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We have always maintained that an appreciation of Tuscany is akin to the appreciation of life itself. Its classical 

landscape of rolling hills and vineyards dotted with olive and cypress trees, its misty green-grey mountains that are 

never too far distant, and perched hill towns of rich brown and golden stone harbouring priceless works of art that 

have defi ned western civilisation, creates a blend of natural earthiness and human endeavour that has lasted for 

centuries. From the Romans and before, through the Renaissance and the Risorgimento, to the present day, this soil 

and landscape has evolved but retained deep roots with its origins. In terms of wine production, Tuscany is incredibly 

important, offering a variety of different types of wine that refl ect the variety of soil, altitude and climate (the terroir) of 

this region but also in terms of quality of wine produced and innovations in really quite recent years. Whilst Chianti 

Classico is one of the oldest delimited wine regions in the world, having been established some 300 years ago by the 

Grand Duke of Tuscany, Cosimo III, Tuscany also has given birth to some of the most prestigious and sought-after 

‘new’ wines, the Super Tuscans, dating in signifi cant numbers only since the 1970s. 

On this tour, we visit a range of some of the most interesting wine estates from the Classico heartland between 

Florence and Siena, refl ecting the quality of the wine here as well as their subtle differences in style, to the revered 

Brunello di Montalcino and the white Vernaccia di San Gimignano.  Not only will you receive a fascinating insight into 

the wines of Tuscany, this tour will also show you how agriculture shaped the history and social fabric of the region. 

Our route takes us along typically winding Tuscan roads through dense forest which then suddenly give way glorious 

panoramas over the valleys below, tasting delicious red wines from the indigenous Sangiovese variety, with its hints 

of sour cherries and bramble notes. You explore Chianti Classico, the more southerly region of the Brunello, and 

appreciate the lighter notes of Vernaccia. In accompaniment to the fi ne wine of the region, Tuscan food is seasonal, 

unfussy and delicious, developed over the centuries as abbinamento for the local wines. Grapes are a favourite snack 

for the wild boar that roam the valleys, so the ideal solution for winemakers is the wild boar salami which appears 

as tempting antipasti with a glass of Chianti! Simple food such as crostini drizzled with peppery olive oil from around 

Siena, maybe a slice of fennel scented salami, white beans with roasted pork lets the natural produce shine. On this 

tour, you will sample local food on wine estates and in local restaurants. 

As well as the wine and food, there is time to soak up the atmosphere in the small hilltop town of Radda-in-Chianti, 

explore Montalcino with its fortress and visit the mediaeval town of towers, San Gimignano. 

WINE TOURS OF ITALY

 

Wine tour of 
Tuscany
4 NIGHTS / 5 DAYS

A glorious 4-night tour for up to 
14 people accompanied by an 
experienced wine and food expert, 
discovering the land and the 
variety of the wines of Tuscany, in 
particular Chianti and Brunello.

Montalcino vineyards
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Day one - Introduction to Tuscany
British Airways fl ight departs London Gatwick 

at 11.35, landing Pisa at 14.45. Your wine 

tour manager, Cindy-Marie Harvey, is waiting 

to greet you at Pisa airport for the private mini 

coach transfer to our hotel located in the very 

heart of Chianti, in Radda-in-Chianti. After 

checking into our hotel on the main winding 

road of this delightful hilltop village, we dine 

together at the hotel’s restaurant, where a 

Tuscan menu will be paired with a selection 

of regional wines as your introduction to the 

many styles of wine that the Sangiovese grape 

can produce. 

Day two - Chianti Classico day
After breakfast, we head to our fi rst visit in 

the Chianti Classico classifi cation, Isole e 

Olena. Widely revered as one of the best wine 

makers in Italy, Paolo de Marchi hails originally 

from Piemonte, but moved to Tuscany many 

vintages ago. His passion for attention to detail 

in the vineyards and in the cellar is refl ected in 

his iconic wines including the ground breaking 

Cepparello.  We taste a selection of these 

seductive wines at the cellar surrounded by 

his immaculately tended vines. Our lunchtime 

appointment is at the nearby estate, Castello 

di Monsanto, where the Bianchi family are 

producing lovely, appealing Chianti wines 

with a great ability to age. The family bought 

the Villa and grounds in the 1960s, (having 

fallen in love with the property when visiting it 

for a wedding!)  and today have 56 hectares 

of Sangiovese, but also some plantings of 

Chardonnay and Cabernet. We taste their 

wines over lunch at their beautiful estate. 

After our leisurely lunch, we return to Radda-

in-Chianti, where there is free time for the 

rest of the afternoon to explore this peaceful 

village. The main street, unsurprisingly, has 

several wine shops, but also a couple of 

leather shops with soft Italian leather bags and 

shoes to tempt! Or simply, relax with a glass 

of wine and a book, enjoying the views of the 

rolling Tuscan countryside.

This evening, we are invited to the hilltop 

hamlet of Castello di Volpaia, which dates 

from the 11th century and is one of the best 

preserved mediaeval villages in Tuscany. The 

Stianti family continue to produce both wine 

and olive oil using an ingenuous system of 

production hidden away so not to disturb the 

beauty of the village. We will be welcomed by 

the charming owner, Giovanella Stianti, into 

her private residence for dinner, where we will 

taste her wines paired with a Tuscan menu.

Day three - Brunello di Montalcino 

day
Breakfast fi rst and then this morning, we head 

south from the Chianti classifi cation towards 

Montalcino.  After the dense Chianti forests, 

the land opens out south of Siena to the wide, 

rolling hills of the Crete Senesi. As we draw 

closer, the skyline is dominated by Monte 

Amiata, a dormant volcano which rises to 

almost 2000 metres. 

Our visit is to the estate of Col d’Orcia, which 

belongs to the Count Francesco Marone, of a 

noble family originally from Piemonte, but who 

own this estate in Tuscany and also one in 

Chile. The estate is named after the Orcia river 

which runs along the south west side of the 

appellation.  They have been instrumental in 

the experimentation taking place in the region 

and their attention to detail shines through in 

the purity and elegance of their wines, which 

we taste over lunch at the estate. Much of 

the produce on the menu is grown on the 

property.

After lunch, we call in to the mediaeval small 

town of Montalcino, dominated by its clock 

tower and fortress, and which remains barely 

untouched since the Middle Ages. The 

fl agstones of the narrow streets invite a post-

prandial stroll passing numerous wine shops 

or perhaps simply relax in the beautiful Liberty-

style Café with an affogato. From here it’s 

about an hour and a half bck to the hotel, with 

time to freshen up before our evening tasting.

This evening, our visit is to an estate located 

a short distance of just 15 minutes from the 

town walls of where we are staying in Radda. 

Fattoria Poggerino  is a boutique, family-

run winery, following organic principals of 

viticulture. The owner and winemaker, Piero 

Lanza, is passionate about allowing the fruit 

fl avours of his vines to show through in the 

wine without the over dominance of oak. We 

taste their wines this evening at the cellar, with 

a simple supper of local cheeses and hams. 

We return to the hotel after supper.

Day four - More Chianti
After breakfast, we visit the Castello di 

Brolio, a dramatic castle featuring mediaeval, 

romanesque and neo-gothic architecture. It 

is on the border between the ancient states 

of Florence and Siena and featured in many 

of the on-going battles for territory between 

these warring neighbouring cities. The wine 

estate is one of, if not the, oldest in Italy dating 

back to 1141, but it was in 1872 that the 

Baron Ricasoli wrote down the original blend 

of Chianti. After a visit to the Castle, we taste 

a selection of their attractive wines in their 

modern cellars. 

Just 35 minutes later, we reach the award-

winning estate of Felsina Berardegna on the 

southern side of Chianti Classico, where the 

terroir gives a rounded, deep style of Chianti, 

with rich plum and dark chocolate notes. 

They also produce single varietal olive oils 

from four varieties made in the Veronelli style. 

Following a visit to the historical cellar, we 

taste their alluring wines and oils over lunch at 

the property. 

Returning to Radda late afternoon, there 

will be some time to relax before we saunter 

through the old mediaeval gallery to a local 

wine bar for a tasting of wines from other 

Tuscan classifi cations such as the crisp white 

Vermentino from the Tuscan Coast through 

to non-Sangiovese based red wines, such as 

Syrah or Merlot followed by a rustic Tuscan 
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supper, to show how very food-friendly these 

wines truly are when paired with the local 

produce. It’s just fi ve minutes on foot from the 

hotel, so an easy walk back.

Day fi ve - San Gimignano and 

home
We check-out of the hotel after breakfast and 

leave the vineyards of Chianti behind, and 

make our way to one of the most iconic of 

Tuscan towns, San Gimignano.  The vineyards 

of the classifi cation here are mostly planted 

with the white Vernaccia grape variety, which 

we discover during our visit to Il Colombaio di 

Santa Chiara. This estate makes three styles 

of Vernaccia di San Gimignano, which are 

fascinating to compare and contrast during 

our tasting. 

The profi le of San Gimignano has long 

dominated the skyline in this part of Tuscany 

thanks to its towers; striking in size, number 

and state of preservation. In mediaeval times, 

there were 72 towers within the 13th century 

walls of this hilltop town, though today only 

14 towers remain. Listed as a UNESCO World 

Heritage Site, it is a delight to explore the 

narrow streets, lined with artisanal shops of 

ceramics, print and local foodie specialities 

such as saffron, wild boar salami and of 

course wine!  There is free time over lunch for 

you to explore this picturesque town before 

we depart for the return transfer to Pisa 

airport, about one and a half hours’ away.

Your tour leader
Cindy-Marie Harvey tells us that having 

discovered a love of Pinot Noir at an early 

age, she seemed destined for a life in the wine 

trade. However, her love of languages led her 

to work in Italy. After living in Piemonte for fi ve 

years, discovering the delights of Nebbiolo 

and white truffl es, she returned to the wine 

trade in the UK. She has spent the last 20 

years planning and escorting wine tours to all 

the main wine regions of the world, from South 

America to Burgundy and Bordeaux. She now 

shares her passion for food and wine on her 

own website, Love Wine Food Ltd as well as 

in her own kitchen where she is often found 

surrounded by recipe books in Italian, French 

or Spanish. She looks forward to sharing her 

passion for the wines and food of Tuscany 

with you. Some of the images supplied in this 

leafl et have been taken by Cindy-Marie (credit 

Love Wine Food Ltd).

Your hotel
Palazzo Leopoldo, Radda-in-Chianti The 

four-star Palazzo Leopoldo is a charming 

hotel steeped in an historic and romantic 

atmosphere. Dating from the 14th century, 

but carefully renovated over the years, the 

original frescoes, cotto tiles and grand 

fi replaces hark back to its colourful history.  

La Perla del Palazzo Restaurant offers dining 

in fi ne weather on the beautiful terrace that 

overlooks the vineyards and hills of Chianti. 

Here, wrought iron balustrades add a touch of 

Mediterranean style, while the white-clothed 

tables hint at a fi ne-dining experience. The 

cuisine is built around a local, traditional 

menu, comprised of home-made dishes and 

seasonal ingredients. An outdoor pool is 

available for hotel guests to use at L’Ultimo 

Mulino Hotel, just fi ve minutes away. Our 

allocated rooms are located in the new wing of 

the hotel, the Residenza.

Castello di Brolio - Love Wine Food Ltd Radda town hall - Love Wine Food Ltd Palazzo Leopoldo

Tuscan vines and cypress trees - Love Wine Food Ltd
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MAP OF WINE TOUR OF TUSCANY
The map below illustrates the route outlined in this touring itinerary, with 

overnight stops and places of interest highlighted.
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DATES AND PRICES

This tour departs on the following dates from 

London for these prices per person sharing a 

double or twin room:

7 June 2021 £2,890
Supplements: Single use of double £250 
per person

Deposit payment: £400 per person

WHAT’S INCLUDED

•  Flights with British Airways London Gatwick 

to Pisa, Euro traveller. Club upgrade available 

on request at a supplement.

• Transportation from Pisa airport in a small 

luxury coach for a maximum of 14 people, 

with one piece of luggage per person.

• English-speaking tour guide with knowledge 

of the wine and food of Tuscany.

•  Four nights’ bed and buffet breakfast in 

double or twin rooms at the Palazzo Leopoldo, 

Radda-in-Chianti. 

•  One dinner at the Palazzo Leopoldo on day 

one, with wine pairings.

• Other meals included as follows: Lunch with 

wine on day two, dinner with wine on day two, 

lunch with wine on day three, simple supper 

with wine on day three, lunch with wine on 

day four.

•  Entrances and wine tastings as mentioned 

in the itinerary

NOTES ABOUT THIS TOUR
Mobility: Please note that this part of 

Tuscany in based on a series of hilltop 

villages. Our hotel is in the centre of the small 

village Radda-in-Chianti, but as traffic is not 

permitted in the centre, there is a short but 

steep walk from the car park to the hotel each 

day (your luggage naturally will be transferred 

for you by van).  At San Gimignano, there 

is a 7-minute steep walk from the car park 

to the actual village. All the estates we visit 

are working cellars and there is an inevitable 

amount of standing around during visits, so if 

you have any issues with mobility, please do 

call to discuss the suitability of this tour.

Please ensure you wear suitable footwear both 

for the cellars, vineyards and also the steep 

cobbled streets of the Tuscan hilltop towns of 

Radda and San Gimignano. 

HOW TO BOOK 

To make a booking, just phone us on 

01392 441250 
and we can take you through the 
details we need and start the booking 
process. A deposit of £400 per 
person is required to confirm the 
arrangements and this can be paid by 
debit or credit card over the phone. 

BOOKING CONDITIONS 
Our booking conditions apply to all holidays. A 

copy can be found on our website and a copy 

is also sent to you with a written quotation and 

when you make a booking. 

FINANCIAL PROTECTION
Expressions Holidays offers full financial 

protection for all holidays you book with us. If 

your holiday includes a flight, the ATOL (3076) 

covers the costs of the holiday. If the holiday 

does not include a flight, it is the ABTOT bond 

that protects the cost of the holiday. We are 

also members of AITO (the Association of 

Independent Tour Operators) and ABTA. 

Expressions Holidays  

Lynx House, Pynes Hill, Exeter EX2 5JL

OPTIONAL ADDITIONS
Extend your holiday with a few days in 

Tuscany, perhaps in Siena, Florence or Lucca. 

We can arrange transport for you from Radda 

to your next hotel and offer you a range of 

excellent hotels in these cities.

DIFFERENT TRAVEL 
ARRANGEMENTS
If you want us to arrange flights on different 

dates and from UK regional airports, or to 

extend your holiday with a stay elsewhere in 

Italy, just let us know. If you are not arriving 

from the UK, then we can give you a price 

that excludes flights and perhaps with extra 

transfers included. We will adjust the details 

and the price accordingly.

IMPORTANT INFORMATION
This tour is based on 14 people participating. 

If there are fewer than 14 people participating 

we may modify the tour (smaller coach but the 

visits would remain the same). We do reserve 

the right to alter the itinerary if we cannot be 

accommodated at any of the venues for any 

reason closer to the date of departure. Holiday 

insurance is not included but it is absolutely 

essential that you are fully insured.

GENERAL INFORMATION 
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A tour of the Piemonte (Piedmont) region of north-west Italy, once part of the kingdom of Savoy and at the forefront of 

Italian unifi cation in the mid 19th Century, is a fascinating and amazing journey into an attractive landscape that bursts 

with distinctive fl avours of its produce, from wine to hazelnuts, from chestnuts to truffl es, from cheese to breadsticks. 

Whilst the food products merit a visit in their own right, it is the allure of the great wines of the region that attracts many 

and it is this that is the focus of our 4 night wine appreciation tour. Barolo and Barbaresco, two of the most revered 

red wines in the world, hail from the heartland of this region, both produced from the ‘Holy Grail’ variety of Nebbiolo 

grape (named after the morning mists that hover atmospherically over the vines here during harvest time). In addition 

to these, there are other high quality wines to tempt your palate including Barbera, Dolcetto and Moscato. One of the 

most appealing and fascinating aspects of the wines of Piemonte is their variety and how this exists within a very small 

geographic area, with small, individual differences from how the producer decides to vinify, whether more traditional or 

modernist, the infl uence of the climate and soil when the vineyards are at slightly different altitudes and facing different 

directions. The estates we visit in this tour will demonstrate how many factors contribute to the subtle difference in 

the wines, from multiple award winning, small boutique family-run wineries, through to one of Italy’s leading wine co-

operatives. The tastings we include will show you a range of wines including some of the Reserve and Cru wines as 

well as the intriguing Barbera, the early ripening Dolcetto, considered less complex and easy drinking and Freisa and 

Grignolino. It is not only these classic red wines that are produced in Piemonte but Arneis is a herby white with notes 

of almonds, the classic Gavi di Gavi, Timorasso with its peach and apricot notes and of course the frothy Moscato 

d’Asti, a wine that actually smells of grapes but also elderfl ower and with its fi zz and naturally low alcohol is the ideal 

wine to liven your palate at the end of a meal. Quite rightly as befi ts any exploration of Piemonte, home to the Slow 

Food movement, we will also be introducing you to local produce with a chocolate tasting and a visit to a local cheese 

producer as well as providing you with Piemontese specialities at included lunches and dinners.

WINE TOURS OF ITALY

 

Wine tour of 
Piemonte
4 NIGHTS / 5 DAYS

A superb 4 night tour for up to 
14 people accompanied by an 
experienced wine and food expert, 
discovering the land and the 
variety of the wines of Piemonte, 
including the renowned Barolo 
and Barbaresco.

Barolo village and vineyards
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Day one - arrive in Piemonte
You depart London Gatwick on the BA2578 at 

13.00 and arrive in Turin at 15.55. There you 

will meet Cindy-Marie Harvey, your tour guide, 

for your onward coach transfer (journey time 

just under 2 hours) to your hotel in Piemonte. 

This evening you will dine together at the hotel 

in their Michelin-starred gourmet restaurant, 

enjoying a 4-course menu. Cindy-Marie will 

pair the menu with a selection of wine as 

an introduction to the principal wines of the 

region, chosen from the hotel’s cellar, housed 

in a deconsecrated chapel in the courtyard.

Day two - Barolo day
After breakfast, you travel through the rolling 

hills of the Langhe, covered with their famous 

vines, towards the vineyards of the Barolo 

classifi cation. Known as the ‘King of wines’, 

Barolo has a world-wide reputation for having 

great depth and complexity, with aromas of 

roses and tar.  Our fi rst stop is at the family-

run, multiple award-winning wine estate of 

G D Vajra where you discover what makes 

these wines so different in style according 

to where their vineyards are situated. The 

Nebbiolo grape that produces Barolo can 

be compared to the Pinot Noir of Burgundy 

in its combination of fi ckleness and divine 

qualities. Barolo is produced only from a 

handful of villages and you continue through 

the Barolo heartland to your next visit at 

Cordero di Montezemolo. The estate is easily 

recognisable by the ancient Lebanese cedar 

tree that overlooks their vineyard. We then 

continue to lunch at a local Osteria with views 

over the vineyards for relaxed lunch paired 

with wine. After lunch you drive to the small 

hilltop town of Cherasco, famous for two 

things – snails and chocolates. There will be 

time for a stroll before a chocolate tasting 

at one of the most traditional producers, 

which will include some inventive fl avours 

as well as the famous Baci di Cherasco, 

or ‘Cherasco kisses’ made from chocolate 

with local hazelnuts. Back at the hotel in the 

evening there is a light supper of local salami 

and cheeses, bread and grissini and local 

hazelnuts accompanied by a selection of 

three local wines, perhaps a Roero Arneis, a 

Barbera d’Alba and a Langhe Nebbiolo.

Day three - Barbaresco and Alba
Today after breakfast, it is just a short drive 

to our fi rst visit of the Barbaresco day. The 

vineyards of Barbaresco are less than 25 kms 

from those of Barolo, they take up about a 

third of the land of Barolo vineyards and are 

very different in style. Barbaresco is often 

seen as the more feminine side of Nebbiolo, 

with a seductive aroma of violets, roses and 

cherries. Your fi rst visit is to the Produttori di 

Barbaresco, a leading example of how to be 

a co-operative producing quality rather than 

quantity. Their wines have won numerous 

awards and show the attention to detail in the 

vineyards owned by their 50 plus members in 

some of the best Barbaresco Crus including 

Ovello, Montestefano and Pajé. You will taste 

some of their wines at their cellars in the 

heart of the village of Barbaresco. Then you 

continue to another of the three villages that 

come under Barbaresco classifi cation, Neive, 

for our next tasting at leading Barbaresco 

producer, Sottimano. Their wines display the 

classic notes of cedar, tar, roses and a hint of 

chocolate as you discover during our tasting, 

before we continue for lunch at a local Osteria 

that features typical Piemontese specialities. 

After lunch you return to the hotel for some 

free time before venturing out late afternoon 

for Alba, the main town of the Langhe, whose 

narrow streets are lined with a cornucopia of 

shops, selling of course wine but also many 

gastronomic delights to take home such as 

salami made with Barolo or tuma cheese 

marinated in truffl es and olive oil. There is time 

to explore for a while before meeting again for 

dinner at one of the Slow Food’s restaurants, 

where you will enjoy a selection of wines to 

go with dinner, possibly starting with the local 

Agnolotti del Plin, silky parcels of stuffed pasta 

served with butter and sage. You return to the 

hotel after dinner.

Day four - Cheese and castles
This morning after breakfast, you head 

towards the town of Bra, where the admirable 

Slow Food Association was started and 

where its headquarters remain. Here we visit 

a renowned name in the world of Piemontese 

cheese – Giolito. Started at the beginning 

of the 20th century, the company is still 

family-run. From their premises in Bra, they 

source some of the most fascinating cheeses 

from the region, and are specialists in ageing 

cheese to prime eating time. This morning, 

we enjoy a tasting of a range of wonderful 

regional cheeses at their premises. Lunch is 

not included today, but there is a choice of 

cafes and restaurants in the historical centre 

of Bra. You then return to the hotel for a rest 

and time to freshen up before you depart 

in the evening for a visit to one of the most 

imposing castles of the region at Grinzane 

Cavour. This castle was home to the Count of 

Cavour, a prime minister of Piedmont who was 

instrumental in the process of the unifi cation 

of Italy, becoming Prime Minister of Italy for 

a very brief period. You visit the castle with 

its displays relating to the history of food and 

wine in the region and then enjoy an aperitif 

in the cellars of the castle, now the regional 

Enoteca before dining at the restaurant inside 

the castle. You return to the hotel after dinner.

Day fi ve - Wine estate and fl y 

home
Check-out of the hotel after breakfast, and 

head to your fi nal wine tasting at the estate 

of Marchesi d’Alfi eri, who have been making 

wine since 1696. This is an estate immersed 

in the history of the region and its wine-

making, situated in the hills between Alba and 

Asti. They are respected for their wide range 

of Barbera but they also make Grignolino, 
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another indigenous variety, a lighter red, 

often drunk young with tones of cherry. You 

discover the appeal of their wines over lunch 

before your onward journey to Turin and the 

fl ight back to Gatwick, the BA2579 departing 

at 17.00 and arriving at 18.00 hrs.

Your tour leader
Cindy-Marie Harvey tells us that having 

discovered a love of Pinot Noir at an early 

age, she seemed destined for a life in the wine 

trade. However, her love of languages led her 

to work in Italy. After living in Piemonte for fi ve 

years, discovering the delights of Nebbiolo 

and whie truffl es, she returned to the wine 

trade in the UK. She has spent the last 20 

years planning and escorting wine tours to all 

the main wine regions of the world, from South 

America to Burgundy and Bordeaux. She now 

shares her passion for food and wine on her 

own website, Love Wine Food Ltd as well as 

in her own kitchen where she is often found 

surrounded by recipe books in Italian, French 

or Spanish. She looks forward to sharing her 

passion for the region of Piemonte with you.

Your hotel
Relais Villa d’Amelia, Benevello

The four star Relais Villa d’Amelia, member 

of the Small Luxury Hotels, sits amid 7 

acres of parkland and hazelnut groves 

about 20 minutes’ drive from Alba and 

about 35 minutes’ drive from Barolo. In its 

transformation from estate villa to hotel, it has 

retained its traditional features, which blend 

in with contemporary furnishings of its 37 

bedrooms. The Villa d’Amelia has a Michelin-

starred restaurant whose chef Damiano Nigro 

trained with Gualtiero Marchesi, an outdoor 

swimming pool and wellness centre. We 

include the hotel buffet breakfast with a wide 

choice of items. Cooked eggs and freshly 

squeezed juice can be ordered A la carte at a 

supplement.

Villa d’Amelia Villa d’Amelia Villa d’Amelia

Barbaresco
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MAP OF WINE TOUR OF PIEMONTE
The map below illustrates the route outlined in this touring itinerary, with 

overnight stops and places of interest highlighted.
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DATES AND PRICES

This tour departs on the following dates from 

London for these prices per person sharing a 

double or twin room:

25 October 2020 £2,960 per person

Supplements: Single use of deluxe double 

£470 per person

Reductions: Superior double or twin room: 

£80 per person

Deposit payment: £400 per person

What’s included

•  Flights with British Airways London Gatwick 

to Turin, Euro traveller. Club upgrade available 

on request at a supplement.

• Transportation from Turin airport in a small 

luxury coach for a maximum of 14 people, 

with one piece of luggage per person.

• English-speaking tour guide with knowledge 

of the wine and food of Piemonte.

•  Four nights’ bed and buffet breakfast in 

deluxe double or twin rooms with views at the 

Relais Villa d’Amelia. 

•  One 4-course dinner at the Villa d’Amelia on 

day 1 in the gourmet restaurant with wine

• One simple supper at the Villa d’Amelia on 

day 2 in the gourmet restaurant with wine

•  Other meals as follows: Lunch with wine on 

day 2, lunch with wine on day 3, dinner with 

wine in Alba on day 3, dinner on day 4, lunch 

with wine on day 5.

•  Entrances and wine tastings as mentioned 

in the itinerary

 

HOW TO BOOK 

To make a booking, just phone us on 

01392 441250 
and we can take you through the 
details we need and start the booking 
process. A deposit of £400 per 
person is required to confirm the 
arrangements and this can be paid by 
debit or credit card over the phone. 

BOOKING CONDITIONS 
Our booking conditions apply to all holidays. A 

copy can be found on our website and a copy 

is also sent to you with a written quotation and 

when you make a booking. 

FINANCIAL PROTECTION
Expressions Holidays offers full financial 

protection for all holidays you book with us. If 

your holiday includes a flight, the ATOL (3076) 

covers the costs of the holiday. If the holiday 

does not include a flight, it is the ABTOT bond 

that protects the cost of the holiday. We are 

also members of AITO (the Association of 

Independent Tour Operators) and ABTA. 

Expressions Holidays  

Lynx House, Pynes Hill, Exeter EX2 5JL

OPTIONAL ADDITIONS
Extend your holiday with a few days in the 

regional capital, Turin. This is a great city to 

explore on foot thanks to seemingly endless 

porticoed buildings in the historic centre. 

Sections of the old Roman walls remain and 

are located close to the Porta Palazzo, where 

the vibrant open air and covered foodmarket 

is found. Turin possesses numerous baroque 

cafés, where you can indulge in the local 

bicerin, a blend of espresso and hot chocolate 

or find your way to enjoying a local aperitif, 

Vermouth. There are all sorts of museums and 

galleries, from Egyptology to Fiat cars, Flemish 

and Dutch masterpeices to the cinema 

museum. We recommend that you stay at the 

4 star Grand Hotel Sitea or the 5 star Principe 

di Piemonte.

DIFFERENT TRAVEL 
ARRANGEMENTS
If you want us to arrange flights on different 

dates and from UK regional airports, or to 

extend your holiday with a stay elsewhere in 

Italy, just let us know. If you are not arriving 

from the UK, then we can give you a price 

that excludes flights and perhaps with extra 

transfers included. We will adjust the details 

and the price accordingly.

IMPORTANT INFORMATION
This tour is based on 14 people participating. 

If there are fewer than 14 people participating 

we may modify the tour (smaller coach but the 

visits would remain the same). We do reserve 

the right to alter the itinerary if we cannot be 

accommodated at any of the venues for any 

reason closer to the date of departure. Holiday 

insurance is not included but it is absolutely 

essential that you are fully insured.

GENERAL INFORMATION 
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Sicily, the largest island in the Mediterranean, was for a long time a prized possession for strategic reasons and today, 

is a land rich in history and variety of scenery thanks to the endless list of conquerors who have invaded over many 

years, including the Greeks, Vandals, Romans, Byzantines, Arabs, Normans, Swabians, Angevins, and Spanish to 

mention only a few, as well as even the British for a short while during the Napoleonic wars!

Today, the island offers countless, fascinating places to visit, from its capital city, Palermo, full of Baroque palaces to 

the wild, rolling countryside of the interior.  There are seven UNESCO World Heritage Sites on Sicily, ranging from the 

Greek temples of the 6th century BC at Agrigento to the Arab-Norman architecture of Palermo, and to the Baroque 

architecture of the Val di Noto. 

The story of wine on Sicily is naturally very much coupled with the history of the island, and there is evidence that 

grapes were cultivated here as long ago as 1500 BC. Later the Greeks introduced several varieties of grapes when 

they settled. In the late 18th century, Sicilian wine in the form of Marsala was developed by the British and then in 

the 20th century, Sicily was known for the quantity of wine the island produced, but then since about 1980 a wine 

revolution was started on the island. Fresh planting took place and both new and revitalised estates made Sicily’s fi rst 

modern wine. The families Planeta and de Bartoli were instrumental in this. 

Our 8-day wine tour of Sicily sets out to explore both the historic and the modern sides of Sicilian wine, coupled with 

an appreciation of Sicilian food, in the context of the variety of scenery, climates, terroir and history. This tour focuses 

on the western side of the island, starting and ending with Palermo, but travelling along the coast with its saltpans, 

edged with windmills and its vast expanse of vineyards, to the rolling fi elds of the southern interior and vineyards 

near the coast not far from the Greek temples at Agrigento. In these areas, we will discover the indigenous grape 

varieties such as Grillo, Catarratto and Inzolia for the whites as well as the famous, ruby-coloured and fl avoursome 

Nero d’Avola and Nerello for the reds. There are also the international varieties planted such as Chardonnay and 

Cabernet Sauvignon, both of which have found a particular expression of Sicilian fl avour. For the British over the years, 

WINE TOURS OF ITALY

 

Wine tour of Sicily
7 NIGHTS / 8 DAYS

A comprehensive tour of 7 nights 
for a small group of up to 14 
people, accompanied by an 
experienced wine and food expert, 
visiting vineyards on the western 
side of the island, but tasting 
wines from across Sicily.

Planeta Estate
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traditionally Sicily has meant Marsala, which is located on the western side of the island, and we will discover the real 

version of this wine with its lengthy ageing which gives a delicious taste of dry nuttiness – a far cry from sickly cooking 

types!

Yet whilst our visits are on the western side of the island, we will also taste wines from across the Sicily – including the 

exciting wine region of the volcanic Mount Etna as well as wines from the distant island of Pantelleria, whose black 

soils produce grapes ideal for making delicious passito wines. 

Sicilian food is undergoing a renaissance but of course the island’s rich and varied history has shaped its food as 

well as its wine. The Arabs brought almonds, spices such as nutmeg and cinnamon along with aubergines and their 

infl uence is strong in recipes such as Caponata or even the wonderful aubergine based, Pasta alla Norma or Cous 

Cous with spicy fi sh. 

It’s a brave statement, but the Sicilians fi rmly believe they make the best gelato in the world – hardly surprising given 

the quality of ingredients thanks to the volcanic soils, also making refreshing granita from aromatic tangerines and 

pungent lemons. For those with a sweet tooth, Sicily is a dessert heaven from the sponge cake of ricotta and orange, 

Cassata, through to the classic Cannoli and of course cakes featuring the DOP protected pistachios from the town of 

Bronte, on the slopes of Mount Etna. 

Sicily is a fascinating place to visit – so do join us to discover the soul of this beautiful island through its food and wine. 
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Day one - Arrive in Palermo
You travel on the British Airways fl ight 

departing London at 08.20 and landing in 

Palermo at 12.15. From here there is a private 

coach transfer from the airport to Palermo, 

(journey time about 45 mins) where we check 

into our fi rst hotel. 

The Tasca D’Almerita family have owned a 

vast agricultural estate in the centre of Sicily 

since 1830. The land reforms of the ‘50s 

saw their lands reduced from 1200 hectares 

to just 500 but the family have concentrated 

on making some of the most iconic wines 

of the island and won the fi rst of their many 

wine awards in 1871! They were very forward 

thinking in planting international varieties as 

early as 1979 – and we will taste a range of 

their wines such as the classic white Nozze 

D’Oro made from Inzolia and Sauvignon 

Tasca, and their rich voluptuous reds this 

evening over dinner at their property in 

Palermo.

Day two - Monreale and Palermo
After breakfast, there is a short drive the 

Conca d’Oro to the hilltop town of Monreale, 

where the remarkable Norman Cathedral 

stands. Thanks to the enlightened William II, 

the Cathedral is a wonderful blend of Arabic, 

Byzantine and Norman architecture has a 

truly impressive luminous set of mosaics 

from the 12th century. The cloisters are 

also worth a visit for the 228 columns and 

intricate carvings. The rest of the day is 

free for exploring Palermo at your leisure. 

A wonderful chaotic mixture of the ancient 

art and modern life, Palermo is a city of 

contrasts showing the hallmarks of a series 

of invaders across the centuries. There are 

a host of UNESCO World Heritage Sites 

including the Palazzo dei Normanni, with its 

frescoes and the beautiful Palatine Chapel 

with its wooden carved ceiling and the 

golden mosaic of Christ. Or simply explore 

Palermo’s individual quarters, discovering the 

Pretoria Fountain, or the largest opera house 

in Italy, the Teatro Massimo, or simple enjoy 

the winding alleyways and street markets 

between Baroque palazzi. Early evening, 

you are welcome to join your Tour Manager 

at the hotel, so you can have a chat about 

recommended local restaurants for your dinner 

choice at leisure.  Although there are lots of 

traditional Sicilian trattorias, there are quite a 

few vibrant modernist Chefs who are taking 

Sicilian produce and reinterpreting classic 

dishes with an inventive twist. Palermo is also 

famous for street food, so you could chose to 

simply stroll around one of the food markets 

such as Vucciria or Capo, where delights such 

as chickpea fritters, sfi ncione (local pizza) or 

arancini (rice balls) are cooked in front of you 

on stalls that line the narrow streets.

Day three - Rapitala visit and 

Marsala
After breakfast, we check out of our hotel 

in Palermo and leaving the island’s capital 

behind, we head to the hinterland, which is 

home to the prestigious producer Rapitala. 

At their winery in the Valle del Belice in the 

west of the Sicily, they produce a tempting 

range of wines from the traditional varieties 

as well as the noble French varieties such 

as a spicy Syrah and a delightful late harvest 

wine. The estate was given a renaissance 

by a French Count who married into the 

Palermitano aristocracy, blending the best of 

French & Sicilian passion for wine (and food!), 

which today is continued by their son, Count 

Laurent. After a visit to the cellars, we enjoy a 

tasting of their wines with a traditional Sicilian 

lunch. We continue to Marsala, where we 

check in to our next hotel. This evening, we 

dine together at our hotel which enjoys views 

at sunset across to the Egadi islands. There 

will be a buffet of Sicilian salamis, cheese and 

salads with which will be paired a selection 

of wines from the island including its typical 

grape varieties such as Grillo and Nero 

d’Avola.

Day four - Marsala and 
Donnafugata
This morning there is an opportunity to visit 

the town of Marsala itself, with its cathedral 

dedicated to St Thomas of Canterbury, where 

there are 16th century Flemish tapestries. 

Marsala came to represent wine for the 

English, but it was hugely important in the 

Carthaginian era, before it was conquered 

by the Romans. You could visit the Baglio 

Anselmi museum with its Roman Mosiacs 

and a Punic shipwreck. It is just a short hop 

to our next visit at the Donnafugata cellars in 

the centre of Marsala. Owned by the Rallo 

family, they took the decision to concentrate 

on ‘table wines’ rather than fortifi ed Marsala 

and helped revolutionise the Sicilian wine 

trade. Today, their multi award-winning wines 

show how elegant and complex the wines of 

Sicily can be, such as the engaging white from 

Catarratto grapes or the beguiling Mille e una 

Notte, named after Scheherazade, a spicy 

deep blend of Nero D’Avola, Petit Verdot and 

Syrah. We taste these wines paired with a 

light lunch. We head just outside of Marsala to 

take the 6-minute ferry ride to the Phoenician 

city of Mozia, on the island of San Pantaleo, 

and today home to the Whittaker museum. 

We sail pass the salt pans and windmills that 

dominate this corner of Sicily, before having 

time to visit the archaeological museum with 

its collection of Greek and Punic artefacts 

including the famed Greek statue of  ‘a youth 

from Mozia’, – or simply take a stroll around 

this small island of only 40 hectares. This 

evening, we dine in the hotel’s attractive 

courtyard, where a Sicilian menu will be paired 

with wines from the west of the island.

Day fi ve - De Bartoli
After breakfast and check out this morning, 

we have a tasting visit at of one of the most 

respected names of Marsala, Marco de 

Bartoli. A visit to their cellars illustrates to 

DAY-BY-DAY ITINERARY

 

Sicilian olive trees
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us the way this much under-rated wine is 

produced, and then we enjoy a tasting of 

their wines discovering how true Marsala is: 

glorious, nutty and actually, surprisingly, food-

friendly. As well as their traditional Marsalas, 

we will also try the elegant wines from their 

estate on Pantelleria, a small volcanic island 

closer to Africa than Sicily, made from the 

intriguingly named Zibbibo grape variety. We 

continue to Mazara del Vallo, where lunchtime 

is free for you to discover this delightful fi shing 

port. Mazara del Vallo came to international 

attention when in the 1990’s a local fi sherman 

picked up in his nets, a seven-foot bronze 

statue of a Dancing Satyr, dating to between 

4th and 2nd century BC. There is a strong 

Tunisian presence in the town, and this shows 

in the fabulous fi sh cous cous restaurants to 

tempt you for lunch, or perhaps simply relax in 

the Piazza della Repubblica with an ice cream 

and admiring the Cathedral! Mid-afternoon, 

we continue to Planeta La Foresteria to 

check-in for our next three nights. After time to 

enjoy their infi nity pool overlooking the vines, 

we have dinner at this boutique hotel, owned 

by the most dynamic wine estate in Sicily, 

Planeta, and so dinner will be paired with a 

selection of their wines.

Day six - Feudo Arancio and 
Selinunte
After breakfast, we head slightly to the north 

(journey time 25 mins) to the wine cellars of 

Feudo Arancio. In the rolling hills of this part 

of southern Sicily, they produce a range of 

varietal wines, not only from the expected 

Grillo and d’Avola but also international 

varieties that have settled well on the island, 

including Merlot and Cabernet Sauvignon. 

We taste a range of their wines at the cellars 

this morning. Sicily being an island, makes it 

hard to resist a lunchtime appointment at the 

beach! So, we continue to the Planeta’s beach 

club, where under shady large umbrellas 

we enjoy a light lunch with a glass or two of 

their refreshing white wine – or perhaps their 

delicious rosé. This afternoon, you can choose 

to either remain at the beach club a little 

longer to enjoy the sea and beach or return 

to the hotel (just 10 minutes away) for a bit of 

R&R overlooking the vineyards. Alternatively, 

there is the opportunity after lunch to visit the 

archaeological park of Selinunte (journey time 

25 mins). Founded in the 7th Century BC, 

Selinunte shows both the Phoenician and 

Greek history of the island. In a lovely setting 

overlooking the Mediterranean, it has one 

of the best examples of Doric architecture 

of a temple in Sicily as well as the ruins of 

the ancient city. The Planeta family focus 

very much on using local ingredients, from 

the wonderful aromatic herbs in the kitchen 

garden to using made that same day ricotta 

from the farm across the hill. This evening we 

dine at the hotel, where a further selection 

of wines will be paired to showcase their 

excellent range of wine styles.

Day seven - Planeta – the modern 
face of Sicilian wine making
After breakfast, we head to the original Planeta 

cellars in Sambuca di Sicilia (journey time 

45 mins), for a visit to understand how this 

one family were so instrumental in achieving 

recognition for the modern face of Sicilian 

wine making on the world stage, most notably 

with their Chardonnay. They achieved the 

coveted ‘Italian Winery of the Year’ award in 

1999 and have expanded quickly since then, 

now producing wines in fi ve different terroirs of 

the island. We taste a selection of these wines 

this morning with a selection of tempting 

Sicilian canapes as a light lunch. We return to 

Planeta La Foresteria with time to relax before 

a farewell dinner which will be paired with 

a fi nal selection of Planeta wines from their 

various Sicilian estates.

Day eight - Return to Palermo and 
fl ight home
We leave for Palermo airport after breakfast 

(journey time about 1 hr 15 mins) for the return 

British Airways fl ight.

Wine tasting in Sicily
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Your tour leader
Cindy-Marie Harvey tells us that having 

discovered a love of Pinot Noir at an early 

age, she seemed destined for a life in the wine 

trade. However, her love of languages led her 

to work in Italy. After living in Piemonte for fi ve 

years, discovering the delights of Nebbiolo 

and white truffl es, she returned to the wine 

trade in the UK. She has spent the last 20 

years planning and escorting wine tours to all 

the main wine regions of the world, from South 

America to Burgundy and Bordeaux. She now 

shares her passion for food and wine on her 

own website, Love Wine Food Ltd as well as 

in her own kitchen where she is often found 

surrounded by recipe books in Italian, French 

or Spanish. She looks forward to sharing her 

passion for the region of Sicily with you.

Your hotels

Hotel Principe di Villafranca

Hotel Principe di Villafranca is a 4-star 

boutique hotel in an excellent central location. 

The hotel features a variety of artwork and 

comfortable accommodation, and is a relaxing 

retreat from which to explore the ancient city 

of Palermo. 

Baglio Oneto

The fi ve-star Baglio Oneto is a boutique hotel 

surrounded by the fl at plains and vineyards of 

the Marsala countryside. The fortress dates 

from the 18th century, and originally served 

as a wine and olive oil factory; a legacy that 

remains evident in the ‘old village’ style of 

the rooms and the estate’s continued wine 

and oil production. As you approach, the old 

stone buildings stand out in their peaceful, 

isolated location, privileged with unimpeded 

rural views, with the sea and Egadi Islands 

visible beyond. In the grounds, at the bottom 

of an old, tiled stairway, is a pool terrace half-

sheltered by the hotel itself, which remains 

open on the other side to the extensive green 

views. La Calandra Restaurant spills out 

from its separate ochre-hued building onto 

canopied terraces and patios, perfect for a 

relaxing evening after a day spent enjoying the 

sunshine or venturing out into the vineyards.

Planeta la Foresteria

La Foresteria is a boutique resort that 

combines nature and relaxation with the 

impeccable fl avours and aromas of the island. 

A surprisingly modern building, perched on 

a gentle hill laden with vines, La Foresteria 

is intimate in size and therefore remains in-

keeping with the natural beauty of the Sicilian 

landscape. Its pale peach exterior walls are 

interrupted by sheltered terraces and patios 

and creeping plants. Inside, guests will be 

struck by the distinct homely feel of the 

hotel. Unique antique pieces of furniture add 

extra character to the public rooms, where 

guests are brought together in a real sense of 

community.

Resort Baglio Oneto

Planeta la Foresteria Planeta la Foresteria Hotel Principe di Villafranca, Palermo
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MAP OF WINE TOUR OF SICILY
The map below illustrates the route outlined in this touring itinerary, with 

overnight stops and places of interest highlighted.
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DATES AND PRICES

This tour departs on the following dates from 

London for these prices per person sharing a 

double or twin room:

2 September 2021 £3,580

Supplements: Single use of double £470 per 

person

Deposit payment: £400 per person

WHAT’S INCLUDED

• Flights with British Airways London 

Heathrow to Palermo, Euro traveller. Club 

upgrade available on request at a supplement.

• Transportation from Palermo airport in a 

small luxury coach for a maximum of 14 

people, with one piece of luggage per person.

• English-speaking tour guide with knowledge 

of the wine and food of Sicily.

• Two nights’ bed and buffet breakfast at 

the Hotel Principe di Villafranca or similar in 

Palermo. 

• Two nights’ bed and buffet breakfast at the 

Baglio Oneto near Marsala. Plus, two dinners 

with wine. 

• Three nights’ bed and buffet breakfast at 

the Planeta la Foresteria at Menfi . Plus, three 

dinners with wine. 

• Other meals included as follows: Three 

lunches, one lunch with wine, one dinner with 

wine.

• Entrances and wine tastings as mentioned in 

the itinerary

 

HOW TO BOOK 

To make a booking, just phone us on 

01392 441250 
and we can take you through the 
details we need and start the booking 
process. A deposit of £400 per 
person is required to confirm the 
arrangements and this can be paid by 
debit or credit card over the phone. 

BOOKING CONDITIONS 
Our booking conditions apply to all holidays. A 

copy can be found on our website and a copy 

is also sent to you with a written quotation and 

when you make a booking. 

FINANCIAL PROTECTION
Expressions Holidays offers full financial 

protection for all holidays you book with us. If 

your holiday includes a flight, the ATOL (3076) 

covers the costs of the holiday. If the holiday 

does not include a flight, it is the ABTOT bond 

that protects the cost of the holiday. We are 

also members of AITO (the Association of 

Independent Tour Operators) and ABTA. 

Expressions Holidays  

Lynx House, Pynes Hill, Exeter EX2 5JL

POSSIBLE EXTENSIONS
With this Sicily wine tour you will have 

explored the west of the island from Palermo 

in the north, across to the western coast 

and down to Agrigento in the south. There 

is another vast side of Sicily, worth exploring 

from Taormina to Siracusa and Ragusa but 

also you could venture to the Aeolian islands 

and perhaps stay at Capofaro on Salina, 

which is owned by the wine estate Tasca 

D’Almerita, visited on the tour and where their 

Moscato vineyards are located.

DIFFERENT TRAVEL 
ARRANGEMENTS
If you want us to arrange flights on different 

dates and from UK regional airports, or to 

extend your holiday with a stay elsewhere in 

Italy, just let us know. If you are not arriving 

from the UK, then we can give you a price 

that excludes flights and perhaps with extra 

transfers included. We will adjust the details 

and the price accordingly.

IMPORTANT INFORMATION
Please note that the tour is not suitable for 

anyone with mobility issues as we are visiting 

working cellars. At Monreale, from the car park 

to the Cathedral is a relatively long flight of 

steps (there are taxis but there can be a long 

wait).

GENERAL INFORMATION 
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