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Welcome to Joro Experiences, 

Travelling with us grants you access, not just to places, but 
also to the people who make the world remarkable. We work 
with a network of talented individuals – from seasoned 
explorers to imaginative craftspeople – who will help you 
travel deeper, introducing you to new communities and 
habitats on the ground.  

As travel experts we take great pride in our experiences and 
there is a unique adventure to be found in every trip that we 
plan. Whether you’re immersing yourself in another culture or 
pushing yourself to the limit on an expedition, every journey 
with us is designed around you and your passions. 

We look forward to working with you to create a truly 
memorable experience. 

Best wishes, 



S H O R T  J O U R N E Y S  

Title TextCountry Concept Best Time to Travel Suggested Length Page Number

Scotland
A long weekend in a private cottage in the 

Scottish Highlands 
April / May 3 - 4 days 7 - 8

France Discover and explore lost Corsica May - September 4 -5 days 9 - 10

Portugal
Authentic tastes from the Atlantic coast to the 

orange orchards of the deep south
September - October 3 - 4 days 11 - 12

Morocco
Travel the Atlas Mountains and taste the fruits 

of the desert 
April - May / September - October 4 - 5 days 13 - 14

Italy
Explore the Dolomite Mountains and the 

cuisine of Northern Italy
June / September - October 3 - 5 days 15 - 16

Norway Sample the natural bounty of wild Norway August - September 4 - 7 days 17 - 18



L O N G  J O U R N E Y S   

Title TextCountry  Concept Best Time to Travel Suggested Length Page Number

Peru
Food and discovery through ancient and 

modern Peru
May - October 10 - 14 days 20 - 21

Colombia
Meet the chefs who are transforming modern 

Colombian cuisine 
December - March 10 - 14 days 22 - 23 

Africa Private African safari June - October / January - February 10 - 14 days 24 - 25

Georgia
Cultural and culinary exploration of this 

undiscovered wine region 
April - June /  August - October 10 - 14 days 26 - 27





S H O R T  T R I P S



Forage for wild mushrooms with local chefs 

Enjoy the spectacular highland scenery Taste the best that the Scottish lochs have to offer

Scotland 7

Scotland

Experience what it is like to be a true Highlander on this action 
packed weekend that takes place on the Isle of Islay. Known as 
the ‘Queen of the Hebrides’ it is home to some of the world's 
greatest whiskeys and Scotland’s most stunning scenery. 

Taste the best that this rich land has to offer, put down lobster 
pots each morning before heading off on a RIB to visit the 
nearby islands. Look out for dolphins and whales as they 
commandeer the seas. Forage for delicious wild mushrooms 
with chefs and pick herbs with top gin makers.  

There will be numerous opportunities for long walks in the 
highlands where you can work up an appetite before enjoying 
long picnic lunches out on one of the hills. Enjoy BBQ’s in 
secluded coves, feast on freshly shucked oysters, hand-dived 
Scallops and Islay lobster, washed down with a dram or two of 
limited edition Ardbeg. 

This weekend is packed full of incredible experiences that are 
usually off limits to the public. Your accommodation continues 
this trend as you will be staying in a traditional yet comfortable 
lodge, normally a private home. 

Estimated Cost: £10,000 - £20,000



Scotland 8

Enjoy spectacular sunsets over the isles

Enjoy fresh seafood BBQs right on the beach The Isle of Islay is home to nine world class distilleries 

Head out to sea for an incredible marine safari

Make sure to try the famed Scottish delicacy - haggis 



Corsica 9

Corsica 

Corsican meat is often marbled due to the animals rich diet

On first discovering this island of a thousand landscapes, the 
Ancient Greeks named it Kalliste, the most beautiful one. 
From glittering bays to sawtooth mountain ridges, verdant 
valleys, dense forests and time-forgotten hilltop villages, 
Corsica does not disappoint. It has a distinct feel from the 
French mainland in everything from customs and cuisine to 
language and character. 

Corsican meat has a fantastically unique flavour as the animals 
feed mostly on chestnuts and olive from the rich untouched 
landscape. Despite being a Mediterranean island the cuisine is 
rich and meaty, with wild boar being especially popular.  

This adventure is about sourcing the finest of those natural 
ingredients from across the rugged island and creating a truly 
Coriscan dish. Locating the freshest olives and most tender 
chestnuts, meet with wild boar hunters and cook a hearty meal 
over an open fire.  

Locals love to explain their Corsican identity so plenty of 
engaging evenings await, especially if the holy trilogy of food, 
wine and harmonious Corsican music are involved. 

Expected Cost: €15,000 - €25,000 

Stay at beautiful boutique hotels perched on the waters edge 

The mountainous interior of Corsica 



Corsica 10

The cliffside town of Bonifacio 

Corsican pie with Zucchini flowers Explore fortified medieval towns

Wild boar and chestnut polenta is a popular Corsican dish

Beautiful beaches with crystal clear water wrap the coastline



Portugal is famed for its delicious seafood stews thick with shellfish

The white facades and orange roofs of Lisbon make for a beautiful cityscapeExplore the Alentejo countryside with it’s medieval towns and rustic vineyards  

Portugal 11

Portugal

Portugal is a country of medieval castles, cobblestone villages, 
captivating cities and golden beaches. What’s more the 
Portuguese table is one of the best in Europe. They have 
mastered the art of cooking simple delicious meals. Enjoy 
freshly baked bread, olives, cheese, red wine or crisp  vinho 
verde  (young wine), chargrilled fish, cataplana  (seafood stew) 
and a variety of smoked meats. 

This short three night trip is designed to make the most out of 
one of Europe's most exciting culinary destinations. Arrive in 
Lisbon and enjoy a private lunch in an old factory building 
while learning from local Lisboetas about the history of their 
city. Then join them at their favourite Tasca or Taberna for a 
night of authentic culinary delights in true local style. 

Next we travel into the countryside just south of the city. The 
Alentjo region is truly captivating, think dry, golden plains, 
rolling hillsides and lime-green vines. Alentejo is also the 
destination for traditional food. Gastronomic delights are 
plentiful – pork, game, bread, cheese, wine and seafood along 
the coastline. Enjoy cooking with Sofia Vieira in her private 
home in one of Portugal’s most beautifully preserved medieval 
towns, Évora. Spend time exploring the countryside, visiting 
rustic vineyards and enjoying private wine tastings and picnics 
in spectacular locations.  

Estimated Cost: €15,000 - €25,000



Portugal 12

Spend time cooking with Sofia Vieira in her garden kitchen 

The lush wine lands of Alentjo

The delicious Portuguese pastel de nata (custard tart) is not to be missed  Explore Evora one of Portugal’s most enchanting medieval towns 

The lush wine lands of Alentjo

Stay at an authentic working vineyard and farmhouse in the heart of Alentejo



Morocco 13

Morocco is the gateway to Africa and a country of dizzying 
diversity. Here you will find epic mountain ranges, ancient 
cities, sweeping deserts and warm hospitality. The Atlas 
mountains, located in Morocco’s interior are North Africa’s 
highest and they offer visitors simple, breathtaking pleasures: 
night skies glistening in the thin air and views of dramatic 
peaks thrusting out of the semi desert. 

This adventure is a culinary expedition through the deserts 
and mountains of Morocco. Travel through the rarely visited 
interior, visiting artisanal farms and producers of specialist 
Moroccan food such as goat's cheese, saffron, olive oil and 
argan oil. You will be accompanied on this journey by one of 
the countries top chefs who has created a shopping list by 
deconstructing some of his favourite Moroccan meals into 
their principle elements. This journey involves gathering all the 
necessary ingredients for these dishes. When your travels are 
complete and you have all you need, head to a private desert 
camp, nestled among the dunes, where you will prepare and 
enjoy this Moroccan feast together with your chef. 

On this journey, learn what it takes to cultivate delicious food 
in such barren and arid landscapes, enjoy authentic home 
cooked meals in local houses and wild picnics in spectacular 
locations all prepared by your personal chef.  

Estimated Cost: $30,000 - $40,000 

Morocco 

Enjoy the peace and tranquility of the desert



Morocco 14

You will be in Morocco for the olive harvest Gaze up a the magnificent Milky Way from the warmth of your campfireOn your culinary journey stay in comfortable authentic guest houses

The stunning Atlas Mountains Your private camp in the desert Picking saffron



Italy 15

Italy

The jagged peaks of the Dolomites, or Dolomiti, span the 
provinces of Trentino and Alto Adige, jutting into 
neighbouring Veneto. It's a beautiful summer destination, with 
excellent hiking, sublime views and lots of fresh, fragrant air.  

Stay at a private four bedroom Mountain Lodge, formerly a 
hunting lodge dating from the sixteenth century, whose warm 
and reassuring atmosphere is integrated harmoniously into the 
unspoiled forests of Val Pusteria. Spend your time gathering 
mushrooms or wild berries with owners Giorgia and Stefano 
before heading back to the kitchen to learn how to cook 
Giorgia’s excellent authentic north Italian recipes. Sample the 
best produce of the region by walking along stunning 
mountain pathways to visit South Tyrol’s best wineries and 
cheese producers, enjoying tastings and delicious picnics on 
route.  

There is plenty of adventure to be enjoyed among the 
dramatic Dolomiti peaks, home to some spectacular mountain 
hikes and via ferrata (iron path) climbing routes which are led 
by professional alpine guides. Mountain and downhill biking 
on the slopes of Plan de Corones are a fantastic way to 
explore the rustic beauty of northern Italy while rafting and 
paragliding will give you a completely new perspective.  

Estimated Cost: €10,000 - €20,000 

Your private mountain lodge with exceptional views into the valley 

Enjoy mountain walks and stop for delicious picnics at breathtaking locations Experience the beauty of the Dolomites from the air 



Italy 16

Forage for your supper in the woods surrounding the lodge 

The dramatic mountain scenery of the DolomitesVisit quaint villages and sample local cheese 

Your cosy wood panelled lodge is perfect for families 

Enjoy freshly baked bread paired with northern Italy’s finest cheeses 



Norway 17

The essence of Norway's appeal is remarkably simple: this is 
one of the most beautiful countries on earth. Here you will find 
a vibrant culture and fascinating wildlife as well as impossibly 
steep-sided Norwegian fjords of extraordinary beauty. 

This journey is designed to take full advantage of Norway’s 
rich natural resources and introduce you to one of the world’s 
less well known, but most passionate food cultures. Starting in 
the dramatic north, spend some time exploring Norway’s 
northern fjords by kayak and enjoying authentic meals at local 
residences and farm houses where everything you eat is either 
produced on the farm or foraged from the local forest. 

We then head south to a private lake house situated on the 
archipelago of Bømlo just outside of Bergen. Here you will be 
hosted by one of Norway’s top chefs who will be on hand to 
prepare each of your meals, which can also become a cooking 
class. Spend your days sourcing the best ingredients from the 
local area; fishing in the Norwegian Sea, foraging in the 
woods and pulling up crab traps from the lake. Take your 
bounty back to the villa where you can help the chef prepare 
authentic Norwegian feasts for you all to enjoy. Make sure to 
leave some time to explore the archipelago, and the hundreds 
of beautiful small islands, on your private boat. 

Estimated Cost: $50,000 - $60,000 

Norway 

The stunning fjords of Norway

The bounty of the Norwegian Sea 

Your tastefully designed private lake house in secluded Bømlo

Forage for your dinner with one of Norway’s top chefs 



Norway 18

Caption here

Fish for your supper in the rich Scandinavian waters 

Explore the fjords by sea kayak

Enjoy a freshly caught Norwegian style seafood BBQ

The stunning peaks of Norway’s interior 

Stay in cosy wood panelled lodges, perfectly located in the heart of the fjords



L O N G  T R I P S  



This journey is an immersion into the culinary heart of Peruvian 
culture starting in the modern city of Lima, one of the world’s 
gastronomic capitals, before travelling to the Inca heartland 
through Cusco and into the Sacred Valley.  

In Lima, join chef Hector Solis at his personal ‘Despensa’ for 
an exploration of Peru’s modern food culture. Hector and his 
team will show you how they are reinventing traditional 
Peruvian dishes and you will have the opportunity to join them 
for lunch at one of his restaurants in the city. 

During the following days spend time with chefs exploring 
local markets such as the fascinating fish market of Villa Maria 
del Trifuno and enjoying delicious farm to table meals at local 
farmsteads. This is a true exploration of the city through food.  

In Cusco and the Sacred Valley we will be heading back in 
time to explore the history of the Incas. There will be 
opportunities here to interact with some truly fascinating 
characters of the Andean community as well as the sample 
their distinctive cuisine. By interacting with locals you will get 
an inside view of their culture and will have a greater 
appreciation of the history behind Andean food - such as the 
giant white corn.  

Estimated Cost:  $30,000 - $40,000 

Peru

Lima is the gastronomic capital of South America 

The giant white and purple corn of Peru All sorts of wonderful discoveries can be found in Lima fish market

Peru 20



Peru 21

The city of Cusco sits at an elevation of 3,400 metres Peru is also famous for its sweet treats Explore the history of the Incas

Ceviche is one of Peru’s most famous and delicious meals. Stay in 16th century manor houses, once the residence of Simón Bolívar Peru’s Sacred Valley



Corocora is a Tented Camp located on the vast plains of the Orinoquía region - Colombia’s eco-region of flooded grasslands and savannahs.

Colombia 22

Colombia is in the midst of a new era in its history. Boasting 
beaches on the Caribbean Sea and the Pacific Ocean, as well 
as the stunning Andes mountain region and the legendary 
Amazon rainforest, Colombia is proud to be the second most 
biodiverse country in the world. Furthermore, booming 
cosmopolitan cities like Bogotá, Medellin, and Cartagena can 
impress anyone with their magnificent views, innovative 
architecture, rich culture, exceptional cuisine, and enthralling 
ambience.  

On this journey we will be exploring the modern side of 
Colombia and how her young chefs and artists are putting this 
country back on the map. Spend the day with renowned chef 
Alejandro Cuellars touring local markets and then retire to his 
private hacienda for a private tasting menu in his garden. Visit 
private coffee plantations in Salento and enjoy a delicious 
lunch and coffee tasting with the owners. Explore volcanoes 
by helicopter and discover the white sand beaches of Tayrona 
National Park before finishing your adventure on a private 
island off Cartagena.  

Throughout your journey we will be going behind the scenes, 
visiting local markets, and chef’s homes, learning how to paint 
with graffiti artists and spending time in local bars mastering 
the game of Tejo!  

Estimate Cost: $30,000 - $40,000

Colombia



Colombia 23

The astounding landscape of Tayrona National Park 

The colourful historic centre of Cartagena Explore the markets of Colombia with a local chefDiscover the secrets of coffee 



African Safari 24

A flying safari of Namibia is the best way to experience Sossusvlei’s dunes 

The lush wine lands of Franschoek 

The uniqueness of Africa’s contrasting terrains allows visitors 
to enjoy a variety of different adventures each time they visit. 
However, due to the risk of malaria, with children under the 
age of six we recommend starting your African journey in 
either South Africa or Namibia which are malaria free. 

Namibia contains some of Africa’s largest private reserves and 
top conservation experiences, all of which co-exist with the 
territories of the native, remote tribes. A flying safari can 
combine the giant red sand dunes of Sossusvlei, remote 
camps in Damaraland and wildlife rich safaris in Etosha.  

By comparison South Africa offers a stunning windswept 
coastline, varied safari options, world-class food and wine and 
the country’s crown jewel, the cosmopolitan city of Cape 
Town.  The Western Cape is best explored by taking in the 
wine lands and the surrounding mountains and beaches of the 
Whale Coast. For safari we recommend private reserves which 
benefit from far less tourists and equally high game densities.  

For a contrast head across to the wild plains of the Northern 
Cape where Africa’s largest and arguably most beautiful 
private game reserve, Tswalu Kalahari which never has more 
than 30 visitors at any one time. This is a country which has an 
abundance of owner-run character properties and award-
winning hotels. 

Estimated Cost: $50,000 - $60,000

African Safari

Enjoy sundowners in spectacular locations

Luxurious accommodation in the Tswalu Kalahari Reserve 



African Safari 25

South Africa’s crown jewel, Cape Town

Etosha National Park in Namibia is rich in wildlifeTuck in to an authentic South African braai (BBQ) in Cape Town

Secluded desert camps in Damaraland, Namibia 

The stunning landscape of the Tswalu Kalahari Reserve 



Georgia 26

Georgia

Set between East and West, Georgia’s food has incorporated the best of both 

From its green valleys spread with vineyards to its old 
churches and watchtowers perched within fantastic mountain 
scenery, Georgia is one of the most beautiful countries on 
earth and a marvellous canvas for walkers, horse riders, cyclists 
and travellers of every kind. Equally special are its proud, high-
spirited, cultured people: Georgia claims to be the birthplace 
of wine and the nation is now bursting onto the gastronomic 
scene in a haze of eastern style grilled meats dripping in 
smooth walnut sauce and luxurious rich wines. 

Learn to create a true Meskhetian supra (feast) with chef 
Makvala Aspanidze. Use only ingredients from her farm that 
she runs with her sister, Donari. Dine with the Piplani family, 
sitting around their bountiful kitchen table, laden with 
homemade bread. Help Vakho make Kninkhali (dumplings), all 
to the soundtrack of them singing traditional Svanetian folk 
songs.  

A deeply complicated history has given Georgia a wonderful 
heritage of architecture and arts, from cave cities to ancient 
cathedrals to the inimitable canvases of Pirosmani. Georgia, 
where guests are considered blessings and food plays a 
central role, is a real gem and not to be missed. 

Estimated Cost: $30,000 - $40,000

Khinkhali, similar to dumplings, are a nod to Asia’s influence in Georgia 

Churchkhela, a classic Georgian snack, hang from market stalls



Georgia 27

Saw-toothed mountains pepper Georgia’s rugged landscape 

Khachapuri are stuffed Georgian breads and each region has its own filling Mother Georgia, holding the nation’s cup filled with the wine of hospitality 

Supra, a Georgian feast - always accompanied by the Tamada - ‘toast master’

Tbilisi’s sulphur bathhouses used to be a mainstay of all Silk Road travellers 
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The nature of operating journeys at the frontier of travel 
means that the situation on the ground changes daily. 

If you are interested in discussing any of these adventures 
further we would highly recommend that you get in touch with 
us at the earliest opportunity so that we can ensure availability 
of both accommodation and transport throughout.  

If the situation has changed we will discuss all the available 
options with you and make a decision on the best course of 
action to ensure a thrilling trip to these amazing destinations. 

Next Steps… 
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curious@joroexperiences.com
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