
We’ve curated a bespoke getaway to Venice, staying in a private luxury palazzo, with an emphasis

on exceptional food and local culture. Giovanni and Alessandro return to Venice to lead a small

group through the city, its islands and lagoon - shopping at local markets, meeting artisans,

tasting regional wines and cooking together with outstanding seasonal ingredients.

Limited to just 12 guests, this exclusive tour steps away from the obvious Venice and offers a rare

opportunity to experience the city through the eyes of two chefs whose camaraderie and passion

for cooking are infectious.  Giovanni and Alessandro's love for cooking shines through and their

friendly banter and teamwork create a fun atmosphere where guests are encouraged to cook

alongside them, gaining invaluable insider tips along the way.

 with chefs giovanni pilu & alessandro pavoni

 F I V E  D A Y  C U L I N A R Y  T O U R  O F  V E N I C E

DATES:  28TH SEPTEMBER - 3RD OCTOBER 2026

The San Pietro luxury palazzo is located in the residential Castello district, set directly on the

edge of a quiet canal. Depicted by Canaletto and Guardi, it stands beside a 16th-century church

designed by Palladio and a 15th-century bell tower by Codussi. San Marco and the historic

centre of Venice are just a 20-minute walk away, while the palazzo itself enjoys beautiful views

across the city and water from every corner.



DATES: 28TH SEPTEMBER - 3RD OCTOBER 2026

ACCOMMODATION: 
5 nights in a luxury palazzo

DINING: 
Includes ALL MEALS - breakfast, lunch, aperitivo

and dinner. Premium wine with meals.

COSTS: 
$13,900 - $14,900pp based on twin share 

All-inclusive – land content, wine and all meals plus
cooking classes, excursions, accommodation and

internal transport. 

EXCLUSIONS:
International airfares, transfers to & from

airport/station to the accommodation, travel
insurance, extra activities eg in villa massages and

expenses of a personal nature (phone, laundry etc.) 

A B O U T  T H I S
T O U R



Day 1

Day 3

Day 2

We begin early at the Rialto markets,
where Giovanni and Alessandro
source fish usually reserved for

locals, along with the best seasonal
fruit and vegetables. From there, we

move through the city stopping at
favourite cicchetti bars. Back at the
palazzo, we cook together and enjoy

a relaxed seafood dinner.

We travel to the island of Mazzorbo for
a visit to Venissa Winery, where we

enjoy a private tasting.  From here we
cross the foot bridge to explore the
island of Burano, visiting a historic

bakery, and a traditional lace workshop.
We’ll enjoy a long leisurely lunch at
Gatto Nero, before returning to the

palazzo for a relaxed dinner together.

S A M P L E
I T I N E R A R Y

Arrive in Venice and settle into the
palazzo, your home for the week.

Later in the afternoon, gather on the
terrace overlooking the lagoon for an
aperitivo.  In the evening, Giovanni

and Alessandro host a generous
Venetian welcome dinner, cooking for

you and setting a relaxed, convivial
tone for the days ahead.



Day 5

C ON T . . .

A rare day on the Venetian lagoon with the
only family still fishing for soft-shell crabs

(moeche). We join them on the water to
experience this centuries-old tradition up

close, before enjoying lunch on board
featuring the day’s catch and local wines.
In the afternoon, we return to the palazzo

to prepare together for our farewell
dinner.

For further information or to reserve your place 
please contact Marilyn - tours@pilu.com.au 

or +61414567431.

We head across the lagoon to
Sant’Erasmo, Venice’s vegetable

garden. After visiting a local farm to
harvest seasonal vegetables, we

return for lunch at a typical Venetian
osteria, before heading back to our
palazzo to cook together for dinner.

Day 4

The itinerary is indicative and may evolve in response
 to seasonal conditions and local opportunities.

mailto:tours@pilu.com.au

