
 February 16-28, 2017 (12 nights)                             Priced from $6,670 per person (land only)                                                                                       

Culture, Nature & Cuisine of New Zealand

With only 4.5 million people, Aotearoa (“The Land of the Long White 
Cloud”), as the Maori call New Zealand, has its culinary origins in 
Britain. It is a multicultural society now with European, Polynesian and 
Pan-Asian influences on it’s food, wine and culture.
    Fresh, innovative and delicious, New Zealand's flavorsome food 
and world-class wine are not to be missed.  They are essential 
ingredients to a New Zealand experience – whether that's fine dining 
or casual outdoor meals, tasting at the cellar door or mingling with 
local producers at farmers markets.  For many, New Zealand’s wines 
are the main reason to visit, particularly the famed Marlborough region 
(included on our itinerary), which produces some of the world’s finest 
Sauvignon Blancs and Pinot Noirs, among others.
   The breath-taking scenery of New Zealand’s South Island is rolling 
hills, alpine ranges, lush rain forests and a coast that is a unique 
treasure trove of geological and wildlife sites. The South Island offers 
up a pristine wilderness and a gastronomic jewel to explore.

Delicious Highlights

• Gourmet sailing cruise on Tasman Bay
• Dinner at a vineyard in the ruins of a 

homstead, cooked in a pinot noir barrel
• Visit to the Otago Farmer’s Market
• Popup gourmet dinner experience in a 

historic building hosted by Food 
Design Institute of Dunedin

• Exclusive tours & tasting at leading 
Marlborough winemakers, including 
Cloudy Bay, Hans Herzog and Wither 
Hills and Johanneshof

Sightseeing Highlights:

• Visit to Maori Marae with private 
cultural performance and hangi meal

• Exploring Blenheim, Nelson, Dunedin, 
Queenstown, Moeraki and the pristine 
beauty of the remote West Coast 

http://globalgourmands.com/tours/new-zealand-cuisine-nature-nature/
http://www.globalgourmands.com/


312-724-6985                                                                                                                                     globalgourmands.com!

Hotel Accommodation
 The Hotel Montreal is Christchurch’s 
newest boutique hotel.  Hotel 
Distinction is the former chief post 
office in the center Dunedin - now a 
luxury retreat. St. Moritz Hotel in 
Queenstown has magnificent views 
of The Remarkables from your room. 
On the West Coast, we stay at Te 
Waonui Forest Retreat, a haven in the 
pristine wilderness. The Rutherford 
Hotel is the best luxury 
accommodation in Nelson.                                  
Itinerary Overview                      
Day 1:   This evening meet your 
fellow travelers at a welcome 
reception.  Day 2: Start the day 
traveling through the spectacular 
scenery of the Canterbury plains to 
the city of Oamaru with stops at 
artisan food producers.  Lunch at the 
world famous Fleur’s Place, a Chaine 
des Rotisseurs member.  Onward to 

Dunedin where we have a short tour.                                         
Day 3:  Morning visit to Otago 
Farmers’ Market and then free time 
for the Royal Albatross Centre, a visit 
to the Olveston House or high tea at 
the Larnach Castle.  Tonight a 
“Popup Gourmet Dinner” in one of 
the city’s historic buildings.           
Day 4:  Morning departure to 
Queenstown traveling though 
majestic scenery.  Lunch at craft 
brewery in an old gold mining town. 
With stops along the way, we arrive in  
Queenstown.   Day 5:  Full day of 
leisure with optional sight-seeing trip 
to Milford Sound, a cruise across 
Lake Wakatipu or spend the day at a 
golf resort and spa.                                               
Day 6: Morning at leisure to explore 
Queenstown.  Afternoon movie & 
wine tasting experience before a 
dinner event at a unique location.  
Day 7:  An early start climbing the 
Crown Range, through lush ancient 

rain forests, stopping for lunch at a 
famous seafood caravan. Next we 
will enjoy an “ocean-to-alps” river 
safari along the Waiatoto River. 
Day 8: Optional morning helicopter 
tour over Mount Cook and day at 
leisure. Five-course degustation meal 
for dinner tonight. Day 9:  Departure 
for Nelson, with stops along the way. 
We will have a teppenyaki at the hotel 
restaurant.  Day 10: We will visit a 
traditional Maori Marae and 
experience a kapa haka ceremony 
and hangi meal.   Day 11:  Day tour 
of some of the original boutique 
wineries of the Marlborough region: 
Cloudy Bay, Hans Herzog, Wither 
Hills. Lunch at the famous bistro at 
Hans Herzog. Day 12: Day trip to 
Tasman Bay and a gourmet sailing 
cruise. Visit to an organic vineyard in 
the late afternoon. Day 13: Private 
transfer to the airport for your 
homeward flight.

GLOBAL GOURMANDS creates exceptional and authentic culinary journeys that showcase the 
gastronomic heritage and cultural highlights of a destination. We focus on small-group and inde-
pendent travel which allows for flexibility on the road and a more intimate group dynamic. Price of 
$6,670 reflects a min group size of 15 travelers. Currency fluctuations may cause an increase in cost. 
We recommend that you purchase travel protection, should there be unforeseen circumstances that 
affect your participation in a tour.  Please see our website for more information about all our tours and 
our complete Terms & Conditions or contact us at info@globalgourmands.com.
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