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FD – COOK&WINE: Casablanca Valley and Chilean Cooking Class 
 
Code  : E-VFD-COOK&WINE 
Duration : 9 to 10 hours  
Places to visit: Local Market of Valparaíso and Casablanca Valley 
Hours  : 11:30 hrs. November-April (MON-SUN) / May-October (TUE-SUN) 
Starts from : Valparaíso or Viña del Mar (hotel/address) 
Tour Includes : Authorized vehicle + professional driver + English speaking tour guide (in 

the morning for Casablanca Tour) + wine tour, tasting and lunch at a 
Casablanca Winery + regular Cooking class tour including: English speaking 
chef, cooking ingredients (visit to local market to buy), tools, recipes and 
tastings. 

 
Descripciorn del circuito: 
The Casablanca Valley will impress you with its 
captivating landscape and the quality of its wines. This 
privilege valley of Mediterranean climate (due to its 
proximity to the sea) is perfect, especially for white wines. 
The Casablanca Valley wines are exported all over the 
world and are of excellent quality, the best known of this 
valley are: Sauvignon Blanc, Chardonnay, Pinot Noir and 
Syrah. 
We will visit a prestigious vineyard and we will take a tour 
to learn in detail the process of winemaking and we will 
taste them (includes two wine tastings). After the tour we 
will enjoy a delicious lunch menu at the same vineyard 
including 2 glasses of wine, starter, main course, desert, coffee or herbal infusion and tips.  
We will travel back to Valparaíso to continue with 
our culinary experience… a practical and 
entertaining Chilean cooking class. 
Chilean Cuisine Cooking Classes are fun and hands 
on. We will prepare and cook together in a friendly 
informal environment and give special tips to help 
you reproduce each dish at home. Each class begins 
with a discussion with your chef/teacher about the 
menu to be prepared and then you visit the fresh 
food markets together for the ingredients. 
In every class we prepare pisco sour, empanadas, 
pebre and ensalada chilena plus an entreé, main 
course and dessert of your selection. Whatever you 
choose to prepare for your meal will be accompanied by a quality local wine selected to 
complement the food. 
We will provide simple, easy to follow recipes for everything that you prepare so that when 
you return to your friends and family you will be able to reproduce a complete, high quality, 
traditional Chilean meal.  
At the end of the class, our driver will transfer you back to your hotel. 
 
 
 
 


