
 

 
       

EASTERN SICILY – RAGUSA – NOTO – SIRACUSA- ETNA   

17 – 24 Sep 2016 

 

17 September Saturday  arrive at Catania airport – if time permits visit the city centre in the afternoon. 
Relax and enjoy a stroll around the fascinating city of Catania, which relates to the Barroque period and where one 
can certainly see the presence of Etna in its magnificent historic buildings. The historic centre of Catania is quite easy, 
as the old town centre is relatively small.  
 

 

Piazza Duomo is a Unesco World Heritage Site thanks to its unique baroque style, with its contrasting lava and 
limestone.  This is the heart of Catania, with the city’s symbol monument: the fountain with the Elephant. The city’s 
cathedral with the Chapel of Sant’ Agata looks out onto this square, where precious treasures are kept. There is also 
Palazzo degli Elefanti which is the City Hall. One of Catania’s most interesting roads starts from Piazza Duomo - Via 
Etnea, where there are splendid Baroque buildings with lava dust façades and a multitude of shops and confectioners 

 

The Elephant The Elephant, symbol of the city of Catania since 1200, is located in the center of Piazza Duomo. This 

is a lava-stone statue that dates back to the Roman era, mounted on a more modern structure by Vaccarini from the 
eighteenth century. Legend goes that this animal became the city symbol because in ancient times pigmy elephants 
lived in this place, that protected the city’s inhabitants by chasing away fierce animals. 

 



20.00  Dinner at Ostello degli Elefanti 
 

 
 
Very centrally located in a 1600 Baroque Palazzo ROCKET FROM THE KITCHEN forms part of the ostello degli 
elefanti offering re-visited traditional Sicilian cooking with absolutely local seasonal ingredients.  A wonderful view of 
the rooftops of Catania can be enjoyed from the Restaurant terrace.  This will be an informal evening. 
 
Overnight at Hotel Manganelli Palace, a baroque building in the centre of Catania 
http://www.manganellipalace.it/en/ Elegantly furnished spacious and comfortable rooms some with frescoes. All 
equipped with air conditioning, minibar, safe, hair dryer, TV-LCD and free wireless internet connection. The restored 
palace gives the feeling of living in a noble Sicilian Baroque home 
 

 

18 September Sunday 
9.30 – Drive to Licata (2 hours) Lunch and tasting with Carmelo Bonetta owner of Cristo Di Campobello di Licata 
winery.  Visit the vineyards 

 
 
 
 
 

http://www.manganellipalace.it/en/


16.00  Settle into hotel Baglio della Luna which is a historic ‘palazzo’ overlooking the Valle dei Templi – Unesco 
Heritage site – have dinner in the hotel (excellent restaurant) with Cristo di Campobello wines 
http://www.bagliodellaluna.com/it/ 
 

Dinner  and Overnight at the hotel Baglio della Luna 

Foresteria Baglio della Luna in Agrigento is a boutique hotel with 23 rooms and suites that overlooks the Valley of the 
Temples. This 13th century building has been carefully restored to guarantee all the modern comforts of today. It is 
set in an oasis of absolute peace and silence. All its rooms and suites look onto the Valley of the Temples or on the 
countryside.  

The Foresteria Baglio della Luna provides an ideal setting for those who wish to spend their holiday relaxing in 
a tranquil corner of paradise like the Meditteranean garden with Jacuzzi and solarium and for those who love to be 
seduced by the finest Sicilian dishes, prepared by the hotel’s restaurant Accademia del Buon Gusto.  The Accademia 
del Buon Gusto stands for refined Sicilian and Italian recipes, elegant and balanced combinations of traditional 
knowledge and contemporary cooking styles. 

 

 

http://www.bagliodellaluna.com/it/


19 September Monday  (check out) 
 
9.00 - 11.00 morning visit Agrigento Temples  
Valle dei Templi – Unesco Heritage site  9.00 – 11.30 with guide (in English) 
Founded as a Greek colony in the 6th century B.C., Agrigento became one of the leading cities in the Mediterranean 
world. Its supremacy and pride are demonstrated by the remains of the magnificent Doric temples that dominate the 
ancient town, much of which still lies intact under today's fields and orchards. Selected excavated areas throw light on 
the later Hellenistic and Roman town and the burial practices of its early Christian inhabitants. 

 

11.00  departure to visit the winery COS at Vittoria (2 hour drive) Tasting and late Lunch at Cos Winery. 
 
COS’s voyage began in 1980. The past twenty-five years have consisted of passionate work. We have chosen the 
best soil, the best plants, and the best grape varieties. If you listen to nature and respect it, the wine becomes a mirror 
of the land and of your soul. Cerasuolo di Vittoria is a red wine that is specific to the province of Ragusa, as well as 
parts of Caltanissetta and Catania. This ancient viticultural area dates back to the third century BC. The Cerasuolo di 
Vittoria began much later, however. In 1607, when the city of Vittoria was being established, the founder offered an 
acre of land to each settler that cultivated a vineyard. Thus began the passion. The Denomination of Origin was 
granted in 1974 and Guaranteed in 2005, making it the only D.O.C.G. in Sicily. 

 

 



17.30 Departure for Noto and settle into Hotel Baglio Sicliiamo  (2 hour drive)  www.siciliamo.eu/ 

20.00 Dinner in hotel 
 
Baglio Siciliamo 
It was an ancient “Palmento” of the XVII Century, the place in which wine was producted, one of the fews built next to 
the sea and sourrounded by the green citrus fruit trees. It is located in a strategic position for organising a special tour 
in the Southern East Sicily. The Agriturismo develops around the “Baglio”, the court, where in the past took place the 
palmento daily life and today is a relaxing scenery for our guests. In the gorgeous court you may have unforgettable 
experiences and it is a perfect place where have a special Sicilian dinner. The restaurant is located at the inside of the 
“Palmento” were traditional Sicilian dishes are served. In the summer, instead, the dinners willbe served at the 
“Baglio”  in to the outdoor court.  The menu will change every day, in this way you may taste each day a different 
traditional dish. For who desires, we also propose the menu à la carte. We also have got an huge wine cellar, rich of 
local wine, sparkling and dessert wines. Baglio Siciliamo has 20 rooms, that in the past were wine-dresser’s houses. 
Surrounded by the green citrus fruits trees, it is possible to smell the scent of blossoms and lemons establishing a 
good relationship with nature. All rooms are equipped with bathroom with shower, hair dryer, TV, mini-bar, air-
conditioning/heating, free wi-fi. 

 

20 September Tuesday    9.00  departure for Ragusa Ibla ( 1 hour minute  drive) 
 
10.00 we meet in Ragusa Ibla with Achille Alessi, owner and winemaker of Terre di Giurfo.  Achille will accompany us 
through Ragusa Ibla and then join us for lunch where we will taste his wines. The company Terre di Giurfo is located 
in the province of Ragusa. Giurfo is an ancient land along the Dirillo River valley, and on the borderline between the 
town of Licodia Eubea and the Iblea province.  The Giurfo winery produces the finest wines from native grapes of 
Sicily: Cerasuolo di Vittoria, Frappato, Nerello Mascalese and Nero d' Avola.  

 

http://www.siciliamo.eu/


Whether you approach Ragus Ibla from Modica to the south or from Ragusa Superiore, the sight of the jumble of 
houses, churches and civic palazzi piled on top of each other, clinging to the walls of the gorge, is really quite 
breathtaking. Although seemingly Mediaeval from a distance, once you enter the town’s heart, the Baroque logic of its 
plan becomes more obvious.  

 
 
One of the most fascinating towns in Sicily, Ragusa has caused many a visitor’s jaw to drop as they first set eyes on 
the lower part of the town. Essentially Baroque, the Ragusa you will see today dates almost entirely from 1693. 
Indeed, it was in this year that Ragusa, along with its neighbours, Noto, Modica, Sciclia and Catania, was razed to the 
ground by a terrible earthquake that hit most of the eastern side of Sicily. Today the town is part of the Val di Noto 
UNESCO Heritage site and 18 of its buildings are protected by UNESCO patronage.  

  
 

13.00 lunch in Ragusa at Ciccio Sultano’s Ristorante Il Duomo 2 star Michelin with Achille Alessi 
 
This is one of Sicily’s top restaurants.  We will have a Gourmet Lunch - As with all of Sultano’s cooking, the menus 
adhere to using locally-sourced ingredients, a trait I have always liked about Il Duomo. Certainly there are advantages 
to being located in Sicily, where there is an enormous variety of fruits and vegetables, artisan cheeses and superb 
olive oil, as well as exquisitely fresh fish and traditionally farmed meats. 

 

 

http://www.thethinkingtraveller.com/thinksicily/guide-to-sicily/towns-and-cities-in-sicily/noto.aspx
http://www.thethinkingtraveller.com/thinksicily/guide-to-sicily/towns-and-cities-in-sicily/modica.aspx
http://www.thethinkingtraveller.com/thinksicily/guide-to-sicily/towns-and-cities-in-sicily/catania.aspx


15.00 departure from Ragusa Ibla to Modica  (30 minutes) 

CHOCOLATE TASTING IN MODICA   

The chocolate in Modica is made with a very old recipe, none other than from the Aztecs. If you are wondering what 
the Aztecs have to do with Sicily, think about the Spanish conquistadors in South America and you will see that the 
same Spanish have dominated this island for a couple of centuries. 

  
The chocolate of Modica, processed in the same way the Aztecs did at the time of the Spanish conquistadors, 
technically can be defined as “cold” chocolate and it is grainy and crumbly. It was precisely the Spanish who brought 
to Modica the “xocóatl”, a product that the people of Mexico obtained from cocoa beans crushed on a stone called 
“metate”, so as to release the cocoa butter and obtain a grainy paste. The people of Modica picked up this process 
from the Spanish, without passing to the industrial stage. In cold processing, the cocoa does not pass through the 
phase of conching: the cocoa paste is processed at 40° with added granulated sugar; failing to melt or blend, the 
sugar gives the chocolate of Modica the characteristic “rough” appearance of the grainy texture. 

 
 
The chocolate bar of Modica has a brown colour which is not consistent. The aroma is that of roasted cocoa beans, 
with a slight trace of astringency. It is traditionally flavoured with cinnamon or vanilla. However you can just as easily 
find chocolate with chilli, carob, coffee, citrus fruits. The chocolate of Modica can be eaten as it is or dissolved in water 
as a drink. 

 

 

http://www.cioccolatomodica.it/


 

17.30 drive to Noto  (45 minutes) 

20.00 dinner at Hotel Baglio Siciliamo 

  

21 September Wednesday 

Siracusa and (Pupillo Winery) visit the Theatre and Ortiggia in Siracusa- 

9.30  departure for Siracusa (40 mins drive)  to visit Greek theatre of Syracuse 

The Greek theatre of Syracuse lies on the south slopes of the Temenite hill, overlooking the modern city of Syracuse 
in southwestern Sicily. It was first built in the 5th century BC, rebuilt in the 3rd century BC and renovated again in the 
Roman period. Today, it is a part of the Unesco World Heritage Site of "Syracuse and the Rocky Necropolis of 
Pantalica 

 

12.00 Tasting and lunch at Pupillo Winery with Sicilia buffet served in century old garden 

 

https://en.wikipedia.org/wiki/Syracuse,_Sicily
https://en.wikipedia.org/wiki/Sicily
https://en.wikipedia.org/wiki/Roman_period
https://en.wikipedia.org/wiki/Unesco_World_Heritage_Site
https://en.wikipedia.org/wiki/Necropolis_of_Pantalica
https://en.wikipedia.org/wiki/Necropolis_of_Pantalica


 
 

The Pupillo family are among the best known and ancient families of Siracusa. We will visit the winery, which was 
once home to the Castle of Frederick II.  In late 80s Nino Pupillo planted the the first vineyard of Moscato di 
Siracusa, which today constitutes the important DOC of production of Siracusa 

15.00 visit to Ortygia in Syracuse – Free time 

Syracuse is a historic city in Sicily, the capital of the province of Syracuse. The city is notable for its rich Greek history, 
culture, amphitheatres, architecture, and as the birthplace of the preeminent mathematician and engineer 
Archimedes. 

 

Ortygia is located at the eastern end of Syracuse and is separated from it by a narrow channel. Two bridges connect 
the island to mainland Sicily. The island is an extremely popular place for tourism, shopping, entertainment and also a 
residential area. 

Dinner in a local trattoria   

21.00 return to coach to drive back to Noto Hotel Baglio Siciliamo 

 

 



22 September Thursday 

Free morning in in the baroque town of Noto – Unesco World Heritage Site.  Noto is easy to visit. Simply wander the 
length of the Corso, as long and graceful as an arrow, diving down side streets here and there, and not missing Via 
Nicolaci, at the top of which is the beautiful elliptical façade of the Chiesa di Montevirgine. Along one side of Via 
Nicolaci stands the Palazzo Villadorata, whose many playfully buttressed balconies – horses, griffons, nymphs, 
cherubs, fierce bald men – jut from a severely Classical façade.  At the bottom of the street stands the church of San 
Carlo, whose bell tower offers fine views. Opposite the cathedral, the Municipio (town hall) has an exuberant trompe 
l'oeil ceiling in its "Hall of Mirrors". 
 

 

MUST visit to Caffe Sicilia in the main street, Corso Vittorio Emanuele 125.   Dating from 1892 and especially 
renowned for its granite, this beloved place vies with its next-door neighbour, Dolceria Corrado Costanzo, for the 
honours of Noto's best dessert shop. Frozen desserts are made with the freshest seasonal ingredients (wild 
strawberries in springtime, for example) while the delicious torrone (nougat) bursts with the flavours of local honey and 
almonds 

  

(no lunch will be planned – suggest to have a good coffee or granite or ice cream and cakes here at Caffè 
Sicilia)  
 
13.00 drive to Etna (2 hours) settle into Shalai resort and SPA http://shalai.it/  
 
14.30 Benanti Winery visit – including the old ‘palmento’ – original eighteenth century wine press and winery 
At the end of the 1800’s, Giuseppe Benanti, began the production of wines on one of his father’s old farms on the 
slopes of Mount Etna, at Viagrande (Catania). In 1988, Giuseppe Benanti revived the family's old passion, with an 
extensive and selective study of the Etnean soils highly devoted to viticulture. He also investigated particular clones of 
indigenous vines and new oenological techniques to reproduce ancient fragrances using the most modern practices of 
vinification, in a perfect union of history and reality. From this five year study, wines of unique taste were produced 
recreating old flavors and keeping them intact over time. Today Benanti winery is the most historic producer on Etna, 
offering some highly regarded age-worthy wines from Nerello Mascalese and Nerello Capuccio, the indigenous cines 
of Etna, of infinite balance and finesse.  
 

http://shalai.it/


 
 
Location 
In the village of Linguaglossa and 15 km from Taormina is the Shalai Resort located halfway between mountains and 
sea. More precise situated on the north-east side of Mount Etna. To reach the beach from the Shalai Resort it takes 
about 15 minutes drive and to the Airport Catania Fontanarossa it distances 60 km. 

 

 

Hotel 
It seems a private home with an antique taste, offering a valuable blend of tradition and modernity. Shalai Resort 
dates back to XIX century, once noble residence, today a charming accommodation that hosts travelers in 13 cozy 
rooms. A timeless luxury, understated elegance that reveals its historicity, never threatened by contemporary twist, 
always gentle and never out of place. In Sicilian dialect, Shalai means "fullness of joy, a moment of genuine well-
being," which is the experience that the hotel would like its guests to enjoy: moments of complete well-being, 
personalized, involving the five senses. 

20.00 dinner in small trattoria Terra Madre with Fessina wines– 6km from Shalai in Solicchiata. At Terra Madre, all 
garden produce are grown organically at their own gardens. Summer Organic Garden: Terra Madre Country’ organic 
garden, are sown in May vegetables that will be collected from August to October. The summer production includes: 
eggplant, peppers, green fright peppers, tomatoes and zucchini. Together with these, all the spices used for cooking; 
thyme, rosemary, arugula, basil, sage and mint. 



 

23 September Friday  Our own private tour on Etna – Landrover Excursion off the beaten track of Etna (6 per 
landrover) http://www.etnalcantara.com/etna-alcantara-en.html 

 
 
Mount Etna, Europe’s highest active volcano that was added to the UNESCO World Heritage Sites in 2013, is a truly 
special place, which greatly reflects our personality. It is a mountain that changes daily, just like we do. Every day, 
some ash, some dust, a few puffs of smoke pour out. And the landscape changes before our very eyes. The smoke 
brings new soil to the mountain, which grows and is renewed. 
 
Rising between the Alcantara valley, the Simeto basin, the city of Catania on one side and the sea on the other, 
Mount Etna covers an area of 1570 km2 and its base has a circumference of 110 km. The topmost elevation is about 
3350 m. with the lowest zones,  sloping upward to a height of 1550 m., densely cultivated and populated.  As the 
mountain grows steeper, it is dotted with woods and Spanish broom scrub, which can be seen as high as 2400 m. 
and, from there up, bare rock. 
 
The volcano’s base rises well off the seafloor, while the cone reaches 2900 m., where it levels out into an elliptical 
plateau- the remnant trace of an old eruptive center-, after which comes the summit cone, still active. Hundreds of 
subsidiary cones extending out down the sides of the mountain may, at times, erupt and send lava streams as far as 
the populated areas. 
 
In 1669, a lava flow reached the city of Catania and submerged a number of buildings and, in 1928, it buried the entire 
town of Mascali. The volcanic soil is composed of highly permeable lava, basalt, tuff, lapilli and ash. The mountain top 
is always covered with snow in wintertime, but the area is actually quite dry as there are no rivers nor streams which, 
instead, flow abundantly in lower zones that are also well supplied with springs and wells. 

http://www.etnalcantara.com/etna-alcantara-en.html 

http://www.etnalcantara.com/etna-alcantara-en.html
http://www.etnalcantara.com/etna-alcantara-en.html


This trip is not just for those interested in geology: anyone who loves nature and breathtaking landscapes should join 
us on this special excursion. Our 4X4 vehicles allow us to visit the unspoiled natural beauty that makes Mount Etna so 
famous, while avoiding the crowds of tourists. 

Enjoy extraordinary scenery, ancient forests, black lava fields left from previous eruptions, volcanic craters, lava caves 
and other natural wonders accessible only to those with the right set of tires. 

 

 
13.00  lunch in a simple mountain osteria  
 
Lunch in a Farmhouse 
Traveling through one of the wine roads of Sicily and crossing large expanses of vineyards (Etna D.O.C.), we will 
arrive at Farmhouse. This is the ideal place to enjoy relaxing moments surrounded by nature while sampling local 
cuisine and excellent wines. In fact the wines are complemented by uniquely local delicacies. 

 
  
 
15.00  Helicopter (20 minute flight)  (optional for those who opt out) to fly over Etna and see the craters of Etna from 
the air – unique experience and photographic opportunity. 
 

  
 

“Etna is a work of creative imagination, not a mere mountain” 
 

 
 

 
 
 
 



17.00  Visit Tenuta di Fessina for a visit to the vineyards, tasting and  cooking show followed by dinner – we will be 
hosted by the owner of the estate Silvia Maestrelli. 
 
Fessina wine is produced in limited amounts, due to the small size of our vineyards, which have been trained to grow 
into what is known as the gobelet method since the past century: 7 hectares in Rovittello, planted mostly with Nerello 
Mascalese; 2,5 hectares between Milo and Santa Maria di Licodìa, growing at 1000 m. above sea level, planted with 
Carricante grapes, produced with the help of our agronomist and chief winemaker; 1,5 hectares in Val di Noto, which 
give 100% Nero d’Avola wine. All bottle labels show the total production per vintage and we are planning to number 
the bottles in progressive order starting with the next vintages. 
 
Tenuta di Fessina was awarded the “Winery of the Year 2013″ recognition by Wine & Spirits magazine:   “Every 
year, our panel of food-and-wine experts blind tastes over 12.000 wines. In order to deliver our readers with the most 
interesting wines, we select labels showing steadier performance and higher score. As one of our Top 100 wineries of 
the year, Tenuta di Fessina, with its range of extraordinary wines, is also one of Sicily’s greatest ambassadors”. 

 

 

 
 
 
 
 
 
 



24 September Saturday 
 
8.30 Leave Shalai Resort arrive in Catania at 9.30/10.00 and visit the famous fish market of Catania – also part of a 
larger open-air food market in the centre of the city – not to miss. 
 
At the piazza Duomo’s southwest corner, the Fontana dell’Amenano fountain marks the entrance to Catania fish 
market and commemorates the Amenano River, which once ran above ground and on whose banks the Greeks first 
founded the city of Katáne. 

Catania’s exuberant fish market is the best show in town: every workday morning fishermen hawk their catch under 
the square 18th century arch recreating an atmosphere that has remained virtually unchanged for hundreds of years. 
The square fills up with tables full of decapitated swordfish, pools of blood-stained water, seafood and silvery fish. If 
you fancy a taste of it, overlooking the fish market there are several excellent fish restaurants..  

 

 
 
 
12.30 – light lunch at the fish market – Ristorante Antica Marina 
 

 
 
14.30 drive to Catania airport for departures 
 


