






which makes macho Sicilian chocolate with 
more balls than the mobsters. Locatelli also 
swears by La Gazza Ladra’s tuna burger, served 
with a shot of frozen lemon. 

�e arty Scicli, set between Módica and the 
sea, is a mesmerising spot enjoying a revival 
thanks to enlightened civic leaders and the 
Montalbano trail — the detective’s o�ce as 
seen in the �lms is actually the mayor’s. Scicli’s 
ochre-coloured facades are decorated with 
sirens, monsters and fauns, while the churches 
are equally �amboyant. 

Towards Siracusa, recently restored Noto 
is the �nest baroque town in Sicily, both 
blatantly theatrical and deeply rational. 
Visitors praise its proportion, symmetry and 
sense of spectacle. Sicilians simply call it ‘a 
garden of stone’. 

On Via Nicolaci, the Palazzo Villadorata is 
adorned with friezes of mythical monsters, a 
snarling parade of gri�ons, sphinxes, centaurs 
and cherubs. Opposite, in Modica di San 
Giovanni, I meet wine-maker Alessandro 
Modica and treat myself to Ragusan cheese 
and charcuterie, before enjoying some sa�ron 
ice cream at Ca�e Sicilia.

In the southeast, Sicilian renewal is 
underway, coupled with a culinary shift. And 
much is down to the ‘New Leopards’ who 
have stepped out of their dusty ballrooms and 
into their wine estates. Alcamo’s Sirignano 
Wine Resort, run by the savvy Marquis De 
Gregorio, has a creative chef who wows me 
with new-wave Sicilian cuisine, including 
pumpkin risotto spiced up with the estate’s 
punchy Nero d’Avola. 

Sicily also nurtures the seductive fantasy that 
you’re a treasured guest rather than a common 
tourist. It may not be an illusion. On boutique 
wine estates, the marquis probably doubles as 
the winemaker or the baroness may be turning 
down your bedsheets. Your room may overlook 
a timeless scene of dry-stone walls, carob trees 
and ancient olive groves — not so much ‘new 
Sicily’ as ‘old Sicily’ reclaimed. 

�e spirit of �e Leopard  lingers on in 
overpowering Sicilian hospitality, which often 
catches me unawares, much like the grimacing 
faces on baroque balconies. Kindness comes 
in the form of marzipan pastries, a bunch of 
just-picked grapes, the keys to a long-closed 
church, or an impromptu tour of obscure 
Greek ruins. Possibly all at once. Accept it all, 
even when the o�ers bear no relation to what 
you wanted. Sicilians always know best. As 
the Prince says in �e Leopard: ‘Sicilians never 
wish to improve for the simple reason they 
believe themselves perfect.’  >>

From top: Street art in Noto; The hills of Val di Noto 
in southeast Sicily 
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Getting there
>> British Airways flies from 

Gatwick to Catania. EasyJet 

flies from Gatwick to Palermo 

and Catania. Ryanair flies from 

Luton to Trapani or Stansted to 

Palermo. Thomson Airways flies 

from Manchester to Catania. 

www.ba.com  www.ryanair.com  

www.easyjet.com   

www.thomsonfly.com

>> Average flight time: 3h.

>> Train: Take the slow route 

to Siracusa with a sleeper from 

Paris to Rome (ideally breaking 

the journey there) and then onto 

Sicily. www.internationalrail.com

Getting around
>> Unless travelling on an 

organised tour, you’ll need to 

hire a car.

 

When to go
>> April-June and September-

November are the best months 

for sightseeing and scenery, with 

spring flowers or the autumn wine 

harvest. Easter is mystical while 

February brings almond blossom 

— and skiing on Mount Etna. 

Need to know 
>> Currency: Euro (€). £1 = €1.27.

>> International dialling code: 

00 39. 

>> Time difference: GMT +1.

Sleeps
>> Artemisia Resort, Ragusa: 

www.artemisiaresort.com

>> Butera 28, Palermo:  

www.butera28.it

>> Conte Federico, Palermo: 

www.contefederico.com

>> Sirignano Wine Resort, 

Alcamo:  

www.sirignanowineresort.it

>> Villa Trigona, Piazza Armerina: 

www.villatrigona.it

Eats
>> Antica Dolceria Bonajuto. 

www.bonajuto.it 

>> Antica Focacceria, Palermo.  

T: 00 39 091 320 264.

>> Caffe Sicilia, Corso Vittorio.  

T: 00 39 0931 835 013.

>> Il Duomo, Ragusa.  

www.ristoranteduomo.it

>> Kursaal Kalhesa, Palermo. 

www.kursaalkalhesa.it

>> La Gazza Ladra, Modica.  

www.ristorantelagazzaladra.it 

More info 
>> Insight Guides: Sicily.  

RRP: £14.99. 

>> ABTOI: The Association of 

British Tour Operators to Italy. 

www.loveitaly.co.uk

>> The Leopard by Giuseppe 

Tomasi Di Lampedusa. RRP: £12.99.

How to do it 
>> Addiopizzo Travel offers 

itineraries including a Palermo 

walking tour, from £39; eight-

day ‘sun, sea and pizzo-free’ 

island tour from €840 (£660); 

10-day island food and wine tour 

combined with Mafia lore and 

lairs, from €990 (£778).  

www.addiopizzotravel.it   

www.addiopizzo.org

>> Sunvil’s eight-night self-drive 

Sicilian wine trail, staying at 

four wine estates, from £769 

(two sharing) with flights from 

Gatwick, car hire, and two nights’ 

B&B at each estate. A cooking 

lesson (with lunch) costs from 

£133 per person. www.sunvil.co.uk

>> Think Sicily’s Villa San 

Tommaso, near Noto, sleeps six, 

and costs from €5,920 (£4,713) 

per week, excluding flights. Casa 

di Pietra, near Modica, costs from 

€2,790 (£2,192) per week for six 

guests. www.thinksicily.com  □
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