
Join us in Italy, October 14–21, 2019
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How did ancient Rome, a city of a million people, manage 
to feed itself during the several centuries of the empire? 
And how do discriminating food lovers eat in Rome today? 
Those are the twin themes of our signature tour, a week in 
and around the Eternal City featuring great meals, private 
visits, fascinating encounters, and out-of-town day trips.

A Taste of Ancient Rome 
AND ITS PROVINCE

mailto:info@elifanttours.com?subject=


Rome, the capital of Italy and of the Lazio region, will 

be our base for the seven nights of the tour. Day 

trips take us into the fascinating territory south and 

east of the city.

Our search begins with an excursion to the important and evocative 
sites of Portus and Ostia, the once-bustling port cities that received, 
and stored, the huge shipments of wheat, wine, and olive oil from 
Egypt and elsewhere. It ends in central Rome where the bread dole 
was distributed to the urban populace. 

During our week in and around Rome, we climb the pottery mountain of the Testaccio 

quarter (made of discarded amphoras) and talk about how modern Rome took shape. We 
vicariously experience how the emperors banqueted in luxury, though Tiberius himself 
would envy our own repasts; we visit a mozzarella maker (and meet the water buffaloes 

that provide the milk), visit a winery located practically on an archaeological site, and learn 
by tasting that cucina romana means the creamiest ricotta, the most flavorful artichokes 
and zucchini, more kinds of (delicious) broccoli and chicory than we care to count, great 

bread and pizza, the best deep frying (a Jewish contribution), and so much more. 

If you’ve somehow never been to Rome, this trip is a great way to start. But even if you’ve 
been coming annually since college, our thematic approach will show you the city as 
you’ve never seen it before.

PICTURED ABOVE: two views of Centrale 
Montemartini, Rome (left and middle); a 
modern riff on the traditional SPQR (right)
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What’s included? 
Everything. Once the tour begins, you can go the whole week without opening your 

wallet except for your personal insurance, extras, and that bottle of newly pressed 
olive oil you’ll want to take home.  

The tour price of US$6900 (supplement for private room US$975) per person includes 
7 nights bed and breakfast, at least one multi-course Italian meal a day (including 

wine) as well as other meals and snacks as described in the itinerary; all activities and 
transport as described; airport or train station transfers as described; and tips. Plus the 
undivided attention of Elizabeth Bartman and Maureen Fant, Elifant’s principals, who 

plan and lead the tour themselves. 

Stay in Italy another week and meet the Etruscans with us. Our 
Etruscan Places tour begins in Rome on October 21. Book both tours 
and take advantage of a special price.  

The following program accurately reflects the tour at this writing. If circumstances 
should impose a minor change, rest assured that Plan B will be great too.

Maureen Fant and Elizabeth Bartman, 
Elifant’s principals

“When you pick us up that first day I can 

just relax, turn it all over to you, and just 

go with the flow.” 

—Barbara A., Los Angeles

Ancient Rome  
AND ITS PROVINCE
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Monday, October 14  WELCOME AND INTRODUCTION  
You’ll be met at Leonardo da Vinci Airport (FCO) or one of the Rome railroad stations and 
transferred to our boutique four-star hotel. Known for its contemporary design and 

surrounded by some of the most stunning monuments of ancient Rome, this will be our base 
for the next seven nights.. 

We’ll gather in the early evening for aperitivi and an illustrated talk about Roman dining, 
ancient and modern, as well as a preview of the week to come. That will be followed by an 

easy, early dinner at an excellent trattoria near the hotel. D

Wednesday, October 16     THE TESTACCIO AND OSTIENSE QUARTERS 
This morning we continue our inquiry into Rome’s food supply by following the Tiber on 
foot from the picturesque Tiber Island along the foot of the Aventine Hill downstream to 

where ancient barges offloaded goods hauled up from Ostia. We see the long-neglected 
remains of Rome’s earliest river port, shipping offices, and warehouses.  

Atop Monte Testaccio, a manmade hill composed entirely of broken pottery, we consider 
how this unique monument sheds light on the ancient global trade in food. At the New 

Testaccio Market across the street, one of Rome’s best, we examine the wide variety of 
seasonal produce and Roman delicacies enjoyed by Romans today.  

Our final stop before lunch is the nearby ex-Mattatoio. This was the largest and most 
advanced slaughterhouse in Europe in the 1890s, when it was built as a showpiece of 

Rome’s new role as capital of the Kingdom of Italy. We’ll see some of the haunting industrial 
remains of its former life and peek at some of the new uses of its structures. 

Lunch will be at a historic restaurant built right into the hill. We taste traditional Roman 
specialties (nothing scary) and discuss the pillars of the cucina romana. After lunch the chef 

will teach us how to make the definitive versions of some favorite Roman pastas.  

Finally, we venture into the turn-of-the-20th-century industrial Ostiense quarter for a visit to 
the Museo Centrale Montemartini, one of Rome’s newest, least-known, and most 
spectacular museums. Delicate marble classical statuary is displayed  to striking effect 

against the massive industrial turbines and engines of the the city’s first electrical power 
station. B, L

Tuesday, October 15     OSTIA AND BEYOND 
The week of exploring the food of Rome begins with the beautiful, and very different, 
remains of two ancient seaports that supplied Rome’s million inhabitants.  

By special permission, we will tour Portus, near the airport, where Roman emperors 

constructed a massive seaport. New excavations here are revealing important information 
about ancient seaborne commerce and advanced Roman construction technology. The 
setting of the grain-storage facilities and artificial hexagonal basin, where ships could safely 

moor, always makes us think of 18th-century engravings. 

Lunch, at an elegant seafood restaurant, is only a few minutes away, in the modern town of 
Fiumicino.  

After lunch we go to nearby Ostia Antica, which, with its umbrella pines and sun-drenched 
brick, is one of the loveliest archaeological sites in all Italy. This bustling city at the (ancient) 

mouth of the Tiber, has well-preserved buildings and streets—never built over like those of 
Rome—that show us what ancient Rome itself must have been like. Shipping offices, grain 
warehouses, and flour mills outline the big picture of the Roman food supply, while 

restaurants and homes provide a more intimate picture of how the urban population fed 
itself. B, L

1–3D AY S

Ancient Rome 

“The best two weeks of  
eating of my life.”   

—Bob D., Los Angeles

PICTURED ABOVE: A view of the Roman port 
city of Ostia (left); the Tiber by night with the 
dome of St. Peter’s (right)

Meal key:   
B = breakfast     
L = Lunch    
D = Dinner     
S = Snack or tasting

“Oh, Tiber! father Tiber!  
to whom the Romans pray …” 

—Thomas Babington Macauley

“A fabulous experience …  
winery was absolute perfection,  
cooking school was awesome.” 

—Patricia B, Dedham



PICTURED ABOVE: Water buffaloes south of 

Rome; their milk is used for delicious mozzarella 

and ricotta (left); aerial view of Satricum (right).

Ancient Rome  

4–6D AY S

Thursday, October 17     THE PONTINA, SOUTH OF ROME 
We drive a couple of hours south of Rome to explore the area known as the Pontina, the 
former Pomptine marshes, today an important agricultural area. Water buffalo, once essential 
to farming these wetlands, are now kept for their rich milk. We visit a farm to see how the 

animals are raised and to taste freshly made buffalo-milk mozzarella and ricotta. From there 
it’s only few minutes’ drive inland to the charming hamlet of Fossanova and its magnificent 
medieval abbey. Lunch is at the adjacent rustic (in appearance only!) restaurant. 

A short drive south along the coast takes us to Sperlonga, site of the emperor Tiberius’s 

opulent villa with its picturesque dining grotto right on the shore. In the excellent site 
museum, we see some of the magnificent sculpture that once adorned it. B, S, L

Friday, October 18    WATER AND WINE 
A short distance beyond the still-forbidding Aurelian walls that once encircled Rome, we 
see the majestic remains of an ancient aqueduct and talk about the engineering genius 

that brought gallons of pure spring water over hundreds of miles to supply Rome’s 
voracious appetite for water (for example, to supply all those gigantic baths). 

A wine tasting with light lunch is not the only focus of our visit to one of the Lazio 
region’s most respected wineries. The estate adjoins the site of Satricum, an early Latin 

town whose sanctuary to Mater Matuta endured even after the Roman conquest. 
Satricum has archaic remains that provide clues to what Rome looked like in its earliest 
years.  

On our way back to the center of Rome, we stop at the infrastructural tour de force 

represented by the Porta Maggiore, or Porta Prenestina. Romans today know it as the 
place where two tram lines meet, but the ancient gate was where two roads and eight 
aqueducts intersected. The gate itself, bears an inscription commemorating the 

emperor Claudius for his generosity in providing water to the city via the impressive 
aqueduct we saw earlier. Adjacent to it stands the large and idiosyncratic tomb of a 
baker who made a fortune supplying bread to the Roman army.  

This evening’s dinner is the week’s special night out at one of our favorite top-rated 

restaurants. B, L, D
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Many illustrious Italians made their careers and  
eventually died in Rome, but here are some  
natives who do honor to the Eternal City: 

 
Alberto Sordi, actor 

Enrico Fermi, Nobel laureate in Physics 

Alberto Moravia, writer 

Elsa Morante, writer 

Anna Magnani, actress 

Franco Modigliani, Nobel laureate in Economics 

Isabella Rossellini, actress 

Roberto Rossellini, film director 

Mario Praz, critic 

Julius Caesar, politician, general, historian 

Sergio Leone, film director 

Saturday, October 19 THE HEART OF OLD ROME 
We’re on foot today. We walk a few blocks to the innovative Crypta Balbi museum near 

Largo Argentina. Built into an ancient theater, it beautifully documents the layers of 
history that lie beneath Rome’s modern streets. 

From there it’s just a step to the old Ghetto to see the well-preserved remains of the 
monumental Portico of Octavia, Temple of Apollo Sosianus, and Theater of Marcellus, 

and have lunch at a renowned restaurant that features such traditional Roman Jewish 
(not kosher) dishes as stuffed zucchini blossoms and whole fried artichokes. We’ll 
discuss this influential branch of the Roman culinary tradition over lunch. 

“The Rome tour was an incredible experience …  
This trip was unique—a perfect blend of history,  
archaeology, and food.” 

—Jack G., Alexandria  



PICTURED ABOVE: Carciofi alla giudia, deep-

fried artichokes, iconic dish of the Roman Jewish 

kitchen (left); porchetta, herb-roasted pork, a 

favorite street and picnic food in and around 

Rome (right).

Ancient Rome  

7–8D AY S

“I wish Elifant Tours went 

everywhere. I would never travel any 

other way again.”   

—Patty H., Boston
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What does SPQR stand for? 

Senatus Populusque Romanus,  
the Senate and the People of Rome.  
The phrase was used to indicate  
the two sovereign branches of the  
Roman Republic. Today it symbolizes  
the municipality of Rome  
and is ubiquitous on municipal fixtures,  
such as manhole covers. Naturally  
local wags have their  
own interpretation: Sono pazzi questi  
Romani, “these Romans are crazy.”

Sunday, October 20 THE CASTELLI ROMANI 
We cap off the week with an excursion to the beautiful Castelli Romani, the hill towns 
southeast of Rome known for their refreshing white wines (e.g., Frascati), and for the 

breathtakingly beautiful lakes in the craters of spent volcanoes.  

The shady groves around one of these, Lake Nemi, were sacred to the goddess Diana. 
On the lake itself the notoriously pleasure-loving emperor Caligula hosted bacchanalian 
feasts on a pair of luxurious boats. The boats survived until World War II, when they 
were burned by the Germans, but large scale models still make a spectacular 

impression in the small site museum. 

The Castelli, especially the town of Ariccia, are also known as the home of another of 
Rome’s favorite foods, porchetta, which we can sample from any number of street stalls 
with the dense and flavorful bread made in the nearby town of Genzano. 

On the hilltop of Palestrina, with a panoramic view of the surrounding plain, a bomb 
dropped in WWII blasted away modern buildings to reveal an enormous Roman 
sanctuary to the goddess Fortuna. The site can now be visited, and the site museum, in 
the adjacent Palazzo Barberini, preserves sculptures and other works that attest to the 

cult’s importance, including a famous mosaic depicting a scene along the Nile. 

A fabulous farewell lunch awaits us at the country resort of one of the capital’s leading 
chefs.

Monday, October 21 DEPARTURES OR …  
Individual departures for Fiumicino airport (FCO) or any of Rome’s train stations. 

Those remaining for Etruscan Places are free until early evening. Tonight will be at 
the same hotel.

Questions about the tour or destination? 
Send us an email or give us a ring 
(+1-347-868-6345).

https://elifanttours.com/etruria/
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Elifant Archaeo-Culinary 
Tours are unique, small-
group trips for sophisticated 
travelers who delight in 
learning about the ancient 
world while indulging in the 
culinary present. 

Each archaeo-culinarySM tour concentrates 

on a circumscribed area of Italy, the route 
defined by the archaeological remains. We 
may choose the sites because they’re too 

important to miss or because we have 
extraordinary access to interesting sites 
closed to the public.  

We build a food-related itinerary around the 
archaeological route. Through fabulous 
meals and visits with chefs and niche 

producers, we learn about contemporary 
and traditional local food, while the ancient 
ruins provide a historical backdrop to how 

this food culture evolved. Informal talks over 
evening aperitivi often supplement topics 
addressed during the tour. Menus are 
carefully planned to highlight local 

specialties and traditions. 

Don’t worry about a thing 
The comfort level is high. Hotels range from 

very comfortable to downright luxurious, 
restaurants from rustic trattorias to cutting-
edge elegant, and travel (except in city 
centers) is by private bus. Every hotel choice 

involves finding the right balance of charm, 
location, and comfort. The days are full, but 
the activity level is moderate. Participants 

should be able to walk up to half a mile at a 
time—extraordinary strength or stamina not 
needed. 

Everyone receives plenty of individual 

attention before and during the trip, 
whether it’s about travel advice, food 
allergies, or more in-depth discussion of the 

places we’ve seen and foods we’ve eaten. 

No elephants in the room 
“Elifant” stands for Elizabeth (Bartman) and 
(Maureen) Fant, Elifant’s principals.  

Liz, an archaeologist with a lively interest in 

cookery, is a past president of the 
Archaeological Institute of America and a 
prominent scholar of ancient Roman 

sculpture. Maureen, an award-winning food 
writer, studied classical archaeology before 
moving to Rome and becoming an expert in 

Italian cuisine.  

Both Liz and Maureen call on their personal 

connections in the worlds of archaeology 
and food for access to special people and 
places, but curate and lead the tours 

themselves to give their guests all the 
convivial pleasures of traveling with friends. 
Tour participants speak of Maureen and Liz’s 
knack for explaining their subjects without 

being either too scholarly or too simple.  

Great company 
If you’ve read this far, you’ll understand that 
Elifant tours are special tours for special 
people. Group size ranges from 6 to 12, and 
includes couples, friends, and a good many 

solo travelers. Our meals are like dinner 
parties with an absolutely fantastic mix of 
guests—often taking their first group tour.  

And no one ever feels left out. Liz and 
Maureen jointly lead and guide every Elifant 

tour and are always available to chat, have a 
coffee, or talk in greater depth about the 
day’s subjects.

PICTURED ABOVE: Detail from the Villa of 
the Mysteries, Pompeii (left); 
detail from the mosaic pavement in the 
Otranto cathedral (right).

A NEW RECIPE FOR HIGH-END 
CULTURAL TRAVEL IN  
THE MEDITERRANEAN

Elifant

Destinations so far 

Basilicata + Puglia  
Bay of Naples 

Emilia-Romagna  
Etruria  
Rome  
Sardinia 

Western Sicily 

 

Contact us 
Elifant Archaeo-Culinary Tours LLC 
15 West 81st Street, apt. 5A 
New York, NY 10024 

+1-347-868-6345  
www.elifanttours.com 
info@elifanttours.com  
Skype: elifanttours 

Every site visit is an 
adventure in living  
the past. Every meal  
is an event.
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Costs 
The 8-day tour—as per the above 
description, including 7 nights bed and 

breakfast; meals and other food (including 
wine), activities, and transport as described; 
tips; and airport transfers—will cost US$6900 
per person. An additional charge of US$975 

is made for a private room. 

Reservations and payments 
To reserve space, complete the online 
reservation form or write us for a printable 
form. Send your deposit to: Elifant Archaeo-
Culinary Tours, 15 West 81st Street, apt. 5A, 

New York, NY 10024. We accept payment, 
only in U.S. dollars, by personal check drawn 
on a U.S. bank, wire transfer, or PayPal.com 

(including credit cards). You are responsible 
for any bank transfer charges. When you 
submit your deposit, you are bound to the 

terms and conditions outlined below.  

Cancellation and refunds 
Your deposit is refundable for 30 days after 

the date on your booking form, up to 120 
days before the start of the tour. You will be 
billed for the balance, due 90 days before 

the start date. After that date, all payments, 
including the deposit, become 
nonrefundable. Cancellations will be 

effective once they are received in writing 
and confirmed by Elifant. An administrative 
charge of $100 will apply to all cancellations. 
If you need to cancel after your payment 

becomes nonrefundable, you may, with 
Elifant’s approval, transfer your booking to a 
third party who satisfies the conditions of the 

tour (we will retain a $100 administrative fee). 
If we are forced to cancel the tour, you will 
receive a full refund without further 

obligation on our part. Partial or full refunds 
cannot be made to participants who for any 
reason do not participate in some part of the 
program or complete the tour, or whose 

start on the tour is delayed. For this reason, 
we highly recommend that participants carry 
personal travel insurance. 

Tour cancellation 
Tours are costed on the basis of a minimum  

number of passengers traveling together. If 
this minimum is not reached, we shall either 
cancel the tour and offer a refund in full or, 

subject to clients’ agreement, shall operate 
the tour at the necessary supplement. 

Alterations to the tour  
We will do our utmost to provide the tour 
described in the  published material, but 
retain the right to modify or cancel any tour, 
accommodation, or arrangement due to 

unforeseen circumstances amounting to 
Force Majeure. In such circumstances we will 
inform you as soon as possible, and should 

the change be such that it alters the nature 
of the tour, we shall give you the choice of 
an alternative tour or a full refund of all 

money paid. As we will absorb all financial 
loss consequent upon cancellation due to 
Force Majeure, we shall not cancel any tour 
for reason of political tension or natural 

disaster unless the U.S. Department of State 
so recommends.  
We reserve the right to make, without 

notice, minor alterations to the published 
program that do not change the nature of 
the tour or the value supplied. 

If we have to cancel at any time, Elifant is not 
responsible for any monies paid to others for 

travel in conjunction with this tour, notably 
any airline cancellation penalty incurred by 
the purchase of a nonrefundable air ticket.  

Surcharges 
Our prices are based at the euro–US dollar 
exchange rate as of December 20, 2018. We 

reserve the right to impose a surcharge to 
reflect increases in the exchange rate. If the 
increase exceeds 5% of the tour price, we 

will offer you the option to cancel, with a full 
refund of all monies paid, provided we are 
notified within seven days of the surcharge’s 
being imposed. 

Health and insurance 
All participants should be in good health 
and able to keep up with an active group.  

You are personally responsible for your own 
health and medical treatment. You must 
confirm to Elifant that you carry adequate 

travel and medical insurance, including 
medical evacuation. The tour leader, in 
conjunction with the appropriate medical 

advice, if applicable, has the right to 
disqualify any client at any time during the 
course of the tour, if considered necessary 
for the medical well-being or safety of the 

individual, or if, in the tour leader’s opinion, 
the clients’ actions are materially affecting 
the enjoyment of the tour for the remainder 

of the group. Any decision with regard to 
any reimbursement for any part of the tour 
not completed will be made by Elifant.  

Baggage and personal effects 
These remain your responsibility and risk at 
all times. Elifant will accept no liability for 

loss, damage, or misdirection of your 
baggage or effects. 

Airport transfers  
Please book your flights early to avoid 
disappointment. To arrange for your airport 
transfers, Elifant will need your arrival and 

departure information at least 60 days 
before the start date of the tour. Clients 
failing to provide such information by then 

will be subject to a surcharge of $50 per 
person or be responsible for their own 
transfers. 

Responsibility 

As a condition of participation, each 
passenger will be required to sign a Release 
of Liability, which will be distributed at the 

start of the tour. 

Elifant is not responsible for the 

performance of the services provided by 
carriers, hotels, and agents, and is not liable 
for any damage or compensation payable to 
any participant in respect to loss or injury 

sustained by the participant, regardless of its 
cause. 

  

PICTURED ABOVE: Detail of a wall 
painting from the Villa of Livia at Prima 
Porta, Rome

Terms
AND CONDITIONS
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Ready to book? Complete a booking form online. Or 
email us at info@elifanttours.com to 

request a printable form.  

We request a deposit of $3000 per 
person to complete your booking. 

Payment may be by check (US bank), 
bank transfer (you will be responsible for 
any charges), or credit card (through 

paypal.com). Indicate your preference 
on the booking form and we will send 
instructions. Please read the Terms and 

Conditions on page 7. 

We’ll bill you for the balance, due 90 
days before departure. 

And next … 

Etruscan Places 
October 21–28, 2019 
If you’ve done the usual day trips from Rome, this tour—offered either as an add-on to A Taste of Ancient Rome or by itself—will 
take you to places that were a little too far or hard to reach. This is southern Etruria, between Rome and the Tuscan and Umbrian 
borders. Conquered by Rome, this Etruscan territory thrived into the Middle Ages and Renaissance. 

Imagine a land of volcanic lakes, sandy beaches, rugged hills, thermal springs, Roman roads, and medieval hill towns. Its olive oil, 

chestnuts, hazelnuts, freshwater fish, black truffles, seafood, wild mushrooms, game, pork products, lamb, and sheep cheeses are 
among the best you’ll find anywhere in Italy. The Etruscans left their mark, but so did other pre-Roman peoples, like the forgotten 
Faliscans. Among our destinations are: the Etruscan cemeteries of Tarquinia and Cerveteri; Civitavecchia, with Michelangelo’s fort; 

Caprarola, with Vignola’s inventive palace built for the Farnese family; magnificently walled Viterbo; and Orvieto, perched 
dramatically atop a tufa outcropping just over the border in Umbria, with 14th-century Gothic cathedral and eponymous white 
wine, but also Etruscan remains.  

We eat wonderfully, in restaurants and trattorias dedicated to rediscovering and keeping alive a traditional local cuisine too often 

ignored. 

And remember: if you choose both tours, there is a special price. 

Eastern Sicily 
March 30 to April 6, 2020 
Eastern Sicily is the land of Etna, Europe’s largest and most active volcano, and of six UNESCO World Heritage sites. From the 
Greek theater of Taormina to the Roman mosaics of Piazza Armerina to the Baroque gem that is Noto, you’ll be immersed in 
Sicily’s diverse past while feasting on the multilayered local cuisine and most delicious locally grown oranges, tomatoes, and 

pistachios.  

The week begins in Catania, Sicily’s lively second-largest city (its emblem, we’re pleased to note, is the elephant statue in Piazza 
Duomo), with some well-preserved Roman buildings and an amazing, world-class fish market.  

The itinerary heads south to Siracusa, ancient Syracuse, synonymous with wealth and sophistication. Today art galleries and trendy 
restaurants continue the tradition. Then it’s on to the Greek colonies of Gela and Morgantina (with its wonderful new museum) 

and the Roman villas of Tellaro and Piazza Armerina, both with stunning mosaic floors.

Terms
AND CONDITIONS
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