
Wildstar Wine Tours

A Taste of Corsica:
The Art, Wine & Cuisine 

of Ajaccio, Propriano, Sartène,
Porto-Vecchio & Bonifacio

September 21st – 27th, 2018







Propriano & Sartène



Our luxurious Villa is situated on the southwest coast 
of Corsica, just footsteps from its own private beach 

and stunning views of the Bay of Propriano.

The Villa boasts 5 bedrooms, 4 of them with king-sized 
beds, and the 5th one with 4 twin beds, sleeping 12 

people in total. All of the rooms have their own 
private bathrooms.

There is a full-sized swimming pool and outdoor 
dining table on the terrace, complete with a barbecue

and lounge chairs for sunbathing or just reading a 
book. The kitchen is fully equipped and there is a large 

living room that opens out onto the terrace. 



































Friday:
Guests will be met in 
Ajaccio and driven to our 
spectacular Villa. We’ll 
check into our respective 
rooms and then meet up 
later for an aperitif over-
looking the sea. That 
evening, we’ll have a 
traditional Corsican 
dinner prepared for us by 
local chefs in the Villa 
(included).

Saturday:
After breakfast and lunch in the 
Villa (included), we’ll set off to 
the picturesque village of 
Sartène, where we can explore 
this historic medieval town 
before heading off for a visit to 
the nearby ancient ruins of 
Filitosa. From there, we’ll jaunt 

https://en.wikipedia.org/wiki/Sart%C3%A8ne
http://www.filitosa.fr/en/


over to meet with one of Corsica’s most renowned winemakers, Jean-
Charles Abbatucci of Domaine Comte Abbatucci. We’ll tour his cellar and 

then have a chance to taste through some of his incredible biodynamic wines, 
including his sensational “Faustine” cuvées of rosé (sciacarello), white 

(vermentino) and red (sciacarello & nielluccio). After our tasting, we’ll head 
back to the Villa for a little siesta or maybe a dip in the pool before dinner. 

That evening, we’ll take a short drive to Propriano to one of Corsica’s finest 
restaurants, Le Lido. Under the helm of chef Romuald Royer, the restaurant 
earned its first Michelin star in 2012 and is renowned for its seafood dishes, 

notably his signature sea urchin and eggs en coquette.

http://domaine-abbatucci.com/
https://en.wikipedia.org/wiki/Sciacarello
https://en.wikipedia.org/wiki/Vermentino
https://en.wikipedia.org/wiki/Nielluccio
http://www.corsicatravelguide.com/places/propriano.php
https://www.viamichelin.com/web/Restaurant/Propriano-20110-Le_Lido-2576-41102


Ajaccio





Sunday:
We’ll head into the capital 
city of Ajaccio. Our first 
stop, the incredible 
farmer’s market for some 
fresh fare for our dinner in 
the Villa later that week. 
The market is considered 
one of the finest outdoor 
markets in Europe. Then, 
for Corsican goodies, this is 
the only address that 
matters: U Stazzu. The 
shop is packed with the 
handmade charcuterie of 
legendary owner Paul 
Marcaggi (honored

multiple times as best charcutier of Corsica and once as best charcutier
in all of France) as well as many other Corsican delicacies. We’ll stock up on 
some more amazing products and then make our way to the Musée Fesch.

https://en.wikipedia.org/wiki/Ajaccio
http://www.ustazzu.com/
https://en.wikipedia.org/wiki/Mus%C3%A9e_Fesch


The museum was created by 
Napoleon’s uncle, cardinal Joseph 
Fesch and is home to one of France’s 
finest collections of Italian masters, 
including principal works by 
Botticelli, Michelangelo, Titian, as 
well as significant works from the 
French, Northern and Corsican
schools of art. After a guided tour of 
the museum, we will head for 
dinner at one of the most celebrated 
restaurants in Ajaccio, the family-
owned-and-operated, L’Altru Versu. 
Situated right on the water, the view 
is unparalleled and the food is 
simply sensational. 

https://en.wikipedia.org/wiki/Joseph_Fesch
https://www.lonelyplanet.com/france/ajaccio/restaurants/l-altru-versu/a/poi-eat/1193506/359243


Porto-Vecchio





Monday: We’ll spend the morning lounging around the Villa and then 
later that afternoon take a drive to the picturesque Porto-Vecchio, for a 

wine tasting at the legendary Domaine de Torraccia, renowned 
throughout France for their high-caliber wines. That evening, we’ll head 

back to the Villa, where your host, Ryan Wildstar, will prepare a 4-
course dinner (included) and we’ll sample some more great wines.

https://en.wikipedia.org/wiki/Porto-Vecchio
http://www.domaine-de-torraccia.com/


Bonifacio





Tuesday:
After breakfast, we’ll take a drive 
to one of the most breathtaking 
cities in Corsica, Bonifacio. We’ll 
spend the day there, taking in its 
amazing beauty. The medieval 
old-town of Bonifacio is the 
oldest town in Corsica and has 
many tall houses along cobbled 
streets in a spectacular setting 
along the top of the cliffs of the 
white limestone peninsula. We’ll 
take a tour of Old Town and then 
head to the impressive Citadel. If 
we are brave enough, we can even 
walk the Escalier du Roi d’Aragon
(The Staircase of the King of 
Aragon), which, according to 
legend, was dug by the troops of 
the King of Aragon Alfonso V in 
the course of a single night during 
the unsuccessful siege of Bonifacio.

https://en.wikipedia.org/wiki/Bonifacio,_Corse-du-Sud
http://www.france-voyage.com/cities-towns/bonifacio-9189/citadel-bonifacio-16229.htm
http://www.amusingplanet.com/2016/02/the-staircase-of-king-of-aragon.html
https://en.wikipedia.org/wiki/Alfonso_V_of_Aragon


That evening, 
we’ll stay in 
Bonifacio for an 
early dinner at 
one of the 
celebrated 
bistros of the city, 
L’An Faim. 
Perched right 
below the 
Citadel, the 
restaurant serves 
classic French 
fare in a beautiful 
settting.

http://lanfaim.fr/restaurant/


Wednesday:
We’ll spend our final 
day relaxing in the 
Villa. Perhaps a 
stroll along our own 
private beach, or a 
walk through the 
nearby village of 
Olmeto. That 
evening, we’ll gather 
together all of our 
amazing local 

products purchased throughout the week for a final, 4-course dinner 
(included) prepared in the Villa by your host, Ryan Wildstar.

Thursday: We’ll say our fond farewells and guests will be driven to 
airport or train station for their next destination!

https://www.youtube.com/watch?v=PPnLsGu3vZo


Wildstar Wine Tours
A Taste of Corsica:

September 21st – 27th, 2018

PRICE INCLUDES:

• 6 Nights stay in a beautiful Villa in Southern Corsica. 
• 6 Days of Guided Tours in Propriano, Sartène, Ajaccio, Porto-Vecchio & 

Bonifacio.
• 6 Days of Guided Wine Tastings featuring a vast array of wines from across 

Corsica. 
• A 6 Day Culinary Tour, including reservations and visits to some of the best 

restaurants, wine bars, bakeries and markets in all of Corsica.  
• Two 4-Course Dinners prepared by your host, Ryan Wildstar, made from local 

ingredients.
• One Traditional Corsican Dinner prepared for us by local chefs in the Villa.
• One Lunch in the Villa prepared for you by your host, Ryan Wildstar.
• Continental Breakfast each morning during your stay.

*Price includes all dinners & lunches marked “included” in the brochure.*

Double Occupancy: $2700 (per person)  
Single Occupancy: $3500 (per person)

(All payments are non-refundable. Price is subject to change based on availability, euro exchange rate and gas prices. Does not include 
airfare, train fare, cab fare, itinerary not included in this brochure, personal expenses, personal travel insurance, personal meals, admission 

fees, tasting fees or dinners not included in the itinerary. Accommodations, transportation, locations, restaurants, dates and all visits 
included in the brochure are subject to change based on availability.) 

50% Deposit Due Now
Tour Capacity is 7 Guests, So Book Now to Secure Your Reservation!!! 

***Need help booking your flight, train 
tickets, or other vacation arrangements? 
Our travel agency is happy to help!***

www.WildstarWineTours.com
Email: dargelos24@yahoo.com

http://www.wildstarwinetours.com/

