
 June 15-22, 2017                                                               From $3,990 per person, land only                

Perfect Pairings: Food & Wine of Sicily

We have fallen in love with Sicily, and now it’s time to see it for yourself.  
Together we will cook, eat and explore the Sicily of yesterday and today.  
Visiting stunning UNESCO sites and charming farms and vineyards, all 
nestled among the panoramic mountains and along the azure blue sea. 

Unique, experiential and local, we will uncover how the layers of Sicilian 
history and culture have influenced its renowned food and world-class 
wines, whose terroir is influenced by minerals from hardened lava and many 
days of bright summer sunshine and cool breezes.  

In addition to the wine & food of Sicily, this tour explores fifth-century BC 
Greek ruins, the Arab-Norman architecture of Palermo and gives you free 
time for relaxing and absorbing the land of Sicily.  Join us this June for a 
magical 8-day tour of the island.

Dr. Kathryn Occhipinti, author of “Conversational Italian for Travelers: Just 
the Important Phrases” pocket book, will be joining us for this wonderful 
eight-day tour of Sicily.  SPECIAL OFFER: Book by March 1, 2017 and 
receive $100 savings per person.

Delicious Highlights

• Four cooking classes and two market 
tours

• Lunch at the Michelin two-star Duomo 
restaurant

• Tour the Occhipinti Vineyard, a 
celebrated producer of organic wines 

• Visit and tasting at a frantoio where 
olive oil is produced

• Yacht cruise to Isola Bella with picnic 
lunch and chilled wine

Sightseeing Highlights:
• Walking tours of Palermo and Catania 

and their UNESCO sites
• Visit to the Valley of the Temples
• Visit to Ragusa Ibla, a Baroque gem 

surrounded by stunning vistas
•  Visit to Favara, a unique art town

http://globalgourmands.com/tours/sicilian-adventure-food-wine/
http://www.globalgourmands.com/


312-724-6985                                                                                                                                     globalgourmands.com!

Hotel Accommodation
 The Grand Hotel Piazza Borsa is 
grandly situated in Palermo’s former 
stock exchange (and adjoins a16th 
century convent now used for 
concerts).  The hotel is near the 
Piazza Quattro Canti and a 15-minute 
walk to the harbor. Each room has its 
own separate design and personality 
as well as different views of the 
constantly-changing heart of the 
town.  Fontes Episcopi is a beautiful 
resort near the archeological sites of 
the Valley of the Temples.  This 
delightful 19th century home has 
been beautifully renovated - perfect 
for those who love to be close to 
nature and value wellbeing. Royal 
Hotel Catania is a 4-star property 
next to the Piazza Duomo and has a 
roof top terrace for al fresco dining. 
All the rooms are elegantly decorated 
and have stunning views of the city. 

below.    

Itinerary Overview                      
Day 1:   Tonight meet at the hotel in 
Palermo and enjoy a welcome drink 
and dinner on the rooftop terrace.  
We will go over the tour and meet 
fellow travelers.  Day 2: Walking tour 
of the street markets with one of 
Palermo’s top chefs.  We will 
purchase ingredients for a cooking 
class and lunch in the restored 
palazzo where she lives. Later, enjoy 
a walking tour of Palermo, seeing 
UNESCO sites and learning about 
the multi-cultural history of the city.  
Day 3:  Today, travel south to 
Agrigento near the Mediterranean 
Sea.  We stay at a beautiful resort 
where we will cook our lunch, 
learning about the region’s food at 
the same time.  In the afternoon, time 
to relax and enjoy the wellbeing spa 
or the pool.  Day 4:  This morning 
there will be a cooking class in 
Favara, a unique art town near 

Agrigento, enjoying lunch afterward. 
Later, a visit to the Valley of the 
Temples with an expert local guide.                        
Day 5: We drive to southeastern 
Sicily and visit a frontoio, where olive 
oil is pressed.  Later, we visit the 
nearby vineyard of Ariana Occhipinti, 
the youngest and most celebrated 
organic winemaker in Sicily.           
Day 6:  Today, along the eastern 
coast of Sicily, a walking tour of La 
Pescheria, Catania’s ancient fish 
market where, together with guide & 
chef, you’ll buy the freshest fish for a 
cooking class and a meal.  The rest 
of the day at leisure. Day 7:  A visit to 
Taormina, once a stop on “The Grand 
Tour”, and its Greek temple.  In the 
afternoon, a yacht cruise with a stop 
on Isola Bella for lunch and chilled 
wine.  The farewell dinner will be a 
pairing dinner lead by a sommelier. 
Day 8: Depart to Catania Airport.

GLOBAL GOURMANDS creates exceptional and authentic culinary journeys that showcase the 
gastronomic heritage and cultural highlights of a destination.  Price of $3,990 per person (land only) 
is for a min group size of 12 travelers.  Each guest on this tour will receive a complimentary copy of 
“Conversational Italian for Travelers: Just the Important Phrases”  For more information about  
Dr. Occhipinti’s book, please visit stellalucente.com.  We recommend that you purchase travel 
protection, should there be unforeseen circumstances that affect your participation in a tour.  Please 
see our website for our complete Terms & Conditions or contact us at info@globalgourmands.com. 
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