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Turquoise-blue sea, tormented shaped rocks, bays made of sinuous turns and unsullied beaches. All this contrast with evergreen woods of oaks, deep gorges ans sweet lands cultivated with olive trees. Villages some bigger, other smaller seem to be placed in the most impervious corners to use each piece of land coming from the laborious coltivation of lemmons, olive-grove, vineyard

PROGRAM: 
1. DAY: arrival 

Along the transfer, enjoy the view of Capri, Sorrento and Pompeii. A short stop in Paestum for the tasting of the famous “mozzarella” cheese. Arrival at the hotel. Welcome drink 

2. DAY: Palinuro and the  “Blue Grotto”

Transfer to Palinuro’s port. Excursion by boat. It lasts about 2 hours. In the afternoon possibility to visit Palinuro’s Village.  

3. DAY: Cilento’s  National Park: San Severino di Centola, Marina di Camerota  

Full day in Cilento’s National Park. Excursion “People and Villages”: visit of medioeval village  S. Severino di Centola and continuation to the portual village Marina di Camerota. Along the way back guided visit of a farm holiday with lunch to enjoy deeply this typical environment. 

4. DAY: Cilento’s National Park: Pisciotta, Paestum and its Temples

Excursion to Cilento’s National Park “Villages and History”. Short visit of the medioeval village of Pisciotta and continuation to Paestum. Visit of the temples with professional guide and eventually possibility to visit Salerno.

5. DAY:  Velia and cousine course

In the morning excursion to Velia, place deeply loved by Roman aristocracy. Visit of Agropoli’s historical centre. At lunch time, participation at a corse of typical Cilentan cousine. A nice “goodbay” in the evening with live music and wine

6. DAY: Come Back Home

SERVICES:

n. 5 overnights. Hotel treatment: Half Board. Welcome drink. Excursion to Palinuro. Guide for the visit of Paestum Temples. Visit of Velia. Cousine course with tasting. Lunch in farm holiday. Tasting of “mozzarella” cheese”
