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Covid-19

We have re-checked every business in this book before publication to ensure that it is still open after the COVID-19 outbreak. However, the economic and social impacts of COVID-19 will continue to be felt long after the outbreak has been contained, and many businesses, services and events referenced in this guide may experience ongoing restrictions. Some businesses may be temporarily closed, have changed their opening hours and services, or require bookings; some unfortunately could have closed permanently. We suggest you check with venues before visiting for the latest information.








Welcome to Southern Italy


Offering relaxing balance compared to other busier parts of Europe, southern Italy is a destination where travellers are virtually mandated to slow down upon arrival. I love negotiating less-busy coastal roads scented with pine forests and exploring more remote ancient archeological sites – often its own exercise in solitude and quiet reflection. When I’m ready to join the party, Naples, Lecce and Palermo all feature a vibrant cosmopolitan focus on culture and cuisine, and there’s always new discoveries to be found amid the labyrinthine laneways of my favourite hill towns including baroque Noto, elegant Ostuni and gritty Cosenza.
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By Brett Atkinson, Writer
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Southern Italy’s Top Experiences


1 CENTURIES OF HISTORY

At civilisation’s crossroads for millennia, southern Italy is littered with the detritus of diverse and gilded ages; from Carthaginian invasions and power-hungry kings, to the humble hopes of Roman slaves and gladiators. Its 13 Unesco World Heritage cultural sites are laced with tales of victory, failure and humanity.
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Ghostly Pompeii

Frozen in its death throes, the sprawling, time-warped ruins of Pompeii (pictured right) hurtle you 2000 years into the past. Wander through chariot-grooved Roman streets and elegantly frescoed villas and bathhouses, food stores, markets, theatres and even an ancient brothel.
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Valley of the Temples

Few archaeological sites evoke the past like Agrigento’s Valley of the Temples (pictured above). Overlooking the Mediterranean, its stoic temples belonged to the once-great Greek city of Akragas. To conjure the ghosts of the past, roam the ruins late in the afternoon, when crowds have thinned and the wind whistles hauntingly between the columns.
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Villa Romana del Casale

Superb mosaics (pictured above) offer memories of the past at central Sicily’s 3rd-century Villa Romana del Casale. The privileged life of a Roman co-emperor – including hunting scenes and murals of sumptuous feasts – is brought to life in stunning detail.

[image: jpg]

LAPAS77 / SHUTTERSTOCK ©









Southern Italy’s Top Experiences

2 COASTAL JOURNEYS

Perfect for confident drivers behind the wheel of a zippy Fiat 500, coastal road trips around southern Italy include the bucket-list experience of the Amalfi Coast, exploring the clifftop coves and bays of Puglia’s Salento region, and a meandering route through the quieter Tyrrhenian coast towns of Calabria. Be sure to plan a leisurely schedule, taking time to discover a few surprises along the way.


Amalfi Coast

Italy’s most celebrated coastline is a gripping strip: mountains plunge into creamy blue sea in a prime-time scene of precipitous crags, sun-bleached villages and lush woodland. Between sea and sky, mountaintop hiking trails deliver Tyrrhenian panoramas fit for a god.
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Coastal Salento

Best explored on a leisurely DIY road trip on quieter back roads, Salento, the southern tip of Italy’s heel combines historic Otranto, the walled city of Castro, and Gallipoli’s labyrinthine whitewashed promontory.
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Tyrrhenian Surprises

An emerging favourite of Italian travellers, Calabria’s southern Tyrrhenian coast is enlivened by a trio of spectacular hilltop towns. Journey down the coastal road to mix and match a journey featuring Pizzo, Scilla and Tropea.
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Southern Italy’s Top Experiences

3 EXCEPTIONALLY GOOD EATING

Southern Italy’s dedication to food is utterly forgivable, as this is the country’s culinary cornucopia, a sun-drenched platter of produce and flavours. From pizza in Naples to chilli-spiked salsiccie (sausages) in the wilds of Basilicata and Calabria, the options are both mouth-watering and deliciously overwhelming. Maybe a bowl of fragrant couscous in Sicily, or the freshest of seafood in Salento? Whatever you choose, you’ll definitely be back for seconds.


Puglia

Southeastern Italy’s sunbaked landscape and a serrated Adriatic coastline combine for hearty cucina povera in Puglia, and briny-fresh seafood including sea urchins, oysters and prawns.
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Naples

From perfectly-charred pizza to a potent espresso – best enjoyed at a laneway bar – eating and drinking is an obsession in Naples. Leave room for dessert of delicious Neapolitan sweets and pastries.
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Sicily

Centuries of culinary influence from both conquerors and colonisers have left their mark on the food of Sicily. Arab, Greek and Saracen traditions all combine with the freshest of local produce.
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Southern Italy’s Top Experiences

4 ISLAND ESCAPES

Take advantage of a comprehensive armada of ferries to journey beyond the mainland of southern Italy, venturing to holiday hotspots like Capri and Procida – Italy’s Capital of Culture for 2022 – or further afield to craggy volcanic islets and forested archipelagos. Off Sicily’s west coast, the Isole Egadi (Egadi Islands) are popular for clifftop hiking and good diving and snorkelling.
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Capri

Capri has been seducing mortals for millennia and even the summer hordes can’t quite dilute its ethereal magic. Travellers on the Grand Tour waxed lyrical, and celebrities continue to moor their yachts in its turquoise waters.




Aeolian Islands

Build an exciting and spectacular Aeolian itinerary around seven volcanic outcrops, among them the thermal hotspot of Vulcano, vine-laced Salina, and fiery, lava-spewing Stromboli.




Isole Tremiti

Reached from the whitewashed hilltop port towns of Vieste and Peschici on Puglia’s Promontorio del Gargano, this remote trio of islands combines excellent diving, forest walking and an interesting medieval history.








Southern Italy’s Top Experiences

5 COMPELLING CITIES

Discover an enthralling amalgam of fascinating history and contemporary urban culture in the cities of southern Italy. Layers of heritage and architecture provide echoes of those who conquered and colonised across the ages, while narrow laneways, restored mansions and quiet squares all showcase a new breed of innovative chefs, colourful street art, and bars and cafes definitely at their best during the aperitivi hour of late afternoon.


Naples

The alleyways of Naples (pictured above) lead to palm-fringed boulevards; crumbling facades mask baroque naves; and cultish shrines flank street art murals and a wave of hip new bars, eateries and galleries.
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Lecce

With its own homegrown baroque architectural style, barocco leccese, Lecce boasts a stunning roll-call of churches and palazzi, while superb museums tell the story of Salento.
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Palermo

An addictive blend of faded elegance, urban edge and modern reinvention, uncovering the centuries of civilisation infusing the Sicilian capital is an ideal project for curious and mindful travellers.
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Southern Italy’s Top Experiences

6 LABYRINTHINE HILL TOWNS

Experience a remarkable blend of inspired architecture and spectacular natural locations in the hill towns of southern Italy. Beyond the popular locations of Matera, Alberobello and Locorotondo, Ostuni crowns a Salento hilltop for Adriatic views, while Sicily’s Noto and Ragusa are both adorned with the design excesses of baroque palazzi. Visit at dusk to see the town’s golden sandstone softly glowing in late-afternoon light.


Matera

An extraordinary and ancient city, Matera and its Unesco World Heritage–listed sassi (cave dwellings; rainwater gathering system pictured top), were once a symbol of Basilicata’s abject poverty. Now these cavernous dwellings are repurposed as on-point eateries, bars and stylish accommodation.
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Alberobello

The trulli (white-washed circular buildings with cone-shaped roofs; pictured bottom) of Alberobello, tumble down the slopes like an army of hatted gnomes, and in the 21st century have been reborn as cafes, bars and hotels.
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Locorotondo

White-washed laneways enlivened with crimson accents of geranium flowers all lead uphill to the compact main square in Locorotondo. On the town’s slopes, wine bars offer views across Puglia’s verdant Valle d’Itria.








Southern Italy’s Top Experiences

7 OUTDOOR ADVENTURES

Rugged mountains, fiery volcanoes and electric-blue grottoes all conspire to make southern Italy a giant adventure playground for active travellers. Raft down Calabria’s river Lao, scale the oft-steaming volcanoes of Stromboli and Mt Etna, or mountain bike and dive around Puglia. Opportunities to raise a sweat in the region’s spectacular outdoors may be many, but there is one constant: landscapes that are beautiful, diverse, and just a little ethereal.


Promontorio del Gargano

Negotiate forested coastal roads to northern Puglia for hiking and mountain biking in the Foresta Umbra, or diving into prehistoric sea caves along the region’s idiosyncratic coastline (pictured below).
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Parco Nazionale del Pollino

Spanning both Basilicata and Calabria, this rugged national park (pictured above) is popular for river-rafting, canyoning and paragliding. The park’s mountains are shrouded with ancient forests.
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Explore Mt Etna

Towering above Sicily’s Ionian Coast, the slopes of Mount Etna (pictured right) are part of the Parco dell’Etna, an area encompassing prized vineyards, hiking trails through alpine forests, and a forbiddingly ink-black summit.
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Southern Italy’s Top Experiences

8 BEACH LIFE ITALIAN-STYLE

With a few thousand km of coastline and many islands waiting to be explored, southern Italy is packed with beach experiences. Partner a blend of Cefalù’s vacation vibe and Torre Salsa’s remote wilderness with an exciting boat trip past sea caves to the quiet beaches of Puglia’s Promontorio del Gargano, or find your own slice of coastal paradise on the Aeolian Islands.
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FERNANDO FERNÁNDEZ BALIÑA /GETTY IMAGES ©


Cefalù

Spend the day in Cefalù, along its arcing town beach (pictured above) before retiring late afternoon for aperitivi refreshments followed by a leisurely meal amid the town’s historic laneways.




Ischia

Catch water taxis or tackle coastal walking trails to the best beaches on the island. Natural hot springs warm the sand at Spiaggia di Maronti, while more remote Punta Caruso offers deep, clear water near a rocky headland.




Torre Salsa

Negotiate a bumpy unsealed road to this beautifully deserted beach in a compact nature reserve in southwest Sicily. Take in mountain views from well-marked walking trails before refreshing with a swim.

















Need to Know

For more information, see Survival Guide



Currency

Euro (€)




Language

Italian




Visas

Generally not required for stays of up to 90 days (or at all for EU nationals); some nationalities need a Schengen visa.




Money

ATMs widely available. Credit cards accepted in most hotels and restaurants.




Mobile Phones

Local SIM cards can be used in European, Australian and some unlocked US phones. Other phones must be set to roaming.




Time

Central European Time (GMT/UTC plus one hour)






When to Go
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High Season (Jul–Aug)

AQueues and crowds at big sights and beaches, especially in August.

AHigh levels of traffic congestion in tourist areas, including the Amalfi Coast.

AA good period for cultural events and festivals in tourist areas.




Shoulder (Apr–Jun & Sep–Oct)

AGood deals on accommodation.

ASpring best for wildflowers and local produce, with numerous festivals too.

AAutumn offers the grape harvest and warm weather without the crowds.




Low Season (Nov–Mar)

APrices can be 30% lower than in high season (except major holidays).

AMany sights, hotels and restaurants close in coastal and mountainous areas.

AChristmas feasting and colourful Carnevale.







Useful Websites

Lonely Planet (www.lonelyplanet.com/italy) Destination information, hotel reviews and more.

Trenitalia (www.trenitalia.com) Italian railways website.

Agriturismi (www.agriturismi.it) Guide to farm accommodation.

Italia (www.italia.it) Italy’s official tourism website.

The Local (www.thelocal.it) English-language news from Italy, including travel-related stories.




Important Numbers

From outside Italy, dial your international access code, Italy’s country code (39), then the number (including the ‘0’).



	Italy’s country code
	%39



	International access code
	%00



	Ambulance
	%118



	Police
	%112, 113



	Fire
	%115








Exchange Rates



	Australia
	A$1
	€0.63



	Canada
	C$1
	€0.69



	Japan
	¥100
	€0.76



	New Zealand
	NZ$1
	€0.61



	UK
	UK£1
	€1.16



	US
	US$1
	€0.87





For current exchange rates, see www.xe.com.




Daily Costs


Budget: Less than €100

ADorm bed: €15–30

ADouble room in a budget hotel: €60–110

APizza or pasta: €6–15




Midrange: €100–250

ADouble room in a hotel: €100–220

ALocal restaurant dinner: €25–50

AAdmission to museum: €4–15




Top end: More than €250

ADouble room in a four- or five-star hotel: €200–450

ATop restaurant dinner: €50–150

AOpera ticket: €40–200






Opening Hours

Banks 8.30am to 1.30pm and 2.45pm to 4pm Monday to Friday.

Restaurants noon to 3pm and 7.30pm to 11pm or midnight; many close one day per week.

Cafes 7am to 8pm, later if offering evening bar service.

Bars and clubs 10pm to 4am or 5am.

Shops 9.30am to 1.30pm and 4pm to 7.30pm or 8pm Monday to Saturday. Some also open Sunday and several close Monday morning.




Arriving in Southern Italy

Capodichino airport (Naples) A shuttle bus to the centre of Naples (€5, 15 to 35 minutes) runs every 10 to 20 minutes from 6am to 11.20pm. Taxi fares range from €18 to €27, depending on your destination, and take around 30 minutes.

Karol Wojtyła airport (Palese airport; Bari) A shuttle bus to central Bari (€4, 30 minutes) runs roughly hourly from 5.35am to 12.10am. Trains (€5, 20 minutes) run every 15 to 60 minutes from 5am to 11.30pm. A taxi costs (€25) and takes around 20 minutes.

Falcone-Borsellino airport (Palermo) A shuttle bus to central Palermo (€6.30, 50 minutes) runs half-hourly from 5am to 12.30am (1am in summer). Trains (€5.90, one hour) run every 15 to 60 minutes. A taxi (€35 to €45) takes between 30 and 60 minutes.




Safe Travel

Despite Mafia notoriety, southern Italy is generally not a dangerous place. Consider the following tips for a stress-free stay.

ABe vigilant about pickpockets at train stations and ferry terminals, on buses and at markets (especially those in Naples, Palermo and Catania).

AIf carrying a bag or camera, wear the strap across your body and away from the road – moped thieves can swipe a bag and be gone in seconds.

AIn major cities, roads that appear to be for one-way traffic often have special lanes for buses travelling in the opposite direction, so always look both ways before stepping out.


For much more on Getting Around














First Time Southern Italy

For more information, see Survival Guide



Checklist

AEnsure your passport is valid for at least six months past your departure date from Italy

ACheck airline baggage restrictions

AOrganise travel insurance

AMake bookings for accommodation and entertainment

AInform your credit-/debit-card company of your travels

ACheck whether you can use your mobile (cell) phone in Italy

ACheck requirements for hiring a car




What to Pack

AHat, sunglasses, sunscreen and comfortable walking shoes

AElectrical adapter and phone charger

AA detailed driving map for southern Italy’s rural back roads

AA smart outfit and shoes for higher-end restaurants

APhrasebook, for ordering and charming







Top Tips for Your Trip

AVisit in the shoulder season (spring and autumn) for good weather and thinner crowds.

AIf driving, get off the main roads where possible: some of the most stunning scenery is on secondary or tertiary roads.

AAvoid restaurants with touts and a menu turistico (tourist menu).

AAt archaeological sites, watch out for touts posing as legitimate guides.

AQueue-jumping is common; be polite but assertive.




What to Wear

Appearances matter in Italy. In the cities, suitable wear for men is generally trousers (including stylish jeans) and shirts or polo shirts, and for women skirts, trousers or dresses. Shorts, T-shirts and sandals are fine in summer and at the beach, but a long-sleeved shirt is more suitable for dining out in restaurants. A light sweater or waterproof jacket is useful in spring and autumn, and sturdy, comfortable shoes are good when visiting archaeological sites.




Sleeping

Southern Italy has a varied range of accommodation and it’s generally a good idea to book in advance. This is especially important if visiting coastal resort towns in July and August, when booking three or more months ahead is advised.

Hotels Span cheap-and-charmless to chic-and-boutique.

Agriturismi and masserie Family-friendly farm stays range from rustic farmhouses to luxe country estates.

B&Bs Anything from rooms in family houses to good-value studio apartments.

Pensioni Similar to hotels, though pensioni are generally of one- to three-star quality.

Hostels Many ostelli offer both dorms and private rooms with bathroom.





Money

AThough widely accepted, the use of credit cards is not as ubiquitous in southern Italy as it is in some other parts of Europe, the UK, the US and Australia. Always have some cash on hand.

ANote that using your credit card in ATMs can be costly. Every time you withdraw cash, you’ll typically be charged a withdrawal fee as well as a conversion charge. Fees can sometimes be reduced by withdrawing cash from banks affiliated with your home banking institution; check with your bank.

AAlways inform your bank of your travel plans to avoid your card being blocked for payments made in unusual locations.




Bargaining

Gentle haggling is common in outdoor markets; in all other instances you’re expected to pay the stated price.




Tipping

Italians are not big tippers. Use the following as a rough guide:

Bars In cafes, locals often place a €0.10 or €0.20 coin on the bar when ordering coffee. Consider leaving small change when ordering drinks.

Hotels Tip porters about €5 at high-end hotels.

Restaurants Service (servizio) is generally included in restaurant bills – if it’s not, a euro or two is fine in pizzerias, 10% in restaurants.

Taxis Optional, but most people round up to the nearest euro.




Language

English is not as widely spoken in southern Italy as it is in northern Europe. In the main tourist centres you can get by, but in the countryside it will be helpful to master a few basic phrases. This will improve your experience no end, especially when ordering in restaurants, some of which have no written menu. It’s also a good way of connecting with the locals, leading to a richer, more personal experience of the region and its people. For more on see, language.
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Etiquette

Italy is a surprisingly formal society; the following tips will help avoid awkward moments.

Greetings Greet people in shops, restaurants and bars with a buongiorno (good morning) or buonasera (good evening); kiss both cheeks and say come stai (how are you) to friends. Use ‘lei’ (formal ‘you’) in polite company; use ‘tu’ (informal ‘you’) with friends and children. With older people, only use first names if invited.

Asking for help Say mi scusi (excuse me) to attract attention; use permesso (permission) to pass someone in a crowded space.

Religious etiquette Cover shoulders, torso and thighs when visiting religious sites and never intrude on a church service.

Dining out Dress smartly when eating out at restaurants.

At the table Eat pasta with a fork, not a spoon; it’s OK to eat pizza with your hands. Summon the waiter by saying mi scusi (excuse me). When dining in an Italian home, bring a small gift of dolci (sweets) from a pasticceria (pastry shop) or wine, and dress well.

Scheduling Take official opening hours and timetables with a grain of salt.












What’s New


It’s been a tough few years for southern Italy, with COVID-19, wildfires, volcanic eruptions and a geographic location at the nexus of the 21st-century’s refugee crisis. Despite the Mezzogiorno’s extreme tribulations, hope remains strong, especially for the return of travellers to experience the region’s singular beauty and cultural and culinary attractions.




Capital of Culture

Throughout 2022, the compact Italian island of Procida will take centre stage as Italy’s Capital of Culture. Located in the Bay of Naples and adorned with pastel-painted houses and idyllic bays, Procida is the first island to be awarded the prestigious honour. Key to Procida’s winning bid was the island’s emphasis on low impact tourism – defined as ‘sustainable travel and leisure activities that directly benefit local communities and are respectful of wildlife, local people and their cultures’ – and a focus on its rich artisanal heritage. Cultural events will span the year with plans for more than 40 diverse cultural projects involving almost 250 artists and eight regenerated cultural spaces.




Taranto’s time to shine

Following the southwestern Puglian city’s successful hosting of the SailGP yachting regatta in June 2021, Taranto is embarking on more initiatives to drive awareness of the region’s second-largest city as a cultural, sporting and tourism destination. Leading up to Taranto’s hosting of the Mediterranean Games in 2026, key projects include a sparkling new stadium for the city’s beloved Taranto F.C. and the reinvigoration of the sprawling Palazzo Archita, a brick-red 18th-century edifice that dominates the eastern edge of Piazza Garibaldi. Plans for the historic building include an art gallery, cafes and restaurants and a cultural centre. Inspired by the renaissance of other industrial cities like Bilbao and Pittsburgh – Taranto’s gritty heritage includes the massive Ilva steelworks - other projects include the restoration and repopulation of Taranto’s Città Vecchia (Old Town), built on the city’s even older Greek foundations, and the modernisation of the Mar Grande waterfront to link the city’s three very diverse precincts.




LOCAL KNOWLEDGE

WHAT’S HAPPENING IN SOUTHERN ITALY

Brett Atkinson, Lonely Planet writer

Despite being impacted a few months later than northern Italian regions like Lombardy, COVID-19’s social devastation and death toll were tragically only slightly lower in the south. Other recent challenges have included forest wildfires in Puglia, Calabria and Sicily in August 2021, and an increase in the numbers of migrants, mainly escaping sub-Saharan Africa, Pakistan and Syria, arriving on the island of Lampedusa during the calmer seas of mid-2021. Challenges from the natural realm included Mount Etna erupting more than 50 times during 2021, with the volcanic island of Stromboli always keen to provide a supporting role.

With tourism limited throughout much of 2020 and 2021, the economic toll on southern Italy has been severe, but the summer and autumn of 2021 saw a positive turnaround driven by Matera’s starring role in the new James Bond film, No Time to Die, an 80% COVID-19 vaccination rate across the country by October 2021, and the’ security provided by Italy’s Green Pass digital certificate guaranteeing vaccination status.





Future underwater discoveries

Presented at the Mediterranean Exchange of Archeological Tourism in Salerno in November 2021, the Mediterranean Underwater Cultural Heritage plan comprises linking underwater archeological sites across several Mediterranean countries including Greece, Turkey, Israel, Egypt and Italy. It’s envisaged a pan-Mediterranean itinerary suitable for visiting snorkellers and divers will be developed, with southern Italian underwater destinations to feature including Sicily’s Isole Egadi, northern Puglia’s Isole Tremiti, and Capo Rizzuto near the Magna Graecia heritage of Crotone in Calabria.




Michelin-starred restaurants

Southern Italy was again well represented in Michelin’s 2021 guide to Europe’s best restaurants with new additions to the list including Ristorante Lorelei in Sorrento, and Casa Sgarra in the Puglian port city of Trani. Established favourites retaining their Michelin recognition include Vitoantonio Lombardo in Basilicata’s Matera, and the Sicilian hill town culinary success stories of Accursio in Modica and Ristorante Duomo in Ragusa.




New hotels in heritage hotels

With an eye on the travel industry post-COVID-19, a few new luxury hotels opened around the region in 2021. Overlooking the Gulf of Palermo, Villa Igiea is a reimagining of an historical Art Nouveau palazzo once owned by Sicily’s entrepreneurial Florio family, while Four Seasons’ San Domenico Palace re-opened in a 14th-century convent in the forested hills above Taormina.




LISTEN, WATCH & FOLLOW

For inspiration and up-to-date news, visit www.lonelyplanet.com/italy

Italy Magazine (www.italymagazine.com) Culture and lifestyle webzine.

Katie Parla (www.katieparla.com) Culinary-themed blog posts and guides.

Italian Wine Podcast (www.italianwinepodcast.com) Tales from Italian winemakers.

Sauced & Found (www.saucedandfound.com) Food and travel on the Amalfi Coast and surrounds.

Insta @weareinpuglia Inspiring shots of Puglia.



FAST FACTS

Food trend Gourmet versions of traditional street food

World Heritage sites 15 (plus 12 ‘Tentative’ sites)

Foreign-born residents 4.4%

Population 16.9 million
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Inspiration for future travels

At a time when travel to southern Italy was compromised, various books were published in 2021 to inspire future exploration of the region. Sicilia: A love letter to the food of Sicily, by British chef Ben Tish showcases the culinary influences of the various civilisations that have washed over the Mediterranean’s biggest island, while Sicily: Wines and Wine Routes is the definitive guide to one of Europe’s most dynamic winemaking scenes. Gennaro’s Limoni by chef Gennaro Contaldo presents recipes showcasing the plump and luscious lemons of Campania’s Amalfi Coast.











Accommodation

Find more accommodation reviews throughout the On the Road Chapters


Accommodation Types

Agriturismo and masseria Working farm or winery with rooms; usually family-run and often with evening dining. Properties run the gamut from simple, rustic country houses with farm animals to luxe estates with designer interiors, gourmet restaurants and swimming pools.

Albergo A hotel, which comes in a range of options from simple and family-run to business, historic and unapologetically opulent.

B&B A small guesthouse offering bed and breakfast; double rooms usually have a private bathroom. Morning food options can sometimes be little more than pre-packaged cornetti (Italian croissants), biscuits, jam, coffee and tea.

Pensione A small, family-run guesthouse offering B&B; the owners live on-site.

Ostello A hostel offering dorm beds and rooms to budget travellers. Private rooms may come with en suite bathroom.

Castello Literally a castle but in reality anything from a converted outbuilding on a farm to a fully fledged castle with crenellated towers.

Rifugio Usually a simple mountain hut for outdoors enthusiasts.




PRICE RANGES

The following price ranges refer to a double room with breakfast and private bathroom in high season.

€ less than €110

€€ €110–200

€€€ more than €200




Best Places to Stay


Best on a Budget

Finding a double room in an appealing B&B for under €80 is common in most southern cities. Rates rise in exclusive destinations like the Amalfi Coast and Taormina. Consider opting for a less famous, often more authentic alternative – for instance, Procida over Capri.

Best budget choices:

AMagma Home, Naples

ACasale Giancesare Villa Agricola, Paestum

APensione Tranchina, Scopello

Ah-sa Guesthouse, Matera

ABozzi 1910, Bari




Best for Families

The south’s extraordinary mix of historic and natural drawcards offers a plethora of family holiday experiences, from cultural and culinary to active and adventurous. While self-contained apartments provide families with autonomy in the towns and cities, rural farm stays (known as agriturismi or masserie) offer space and, often, fun activities, from cycling and horse riding to cooking lessons.

Best familiy accommodation:

AAlbergo Labotte, Vieste

AAgriturismo I Moresani, Cilento

ADonnaciccina, Tropea

AFattoria Mosè, Agrigento

AHotel Villa Eva, Capri




Best for Solo Travellers

Naples’ gregarious locals, buzzing bars and vibrant street life make the city perfect for solo travellers. Significant university populations, good bars and regular musical events also give Bari, Cosenza, Lecce and Catania particular appeal. Consider staying at proper B&Bs and pensioni, where your hosts can quickly become newfound friends.

Best for solo travellers:

AMagma Home, Naples

AUrban Oasis, Lecce

AB&B Casa Pimpolini, Bari

AB&B Faro, Catania




Best for Unique Settings

Southern Italy’s rich, varied history is echoed in its idiosyncratic slumber offerings. Unique options include a converted medieval castle on Ischia, gnome-like trulli (conical-roofed houses) in the Valle d’Itria, upgraded sassi (cave dwellings) in Matera, and opulent baroque palazzi in the Val di Noto. Art-themed digs are also dotted across the south, some serving up rooms designed by homegrown and international artists.

Best for unique settings:

ATrullidea, Alberobello

ASeven Rooms Villadorata, Noto

AHotel Il Belvedere, Matera

AAlbergo Il Monastero, Ischia

AAsmundo di Gisira, Catania
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Booking

Book well ahead if travelling at Easter or in the summer. Some hotels may impose a multinight stay, usually beach hotels in July and August. From November to Easter, many places on the coast shut down. Accommodation in cities and larger towns usually remains open all year.

Lonely Planet (lonelyplanet.com/hotels) You’ll find independent reviews, as well as recommendations on the best places to stay.

Airbnb (airbnb.com) Average nightly price of €80 for an entire place, with plentiful options under €50.

Camping.it (www.camping.it) Directory of campsites throughout Italy.

Monastery Stays (www.monasterystays.com) Monastic sleeps in Campania and Sicily.




Slumber Tax

Cities and towns in Italy charge a tassa di soggiorno (hotel occupancy tax) on top of advertised hotel rates. Expect to pay an extra €1 to €7 per night; children usually pay a discounted rate or may be completely exempt from the tax depending on the destination. The maximum number of nights that the tax is charged can also vary between cities and regions. It’s always a good idea to confirm whether taxes are included when booking.











Getting Around

For more information, see Transport


Travelling by Car

Exploring southern Italy by car offers incomparable freedom and autonomy, allowing you to easily access smaller villages, remote beaches and rural landscapes not well serviced by buses and trains. Major toll routes, such as the A16 and A14 from Naples to Bari, the A18 from Messina to Catania and the A20 between Messina and Palermo, are fast, modern and well signposted. Speed limits top out at 130km/h, making for quick connections between major cities. While the south’s back roads can be narrow, twisting and poorly maintained, they often compensate with beautiful landscapes. One place where driving is not recommended is in major urban areas, where narrow streets, traffic and limited parking can make for a stressful experience.


Car Hire

International rental agencies are well represented in southern Italy, with offices at the main airports (including Naples, Bari, Palermo and Catania) and in several city centres. Advance reservations made through travel booking websites usually offer the best deals.




RESOURCES

Automobile Club d’Italia (ACI; www.aci.it). Round-the-clock emergency breakdown services (phone 80 31 16 or 800 116800).

Touring Club Italiano (www.touringclubstore.com) Publishes high-quality regional and city maps, including 1:200,000 maps of Campania and Basilicata, Puglia, Calabria and Sicily.

Autostrade per l’Italia (www.autostrade.it) Information about Sicily’s autostrade (motorways), including road closures, traffic conditions and toll-booth locations.




Driving Conditions

Southern Italy’s autostrade (motorways) are generally well maintained, as is the network of smaller national highways such as the SS18 and the SS267 in Campania, the SS172 in Puglia and the SS113 in Sicily. On smaller rural roads, conditions can deteriorate, with impediments such as potholes and poor signage becoming more frequent.




Tolls

Tolls are commonly charged on motorways – pay at the booth when exiting. It’s advisable to carry some small change with you, as a few booths are automated and will not accept credit cards. To calculate toll rates for your itinerary, log onto www.autostrade.it and click ‘Traffico, percorsi e pedaggi’.






No Car?


Bus

Several regional bus companies offer service throughout southern Italy, including SITA, FlixBus, Interbus, SAIS, STP Brindisi and AST. Buses offer better service than trains on certain routes, including Palermo to Syracuse, Catania to Taormina and Trapani to Palermo. They also provide access to areas not serviced by rail, including the Amalfi Coast and a handful of towns in the Parco Nazionale del Pollino and Parco Nazionale dell’Aspromonte.




Train

Southern Italy’s rail network, operated mainly by Trenitalia (www.trenitalia.com), is less extensive and less efficient than in the north. That said, it does offer an enjoyable, practical alternative to driving, especially along the main routes that connect cities like Naples and Reggio Calabria, Bari and Taranto, as well as Palermo and Catania. Other key destinations easily reached by train include the Valle d’Itria, Lecce, Tropea, Syracuse, Noto, Modica and Ragusa.




Boat

Frequent ferries and hydrofoils run year-round to the Bay of Naples islands, with seasonal services along the Amalfi Coast. Year-round services reach Sicily’s offshore islands and the Isole Tremiti off Puglia.

Key mainland ports include Naples for Capri, Ischia and Procida, Sorrento and Salerno for the Amalfi Coast, and Termoli for the Isole Tremiti. Notable ports in Sicily include Milazzo for the Aeolian Islands, Palermo for Ustica, Trapani for Pantelleria and the Egadi Islands, and Porto Empedocle for Lampedusa and the Pelagic Islands.




Air

Regularly scheduled commercial air travel within southern Italy is limited. Convenient routes include Naples to Palermo and Catania, as well as Palermo, Catania and Trapani to Pantelleria and Lampedusa.




DRIVING FAST FACTS

ADrive on the right.

AAll vehicle occupants must wear a seatbelt.

AMinimum age for a full licence is 18 years.

AMaximum speed 130 km/h on autostrade (motorways), 90km/h on secondary highways, 50km/h in built-up areas.

ABlood alcohol limit 50mg per 100ml (0.05%).
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Month by Month


TOP EVENTS

Settimana Santa, March/April

Maggio dei Monumenti, May

Ravello Festival, July & August

Festival della Valle d’Itria, July & August

La Notte della Taranta, August




February

Short and accursed is how Italians describe February. It might still be chilly down south, but almond trees start to blossom and Carnevale season brightens things up with confetti, costumes and sugar-dusted treats.


zCarnevale

In the period leading up to Ash Wednesday, many southern towns stage pre-Lenten carnivals. One of the most flamboyant is the Carnevale di Acireale (www.carnevaleacireale.it), the elaborate and whimsical floats of which are famous throughout the country.
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March

Sunny, rainy and windy all at once, March’s capricious weather lends it the local nickname Marzo pazzo (Crazy March). While spring officially starts on 21 March, the main holiday season kicks off with Easter week.


zSettimana Santa

Processions and passion plays mark Easter Holy Week across the south. Notable processions take place in Procida (Campania), Sorrento (Campania), Taranto (Puglia) and Trapani (Sicily). Processions and Passion plays mark Easter Holy Week across the south. On Good Friday and the Thursday preceding it, hooded penitents walk through Sorrento. On Procida, Good Friday sees wooden statues and life-size tableaux carted across the island for the Procession of the Misteri.




zFesta di San Giuseppe

On the weekend before or after the Feast of St Joseph (March 19), Scicli commemorates the biblical flight into Egypt with a colourful two-day festival. On the Saturday, locals dressed as medieval farmers ride horses adorned with spectacular floral mantles.






May

The month of roses and early summer produce, May is the perfect time to travel, especially for walkers. The weather is warm but not too hot, and prices remain good value across the south.


3Ciclo di Rappresentazioni Classiche

Ancient intrigue in an evocative Sicilian setting, the Festival of Greek Theatre (www.indafondazione.org) brings Syracuse’s 5th-century-BC amphitheatre to life with performances from Italy’s acting greats. The season runs from early May to early July.




3Maggio dei Monumenti

As the weather warms up, Naples rolls out a mammoth, month-long program of art exhibitions, concerts, performances and tours around the city. Many historical and architectural treasures usually off-limits to the public are open and free to visit.






June

The temperature cranks up quickly, beach lidi open in earnest and some of the big summer festivals commence. Adding to the celebratory vibe is a national holiday on 2 June, the Anniversary of the Republic.


3Napoli Teatro Festival Italia

From early June to mid-July, Naples celebrates all things performance, with theatre, dance and literary events (www.napoliteatrofestival.it) staged in conventional and unconventional venues across town. Works range from the classic to the contemporary, both Italian and international.




3Taormina Arte

Opera, dance, theatre and live-music performances are staged at Taormina’s panoramic Teatro Greco from June to September, with big-name performers from all over the world (www.taoarte.it).






July

School is out and urban Italians everywhere are heading to the mountains or beaches for their summer holidays. Prices and temperatures rise, the beach is in full swing, but numerous cities host summer art festivals.


zSagra della Madonna della Bruna

A week-long celebration of Matera’s patron saint that culminates on 2 July with a colourful procession that sees the Madonna della Bruna escorted around town in a papier-mâché-adorned chariot. The chariot is ultimately torn to pieces by the crowd, who take home the scraps as souvenirs.




3Ravello Festival

Perched high above the Amalfi Coast, Ravello draws world-renowned artists during its eponymous festival (www.ravellofestival.com), which runs in July and August and covers everything from music and dance to film and art exhibitions. Several events take place in the beautiful gardens of Villa Rufolo.




3Festival della Valle d’Itria

From mid-July to early August, the town of Martina Franca sets toes a-tapping with its esteemed music festival (www.festivaldellavalleditria.it). The focus is on musical theatre, especially opera, though concertos and other recitals also abound.





[image: jpg]

Sagra della Madonna della Bruna, Matera | VALERIOMEI / SHUTTERSTOCK ©


August

August is hot, expensive and crowded. Everyone is on holiday, and while it may no longer be true that everything is shut, many businesses and restaurants do close for part of the month.


zLa Notte della Taranta

Puglia celebrates its hypnotic pizzica dance with the Night of the Taranta (www.lanottedellataranta.it), a festival held in and around the Puglian town of Melpignano. Dancing aside, the event also showcases Salento’s folk-music traditions.




0Ferragosto

After Christmas and Easter, Ferragosto is Italy’s biggest holiday. While it now marks the Feast of the Assumption, even the ancient Romans honoured their pagan gods on Feriae Augusti. Naples lets loose with particular fervour.






September

This is a glorious month in the south. As summer wanes into autumn, the grape harvest begins. Adding to the culinary excitement are the many local sagre (food festivals), celebrating regional produce and traditions.


5Cous Cous Fest

The Sicilian town of St Vito celebrates multi-culturalism and its famous fish couscous at this 10-day event in mid- to late September (www.couscousfest.it). Highlights include an international couscous cook-off, tastings and live world-music gigs.






October

Businesses in the outer islands and mainland coastal resorts begin to curtail services. Meanwhile, the chestnut harvest and wild mushroom seasons begin in earnest in the mountains.


zScale del Gusto

For three days in October, Ragusa’s squares, streets and Unesco-listed buildings not usually open to the public become evocative settings for this buzzing celebration (www.scaledelgusto.it) of Sicilian food and artisan food producers. The programme includes masterclasses, pop-up restaurants, music and art.




3Le Vie dei Tesori

During this eight-week, island-wide ‘Open House’ (www.leviedeitesori.com/festival-le-vie-dei-tesori) – lasting from mid-September to early November – a vast array of venues open their doors to celebrate Sicily’s cultural heritage.
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November

The advent of winter creeps down the peninsula in November, but there’s plenty going on. This is the time for the chestnut harvest, mushroom picking and All Saints’ Day.


0Ognissanti

Celebrated all over Italy as a national holiday, All Saints’ Day on 1 November commemorates the Saint Martyrs, while All Souls’ Day, on 2 November, is set aside to honour the deceased.






December

The days of alfresco living are at an end. Yet, despite the cooler days and longer nights, looming Christmas festivities warm things up with festive street lights, nativity scenes and Yuletide specialities.


zNatale

The weeks preceding Christmas are studded with religious events. Many churches set up nativity scenes known as presepe. While Naples is especially famous for these, you’ll find impressive tableaux in many southern towns, including Erice in Sicily.
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Plan Your Trip

Itineraries


Southern Highlights
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10 DAYS


An easy introduction to some of southern Italy’s must-see wonders, this 10-day overview covers everything from cosmopolitan city culture to ancient ruins, superlative coastal scenery and World Heritage–listed architecture.


Pique your appetite with two heady days in Naples, an urban wild child bursting with glorious art, architecture, street life and flavours. You’ll be kept busy exploring its bounty of cultural treasures, which include Caravaggio masterpieces at Pio Monte della Misericordia, Palazzo di Capodimonte and the Galleria d’Italia – Palazzo Zevallos Stigliano, as well as stirring baroque frescoes in churches such as the Duomo and Chiesa del Gesù Nuovo. The city’s Cappella Sansevero is home to the Cristo velato (Veiled Christ), widely considered one of Italy’s finest sculptures.

Spend day three roaming the time-warped ruins of Pompeii, among them communal baths, private residences, shops and even a brothel etched with ancient graffiti. Leap back into the present and continue to Positano, the Amalfi Coast’s undisputed pinup town. Lap up two days here, hiring a boat for a spot of coastal cruising or hiking the breathtaking Sentiero degli Dei (Path of the Gods).

On day six, continue east along the Amalfi Coast, stopping briefly in atmospheric Amalfi to view its iconic Sicilian Arab–Norman cathedral, the oldest part dating from the early 10th century. Continue on your way to the city of Matera in time for dinner, then spend the following day exploring its one-of-a-kind, Unesco– lauded sassi (former cave dwellings). Swap sassi for World Heritage-listed trulli (conical-roofed abodes) in Alberobello the following day. Late evening is the best time to experience the town’s historic Rione Monti quarter, home to more than 1000 trulli. Spend the night, then hit the road one last time to the university city of Lecce, dubbed the ‘Florence of the South’. It’s quixotic baroque buildings make for an extravagant epilogue to your southern overview.
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Itineraries

Perfect Puglia
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2 WEEKS




Puglia is one of Italy’s most seductive regions, its abundance of history and one-of-a-kind architecture melded with an enviable coastline and one of Italy’s simplest, healthiest cuisines.


Start your explorations in dynamic Bari, roaming its ancient historic centre and huge Romanesque basilica; the latter is a pilgrimage site for both Catholic and Orthodox Christians. Strike out south, via Polignano a Mare, to the jaw-dropping limestone Grotte di Castellana. Italy’s longest network of subterranean caves, its most famous feature is the Grotta Bianca (White Grotto), Mother Nature’s alabaster take on Gothic architecture.

From here, a two- to three-day drive south will take you through some of the finest towns in the celebrated Valle d’Itria. Among these is Alberobello, with its hobbit-like, World Heritage–listed trulli, wine-producing Locorotondo, beautiful baroque Martina Franca and chic, whitewashed Ostuni, the latter home to some particularly outstanding restaurants.

Next up is inimitable Lecce, dubbed the ‘Florence of the South’ for its operatic architectural ensembles and scholarly bent. Hire a bike and spend at least three or four days exploring its wealth of cultural assets. Among these is the obsessively detailed Basilica di Santa Croce and the Museo Faggiano, the latter a veritable layer cake of archaeology stretching back to the 5th century BC.

From Lecce, move on to Galatina, its 14th-century basilica awash with astounding frescoes. Head east to the fortified port of Otranto, whose own 11th-century cathedral stands out for its extraordinary 12th-century floor mosaic. If the weather is warm, enjoy a little downtime on the inviting beaches of the Baia dei Turchi, then push south along the wild, vertiginous coastline to Santa Maria di Leuca, the very tip of the Italian stiletto. Finally, conclude your adventure in the walled island city of Gallipoli, feasting on raw sea urchin and octopus in its elegant town centre.
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Itineraries

Sicily to Calabria
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15 DAYS


Ancient cultures and natural beauty collide in this two-week adventure. From Greek temples and Norman cathedrals to rugged mountains and coveted coastal resorts, strike out on a gripping journey through Italy’s southern extremes.


Fly into Palermo and take two days to savour the city’s cross-cultural food, markets and architecture. Soak up the glittering, 12th-century Cappella Palatina, snoop around the revamped archaeological museum, and detour to nearby Monreale to marvel at its mosaic-encrusted Norman cathedral. On day three, day trip west to the 5th-century-BC ruins of Segesta, one of Italy’s most remarkable ancient sites.

From Palermo, head east to eye-candy Cefalù on day four. Spend a night – just enough time to admire its commanding Arab–Norman cathedral and crystalline sea. Come day five, shoot through to Taormina, a long-time haunt of poets, painters and hopeless romantics. The town was once Sicily’s Byzantine capital and its sweeping ancient Greek theatre is the island’s second largest. Allow two nights and consider hiking up nearby Mt Etna on one of your days.

Day seven sees you catching a ferry from Messina to Reggio Calabria in time to see the Bronzi di Riace at the Museo Nazionale di Reggio Calabria. The finest examples of ancient Greek sculpture in existence, the bronze sculptures are southern Italy’s answer to Florence’s David. Rest your head in tiny Gambarie, using the town as your base as you explore the wild beauty of the Parco Nazionale dell’Aspromonte over the next two days.

Come day 10, head back down to the Tyrrhenian coast. Lunch on fresh swordfish in castle-capped Scilla, continuing through to dazzling Tropea, Calabria’s coastal darling. Spend two nights recharging your weary bones, lazily ambling its labyrinthine streets and catching some of the south’s finest sunsets. Restored, continue north to the gritty yet erudite city of Cosenza on day 12. After taking in its impressively preserved medieval core on day 13, hit Camigliatello Silano for two nights, concluding your adventure with soul-lifting hikes through the alpine beauty of the Parco Nazionale della Sila.
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Itineraries

The Deep South
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9 DAYS


This itinerary touches some of the deepest, rawest, most surreal corners of the south, from a cave-studded city to rare Albanian mountain villages. Add a dose of sparkling Tyrrhenian blue and you have a journey guaranteed to get under your skin.


Start this soulful journey in the cave city of Matera, one of Europe’s most unusual settlements. Spend a couple of days exploring its famous sassi, as well as the chiese rupestri (cave churches) on a hike along the Gravina. The dynamic Casa Noha museum offers valuable insight into both the sassi and the city’s poverty-stricken past.

From Matera, escape south to the Parco Nazionale del Pollino for an invigorating fix of nature. Base yourself in Terranova di Pollino for four days, hiking through pine woods and beech forest to Basilicata’s highest peak, Monte Pollino. Spanning alpine meadows and deep river canyons, the national park harbours rare stocks of roe deer, wild cats, wolves and birds of prey, among them the Egyptian vulture. It’s also home to the curious Albanian villages of San Paolo Albanese and San Costantino Albanese, where you may just find yourself dancing to the zampogne (double-chantered pipes). Another of the park’s unexpected treasures is the rare Bosnian pine tree, pino loricato.

Lungs filled with mountain air, it’s time to head west to the gorgeous coastal jewel of Maratea. Pass a couple of days relaxing in the town’s crystalline Tyrrhenian waters and sailing to nearby grottoes and coves. Back in town, kick back at local bars and feast on fresh seafood. Recharged, it’s time to head south to Calabria on the SS18 coastal road. If it’s September, you might catch a chilli-eating competition in Diamante. Otherwise, keep moving until you reach Calabria’s most arresting coastal town, Tropea. An ancient settlement whose past rulers have included Arabs, Normans, Swabians and Anjous, its piercing views and sunsets make for a beautiful, soul-soothing wrap-up.
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Itineraries

The Grand Tour
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3 WEEKS


Covering Campania, Basilicata, Calabria and Sicily, this three-week trip is rich in both blockbuster sights and off-the-beaten-track highlights.


Commence with three days in Naples, roaming its secret catacombs, baroque churches and palatial Museo di Capodimonte, one of Italy’s great art galleries. Take an easy day trip to the formidable royal palace of Caserta or to the ill-fated ancient towns of Pompeii or Herculaneum. Whichever you choose, treat yourself to two romantic days on Capri, making time for quiet hikes, the spectacular Grotta Azzurra and the unforgettable views from atop Monte Solaro. Sail across to Sorrento for a night, then hit the fabled Amalfi Coast on day six, allowing two days in see-and-be-seen Positano and a further night in Amalfi or hilltop Ravello. Travel back in time roaming millennia-old Greek temples in Paestum on day nine before continuing to fellow World Heritage marvel Matera and its otherworldly abodes.

Come day 12, it’s time to escape to the wilds of the Parco Nazionale del Pollino. With Terranova di Pollino as your base, spend three days hiking through invigorating woods and exploring the curious Albanian villages of San Paolo Albanese and San Costantino Albanese. Both towns were founded in the 16th century by ethnic Albanian refugees (Arbëreshë) who left Koroni in Greece during its Ottoman occupation.

Slide down to Calabria’s Tyrrhenian coastline on day 15, home to seaside show-off Tropea. Allow two nights of waterside dolce vita (sweet life) before catching a ferry from Villa San Giovanni to Sicily on day 17. Allow yourself another two days of coastal slumming in chi-chi Taormina, home to a 3rd-century-BC theatre and a world-class summertime arts festival. If you can pull yourself away on day 19, wrap things up with a couple of days exploring Syracuse, described by Roman philosopher Cicero as the ‘greatest Greek city and the most beautiful of them all’. Its Hellenic past lives on at the Parco Archeologico della Neapolis, considered to be one of Sicily’s most important archaeological sites.
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Plan Your Trip

Activities


Southern Italy lays claim to some of the country’s most dramatic, breathtaking terrain. For active types, this means endless possibilities for high-octane adventure and blissful relaxation. Whatever you’re itching for – be it a dive off the Amalfi Coast, a hike in the wilds of Calabria’s Parco Nazionale del Pollino or a muscle-soothing soak on a volcanic Aeolian beach – the Mezzogiorno delivers.
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Best Activities

Diving & Snorkelling

Witness the underwater wonders of Lipari, Filicudi, Ustica or Isola Bella in Sicily.

Sailing Trips

Explore the coves and grottoes of Campania’s Amalfi Coast and Bay of Naples islands, Puglia’s Promontorio del Gargano or Sicily’s Riserva Naturale dello Zingaro.

Hiking

Climb into the Madonie mountains above Cefalù, lose yourself in the rugged peaks of Calabria, or view the fabled Amalfi Coast from mountain paths.

Rafting & Kayaking

Ride wild rapids in Calabria’s Parco Nazionale del Pollino or soften the pace with an urban kayaking trip along the Neapolitan coastline.

Thermal Therapy

De-stress in natural hot springs on the Campanian island of Ischia or wallow in therapeutic mud on the Aeolian island of Vulcano.

Volcano Viewing

Watch Stromboli’s nocturnal fireworks from the summit or a boat, or teeter on the edges of Etna or Vesuvius.




Hiking & Walking

The south’s attention-grabbing scenery makes for some unforgettable hikes. For spectacular sea views in Campania, hit the Amalfi Coast and Sorrento Peninsula, where age-old paths such as the Sentiero degli Dei (Path of the Gods) disappear into wooded mountains and ancient lemon groves.

To the surprise of many, both Capri and Ischia offer some spectacular walks that will see you enjoying the islands away from the crowds. Delightful though precipitous trails lead you out of Capri Town to a Roman villa and a natural rock arch, or for a more arduous route you can follow a chain of forts and take in the western coast.

Southeast of the Amalfi Coast, the Parco Nazionale del Cilento, Vallo di Diano e Alburni serves up relaxing walks and more challenging hikes, reliable guides and excellent maps. This remarkable wilderness area is home to around 3000 registered botanical species, as well as a number of rare birds, including the golden eagle and seacrow.

The park’s most famous feature, how-ever, is an incredible series of caves. Among these are the Grotte di Castelcivita and Grotte di Pertosa-Auletta, their Gothic-like stalagmites and stalactites yours to explore on regular speleological tours.

Crossing the border between Calabria and Basilicata is the Parco Nazionale del Pollino, Italy’s largest national park. Claiming the richest repository of flora and fauna in the south, its varied landscapes range from deep river canyons to alpine meadows. Calabria’s other national parks – the Sila and Aspromonte – offer similarly dramatic hiking, particularly the area around Sersale in the Sila, studded with waterfalls and the possibility of trekking through the Valli Cupe canyon.

Close to the heel of the stiletto in the sun-baked region of Puglia, the Parco della Murgia Materana, part of the Matera Unesco World Heritage site, is full of fascinating cave churches and is great for birdwatching.

With its unique and varied topography, Sicily provides unforgettable walking opportunities. Take your pick of volcano hikes in Sicily; the mother of them all is Mt Etna, but there’s a whole host of lesser volcanoes on the Aeolian Islands, from the slumbering Vulcano, where you can descend to the crater floor, to a three-hour climb to the summit of Stromboli to see it exploding against the night sky. On Salina you can clamber up extinct volcano Monte Fossa delle Felci for staggering views of symmetrically aligned volcanic peaks. From Etna you can also trek across into the Parco Naturale Regionale delle Madonie or on Sicily’s northwestern coast you can track the shoreline in the Riserva Naturale dello Zingaro. Tour agency Sicilian Experience (www.sicilianexperience.com) offers a number of guided and self-guided walking tours on the island, including from the Madonie mountains down to the coastal town of Cefalù.

Italian Parks (www.parks.it) lists walking trails through each of southern Italy’s national parks, and provides updates on its marine parks and other protected areas. Italy’s major walking club, the Club Alpino Italiano (www.cai.it), lists a handful of mountain huts found in southern Italy on its website – follow the rifugi e bivacchi link and click on the specific region you plan on visiting. Members of organisations such as the New Zealand Alpine Club, Fédération française des clubs alpins et de montagne and Deutscher Alpenverein can enjoy discounted rates for accommodation and meals. Also note that backcountry or wild camping is not permitted in Italy; if you want to pitch a tent, you’ll have to do so at a private campsite.

For detailed information on hiking routes in Sicily and on Campania’s Amalfi Coast and Bay of Naples islands, check out the reliable Cicerone (www.cicerone.co.uk) series of walking guides.




ZIP-LINE FLIGHTS

How do angels fly? At the speed of light, apparently. Il Volo dell’Angelo (Flight of the Angel) in Basilicata is one of the world’s longest (1452m) and fastest (120km/h) zip lines, racing you between two villages: Castelmezzano and Pietrapertosa! If you want to amp up the adventure, this is the ultimate high-wire thrill.




Diving & Snorkelling

Sparkling waters make diving and snorkelling popular activities on southern coasts, especially from May to October. Just off Campania’s Sorrento Peninsula, Punta Campanella is an 11-sq-km marine reserve well known for its underwater grottoes and abundant sea life.

Across the Tyrrhenian Sea, divers from around the world head to the offshore Sicilian island of Ustica to explore its magnificent underwater sites. The island’s western shores are home to a protected marine reserve that is divided into three zones. Highlights include the underwater archaeological trail off Punta Cavazzi, where artefacts including anchors and Roman amphorae can be admired. Other popular dive sites are the Scoglio del Medico, an outcrop of basalt riddled with caves and gorges that plunge to great depths; and Secca di Colombara, a magnificent rainbow-coloured display of sponges and gorgonias.

There are good dives off most of the Aeolians, with some of the best surrounding the main island of Lipari. Seasonal diving operators can be found across the Aeolian islands.

West of Palermo, the Riserva Naturale dello Zingaro is also great for diving. Cetaria Diving Centre (www.cetaria.it) in Scopello organises guided dives in the waters off the nature reserve between April and October, visiting underwater caves and shipwrecks; it also offers boat excursions with snorkelling.

Near Taormina, the WWF-protected reserve of Isola Bella also has some good diving. Here, Nike Diving Centre (www.diveniketaormina.com) offers a range of diving and snorkelling packages, as well as kayak and stand-up paddleboard hire.
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Sailing

Southern Italy has a proud maritime tradition and you can hire a paddle boat or sleek yacht across its coasts. Sailors of all levels are catered for: experienced skippers can island-hop around Sicily or along the Amalfi Coast on chartered yachts, while weekend boaters can explore hidden coves in rented dinghies, for which you need no experience – though be sure you understand the instructions before you set off!

On the Amalfi Coast, prime swimming spots are often only accessible by boat. It’s a similar story on the islands of Capri, Ischia and Procida.

In Puglia, the Promontorio del Gargano is studded with beautiful coastal grottoes. The promontory’s seaside town of Vieste is home to numerous boat operators offering seasonal tours of the coast’s caves and striking rock formations.

Boat trips of all kinds can be organised along Sicily’s coast and in the outer islands. San Vito Lo Capo–based Buena Vida (www.buenavida.it) runs sailing and other boat excursions to the Riserva Naturale dello Zingaro and the Egadi Islands. Off Sicily’s northeastern coast, the cobalt waters of the Aeolian Islands are perfect for idle island-hopping.

Reputable yacht-charter companies that cover southern Italy include Bareboat Sailing Holidays (www.bareboatsailingholidays.com).
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Rafting & Kayaking

One of the best spots for whitewater sports in the south is Calabria’s Parco Nazionale del Pollino. Here, the Lao river rapids provide exhilarating rafting, as well as canoeing and canyoning. Trips can be arranged in Scalea.

Across the sea, Sicily in Kayak offers kayaking tours around Vulcano and the other Aeolian islands, ranging from half a day to an entire week. It also offers sailing and stand-up paddleboarding excursions.

A number of other operators on the Aeolians organise round-the-island and inter-island boat trips exploring the islands’ sea grottoes and secluded swimming spots.

Back on the Italian mainland, Kayak Napoli (www.kayaknapoli.com) offers a refreshingly different take on Naples, with great kayaking tours of the Neapolitan coastline for all levels. The tours tick off usually inaccessible ruins, neoclassical villas, gardens and grottoes from the water. It also offers stand-up paddleboarding tours.




Rock Climbing

Arrampicata (climbing) is increasingly popular in Sicily. San Vito Lo Capo is the island’s rock-climbing capital, luring climbers with its variety of challenging crags and the San Vito Climbing Festival (www.sanvitoclimbingfestival.it), a four-day event held in October or early November.

Other leading climbing destinations include Mt Etna, the limestone pinnacles of Rocche di Crasto in the Nebrodi Mountains, and multiple sites in the Madonie mountains including Monte D’Oro outside Collesano, La Rocca di Sciara near Caltavuturo, Rocca di Sant’Otiero near Petralia Sottana and Passo Scuro outside Castelbuono.




BEST BEACHES

Scala dei Turchi A dazzling white outcropping shaped like a staircase, with beaches on either side, perfect for wading or diving off the rocks.

Torre Salsa Perfect for fans of wild, unspoiled coastline, this off-the-beaten-track gem is part of a WWF-administered nature reserve.

Spiaggia di Cefalù A lovely, family-friendly expanse of sand backed by a dramatic promontory and one of Sicily’s prettiest medieval towns.

Spiaggia Valle Muria Fabulously far from civilisation, save for its cavelike beachside bar, this cliff-backed beach is one of the Aeolians’ finest.

Spiaggia dei Faraglioni Scopello’s rough-pebbled beach has shimmering turquoise waters backed by towering rock formations.

Isola Bella Facing the island preserve of the same name, this pebbly beach below Taormina is tucked into a supremely picturesque cove.

Baia di Sorgeto Catch a water taxi to this toasty thermal beach on Ischia.




Horse Riding

Horse riding experiences are available across Italy’s south. Horse Riding Tour Naples runs daily morning and afternoon horse-riding tours of the Parco Nazionale del Vesuvio (weather permitting), offering a novel way to explore Italy’s most infamous volcano. The Neapolitan outfit also offers transfers to and from Naples, Pompeii or Ercolano (Herculaneum), making the tours especially accessible for those without their own set of wheels.

Further south in Calabria, CST Tropea offers multilevel horseback excursions of the woods, meadows and olive groves to the east of Tropea. The tours include a small picnic, featuring fresh cheese, bread and other local edibles. Across the border in Basilicata, hotspot destination Matera is where you’ll find the suitably named horseback-riding outfit Eldorado Ranch, which runs memorable gallops through the Gravina gorge or Cripta del Peccato Originale, the latter dubbed the ‘Sistine Chapel’ of Matera’s churches for its remarkable 8th-century frescoes.

Tour operators aside, numerous agriturismi (farm stays) across the southern regions offer horseback adventures for those seeking a unique way to experience the Mezzogiorno’s bucolic landscapes.




Birdwatching

Given its prime position on the migratory flight path between Africa and Europe, Sicily is a great place for birdwatching. April and September are the best months. Hotspots include the following:

Riserva Naturale dello Zingaro A nature reserve with over 40 species, including the rare Bonelli eagle, hawks, buzzards, kestrels, swifts and Imperial crows, as well as the ‘Greek partridge of Sicily’.

Riserva Naturale di Vendicari ([image: icon-phonegif]%0931 46 88 79; www.riserva-vendicari.it; [image: icon-hoursgif]h7am-8pm Apr-Oct, to 5pm Nov-Mar) [image: icon-free]F A short drive south of Noto, these wetlands are home to flamingos, herons, spoonbills, cranes, ducks, cormorants and collared pratincoles.

Lingua Salina’s lagoon attracts huge numbers of birds in April; scores of Eleonora’s falcons (Falco eleonorae) return to nest here.

Companies offering birdwatching tours in Sicily include UK-based Nature Trek (www.naturetrek.co.uk) and Limosa Holidays (www.limosaholidays.co.uk).
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Spas

The upside of southern Italy’s volcanic activity is a string of natural spa experiences. In Campania, the verdant island of Ischia is considered one of the world’s richest hydrothermal areas. Its spas include Negombo, which combines lush botanical gardens with over a dozen mineral pools and a private beach. On Ischia’s southern side, warm thermal waters at Baia di Sorgeto make a soak in the sea toasty at any time of the year.










Plan Your Trip

Eat & Drink Like a Local


Italy is a gastronomic powerhouse, and the country’s south claims many of its most venerated exports, from Gragnano pasta and San Marzano tomatoes to buffalo mozzarella and cannoli (pastry shells with a sweet filling of ricotta or custard). Here, businesses still close for lunch and Sunday pranzo (lunch) remains a long, sacred family affair. Famished? You’ve come to the right place.
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The Year in Food

While sagre (local food festivals) go into overdrive in autumn, there’s never a bad time to raise your fork in southern Italy.

Spring (Mar–May)

Come for asparagus, artichokes and Easter specialities like Naples’ casatiello: rustic-style bread stuffed with Neapolitan salami, pancetta and hard cheeses.

Summer (Jun–Aug)

Aubergines, peppers, berries and fresh seafood by the sea. Beat the heat with Sicilian granite (ices made with coffee, fresh fruit, pistachios or almonds).

Autumn (Sep–Nov)

Hearty chestnuts, mushrooms and game. In September, celebrate fish couscous at San Vito’s famous Cous Cous Fest.

Winter (Dec–Feb)

Time for festive treats like Campania’s raffioli (sponge and marzipan biscuits) and Sicily’s cobaita (hard, sesame-seed confectionery).




Food Experiences

So much produce, so many specialities, so little time! Fine-tune your culinary radar with the following edible musts.


Meals of a Lifetime

Accursio, Modica Show-stopping, Michelin-starred Sicilian in an intimate setting in Modica.

Il Frantoio, Ostuni Legendary eight-course lunches at an olive grove-fringed Puglian masseria (working farm).

Il Focolare, Ischia A carnivorous, Slow Food stalwart, especially famous for its coniglio all’ischitana (Ischian-style rabbit).

President, Pompeii Playful, Michelin-acclaimed reinterpretations of Campanian cuisine.

Vitoantonio Lombardo, Matera Thrilling, contemporary flavours in one of the world’s oldest settlements.

La Bettolaccia, Trapani Serving western Sicily’s famous fish couscous and other Slow Food classics.

Al Trabucco da Mimì, Peschici Sterling seafood and a spectacular clifftop setting on Puglia’s Promontorio del Gargano.

Nangalarruni, Castelbuono Mountain mushrooms form the menu’s backbone at this intimate dining room in Sicily’s Madonie mountains.




Cheap Treats

Arancini Deep-fried Sicilian rice balls stuffed with ragù (meat sauce), tomato and vegetables.

Crocchè Deep-fried, mozzarella-filled potato croquettes.

Pizza fritta Neapolitan fried pizza dough stuffed with salami, dried lard cubes, smoked provola (provolone) cheese, ricotta and tomato.

Sgagliozze Deep-fried polenta cubes served street-side in Bari.

Pane e panelle Palermo chickpea fritters on a sesame roll.

Mozzarella di bufala Silky, snow-white mozzarella made with local buffalo milk.

Gelato The best Italian gelato uses seasonal ingredients and natural colours.




Dare to Try

Pani ca meusa A Palermo sandwich of beef spleen and lungs dipped in boiling lard.

Sanguinaccio Hearty pig’s-blood sausage, particularly popular in Calabria and Basilicata.

Cavallo Puglia’s Salento region is famous for its horse meat. Taste it in dishes like pezzetti di cavallo (horse-meat casserole with tomato, celery, carrot and bay leaf).

Stigghiola A classic Sicilian dish of grilled sheep’s or goat’s intestines stuffed with onions and parsley, and seasoned with salt or lemon.


Spaghetti ai ricci Pasta in an orange-tinted sauce made from the reproductive organs of sea urchins, especially popular in Sicily and Puglia.

’Mpanatigghiu A traditional Sicilian pastry from Modica, filled with minced meat, almonds and the town’s famous chocolate.
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Local Specialities

The Italian term for civic pride is campanilismo, but a more accurate word would be formaggismo: loyalty to the local cheese. Clashes among medieval duchies and principalities involving castle sieges and boiling oil have been replaced by competition in speciality foods and wine. Keep reading for a gut-rumbling overview of the Mezzogiorno’s culinary nuances.


Campania

In Naples, tuck into Italy’s best pizza, a wood-fired masterpiece of thin charred crust and slightly chewy dough. According to the official, non-profit Associazione Verace Pizza Napoletana (Real Neapolitan Pizza Association), genuine Neapolitan pizza should be cooked at 485°C (905°F) in a double-domed, wood-fired oven using oak, ash, beech or maple timber. Its on-the-go sibling is the surprisingly light pizza fritta: fried pizza dough stuffed with salami, dried lard cubes, smoked provola cheese, ricotta and tomato.

Vegetarian decadence comes in the form of parmigiana di melanzana (fried aubergine layered with hard-boiled eggs, mozzarella, onion, tomato sauce and basil), while the city’s signature spaghetti alla puttanesca (whore’s spaghetti) blends tomatoes and black olives with capers, anchovies and (in some cases) a dash of red chilli. Altogether more virtuous is Campania’s unique friarielli, a bitter vegetable similar to broccoli rabe, saltata in padella (pan-fried), spiked with peperoncino (red chilli) and often served with rustic salsiccia di maiale (pork sausage).

At the sweeter end of the spectrum are sfogliatella (sweetened ricotta-filled pastry), babà (rum-soaked sponge cake) and pastiera (latticed tart filled with ricotta, cream, candied fruits and cereals flavoured with orange-blossom water).

Caserta and the Cilento region produce Italy’s finest mozzarella di bufala (buffalo mozzarella), made using the milk of locally reared black water buffaloes. While the mozzarella from both areas is superb, some aficionados argue that Paestum’s version has a more delicate flavour than its rival from Caserta. Best eaten when freshly made that morning, its sweet flavour and luscious texture is nothing short of a revelation. And while its most common form is round and fresh, mozzarella di bufala also comes in a twisted, plait form (treccia), as well as smoked (affumicata). Its most decadent variation is burrata, a mozzarella filled with a wickedly buttery cream. Burrata itself was invented in the neighbouring region of Puglia; the swampy fields around Foggia are famed for their buffalo-milk goodness.

Cow’s-milk mozzarella is a star ingredient in Capri’s refreshing insalata caprese (mozzarella, tomato and basil salad). The neighbouring island of Ischia is famed for its succulent coniglio all’ischitana, claypot-cooked local rabbit with garlic, chilli, tomato, basil, thyme and white wine.

Sorrento serves up sizzling gnocchi alla sorrentina (oven-baked gnocchi drizzled with mozzarella and parmigiano reggiano cheese) and ricotta-stuffed cannelloni, while the Amalfi Coast is famous for two larder essentials: Cetara’s colatura di alici (an intense anchovy essence) and Salerno’s Colline Salernitane DOP olive oil.
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Puglia, Basilicata & Calabria

The heartland of cucina povera (poor-man’s cuisine), Italy’s deep south delivers back-to-basics brilliance.

Carbolicious Puglian snacks include puccia (bread with olives) and ring-shaped taralli (pretzel-like biscuits), while breadcrumbs lace everything from strascinati con la mollica (pasta with breadcrumbs and anchovies) to tiella di verdure (baked vegetable casserole). Vegetables play a leading role in Puglian cuisine, with herbi-vorous classics including maritata, a dish of boiled chicory, escarole, celery and fennel layered alternatively with pecorino (sheep’s-milk cheese) and pepper and covered in broth.

Puglia’s coastline delivers spiky ricci di mare (sea urchins), caught south of Bari in spring and autumn. They might be a challenge to crack open, but once you’ve dipped your bread into the delicate, dark-red roe, chances are you’ll be glad that you persisted. Easier to slurp are zuppa di pesce (fish soup), riso cozze e patate (baked rice, mussels and potatoes) and polpo in umido or alla pignata (steamed octopus teamed with garlic, onion, tomatoes, parsley, olive oil, black pepper, bay leaves and cinnamon).

Puglia is also southern Italy’s olio (oil) heavyweight. The region produces around 40% of Italy’s olive oil, much of it from Puglia’s north. It’s a fine match for the region’s equally esteemed pane (bread). Its wood-fired variety is the stuff of legend, usually made from hard durum wheat (like pasta), with a russet-brown crust, an eggy-golden interior and a distinctively fine flavour. The best comes from Altamura, where it’s thrice-risen, getting even better with time.

Basilicata and Calabria have a knack for salami and sausages – pigs here are prized and fed on natural foods such as acorns. Basilicata’s lucanica or lucanega sausage is seasoned with fennel, pepper, peperoncino and salt, and eaten fresh – roasted on a coal fire – or dried, or preserved in olive oil. The drooling continues with soppressata, the pork sausage from Rivello made from finely chopped pork grazed in pastures, dried and pressed and kept in extra-virgin olive oil, and pezzenta (‘beggars’ – probably a reference to their peasant origins), made from pork scraps and spicy Senise peppers. Across the border, the Calabrians turn pig’s fat, organ meats and hot peperoncino into spicy, cured ‘nduja, a spreadable sausage.

In August, look out for red aubergines, unique to Rotonda and Basilicata but originally from Africa. Spicy and bitter, they’re often dried, pickled or preserved in oil and served as antipasti. When autumn comes, the mountains yield delicious funghi (mushrooms) of all shapes and sizes. A favourite of the ancient Romans was the small, wild umbel oyster mushroom, eaten fried with garlic and parsley or accompanying lamb or vegetables. One of the best spots for a little mushroom hunting is Calabria’s Parco Nazionale della Sila, which even hosts a fungo-focused sagra (local festival).

For a year-round treat, nibble on provolone, a semi-hard, wax-rind cheese. Though now commonly produced in the northern Italian regions of Lombardy and the Veneto, its roots lie firmly in Basilicata. Like mozzarella, the cheese is made using the pasta filata method, which sees the curd heated until it becomes stringy (filata). Aged two to three months, provolone dolce is milder and sweeter than the more piquant provolone piccante, which is aged for more than four months.




WHAT TO BOOK

Avoid disappointment with the following simple tips.

ABook high-end and popular restaurants, especially for Friday and Saturday evenings and Sunday lunch.

AIn major tourist centres, always book restaurants in the summer high season and during Easter and Christmas.

ABook culinary and wine courses, such as Lecce’s Awaiting Table and Matera’s Cook’n Fun at Mary’s at least a month or two in advance.




Sicily

Sicily’s history as a cultural crossroads shines through its sweet and sour flavours. The Saracens brought the aubergine and spiced up dishes with saffron and sultanas. These ancient Arab and North African influences endure in western Sicily’s fragrant fish couscous, as well as the island’s spectacular sweets. Sink your teeth into cannoli, cuccia (grain, honey and ricotta cake), malvasia e sesamini (orange-scented sesame cookies with sweet Malvasia wine) and the queen of Sicilian desserts, the cassata (made with ricotta, sugar, vanilla, diced chocolate and candied fruits). Almonds are put to heavenly use in pasta di mandorle (almond cookies) and frutti della Martorana, marzipan sweets shaped to resemble fruits or vegetables. Both Arab and New World influences flavour Modica’s famous chocolate, worked at low temperature using an ancient method to give it a distinctly grainy texture. Another Modican speciality worth seeking out is pasta che paddunedda, a comforting dish of veal meatballs and noodles in broth. The origins of ice cream lie in the Arab sarbat (sherbet), a concoction of sweet fruit syrups chilled with iced water, later developed into granita (where crushed ice was mixed with anything from fruit juice to coffee and almond milk) and cremolata (fruit syrups chilled with iced milk), the forerunner to gelato.

Sicily’s Norman invaders live on in pasta alla Norma (pasta with basil, aubergine, ricotta and tomato), while the island’s bountiful seafood shines in staples like pasta con le sarde (pasta with sardines, pine nuts, raisins and wild fennel), Palermo’s sarde a beccafico alla palermitana (sardines stuffed with anchovies, pine nuts, currants and parsley) and Messina’s agghiotta di pesce spada (swordfish flavoured with pine nuts, sultanas, garlic, basil and tomatoes). Swordfish also gets top billing in involtini di pesce spada (thinly sliced swordfish fillets rolled up and filled with breadcrumbs, tomatoes, olives and capers). The finest capers hail from the island of Pantelleria, while the most prestigious pistachios are grown around Bronte, a town just west of Mt Etna.

Then there are Sicily’s finger-licking buffitieri (hot street snacks), among them sfincione (spongy, oily pizza made with caciocavallo cheese, tomatoes, onions and occasionally anchovies) and Palermo’s pane e panelle (fried chickpea-flour fritters, often served in a roll). Other doughy morsels include calzone (a pocket of pizza-like dough baked with ham, cheese or other stuffings), impanata (bread-dough snacks stuffed with meat, vegetables or cheese) and scaccie (discs of bread dough spread with a filling and rolled up into a crêpe). Queen of the street scene, however, is the ubiquitous arancino (rice ball stuffed with meat or cheese, coated with breadcrumbs and fried).
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Southern Wines

Winemaking in the south dates back to the Phoenicians. The Greeks introduced Campania to its now-famous Greco (Greek) grape, and dubbed the south ‘Enotria’ (Wineland).


Campania

Lauded producers such as Feudi di San Gregorio, Mastroberardino, Villa Matilde, Pietracupa and Terredora have returned to their roots, cultivating ancient grape varieties like the red Aglianico (thought to be the oldest cultivated grape in Italy) and the whites Falanghina, Fiano and Greco (all growing long before Mt Vesuvius erupted in AD 79). Keeping them company is a growing list of reputable organic, biodynamic and low-intervention wineries, among them I Cacciagalli, Cantina Giardino, Casebianche, Cautiero, Il Cancelliere and Pierluigi Zampaglione (Il Don Chisciotte).

Taurasi, a full-bodied Aglianico wine, sometimes known as the Barolo of the south, is one of southern Italy’s finest labels. One of only four in the region to carry Italy’s top quality rating, DOCG (Denominazione di Origine Controllata e Garantita; Controlled and Guaranteed Denomination of Origin), it goes perfectly with barbecued and boiled meats. The other three wines to share this honour are Aglianico del Taburno, a full-bodied red from the Benevento area, as well as Fiano di Avellino and Greco di Tufo, both whites and both from the Avellino area.

Other vino-producing areas include Ischia, whose wines were the first to receive DOC (Denominazione di Origine Controllata) status, the Campi Flegrei (home to DOC-labelled Piedirosso and Falanghina vines) and the Cilento region, home to the DOC Cilento bianco (Cilento white) and to the Aglianico Paestum. Mt Vesuvius’ most famous drop is the Lacryma Christi (Tears of Christ), a blend of locally grown Falanghina, Piedirosso and Coda di Volpe grapes.




THE CULT OF CAFFè

According to the Neapolitans, it’s the local water that makes their coffee stronger and better than any other in Italy. While the magic formula is up for debate, there’s no doubt that Naples brews the country’s thickest, richest espresso. Indeed, coffee plays a venerable role in Neapolitan cultural identity. Celebrated Neapolitan folk songs include ‘’O cafè’ (Oh, coffee) and ‘A tazza ’e cafè’ (The cup of coffee), while Italian design company Alessi pays tribute to the city’s distinctive stovetop coffee maker with its own Caffettiera napoletana (Neapolitan coffee maker), designed by prolific Neapolitan artist Riccardo Dalisi.

Locals still favour the Arabica and Robusta blends that deliver a dense crema, a higher caffeine jolt, a longer shelf life and, crucially, a price point everyone can afford. Chances are you’ll be savouring it on your feet. In Naples, as in the rest of Italy, drinking coffee at a bar is usually a moment to pause, but rarely linger. It’s a stand-up swirl and gulp, an exchanged buongiorno or buona sera with the barista, and a hop back onto the street. But don’t be fooled – the speed with which it’s consumed does not diminish its cultural importance.




Puglia & Basilicata

The different characteristics of these regions’ wines reflect their diverse topography and terroir. In Puglia there are vast, flat acreages of vineyards, while Basilicata’s vineyards tend to be steep and volcanic.

It’s the Pugliese reds that gain most plaudits. The main grapes grown are the Primitivo (a clone of the zinfandel grape), Negroamaro, Nero di Troia and Malvasia. While Negroamaro reaches its peak in the Salento – particularly around Salice, Guagnano and Copertino – the area around Manduria is well known for its high-quality Primitivi, produced by the likes of internationally renowned winemaker Gianfranco Fino. That said, clued-in oenophiles also praise the lesser-known town of Gioia del Colle, whose higher altitude produces a distinctly thinner Primitivo, which some argue is more elegant. It’s here that you’ll find some of the region’s most exciting organic and low-intervention wineries, among them Cantine Cristiano Guttarolo, Plantamura and Pietraventosa.

Almost all Pugliese reds work perfectly with pasta, pizza, meats and cheeses. Pugliese whites have less cachet; however, those grown on the Murge, particularly Locorotondo and Martina, are good, clean, fresh-tasting wines, while those from Gravina are a little weightier. They are all excellent with fish.

In Basilicata the red wine of choice is made from the Aglianico grape, the best being produced in the Vulture region. It is the volcanic terroir that makes these wines so unique and splendid. Basilicata, like Puglia, has seen a renaissance in recent years with much investment, such as that of oenologist Donato D’Angelo at his eponymous winery at Rionero in Vulture.
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Sicily

Although Sicily is one of the largest wine-producing regions in Italy, it has only recently begun enjoying the international acclaim its wines deserve.

The most common varietal is Nero d’Avola, a robust red similar to syrah (shiraz). Vintages are produced by numerous Sicilian wineries, including Planeta, which has six estates around the island; Donnafugata in western Sicily; Azienda Agricola COS and Azienda Agricola Arianna Occhipinti in southeastern Sicily; and Azienda Agricola G Milazzo near Agrigento. Try Planeta’s Plumbago, Donnafugata’s Mille e una Notte, COS’s Nero di Lupo, and Milazzo’s Maria Costanza and Terre della Baronia Rosso.

The Sangiovese-like Nerello Mascalese and Nerello Cappuccio are used in the popular Etna Rosso DOC, a dark-fruited, medium-bodied wine that pairs perfectly with lamb and goat’s-milk cheeses. Wine-maker Frank Cornelissen uses Nerello Mascalese to produce his powerful, smoky IGT Magma, made using grapes grown on Mt Etna’s northern slope.

There is only one Sicilian DOCG, Cerasuolo di Vittoria, a blend of Nero d’Avola and Frappato grapes. Feudi del Pisciotto and COS make especially fine versions. The two grape varietals also conspire in Arianna Occhipinti’s celebrated SP68 Rosso.

Sicily produces no shortage of standout bianchi (whites), with the island’s common white varietals including Carricante, chardonnay, Grillo, Inzolia, Cataratto, Grecanico and Corinto. Superb drops include Tasca d’Almerita’s Nozze d’Oro Inzolia and sauvignon blend and Palmento Costanzo’s Etna Bianco di Sei.

Sicily’s dessert wines are also impressive. The Aeolian island of Salina is renowned for its Malvasia, a honey-like wine produced by award-winning wineries such as Azienda Agricola Biologica Caravaglio. In western Sicily, Marsala is famous for its eponymous sweet wine, made to an exceptional standard at local wineries Cantine Florio and Cantine Pellegrino. Further south, the far-flung island of Pantelleria produces Italy’s most famous Moscato (muscat), the Passito di Pantelleria. Deep amber in colour, its taste is an extra-ordinary mélange of apricots and vanilla.






TABLE MANNERS

ACardinal sins: skipping or being late for lunch.

ABuon appetito is what you say before eating. Salute! (Cheers!) is the toast used for alcoholic drinks – always make eye contact when toasting.

ANever order a coffee with your lunch or dinner.

AEat spaghetti with a fork, not a spoon.

ADon’t eat bread with your pasta; using it to wipe any remaining sauce from your plate (called fare la scarpetta) is fine.

AUnless you have hollow legs, don’t accept a second helping of that delicious primo – you might not have room for the secondo, dolce, sopratavola (raw vegetables) and fruit.

AWhoever invites usually pays. Splitting il conto (the bill) is common enough; itemising it is not.

AIf invited to someone’s house, bring wine or a tray of dolcetti from a local pasticceria (pastry shop).




How to Eat & Drink Like a Local

With your appetite piqued, it’s time for the technicalities of eating all’italiana.


When to Eat

Colazione (breakfast) A continental affair, often little more than a pre-work espresso, accompanied by a cornetto (Italian croissant) or brioche (breakfast pastry). In Sicily, your brioche might be filled with gelato or dipped in granita (flavoured crushed ice).

Pranzo (lunch) A sacred time, with most businesses closing for la pausa (afternoon break). Traditionally the main meal of the day, lunch usually consists of a primo (first course), secondo (second course) and dolce (dessert). Standard restaurant times are noon to 3pm, though most locals don’t lunch before 1pm.

Aperitivo Especially popular in larger cities like Naples, Palermo and Catania, post-work drinks usually take place between 7pm and 9pm, when the price of your drink includes complimentary savoury snacks.

Cena (dinner) Traditionally a little lighter than lunch, though still a main meal. Standard restaurant times are 7.30pm to around 11pm, though many southern Italians don’t sit down to dinner until 9pm or even later.




Where to Eat

Ristorante (restaurant) Formal service and refined dishes.

Trattoria Cheaper than a restaurant, with more relaxed service and home-style classics.

Osteria Historically a tavern focused on wine; the modern version is often an intimate trattoria or wine bar offering a handful of dishes.

Enoteca Wine bars often serve snacks or meals to accompany your tipple.


Agriturismo A working farmhouse offering food made with farm-grown produce.

Pizzeria Cheap grub, cold beer and a convivial vibe. The best pizzerias are often crowded: be patient.

Tavola calda Cafeteria-style spots serving cheap pre-made food like pasta and roast meats.

Friggitoria Simple, takeaway businesses specialising in deep-fried street snacks like arancini, crocchè and tempura-style vegetables.




FESTIVE FAVOURITES

Culinary indulgence is the epicentre of any southern celebration, and major holidays are defined by their specialities. Lent is heralded by Carnevale (Carnival), a time for sanguinaccio (blood pudding made with dark chocolate and cinnamon), chiacchiere (fried biscuits sprinkled with icing sugar) and Sicily’s mpagnuccata (deep-fried dough tossed in soft caramel).

Around 19 March (St Joseph’s Feast Day), expect to eat zeppole (fritters topped with lemon-scented cream, sour cherry and dusting sugar) in Naples and Bari, and crispelle di riso (citrus-scented rice fritters dipped in honey) in Sicily.

Lent specialities like Sicilian quaresimali (hard, light almond biscuits) give way to Easter lamb and colomba (dove-shaped cake). The dominant ingredient at this time is egg, used to make Naples’ legendary pastiera (shortcrust pastry tart filled with ricotta, cream, candied fruits and cereals flavoured with orange water).

If you’re in Palermo around late October, before Ognissanti (All Souls’ Day), you’ll see stalls selling frutti
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o What's the local speciality?
Qual’é la specialita di questa regione?
kwa-le la spe-cha-lee-ta dee kwes-ta re-jo-ne
A bit like the rivalry between medieval Italian city-states, these
days the country’s regions compete in speciality foods and wines.

Which combined tickets do you have?
Quali biglietti cumulativi avete?
kwa-lee bee-lye-tee koo-moo-la-tee-vee a-ve-te

Make the most of your euro by getting combined tickets to various
sights; they are available in all major Italian cities.

e Where can | buy discount designer items?
C’e un outlet in zona? che oconowt-letinzo-na

Discount fashion outlets are big business in major cities - get
bargain-priced seconds, samples and cast-offs for la bella figura.

I’'m here with my husband/boyfriend.
Sono qui con il mio marito/ragazzo.
so-no kwee kon eel mee-o ma-ree-to/ra-ga-tso

Solo women travellers may receive unwanted attention in some
parts of Italy; if ignoring fails have a polite rejection ready.

Let’s meet at 6pm for pre-dinner drmks.
Ci vediamo alle sei per un aperitivo.
chee ve-dya-mo a-le say per oon a-pe-reetee-vo

At dusk, watch the main piazza get crowded with people sipping
colourful cocktails and snacking the evening away: join your new
friends for this authentic Italian ritual!





OEBPS/images/icon-phone.gif





OEBPS/images/shutterstockRF_670219141.jpg






OEBPS/images/sampler.png
The key to the perfect trip

Lonely Planet eBooks make trip planning and
on-the-road travelling easier than ever

1. Discover amazing experiences

Gorgeous photos of top sights with links
to author recommendations help you
plan where to go.

Montenegro’s Top 16

Sveti Stefan

© Sights

Sveti Stefan Beach
The main point of coming]
time horizontal as possib)

3. Plan your perfect trip

Search for destinations, bookmark
favourites and add notes to
customise your guide.

2. Content when you need it

Downloading eBooks on the road is
simple, and you can carry as many
guides as you need.

4., Essential online travel info

Links to the best business and travel
websites bring all the info you need into
one place.

Features you’ll love while on the road...

Central Perth

© sights
2 Bl Tower — —
3 Perth Institute of Contemoo?

Double tap
then pinch
and zoom

Art Gallery of Western Australia
(- ] ar ]

Art Gallery of Western Australia
(e

Map links to reviews mean
you can find info quickly.

'
'

'

'

'

'

I

'

'

i

'

'

'

Top Sights '
I

- '
'

'

'

'

1

'

I

'

'

'

'

1

Zoom-in maps make it easy ! Offline maps mean no
i to navigate in a new place. data-roaming charges.





OEBPS/images/01-colour-highlights-sit6.jpg
41°N

Golfo di
Gaeta

40°N

37°N

MEDITERRA,

SEA

VEAN

Tyrrhenian
Sea

Taormina

Adriatic

Sea

38°N

Tonian
Sea

37°N

@) Pantelleria

3.2

X

3,91

3oLl

3.8






OEBPS/images/twitter.png






OEBPS/images/shutterstock_1164931234.jpg
(TS







OEBPS/images/shutterstock_780110413.jpg





OEBPS/images/shutterstock_1015439752.jpg





OEBPS/images/icon-hours.gif





OEBPS/images/00-contents-sit6.jpg





OEBPS/images/info.gif






OEBPS/images/GettyImages-495115550.jpg





OEBPS/images/category-courses.gif





OEBPS/images/category-drink.gif





OEBPS/images/category-eat.gif





OEBPS/images/category-sleep.gif





OEBPS/images/category-festival.gif





OEBPS/images/09-perfect-puglia-itin-sit6.jpg
ADRIATIC
SEA

Polignano

Grotte di
Castellana

[lecce

Galatina

Gallipoli \
Golfo di

Taranto

’7} Otranto

Santa
Maria di
Leuca






OEBPS/images/naples-infographic-red.jpg
NAPLES ~ LOSANGELES ITALY

=200 people per sq km





OEBPS/images/empty.gif






OEBPS/images/category-beach.gif





OEBPS/images/category-entertain.gif





OEBPS/images/category-shop.gif





OEBPS/images/button-sampler.png
To get the most out of the maps in this guide, use the zoom function on your device,
or visit http://media.lonelyplanet.com/ebookmaps to grab a PDF of the maps.






OEBPS/images/shutterstockRF_263950352.jpg





OEBPS/images/key-sights.gif





OEBPS/images/shutterstock_564513793.jpg





OEBPS/images/GettyRF_531630818.jpg





OEBPS/images/shutterstock_1402240604.jpg





OEBPS/images/shutterstockRF_1065375920.jpg





OEBPS/images/how-to-use-this-ebook.gif
How to Use This eBook

4 easy-to-use sections  Look for these symbols to quickly identify listings:

© sights N Eating

-1" Activities 9 Drinking
PLAN YOUR TRIP 2 Courses ﬁ Entertainment

¥ Tours B shopping
e 4 Bente O Lamepon
perfect trip. 2= Sleeping

All reviews are ordered in our authors’ preference,
starting with their most preferred option. Additionally:

Sights are arranged in the geographic order that
ON THE ROAD we suggest you visit them, and within this order,
by author preference.

BRI, Eating and Sleeping reviews are ordered by price
CEEATHIES GRS range (budget, midrange, top end) and within these
ranges, by author preference.

and insider tips.

information for each

These symbols give

* Must-visit recommendation

UNDERSTAND @ Sustainable or green recommendation
Get more from your trip [Z723 No payment required
Learn about the big
picture, to make sense Telephone number Vegetarian selection
G  Opening hours [+#] Family-friendly
[P] Parking [& Pet-friendly
4 & Nonsmoking Bus

3] Air-conditioning [® Ferry
SURVIVAL GUIDE Internet access Tram

VI T [®) Wi-fi access [R) Train
Vital practical & Swi ‘
information to help you wimming pool

have a smooth trip.

For symbol. ed on maps, see the Map Legend at
the end of this eBook.





OEBPS/images/key-info.gif





OEBPS/images/09-sicily-calabria-itin-sit6.jpg
Cosenza

o

Parco Nazionale

della Sila
CALABRIA
TYRRHENIAN
SE Tropea

Scilla
}y’arco Nazionale
dell'Aspromonte

Palermo Reggio
” Calabria
Monreale Cefalu
Segesta Taormina
IONIAN
SicILY Mt Etna, SEA

(3340m)






OEBPS/images/09-deep-south-itin-sit6.jpg
ADRIATIC

PUGLIA Sk

ﬁ Matera
BASILICATA

San Costantino

Albanese }/San Paolo
Terranova
di Pollino

Maratea (‘\
Monte Pollino

Diamante Parco (Mt Pollino)

Nazionale
del Pollino

TYRRHENIAN CALABRIA
SE/

Tropea IONIAN
SEA






OEBPS/images/GettyRF_508254991.jpg





OEBPS/images/key-shop.gif





OEBPS/images/GettyRF_594468656.jpg





OEBPS/images/cover.jpg





OEBPS/images/GettyImages-643751077.jpg





OEBPS/images/09-southern-highlights-itin-sit6.jpg
ADRIATIC

SEA
CAMPANIA
Alberobello
Naples
Om Pompeii —— FAUEILE
- Matera
ositano Amalf BASILICATA
Lecce
TYRRHENIAN
SEA
CALABRIA IONIAN

SEA






OEBPS/images/LPT0215-008.jpg





OEBPS/images/key-sleep.gif





OEBPS/images/instagram.png





OEBPS/images/category-tour.gif





OEBPS/images/key-entertain.gif






OEBPS/images/shutterstock_1085963486.jpg





OEBPS/images/GettyRF_684584752.jpg
v VL
| |1J%Jr
: b






OEBPS/images/LPT0718_018.jpg






OEBPS/images/shutterstock_1393988132.jpg





OEBPS/images/shutterstock_767102089.jpg





OEBPS/images/category-activities.gif





OEBPS/images/category-sights.gif





OEBPS/images/shutterstock_188045465.jpg





OEBPS/images/arrow-red.gif





OEBPS/images/grey-info.gif





OEBPS/images/shutterstock_733282429.jpg





OEBPS/images/GettyImages-1078298752.jpg





OEBPS/images/distance-chart-southern-italy.jpg
Lecce 410

Matera 270 175
Catania 585 580 480
Palermo 715 710 605 210

Naples
Lecce
Matera
Catania







OEBPS/images/GettyImages-483910428.jpg





OEBPS/images/shutterstock_766165189.jpg





OEBPS/images/shutterstock_1969269082.jpg





OEBPS/images/brett-atkinson-2012-col.jpg





OEBPS/images/GettyRF_746028111.jpg







OEBPS/images/shutterstockRF_686817469.jpg





OEBPS/images/shutterstock_1140021236.jpg





OEBPS/images/GettyRF_177240474.jpg





OEBPS/images/GettyImages-531503901.jpg





OEBPS/images/shutterstockRF_211559167.jpg





OEBPS/images/key-eat.gif





OEBPS/images/shutterstock_1267923667.jpg





OEBPS/images/shutterstockRF_732250006.jpg
S
SRR
ST
S

B35






OEBPS/images/shutterstock_1413196136.jpg
i
4

>

i

il

5
AC AN






OEBPS/images/shutterstockRF_222678946.jpg






OEBPS/images/shutterstock_1161301852.jpg





OEBPS/images/shutterstockRF_1108607918.jpg





OEBPS/images/lp-logo.png
¢
®





OEBPS/images/shutterstockRF_290218862.jpg





OEBPS/images/shutterstockRF_373076047.jpg





OEBPS/images/shutterstock_1038176626.jpg





OEBPS/images/shutterstockRF_174310625.jpg





OEBPS/images/key-drink.gif





OEBPS/images/09-grand-tour-itin-sit6.jpg
ADRIATIC
SEA

TYRRHENIAN

SEA
Aeolian ke
o Islands.
a -*
[\ IONIAN
SEA

Taormina





OEBPS/images/shutterstock_654140017.jpg





OEBPS/images/icon-free.gif





OEBPS/images/03-climate-sit6.jpg
Dry climate
Warm to hot summer,
mild winters

Aeolian Islands
GO May, Jun & Sep
e

L)

.





OEBPS/images/shutterstock_1332282920.jpg





