7 Day Eastern Sicily Culinary Adventure
With Orietta Gianjorio
23 -29 April 2019
A culinary and cultural adventure in Sicily promises to be an
unique & irresistible combination of cultures wrapped in the
magic of the Mediterranean. Sicily is the largest island in the
Mediterranean and one of the most preserved jewels in the
world! Come explore the Baroque towns of the Val di Noto
including the breathtaking beauty of city of Ragusa where we
promise you will have one of the best culinary experiences of
your life. Everywhere you will go you’ll be amazed by the warm
hospitality of the “Siciliani” with whom you will share some of the
most incredible local specialties like the fresh ricottafilled cannoli pastry the native Nero d’Avola wines, and
unforgettable hands on meals with some local mamas!

Orietta Gianjorio
Orietta is a 3rd Level - Advanced
Sommelier, a Certified Olive Oil Taster
and Member of the Italian Registry, a
Certified Expert in Honey Sensory Analysis
and Member of the Italian Registry, a
2nd
Level
Chocolate
Taster
International Institute Chocolier, as well
as an Author and International Judge.
Born and raised in Rome, Orietta has
dedicated her life to food and food
quality. Based in California since 2008,
she has an infectious enthusiasm for
culinary discovery and the place of food
in our lives. Join Orietta for this wonderful
adventure in a fabulous region of Italy.

Your Lodging

Masseria Della Volpe, Noto

This country resort is set on a plateua and offers
striking views of the coastline of Southern
Syracuse. Locally-owned and family-run this
property offers the best of modern Sicilian
design in a historical context. The rooms are
spacious. The grounds are host to a large
swimming pool and outdoor jacuzzi. Massage
services are available at the small spa.

Eremo delle Giubiliana, Ragusa

Once a residence of the Kings of Malta, this
beautiful and historical hotel has belonged to
the Nifosi family since the 18th century. Each
rooms has been painstakingly restored and
includes many elements of exquisite historical
architecture. Located in the heart of South-East
Sicily the property offers easy access to the
areas many culinary delights and myriad
UNESCO sites.

Tues April 23:
Welcome to Sicily!

Transfer from Catania Airport to check-in at
your first lodging, the lovely country estate
Masseria della Volpe for the next two nights.
(approx. 1 hour 20 mins). This afternoon we’ll
take a walk around the stunning UNESCO
town of Noto and visit to Corrado for
granita tasting. Dinner in Noto at a local
osteria.
Overnight at Masseria Della Volpe (D)
We recommend a morning arrival in Catania to allow
for the activities this afternoon

Thurs April 25:
The Seafood Day

After a lazy check out this morning we will
stop in the beautiful fishing village of
Marzamemi and enjoy amazingly fresh
and simple seafood lunch. Famous for its
tuna fishing, this picturesque village is
heavenly
for
its
simplicity
and
authenticity. Next head towards Ragusa
and check-in to your next hotel, the
grand and impressive Eremo Della
Giubiliana. We’ll get busy in the kitchen
this afternoon with a hands-on cooking
class and then feast on the dishes we
have prepared together. Buon appeito!
Overnight at Eremo delle Giubiliana
(B, L, D)

Wed April 24:
The Siracusa Day

Syracuse is one of Sicily's most famous
cities and is steeped in thousands of
years of history. This morning we will
stroll through the famer’s market enjoy
lunch on board a boat. This ship is the
perfect way to experience the beauty
of the old city from the water. After
lunch visit the old quarter of Ortigia,
actually an island, but still part of the
city. Dinner at the hotel.
Overnight at Masseria Della Volpe
(B, L, D)

Fri April 26:
The Chocolate Day

Morning at leisure at the hotel with lunch
on your own if desired. In the early
afternoon we head to Modica, the
chocolate capital of Sicily and a town
well known for its striking churches as for
its gastronomic excellence. We will taste
the chocolate made by the Bonajuto
family who has been making chocolate
since 1880. For dinner get busy in the
kitchen with a hands-on cooking class
with our friend Katia.
A self-made home
cook and expert in
all Sicilian cuisine,
we guarantee this
evening will be a
true
culinary
highlight.
Overnight at Eremo
delle Giubiliana (B,
D)

Sat April 27:
The Scaurati Day

Morning visit to the imposing castle of
Donnafugata. Then we head to the
fishing village of Donna Lucata where we
will be meeting local host and food
expert/ cookbook author Roberta who
has devoted her entire life to Sicilian
cuisine and is married to talented local
chef Antonio. Lunch with Roberta &
Antonio. In the afternoon visit the UNESCO
site of Scicli for a taste of the local
“scaurati” bread-snack at the bakery.
Last stop today is at a donkey farm for a
chance to live the Sicily of centuries ago
and get a full understanding of the history
and farming culture. Dinner at the hotel.
Overnight: Eremo delle Giubiliana
(B, L, D)

Sun April 28:
The Wine & Salami Day

Visit Chiaramonte Gulfi this morning for a
stop at a local winery with picnic-style
lunch on the estate. Here you will have
the chance to taste the celebrated Ibleo
black pig salami – delicious! This evening
stroll around the wonderful city of Ragusa
and enjoy dinner at the fabulous 2
Michelin star restaurant Don Serafini for a
final
incredible
gourmet
evening.
Unforgettable!
Overnight: Eremo delle Giubiliana (B, L, D)

Mon April 29: Farewell

Our drivers will shuttle you to Catania
Airport for your flight home or onward
journey. Arriverderci! (B)

•
•
•
•

A truly authentic culinary experience
2 nights lodging at country retreat Masseria della Volpe
4 nights lodging at 5 star Eremo delle Giubiliana
Peace of mind knowing you are with the most professional travel and tour
company in Sicily
• Access to small local producers often not open to the public
• Walking tours of the region’s most characteristic towns with certified local guides
• 7 special breakfasts
• 4 memorable lunches
• 6 extraordinary dinners*
• Individual arrival and departure transfers from Catania Airport
DAILY ACTVITIES INCLUDE:
• Vineyard visit
• 2 outstanding cooking class
• Insider’s look at making chocolate and granita
• Visits to the UNESCO sites of Noto, Ragusa, Scicli & Modica
• Dining at 2* Michelin Restaurant Don Serafini
* Please note wine is extra with some dinners and will be charged locally
according to consumption

