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Northern Spain is the focus for this culinary tour. The Basque country is definitely one of 
the best dining destinations in the world. From traditional to experimental dishes, Basque 
gastronomy has it all! 
Everyday food from pintxos bars to rustic seaside restaurants seem to be lifted to a new level, perhaps, that occurs naturally 
when you have so many great chefs that take inspiration from each other. San Sebastian has more Michelin stars per capita than 
anywhere else in the world – this could help explain why it is also the most expensive city to visit in Spain.

The strikingly beautiful seaside city of San Sebastian, stunning Laguardia in Rioja, fishing village of Getaria, industrial city of 
Bilbao and the enthralling landscapes will captivate you.

Enjoy tastings and conversations with producers of artisan cheese, an artisan anchovy workshop that fillets and preserves the 
best the Cantabrian Sea has to offer, taste some traditional wines such as Txakoli and tour the Riojan vineyards. Continue on your 
journey and be wowed by the contemporary architecture of the Guggenheim, spend some time with chefs, cooks and artisan 
producers delving further into this region. Pop into France for the morning – eat copious amounts of croissants and freshly 
shucked oysters and generally cherry pick our way through Northern Spain.

I have selected the greatest experiences, beautiful boutique accomodation and put together an itinerary that will showcase the 
best of this region. There will still be time for relaxation, shopping or to hang out at the spectacular La Concha beach.

I just know you are going to fall in love with these very beautiful provinces of Spain, just as I did. 

Un cordial saludo (warm regards)

Tania

Food I Am Luxury Food Tour - Spain - June 2019 
For bookings or further information, phone Tania on 0427 250 498 

or email tania@foodiam.com.au 

Did someone say Spain?

BARCELONA

SPAIN

FRANCE

LOGROÑO (RIOJA)

BILBAO

SAINT JEAN DE LUZ

PSAJES DE SAN JUAN
HONDARIBBIA

GETARIA

SAN
SEBASTIAN

1.

2.

3. 4.
5.

6.

7.

8.



Hola, welcome to Barcelona! 
You will be greeted by myself, Tania Sibrey from Food I Am at 
Barcelona Sant’s Train Station and then we will board our high-
speed train for the 3 ½ hour scenic journey to Logroño. Today 
commences the start of our insiders access tour of the Rioja 
region and Northern Spain.

Upon arrival in Logroño, we will be met by our private transfer 
guide and taken to our hotel, where history and modernity 
are combined. Laguardia is a gorgeous village, overlooking 
vineyards with a stunning backdrop of the mountains, one of 
the most striking villages in Spain.

Our Laguardian feast tonight will have roots in this land and is 
based on the exceptional quality of the produce.

Meals: Dinner

Accommodation: Luxury Boutique Accommodation

Day 1

Wednesday 19th 
June 2019:
Barcelona to  
Laguardia, La Rioja
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Today we will set out for our specially designed wine tour, 
offering the very best of Rioja, past and present, large and 
small... Our wine tour will include all sorts of wonderful 
characters who maintain the traditions and excellence of La 
Rioja.

Innovative owners and wine makers, combining traditional 
and contemporary wineries. In a nutshell, you will gain an 
insight into the traditional wines of Rioja versus the bold, 
contemporary wine makers adapting themselves to the tastes 
of the modern market.

Lunch tends to be substantial in Rioja! A private traditional 
Riojan lunch in a winery will be a highlight of today.

Spend the evening at leisure to explore Laguardia on your 
own. Laguardia is a stunning village where the locals love to 
eat and drink.

Meals: Breakfast, Traditional Rioja Lunch, Wine Tastings

Accommodation: Luxury Boutique Accommodation

After breakfast, our private transfer will take us to Bilbao. Check 
into our contemporary hotel and then enjoy a private tour of the 
Guggenheim museum, designed by Frank O Gehry, a masterpiece 
of design & a wonder of construction.

Learn how the Guggenheim has sparked a renaissance in Bilbao. 
The afternoon is free to relax or further explore the many sights 
of Bilbao such as Fine Arts Museum, Philippe Starck Cultural & 
Leisure Centre or follow Tania to her favourite Pintxos bar for 
lunch.

Late afternoon we will meet back up again for a two hour walking 
tour and head along the Nervion river towards Bilbao’s old town 
(the Casco Viejo). Once an industrial centre now creative urban 
projects have transformed the landscape of this city. The tour 
will end with a fun exploration of Bilabo’s old town. 

Pintxos originated in the Basque country and the variety will 
delight your taste buds – tonight we will be sampling from some 
of Tania’s favourite bars!

Meals: Breakfast, Dinner

Accommodation: Contemporary Boutique Accommodation

Day 2

Thursday 20th June 
2019:
Full Day Private Wine 
Excursion to La Rioja

Friday 21st June 2019:
Rioja to Bilbao, Guided Tour 
of Guggenheim, Bilbao Old 
Town & Pintxos Tour

Day 3

Food I Am Luxury Food Tour - Spain - June 2019 
For bookings or further information, phone Tania on 0427 250 498 

or email tania@foodiam.com.au 



A full-on foodie extravaganza… a day to remember! Exploring the Basque coastline en 
route to San Sebastian.
Included today are four specialist artisanal food & wine producers. We leave Bilbao and make our way to Getaria famous for Txakoli 
wine, fantastic grilled fish restaurants serving fish fresh from the boats anchored in the harbour and the Cristobal Balenciaga 
museum. Getaria is one of just three villages that make up the Txakoli wine area.

Meet a wonderful cheese maker producing traditional artisanal cheese, unique to this area. No visit to Spain is complete without a 
visit to an artisanal anchovy processing workshop using completely traditional techniques, a must see.

Enjoy the young, fresh, fruity green wines of Txacoli. We visit a family run winery in this, the smallest D.O. wine producing region in 
Spain. Produced in the breathtakingly beautiful Basque coast, the wine makers of Txakoli have to fight the elements (salty, sea air, 
chilly temperatures, Atlantic winds) to make these zippy white wines that supply all of the bars in the region. Txakoli wines are a 
genuine Basque product.

Early afternoon we arrive in the picturesque harbourside village of Getaria. Enjoy some free time to visit the museum that lives on 
in homage to Cristobal Balenciaga’s work or enjoy an aperativo in a local bar! Lunch today is at a traditional grilled fish Restaurant 
overlooking the water.

Early evening we continue onto San Sebastian to check into our luxury boutique villa in Spain’s premier gastronomic region.

Spend the evening at leisure, take a walk to the beach, relax in your villa - a haven in a sophisticated city or there’s always a place 
to find good food close at hand in San Sebastian!

Meals: Breakfast, Tastings at Artisanal Producers, Txakoli Wine Tasting, Traditional Lunch at Fish Restaurant

Accommodation: Luxury Boutique Accommodation

Day 4
Saturday 22nd June 2019: Basque Coastline
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Is San Sebastian the world’s greatest city for foodies?
After a delicious breakfast we will be picked up from our hotel for a guided tour of San Sebastian and discover why aristocrats and 
royal families chose San Sebastian as their Summer resort at the end of the 19th century. We will pass by the Playa de Zurriola and 
onto the La Concha beach front and then head up to Monte Igueldo for the best panoramic shot of the trip.

Pasajes de San Pedro is our next stop, we then take the launch across the short stretch of water to Pasajes de San Juan. This 
picturesque village boasts a colourful cluster of 18th- and 19th-century houses astride the channel to the sea. 

We will Stroll along the coast in Pasajes de San Juan and enjoy an aperativo at a typical fisherman’s bar and a great local Basque 
lunch….

No menu, just fantastically prepared fish or seafood in very authentic surroundings. Known in culinary circles, famous chefs visit 
here….you will LOVE it!!

Return to San Sebastian mid-afternoon, relax before we head out for some Pintxos later in the evening.

To every resident of San Sebastian, the term “pintxos” conjures up images of mouth-watering delicacies, from simple eats to 
highly elaborate haute cuisine creations. With almost one hundred bars to choose from it’s a must-do experience in San Sebastian.

Meals: Breakfast, Lunch, Dinner

Accommodation: Luxury Boutique Accommodation

Day 5

Sunday 23rd June 2019:
Half Day Tour of San Sebastian & Beyond
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Today we cross the border and head to glitzy Biarritz for a panoramic tour & then further up the coast to Saint-Jean-de- Luz and 
discover the French Basque area. Saint-Jean-de-Luz is the quintessential French fishing village, it has some beautiful architecture 
& the local market is excellent. So, stroll around tasting olives, and of course croissants because you are now in France and they 
are superb, traditional Basque cake or freshly shucked oysters and Ossau-Irati, the sought after Basque sheep’s milk cheese.

We then return to the Spanish side and head to Hondarribia, one of the most beautiful towns in the Basque Country and a real 
must-see! A picturesque medieval fishing village surrounded by a fortified wall, topped by a 10th century fortress. It is both rich in 
architecture as well as in gastronomy. Enjoy some free time or follow Tania to one of the award winning Pintxos bars.

Return to San Sebastian late afternoon. Relax for the evening at our villa, enjoy some shopping on the promenade, head to the 
beach or take this opportunity to treat yourself to a night out at one of the many bars, fine dining or Michelin restaurants in San 
Sebastian. 

Meals: Breakfast, Tastings

Accommodation: Luxury Boutique Accommodation

Monday 24th June 2019:
France - Saint-Jean-de-Luz, Biarritz, Hondarribia

Day 6

Food I Am Luxury Food Tour - Spain - June 2019 
For bookings or further information, phone Tania on 0427 250 498 

or email tania@foodiam.com.au 



This morning, we head to the old town and visit the local markets to enjoy a tasting of Jamon Iberico, the treasure of Spanish 
cuisine and one of the most expensive hams in the world. You may like to purchase one or two specialist food items at the market 
to take home with you. 

Today you will explore a culinary Basque experience, in a venue usually closed to outsiders. Basque men gather at sociedades 
gastronómicas to cook, eat, drink, sing, and socialize (until recently, women were excluded.) These clubs have nurtured the Basque 
culinary tradition and today we have private access to the most prestigious gastronomic society of them all. We will enter and 
learn about the society from the inside.

Our host is a very accomplished chef working is his native city who is often called upon to cook lunches and dinners for San 
Sebastian’s elite. Spend the morning cooking traditional dishes and discussing Basque cuisine. Once prepared, you will enjoy the 
fruits of your labour for lunch accompanied by local wines in the society’s very egalitarian and modest dining area.

Enjoy some free time this afternoon to soak up the sights of beautiful San Sebastian before we head out for our farewell dinner. 
Tonight we enjoy a gastronomic dinner showcasing some of the best this region offers and the creative culinary skills of our chef. 

Meals: Breakfast, Tastings, Cooking Class & Lunch, Dinner

Accommodation: Luxury Boutique Accommodation

After breakfast it is time to say goodbye to our fellow travelers and  luxury 
villa in the heart and soul of the Basque Country…… Adiós España!

Tuesday 25th June 2019: Private Cooking Class in a 
Gastronomic Society - a Special Basque Experience

Wednesday 26th June 2019

Day 7

Day 8
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Sharing the love of Food I Am Luxury Food Tours

We have had a wonderful time – THANKS so much. 
All of our food has been EXCEPTIONAL & choices of 

accommodation superb. Have really loved seeing the back 
roads of Italy & staying in the “countryside”. Food I Am has 

given us beautiful and amazing memories of the tastes, 
landscapes & people of Italy.

- Gary & Pam Krieg

For anyone that wants to experience the real Italy this is 
the tour for them. Brilliantly organised with personalised 

attention to detail to maximise the adventure for everyone. 
Very pleased to have made so many new friends whilst 

enjoying a daily apperitivo... Or two. Highly recommended 
for single travellers as well as couples. Will definitely be 

coming back to do another tour. 
- Geoff Crouch

Thank you for an amazing trip. I will remember it forever and will definitely return to
the beautiful country and people of Vietnam. It was a real holiday – not having to think & plan
everything, especially “where & what to eat”, luxury accommodation & service….such a treat!

- Debbie Webb

Chris & I wanted to say thank you for the amazing time we 
had in Northern Spain with Food I Am. You find such incredible 

places to say, eat and experiences to enjoy that we would 
never have found on our own. We still talk about the incredible 
food a year later! Looking forward to our next adventure with 

Food I Am.
- Kym Hiern & Chris Maddern – Italy 2015 & Spain 2018

Having done three tours with Food I Am I can’t choose a 
favourite day. I remember waking up after the first night on the 
Italian food tour and thinking “it can’t get any better than this” 
and that was a common statement on all the tours! With great 
accommodation, wonderful company and terrific agritourism. 

Being treated with wonderful simple local produce to amazing 
molecular gastronomy , everyday offered lasting memories. The 

tours were all balanced with sedentary and physical activity. 
Although I went as a single person I thought I was away with my 
best friends. I would have no hesitation in recommending Food I 

am and can’t wait to do another tour.
- Angela Smith – Italy 2016, Spain 2017



PRICE INCLUDES

Seven (7) nights luxury boutique accommodation, Seven (7) breakfasts, Four (6) Produce Tastings, Four (4) wine tasting, Four (4) lunches, 
Four (4) dinners.

• Full Day Private Wine Excursion To La Rioja including tastings

• Private Tour Of The Guggenheim Museum And The City Of  Bilbao

• Private Touring Of The Basque Coastline To Getaria, Including 3 Producer Visits & One Winery… Includes Artisan Anchovy Workshop, 
Artisan Cheese Maker, Txakoli Winery

• Insider’s Private Pintxos Tour In San Sebastian

• Full Day Private Excursion To France - Biarritz, Saint Jean De Luz, Hondarribia
• Private Half Day Tour Of San Sebastian & Beyond - Pasajes De San Juan

• Private Cooking Class In A Gastronomic Society

• Market Visit And Jamon Iberico Tasting

• Business Class Train Ticket From Barcelona To Logroño

• Private Transfer & Private Guide Throughout Tour
• Fully escorted by Tania Sibrey, Food I Am and a national culinary guide in  Spain

COST PER PERSON: $5560.00 (based on twin share accommodation) - SINGLE SUPPLEMENT: $1390.00
PLEASE NOTE: Hotels listed are subject to change. All menus and meals listed are subject to change without prior notice.

TOUR PRICE DOES NOT INCLUDE: INTERNATIONAL FLIGHTS, TRAVEL INSURANCE, PASSPORT, ITEMS OF A PERSONAL NATURE (LAUNDRY, ETC), 
BEVERAGES OR TIPPING

Our trip to Vietnam was amazing! Meticulously organised, 
beautifully executed, with a perfect balance of busy and free 
time. The whole trip was a delight for the senses - the sights, 

sounds and oh! The food! Incredible! What better way to relax 
than to let someone else do all of the organising for you, 

where your biggest decision is a glass of wine or a cocktail?
This was the best holiday I have ever had, I would travel with 

you guys anywhere, anytime. 
- Lisa Harvey

This trip has set the bar so high for holidays from here on - 
travelling with a small group with a well thought out itinerary 

that provided an excellent mix of unique experiences, 
structured activities and free time was so relaxing. The 

accommodation & meals were outstanding & it was so well 
organised that I never had to think about what to do next. 
It felt more like travelling with a group of friends than a 

structured tour & without any of us having to do the hard 
work. Thank you - for sharing your passion for food & Vietnam 
in creating such a wonderful holiday for all of us, and to do it 

so seamlessly & calmly... Amazing!
- Lee

Thank you so much for organising such a wonderful holiday. 
It was very relaxing as everything was organised & taken 
care of. I just sat back & enjoyed the ride! The group was 

also a perfect size – intimate yet social, lifelong friendships 
& amazing experiences were made. Attention to detail was 

excellent with a vast range of activities to enjoy.
- Jo Stroud

Xin Chau to you to Tania and welcome home. Firstly, let me say 
congratulations on such a beautifully run tour. We were just 

reflecting on it again last night and saying that it was perfect in 
every way. Accommodation, organisation, food of course, and 
your easy going way of dealing with everything and everyone 
made all of it memorable and pleasurable. Thank you so much 
for making available your tour and all the wonderful things of 
Vietnam it showed us. We are telling everyone who asks that 

this is a truly impressive tour. Take care. 
- Anne and Philip Goldsmith

What an amazing adventure Food I Am provided. The tour was so much more than we 
expected. Everything was thoroughly planned and highly organised but at no time did 
you feel you were on a tour, it was more like travelling with a group of friends. We saw 
so much more than we thought we would and got a real sense of the authentic Italian 
way of life. Tania and Melina’s passion and enthusiasm set the tone from the moment 

we began our journey and remained throughout the entire adventure. This trip was 
excellent value for money, however the sense of belonging created amongst the group 

was something no amount of money could buy. - Vicki & Anthony

We would have no hesitation in recommending Food I Am tours because 
every aspect of the tour – accommodation, careful selection of restaurant & 
eating venues, fantastic cultural experiences, expert local guides in a variety 
of fields, organisation & shopping advice was top class. Thank you Tania, you 
make a wonderful tour guide, a tour leader with a very engaging personality 

who managed to cater to every individuals needs and make everyone feel 
welcome & special. 
- Carol & Pat Ingram



tania@foodiam.com.au
www.foodiam.com.au
Tania on 0427 250 498 


