Greece

The vineyards, villages and people behind the wine
and culipaty,scene
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Day1
Welcome to Greece!

We’ll meet in Athens, from where we’ll head straight toward the stunning
landscapes of the Peloponnese—a peninsula located to the west of Athens. This
region, considered the heart of mythological Greece and the birthplace of the
Olympic Games, holds within it a rich and fascinating history, breathtaking
mountain scenery, charming villages, medieval architecture, and an endless
coastline that sparkles with the waters of the Mediterranean Sea.

On our way, we’ll cross the Corinth Canal and stop for a spectacular view of one
of the oldest canals in the world. It is one of only two points connecting the
peninsula to the mainland.

We’ll continue on to a beautiful olive grove, where we’ll meet a former engineer
who chose to dedicate her life to producing high-quality organic olive oil. We’ll
learn about the local terroir in the context of olive cultivation and explore the
ancient olive trees. We'll taste a variety of olive oils and discover how to pair
olive oil with food. After the tasting, we’ll enjoy a traditional Greek meal.

In the afternoon, we’ll arrive in the city of Nafplio, in the eastern
Peloponnese—one of the most beautiful cities in Greece and considered its
capital in ancient times. This picturesque bay town is dotted with palaces and
historic buildings.

After check-in and a short time to freshen up, we’ll head out for an unforgettable
experience: a short boat ride to a 15th-century fortress located on a tiny island
just off the coast, offering panoramic views of the entire bay.

We’ll end the day with a dinner featuring local ingredients and a deep dive into
the regional culinary traditions.



Day 2
Local Dishes

After breakfast, we’ll set off on a multisensory cultural and culinary tour that will take
us through the unique neighborhoods and hidden alleyways of Nafplio. We’ll sample
products from local artisans—ranging from traditional makers to young, trendsetting
producers. Through the city’s surprising flavors, scents, and sights, we’ll experience its
vibrant character firsthand.

From there, we’ll head to the Mantinia wine region, where we’ll visit one of its most
renowned wineries. The primary grape variety here is Moschofilero, and we’ll explore
a wide range of wines based on this grape, including sparkling styles.

Our journey continues with a jeep tour through the vineyards, where we’ll pause at a
small chapel adorned with beautiful ceiling frescoes and enjoy panoramic views of
the surrounding vines.

Back at the winery, we’ll descend into underground tunnels where bottles of sparkling
wine are quietly aging, waiting for their moment to be released into the world. We'll
conclude with a tasting of the estate’s wines, accompanied by a light lunch.

In the early evening, we’ll return to Nafplio and enjoy some free time to stroll and
explore on our own during the city’s beautiful twilight hours.




Day 3
Wide Open Spaces, Bold Flavors & Fine Spirits

After breakfast and check-out, we’ll head to the Nemea wine region.
With a rich winemaking history dating back to Greek mythology,
Nemea is now considered one of the most important wine regions in
Greece.
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We'll visit one of the area’s renowned wineries, where we’ll taste a
curated selection of their finest wines—specializing in bold red wines
made from the Agiorgitiko grape.
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Lunch will be served in the winery’s stunning tasting hall, with
sweeping vineyard views as our backdrop.

Our next stop will be a traditional family-run boutique distillery.
Through their story, we’ll delve into the history of Greek ouzo and
sample a range of local spirits, including the famous Mastiha.

After a full day of tastings—wine and spirits alike—we’ll return to
Nafplio in the afternoon for a short rest. In the evening, we’ll enjoy a
special dinner at a local restaurant known for its creative take on
traditional Greek cuisine, blending authentic flavors with modern
fusion touches.




Day 4
On the coast

We'll bid farewell to the beautiful coastal town of Nafplio. After breakfast
and check-out, we’ll visit a family-owned winery to explore the extensive
use of one of Greece’s most important and popular red grape varieties:
Agiorgitiko. This grape is sometimes called “the blood of Hercules” due to
its legendary connection to the local hero.

From there, we’ll continue to a seaside restaurant right on the water,
specializing in fresh fish and seafood, where we’ll enjoy a leisurely lunch
with ocean views.

In the afternoon, we’ll arrive at a luxurious boutique spa hotel in
Vouliagmeni, an upscale seaside suburb in southern Athens. The area is
renowned for its stunning beaches, crystal-clear waters, and the natural
beauty of the Athenian Riviera.

The next few hours will be dedicated to relaxation and spa time. As
evening approaches, we’ll set out on a sunset stroll along the breathtaking
coastline, followed by a festive dinner at the hotel—also a working farm
that grows its own fruits and vegetables, all featured in our meal.




Day 4
Before we part...

Breakfast will be light today, in preparation for the special
experience ahead.

We’ll begin with a private tour of the hotel’s gardens. We’ll be
welcomed by the impressive vegetable patch and greeted by
the resident farm animals. After the tour, we’ll roll up our
sleeves and dive into a hands-on local cooking workshop,
where we’ll prepare traditional dishes using only fresh, local
ingredients—and enjoy the delicious results of our efforts.

Following lunch, we’ll have free time in the city—one last
chance to soak in the spirit of Greece and pick up some
beautiful souvenirs.

In the late afternoon, we’ll make our way to the airport, with a
stop along the way at a stunning winery for a final wine tasting
and a light meal. We’ll raise one last glass together before
continuing to the airport.



Thank You!

You are most welcome to contact us
with any further questions you may have

@ +972-(0)58-610-2023
& www.vinspiration.wine

~) tours@vinspiration.wine
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