
Sardinia Wine & Food Experience featuring host, 

Chef Philippe Haddad

Saturday May 28 2022 - Friday June 3, 2022



Chef Philippe Haddad

The PGH Group founded by Executive Chef Philippe Haddad was
inspired by his passion of culinary art and created from his years of
international food and beverage operations experience. 

"For over 38 years in the culinary world, I enthusiastically live and
breath food and wine along with passion and commitment. My
global concept of food and wine takes you around the world, from
Europe, South Africa, Middle East and beyond. I invite you to join me
on one of many worldwide wine and culinary  adventures. Grab your
friends, pack your bags and please follow me to discover the rustic
beauty of Sardinia, Italy and beyond. Together, let’s help more
people enjoy the pleasures of gourmet food." 

YOUR HOST 

Chef Philippe Haddad



Follow Chef Philippe to explore Sardinia, one of Italy’s most
exciting and diverse wine regions, finest boutique wineries
and vineyards.
During your stay you will have one on one access with an
established, up and coming winemaker, who will share their
cellar secrets with you while tasting through the fantastic
ranges of wines they produce.
You will also be visiting the vineyards, understanding the
methods of vineyard management and the growing cycles  
of the grapes inthe different Cru’s on various parts of the
island, from the Vermentino vineyards nestled in the 
 granite mountains of Gallura to high elevation vineyards
of 800 meters above sea level as well as 100+ year old
vineyards in the cru’s of Mamoiada where Cannonau reigns
as King!

An 

Enogastronomic

Discovery 

Journey

EAT, DRINK, BE MERRY



Tour Beaches &

Historical Landmarks

You cannot visit Sardinia and not spend a day at the Beach or
sailing along it’s breathtaking shores! Sardinia is home to some of
the world’s most beautiful beaches and we will not let you miss
out on visiting them… after all what’s better than resting on a
beautiful beach with crystal clear waters after a great day tasting
wine and enjoying great food.

You will also be visiting several archeological sites including the
Tomb of the Giants and several 2000+ year old Olive trees, not to
mention visiting several of the local towns and cities such as
Tempio Pausania and Porto Cervo just to name a few.



Gourmet Foods &

Fine Dining

What is wine without great food to accompany it! All meals will be
mapped out through some of the islands finest restaurants and
paired with many of the best wines the Island has to offer.

You will enjoy rustic wild mushroom dishes, wonderful creations of
the sea, typical local recipes, and tasty lunches prepared by the
winery owners themselves.

Experience new dishes and cooking demos with local chefs and
Chef Philippe.



LAND IN SARDINIA
Arrival at Costa Smeralda

airport in Olbia, Sardinia, Italy.
 

Day 1

ARRIVE TO HOTEL
You will be greeted by your
guide and private driver for

group transfer to your Exclusive
Beach Front Hotel. The Hotel is

within walking distance of many
shops, restaurants and bars.

Relax or explore and settle in.

WELCOME DINNER
Welcome cocktails hosted by

Chef Philippe, followed by 
 dinner.

 



With its long sandy beaches, hot summers cooled by the sea breezes, its
hidden treasures, mouthwatering food specialities and excellent wines

and its wild, Caribbean-like coastal landscapes, Sardinia is a dream
destination for adults.

-Sardinialovers.com

IMMERSE YOURSELF



Day 2

Breakfast in your hotel.

Embarkation on board private vessel. 
 Navigation through beautiful seas of the
archipel of La Maddalena. Lunch on board. 
 Return to hotel.

Dinner in hotel.



Relaxation, privacy and fun awaits you. 



Day 3

Enjoy a free day to yourself.

Soak in all that Sardinia has to offer. Spend the day
relaxing at the pool or beach. Sardinia is also a
much-loved golfing holiday destination!
Our staff is available to assist you in planning your
free day.

Dinner and exclusive cooking demo with Chef
Philippe. 



TEMPIO PAUSANIA
Breakfast in hotel. Excursion to
Tempio Pausania where we will

stroll through The Farmer's
Market. A quaint mountain

village known for its granite
structures. 

Day 4

JANKARA VINEYARDS
Stroll through the vineyard of

award winning Jankara
Vermentino wine overlooking the
Lake Liscia. Wine tasting in the 

 Cantina
 

CULINARY ADVENTURE
Lunch at the famous La Pitraia

Restaurant with Chef Marco & Chef
Philippe. Dinner in hotel.



An experience created for wine and food lovers, 
on the beautiful island of Sardinia, Italy.



Day 5

Stroll through the boutiques and sip your caffe as
you watch the waves roll by in Baia Sardinia.

Our staff is available to assist you in planning your
free day.

Dinner that evening at Michelin Star Restaurant,
Somu, overlooking the sunset with Chef Philippe.

Credits -Chef Philippe Haddad



Day 6

Breakfast in hotel

Morning visit of the famous Costa Smeralda:
Baia Sardinia, Porto Cervo, Capriccioli and
San Pantaleo accompanied  by your driver
and guide.

After a morning stroll we will reach an
authentic farmhouse in the countryside.



Day 6 - continued

Enjoy the Tradition- learn how to make the
typical pasta of the Gallura region with Chef
Philippe.

After the cooking class, typical lunch at the
farmhouse will be served.

Final Night Gala Dinner with Chef Philippe at
stunning beachfront restaurant.



DAY 7

Buon Viaggio

Group transfer to Costa Smeralda Olbia airport and departure.

Contact:
 Pamela Spanu 
 pspanu@dreamexoticrentals.com
 +39 348 359 2052 cell Whatsapp
 
Please note the 6 hour ahead time difference when calling.
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