
OCTOBER 9-16, 2021



 | our host

CASTELLO
 RUSPOLI
Just a few kilometers away from 
Rome, located in the province of 
Viterbo you can find the charming 
Castello Ruspoli.

TThe garden, one of the most historic 
in Italy, was created in 1611. Once 
a monastery for the Benedictine 
monks, Castello Ruspoli is the 
perfect setting to pause, introspect, 
retreat and rewire.



OUR day PROGRAM
7:00 - 8:30              Ashtanga Yoga
  9:00- 9:45                    Breakfast

 10         Study & Talks
12:30                        Lunch
14                          Free Time

17:45                         Dinner
1919           Meditation
* All levels of practice or new to yoga are welcome.



RUSPOLI

Pottery
Understanding Astrology 

Aromatherapy
Cystals & Bach Flowers

Breathwork
Special cultural activity

HHiking*
Swimming*

Natural Thermal Pools*

    



Margaret is a Health Coach & 
Ashtanga Yoga teacher.

MMargaret was first introduced to Yoga in 2001, and 
began practicing Ashtanga in 2003.  Her journey 
through Yoga gave her the opportunity to practice 
with various teachers around the world including 
Sharath Jois, Saraswathi Jois,  Tim Miller,  David 
Swenson, Nancy Gilgo, Richard Freeman as well 
as many others.  She was an assistant of her professor 
inin New York, Guy Donahaye, for 4 years, in the 
Ashtanga Yoga Shala NYC.  She has now been 
teaching Ashtanga Yoga according to the Mysore 
method for over a decade in New York, São Paulo 
and Rio de Janeiro.

With the birth of her son Micael in 2012 she experienced 
a deepening of Yoga in all aspects of her life.

As a designer, Yoga practitioner, health coach and 
spiritual seeker, Margaret is constantly connecting 
and exploring the relationships between humanity 
and nature.  Her life’s purpose is to contribute to the 
exploration and deepening of people’s spiritual paths.



Roberta is a Plant Based Chef 

Roberta Borges was born and raised in São Paulo, 
Brazil. From the age of 5, Roberta’s passion for 
gastronomy started with her grandmother being her 
rst mentor as well as her inspiration. So, it wasn’t a 
big surprise that she graduated in Gastronomy later on. 

AAt the age 27 she started working as the manager of 
a yoga studio in São Paulo. As she also did the teacher 
training herself, she organically started living a 
conscious yogi lifestyle that also led to her becoming 
vegan. Besides her love for yoga, food was still her 
biggest passion. 
FFrom there on she immersed herself within the 
world of Ayurveda, natural & super food and started 
learning more about the vegan food teachings. She 
followed several additional vegan cuisine courses 
around the world to broaden her skills.

BeingBeing back in São Paulo, she was working as a 
freelance chef and giving training in the vegan cuisine, 
to educate and share her love for plant-based food 
with other people. 

MidMid 2021 Roberta moved to Lisbon to follow her 
life’s mission; to nourish, serve and cook, while respecting 
and supporting from a place of love and empathy to 
show how our food choices can have an enormous 
positive impact on our planet.

Nourishing &
revitilizing FOOD

days of 7



Master Suite
3,500€ per person

Executive Suite
3,100€ per person

Single Standard Shared Room 
2,900€ per person

**Please contact us for more information for single rooms.

CANCELLATION POLICY
50% reservation deposit non refundable (still applicable if cancellation is due to illness) 

Full amount non refundable if cancelled one week before the retreat

    

PRICES



Roundtrip transfer from airport to house

Seven night accommodation

All Ayurvedic Meals

Activities and Workshops

Personalized Welcome Kit

    



For bookings: 
email: tosca@siendo.net 
whatsapp:+351933152626

www.siendo.net | www.castelloruspoli.com


