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Why Go?

The land that has turned its lifestyle into a designer acces-
sory, Italy is one of Europe’s great seducers. Ever since the
days of the 18th-century Grand Tour, travellers have been
falling under its spell and still today it stirs strong emotions.
The rush of seeing the Colosseum for the first time or cruis-
ing down Venice’s surreal canals are feelings you’ll remem-
ber for life.

Of course, Italy is not all about Michelangelo master-
pieces and frescoed churches. There’s also the food, imitated
the world over, and a landscape that boasts beautiful Alpine
peaks, stunning coastlines and remote, silent valleys. So if
the cities don’t do it for you, if their noise, heat and chaos
start getting to you - as they get to many locals - change
gear and head out to the country for a taste of the sun-kissed
slow life.

‘When to Go

Rome

°C/°F Temp
40/104 —

Rainfall inches/mm
—6/150

30/86 —

20/68 —

10/50-. . . .

0/32 —

-10/14 — —0
JJF M A M J J A S O N D

Jul Summer
means beach
weather and a
packed festival
calendar.

Apr & May Per-
fect spring temps
and a week of free
museums and
cultural events.

Oct Enjoy the
coast without
crowds and some
fabulous autumn
food.




AT A GLANCE

» Currency euro (€)
» Language ltalian

» Money ATMs wide-
spread; credit cards
widely accepted

» Visas Schengen
rules apply

Fast Facts

» Area 301,230 sq km
» Population 60.34 million
» Capital Rome

» Telephone country code
[2139; international access
code (|00

» Emergency [J/112

Exchange Rates

Australia A$1 €074

Set Your Budget
» Budget hotel room
€55-110 (double)

» Two-course dinner from
€20 (pizza €10-15)

» Museum entrance
€6.50-15

» Beer €2.50-5

» Daily transport ticket
(Rome) €4

Resources

» Delicious Italy (www.deli
ciousitaly.com) For foodies
» ltalia (www.italia.it)
Official tourism site

» Lonely Planet (www.
lonelyplanet.com/italy)

Connections

Milan and Venice are northern Italy’s two main transport
hubs. From Milan, trains run to cities across Western Eu-
rope, including Barcelona, Paris, Ziirich and Vienna. Venice
is better placed for Eastern Europe, with rail connections to
Ljubljana, Zagreb, Belgrade and Budapest. You can also pick
up ferries in Venice for Corfu, Igoumenitsa and Patra. Down
the east coast, there are ferries from Bari to various Greek
ports, as well as to Bar and Dubrovnik. At the other end of
the country, Genoa has ferries to Barcelona and Tunis.

ITINERARIES

One week

A one-week whistle-stop tour of Italy is enough to take
in some of the country’s main cities. After a couple of
days exploring Venice's unique canal-scape, head south
to Florence, Italy's great Renaissance city. Two days is
not long there but it'll whet your appetite for the artistic
and architectural treasures that await in Rome.

Two weeks

After the first week, continue south for some sea

and southern passion. Spend a day dodging traffic in
Naples, a day investigating the ruins at Pompeii and a
day or two admiring the Amalfi Coast. Then backtrack
to Naples for a ferry to Palermo and the gastronomic
delights of Sicily — or perhaps Cagliari and Sardinia’s
magical beaches, depending on your preference.

Essential Food & Drink

» Pizza Two varieties: Roman, with a thin crispy base; and
Neapolitan, with a higher, more doughy base. The best are
always prepared in a forno a legna (wood-fired oven).

» Gelato Popular ice-cream flavours include fragola (straw-
berry), nocciola (hazelnut) and stracciatella (milk with
chocolate shavings).

» Wine Ranges from big-name reds such as Piedmont's
Barolo to light whites from Sardinia and sparkling prosecco
from the Veneto.

» Caffeé Join the locals for a morning cappuccino or post-
lunch espresso, both taken standing at a bar.





