
with informal farm chats!

France & Spain Agritour
March 17 - 27, 2015 with Jane Eckert

optional two-night Barcelona extension March 27 - 29

includes 
roundtrip

 air 
from 

New York



Day 1, Tue, Mar 17      USA/Nice
Depart on our overnight flight to Nice, France.          (meals aloft)

Day 2, Wed, Mar 18         Saint Laurent du Var/Nice
We arrive in Nice and are met by our English-speaking tour 
manager.  After collecting our luggage we board our coach and 
drive to Saint Laurent du Var to visit the Serres Pandolfi Carnation 
Nursery. Carnations are one of the oldest cultivated flowers…the 
“flower of love,” with a rich, clove-like scent and edible petals.  
We travel to Menton, the French La Perle des Alpes (the Pearl of 
the Alps), to enjoy a relaxing lunch by the sparkling Mediterranean 
Sea.  With its warm microclimate this area is famous for citrus 
cultivation and hosts The Lemon Festival in late February/early 
March.  After our visit to a lemon orchard we travel to our hotel, 
the Grand Hotel Aston located in an idyllic setting in the heart 
of Nice on the French Riviera, just a short walk from the old town 
and seafront. Enjoy dinner on your own in a local restaurant, and 
then relax at the hotel or check out the wonderful street life and 
excellent shopping.           (meals aloft, L)

Day 3, Thu, Mar 19      Nice/Saint Cezaire sur Siagne/Nice
After breakfast at our hotel we visit Cours Saleya Market.  This 
long pedestrian thoroughfare - half street, half square - is the nerve 
center of Old Nice.  Framed with 18th-century houses and shaded 
by plane trees, the narrow square bursts into a fireworks-show of 
color when flower vendors roll armloads of mimosas, roses, and 
orange blossoms into cornets (paper cones) and thrust them into 
your arms. You will discover a mix of local farmers and stallholders 
selling produce from fresh figs, spices, and olives, to gift soaps.   
Later in the morning we visit the Alziari Olive Oil mill.  With 
140 years of history this company focuses on every detail of the 
production of olive oil, from cultivating the olive tree, an eternal 
tree for a never-ending story, to the final product that arrives far 
beyond the mill's borders to prestigious delicatessens around the 
world.  After our tasting we have time on our own to enjoy lunch.  
This afternoon we travel into the heart of the Provence countryside 
to Saint Cezaire sur Siagne to visit La Chevriere des Collines, a 
goat farm with Alpine chamois goats whose milk is used to make 
farmhouse cheeses and natural cosmetics.  From there we return 
to Nice for dinner in a local restaurant and overnight at the Grand 
Hotel Aston.                   (B,D)

Day 4, Fri, Mar 20        Nice/Cagnes sur Mer/Aix en Provence
Following breakfast at our hotel, we check out and travel to Cagnes 
sur Mer. We will be hosted by local fishermen for a guided tour in 
the picturesque fishing village of Cros de Cagnes.  Innovative aqua 
farming is taking place here in an attempt to preserve this age-old 
occupation.  A visit to the marine farm (weather permitting) will 
lead into our time in the local fish market, the Halle aux Poissons.  
This charming, historic area was the retreat and final address of 
the painter Pierre-Auguste Renoir and later became the residence 
of several renowned artists and literary figures.  Enjoy some free 
time for lunch. Then we travel to Venelles, a primary passage 
point between the Alps and the Mediterranean since the 4th 
century B.C. Here we visit Liquoristerie de Provence which has 
chosen the exciting task of reviving the aperitifs and liqueurs of 
Provence in the spirit of the masters from the past.  This company 
was awarded the prestigious Living Heritage Business label by 
the French government for blending traditions, innovations, and 
quality of life. From here we travel a few miles to the center of Aix 

en Provence and the Hotel Pigonnet, a charming luxury hotel in 
a garden setting that offers 5-star service. Dinner is included at a 
local restaurant.                            (B,D)

Day 5, Sat, Mar 21         Aix en Provence
After breakfast we go first to the famous farmer’s market in Place 
Richelme which has welcomed gardeners and farmers since the 
14th century!  Here we find a charming market of green grocers 
who sell fruit, regional vegetables, spices, cheeses, meats and fish 
to locals and restaurants alike.  Then we participate in a "Cook 
in Provence" class - the ideal location to learn about gastronomy 
and regional products and to absorb France’s culture.  Enjoy this 
concentrated experience of cooking, learning, tasting, and laughing 
as you work with the region’s finest seasonal ingredients.  Then sit 
down to eat what you’ve prepared.  This afternoon we travel to 
Chateau l’Evesque a property which formerly was the summer 
residence of the archbishops of Toulon.  Here we experience a 
wonderful expression of Provence as we observe and taste “from 
the vines to the wines.” We return to the Hotel Pigonnet for 
overnight, with dinner on your own.                 (B,L)

Day 6, Sun, Mar 22                  Pelissanne/Avignon/
                  les Baux de Provence/Arles  
We check out of our hotel after breakfast and drive to Pelissanne 
to visit a truffle cultivator.  A typical truffle farm (truffière) today 
is a plantation of oak trees, either hidden in the wilderness or well-
fenced and guarded during the winter. There is a lot of secrecy 
about truffle harvesting. Truffle dogs or pigs form an incredible 
team with their handler to find this rabasse, “black diamond.”  From 
there we travel through the hills of olive plantations to Avignon, 
a walled city on the banks of the Rhône river. This city was the 
seat of the Papacy in the 14th century and its historic center is 
a UNESCO World Heritage site. Time permitting, we visit Les 
Halles market to see true ambassadors of local produce: fruits, 
vegetables, herbs and spices, olive oil and other cookery specialties 
of Provence. Enjoy some free time in a typical atmosphere of 
authentic Provence to see the charming flower market and other 
local grower markets on the river bank, or bargain in the flea and 
antique market before getting lunch (on your own).  From here we 
continue to les Baux de Provence and visit Le Mas du Castelas 
which offers a guest house for overnight stays. They also host a 
twice-weekly “guest table” at which visitors may enjoy delicious 
Provencal recipes developed from seasonal produce grown 
exclusively in the region, such as olives, olive paste and focaccia 
with a glass of rosé or fresh pastis.  We continue to Arles and check 
into the Hôtel Jules César, a former Carmelite convent located in 
the center of Arles. The refurbished foyer, guest rooms, and dining 
room offer an elegant combination of antique and contemporary.  
Dinner is included at a local restaurant.                  (B,D)

Day 7, Mon, Mar 23                   Camargue/Arles
After breakfast we enjoy a full day in the Camargue, one of Europe’s 
last remaining wildernesses, which forms a unique landscape of 
salt-marsh, lagoons, cultivated farmland and seashore. This huge 
delta is home to a rich array of wildlife, flamingos, many other 
migrating birds, and marshland flora. On top of this there is a 
vibrant local culture of white horses, bull-fighting and the gypsy-
influenced Marian cult of Les Saintes-Maries-de-la-Mer.  In the 
middle of the Camargue we will experience nature, culture and 
traditions on a working farm where grapes, cereal grains, and rice 



are grown.  We will enjoy tasting some of these products then visit 
a “Manade” or ranch where we are greeted by “gardians,” cattle 
herdsmen on horseback. Our Camargue lunch will be prepared 
and served by the ladies of the house.  Later we explore the site 
in a horse-drawn wagon and watch the Camargue “gardians” at 
work or play. The Camargue horse, also known as the “horse of 
the sea,” is a small hardy working horse used daily on the farm 
to herd cattle. We return to Arles for an evening on our own with 
overnight again at Hôtel Jules César.              (B,L)

Day 8, Tue, Mar 24       Villeveyrac/Marseillan/Narbonne
Early this morning we depart for Villeveyrac and a visit to Abbaye 
de Valmagne.  Formerly a Cistercian abbey in the Hérault area 
of southern France, it is now classified as an historic monument.  
We stroll through the gardens and visit the conservatory of grapes 
before our tasting of organic wines from this vineyard in the 
Languedoc Roussillon region. Traveling on to nearby Marseillan 
we enjoy a visit to La Ferme Marine, a 30-year-old oyster 
farm located at the edge of the Thau lagoon which is one of the 
largest and deepest lakes in the Languedoc as well as very rich 
and diverse in biomass and species.  During our seafood lunch 
we take in breathtaking panoramic views of the Etang de Thau 
and Mount Saint-Clair.  Then we proceed to Narbonne, a trading 
post established by Rome in 118 BC, where we check into the 
Château l’Hospitalet. Committed to a policy of sustainable 
development particularly aiming to preserve vineyard landscapes, 
promote biodiversity and develop environmentally-friendly 
agriculture, Château l’Hospitalet has been awarded the title of 
‘carbon neutral estate,’ symbolizing its mastery of its impact on 
the environment.  Enjoy some time in the late afternoon to explore 
the organic vegetable garden, aromatic herb garden, the quiet olive 
grove, or to wander on to the truffle field.  Dinner is included at 
Château l’Hospitalet this evening.         (B,L,D)

Day 9, Wed, Mar 25                 Montornes del Valles/Barcelona
We have breakfast and then we travel to the Catalonia region 
of Spain to our agri-tourism destination, Can Sala.  With its 
14th century country house restored into comfortable rooms, 
history is reflected in every corner and visitors get to experience 
Spanish country life surrounded by mountains, forests, fields, 
and even inactive volcanoes.  After lunch, a short drive brings us 
to Barcelona, the second largest city in Spain and capital of the 
Catalonia region.  We visit La Boqueria Market, touted as one of 
the best markets in the world, which dates back to the 12th century 
when stalls were set up to sell meat at the city gates. Nearby is 
La Rambla pedestrian mall, today the tourist center of the town, 
which developed off of this historic market.  We enjoy two nights 
in Barcelona at the Hotel Amister, a unique, elegant art hotel 
housed in a refurbished classical building.  Dinner is on your own 
this evening.               (B,L)

Day 10, Thu, Mar 26     Barcelona
After breakfast we have a half-day tour of Barcelona, an amazingly 
modern yet historic city of contrasts. A high point will be the 
Sagrada Família Basilica (Holy Family), abandoned for decades 
and still unfinished. The cathedral finally saw restoration and 
expansion work carried out when its hermit-like architect, Antoni 
Gaudí (who was killed by a tram in 1926 and whose tomb can be 
viewed in the crypt), came back into fashion in the 1990s. Loved 
and reviled in equal measure, the building remains one of the most 
popular and distinctive sites in Barcelona. Next we visit Parc Guell, 
a UNESCO World Heritage Site. The whimsical design of this 

bizarre but compelling public park has Hansel-and-Gretel houses 
at the entrance while behind it footpaths climb into the pine woods 
of Vallcarca and Monte Carmel, offering scenic views through the 
trees of the city below.  Lunch is on your own, with the afternoon 
yours to stroll La Rambla amid jugglers, singers, eccentrics, caged 
small animals, kiosks, cafes, and vibrant flower stalls, all shaded by 
a leafy canopy of huge plane trees.  You may want to people watch 
at Café de l’Opera, a 19th-century Parisian-style café, or travel by 
funicular up to an imposing castle, Montjuïc.  Our farewell dinner 
will include a fantastic Spanish Flamenco music and dance show. 
Enjoy another night at Hotel Amister.                        (B,D)

Day 11, Fri, Mar 27          Barcelona/USA
Transfer to the airport this morning for your flight home.  
                        (B,meals aloft)

Or continue on a two-night extension in Barcelona. 
See insert for details!

All sites (or comparable) listed in the itinerary will be covered but the 
sequence and days may be altered to adjust to religious holidays, special 
closings of sites, air schedules, etc.  Hotels subject to confirmation. 

TOUR CONDITIONS

PRICE OF 11-DAY TOUR from New York: 
$4,579 per person, based on double occupancy.

BARCELONA EXTENSION: $699 per person, double                  
occupancy.

EARLY BIRD DISCOUNT: To help ensure smooth operation of 
this program, we are pleased to offer a $100 discount on the trip 
cost for your $700 deposit received no later than July 31, 2014.

NOT INCLUDED: U.S. departure, security, customs & inspection taxes, 
and fuel surcharges (currently $658 and subject to change prior to departure).  
Supplement in air fare for departure from an airport other than New York 
JFK; porterage at airports; passport fees; single supplement ($930 basic tour; 
$140 Barcelona extension); meals not listed as being included; items of a 
personal nature such as laundry, phone calls, etc.; tips for personal favors; 
travel protection plan; any costs resulting from absence or deviation from 
the itinerary and any items not shown herein as being included. 

DEVIATION ITINERARY: Any adjustment in standardized air or land 
itinerary will carry a $100 fee (for each change) in addition to any additional 
expense required.  This fee is applicable for research projected and/or 
accepted.  In an effort to ensure efficient handling of these requests, 
Dehoney Travel, Inc. will require that a deposit be received on the tour 
before your deviation request can be processed.

AIR TRANSPORTATION: Roundtrip economy class from New York 
JFK to Nice and return from Barcelona. (Note that some travelers may 
return through Atlanta rather than New York, depending on their final 
destination in the USA.)  International service to be provided by Delta 
Airlines or other IATA carrier.  Upon request, Dehoney Travel will book 
passengers from their hometown airport to/from the gateway departure city, 
advising the supplement for this hometown departure.  Supplement from 
most Southeastern/Midwestern USA cities is projected to be approximately 
$200.  Please note that specific air seat requests will be forwarded to the 
airline on your behalf but are subject to final approval/confirmation 
by the airline.  

ACCOMMODATIONS: Minimum first class/four star hotels as listed in 
itinerary (or similar).  Tour price is per person based on double occupancy 
in room with private bath.  While Dehoney Travel, Inc. will try to match 



roommates, we cannot guarantee that a roommate will be available.  
In this case the payment of a single supplement will be required.  
When available, single rooms are often smaller than doubles.  Single 
supplement $930 basic tour; $140 Barcelona extension.  Hotels listed 
are subject to confirmation.

MEALS: Meals included as listed in the day by day itinerary: "B" breakfast; 
"L" lunch; "D" dinner.

TOUR DOCUMENTS: The name on your air ticket must exactly 
match your name as it appears on your passport.  You must forward 
a copy of the photo/informational page of your passport within two 
weeks of enrollment on the tour.  If applying for a new or renewed 
passport, send the copy as soon as you receive your new passport.  
Your passport should be valid at least 6 months beyond your scheduled 
return date from Spain.  U.S. and Canadian citizens do not need a visa for 
travel to France or Spain.

SIGHTSEEING AND GRATUITIES: Local transportation by plane, bus 
or other local conveyance as indicated, services of English-speaking Tour 
Manager and local guides, and entrance fees to places visited on excursions 
described in itinerary are included in the tour price.  Gratuities to guides 
and driver are included in the tour rate. Tourist/hotel tax in Barcelona is 
included in the travel rate and will be paid locally on your behalf.

TRANSFERS AND BAGGAGE: All transfers by motorcoach are 
included between airports and hotels.  Baggage allowance is a maximum 
of one bag per person (combination width + length + height not to exceed 
62 inches), plus one underseat carry-on bag.  Porterage of one bag per 
person is included at hotels; airport porterage is not available due to 
security regulations.  

PAYMENTS: Payment can be made by cash, check or credit card 
(Discover, MasterCard or Visa).  A deposit of $700 per person is required 
at the time of booking to confirm tour membership.  Balance of tour price 
is due January 15, 2015.

DELAYS, CANCELLATION AND REFUND: Dehoney Travel, Inc. 
(DT) is not responsible for changes and delays in airline schedules and 
cannot reimburse passengers for expenses resulting from delays, re-issuance 
of air tickets, etc. In event of cancellation, there will be a fee of $100 for 
Dehoney Travel, Inc. to cover administrative costs.  The following scale 
of charges will apply when notice of cancellation is given in writing after 
the booking is confirmed: up to 121 days prior to departure, $100.  120-
96 days prior to departure, $500.  95-61 days prior to departure, $700.  
60-46 days prior to departure, 25% of total tour price.  45-31 days prior 
to departure, 50% of total tour price.  30 days prior to day of departure/no 
show, 100% cancellation penalty.  All cancellation notifications must 
be made in writing to DT.  Please allow up to 4 weeks for cancellation 
refund processing.

After ticketing of international and domestic air, a cancellation penalty of 
100% of air fare is in effect.  On or after the date of departure there can 
be no refund for any service not used.
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Arrangements by:
Dehoney Travel

3008 Charlestown Crossing
New Albany, IN 47150

Phone: (800) 325-6708 or (812) 206-1080
Email: info@dehoneytravel.com

Fax: (812) 206-1085

For further information, contact:
Jane Eckert, Eckert AgriMarketing

8054 Teasedale
St. Louis, MO 63130
(cell) 618/593-6129  
(o) 314/862-6288

Email: jane@eckertagrimarketing.com
www.eckertagrimarketing.com
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TRAVEL PROTECTION PLAN: As many U.S. health carriers do not 
provide benefits while outside the country and cancellation penalties 
can be substantial for many tours, Dehoney Travel, Inc. offers a Travel 
Protection Plan through Allianz Global Assistance.  The Option to Waive 
Pre-existing Condition Exclusion requires purchase of Travel Protection 
within 14 days of deposit.  You may decline the Travel Protection Plan, 
but a signed disclaimer is required and all cancellation charges are your 
responsibility.

STATEMENT OF RESPONSIBILITY: Dehoney Travel, Inc. (DT) 
agrees to arrange for the tour described in this brochure, which brochure 
represents the entire agreement between the passenger and his agent, the 
Tour Host and DT. Except for the willful negligence of its direct employees, 
DT assumes no liability or responsibility for any injuries, inconveniences, 
illness or  irregularity or incidental damages occasioned by circumstances 
beyond the control of DT or any person or reason whatsoever, including, 
but not limited to, events such as strikes, revolts, wars, travel warnings, 
terrorist activities, natural disasters, closures of airports or hotels, or 
omission of any common or private carrier or the default, negligence, or 
omission of and by any third party providing services or facilities related 
to or included in this tour or any part thereof, or in arranging for the same, 
or the acts or omissions of the Tour Host.

No person, other than an authorized representative of Dehoney Travel, Inc. 
by a document in writing, is authorized to vary, add, or waive any term 
or condition in this brochure, including any term or condition set forth in 
the preceding provisions.

Subject to Governmental IATA, ARC and airlines regulation requirements 
in effect at the date of and during the tour.  Tour price based on a minimum 
of 25 passengers (15 for Barcelona extension), air fares, cost of land 
arrangements and the value of the U.S. dollar May 19, 2014 ($1.40 USD 
= 1.00 Euro), and subject to any increases that may be imposed prior to 
departure or changes of itinerary necessitated by circumstances beyond 
the control of Dehoney Travel, Inc. 


