
CANNONAU, PECORINO & SHEPHERDS' CUISINE

Wine Tour of Sardinia
Far from the beaches, Sardinia captivates with pure authenticity. Discover the contrast between Vermentino,

the elegant white wine of the coast, and the deep red, full-bodied Cannonau from the mountains. Enjoy a

traditional shepherds' meal with crispy suckling pig before immersing yourself in the Catalan-influenced

charm of Alghero.

7 days from

CHF 3'390.-
Trip code: rwesard

Departure dates

DATE DAYS PRICE

18.05. - 24.05.2027 Di. - Mo. from CHF 3'390.-

Itinerary

Day 1: Switzerland – Livorno

Journey to Tuscany, to Livorno, and embarkation on a ferry to Olbia. (Overnight on board).

 Advice and booking: 0848 000 212
www.eurobus.ch
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Day 2: Sella & Mosca - Alghero

Disembarkation and drive to the Sella & Mosca winery, which is known for its native grape varieties and regarded as an

absolute pioneer of Sardinian winegrowing. Afterwards, lunch in Alghero and a guided walking tour of the town. The

former Catalan enclave delights with a picturesque old town, an imposing town wall and an architectural cultural mix. (4

nights at the Gabbiano Azzuro Hotel & Suites****).

Day 3: Cannonau and Su Gologone

After the velvety, characterful nuances of an exclusive Cannonau tasting at the family-run Iolei Winery, the day

culminates in a traditional Sardinian lunch on the picturesque terrace of the Su Gologone Experience Hotel.

Day 4: Gallura

Discovery tour through Gallura with its bizarre karst mountains and countless cork oaks. Tasting at the Siddura winery,

followed by a visit to a cork processing facility in Calangianus. Shared gourmet dinner in a 1-star Michelin restaurant.

Day 5: Murals - Shepherd's Meal

Today you gain valuable insights into Sardinian culture. In the bandit village of Orgosolo, enjoy a guided visit to the

impressive murals (wall paintings). At lunchtime, a traditional shepherd's meal with regional specialities awaits you.

Day 6: La Maddalena Archipelago

A heavenly finale awaits you in the Maddalena archipelago: on board a private boat, enjoy the azure sea with fine rosé

or spumante and delicate nibbles. Let yourself be enchanted by a touch of the Caribbean – with reddish granite rocks,

green maquis and hidden white sandy beaches. In the evening, you board the ferry in Olbia.

Day 7: Livorno - Switzerland

Disembarkation and journey home.

Car Rouge Plus

Ferry crossings Livorno - Olbia - Livorno, double outside cabin including breakfast

2 x half board (dinner/breakfast buffet)

4 x bed and breakfast (room/breakfast buffet)

1 x gourmet dinner including matching wines

4 x lunch or light lunch

High-quality winery visits

including tastings

Boat trip to La Maddalena

Wine tour hosted by Christian Gfeller

Car Rouge Plus

Ferry crossings Livorno - Olbia - Livorno, double outside cabin including breakfast

2 x half board (dinner/breakfast buffet)

 Advice and booking: 0848 000 212
www.eurobus.ch
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4 x bed and breakfast (room/breakfast buffet)

1 x gourmet dinner including matching wines

4 x lunch or light lunch

High-quality winery visits

including tastings

Boat trip to La Maddalena

Wine tour hosted by Christian Gfeller

Hotels

You will spend 4 nights in the elegant ****Gabbiano Azzurro Hotel & Suites. It impresses with its stunning panoramic

setting in Golfo Aranci, where it is framed by the sea on three sides and offers guests a private sandy beach and a

seawater infinity pool (open seasonally).

Book now
Online: https://www.eurobus.ch/en/trip/wine-tour-of-sardinia/

By phone: 0848 000 212 · Monday – Friday 8:00 am to 12:00 pm | 1:00 pm to 5:00 pm

 Advice and booking: 0848 000 212
www.eurobus.ch
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