
The "Liquid Gold" Archive: Ancient Olive Groves
Puglia produces 40% of Italy’s olive oil, but the true value lies in the monumental trees of the Piana

degli Olivi. We provide access to private estates where clients engage in technical tastings of
monocultivar oils, like the robust Coratina, directly under the canopy of trees that have stood for

over two millennia.
https://www.southernvisionstravel.com/experiences/from-olive-grove-to-table-at-masseria-salamina/

A Hands-On Masterclass: Traditional Pasta-Making
While the "nonnas" of Bari Vecchia have made the region’s pasta famous worldwide, we bring that
heritage into a private, hands-on setting. Clients get their hands in the flour to master the specific

tension and thumb-pressure required to shape Orecchiette and Strascinati. The experience
culminates in a traditional lunch featuring the very pasta they have hand-crafted under expert

guidance.

The Authentic Masseria Table: A Garden-to-Plate Tradition
The Masseria is the agricultural soul of the region, where the kitchen is traditionally governed by
the seasons. We focus on working farm estates that offer "zero-kilometer" dining, emphasizing an

abundance of fresh, heirloom vegetables. These long, relaxed lunches in sunny stone courtyards are
perfect for clients seeking plant-forward or vegetarian excellence, featuring estate-grown produce

and artisanal cheeses served in the heart of the Mediterranean landscape.

https://www.southernvisionstravel.com/experiences/flavours-and-memories-from-a-wine-masseria/

Culinary Quests via 500 Journeys
An unforgettable, self-drive culinary adventure awaits in the Valle d’Itria. Clients explore the scenic
countryside in a vintage Fiat 500, capturing the nostalgic spirit of Southern Italy. This sensory road

trip includes stops at hidden bakeries and small-scale producers for an immersive food hunt.

https://www.southernvisionstravel.com/experiences/gastronomic-adventure-on-wheels-3/

The Indigenous Grape Revival
Our wine experiences focus on the powerful, vibrant varietals that define the region’s identity. We

lead private tastings centered on Primitivo, Negroamaro, and the increasingly celebrated
Susumaniello. Clients gain access to boutique estates in the Valle d’Itria to understand how these

rugged, warmth-loving grapes are being transformed into sophisticated, world-class wines.

https://www.southernvisionstravel.com/experiences/wine-tells-the-story/

The Puglia Culinary Brief:
10 Exclusive Experiences



Interactive Cheesemaking: From Field to Burrata
In the heart of the valley, we arrange for clients to step behind the scenes at family-run caseifici. The

experience often begins in the fields to meet the cows providing the fresh milk before moving into
the laboratory. Under the guidance of a master cheesemaker, clients participate in the "pasta filata"
process—actually stretching the curd themselves to form their own Burrata or Mozzarella braids.

https://www.southernvisionstravel.com/experiences/secrets-of-artisan-burrata/

The Heritage of Altamura Bread (DOP)
We facilitate private visits to historic wood-fired bakeries in Altamura to explore the heritage of the
first bread in Europe to receive DOP status. Clients learn about the unique fermentation of durum

wheat sourdough and the traditional "scudo" shape, ending with a tasting of the crusty loaves.

Exclusive Cave Dining in Matera
While technically in Basilicata, Matera is a cornerstone of our itineraries. We curate private dinners
within deconsecrated cave churches or ancient stone cisterns. The prehistoric architecture provides

a dramatic, candlelit backdrop for a sophisticated meal centered on the flavors of the Murgia
plateau.

https://www.southernvisionstravel.com/experiences/exclusive-dinner-in-a-cave-church/

A Premier Destination for Seafood Lovers
With the longest coastline in mainland Italy, Puglia is a cornerstone of Mediterranean seafood
culture. From the renowned "crudo" (raw seafood) tradition to refined Adriatic fine dining, we

provide access to the freshest catch, including Gallipoli red prawns and sea urchins, often served on
private boat charters or at exclusive seaside tables.

https://www.southernvisionstravel.com/experiences/seaside-stories-of-puglia-a-day-through-its-historic-ports/

The "Fornello Pronto" Tradition of the Itria Valley
We offer a refined take on this local tradition by arranging a private takeover of a historic butcher
shop in the Valle d’Itria. Clients select premium cuts of Bombette and Zampina to be roasted in the
traditional vertical oven, served with local wines in an intimate, street-side setting away from the

tourist flow.


