Family and Consumer Sciences
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* Wine Appreciation Classes
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Visits to fresh food markets, loca
restaurants, and wineries
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Visits to fresh food markets, local
restaurants, and wineries

A o wa sr ol gl oo - i
ST o LN e P 2 h _. ke
A P B ek *9',&‘9'?/ Wl st PRl o g i AR T e ™ RN By L el

Central Market

San Donato Winery
ellars with food and wine tastlng
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Walking Tours
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