
November 12-20, 2016                                      Priced from $4,710 per person (land only)

Moveable Feast in the Basque-Land

Basque cooking enjoys a reputation for being one of the best cuisines in the 
world.  It’s origins go back to the 17th century when men would participate 
in “gastronomic societies” (txokos), or supper clubs where they would cook 
traditional dishes for each other and spend the evening talking and playing 
cards.  Without the txokos, it would be hard to explain the deep-rooted 
popularity and evolution of Basque cuisine.

Today Basque chefs are hard at work creating new dishes and have raised 
the bar of European gastronomy.  There are now 16 Michelin stars in San 
Sebastian alone, but authentic country experiences are never far away. 
Idiazabal cheese has been made in the Basque region since neolithic times, 
and this November the International Cheese Festival is taking place there, a 
celebration of over 3,000 artisan produced cheeses. We will have time to 
walk the halls, taste the cheeses and watch chef demonstrations.

Our journey includes a day-long excursion to the Napa Valley of the Basque 
region for private tastings at three vineyards. It concludes with two days in 
Madrid where we tour the city and the Prado and enjoy a farewell dinner.

Delicious Highlights

• Guided pinxtos walking tour 
• Experience traditional preparation of 

anchovies from 17th century
• Txakoli wine tasting an small winery
• Visit to fish market and then a class in 

latest Basque dishes
• Dinner of freshly-caught fish at a 

restaurant overlooking Bay of Biscay 
• Tour of the Basque “Napa Valley” and 

visit to three vineyards 
• Visit to the International Cheese 

Festival
Sightseeing Highlights:

• Guided tour of Guggenheim Bilbao
• Visit to the Sanctuary of Loyola and 

the Antiqua Hermitage
• City tours of San Sebastian, Madrid

http://www.globalgourmands.com/
http://globalgourmands.com/tours/moveable-feast-basque-country/


TEL:  312.724.6985 ! globalgourmands.com

Hotel Londres, San Sebastian
Originally erected in 1865  before 
becoming a hotel it was briefly home 
to Queen Isabella II, who stopped 
here on her way to exile. It was 
transformed into a palace hotel in 
1872, la belle époque. It has seen its 
fair share of famous guests including 
Mata Hari and Toulouse-Lautrec.  
Today it is a property with modern 
facilities and high level of service 
close to the center of San Sebastian. 
With its beachfront location it offers 
amazing sea views and of course, 
stylish and comfortable rooms.
Hotel Urso, Madrid                            
Set in an early 20th century palace, it 
has been lovingly and meticulously 
restored to create a beautiful, 
contemporary boutique 5-star 
property.  It’s within walking distance 
of major attractions, including the 
Prado and Plaza Major.         

Itinerary Overview                                
Day 1:  After time to relax at the 
hotel, we will have a guided pinxtos 
walking tour in the evening.                                   
Day 2: Masterclass today in the Art 
of Pinxtos, and then depart for 
Getaria to see how anchovies have 
been prepared since the 17th 
century.  Next is dinner at a Michelin -
reviewed restaurant overlooking the 
harbor and return San Sebastian.                                       
Day 3: Day trip to the Sanctuary of 
Loyola, home of the founder of the 
Jesuit order. Lunch at an authentic 
cider house in Azpeitia and a drive 
home through the mountains, 
stopping at the Antigua Hermitage on 
the way.                                        
Day 4:  Today a masterclass in 
traditional Basque dishes in the 
morning, Later we travel to the 
Guggenheim Bilbao (guided tour) and 
have dinner at the unique Ribera 

Market restaurant.                                   
Day 5: Today we go to the Basque 
“Napa Valley” with tastings at three 
vineyards including Marques de 
Riscal. Lunch at one of the vineyards. 
Dinner at leisure in San Sebastian.
Day 6:  Morning spent at leisure or at 
the International Cheese Festival.  In 
the afternoon, we’ll drive to the 
beautiful town of Tolosa and visit a 
patisserie museum. In the evening, 
we’ll eat at an authentic gastronomic 
society.                                          
Day 7:  Air transfer to Madrid for two 
nights. Guided tour of the city as you 
arrive.  Check in to the hotel and 
afternoon and evening at leisure.                                                
Day 8  Guided tour of the Prado.  
Rest of the day to explore Madrid on 
your own.  Dinner at Restaurant 
Piñera.               .                           
Day 9:  Transfer to Madrid 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, better access to guides and a more intimate 
group dynamic. Price of $4,710 pp (excluding internal air) reflects a min group size of 12 travelers. 
Pricing for two, four or six travelers available.  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 our tours and our complete Terms & Conditions or contact us at 

http://globalgourmands.com/tours/moveable-feast-basque-country/
http://www.globalgourmands.com/

