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Day 1 Welcome to Palermo
 
 

We greet you at the airport in Palermo with a big “Ciao” welcoming you to
beautiful Sicily and assist in transferring you to our hotel right in the heart of
Palermo. The rest of the day is yours to take in the city atmosphere.  We
meet in the lobby in the evening for our first wonderful dinner showcasing
some of the best slow food in Sicily where our passionate chef blends
traditional ingredients with modern culinary styles.   Overnight in Palermo.
 (D)
 

Day 2 Palermo City
 
 

Today is discovering Palermo with a walking guided tour visiting some of the
most notable churches, monuments and sites which are iconic to this capital
city. With a local’s insight you will discover why Sicily is so rich in history and
culture. We visit the popular Ballaro markets where we lunch on some of
Palermo’s famous street food, the afternoon is free for you to enjoy the city
for yourself. For dinner we take you on a slow food gastronomic adventure
with a wonderful couple passionate about showcasing some more unique
products on the Italian market. Overnight in Palermo.  (B/L/D)
 
 

Day 3 Monreale & The Catacombs
 
 

Today takes us to the eerie Cappuccine Catacombs and the beautiful town of
Monreale for a guided tour. Monreale, located on the slope of Monte Caputo,
overlooks the very fertile valley "La Conca d'oro" (the Golden Shell), famed for
its orange, olive, and almond trees.  We visit the stunning Norman-Byzantine
cathedral, one of the most exquisitely golden mosaiced churches in Italy.
Lunch is local wood fired pizza and gelato  before returning to Palermo. The
afternoon is free before we meet for our evening’s entertainment. For dinner,
we find ourselves in one of the oldest Enoteca’s in Palermo where we enjoy a
relaxed wine tasting and dinner. Overnight in Palermo (B/L/D)
 

Day 4 Agrigento
 
 

We check out of Palermo and drive to the famous city of Agrigento, situated
on a hilltop on Sicily's southwest shore and known for the ruins of the ancient
city of Akragas and the Valley of the Temples. We enjoy a guided tour
through the temples then drive to the white cliffs of the Scala dei Turchi
where we enjoy a seafood lunch with sea views. We transfer to the city of
Marsala on Sicily’s  Western coast   to check into our hotel for the evening.
Dinner is a relaxed affair with real Marsala wine tasting and local produce to
welcome us to the region. Overnight in Marsala (B/L/D)
 
 
 

FULL ITINERARY 
A Gastronomical Food, Wine & Culutre Tourt
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Day 5   Erice , The Salt Pans of Marsala 
 
 

Those of you who love photography, history or have a sweet tooth will be
excited as we drive to the mountain town of “Erice”, known to the locals as
“umunti” as it is usually shrouded in a cool mist called “the veil of Venus”.
Here you will sample traditional handmade “dolce”, where recipes have
been handed down for generations, and made famous by the nuns and
some of Sicily’s famous chefs and artisans.     Wander up to the Castello
where you will be taken back in time in the 12th century Norman fortress
with its spectacular, panoramic views, wander the cobblestone streets of
Erice for a spot of shopping, practice your photography or to just lose
yourself in the 14th Century Baroque architecture. We head to the Salt
pans of Marsala for a salt tasting and fabulous local lunch then later that
night  we drive to the historical centre of Marsala for a traditional dinner
in a local Cantina. Overnight in Marsala (B/L/D)
 

 
Day 6   Slow Food Cheese Making &  Cefalu

 
 
We say goodbye to Marsala and set out to one of the most important food
bowls of Sicily, The Madonie Regional Natural Park “Parco delle Madonie”
located between Palermo and Cefalù. As well as being a nature reserve,
the park is an inhabited area with dozens of little villages and small
towns, many of which trace their origins to medieval times.   We visit a
beautiful slow food organic cheese production, where we enjoy a stretched
cheese demonstration, an alfresco lunch and cheese tasting while taking in
the breath-taking scenery. In the afternoon we drive to Cefalu, one of
Sicily’s most beautiful seaside towns famous for its beaches and noted as
one of Sicily’s holiday hotspots. After check in we give you some free time
to relax, then head to Cefalu. Here you are free to wander the little
alleyways, visit the Duomo, or wander out to the beach. We meet in a
fabulous little restaurant with amazing views for sunset drinks and dinner.
Overnight in Cefalu (B/L/D)
 
 

Day 7 Cefalu & The Leopard Long Lunch in Polizzi
 
 
We meet late in the morning to drive to Polizzi a beautiful town perched
high in the mountains to experience an aristocratic long lunch to the theme
of “Il Gattopardo” in a stunningly renovated Villa.  We give you the night
free to relax at our beautiful hotel with stunning views.   The rest of the
evening is free to  relax at the hotel or head back into Cefalu to enjoy the
local night life of this bustling seaside town.  Overnight in Cefalu (B/L)
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Day 8  Bread making & pizza experience & 

The mosaics of Villa Romana del Casale
 
 

Today we step back in time to an old bakery whose passion and focus is on
keeping not only the old traditions of pasta and bread making alive but also
bringing back to life the ancient grains popular during the Roman rule of
Sicily. Here we enjoy Pizza and Bread making with a father and son team and
enjoy a rustic lunch with fresh ricotta, wine and local traditions. We then
drive to just outside Piazza Armerina where we visit the Villa Romana del
Casale one of the finest examples of Roman mosaics and one of the most
luxurious of its kind. Villa Romana del Casale, a UNESCO World Heritage Site,
is especially noteworthy for the richness and quality of the mosaics which
decorate almost every room. We transfer to our resort in Syracusa, a piece of
paradise set amongst green lush grounds, olive trees and beautiful
surroundings. For our evening we enjoy a relaxed dinner in our Syracusa
resort. Overnight in Syracusa (B/L/D) 

 
 

Day 9  Syracuse & Ortigia 
 
 

The morning starts with a guided cultural visit to the Neapolis
Archaeological Park which encompasses outstanding examples of Roman
and Greek theatres, including one of the most celebrated theatres in
Syracuse and a stunning and captivating display of history, architecture and
design. After a short walk we arrive on the island of Ortigia to wander the
narrow cobble-stone streets, chance upon elegant Baroque piazzas and
enjoy the character and charm of this beautiful living museum of a town.
We stop for a traditional granita and brioche in front of the spectacular
Duomo then wander down to the port for our private boat ride around
Ortigia and alfresco lunch on board. Returning back to the hotel  we meet for
a wine tasting and canapes to leave you free for the rest of the evening to
enjoy this wonderful town. Overnight in Syracuse (B/L/D)
 

 
Day 10  Free Day in Ortigia , Foraging for herbs & Cooking class

 
 
You have a free day today giving you the chance to visit more of   the
beautiful island of Ortigia or relax in our resort in Syracuse taking advantage
of the pool and massage treatments on offer. We meet in the early afternoon
for an alfresco style light lunch at the resort before heading out to our
afternoon event. During our cooking class we learn about foraging for edible
greens and wild herbs, we finish with a menu celebrating the Sicilian garden
and an evening of fun, laughter, eating and drinking. Overnight in Syracuse
(B/L/D)
 

Day 11  Catania
 
 
We arrive in Catania, the second largest city in Sicily, with majestic stately
buildings, an ancient history, sea breezes and views of Mt Etna.  We start our
guided walking tour finishing with a light lunch at one the city’s oldest
Pasticceria. The rest of the afternoon and evening free for you to further
explore this wonderful city.  Overnight in Catania (B/L)
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Day 12  A Day in Taormina
 

 
We drive to Taormina in the province of Messina. Set in a magnificent
position above the sea. Taormina and the Greek Theatre is famous for its
breathtaking and most photographed views.   We take you for a guided
visit to the Greek theatre and through the town, then leave you to wander
free for the day to admire the many interesting shops, medieval churches
and get lost amongst the narrow streets and beautiful luxury gardens
surrounding gothic styled villas. on returning back to Catania, we meet in
the evening for a banquet dinner celebrating Catania’s location to the sea
and its Mediterranean fresh seafood. Overnight in Catania (B/ D)
 
 

Day 13- Catania and Farewell  
 

 
We say good bye as we organise all of your transfers and wish you well
for your return home or your onward journey. (B)
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Fully escorted tour, 13 days, 12 nights in the beautiful scenic surrounds of Sicily 
Specialised escorted service of Chef Dominique Rizzo, Director and Curator of Pure Food, Wine Culture Tours

Private Italian Guide for 13 days also speaks German/English/Spanish
Pick up transfer from Palermo Airport or your hotel in Palermo on the tour start date

Transfer to Catania Airport/train station or hotel in Catania on the tour finish date
Air-conditioned spacious private bus with our own private driver

All accommodation and hotel taxes in 4  & 5 star Hotels/Agriturismo and Spa Resorts selected for their personalised service,
amenities, locations hospitality   (Room upgrades are available upon request, prices to be quoted upon application)

Dominique signature kitchen apron & shopping/travel tote bag
Maps, Italian travel language brochure, travel hints and tips, details of hotels

All Private, escorted visits and tastings
Meals – All breakfasts are provided, 10 lunches and 10 dinners are also included, some morning/afternoon teas and aperitives

are provided as stated– where lunches/dinners are not provided, activities and tastings are of ample abundance
Beverages - All beverages with meals including wine, beer, juice, soft drink,  tea and coffee are provided

All guided tours as specified in the tour are included
All transfers by boat, bus, car, taxi as specified in the tour itinerary are included

Admission to all historical sites, galleries and museums mentioned in the itinerary are included
Tips for Restaurants and Guides

      
       Highlights         

 
 1 Hands-on cooking class
1 bread pizza making class

1 cheese stretching demonstration 
            Sicilian Cheese tasting            

 3 Wine tastings
dolci tasting in Erice

 Palermo street food tasting
Agrigento and the Valley of the Temples

Monreale Duomo and the Catacombs
 Taormina Greek theatre
Villa Romana del casale

Sicilian Pupi
and many more..

 
Guided walking tours 

 
Palermo / Catania /  Taormina & The Greek Theatre / Monreale and the Duomo/ Syracuse  & The Neapolis Archaeological Park/

  Ortigia
 

Notable Sites
 

Sicilian Puppet theatre UNESCO listed world heritage /Historical salt pans salt mill museum,
Medieval city centre of Erice / UNESCO listed Norman cathedral and medieval city centre of Cefalu

Medieval towns of the Madonie Natural Park / UNESCO listed archaeological park and theatre of Syracuse and old Ortigia /
UNESCO The Valle dei Templi site in Agrigento

UNESCO Villa Romana del casale
 
 
 
 
 
 
 

Travelling to
Palermo, Erice, Agrigento, Lentini, Syracusa, Ortigia, Marsala, Cefalu, Monreale,

Catania, Taormina, Polizzi

A Gastronomical Food, Wine and Culture Tour
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The menus, selected restaurants and dining experiences are hand chosen to give you a  variety of tastes and flavours allowing you
to experience foods from the land, sea, city and mountain. We consciously  include  zero kilometre venues and restaurants with

Slow Food accolades who support sustainability, preservation of tradition and local produce.  
 

Our 4 & 5 star Hotels, Resorts and country style accommodation is also personally selected  for not only its quality, but also its
location, services, hospitality and the relationships we have built up over the years.  We want to ensure you are not only very

comfortable and relaxed but you also get to experience all aspects of a regions terrain and lifestyle.
 

Our guides are personally selected for their knowledge of the regions, their spoken English and their humour. This ensures you enjoy
informative, interesting and fun guided tours. We do when necessary use whispers or small group microphones to  ensure you can

wander at your own pace without  missing out on understanding the history and unique aspects of each area we visit.
 

We are not about racing you around the country.  We prefer to stay in each of the accommodation for a minimum of 2 -4 nights
giving you an opportunity to unpack and settle in. 

Moderate walking is involved on guided tours, we can certainly accommodate people who are a little slower on their feet. Luggage
services are available  to assist with retrieving luggage off and on our  bus and to and from the hotels/rooms if required.

 

The places we visit do include some of the main tourist sites of a region. Although  unique to Dominique Rizzo Tours are the sights
and activities that are personally booked for these tours alone.  You will not find these on any other Tour. 

 
We include everything!  Even days and evenings off from the tour for you to relax on your own or to further explore a destination.
There are no hidden costs, add ons or payments that are further required to complete the full itinerary.  You are welcome to opt

out of any of the activities to do your own thing, although we have selected each of the activities to give you an opportunity to see,
do and taste as much of Sicily as possible with siesta time in-between.

 

Our tours suit couples,  singles and people of all ages. Our tours are privately booked with a minimum of 10 and maximum of 14
guests so that you get personalised attention, comfort when travelling and opportunity to visit boutique establishments,

restaurants, and unique venues not suitable for large number tours. 
 

We can certainly cater for dietary intolerances and can accommodate coeliac, dairy free and vegetarians.
Our cooking classes are for everyone from the novice cook to the budding chef and are fun and informative giving you an

opportunity to pick up some new skills and learn about the  cuisine.
 

Chef Dominique Rizzo has been running her Sicilian Tours for over 7 years and is a complete professional with an attention to detail
and service.  On tour she is on call to assist you anyway she can. This tour is about creating a memorable travel experience of a

lifetime for YOU. Our desire is for you to enjoy a relaxing holiday where you can get the most out your time away. We have selected
the best so you can  completely immerse yourself in the culture, lifestyle,  food and wine of a region.
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A Gastronomical Food, Wine and Culture Tour
Please read the following terms and conditions carefully. Once payment is made for the booking, it is deemed that you have read,
understood and agreed to the terms and conditions for the booking.
 
1.  Payment and Booking Conditions
The price per person is based on twin share accommodation in hand selected boutique 4 and 5 star hotels, resorts and country style
accommodation. All prices quoted are in Australian Dollars and are guaranteed at the time of departure for each tour. Any quoted prices
are subject to change without notice subject to availability at the time of booking and may vary due to currency fluctuations. A non-
refundable deposit of $1500.00 per person is required at the time of booking to ensure a confirmed booking. To confirm your place on a
tour, you the client are required to fill out the tour booking form which is to be signed, scanned or posted to our office address together
with the deposit as stated above. 50% of the price is due 6 months prior to tour commencement date. Full payment is due 3 months prior
to tour commencement date. Failure to pay the full amount by the due date will not guarantee a place on the tour. For your convenience
payment can be made by  
 
·         Calling our office on 0434141322 and paying by credit card
·         Booking and paying via our website www.dominiquerizzo.com through Paypal
·         Posting a cheque or money order
·         Direct deposit by request 
 
2.  Single Supplement
If you would like to request a single room, the single supplement is to be paid on top of the tour price. All single room requests will be
allocated the same standard of our double rooms with an ensuite bathroom. If a client wishes to share a twin room, we will endeavour to
match the client with another share room request, although we hold no responsibility with the suitability of the rooming partner. If at any
time during the tour for any reason a change of room is required, we will arrange single accommodation (if available). This extra cost will
be paid by the requesting client. If you are requesting to share a room and there is not another applicant to share, you will be required to
pay the single supplement to confirm your place and undertake the tour.
 
3.  Travel /Health Insurance
Pure Food, Wine and Cooking Tours strongly recommends all clients take out full comprehensive travel and medical insurance. We also
recommend you purchase trip cancellation insurance in the event of an accident or illness or other unforeseen circumstances involving you,
a family member or travelling companion causing clients to cancel prior to departure or to leave the tour early. Pure Food, Wine and
Cooking Tours accepts no responsibility for any arrangements or loss of arrangements made outside of tour schedules, loss of transfers
outside of tour dates not made by Pure Food, Wine and Cooking Tours, pre-tour personal transport not made by Dominique Rizzo Food,
Wine and Culture Tours, loss of flights/tickets, excess baggage costs, loss of luggage, injury, damage, accident, loss or delay in respect of
any person or property or security and government-incurred costs during and outside of the tour. Pure Food, Wine and Cooking Tours are
not responsible for any personal medical costs. No refund will be given for any pre-booked accommodation, coach tours or other pre-
booked services or other travel which is not utilised. In the event of loss of luggage we will do our best to assist you in the retrieval of that
luggage.  
 
4.on-refundable Tickets
Pure Food, Wine and Cooking Tours recommends the purchase of refundable or flexible airline tickets as Pure Food, Wine and Cooking Tours
due to booking numbers, takes no responsibility for airline travel expenses. If participants wish to purchase non-refundable tickets or
pre/post tour hotel accommodation or add-ons please check with our office to see if the minimum number has been reached for the tour. 
 
5.  Cancellation of a Booking by Participant
Due to the prepayments and booking deposits for Hotels, private transport and transfers, guides and prepaid tour expenses, cancellations
must be issued in writing to Pure Food, Wine and Cooking Tours and will be subject to the following cancellation charges:
Cancellations advised up to 120 days (4 months) prior to departure will incur a cancellation fee of 30% of the total cost.
Cancellations advised between 120 days and 80 days prior to the tour date will incur a cancellation fee of 80% of the total costs.
Cancellations advised less than 80 days prior to the tour date will result in the loss of all monies paid and a cancellation fee of 100% of
the total cost.
 
6.  Cancellation of the tour by Pure Food, Wine and Cooking Tours
Due to unforeseen circumstances or inadequate numbers to follow through with a tour, Pure Food Wine and Cooking Tours reserves the
right to cancel a tour and will refund monies paid to date, less 50% of the booking fee. Payments incurred outside of Pure Food, Wine and
Cooking Tours by participants will not be refunded.  If Tour cancellation occurs days before the program start date and is caused by
circumstances outside of Pure Food, Wine and Cooking Tours control, refunds from program vendors/providers will be sought. If payments
cannot be refunded to Dominique Rizzo Food, Wine and Culture Tours, then the refund to participants will be affected accordingly. Pure
Food, Wine and Cooking Tours and the tour escorts/guides are not liable for any direct or indirect costs, losses or expenses incurred by the
participant due to the cancellation of the tour.
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7.  Group Numbers
Pure Food, Wine and Cooking Tours are uniquely designed and exclusively limited to a maximum 14 participants 
 
8.  Accommodation and Room Upgrades
We select accommodation with high quality standards of comfort, room size, layout and bathroom facilities. Room sizes, styles and functions will
vary from hotel to hotel as understood not all accommodation is the same.   Please request if you should desire a room upgrade,   any room
upgrades will require extra fees relating to this upgrade.
All rooms are non-smoking unless requested by a client at the time of submitting a booking form, where all efforts will be made to accommodate
this request.
Clients are responsible for any costs incurred as a result of room service, mini bar, damage or excess cleaning fees related to the accommodation.
Each client is responsible for the payment of their own “Tourist Tax” to be paid in cash at the time of checkout of each hotel where applicable. 
 
9.Itnerary Changes
We make every effort to ensure accuracy within the tour itineraries, tour inclusions and travel details. Itineraries may change without notice for
reasons beyond our control prior to and or during our travel tour. During the tour, transport and accommodation services and other planned
activities may necessitate variations to the itinerary without notice.   For this reason, we reserve the right to alter or vary itinerary and travel
details to maintain the quality standard if not to better the experience. We will ensure that you are notified promptly if such a change is required.
 
10.  Passports and Visas
It is the responsibility of clients that their passports are valid and up to date with at least 6 months validity remaining. Visas, where required, are
the responsibility of each client.
 
11.  Arrivals and Departures
The program begins and ends on the stated dates as per the current Date and Prices listing on the booking form and will be confirmed to you upon
booking. Pure Food, Wine and Cooking Tours covers transfers from nearest airports or stations on the start and finishing date as listed in the
current Date and Prices listing itinerary. We will send you a confirmation of a pick-up time and pick-up point. If you arrive a day early, Dominique
Rizzo Food, Wine and Culture Tours are happy to recommend an agent for pre-tour accommodation and transfers at your own expense.
 
12.  Baggage Allowance
Pure Food, Wine and Cooking Tours recommends participants carry handbags for keeping valuables to take on guided visits, a small cabin bag and
one suitcase, preferably with wheels for ease of lifting and transferring. Porterage and fees (where applicable) are included in the tour price. It is
recommended participants bring luggage they can comfortably carry/wheel themselves, although we do offer all assistance with loading luggage
onto and off busses and into hotels and booked accommodation.
 
13.  Participation
All meals, beverages and activities as stated in the inclusions are included in the price of the tour. Participants who do not attend tour-included
lunches and dinners, who fall ill and choose to not attend a day or activity or who wish to dine/drink outside of the included tour listed
restaurants and hotels will incur their own charges, payable by them to the service provider. These extra charges are not the responsibility of Pure
Food, Wine and Cooking Tours.
Pure Food, Wine and Cooking Tours has designed a fun filled, unique and diverse tour itinerary. The designed tour programme is very flexible, and
participants are more than welcome to opt out and or take time off from the program whenever they like. Arrangements can be made to meet up
with participants for meals, or later activities. The program events that participants opt out of, are non-refundable and cannot be taken at
another time.
 
14.  Fitness Level
To enjoy the tours, you will require a medium level of fitness. It will be necessary to be able to walk or stroll at a leisurely pace for periods of up
to two hours, on possible uneven ground, cobbled streets, stairs, up hills, and through archaeological sites.  Where possible, Pure Food, Wine and
Cooking Tours will endeavour to accommodate participants who may not be able to walk long distances or for only short periods of time. Any
important health issues, physical or mental or specific dietary requirements must be made known to us verbally and on the booking form so that
we can accommodate these requests. Bear in mind that there are winding roads that we will be travelling on if you suffer from travel sickness.
There are always breaks included in our walking tours and of course toilet stops are well catered for.
Dominique Rizzo Food, Wine and Culture Tours does however reserve the right to remove any participant whose conduct is deemed dangerous or
incompatible, in the interest of safety of the other passengers and guides.
 
 
 
 
 
 

A Gastronomical Food, Wine and Culture Tour
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15.  Responsibilities
Pure Food, Wine and Cooking Tours acts as the supplier of the tour operation services in conjunction with Gianluca D’Alia from Paesagio
Sicilia www.paesaggiosicilia.com as the agent. Pure Food, Wine and Cooking Tours is a personalised guiding service for all persons selecting
these tours and assists in the coordination and selection of transportation, restaurants, activities, sightseeing and hotel accommodation.
These services are not provided by Pure Food, Wine and Cooking Tours but by hoteliers, service providers and transportation companies
which act independently and not within our control. Although we take reasonable care to select such service providers, tour escorts, guides
and associated agents we accept no responsibility whether in negligence or contract for any sickness, injury, death, accident, damage, loss,
cancellation, delay, failure to deliver or partial or inadequate delivery of services or other unforeseen events caused in connection with
these service providers, their employees, agents, servants or representatives.
 
We do not accept any liability caused directly or indirectly by events beyond our control, including but without limitation to acts of
government, civil disturbances, acts of terrorism, war or threat of war, quarantines, fire, strikes, floods, weather conditions, natural
disasters, accidents or failure of machinery or equipment, theft, or other disturbances of any kind which cancel, interfere with, or add cost to
the services requested. In this clause the expression ‘eligible parties’ shall include any carrier, tour operator, tour escort(s) or other provider
of any service in respect of a tour. These conditions of booking shall form part of the contract between the yourself “the client” and Pure
Food, Wine and Cooking Tours. 
Pure Food, Wine and Cooking Tours make a considered effort to ensure that all information posted on affiliated websites is up-to-date and
accurate. However, we are unable to guarantee the complete accuracy of all hotels, accommodation and activity information at all times.
Pure Food, Wine and Cooking Tours does not guarantee that the website and information is free from errors and we reserve the right to
change and amend information when it comes to hand as it relates to the services of the company.

The fee does not include
 

Airfares to and from the destination
Everything not included in itinerary (Tour Inclusions)

General expenses - phone calls, laundry, room upgrades
Transfers outside of the tour dates, personal transport outside the tour dates, excess
baggage, security and government taxes outside the tour dates, travel and medical

insurance.
Beverages and meals outside of described “Tour Inclusions” – (you will not need to

buy anything to eat)
Room service beverages and meals when not participating in the scheduled meals

Tourist Taxes where applicable in some hotels
 


