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Cagliari, Villasimius & Barumini



Just 20 meters from the sea, in an exclusive, 
picturesque location, sits our magnificent Villa, 

overlooking the deep blue sea of Southern 
Sardinia with a sandy cove within walking 

distance from our doorstep.

This 4 bedroom, 4 bathroom Villa has 3 bedrooms 
with Queen-sized beds and 1 bedroom with 2 

single beds, each with their own private 
bathroom. 

The dining room, living room and kitchen are all 
exquisitely furnished and the large, lush terrace 

affords incomparable views of the sea.  

























Saturday:
Guests will be met at the airport 
in Cagliari and driven into the 
city. There, we’ll stop for a bite 
to eat at the renowned pastry 
shop, Durke (optional) before 
taking a stroll through the 
capital city of the ancient island 
of Sardinia. After that, we’ll 
head to one of the largest fresh 
produce markets in Europe, the 
Mercato San Benedetto. There,

we’ll do some shopping for 
our 4-course dinner in the 
Villa to be prepared by your 
host Ryan Wildstar later in 
the week (included). Then, 
we will take a short tour of 
the city before heading off 
to check into our Villa. 
We’ll stop at the impressive 
Bastione St. Remy and the 
Palaeo-Christian Basilica of 
San Saturnino.

After our short stroll 
through Cagliari, we’ll 
head off to check into our 
sea-side Villa just outside 
of the city limits. Guests 
will have a chance to settle 
in and relax before we 
reconvene for an aperitif 
by the pool and then head 
to dinner at the nearby, 
celebrated restaurant, 
CaBo’ (optional).

https://en.wikipedia.org/wiki/Cagliari
http://www.durke.com/index.html
https://en.wikipedia.org/wiki/Sardinia
https://www.inyourpocket.com/Cagliari/Mercato-San-Benedetto_93627v
https://en.wikipedia.org/wiki/Cagliari#/media/File:CagliariBastioneRemy.jpg
https://en.wikipedia.org/wiki/Basilica_of_San_Saturnino
http://www.caborestaurant.it/


Sunday:
After breakfast in the 
Villa (included),
we’ll head off to visit 
the incredible 
archeological 
remains of Su 
Nuraxi in Barumini
(optional). This 
impressive site, 
which might have 
been a village or 
perhaps the remains 
a religious site, was 
built by the Nuragic
civilization during

the Bronze Age (17th Century BCE). Following our visit at Barumini, we’ll 
take a short drive south to the small village of Samassi, where we will have the 
distinct culinary pleasure of lunching at Il Campidano, the sensational 
restaurant of the celebrated up-and-coming young chef Alberto Sanna
(optional). Afterwards, we’ll head back to the Villa to have a little riposo and 
enjoy the rest of our afternoon and evening by the pool. That night we’ll have 
dinner prepared for us in the Villa by local chefs from Catania (included).

https://en.wikipedia.org/wiki/Su_Nuraxi_(Barumini)
https://en.wikipedia.org/wiki/Barumini
https://en.wikipedia.org/wiki/Nuragic_civilization
https://en.wikipedia.org/wiki/17th_century_BC
https://en.wikipedia.org/wiki/Samassi
http://www.sicilianicreativiincucina.it/dove-mangiare/ristoranti-in-giro-per-litalia/il-campidano-samassi-sardegna-recensione/?lang=en
https://en.wiktionary.org/wiki/riposo




Serdiana & Sulcis



Monday:
We’ll spend a leisurely 
morning in the Villa 
and then head out to
another beautiful 
region of Sardinia, the 
ancient region known 
as the Sulcis, where 
the oldest traces of 
human presence goes 
back to 9000 BC. We’ll 
visit another exquisite
landmark, this time 

belonging to the late Neolithic period, the Necropolis of Montessu, one of the 
many tombs throughout Sardinia known as the Domus de Janas, or the House 
of the Fairies (optional). From there we’ll have a short jaunt to what is perhaps 
Sardinia’s most internationally renowned winery, Cantine Argiolas. There, 
we’ll have a chance to take a tour of their gorgeous vineyards in the region of 
Serdiana and then have a private wine tasting with appetizers (optional).

https://en.wikipedia.org/wiki/Sulcis
https://en.wikipedia.org/wiki/Neolithic
https://en.wikipedia.org/wiki/Necropolis_of_Montessu
https://en.wikipedia.org/wiki/Domus_de_Janas
http://www.argiolas.it/en/index.html
https://en.wikipedia.org/wiki/Serdiana


Following our tasting, we’ll stop in Cagliari on our way home for dinner
at the city’s bastion of fine dining, the 1 Star Michelin-rated Dal 

Corsaro, where chef Stefano Deidda highlights Sardinian ingredients
in creative dishes such as onion ravioli with aged pecorino cheese and 

roasted octopus with lemongrass salsa (optional). 

https://www.viamichelin.com/web/Restaurant/CAGLIARI-09124-Dal_Corsaro-158356-41102


Tuesday:
We’ll begin our final day 
in Sardinia with a relaxing 
morning in the Villa. That 
afternoon, we’ll take a 
short drive back to Cagliari
to explore more of the 
city’s treasures. We can 
visit the Castello (Old 
Town) and some of it’s 
sights, like the medieval 

tower, the Torre dell'Elefante
and the National Archeological 
Museum of Cagliari, the most 
important archeological museum 
of Sardinia. We’ll break for lunch 
at Sa Domu Sarda (optional), one 
of the city’s culinary institutions 
known for its classic local dishes, 
like their delicious culurgiones
(pictured left).

https://en.wikipedia.org/wiki/Torre_dell'Elefante
https://en.wikipedia.org/wiki/Museo_archeologico_nazionale_(Cagliari)
https://www.facebook.com/pages/Sa-Domu-Sarda-Circolo-Agro-Gastronomico/131272436922035
http://www.visitoursardinia.com/cagliari-food-tours/what-is-culurgiones-sardinian-typical-food-tour/


Wednesday:
We’ll check out of our 
amazing Villa and say 
our fond farewells. 
Guests will either be 
dropped off at the 
airport to head off to 
their next destination, 
or join us for our next 
incredible tour in 
Sicily!

We’ll leave Cagliari in the early afternoon, making a stop on the way home at 
Cantine Meloni, the family owned and operated winery (since 1898) in the 
small village of Selargius (optional). In 1995, they became the largest, 
officially certified, organic winery in Italy, producing elegant, rich wines
with a deep respect for terroir. We’ll taste a line-up of their wines and most 
likely purchase a few bottles for the Villa, where your host, Ryan Wildstar 
will prepare a final 4-course dinner to finish off our amazing. tour (included). 
We’ll dine on the terrace and toast to the wonders of Sardinia.

http://en.melonivini.com/
https://en.wikipedia.org/wiki/Selargius


Wildstar Wine Tours
A Taste of Sardinia:
May 19th – May 23rd, 2018

PRICE INCLUDES:

• 4 Nights stay in a magnificent Villa on the coast of Southern Sardinia near Cagliari. 
• 4 Days of Guided Tours in Cagliari,Villasimius, Barumini, Serdiana and Sulcis.
• 4 Days of Guided Wine Tastings featuring a vast array of wines from across 

Sardinia. 
• A 4 Day Culinary Tour, including reservations and visits to some of the best 

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

ingredients.
• One Home-Cooked Dinner prepared by Local Chefs during your stay. 
• Continental Breakfast each morning during your stay.
• All Transportation during your stay.

*Price includes all meals marked “included” in the brochure. Meals marked “optional” are not included in the price listed below. 

Double Occupancy: $1400 (per person)  
Single Occupancy: $2200 (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, itinerary not included in this brochure, personal expenses, personal travel insurance, personal meals, admission fees, or 
any item marked “optional.” Accommodations, 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/

