
19 - 21st June 2018

The offer includes:

Cost of the package:  € 1.250.00 a room for 2 guests

The Caper: Leaves, Fruit and Flowers

We kindly ask you to confirm with us the details of your flights when you confirm the booking. The duration of the ferry from the Port of 
Milazzo to Santa Malina, Salina is approximately 1hr and 40minutes. To reach the port of Salina by ferry, we suggest that you arrive into 
Catania airport by the early afternoon. 

For those passionate about Mediterranean cuisine, the sea, and the history of the Aeolian 
archipelago; The Caper: Leaves, Fruit and Flowers is an experience that will delight, as it brings 
together tradition and innovation, taste and scent. Naturally accompanied with Malvasia delle 
Lipari, the treasured grape that is cultivated in these UNESCO protected islands.
The caper plant is an integral part of the landscape and to Salina’s local economy. A presidium 
Slow Food, this little perennial shrub probably originated in a tropical climate and has long played 
a strong role in the natural habitat of the Mediterranean; the caper has even been cited for its 
medicinal use in the Bible and in the writings of Aristotle and Pliny the Elder. In collaboration with 
Relais & Châteaux, Capofaro Locanda & Malvasia plays homage to the caper of Salina, which are 
found growing throughout the Locanda, bordering the restaurant and the rooms.
The event will include a discussion with an expert guide, who will explain the anthropological 
significance of capers on the island of Salina. Alongside this there will be talks discussing the 
different cultivation and conservation methods with a local producer. Our head chef, Ludovico de 
Vivo, will create a menu where each course from appetizers to dessert rejoices in the different 
elements of this plant.

• Two nights in a standard room with a terrace and garden view.
• Breakfast buffet.
• 1 bottle of ‘Didyme’ on arrival, our dry Malvasia wine.
• A tasting of four different wines produced by the Tasca d’Almerita family, with four
food pairings (on the evening of arrival).

• Show-cooking on the theme of ‘The Caper: Leaves, Fruit and Flowers’ with our chef
Ludovico de Vivo, followed by a discussion on the history of the caper, cultivation and
conservation of the Salina caper by an expert guide and local producers. 

• Four course dinner for two people on the 20th of June on the theme of ‘The Caper:
Leaves, Fruit and Flowers’ with a Tasca d’Almerita wine pairing.

• Transfer to Catania airport- Port of Milazzo and return, with a private car (maximum
two people) Ticket for the ferry from Milazzo to Santa Marina Salina and the return
ticket.

• Shuttle service (Santa Marina Port - hotel and return trip).
• Wi-Fi internet access.
• 10% discount at the Capofaro restaurant.

Capofaro
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