
Tapas at the turn?  Absolutely in Andalusia, home to the culinary pride 
of Spain and the Costa del Sol, a 62 mile stretch of the Mediterranean 
with trendy beaches, posh marinas, luxury resorts and more than 60  
golf courses. 

Call it providence or simple good fortune, but a great many of the 
game’s finest golf courses are found where you will also enjoy the 
world’s finest food and wine. Our new portfolio of Epicurean Golf Tours 
is expertly designed to combine the best of both in Scotland, Portugal, 
Spain, France, Italy, New Zealand and Australia.

In Portugal, visit the famous port wineries Dao and Bairrada for lunch 
then a cooking class with wine pairing; play Oitavos Dunes and Praia d’el 
Rey; tour historic Lisbon; finish in the Algarve at Monte do Casal hotel 
where you’ll join the hotel chef to the Olhão fish market to purchase 
the ingredients he will show you how to prepare for your lunch. Vale Do 
Lobo (Royal Course) and Nicklaus’ new Monte Rei is the golf you want.

On our eight night / four round “North Island ~ Golf, Grapes & 
Grandeur” tour, you’ll visit five wineries in New Zealand’s Waimauku 
region followed by a seven course “degustation” meal at The Hunting 
Lodge; fish Lake Taupo for the world’s most prized trout which your 
skipper will prepare for lunch onboard your luxury launch; spend a half 
day traveling the Western Plains Wine Route in Hawke’s Bay; play four 
rounds highlighted by arguably the most astounding course on the 
planet at Cape Kidnappers.  

An epicurean golf tour to Scotland includes the legendary Old Course, 
St Andrews along with fine dining at The Seafood Restaurant, St Monans, 
plus the Andrew Fairlie’s at Gleneagles, the country’s only two Michelin 
star restaurant.  Enjoy a full day at Scotland’s foremost cooking school 
with a tasting to Arbroath Smokies, home to the 100 year old secrets of 
smoked haddock. 

Villa d’Este on Italy’s Lake Como is your home for seven nights with five 
rounds plus five cooking and wine classes, and a day trip to Switzerland.  
In Tuscany, you’ll learn Renaissance cuisine, visit the famed vineyards of 
Montalcino and the Chianti regions and play three rounds all from your 
base in the center of Florence at the Grand Hotel Villa Medici.

In France, our 12-18 guest river barge Le Phénicien will 
cruise through Provence between Avignon and Aigues-
Mortes on the Rhône River and the Rhône-Sete canal. 
You’ll tour and taste one of Chateauneuf-du-Pape’s 
best cellars in Villeneuve les Avignon.  Gourmet meals 
will be prepared onboard using fresh local ingredients 
accompanied by a wide variety of local wines and 
Champagne. If Burgundy, Beaujolais and Michelin Star restaurants are 
more to your liking, consider our “Golf, Wine & Cheese” tour including 
Lyon, a tasting at Chateau de Meursault and Caves Patriarches plus the 
famous cheese town of Epoisses and the Fromagerie Gaugry dairy.

E P I C U R E A N  G O L F  T O U R I N G  2 0 1 0 

Detailed Itineraries for each of our twelve 
2010 Epicurean Golf Tours are available at  

www.PerryGolf.com/epicureangolf2010    
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F r ance  
Provence River Cruise ~ Golf, Wine & Gourmet Dining   
6 Nights | 3 Rounds | 12-18 Guest Le Phénicien  
2 Destinations in 2010: 12-19 June | 18-25 September  

Our 12-18 guest river barge Le Phénicien will cruise the Rhône River and the Rhône-Sete 
canal through Provence and Languedoc-Roussillon. Gourmet dining onboard is accompanied 
by local wines and Champagne. A tasting tour is included to one of the best cellars of 
Chateauneuf du Pape, along with visits to Avignon, Arles and Les Baux de Provence plus 
three relaxing rounds of golf. An optional cooking class is available upon request in 
Avignon at La Mirande hotel.  	

Burgundy & Beaujolais ~ Golf, Wine & Cheese  
8 Nights | 4 Rounds | Fully Hosted | Travel through 2010

Enjoy four tasting tours in Beaujolais along the famous wine road through Brouilly, Saint 
Amour, Fleurie, Julienas, Chenas, Morgan and Moulin a Vent; and in Burgundy at Chateau 
de Meursault and the Caves Patriarches. Explore leading cheese makers in Epoisses and the 
Formagerie Gaugry dairy. Visit Lyon, the gourmet capital of France and play four rounds 
including Fontainebleau, a continental top ten.

A U S T R A L I A
Sydney & Melbourne ~ Golf, Wine & Aussie Cuisine  
8 Nights | 5 Rounds | Self Drive | Travel through October 2010

Enjoy a cruise of Sydney Harbor and a private tour of Queen Victoria Market in Melbourne; 
two tasting tours of the wineries in Hunter Valley and Yarra Valley;  two dinner inclusions, 
one with the chef at the Park Hyatt in Sydney and a second at Robert’s Restaurant in Hunter 
Valley. Golf includes world #15 Royal Melbourne (West) and #36 New South Wales.

PLEASE NOTE: These Sample Itineraries are provided primarily for guidance purposes. You are entirely welcome to book them as 
they are shown, based on availability, but keep in mind that they may be adjusted or completely customized in any way you wish.

Detailed Itineraries for each of our twelve 
2010 Epicurean Golf Tours are available at  

www.PerryGolf.com/epicureangolf2010    
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E p i c u r e a n  G o l f  T o u r i n g  2 0 1 0

I TA LY
Lake Como ~ Golf, Wine & Cooking School 
7 Nights | 5 Rounds | Self Drive With Local Guides | April – October 2010

Your home for this tour is the magnificent Villa d’Este Hotel on beautiful Lake Como.   
You’ll attend a five part cooking and wine school each afteroon after your morning round. 
Your sommelier will explain how various wines complement each day’s menu.  Your final day 
will take you to Switzerland for a guided tour of the castles of Bellinzona, then lunch with 
wine at a local vineyard, then shopping at Lugano.

Tuscany ~ Golf, Wine, Cooking & Florence
7 Nights | 3 Rounds | Self Drive | April – October 2010

Your home for this epicurean golf tour is the elegant Grand Hotel Villa Medici in the 
center of Florence. Two cooking and wine classes are included at a Florence restaurant and 
a local vineyard. You’ll also enjoy two tasting tours, first in the beautiful hilltop town of 
Montalcino, birthplace of Tuscany’s famed Brunello di Montalcino wine, and then in the 
Chianti region with dinner in a private  home.
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PLEASE NOTE: These Sample Itineraries are provided primarily for guidance purposes. You are entirely welcome to book them as 
they are shown, based on availability, but keep in mind that they may be adjusted or completely customized in any way you wish.

Save up to $750 on air with reservations 
deposited by 30 October 2009.* 

* 2010 Early Booking details at www.perrygolf.com/2010incentives 

N E W  Z E A L A N D
The North Island ~ Golf, Grapes & Grandeur
8 Nights | 4 Rounds | Self Drive | Travel through October 2010

Two full epicurean days include New Zealand’s original wine region on the West Coast near 
Auckland with a seven course degustation meal that evening featuring different wine for 
each course. In the Hawke’s Bay wine region, you’ll visit several boutique vineyards in the 
morning before assisting The Masters Lodge chef with preparation of your evening meal.  
Golf includes the astounding Cape Kidnappers, arguably the most scenic course in the world.

P O R T U G A L 
Porto, Lisbon & the Algarve ~ Golf, Wine, Cooking & Culture
10 Nights | 5 Rounds | Self Drive | Travel – September 2010

Enjoy three tasting tours with cooking instruction at Port wineries Dao and Bairrada; with 
the chef of Hotel Albatroz; and with the chef of Monte do Casal hotel in the Algarve who 
will join you to the fish market in Olhão to purchase the ingredients he will show you how 
to prepare for dinner. Outstanding golf includes Praia d’el Rey, Oitavos Dunes and Monte Rei.

S C OT L A N D 
St Andrews ~ Classic Golf & Cuisine
7 Nights | 4 Rounds | Self Drive | May – September 2010

Play the famous Old Course; dine at The Seafood Restaurant, St Monans, winner of 
Scotland’s Speciality Restaurant of the Year 2008 and the country’s only two Michelin 
star restaurant, the Andrew Fairlie at Gleneagles. A full day at Scotland’s foremost 
cooking school is included along with a tasting visit after golf to Arbroath Smokies, 
home to the 100 year old secrets of smoked haddock. 

S PA I N 
Costa del Sol & North Africa (Morocco)
7 Nights | 4 Rounds | Self Drive with Local Guides | April – October 2010

Your gastronomic experience begins with wine and tapas in the picturesque village of Ojen.   
A full day in majestic Ronda will include a two hour vineyard tour then lunch in one of 
the cities charming cafes. Local celebrity chef, Rashida Reidel, will share her Mediterranean 
cuisine secrets in a private beachfront villa near Puerta Banus. A day trip to Morocco is 
included, along with excellent golf at Valderrama and Sotogrande’s La Reserva.

Costa del Sol
7 Nights | 5 Rounds | Fully Hosted plus Local Guides | April – October 2010

This fully hosted tour will take you to Ojen for wine and tapas; and teach you the secrets 
of Mediterranean cooking at the hand of local celebrity chef Rashida Reidel in a private 
beach front villa; and treat you to stunning Ronda including an afternoon tasting 
tour. Your guided tour of Jerez will familiarize you with the sweet subtleties of sherry. 
Valderrama, Sotogrande (Old) and Almenara are among Spain’s best.

800.344.5257 or your Travel Agent
Information@PerryGolf.com  

PerryGolf.com   
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