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TRAVEL WITH US, THE WINE SELLER in PORT TOWNSEND TO Italy’s heel.
From Lecce to Polignano al Mare to Matera. 
September 24th – October 5th, 2025

PUGLIA - The Whole Heel!
September 24th to October 5th.
Discover the Baroque and Neoclassico Puglia famous in the heel from Lecce to Polignano al Mare to Matera.  Enjoy the smaller towns, Ostuni, Otranto, and Martina Franca where age old olive trees dot the landscape.  Sip from wine regions of Salice Salento Squinzano, Primitivo de Manduria, Gioia Del Colle and Castel del Monte, and the unique foods only known to the area such as Focaccia, Burrata and Orecchiette.  Visit the inside of a Trullo, try your hand at cooking unique things in the kitchen, and putt-putt around in a Tuk Tuk.  Enjoy the pristine coastline from our Catamaran and learn to dance the Tarantelle under the warm starry sky.
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September 24th (D)
Welcome to Puglia!  Arrive today to Brindisi Airport.  Check into your hotel in Lecce, Palazzo de Noha. Nothing is planned today so that you can arrive at your leisure.  This late afternoon, we will have an informal gathering and an introduction to some wine and food of the region, where we’ll say hello and sip some of these Salento wines to start the educational process of your palate to the new grapes you’ll be encountering as well as the food, at a nearby Bistrot, in the center of Lecce.  One transfer will be included for the group, and for those of you arriving at different times (or if you fly into Bari) we will organize in groups as best as possible to keep pricing down for you.
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September 25th (B, L)
This morning after a lovely Salento breakfast, we’ll visit our beautiful city, Lecce.  A city tours of Lecce will take us around
the charming narrow streets visiting artisans, Baroque cathedrals, and mosaics.  From here we make our move to Li Veli for lunch and a wine tasting, before continuing to Paolo Leo.  Meet the winemaker and taste from the barrels.  

September 26th (B, L)
Today we’ll visit the fishing town of Gallipoli and is home to numerous impressive Baroque churches and aristocratic palazzi, 
a testament to the town's former wealth as a trading port. A labyrinthine weave of narrow streets all eventually lead to the broader sea-front promenade with its wonderful views, known for its fish market.  For lunch we make our way to the oldest Masseria in Puglia, Masseria Le Stanzie for a tour and lunch.

September 27th (B, D)
Feeling in sync now, we take the coastal route late this morning to Oltranto before arriving at the “White City” characterized by rocky cliffs and coastline, full of cathedrals and Mosaics.  Our guide will give us the highlights of the town before moving to our afternoon tasting and wine dinner with my friends in Cutrofiano, Nini and Isa Palama.
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28th (B, L)
Ostuni and Masseria Frantoio
Our luggage moves to our next hotel, San Lorenzo Boutique Hotel and Spa, while we dilly dally along the road to Polignano al Mare. We’ll visit Ostuni in the morning with our guide Daniela before we see one of the nicest Frantoio in Puglia. We’ll drink their olive oil in a technical tasting followed by a tour of the house before a lovely lunch in the music room.
Onto our hotel so we can settle in.  There is a restaurant on the property, or you can explore Polignano al Mare just 5 minutes away 
anytime we like.  Tuk Tuk’s are available every night to take you to and from the town of Polignano al Mare should you choose to 
want to venture off on your own.
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September 29th (B, L) 
Enjoy our private Catamaran from Monopoli and explore a stretch of coastline rich in sea caves and inlets. Get away from the crowded beaches for a day at sea in total relaxation and tranquility.  A leisurely sail takes us to Polignano a Mare, our beautiful town, and one of the most beautiful villages in Apulia, where we can admire the characteristic town center overhanging the sea.  Sunbathe, swim, snack 
and enjoy a light lunch and prosecco.  The skipper will keep us company by telling us stories, curiosities, and legends of the place.  
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September 30th (B, L) 
Famous specialties of Puglia are Fava Beans, chicory, bread and Focaccia, Panzerotti, Orecchiette, Rabe, Mozzarella, Burrata, Stracciatella, Caciocavallo, Taralli, and sweets such as Pettole, Pasticcioti, Cartellate.  In today’s special cooking class with we’ll touch on some of these treats, and throughout the entire program.  Tasting and eating the wines of the region.  From here we drive by Alberbello, a UNESCO site of the famous Trullo.  A visit to a private Trullo is also included.
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October 1st (B, L)
When Itria Bonta’s famous burrata touches your palate, you’ll think you’re dreaming.  This is where we’ll find ourselves this morning, meeting the cows and watching this special man make cheese so famous from this area.  It’s a unique and funny experience on the farm.  After lunch of cheeses and grilled meats, we’ll meet the Pastini family and visit their estate in the Itria Valley where they grow Verdeca, Primitivo, Bianco d’Alessano, Minutolo, and Susumaniello which means donkey in Puglian dialect.  Slow and stubborn to grow.  We’ll stop and see the views of the Itria Valley before heading home.  
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October 2nd (B, L)
Bari is a port city on the Adriatic Sea, and the capital of southern Italy’s Puglia region in which our guide Daniela knows much about. 
Its mazelike old town, Barivecchia, occupies a headland between 2 harbors. Surrounded by narrow streets, the 11th-century Basilica di San Nicola, a key pilgrimage site, holds some of St. Nicholas’ remains. Bari’s fish market, the old town, women making Orecchiette in the streets, are all part of the charms of Bari.  It's a lovely grungy take on southern Italy with its great food, Italian drinks, views, delicious aperitivo, beaches, hiking, super cool sea caves and vibes.  We’ll have lunch in a winery or at one of Stanley Tucci’s favorite’s, L’Urban in this city with a thriving food scene.
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October 3rd (B)
Arriving in Matera today for the next and last two nights of our journey, you’ll be amazed at this UNESCO city.  
As if out of a book of fairytales, films such as PASSION OF THE CHRIST, BEN HUR, WONDER WOMAN, QUANTUM OF SOLACE, and NO TIME TO DIE.  It is especially mesmerizing at night for twilight walks, and magical views.  On arrival today we’ll TUK TUK around the city and visit some SASSO neighborhoods.  An evening twilight walking tour before your dinnertime is also on the agenda. 
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October 4th (B, D)
We’ll spend the full day today with our historian of Puglia, Daniela.  She’ll show us all the highlights of this fascinating place.
Tonight, dinner is in a deconsecrated Church carved out of a rock.  With dozens of lite candles, a fire and classical music, this once sacred space becomes and enchanted dining room.

October 5th (B)
Fly Home today.  Transfers to Bari Airport.  One transfer is provided.

Our hotel in Lecce is Palazzo De Noha ~ September 24/25/26/27
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Our hotel in Polignano al Mare is San Lorenzo boutique Hotel & Spa ~ September 28/29/30 October 1/2
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Our hotel in Matera is Sextanio Le Grotte Della Civita ~ October 3/4.
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Cost per person:
5800.00 USD per person
In the unlikely event that something may change, replacement will be of equal quality.
We recommend that you fly into Brindisi and out of Bari.
*Flights should be discussed with me before purchase, so that planned transfers can be cost effective.
Includes:
*Everything listed in the itinerary while we are with Doumina
*Lodging in lovely accommodations, each w/private bath.
*Ground transportation
*Ground transportation and one group transport to and from the Hotel when the tour starts and ends.
*Guided tours
*All Breakfasts, 7 lunches and 3 dinners.
*Wine tastings
*Admission fees
*Cooking classes
Does not include:
*Airfare
*Single Supplement Fee (If requested, (1675.00) Means a person is not willing to sure a room if traveling alone.
*Occasional supplemental meals
*Travel for personal errands/meals/shopping while on the tour.
*Alcohol outside of the included menus.
Doumina can help arrange:
*All other transportation and Ideas for other destinations
USD 1,200.00 is required upon booking. Deposit is non-refundable.
Final payment is due 180 days prior to departure.  (March 24th, 2025)
All items mentioned in this itinerary are included.
A full refund is for cancellations 175 days prior to departure. (Separate from your non-refundable deposit.)
50% refund for cancellation 90-174 days prior to departure.
25% refund up to and not beyond 60 days prior to departure.
Travel insurance recommended, but not obligatory, with each booking.

Joe Euro, founder, and CEO of THE WINE SELLER in Port Townsend, Washington since 1982, and enjoys including his clients in his travels and introducing them to wines of the world.  Joe is a Sommelier and former Wine Director at LIDO BY THE SEA and was also a fine dining waiter at various restaurants in Seattle, Chicago, and The Virgin Islands.  

This is his 10th European adventure with THE ENTHUSIASTIC TRAVELER.  Having visited Southern Spain, Northern Spain, Portugal, Piemonte, Sicily, Amalfi, Northern Italy, Umbria, and Tuscany.  

Doumina Whyman created her company based on superior customer service with the philosophy of “Enter a tourist, depart a Local”.  Sharing long sought out relationships, and under the radar places to visit bringing joy and memorable experiences to her clients.
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