
Coco's Italian Market Specializing in Tours to:     Umbria  -  Sicily   -  Puglia   -  Piedmont 

Sicily should be visited at least once in a lifetime and now you have a 

chance to explore its cultural treasures with the expertise of Cocoôs 

Italian Market.  
 

This is not just your average, cookie-cutter tour. Our friend and lo-

cal host from Attavola Tours, Chef Gioacchino Passalacqua 

will be our guide, offering you an unprecedented glimpse into 

the life and culture at a price you wonôt find anywhere else.  
(You may remember Chef Passalacqua as a guest Chef here at Cocoôs 

Wine & Dinner events.)   
 

In addition to the glorious foods and wines which you will sample first hand, Sicily 

boasts a rich artistic and historical heritage that will astound you as we visit unfor-

gettable sites in Palermo, Caltigirone, Modica, Ragusa, Sciacca, Trapani, San Vito 

Lo Capo and Erice. 
 

Exclusive guided tours through small artisan wineries and markets, cheese produc-

ers, a chocolatier from the 1880's, a ceramic shop and an olive oil producer are just 

a few of the planned activities youôll enjoy on this one-of-a-kind tour.  
 

Youôll also learn to prepare a Sicilian meal at a cooking class led by a world-class 

chef that we have planned for you.  Sit back and let us give you an all encompass-

ing  Sicilian experience like no other tour company can! 

Guided Tour to Sicily 
with the owner of Cocoôs Italian Market 

Personal Tours for Private  
and Small Groups  

October 23rdð29th  



NOW BOOKING for 2018    CALL 615 415-1595   ItalianMarket.biz/tour   info@destinationitalybycocos.com  

Your Tour Guide, Chuck Cinelli, owner of Cocoôs Italian Market:  Traveling with Cocoôs 

is like having  a Back Stage Pass to Italy, let me explain. What started off as buyers tours 

for our Italian grocery store has led to a tour company for the friends and patrons.  Being a  

retailer of artisan products means that we have access to the most unique places that the av-

erage traveler would never be able to see such as chocolate factories, honey producers, bak-

eries and pasta facilities.  Also with our partner in Italy being a national distributor they 

personally know the best chefs and wineries for our enjoyment.  Our tours are never generic 

nor are they cookie cutter.  Every day will be totally different with enough time for sight-

seeing and shopping.  Iôve been to Italy many times but I have never had an experience like 

traveling with our host and co-owner of Attavola, Gioacchino Passalacqua.  This is his 12th year as a travel 

guide and everything is very well planned.  Trust me you will love every intimate moment of your trip to Italy.  

Email me personally for any specific tour questions at chuck@cafecoco.com 

Your Tour Guide Gioacchino, Gio for short (GEO) is the co owner of Attovola  ñat the 

tableò a distributor of gourmet food products from his native Italy.  Having access to both 

artisan producers and high-end users like fine restaurants and hotels, means that Gio has a 

very personal relationship with people and places where the average tour guide would not be 

able to take his guests.  Hence a most unique and marvelous trip that you will never forget.   

From an early age Gioôs life revolved around food.  Though his home is now in Sicily he 

grew up in the Piedmont region where his father took care of vineyards.   

With his keen sense of quality foods and wines, Gio is sought out to consult on menus for 

fine restaurants, wine and food pairing events and promotional dinners.  You could not ask 

for better epicurean to be your tour guide.  He is liberal to share his knowledge with you and if you want you 

will learn more about foods and wines than you could have imagined. 

BTW Gioôs English is excellent.  

Learn to Speak Italian with Patti Nelson and Viviana Luison:  While it is not 

a prerequisite for your trips to Italy with Cocoôs you may find it fun to learn a 

little Italian.  Patti and Viviana are Italian tutors through Italian For Fun and teach 

Italian at various locations through Nashville including Coco's Italian Marketôs 

Event Center.  Again these are escorted tours but if you want to learn the basics 

and add a little more charm to your trip then you may want to give the folks at 

Italian For Fun a call.  italianforfun@gmail.com  www.italianforfun.com  

615.306.1615 

Travel Agent Cynthia Schutt, an accredited travel agent with expertise in leisure travel, 

Cynthia  takes care of your flights to and from Italy.  With her help you can add on extra ho-

tel nights and excursions  you may want to do before and/or after this tour.  Cynthia heads the 

leisure department for Travel Leader formally Wright Travel on 21st and Interstate 440.  

Wright travel has been serving Nashville for over 35 years and Cynthia has been in the travel 

business for over 20 years.  Cocoôs is very excited to partner with them and lend you their 

expertise Cynthia has booked hundreds of tours to Italy so rest assured your trip will be a 

great experience.  Direct Line 615 463-0758  Main Line 615 783-1111 

https://wcc.godaddy.com/email#


Cocoôs Italian Market 

At 6:30 pm we meet for a complimentary meal at Cocoôs to get to know each other 
and chat about  what to expect. We will answer questions you may have but more 
importantly itôll be a great time to get together to share stories and travel tips that 
have worked for us in the past. 

NOTES 



www.ristoranteottavanota.it 

Day 1: Tuesday: Palermo 

From the airport we take a private shuttle 
to Mercure Excelsior Hotel, our home and 
starting point for the next couple days.  
Weôll have refreshments and snacks and 
get acquainted with our tour hosts and fall 
in love with Palermo www.excelsior-

palermo.com 

 

 

Tonight we have a very special wel-

come dinner planned for you.  LôOt-

tava Nota Restaurant is a small gour-

met establishment with a great reputa-

tion and close friends of ours .  They 

are known for their contemporary take 

on Sicilian food using imaginative 

and apt combinations of traditional in-

gredients. They are eager to show off 

their culinary prowess for Cocoôs 

guests in Sicily. 

Hotel Excelsior Palace 

LôOttava Nota Inte-

LôOttava Nota 

We will meet at 4:00 for a guided 

tour of Palermo. Our hotel is ide-

ally located near the center of town 

and near a wonderful park and gar-

den called Giardino Inglese.  At the 

other edge of the park is a shop-

ping district.  While on tour pay at-

tention to some places you may 

like to go back to visit because af-

ter you will be free to do more ex-

ploring on your own. There are 

plenty of great restaurants for to-

morrow nightôs dinner.  We have 

plenty of suggestions for you if 

needed 

Giardino Inglese 

NOW BOOKING    CALL  615 415-1595    ItalianMarket.biz/tour   info@destinationitalybycocos.com  

http://www.ristoranteottavanota.it
https://wcc.godaddy.com/email#


Palermo Cathedral 

NOW BOOKING    CALL 615 415-1595   ItalianMarket.biz/tour   info@destinationitalybycocos.com  

Day 2: Wednesday: Palermo/Segesta 

Norman Architecture 

After a rejuvenating sleep, weôll have breakfast at the hotel and then travel to 

visit the Greek temples of Segesta. I hope your camera batteries are charged 

Segesta's ancient temple can make a valid claim to being the best preserved in the 

world, it looks as if it were built yesterday, and its amphitheatre boasts a hilltop 

view on Mount Barbaro second to none.  

Next weôll tour the vineyards of Ceuso 

Azienda Agricola for lunch and a wine tast-

ing.  Their hilltop location has breathtaking 

views overlooking the miles of vineyards.  

Ceuso is world renowned for four delicious 

wines that we will sample all over a luxurious 

lunch in their fabulous dinning room. 

Our host  

Guisepp

e Melia 

IWeôll return to Palermo where you will have the rest of the 

day to take in the city- shopping, touring and dining- as you 

wish.  Feel free to ask us for some more suggestions  

https://wcc.godaddy.com/email#

