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In Spring 2018 enjoy a delectable wine 
tour and culinary adventure hosted by 
wine expert Jeremy Shaw of Iberian 
Wine Tours, supported by William 
Goodacre of Tastes of Italy. This 
exclusive trip for our Gran Reserva 
Club is limited to a maximum of 16 
participants.

If you like to travel and enjoy good food and wine 
in company, you will love this immensely fun tour 
of two parts starting in Rome and continuing to 
Sicily to discover its natural beauty, meet delightful 
foodie heroes and enjoy its traditions, delicious 
dishes and world class wines.

Rome
Starting in Rome we have created two fabulous 
evenings: the first a magical city tour by night and 
dinner prepared by one of Rome’s best Ligurian 
chefs, the second an unforgettable cooking lesson 
in the spectacular palace of one of Italy’s great wine 
making families in Italy overlooking the Vatican.  
Not least enjoy a fun morning discovering Rome’s 
magnificent history.

Arianna Occhipinti wineries - Sicily

Jeremy Shaw



Sicily
In Sicily our luxury wine tour includes the beautiful southern tip 
of the island around Ragusa, renowned as Sicily’s gastronomic 
heartland and home of Cerasuolo di Vittoria, Sicily’s only 
DOCG wine. The trip also includes a stay in Taormina, 
spectacularly perched above the Ionian Sea with breath-taking 
views of Etna, where some of Sicily’s greatest wines are being 
produced. Sicily is a delightful island set in the sparkling seas 
of the Mediterranean, as famous for its food as for its diverse 
cultural legacy that spans the ancient Greeks to the Spanish.

Highlights include the street markets of Catania, visits to the 
leading wine estates of the region by appointment with the 
owners, and visits to the beautiful Baroque towns of Modica and 
Ragusa. You can participate in an unforgettable gourmet lunch prepared by 
Sicilian chef Vincenzo Candiano in a striking cave venue, and wonderful 
winery lunches paired with excellent Sicilian wines. Enjoy sampling 
chocolate produced to the original Aztec recipes, freshly prepared ricotta 
and the exquisite honey produced on Mt Etna. Not least join leading wine 
makers such as Arianna Occhipinti, Vincenzo Lo Mauro and Salvo Foti 
to discover why Sicily’s indigenous varietals, Frappato, Carricante, Nerello 
Mascalese and Nerello Cappuccio create such magical wines.

Join us for an unforgettable holiday exploring this beautiful part of the 
world famed for its lifestyle and deliciously healthy cuisine.

Andrea Franchetti’s, Passopisciaro Winery - Sicily

Taormina - Sicily Street Market - Catania, Sicily Ragusa - Sicily

I Vigneri di Salvo Foti - Sicily



Dates and Prices:  
Sunday March 18th – 25th 2018
From $4250 USD per person based on shared 
accommodation of a double room (single supplement 
$975 USD) including:

ACCOMMODATION

•  2 nights’ bed and breakfast 
at 4-star Duke hotel, Rome                                                                                                                       
www.thedukehotel.com/en

•  3 nights’ bed and breakfast at 4-star 
Locanda Don Serafino, Ragusa Ibla                                                                               
www.locandadonserafino.it

•  2 nights’ bed and breakfast at 4-star 
Hotel Villa Belvedere, Taormina                                                                                    
www.villabelvedere.it

ACTIVITIES IN ROME

•    Lights of Rome – a city drive to enjoy the best 
views of Rome and the majesty of its seven hills

•  Dinner at La Regola – one of Rome’s best Ligurian 
chefs will show case her cookery and Ligurian wines

•  Treasures of Rome – a morning city tour revealing 
the layers on layers of history in Rome

•  Cookery lesson and dinner – in Roman historic 
palace with views of the Vatican dome

• Group transfers by coach 

ACTIVITIES IN SICILY

•  Heritage tour of Catania’s markets – with expert 
private guide and tapas style lunch

•  Cos & Arianna Occhipinti wineries – engage with 
the leading wineries to discover the superior quality 
of the Frappato grape and Cerasuolo di Vittoria 
DOCG wines

•  Dinner at A Rusticana – follow in the footsteps of 
cast and crew from the Montalbano detective series 
at this Ragusan favorite eatery

•  Modica Chocolate & Ricotta – discover how 
Modican master chocolatiers still use Aztec 
processes to create delicious Sicilian chocolate and 
savor freshly produced Sicilian ricotta cheese

•  Gourmet lunch – discover the beautiful hill top 
town of Ragusa meeting Vincenzo Candiano, 
charming 2-Michelin starred chef, at Locanda 
Don Serafino for an unforgettable lunch in the 
restaurant’s cavern

•  Benanti Winery – discover the nobility of Benanti’s 
historic producers of Etna wines over lunch

•  Passopisciaro Winery – discover the excellent 

wines of Andrea Franchetti’s flagship winery in 
Sicily over lunch

•  Romeo del Castello Winery – discover the 
engagingly elegant Nerello Mascalese at one of 
Etna’s youngest wine estates

•  Mount Etna honey – taste the mountain honey in 
Zafferano Etnea

•  La Gelsomina Winery – enjoy the spectacular setting 
of Etna’s amphitheatre of wine at La Gelsomina

•  I Vigneri di Salvo Foti – join organic wine maker 
Salvo Foti to discover natural wine production at 
his traditional gravity operated Palmento high on 
Etna’s slopes

• Group transfers by coach 

DINING

•  Summary of dining included:  
Rome – 2 breakfasts, 2 dinners including wines and 
mineral water. Sicily – 5 breakfasts, 5 lunches and 5 
dinners including wines and mineral water.

TOUR HOSTS

•  Wine host Jeremy Shaw and bi-lingual Tastes of 
Italy Tour host William Goodacre

Not included: Flights (note domestic flights will be required 
between Rome and Sicily), Visa and passport expenses 
Insurance, Optional excursions, Gratuities, City taxes. 

How to Book: 
For further information or enquiries please contact 
Jeremy Shaw at jeremy@iberianwinetours.com or to 
book now, please click the book button on the tour page. 

Tour page:  
www.iberianwinetours.com/product/rome-siciliy

Visa and Passport: 
Passports Holders of a US passport should ensure that 
the passport is valid for at least 3 months beyond your 
proposed stay for tourist travel. If you should need a 
new passport please ensure you inquire in sufficient 
before your departure. You can call your closest 
regional passport agency for further information by 
calling 1-877-487-2778. Visa Holders of a US Citizen’s 
passport do not require visas for travel to Italy as a 
tourist for trips up to 90 days. If you are combining 
your trip with business or making a longer visit please 
note that you may be required to arrange a visa. 
For further information check the US Department 
of State. Other passport holders should check with 
their local Italian Embassy or Consulates for further 
information.

http://www.thedukehotel.com/en
http://www.locandadonserafino.it
https://www.villabelvedere.it
mailto:jeremy@iberianwinetours.com
https://www.iberianwinetours.com/product/rome-sicily/


Tastes of Italy Ltd.  
9 Lydden Road,  
London SW18 4LT  (UK)  

Tel (Switchboard): +44 (0)20 8874 3490  

Tel (Direct): +44 (0)20 3004 0781 

Cell: +44 (0)7867 797890  

Fax: +44 (0)870 169 5324

info@tastesofitaly.co.uk     www.tastesofitaly.co.uk

Accommodation Selection:
All rooms enjoy private en suite bathroom with bath 
or shower, telephone, satellite TV, complimentary 
WiFi, room safe, hair dryer, mini bar and air-
conditioning or heating depending on season.

The Duke Hotel, Rome
The 4-star Duke Hotel is situated in Rome’s Parioli 
district; a largely residential suburb popular with 
embassies immediately bordering the historic center 
of Rome. The hotel is set within a 1930s building, 
at the heart of which is the Polo Lounge and bar 
decorated in splendid art deco style and adjoining 
the restaurant. Your superior-deluxe room has an en 
suite marble bathroom and is furnished in a classic yet 
contemporary style, tastefully decorated with shades 
of beige, orange and rich green. A complimentary 
shuttle runs throughout the day to Piazzale Flaminio, 
which is just 15 minutes’ walk (slightly under 1 mile) 
to the Spanish Steps through Rome’s fashion quarter.

www.thedukehotel.com/en

Locanda Don Serafino, Ragusa Ibla
The 4-star Locanda Don Serafino is located in the 
picturesque heart of Ragusa Ibla historical district, 
an easy walk from the city’s restaurants and perfect 
for shopping. This small boutique hotel has just 11 
rooms in an 18th century palazzo, and one unique 
suite550 yards from the main building.  The hotel 
has a small breakfast room and bar.  Get a good 
nights’ sleep thanks to Simmons Privilege quality 
mattresses. Breakfast (including gluten free breads) 
are prepared by Michelin starred chef Vincenzo 
Candiano. The hotel mixes contemporary details 
with the historic fabric of the palazzo.  The service 
is relaxed and friendly.

www.locandadonserafino.it

Hotel Villa Belvedere, Taormina
The 4-star Hotel Villa Belvedere sits atop a 
hillside with spectacular views towards Etna and 
Naxos Bay. The hotel occupies a villa opened 
to the public in 1902, with 42 rooms.  Relax on 
the terraces and contemplate the awe-inspiring 
views. The traditionally styled guest rooms feature 
free WiFi. The hotel has no restaurant but offers 
a lounge and bar.  There is a large breakfast 
room serving an excellent buffet.  The hotel is 
located close to the Greek theatre in the heart 
of Taormina, close to its restaurants and just 10 
minutes’ walk from the main square.

www.villabelvedere.it
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