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Plas Bodegroes,
Gwynedd

0330 162 3171 and quote TELF2704 telegraph.co.uk/tt-plas-b

S A V E  U P  T O  2 5 %

S A V E  U P  T O  2 5 %

Enjoy two exquisite four-course dinners and rugged Welsh scenery with this unmissable offer
Indulge yourself in two nights of luxury dining on this tranquil 
break in north-west Wales. Plas Bodegroes is a lovely country 
house that stands in its own secluded grounds, close to the 
unspoilt beaches of the Llŷn Peninsula. Guests will enjoy chic 
accommodation, fine dining and the opportunity to explore 
the wild Welsh surroundings.

Fiona Duncan, Telegraph Travel’s hotel expert, says: 
“Plas Bodegroes is trimmed by a pretty wrought iron Victorian 
veranda covered in a profusion of flowers in summer. This 
enchanting hotel is much larger than it looks on the outside. 
A fine collection of Welsh paintings distinguishes the interior, 
which has an instantly welcoming and relaxing atmosphere.”

 Location: The Llŷn Peninsula is one of Britain’s first 
designated Areas of Outstanding Natural Beauty. The Georgian 
mansion stands in majestic grounds, five miles from charming 
Abersoch. Snowdonia, Caernarfon castle and Portmeirion all lie 
within 20 miles.

 Style: The enchanting house is full of character, with Welsh art, a 
majestic staircase, an open fire in the sitting room and a concealed 
bar that masquerades as a wall mirror. 

 Food and drink: After 30 years at the helm, the Michelin-
starred head chef Chris Chown is well-versed in the preparation 
of delectable plates.

Book by June 3 for stays until July 15, 2019

What’s included
Two-night stay

Breakfast

Complimentary room upgrade when available

Four-course dinner on each evening

Afternoon tea on arrival

Glass of champagne before dinner

Terms and conditions: Calls charged at local rates. This offer is operated by and is subject to the booking conditions of Plas Bodegroes, a company wholly independent of 
Telegraph Media Group Ltd. Prices are based on two people sharing, subject to availability and correct at the time of print. Please note that this offer is available for a limited 
time only, is non-refundable and non-transferable. Valid for stays from Tuesday to Saturday only. Payment of rooms must be completed upon booking.

Plas Bodegroes

Two nights from    
      

£175pp

The Manor
House, Wiltshire

0330 162 4515  and quote  TELF2704 telegraph.co.uk/tt-manor-h

Treat yourself to this delectable retreat in magnificent surroundings
Save up to 25% on a luxury country house stay in the heart of 
Castle Combe, a 14th-century village in Wiltshire. The hotel is 
surrounded by 365 acres of breathtaking Cotswolds countryside 
and includes an 18-hole golf course. Enjoy award-winning dining 
at the Michelin-starred Bybrook restaurant which offers an 
imaginative menu in a relaxed yet elegant atmosphere. 

Fred Mawer, Telegraph Travel’s Cotswolds expert, says: “ 
This luxury hotel offers a quintessentially English country house 
experience. It is set in lovely grounds next to a very picturesque 
Cotswolds village. Rooms – and particularly their bathrooms – 
are very indulgent, and the hotel has its own golf course.”

 The location: The area is special to say the least. You’ll be 
able to explore the picturesque village of Castle Combe, and see 
the glorious Cotswolds.

 The rooms: Rooms are full of old-world character, with 
some located in the cottages that line the street on the way 
to the village. 

 The food: Robert Potter’s Michelin-starred dining is a delight. 
Dishes are rich in flavour and meticulously presented, with local 
produce used at every opportunity.

Book by June 30 for stays until September 30, 2019

What’s included
Two-night stay in a Traditional room

Breakfast

Three-course dinner for two in the Michelin-starred 
restaurant each evening (worth £75 per person)
Late 12pm check-out

The Manor House

Two nights from    
      

£300pp

The Montagu
Arms, New Forest

0330 162 7366  and quote  TELF2704 telegraph.co.uk/tt-montagu-a

Discover the beauty of the New Forest on this gourmet Hampshire break 
Enjoy a charming stay at this picturesque country house in the 
New Forest. The exquisite AA-Rosette food is complemented by 
the timeless sophistication of the decor. 

Fiona Duncan, Telegraph Travel’s hotel expert, says: “This 
smart village hotel makes a sophisticated and relaxing place to 
stay while exploring the New Forest, with the benefit of really 
good food, charming staff and a timeless atmosphere that will 
appeal to young and old alike. Both formal and informal dining 
is on offer.”

 The location: The hotel lies in the heart of a classic New 
Forest village and close to the forest itself.

 The style: There are 24 cosy rooms and suites, some with 
ornate four-poster beds in keeping with the traditional country 
house style. 

 The food: Local opinion is that the food at both the Terrace 
Restaurant and Monty’s has never been better. The two 
sensational tasting menus include a ‘surprise’ five-course menu 
with matching wines.

Book by June 29 for stays until June 30, 2019

What’s included
One- or two-night stay

Breakfast

Dinner each evening (two courses in the Terrace 
Restaurant* or three courses at Monty's Inn)
Half bottle of champagne and chocolates on arrival

Complimentary morning tea and coffee served in your 
room daily
Use of Careys Manor leisure facilities**

10% discount on treatments and hydrotherapy access 
at SenSpa
Late 12pm check-out

Terms and conditions: *The Terrace Restaurant is closed on Mondays and Tuesdays **Facilities include a swimming pool, sauna, steam room and fitness suite. Offer is 
operated by the Montagu Arms and is subject to the booking conditions of the Montagu Arms, a company wholly independent of Telegraph Media Group Ltd. Prices can 
vary, are subject to availability and are correct at the time of promotion. Price is based on two adults sharing a double/twin room. Payment must be made in full at the time 
of reservation. Offer is non-refundable and non-transferable. Offer is not available on Saturdays. A Friday night supplement applies. One-night stay from £120 per person for 
Sunday-Thursday nights and £145 per person for Friday nights. Two-night stay from £230 per person Sunday-Thursday nights and £255 per person for Friday nights.

The Montagu Arms

One night from       
        

£120pp

Glazebrook House,
Dartmoor

0330 162 8167  and quote TELF2704 telegraph.co.uk/tt-glazebrook-h

Indulge in Devon scenery and culinary excellence 
Enjoy a break at Glazebrook House Hotel, set in beautiful 
secluded grounds in the south of Dartmoor National Park.  
The luxurious boutique hotel has a creative interior with British 
revival decor and handmade furnishings. The restaurant reflects 
the spirit of the hotel itself, with an ethos of surprise and delight. 

Suzy Bennett, Telegraph Travel’s Dartmoor expert, says: 
“Glazebrook houses a quirky collection of vintage pieces, lending 
the feel of an eccentric Victorian collectors’ home. The superb 
dining rivals its Michelin-starred neighbours. The glamorous 
cocktail bar is becoming one of the county’s hippest hangouts.”

 The style: The hotel displays 900 vintage pieces of art, which 
are mounted as collections on its walls, giving the interiors an 
imaginative twist.

 The rooms: The rooms are each distinctive and house their 
own mini collections of memorabilia.

 The restaurant: The talented team serves up an exciting and 
creative menu for breakfast, lunch and dinner, using only the 
best local and seasonal produce sourced within 50 miles of the 
hotel itself.

Book by May 31 for stays until June 30, 2019

What’s included
Two-night stay in a standard room

Breakfast

One complimentary mixed cocktail per person        

One complimentary cream tea each during their stay

Three-course dinner from the a la carte menu 
(excluding fillet steak) on both evenings
Upgrade to a superior room from £255pp or a luxury 
room from £279pp

Glazebrook House

Two nights from    
      

£229pp

Exclusive offers The hotels on these pages have all been highly rated by Telegraph Travel experts and selected by our team for their excellent locations, fantastic style 
and exquisite dining. Each of these exclusive offers includes an exclusive dining experience along with a deluxe stay.

Terms and conditions: Calls from a landline or mobile are charged at local rates. Offer is operated by Off Peak Luxury and subject to the booking conditions of Off Peak 
Luxury, a company wholly independent of Telegraph Media Group Ltd. Prices are based on two people sharing. Prices can vary, are subject to availability and are correct at 
the time of promotion. Offer is available for a limited time only, and is non-refundable and non-transferable. Payment must be made in full at time of reservation. Changes 
subject to hotel’s T&Cs.

Terms and conditions: Calls from a landline or mobile are charged at local rates. Offer is available for a limited time only and is non-refundable and non-transferrable. 
Payment must be made in full at time of reservation. Changes subject to hotel’s T&Cs. Subject to availability. Sunday to Thursday only. Full payment upon booking and non 
refundable. Excludes all bank holidays. Late check-out at 12pm from £25 per room. Two nights in a superior room from £255pp. Two nights in a luxury room from £279pp.

S A V E  U P  T O  2 8 %

S A V E  U P  T O  2 6 %

Two nights from    
      

£230pp
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Widbrook
Grange, Wiltshire

0330 162 6836 and quote TELF2704 telegraph.co.uk/tt-widbrook-g

Take a gastronomic break in the serene Wiltshire countryside
Situated on the outskirts of the historic market town of Bradford-
on-Avon, this 18th-century country house hotel is nestled within 
the idyllic Wiltshire countryside. The relaxing farmhouse retreat 
is complemented by newly renovated stylish rooms, as well as a 
superb indoor swimming pool. The Kitchen restaurant serves up 
traditional farmhouse cuisine with a gastronomic twist. 

Natalie Paris, Telegraph Travel writer, says: “Once a model 
farm set up in 1834 to encourage modern agricultural methods, 
this is now a small and gorgeous boutique hideaway with an 
indoor pool. Mix a relaxed atmosphere with a frankly enormous 
gin list and you also have somewhere that, despite its size, takes 
evening entertainment seriously.”

 The location: In a tranquil setting just outside charming 
Bradford-on-Avon, the hotel is only a 15-minute walk from the 
town’s historic centre. Guests can also take a leisurely stroll along 
the canal.

 The rooms: The beds are plush with incredibly smooth 
sheets. Super Deluxe Doubles provide extra space. Classic 
Double Rooms accept dogs. 

 The food: Make sure you sample the hotel’s gin tasting menu 
which features over 160 choices complemented by 14 tonics. The 
staff can even recommend the perfect tonic to match your gin.

Book by June 30 for stays until August 31, 2019

What’s included
Two-night stay in a Classic Double Room

Complimentary room upgrade (subject to availability)

Breakfast

£30 dinner allowance per person each evening

Gin afternoon tea for two on one day

Complimentary stay for one dog including dinner*

Terms and conditions: *Additional dogs stay £15 per night; maximum of two dogs per room. Please note all rooms accept dogs except our Super Deluxe Rooms. Calls from a landline or mobile are 
charged at local rates. Offer is operated by Widbrook Grange and is subject to the booking conditions of Widbrook Grange, a company wholly independent of Telegraph Media Group Ltd. Prices 
are based on two people sharing. Prices can vary, are subject to availability and are correct at time of promotion. Offer is available for a limited time only, is non-refundable and non-transferable. 
Payment must be made in full at time of reservation. Price is based on two people and one dog. Subject to availability. £20 supplement for Fridays and Saturdays. Blackout dates: Easter holidays. 
Guests can book direct quoting ‘TELF2704’. Non-refundable payment at the time of booking.

Widbrook Grange

Two nights from    
      

£195pp

The Royal,
Isle of Wight

0330 162 4734 and quote TELF2704 telegraph.co.uk/tt-royal-iow

Enjoy gourmet food and lush gardens on the Isle of Wight
Book a plush stay at this charming four-storey hotel surrounded 
by exotic gardens overlooking Ventnor’s stunning coast. 
The residence boasts early-Victorian interiors, enhanced by 
contemporary colours and furnishings. Passionate about high-
quality seasonal food, The Royal has earned a reputation for 
accomplished modern British cooking and has been included  
in the Michelin Guide since its inception.

Fiona Duncan, Telegraph Travel’s hotel expert, says: “Built 
in 1832 just before Queen Victoria’s coronation, this handsome 
four-storey building has a pretty wrought-iron veranda that 
overlooks Ventnor’s Esplanade and the English Channel.”

 The location: The four-storey building stands on the Isle  
of Wight’s south coast and enjoys wonderful views.

 The style: The hotel was built in 1832 and features a blend 
of early-Victorian styles with contemporary touches.

 The service: The staff is polite and professional, providing 
guests with excellent service.

Book by May 31 for stays up to June 30, 2019

What’s included
Two- or three-night stay in a classic room

Breakfast

Three-course dinner in the two-AA-Rosette restaurant 
each evening
Return car ferry crossing from Southampton

Mini afternoon tea for two on one day

Two tickets to Osborne House or Carisbrooke Castle

The Royal

Two nights from        
    

£309pp

Three nights from    
      

£419pp

Driftwood, Cornwall

0330 162 0966 and quote  TELF2704 telegraph.co.uk/tt-driftwood-h

Take in captivating coastal vistas as you dine on Michelin-starred cuisine
Driftwood is an idyllic coastal retreat in Cornwall, perched on the 
South West Coastal Path and overlooking the turquoise waters  
of Gerrans Bay. This offer gives you the opportunity to dine at  
the restaurant on the finest, freshest ingredients, all sourced 
from local suppliers. The restaurant offers sea vistas during the 
day and is lit with candles throughout the evenings, providing 
the perfect backdrop for your tranquil break.

Natalie Millar-Partridge, Telegraph Travel writer, says:  
“The Driftwood is a laid-back coastal retreat set among stunning 
gardens overlooking a private beach with views across the 
Roseland Peninsula. It offers a memorable escape, combining 
Michelin-starred cuisine with quality service.”

 The location: Driftwood is situated within seven acres of 
grounds in an Area of Outstanding Natural Beauty. The village of 
Portscatho is a 30-minute walk along the coastal path. The Lost 
Gardens of Heligan are only a 20-minute drive away.

 The food and drink: Head chef Chris Eden obtained his first 
Michelin star in 2012 and is obsessed with sourcing the best 
produce that Cornwall has to offer.

 The rooms: All 14 rooms but one have arresting coastal views. 
All rooms have calming interiors and king-size beds that offer  
a luxurious night’s rest.

Book by May 31 for stays until July 31, 2019

What’s included
Two-night stay

Breakfast

Three-course course dinner for two on one evening

Cream tea for two on one day

Chocolates on arrival 

Terms and conditions: Calls from a landline or mobile are charged at local rates. Offer is operated by Driftwood and is subject to the booking conditions of Driftwood, a 
company wholly independent of Telegraph Media Group Ltd. Prices are based on two people sharing. Prices can vary, are subject to availability and are correct at time of 
promotion. Offer is available for a limited time only, is non-refundable and non-transferable. Payment must be made in full at time of reservation. Subject to availability.

Driftwood

Two nights from    
      

£135pp

The Grand, York

0330 162 3740 and quote TELF2704 telegraph.co.uk/tt-grand-h

Five-star luxury and fine dining in the resplendent city of York 
Set in the former North Eastern Railway headquarters, The Grand 
offers stylish five-star accommodation in the heart of York city. 
The Grade II listed Edwardian building is one of the city’s greatest 
architectural treasures. The hotel’s three-AA-Rosette Hudsons 
restaurant serves contemporary cuisine with locally sourced and 
foraged produce. The restaurant has stunning views of the city 
walls and the luxurious vaulted spa features a swimming pool, 
hot tub, sauna and steam room.

Helen Pickles, Telegraph Travel’s York expert, says: “York’s 
only five-star hotel is well named: it offers tip-top service, a 
good choice of eating options, a spa and a pool. The building’s 
original Edwardian features have been splendidly retained while 
bedrooms are vast, crisp and uncluttered.”

 The location: Situated a stone’s throw from York railway 
station, the hotel is within walking distance of the city’s bustling 
shopping streets and the famed Minster.

 The style and character: Retaining its original Edwardian 
features that exude a historic charm, The Grand has arched 
corridors, a large stone staircase and parquet flooring.

 The food: Guests can enjoy intimate fine dining at the three-
AA-Rosette Hudsons restaurant. The ever-changing set menu is 
based on locally sourced, seasonal produce.

Book by May 25 for stays up to July 31, 2019

What’s included
One-night stay

Breakfast

Dinner at Hudsons restaurant: five-course tasting 
menu on Wednesdays and Thursdays, or nine-course 
tasting menu on Fridays and Saturdays* 

The Grand

One night from    
      

£134pp

Terms and conditions: A supplement fee applies for June; please see website for full pricing. Calls from a landline or mobile are charged at local rates. Offer is operated by The 
Royal Hotel and is subject to the booking conditions of The Royal Hotel, a company wholly independent of Telegraph Media Group Ltd. Prices are based on two people sharing. 
Prices can vary, are subject to availability and are correct at the time of print. Offer is available for a limited time only, is non-refundable and non-transferable. Payment must be 
made in full at the time of reservation. Offer excludes special hotel event dates and bank holidays. Supplements apply for garden view, deluxe and premier rooms.

Terms and conditions: *Offer available Wednesday and Thursday only. Friday and Saturday prices start from £168 per person. Calls from a landline or mobile are charged at 
local rates. This offer is operated by The Grand – a member of the Preferred Hotel and Resorts group – and is subject to the booking conditions of The Grand, a company wholly 
independent of Telegraph Media Group Ltd. Prices are based on two people sharing. Prices may vary, are subject to availability and are correct at the time of promotion. This offer 
is available for a limited time only, is non-refundable and non-transferable. Payment must be made in full at the time of reservation. Blackout dates: May 5, 15-17 and 26, 2019.

S A V E  U P  T O  1 5 %

S A V E  U P  T O  4 0 %

S A V E  U P  T O  2 0 %

S A V E  U P  T O  2 0 %



Short breaks 
From the colourful souks of Marrakech to the luxurious Mediterranean cuisine, there is much to be discovered with this collection of food-themed short breaks  
and holidays. Whether it’s a cooking class in Morocco, learning to cook authentic paella in Valencia or making pizza in Naples, there is plenty of opportunity  
to get involved in the culinary life of these destinations. All flights and flight-inclusive holidays in this supplement are financially protected by the ATOL scheme.

Flavoursome stay
in Marrakech 

Sofitel Lounge and Spa, Marrakech

Three nights from    
      

£419pp

0330 162 5292  and quote FOODS1 telegraph.co.uk/tt-sofitel-mrk 0330 162 5292 and quote FOODS1 telegraph.co.uk/tt-porto-1829

Porto with food
and wine tour

Departures from May to October 2019
   Try port wine in its birthplace

   Sample the authentic cuisine of 
northern Portugal

   Navigate the narrow cobbled streets of 
the medieval Ribeira district, only a few 
minutes walk from your hotel

Highlights

Porto

Three nights from    
      

£399pp

The elegant Porto A.S. 1829 Hotel is well situated in the picturesque centre 
of Porto, which has been recognized as a Unesco World Heritage Site. Guests 
can explore the city’s many historic attractions on foot, or use nearby public 
transport connections to venture further afield. Experience a blend of the 
traditional Portuguese lifestyle with the most modern amenities at your well-
appointed accommodation. You will also take part in a three-hour food and 
wine-tasting tour, sampling delicious Portuguese delicacies such as pastel de 
nata, bolinho de bacalhau and an outstanding port wine cocktail.

What’s included
     Return flight from selected UK airports (regional airports on request)

     Option to add on hold luggage from £45 per bag

     Three nights’ accommodation at the four-star Porto A.S. 1829 Hotel, Porto

     Option to add on return transfer from £21pp

     Standard room

     Bed-and-breakfast basis

     Porto bites and sites tasting tour

2019 dates

May £499pp

June £469pp

July £399pp

August £519pp

September £459pp

October £429pp

Three-night  
prices from

Marrakech is an exotic city, home to a Medina quarter that is known for its 
colourful markets, traditional street musicians and snake charmers. Discover local 
cuisine and French dishes in this captivating city. 

Designed in a contemporary Andalusian style and situated in sumptuous gardens, 
the Sofitel Marrakech Lounge & Spa is a place of calm, dedicated to your comfort. 
Treat yourself at the fantastic spa. Indulge your senses on a small-group cooking 
class that is included with your stay. Explore the traditional souks before preparing  
a traditional tagine meal and learning the Arabic words for key ingredients.

   Learn to shop and cook like the locals 
in Marrakech

  Sample the eclectic Morrocan culture

  Indulge your senses at the hotel spa

HighlightsDepartures from May to October 2019

What’s included
     Return flight from selected UK airports (regional airports on request)

     Option to add on hold luggage from £45 per bag

     Three nights’ accommodation at the five-star Sofitel Lounge &  
Spa, Marrakech

     Option to add a return transfer from £16pp

     Standard room

     Bed-and-breakfast basis

   Tagine cookery class with market visit

2019 dates

May £469pp

June £459pp

July £439pp

August £519pp

September £419pp

October £459pp

Three-night  
prices from

0330 162 5292 and quote FOODS1 telegraph.co.uk/tt-sh-valencia

Delectable
Valencia stay

Valencia

The city of Valencia lies on the east coast of Spain, where the Turia River meets 
the Mediterranean Sea. One of the country’s liveliest cities, it is known for its 
long beach, lush gardens, charming architecture and markets.

The luxury five-star SH Valencia Palace enjoys a privileged location in an area 
famous for innovation, between the prestigious Palau de la Música and the 
City of Arts and Sciences. To share in a dearly held tradition, take part in an 
included Valencian paella cooking class. Shop for the ingredients at the Central 
Market alongside your guide, then head to the kitchen and learn how to create 
a delicious Paella meal.

Departures from May to October 2019
   Learn how to create the perfect paella 

from scratch

  Enjoy a wonderful location in the centre 
of the city

   Visit the many modern attractions of Valencia 
such as the City of Arts and Sciences

Highlights

What’s included
     Return flight from selected UK airports (regional airports on request)

     Option to add on hold luggage from £45 per bag

     Three nights’ accommodation at the five-star SH Valencia Palace, Valencia

     Option to add on a return transfer from £32pp

     Standard room

     Bed-and-breakfast basis

     Paella Valencian cooking experience with market visit

2019 dates

May £349pp

June £449pp

July £349pp

August £379pp

September £359pp

October £359pp

Three-night  
prices from

Three nights from    
      

£349pp

0330 162 5292 and quote FOODS1 telegraph.co.uk/tt-hilton-sev

Sumptuous
break in Seville

Seville

Situated on the plain of the River Guadalquivir, Seville is the capital and the 
largest city of Andalucía. It is renowned for its Gothic cathedral and flamenco 
dancing. On this short break your base for exploration will be the Hilton Garden 
Inn, located on the outskirts of the city in a peaceful setting. The hotel offers 
a seasonal outdoor pool, tennis court, solarium and fitness centre, allowing 
guests to relax and unwind. You will also get to experience a half-day tour 
around a traditional winery and learn about the production of wine in this 
beautiful region of Spain.

Departures from May to October 2019
   Explore the city’s historic palaces, 

fortresses and gardens

   Enjoy traditional Andalusian wine on  
a half-day tour

   Make use of the Hilton Garden Inn’s 
many facilities

Highlights

What’s included
     Return flight from selected UK airports (regional airports on request)

     Option to add on hold luggage from £45 per bag

     Three nights’ deluxe accommodation at the four-star Hilton Garden    
Inn Sevilla, Seville

     Option to add on a return transfer from £39pp

     Standard room

     Bed-and-breakfast basis

     Seville wine degustation tour

Three nights from    
      

£249pp

2019 dates

May £299pp
June £299pp
July £249pp
August £249pp
September £299pp
October £319pp

Three-night  
prices from

Terms and conditions: Prices based on two people sharing. Offer is subject to availability and correct at the time of print. Travel insurance not included. Hold luggage and transfers not included unless otherwise stated. This holiday is provided by, and your resulting 
contract will be with Broadway Travel (ATOL 3634, ABTA NO.17088), a company wholly independent of Telegraph Media Group Limited. Call to book to receive special offers, upgrades or tours as they may not appear online.

telegraph.co.uk/tt-foodie

Book by June 8, 2019
Book by June 8, 2019

Book by June 8, 2019

Book by June 8, 2019
Book by June 8, 2019



From the colourful souks of Marrakech to the luxurious Mediterranean cuisine, there is much to be discovered with this collection of food-themed short breaks  
and holidays. Whether it’s a cooking class in Morocco, learning to cook authentic paella in Valencia or making pizza in Naples, there is plenty of opportunity  
to get involved in the culinary life of these destinations. All flights and flight-inclusive holidays in this supplement are financially protected by the ATOL scheme.

0330 162 5292 and quote FOODS1 telegraph.co.uk/tt-royal-blq

Cultural Bologna  
and Tuscany break

Departures from May to July, September and October, 2019
   Indulge in traditional Italian cuisine  

at a cosy restaurant

   Visit Piazza del Mercato, home to  
an open-air market full of edible treats 
and souvenirs

   Try the local piadina, a flatbread filled 
with cheese and prosciutto

Highlights

Bologna 

Three nights from    
      

£369pp

The capital of the Emilia-Romagna region, Bologna is home to Piazza Maggiore, 
a sprawling square lined with arched colonnades, cafes and medieval buildings. 
Explore the city from your base, the deluxe four-star Royal Carlton Hotel at the 
heart of the city. The hotel has an outdoor garden with pagodas and pergolas, 
ideal for an evening drink. 
Learn how to cook a typical Tuscan meal at a top Florentine cookery school 
under the guidance of a multilingual chef. Learn to make a four-course classic 
Italian meal, prepared with seasonal organic ingredients. This will be followed by 
dinner with the dishes you have prepared, accompanied by local wine.

What’s included
     Return flight from selected UK airports (regional airports on request)

     Option to add on hold luggage from £45 per bag

     Three nights’ bed-and-breakfast accommodation at the four-star 
Royal Carlton Hotel, Bologna

     Car hire for full duration

     Standard room

     Tuscan cooking course with dinner*

2019 dates

May £379pp

June £369pp

July £379pp

September £379pp

October £369pp

Three-night  
prices from

Naples has a wonderful coastal setting near the famous Mount Vesuvius and the 
historic city of Pompeii. Experience authentic Italian culture while enjoying a cup 
of local coffee or freshly made pizza. The four-star Eurostars Hotel Excelsior is 
located on the seafront next to Castel dell’Ovo. The hotel boasts a roof garden 
restaurant that offers superb views across the Bay of Naples. 

Learn how to make a traditional Neapolitan pizza at an included class. An expert 
Pizzaiolo will show you the tricks of the trade, from mixing and kneading your own 
dough to selecting the right combination of ingredients for toppings.

   Combine fresh ingredients to make the 
perfect pizza

   Relax in your hotel’s rooftop garden 

   Take a daytrip to nearby historic sites

Delightful Naples stay
HighlightsDepartures from May to October 2019

Naples

Three nights from    
      

£499pp

0330 162 5292 and quote FOODS1 telegraph.co.uk/tt-eurostars

What’s included
     Return flight from selected UK airports (regional airports on request)

     Option to add on hold luggage from £45 per bag

     Three nights’ deluxe accommodation at the four-star Eurostars Hotel 
Excelsior, Naples

     Option to add on a return transfer from £35pp

     Standard room

     Bed-and-breakfast basis

     Naples traditional pizza-making class

2019 dates

May £499pp

June £569pp

July £499pp

August £519pp

September £619pp

October £599pp

Three-night  
prices from

0330 162 2594 and quote FOODS1 telegraph.co.uk/tt-justhotel

Deluxe Italian break 
with wine tasting  
and fashion tour

Lake Como

Whether you desire art, architecture, nature, history or gastronomic wonders, 
the Italian Lakes promise a wealth of delights. The four-star Just Hotel is 
located in Lomazzo, fifteen minutes from the divine Lake Como. The deluxe 
property features 188 elegantly decorated rooms, surrounded by natural Italian 
beauty. Enjoy a full-day tour around the remarkable wine region of Franciacorta, 
with a delicious lunch included. You will taste award-winning wines such as 
Bollicine and Satin, and chat with vineyard owners and wine makers. You will 
also sample the Milan fashion scene on a shopping tour. 

Departures from May to Oct 2019 (excluding Sep)
   Savour the sublime scenery of the 

Italian Lakes

  Take a wine tour including tastings of 
wine in a selected vineyard, a light lunch 
accompanied with sparkling wine, and 
a friendly, knowledgeable guide

  Visit Lake Como, only 15 minutes from 
the hotel

Highlights

What’s included
     Return flight from selected UK airports (regional airports on request)

     Option to add on hold luggage from £45 per bag

     Five nights’ accommodation at the four-star Just Hotel Lomazzo 
Fiera, Lomazzo

     Option to add on car hire from £39pp

     Standard room

     Bed-and-breakfast basis

     Franciacorta wine tasting and Milan shopping tour*

2019 dates

May £259pp

June £259pp

July £259pp

August £259pp

September £269pp

October £299pp

Five-night  
prices from

Five nights from    
      

£259pp

Five-star Sicily
resort and wine stay  

Baglio Oneto dei Principi di San Lorenzo 

Sicily is the largest island in the Mediterranean, located just off the south-west 
tip of Italy. Baglio Oneto dei Principi di San Lorenzo Resort and Wines is a luxury 
five-star resort set in an 18th-century seat of nobility in Marsala. The hillside 
position affords panoramic views of the sparkling sea, the Egadi Islands and the 
Natural Reserve of the Stagnone. 

This wonderful hotel offers a wide selection of wines with the option to 
taste them alongside salami and cheese in the wine cellar. The wine-tasting 
experience also reveals the hotel’s rich history.

Departures from May to October 2019
   Relax in a luxury five-star resort

  Discover the historic and scenic wonders 
of Sicily

  Sample the culinary delights of the region

Highlights

What’s included
     Return flight from selected UK airports (regional airports on request)

     Option to add on hold luggage from £45 per bag

     Five or seven nights’ luxury accommodation at the five-star Baglio 
Oneto dei Principi di San Lorenzo, Sicily

     Option to add on car hire from £39pp or return transfers from £158pp

     Twin or double room with balcony

     Half-board basis

     On-site wine-tasting experience

Seven nights from    
      

£1,439pp

Five nights from         
      

£1,079pp

Terms and conditions: *Tour departs from centre of Florence – please call for more details.. Prices based on two people sharing. Offer is subject to availability and correct at the time of print. Travel insurance not included. Hold luggage and transfers not included unless otherwise stated.  
This holiday is provided by, and your resulting contract will be with Broadway Travel (ATOL 3634, ABTA NO.17088), a company wholly independent of Telegraph Media Group Limited. Call to book to receive special offers, upgrades or tours as they may not appear online.

2019 dates

May £1,079pp £1,439pp
June £1,119pp £1,499pp
July £1,219pp £1,659pp
August £1,369pp £1,679pp
October £1,099 £1,539pp

Five-night  
prices from

Seven-night  
prices from

0330 162 2594 and quote FOODS1 telegraph.co.uk/tt-baglio

telegraph.co.uk/tt-foodie

Book by June 8, 2019
Book by June 8, 2019

Book by June 8, 2019

Book by May 23, 2019



Exclusive Tours
Learn from the best in the business on this range of Telegraph Exclusive Tours. Join Mary Berry on a cruise of the Douro Valley, discover  
chef James Martin’s deep-lying passion for French cuisine or delve into South Africa with Zainie Misbach – an expert in Cape Malay Cuisine.  
Wine lovers are also well catered for with visits to famed wine cellars and expert-guided tastings.

0330 162 4658 telegraph.co.uk/tt-jmfood

The flavours of France 
with James Martin

Avignon

Eight nights from    
      

£2,795pp

0330 162 3446 telegraph.co.uk/tt-safood

The ultimate gourmet
tour of South Africa

Vineyards of South Africa

Foodies flock from all over the planet to sample South 
Africa’s glorious food and wine. On this incredible 12-day 
gourmet experience you will stay in luxury five-star boutique 
accommodation and discover the fascinating city of Cape Town. 
Dine in some of the nation’s finest restaurants, take part in 
hands-on cooking demonstrations and try a variety of cuisines. 
Experience the hustle and bustle of the busy Neighbourgoods 
Market, tour the Franschhoek winelands and enjoy a wine and 
cheese tasting at a local cellar. 

Departs  September 14, 2019

12 nights from    
      

£3,390pp

£ 2,545ppSeven nights from  

Discover the Douro 
with Mary Berry

Departs June 22, 2019

A B O U T  T H E  PA RT N E R

0330 029 8306 telegraph.co.uk/tt-mbfoodTO  B O O K  O R  I N Q U I R E

T O U R  H I G H L I G H T S

  Exclusive events with 
Mary Berry 
Mary will join you on the ship 
at Regua, a former Roman 
settlement and sail with 
you to Porto, famous for its 
fortified wine. She will take 
traditional afternoon tea with 
you and do a pastry tasting 
session on board. She will 
also give a fascinating talk, 
sign copies of her latest 
book and take part in a Q&A 
session about her life and 
career. Another exclusive 
highlight will be a special 
four-course gala dinner which 
she will curate, choosing each 
course and appearing  
as the guest of honour.

  A culinary voyage 
As well as enjoying the 
region’s famous fortified 
wine and exclusive events 
with Mary, you’ll take part 
in a cocktail lesson on 
board and enjoy a captain’s 
welcome dinner and cocktail 
reception. Don’t miss tasting 
the delicious pastéis de nata 
custard tarts at an afternoon 
tea with Mary. 

  Sailing on Emerald 
Radiance 
Designed especially to 
navigate the Douro, with 
plenty of open-air spaces, 
this luxury Emerald Star-Ship 
also boasts spacious suites,  

a gym, wellness spa and 
serenity pool on the sun deck.  
All meals are included, plus 
unlimited drinks all day every 
day on board. 

  Excellent excursions 
You will visit some of the 
region’s best port-producing 

wineries, taste their finest 
vintages and enjoy trips to 
the Coa Valley and Douro 
Museums to learn about the 
area’s wine-making heritage. 
There will also be guided 
tours of the Spanish city of 
Salamanca, plus Regua and 
Porto in Portugal.

Porto – Pinhão – Vega de Terron – Salamanca – Pocinho  
– Régua – Porto

I T I N E R A RY

What’s included

Exclusive activities and events with Mary Berry 
including afternoon tea, talk, Q&A, book signing  
and gala dinner
Return flight, taxes and transfers

Seven nights’ full-board accommodation 
in an Emerald Stateroom
Exclusive unlimited free drinks package 

Excursions and visits as detailed

All tips and gratuities

The Douro Valley in northern Portugal is one 
of the oldest demarcated wine regions in the 
world and has been a Unesco World Heritage 
Site since 2001. On this eight-day Emerald 
Waterways cruise, which starts and finishes 
in the atmospheric city of Porto, you’ll enjoy 
the Douro’s many highlights and meet one  
of Britain’s most popular cookery stars.

Mary Berry will join you for two days on 
board Emerald Radiance, a luxury ship that 
has been custom built to navigate the Douro. 
You will enjoy an exclusive afternoon tea, 
a four-course gala dinner featuring Mary’s 
best recipes, plus a talk and Q&A session with 
Mary herself.

With over 60 years of cooking experience, 
Mary Berry is considered the doyenne of 
British baking. She trained at the prestigious 
Le Cordon Bleu in Paris at the age of just 17 and 
quickly established herself as a leading cookery writer 
and broadcaster. She has published over 70 cookery 
books and in 2012 her contribution to the culinary arts was 
recognised by the Queen, being appointed Commander of 
the Order of the British Empire (CBE) in the Birthday Honours.

Mary Berry, CBE

Douro Valley

What’s included
  Direct British Airways economy return flight 

  Five-star boutique accommodation throughout

  Tour and two wine tastings in Franschhoek

  Tours of Stellenbosch and Kirstenbosch

  Cape Malay cooking demonstration with lunch

  Cape Town city and Table Mountain tour

  Greenhouse Restaurant tasting menu

  Groot Constantia wine tasting and lunch

  Grande Provence, Leeto and Gaaitjie dinners

  Services of a tour manager

France is “the food destination that has it all” – and that’s 
according to no less an authority than James Martin, who will 
join readers on this special river cruise along the Rhône. On this 
exclusive itinerary, James will describe his love for French cuisine, 
give a private demonstration and prepare a gala dinner for those 
on board. You will sail through beautiful Burgundy, a region 
steeped in wine-making tradition, where The Telegraph’s brilliant 
Susy Atkins – one of James’s colleagues on Saturday Kitchen – will 
ensure you make the most of your wine tasting.

Departs  October 12, 2019

What’s included
  Return flight

  Seven nights’ accommodation on an Emerald  
Waterways Star-Ship

  Shore excursions as detailed in the itinerary

  Cookery demonstration and Q&A with James Martin

  Private wine tastings and talk with Susy Atkins

  All meals on board including complimentary wine,  
beer and soft drinks with lunch and dinner 

  Port charges, airport taxes and transfers as specified  
on the itinerary (please see online for details)

  All tips

 James Martin
One of the nation’s favourite chefs, James 
was born into a life in food. After his formal 
training, he worked in London, then travelled 
through France working in the kitchens of French 
châteaux. Moving back to England, he worked at Chewton 
Glen then the Hotel and Bistro du Vin as head chef.

Our expert

A B O U T  T H E  PA RT N E R One of Europe’s newest river cruise lines, Emerald Waterways operates its own fleet of custom-built Star-Ships. Their spacious, stylish 
design has set a new benchmark for river cruising on Europe’s most scenic waterways.

A B O U T  T H E  PA RT N E R Africa Travel is the UK’s premier specialist dealing with travel to Africa, with personal connections to many of the owners of  
the properties we feature, ensuring our clients enjoy the most exclusive experiences and access to the top guides and experts.

Terms and conditions: Calls charged at local rates. These exclusive tours are operated by companies wholly independent of Telegraph Media Group Ltd. Please refer to the Data Protection Notice in today’s Personal Column. Travel insurance is not included. 
In rare circumstances tour experts/ itinerary may be substituted. Prices are based on two people sharing; single supplements may apply. Prices are correct at time of print. Please call through to our selected partner for more details.

 Zainie Misbach
Food consultant on 
MasterChef SA, Zainie  
has over 30 years’ experience 
in Cape Malay cuisine and 
started the first Cape Malay 
restaurant in South Africa.

 Eugene van Zyl 
Eugene is one of  
South Africa’s most 
respected winemakers.  
He has spent many years 
as a lecturer, training many  
of South Africa’s producers.

Our experts

telegraph.co.uk/tt-foodie

One of Europe’s newest river cruise lines, Emerald Waterways operates its own fleet of custom-built Star-Ships. Their spacious, stylish design has set a new benchmark for river cruising on Europe’s most scenic waterways.



Escorted tours There is nothing like getting to know a destination through its cuisine. From the sumptuous seafood of the Basque Country and tasty Sevillian tapas to 
the piquant cuisine of northern Italy, there is something for everyone in this carefully selected range of gourmet tours. 

0330 333 2283 telegraph.co.uk/tt-classicalspain

Classical Spain
Selected departures up to November 2019

     Delight in delicious and authentic 
tapas

     Experience unspoilt Andalucía, home 
of flamenco

     Tour the city of the Conquistadors, 
Seville, where you will find an amazing 
cathedral and the burial place of 
Christopher Columbus

     Visit Córdoba with a guided tour of the 
beautiful Mezquita mosque

     Visit medieval Ronda, one of Spain’s 
most spectacular cities

     Enjoy a guided tour of Granada’s 
stunning Alhambra

Highlights

Seville

Six nights from    
      

£689pp

On this escorted tour of Andalucía, see the magnificent Alhambra Palace in 
Granada and visit the sites immortalised by the writings of Ernest Hemingway 
and beloved by Orson Welles. The popular image of ‘real Spain’ – ruined castles, 
sherry, fiestas, flamenco and bullfights – has its roots in Andalucía. The food 
is a delight, with highlights including seafood and the fortified wine from Jerez 
we call sherry. Try a glass of fino, a very dry yet refreshing sherry, while nibbling 
tapas, that greatest of Spanish inventions.

What’s included
     Return flight from a selection of UK airports, plus hotel transfers  

     Six nights’ accommodation at three-star-superior and four-star hotels 
with breakfast  

     A programme of tours and excursions

     A friendly, knowledgeable and professional tour manager

Experience fascinating Basque culture, captivating towns and cities along the 
Camino de Santiago pilgrimage route, spectacular scenery, Rioja wines, an 
inspired gastronomic heritage, and avant-garde museums. Both land and sea 
have blessed the region with bounty that inspires gastronomic genius. The 
pervasive passion for food can be seen in the markets stocked with smoked 
cheeses and fresh fish. The Basques even have their own version of tapas, 
known as ‘pintxos’, which you can experience for yourself when you visit a 
traditional, family-run bar.

     Explore San Sebastián, a coastal city which 
is home to some of Spain’s finest food

     Spend a day in Bayonne, one of the prettiest 
cities in the French Basque Country

     Ascend the sacred Basque mountain of  
La Rhune for beautiful views

     Discover mighty Pamplona

     Drive through La Rioja, Spain’s most famous 
wine-producing region and stop at a 
renowned bodega for a tasting

     Visit charming medieval Santillana del Mar

     See the prehistoric cave paintings at Altamira

     Stay in Bilbao and visit the outstanding 
Guggenheim Museum

Spain’s Basque 
Country, La Rioja 
and Burgos

HighlightsSelected departures up to October 2019

Bilbao

Seven nights from    
      

£1,009pp

0330 333 2283 telegraph.co.uk/tt-basque

What’s included
   Return flight from a selection of UK airports, plus hotel transfers  

   Seven nights at three- and four-star hotels with breakfast

   A programme of tours and excursions

   A friendly, knowledgeable and professional tour manager

0333 060 8119 telegraph.co.uk/tt-gourmet-tuscan

Tuscan food and wine

Tuscan food and wine

Join a small group of fellow food enthusiasts for a memorable break in the 
rolling Tuscan hills. Explore some of Italy’s most delightful places, learn about 
the region’s rich culinary traditions and sample some of its renowned food and 
wine. Spend a morning at a cookery school in Florence, before discovering 
the glorious city on a tour. Visit Pisa and Lucca to enjoy more regional treats, 
and visit a Tuscan vineyard just outside San Gimignano for a traditional Italian 
farmhouse lunch.

Departures from April to May 2020
   Learn the secrets of Tuscan cuisine from  

an Italian chef

   Take a guided walking tour around Florence

   Taste regional specialities in Pisa and Lucca 
on a full-day tour

   Visit the stunning hill towns of Volterra and 
San Gimignano

   Enjoy wine and olive oil tastings at the 
Podere la Marronaia Estate

   Have lunch at a historic Tuscan  
farmhouse restaurant

Highlights

What’s included
   Return flight to Pisa from your local UK airport 

   Five nights’ four-star bed-and-breakfast hotel accommodation 

   Full touring itinerary 

   Comfortable, air-conditioned coach travel and transfers 

   A friendly tour manager

Five nights from    
      

£879pp

Food and wine
of northern Italy 

Enjoy a gourmet dinner

Enjoy a holiday with a difference in the splendid surroundings of Riva del 
Garda, on Lake Garda’s mountain-backed northern shores. Join a small group 
of like-minded people for a few days of rest and relaxation. You will indulge in 
wonderful food prepared by celebrated chefs, and sip on fine regional wines. 
You will also head off the tourist trail to take in some of Italy’s most scenic 
secluded destinations.

Departures from June to September 2019
   Enjoy five nights in elegant Riva del Garda

   Cook with a celebrity chef and enjoy 
a gourmet dinner

   Learn the art of tortellini-making

   Visit the famous Liviero Estate 
Valpolicella vineyard and olive oil 
producer to enjoy tastings and lunch

   Spend a day savouring the delights 
of Riva del Garda and its surroundings

   Visit riverside Borghetto and sit 
down to a special lunch

Highlights

What’s included
   Return flight from your local UK airport 

   Five nights’ three-star bed-and-breakfast hotel accommodation 

   Two special lunches and a gourmet dinner

   Full touring itinerary 

   Comfortable, air-conditioned coach travel and transfers 

   A friendly tour manager

Five nights from    
      

£879pp

0333 060 8119 telegraph.co.uk/tt-gourmet-italy

Terms and conditions: Calls are charged at local rates; see online for opening hours. Prices based on two sharing and are correct at time of printing. Supplement may apply for single rooms. Travel insurance not included. Spain’s Basque Country, La Rioja and Burgos and Classical Spain are 
provided by Riviera Travel (Co no 1869298), ABTA V4744, ATOL 3430 protected). Tuscan food and wine and Food and wine of northern Italy are provided by Newmarket Holidays (registered in England no 2238316), ABTA V7812, ATOL 2325 protected. Both companies are wholly independent of 
Telegraph Media Group Ltd. Terms and conditions apply. Visit telegraph.co.uk/tt-traveltcs. See the Data Protection Notice in today’s Personal Column.

telegraph.co.uk/tt-foodie



Discover the 200-year history of Madeiran wine and get to know the unique cuisine of this rugged Portuguese island on a walking tour. Take to 
the seas for a cruise of the Canary Islands alongside star chef Marco Pierre White, or witness the scenic vineyards of Burgundy on a tranquil river 
cruise through France.

Holidays 
and cruises

14 nights from    
      

£1,299pp

Join the British chef, restaurateur, TV personality and P&O Cruises Food Hero, 
Marco Pierre White for a 14-night cruise full of culinary intrigue and Canarian 
sunshine. P&O Cruises’ Britannia will take you to beautiful islands that offer 
wonderful unspoilt landscapes, sun-kissed beaches and cultural delights. Each 
of the Canary Islands on your itinerary is uniquely impressive. 

Unesco-listed La Palma is a wonderland of varied landscapes. Tenerife is home 
to Mount Teide, the tallest peak on Spanish territory. Combine these with the 
highlights of Madeira and Lisbon for a diverse summer voyage.

Join four of the most esteemed names from the world of wine including wine 
journalist Tim Atkin on board Emerald Waterways’ Emerald Liberté as you sail 
through the renowned wine-producing region of Provence. Witness stunning 
vistas and sample local wines in the company of special guests. This exclusive 
river cruise opens the doors of illustrious wine estates such as Chateauneuf-
du-Pape and Chateau de Meursault for private tastings. Enjoy Q&A sessions, 
masterclasses and excursions with the experts.

Marco Pierre White

Canary Islands, Spain  
and Portugal cruise

Departs September 23, 2019

What’s included
14-night full-board cruise on board P&O Cruises' Britannia
Receive either free car parking, free coach transport to the Port  
or free on-board spend on selected cabins grades

No tips required

telegraph.co.uk/tt-marco0330 162 0736 and quote TTSS2704

Southampton, UK – Madeira, Portugal – La 
Palma, Spain – Tenerife, Spain – Gran Canaria, 
Spain – Lanzarote, Spain – Cadiz, Spain – 
Lisbon, Portugal – Southampton, UK

Ports of call

Marseille – Arles – Avignon – Viviers – Tournon 
– Lyon – Chalon-Sur-Saône – Beaune – Lyon

Ports of call

Seven nights from    
      

£699pp

Five nights from        
      

£549pp

Quinta da Bela Vista, Madeira

Luxury Madeira escape 
with food and wine tour

telegraph.co.uk/tt-qdbv0330 162 2594 and quote FOODS1

Seven nights from    
      

£1,795pp

Vineyards of Frontenas village

The flavours of  
Burgundy and  
Provence cruise

Departs July 27, 2019

telegraph.co.uk/tt-flavours0333 122 9465 and quote TEL50

Seven nights from    
      

£649pp

Pestana Royal Hotel is a luxury all-inclusive residence on the island of Madeira. The 
hotel is only a two-minute walk from Madeira’s largest beach, Formosa. Admire 
stunning views of the Cabo Girao hillside from the pool. Indulge in the delights of 
Madeiran cuisine with an evening out including dinner and entertainment. Try the 
Espetada, marinated beef cooked over an open fire on a Laurel skewer, as well as 
Milho Frito – delicious golden fried corn – and homemade garlic bread. Wash this 
down with some wine and clap along to the folk performance.

Botanical Gardens, Madeira

All-inclusive Madeira  
with traditional  
night experience

Departures from May to October 2019

telegraph.co.uk/tt-pestana-royal0330 162 2594  and quote FOODS1

Located in the mountains above Funchal, Quinta da Bela Vista is a five-star hotel 
surrounded by subtropical gardens. The five-time World Travel Award winner 
is housed in a 19th-century mansion with exceptional views. Enjoy an included 
visit to Blandy’s Wine Lodge, plus indulge in a splendid lunch at a traditional 
Madeiran restaurant close by.

   Enjoy a wonderful ‘Picanço’ style meal with 
various dishes

   Explore Blandy’s Wine Lodge to experience 
200 years of Madeira wine

   Admire spectacular views of the rugged 
Madeiran mountains and coast

   Gain culinary insights from the acclaimed 
chef Marco Pierre White

   Experience the natural wonders of the 
Canary Islands

   Discover the island idyll of Madeira and 
the charming city of Lisbon

   Explore six cities, towns and villages during 
included tours and shore excursions 
including Lyon, Beaune, Viviers and Avignon

   Enjoy the captain’s welcome reception  
and dinner

    EmeraldPLUS and ‘Uncorked’ hosted wine 
events including a Provençal dinner hosted 
by chef Fabien Morreale, a tasting at the 
Chateauneuf-du-Pape wine cellars, and a 
wine masterclass, Q&A sessions and tastings 
hosted by international wine experts

   Take in panoramic views of the Cabo 
Girao hillside

   Sample local food and wine

   Explore the lush gardens of Funchal

Highlights

Highlights Highlights

HighlightsDepartures from May to October 2019

2019 dates

May £569pp £699pp
June £599pp £699pp
July £619pp £699pp
August £839pp £849pp
September £599pp £739pp
October £549pp £699pp

Five-night  
prices from

Seven-night  
prices from What’s included

   Return flight from selected UK airports (regional airports on request)

   Option to add on hold luggage from £45 per bag

   Seven nights’ accommodation at the five-star Pestana Royal, Madeira

   Return private transfer

   Classic room

   All-inclusive basis

   Traditional Madeira night experience

What’s included
  Return flight from selected UK airports (regional airports on request)

  Option to add on hold luggage from £45 per bag

  Five or seven nights’ accommodation at the five-star Quinta da Bela 
Vista, Madeira

  Return private transfer

  Twin garden-view room and discounted half-board basis and 
complimentary bottle of wine in room on arrival

  Blandy’s Wine Lodge visit with guided tour and wine tasting included

  Traditional Madeiran set menu lunch at a local restaurant

2019 dates

May £649pp
June £649pp
July £699pp
August £789pp
September £679pp
October £649pp

Seven-night  
prices from

S A V E  U P  T O  3 5 %

S A V E  U P  T O  4 0 %

What’s included
Seven nights’ full-board cruise on board Emerald Waterways’  
Emerald Liberté
20 meals including seven breakfasts, six lunches and seven dinners
Complimentary wine, beer and soft drinks to accompany lunch and 
dinner on board
Return airport transfer

All tours and shore excursions

Port taxes and charges

Upgrade to  
a balcony cabin 

from £200pp
Marco Pierre 

White on board

Terms and conditions: Prices based on two people sharing. All offers on this page are subject to availability and correct at the time of print. Travel insurance not included. Hold luggage and transfers not included unless otherwise stated. All holidays (excluding The flavours of Burgundy and Provence cruise*) 
are provided by, and your resulting contract will be with Broadway Travel (ATOL 3634, ABTA NO.17088). Call to book to receive special offers, upgrades or tours as they may not appear online. *The flavours of Burgundy and Provence cruise is operated by Emerald Waterways (ATOL 9294). Both companies 
are wholly independent of Telegraph Media Group Ltd. Terms and conditions apply. Visit telegraph.co.uk/tt-traveltcs. See the Data Protection Notice in today’s Personal Column.

telegraph.co.uk/tt-foodie


