












































WINE &

GASTRONOMY TOUR
DAILY ITINERARY

DAY 1: Board transatlantic flight to Spain

= DAY 2: Bilbao - Haro

. Mid day arrival at the Bilbao airport.

Transfer to Haro, the capital of Rioja Alta wines. The town is built
around an arcaded square and has a collection of attractive noble
houses dating from the 16th-century.

After a brief tour of the picturesque town, we'll be lead in
a tasting of some of the famous local Rioja wines. We welcome you
with a sumptuous dinner at the fine restaurant in the 4-star Hotel
Los Agustinos, a restored monastery.

DAY 3: Haro - Laguardia _ Haro

We spend the morning learning about the wine making industry at the Rioja Wine
Museum. You’ll understand how soils, climates, and vineyards come together to produce such a
memorable taste — through both ancient and high-tech processes. From there, its time to visit
one of the famous wine bodegas. The bodega off keeps the ancient traditions
of wine making alive. We'll tour the facility and cellar before tasting their wonderful product.

Lunch will be at , serving local specialties often grilled over the wood trimmed from
the vines. In the afternoon, we'll transfer to the medieval city of Laguardia to explore the narrow
cobbled streets within the city walls. Motor vehicles are not permitted because the ground below
is tunneled with over 250 wine cellars. Besides serving as Rioja Alavesa’s key wine town, Laguardia
is also home to a spectacularly painted 14th-century portal at the Gothic Santa Maria de los
Reyes. We'll return to Haro where you will have dinner on your own.

LET’S TALK TAPAS!
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WINE &

GASTRONOMY TOUR
DAILY ITINERARY

DAY 4: Haro - Samaniego - San Sebastian

Our day begins with a visit to the private bodega
of , in a splendid stone mansion on the edge of
the tiny village of Samaniego. Careful hand-selection of grapes is one
of the hallmarks of the bodega’s complex and elegant wines. Your
lunch will be at , as we cross through the kingdom
of Navarra on our way to San Sebastian. A pleasant walking tour
serves as our orientation and reveals San Sebastian’s many charms.

1 | We explore the fascinating or Old Town, the stunning
| Yy et tree-lined boulevards and dramatic ocean views. Dinner on your own.
San Sebastian’s old town

DAY 5: San Sebastian

Our morning walk takes us to the famous market which hosts beautiful
displays of vegetables, fish and meat. You'll witness firsthand the Basque passion for fresh food
when you marvel at the firm, color-rich produce, the just-caught fish and perfectly- aged beef...
and observe the culinary experts inspect and vie for the very best examples. The aromas of farm-
fresh peppers, leeks, lettuce and herbs in the air, priming your appetite for the gourmet lunch to
come. We will dine at world-famous (the highest Michelin-rated restaurant in the city; 3
stars). Chef Elena Arzak follows in the footsteps of her father and grandmother and is universally
celebrated for her culinary creations. Dinner on your own.

DAY 6: San Sebastian

We will visit the new , home to the works of the internationally
famous sculptor Eduardo Chillida. The collection is housed in a beautifully restored sixteenthcentury
farmhouse and also displayed on the extensive surrounding land. Lunch and the afternoon will
be on your own.

This evening we will have a private cooking lesson and dinner in one of the famed
Gastronomic Societies. A male Basque chorus called an will serenade us with each course
of the meal.
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