
SELECTED  
FOOD & WINE TOURS

Tours Descriptions & Prices

Let us create a tailored

experience for you.



FOOD & WINE 
EXPERIENCES

1. Culinary Slow Walk 
2. Best Tapas tour
3. Fine Dine & Flamenco 

Show
4. Horse Carriage and Elegant 

Dinner
5. Traditional Meal in a 

Private Home
6. Luxury Lunch / Dinner on a 

Yacht.
7. A Taste of Seville
8. Cooking Lesson

With  Cathedral view
9. Dine with a local on a  

Rooftop Terrace

FOOD  & WINE
DAY TOURS

1. Olive oil visit
2. Ham Fabric and                  

Aracena visit 
3. Sherry wine bodega visit   



CULINARY SLOW WALK SEVILLE
PLEASE NOTE Our meeting point will
be at the Town Hall, in front of the
main entrance.

Unique Experiences where you
enjoy a true morning through
Seville’s gastronomy while you are
walking through one of Seville’s
oldest neighborhoods.

Whatdo they havefor Breakfast in 
Seville?

Whichisthe healtiestolive oil?

¿Which is the most typical olive type in 
Seville region ?

Which wine is produced in Jerez de la
Frontera?

What is the name of the serrano 
ham region in the surroundings of  
Seville?

Find the answer to these questions and
many more while visiting the most im-
portant spots and monuments of the
city:

2 PERSONER 105 € / PERSON     /  3 PEOPLE  95 € / PERSON
4 PEOPLE OR MORE : 82€ / PERSON

Estimated Duration: 2 hours 
and 30 minutes

PRICES: 
Per person / service

Traditional Sevilla Breakfast, Olive Oil tasting, Fresh food Market 
visit, Excellent Tapas food

Typical Seville Breakfast 

Churro Tasting

Olive Oil Tasting

Fresh food Market visit 
with  Tastings

Delicious Tapas 

Best Culinary Walk
Sevilla 
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What is the tapas of the day?



BEST TAPAS TOUR
IN THE OLD TOWN

Taste Seville while learning about its History,
Tradition and Secrets.

110€ / PERSON

1
FIRST BAR:

TRADITIONAL STARTERS 
Start the experience in one of the most
traditional tapas bars in the Santa Cruz
quarters.
In the heart of the Old Town this charming
restaurant with ham legs hanging from the
roof . We keep the traditions and
introduces our meal to the Spanish
gastronomy with local products from the
Seville region..

- Cured Serrano ham ( ecorn fed )

- Cured Manchego cheese
We suggest pairing the starters with a fino
sherry wine or dry white wine from
southern Spain from Huelva or Cadiz
always perfect for an appetizers.
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THIRD BAR:

MODERN TAPAS LIKE ALWAYS 
Seville’s  gastronomy is always progressing and 
our 3rd taps stop in one of the most recognized 
tapas bars / restaurants in town they have their 

own shop where they sell all the fresh  
ingredienses used  for their 4 restaurants in 

Seville

- Salmorejo tomato Soup

- Squid Croquettes
. We suggest flush down the tapas with a
oloroso or palo cortado sherry wine that
will be a perfect match for Salmorejo and
the croquettes.
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SECOND BAR:

WHERE  THE  SEVILLIANS GO 
Our idea is that we Will try and make you
feel like a local and go to the bars where
locals Sevillians go. And our next stop is
precisly that a plece to meet to char and just
hang around,. What Sevillians know how to
do.

- Montadito de Pringa
- Spinish with Check beans

Our recommendation is pairing these
dishes with the local and traditional
Cruzcampo beer from Seville. being
produced in Seville since 1904. more than
100 years.
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FOURTH BAR:

TRADITIONAL TAPAS 
WITH   NEW TWIST

Put the finishing touch to the experience
in a bar that has been standing on top
for more than 70 years. Visiting this
place is essential, both for tourists and
locals. We suggest choosing between:

- Iberian Pork Cheeks

- Squid with bacon Sauce
We recommend a red wine from Seville region
to pair the Pork cheek, or a Tempranillo Red
Wine from La Rioja.

The experience includes the description
of some of the main spots and
monuments in the Old Town, and you
will be able to learn about the History of
Seville too.

SUGGESTED TASTING
Please note: the following suggested menu is
simply that, a suggestion.
We truly believe that the plates and wines
suggested for the pairing offer a unique ex-
perience where you will find a vast variety of
flavors and textures. Having said that…

(We will visit three bars and one rooftop
terrece in total, and the tour includes 2
pintxos/1 drinks in each tapas bar and long
drink on the roof top terrece ).

PRICES:
Estimated Duration:
2 hours and 30 minutes.
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FINAL Our last stop at Seville’s most traditional ice bar and a walk to see the 
fantastic sky views of Seville from the Parasol  viewing point.



Seville is such a wonderful place and
have a remarkable gastronomy unit with its
strong cultural roots.

This Experience has unit both of the most
important touristic fundaments ofSeville.

The food and culture

FINE DINE
Though Seville is most known for its
amazing tapas traditions, which also is
the base for the distinguished
restaurants in Seville. For this evening
we offer a delightful tasting menus of 5
flavours dishes of the season ingredients
at a charming and at the same time
elegant restaurant paired with excellent
red and white Wines. True joy for a food
lover.

FLEMENCO PERFORMANCE
Even though the origin of the flamenco
is not completely known, it is true that
is was a dance with a mixture of
different cultures and with its birth in
the Southern Spain. Included in this
experience is the Best flamenco in
Seville included different simples and
variations of the flamenco. A show full
of passion and temperament and color

.

PRICES:
Estimated Duration:3 : 30 Hours. 96 € / PERSON
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FINE DINE & BEST 
FLAMENCO PERFORMANCE 

Elegant and charming restaurant and passionate flamenco 

The flamenco performance is located  
few meters from the restaurant.

SCHEDULE
20:00 Meet at the restaurant 
Dinner Starts 
22:00 Flamenco Performance Starts

PLEASE NOTE
This experience does not include
guide Service, but you will receive
VIP treatment from our partners

.NOTE: Assistance Service during
the evening can be ordered
additionally.
.
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HORSE CARRIAGE  TOUR &   
ELEGANT DINNER 

1.RESTAURANT SAN FERANDO

Horse Carriage Tour is
one of the Best and most exclusive
ways to explore a panoramaic view
of Seville and itis most important
monuments like, Plaza España, Torre
del Oro, the Bull ring and Paseo de
Colon.

2. MANOLO LEON

PRICES:
Estimated Duration: 8-9 Hours.

1 SAN FERNADO from · 142 € min 2 person 

2 MANOLO LEON · 105 € / min 2 person 

3 TABERNA DEL ALABARDERO ·142 € / min 2 
person 
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PLEASE NOTE
This experience does not include guide
Service, but you will receive VIP treatment
from our partners
.
NOTE: Assistance Service during the
evening can be ordered additionally.

What if we combiened a horse
carriage tour with an elegant
dinner to one of Sevilles Best ?

You can choose an elegant dinner
among 3 of the best restaurants in
Seville with an excellent tasting
menú om min 6 dishes paired with
outstanding wines?

Restaurant in  Seville’s Best Luxury hotel

Elegant restaurant and garden stuled
patios  with excellent food

3. TABERNA DEL ALABARDERO

Elegant Restaurant in a mayor  house .  

Something for you ?
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BE WARMLY   WELCOMED IN A PRIVATE HOME 
This is samething really unique, come home to a
private home and be welcomed by your friendly host.

The house is located in a quiet residencial área a 10
min. by Taxi from City center.
A menu with the traditional ingrediences from the
Mediterranean diet, like check, beans, fresh
vegetables and a Delicious buisquit and choclate
cake for dessert. All washed down with local Wines.

PRICES: 
Per person  73 € 

Estimated Duration: 2 hours 
and 30 minutes

The most traditional dishes cooked with fresh ingredienses and 
just the wa Traditional Sevilla Breakfast, Olive Oil tasting, Fresh 
food Market visit, Excellent Tapas food

Traditional Meal
in a Private home
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PLEASE NOTE
This experience does not include guide
Service, meet directly at the private home
.
NOTE: Assistance Service during the
evening can be ordered additionally.

There Will be internesting conversations about
Seville and Spains daily life during the meal.



On this Experience you just have to
let go, make yourself comfortable
and enjoy. On the luxury yacht
everybody is at your service, the
waiter the skipper…. We have
prepared a selected menu of
Spanish cuisine to cover your
needs, a real gourmet experience.
on board, at the most privileged
scenery in Seville, your 3-course
meal will be served and wine will
be poured while you are cruising on
the Guadalquivir river. A feeling of
luxury and wellness. To enjoy
Seville by day or by night.

PLEASE NOTE
This experience does not include guide
Service, but you will receive VIP
treatment from our partners
.
NOTE: Assistance Service during the
evening can be ordered additionally.

PRIVATE

PRICES:
Estimated Duration: 2 Hours.

2 PERSON · 443 € / PERSON 

3 PEOPLE· 327 € / PERSON

4 PEOPLE· 269 € / PERSON

MORE THAN  4 PEOPLE: 234 € / PERSON
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LUNCH / DINNER
ON A 

LUXURY RIVER CRUISE 

ONCE IN A LIFE TIME 
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Tastings This experiences will
take you through the most authetic
flavours of Seville. Your private guide
will pick you up at your hotel in the
city center.
You will have the opportunity walk
through the narrow Streets of Seville
you will learn Sevilles gastronomic
history and neighbourhoods
Our first stop is in an oilve oil shop
where the owner and olive oil expert
Will introduce you to the World of
olive oils, tasting different kind of
healty extra virgen oilve oils. We
leave the Arenal neighbourhood and
walk through the city center to our
next stop.
At the Encarnacion fresh food
Market where we stop at a stoll
where they offer autentic amazing
acorned fed ham, here you will learn
more about the production and
textures of the meat apart form
tasting diferente kinds of the hams.
Next to the market you Will stop for
an elegant and exquisite Spanish
wine with some cheese. Tasting.

77

A TASTE OF SEVILLE
WINE, OLIVE OIL AND 

CURED HAM 

PRICES:
Estimated Duration: 2 h 30 minuts

2 PERSON · 136 € / PERSON 

3 PEOPLE· 121 € / PERSON

4 PEOPLE·114  € / PERSON

MORE THAN  4 PEOPLE: 104 € / PERSON

The tour ends at Seville’s oldest
tapas bar where we Will have some
traditional tapas in a real Spanish
ambience in a with same drinks.



Cooking is always a very important
pillar in every culture, but when we
talk of Andalusia, its cuisine is an
essential part of its culture, history
and lifestyle. This can be seen in
some of the unique ingredients used
in the kitchen, such as Iberian ham
extra virgin olive oil, sherry wines or
tapas.

PLEASE NOTE
This experience does not include guide
Service, but you will receive VIP
treatment from our partners
.
NOTE: Assistance Service during the
evening can be ordered additionally.

PRIVATE

PRICES:
Estimated Duration: 4  Hours.

2 -PERSON · 160  € / PERSON 

3  -4  PEOPLE· 146  € / PERSON

5-6  PEOPLE· 141 € / PERSON

MORE THAN  6 PEOPLE: 131 € / PERSON

88

EXCLUSIVE COOKING 

COOKING LESSON 
WITH 

CATHEDRAL VIEW

INCLUDED
Visit the market to purchase the
ingredients + Cooking class
( typical Andalusian menu) +
dinner or lunch.
Taxi from the market to the
cooking school included.



This is a once in a lifetime
experiences. A dinner on a terrace
with skyline view at a private home
in Seville city center. No luxury but
casual food and nice company.

The menu is a three course menu
with traditional appetizers and the
main course can vary according to
the season since all is fresh
ingredients and a delicious
dessert.
During the meal you share your
thoughts and ideas and will talk
about Spain past and present over
a trivial meal of course with
Spanish wine. You will never
forget it!

PLEASE NOTE
This experience does not include guide
Service, but you will receive VIP
treatment from your host.
.
NOTE: Assistance Service during the
evening can be ordered additionally.

PRICES:
Estimated Duration: 2 Hours.

2-3  PERSONS · 131 € / PERSON 

3 –4  PEOPLE·95 € / PERSON

5-6 PEOPLE· 79 € / PERSON

MORE THAN  4 PEOPLE: 234 € / PERSON
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LUNCH / DINNER  WITH  A  LOCAL 
ROOFTOP TERRACE

LOVELY  FOOD AND WONDERFUL VIEW 
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Olive oil has become the heltheast oil in the World. But do you know why ?

This tour Will open your eyes for the benefits of this valuable and flavourable liquid. We
Will pick you up at your hotel in Seville down town or nearby meeting piont by your guide
and you will drive the aprox. 30 min drive to the oilive oil producing farm.

At the farm you will meet with one of the owner staff at an complete ecological oilve oil
farm that will show the whole procesess from the way the olive threes grow, the influence
of the climte conditions and also see the colecction process from three to press. You Will
enter in the production área and follow the whole process of how the virgen extra oil is
exctracted.

The visit will finalize of course with a fun and very interesting tasting of different kind of
olive oil where you learn about the use of olive oil for different food and dishes.

You Will be suprised that there is so much to learn about olive oil.

Estimated Duration: 4 h Hours.

2 PERSON · 131 € /PERSON 3 PEOPLE : 102 € / PERSON 

4 PEOPLE · 99 € / PERSON 5 PEOPLE AND MORE 73 € / PERSON

1 1

DAY TOURS
FROM SEVILLE 

OLIVE OIL FARM VISIT 

PRICES:



.

HAM FABRIC VISIT
Pick up at your city center hotel or near by
meeting point by our guide. You Will drive
aprox. 1 h to Arancena and a nearby village
where you Will meet the pigs on the field,
see how they liv, learn about what they eat
that makes the special flavour.

After the visit on the field you Will see the
curing methode and why the climate in the
región is so important for the flavour and
texcure fo the meet. You Will also see the
prosess of other sausages producto
produced of the acorn fed pig and finally of
course the tasting to gether with some local
Wines for the Huelva región. After the visit
there Will be an excellent lunch in the village
of Aracena the Capital in this región and you
Will flavour the tasty meet for the serrano
pork. With local vegetables and some local
fruity Wines.

There Will be time to visit the impressive
castle and a stroll in the village before
returing to Seville.
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PRICES:
Estimated Duration: 
8-9 Hours.

2 PEOPLE · 300€ / PERSON - 3  PEOPLE · 250 € / PERSON

4 PEOPLE OR MORE · 220 € / PERSON

HAM FABRIC & 
ARACENA VISIT 

ARACENA & PICO DE AROCHE
The Sierra de Aracena and Picos de
Aroche occupy the western part of Sierra
Morena where, beaten by humid winds
from the Atlantic, are home to white
villages of cobbled streets, which appear
between large meadows of holm and
cork oaks, organic olive groves, orchards
and chestnuts
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SHERRY WINE & SEA
SIDE LUNCH

2 -3 PEOPLE· 326 € / PERSON  
3-4 PEOPLE: 271 €  PERSON
5 or MORE PEOPLE ·: 226 € / PERSON

On this trip we take you to Sanlúcar de
Barrameda, the second most important
sherry town. Sanlucar is unknown to the
majority of foreign visitors and so
maintains more of its local flavour then
many coastal towns. Located at the
mouth of the Guadalquivir river which is
the river that runs through Seville. From
Sanlucar you can view across to the
Doñana National Park and out on to the
Atlantic Ocean Among the many styles
of sherry wine produced here
manzanilla stands out as a style of
sherry made in a similar way to fino but
lighter, often with a salty hint to it. The
town is also known for very fine
seafood; being known as one of the
best places for this in Spain.

PRICES:
Estimated Duration: 8 h Visit to Sherry Bodega , stroll and lunch in a  Small   costal village
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SAN LUCAR DE BARRAMEDA 

On arriving in Sanlúcar we will take a walk
around the beautiful old quarter with a
visit to the fantastic local market before
proceeding to a winery on the outskirts of
the town. The winery is owned by two
brothers who also own three separate
vineyards; you’ll walk round one of them.
You’ll get to taste a range of sherries,
especially manzanillas, straight from the
cask, including single vineyard wines. We
can guarantee that you will be amazed at
the quality of what you taste.
After the winery visit we will go to one of
the fantastic seafood restaurants along
the bank of the estuary where we will
indulge in a meal of excellent locally
caught produce, all washed down with
the finest manzanilla. There will be time
for a leisurely stroll along the beach
before heading back to Seville.
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CHEESE & OLIVE OIL VISIT
In Grazalema we will be visiting an artisanal
local cheesemaker who is a very good friend
of ours. Cheese in the area is made from the
milk of two local breeds, the Payoyo goat
and the Merino de Grazalema sheep.

Many people consider them to be the best
cheeses in the south of Spain. At the
cheesemaker’s you are going to learn about
everything that goes into making these
great cheese from unpasteurised milk and,
of course, you’ll get to taste a selection of
them. If you like cheese, then you are in for a
treat.

We will then head off for some more food at
one of the best restaurants in the area
sampling fine local dishes which may include
paté, soups, charcuteria, lamb, game meat,
etc., all accompanied by local wine. After
lunch there will be time to stroll around
Grazalema before heading back to Seville.
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PRICES:
Estimated Duration: 
8-9 Hours.

2 PEOPLE · 309 € / PERSON - 3  PEOPLE · 2€ / PERSON

4 PEOPLE OR MORE · 209€ / PERSON

WHITE VILLAGES & 
CHEESE & OLIVE OIL 

WHITE VILLAGE - GRAZALEMA
On this excursion we take you to the Sierra
of Grazalema, an outstandingly beautiful
mountainous region, around 100
kilometres to the southwest of Seville. We
will start by visiting a traditional olive oil
mill which was built in 1755.

Here you will learn about the old method
of production, using hydraulic presses,
which is now used in very few places.

After tasting the olive oil they produce
there will be time to look around the
nearby picturesque white town Zahara de
la Sierra before heading on to another
beautiful white town called Grazalema
along one of the most spectacular roads in
Spain.
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:

Email: luxury@sevillefoodwinetours.com

Mobil / Whatsapp: +34 637 87 87 68

@sevillefoodwinetours

BOOK AN EXPERIENCE

Find more information about our Exclusive Tours and Experiences at our web site

Suscribe to our newsletter and we send you a free  list of the Best tapas bars and 
restaurants in Seville . 

mailto:luxury@sevillefoodwinetours.com
https://sevillefoodwinetours.com/about-us-tours/
https://sevillefoodwinetours.com/
http://eepurl.com/g05a-n
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