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Call us on  
020 7293 3333  
to advertise in 
this section The heavenly Costa Smeralda 

on the east coast of Italy’s 
biggest island has long been 
the swanky summer 
playground of the rich and 

famous. But venture round the corner to 
the north coast and you’ll find a 
comparable paradise without the VIP 
price tag.

Since the mid-20th century, 
Sardinia has been synonymous with 
Italy at its most glamorous. Like 
Capri on the other side of the 
Tyrrhenian Sea, it is often associated 
with film stars and royalty.

From the moment the Aga Khan 
bought up an entire stretch of the 
Costa Smeralda – or Emerald Coast – 
in the 1960s, Sardinia was firmly on 
the millionaires’ map.

With guests such as Gwyneth 
Paltrow, Leo DiCaprio and the 
Danish royals, you could forgive us 
average holidaymakers for assuming 
Sardinia’s not for the likes of us.

Don’t be fooled. Ordinary 
mortals can also enjoy its 
pristine white beaches, clear 
turquoise waters and 
spectacular rocky scenery all 
for a fraction of the price.

bliss out
At the Marinedda Hotel in 
the pretty fishing village of 
Isola Rossa, half-board 
rooms cost from €98 
(£77.50) per person per 
night.

The family-friendly resort 
offers two swimming pools, 
a spa, kids’ club and choice 
of four restaurants.

The nearby beach is a 
white sandy inlet giving way 
to sparkling, shallow waters, 
ideal for kids and just about 

By FRANCESCA COOKNEY

How to hob-nob with 
the rich and famous on 
the most glamorous 
island in the Med – 
and still have money 
left over to sample the 
braided lamb intestines

Star quality...celebs like Cameron are finding 
quiet Sardinian resorts like Santa Teresa Gallura 

A-LIST  SArDINIA
...without    the VIP price-tag

It’s well worth venturing 
outside the resort to get a 
taste of la cucina Sarda

like Italian cooking, it’s fair to say you 
won’t be disappointed but there’s more to 

this island than pizza and pasta. Sardinian 
cuisine comes from a tradition entirely its own. 

Even the Gallura region in the north has its own 
specialties (look for the ‘gallurese’ menus).

Meat features heavily, with roast suckling pig, 
infused with myrtle, lamb and rabbit, all cooked to 
perfection, among the tasty offerings. They’re not 
afraid of offal here, so if you’ve ever fancied braided 
lamb intestines, this is surely the place to go for it.

Cheese is also big here with strong, spicy pecorino 
taking the lead. It comes alongside slices of cured 
meat on platters of antipasti or grated over pasta.

And look out for fregola, small ball-shaped pieces 
of pasta that look like giant cous cous, in salads and 
soups. But my favourite pasta dish was the ravioli 
filled with ricotta, lemon and sugar. It doesn’t sound 
like it should work, but sprinkle it with olive oil, salt 
and a little pecorino and it really, really does.

All three of Valle dell’Erica’s restaurants acquit 

as picture-perfect as it gets.
But for a complete escape 

from reality, it has to be the Valle dell’Erica 
Resort.

Perched on one of the northernmost 
spots in Sardinia, the views stretch across the 
islands of the Maddalena Archipelago and all the 
way to neighbouring Corsica.

Whether you’re wandering the verdant coastal 
pathways or blissing out in the hill-top thalasso spa, 
it’s an easy place to lose yourself.

Closer to Africa than it is to Italy, Sardinia has 
beaches that are routinely compared to those of more 
tropical climes and these are no exception. And with 
access to no fewer than seven private inlets, you’ll 
need at least a week to choose your favourite.

For me, it was a small patch of immaculate white 
sand a pebble’s throw from the resort’s pitch-and-putt 
course. Lying on a sun lounger as the crystal water 
lapped the rocks and a gentle breeze wafted down the 
scent of rosemary from the gardens above was as 
close to a spiritual experience as I’ve had in a while.

But that was before I’d discovered the food. If you 

Taste of the high 
life... Francesca
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GETTING AROUND 
 If you’re planning to 
leave the resort, you’ll 
need a car. Hertz, Avis 
and Europcar have 
offices at the airports. 
Manual transmission is 
the norm in Italy – so 
book well ahead to get 
an automatic.

DON’T MISS 
 Pane carasau – a wafer-
thin, crispy flatbread 
seasoned with olive oil, 
sea salt and rosemary.

BEST BEACH 
 Spiaggia Li Cossi offers 
everything that’s magical 
about Sardinia in one 
dinky little inlet – white 
sand and turquoise 
waters backed by cliffs.

BEST VIEW 
 Head to Palau for the 
4km (2.5 miles) walk up 
to Capo D’Orso. The 
headland is so-called for 
its distinct bear-shaped 
rock formation.

GETTING THERE 
 Ryanair flies to both 
Alghero and Olbia from 
just £42 one way. 
 ryanair.com

WHERE TO STAY 
 Resort Valle dell’Erica is 
from €130 euros (£102) 
per person per night, half 
board. Entry to spa and 
wellness centre is extra. 
 delphina.it

Get inspired at 
mirror.co.uk/travel

TRAVEL FILEA-LIST  SARDINIA
...without    the VIP price-tag

The celebs are starting to 
cotton on – Cameron 
Diaz has been spotted

If you’ve driven all the way over (not to 
mention tackled the steps) you’ll be in dire 
need of refuelling. 

Head to La Botteghina where a sizeable 
slab of thin crust dough is loaded with 
toppings such as gorgonzola and pear or 
smoked mackerel carpaccio. Pizza heaven? 
You’ve found it.

For a taste of glitz good enough for an 
A-lister, an evening stroll and a drink in 
Porto Cervo – the Costa Smeralda’s most 
exclusive resort – will deliver the goods.

Meander through the perfectly-manicured 
streets of this purpose-built village, under 
whitewashed archways and past up-market 
boutiques to emerge on the seafront.

For the full experience, treat yourself to an 
overpriced cocktail in one of the many bars 
and cafes overlooking the yacht-filled marina 
and people-watch as the designer-clad 
clientele take their own sunset stroll.

Or head back to Valle dell’Erica where the 
swim-up bar in the La Licciola pool gives you 
your very own slice of fabulousness – and 

you don’t need to be 
wearing Dolce and 
Gabbana to get in.

That’s not to say the stars 
aren’t starting to cotton on.

The week I was there, 
model Jodie Kidd was 
staying and just last week 
Cameron Diaz was spotted 
living it up in the 
Maddalena Archipelago.

But for now, this idyllic 
slice of paradise remains an 
affordable luxury.

of Alghero on the west coast and Olbia on 
the east are worth a look. You’ll doubtless 
have flown into one of them but there’s 
plenty more to see than just the airport.

If you can make it past Olbia’s confusing 
one-way system, the historic centre is 
perfectly Mediterranean with its attractive 
pale stone buildings, wide streets and café-
lined piazzas. Alghero, on the other side of 
the island, is a dinky maze of cobbles and 
Spanish-inspired Gothic architecture thanks 
to its history as a Catalan outpost.

TasTe of gliTz
While you’re there, make sure you check out 
the Grotta di Nettuno, a magnificent cave 
just a metre above sea level where stalactites 
and stalagmites form jaw-dropping 
subterranean scenes.

Drive up to the clifftop entrance before 
descending the vertiginous 654-step staircase 
(though be warned that you’ll have to climb 
back up again!) or take the boat from 
Alghero port. Entry to the cave is €13 (£10). 

and restaurants make it ideal destination for 
an evening out. Or head inland. The winding 
mountain roads of the Olbia-Tempio 
province make for some fantastic – if 
occasionally precarious – driving through 
windswept, craggy landscapes.

The Valle della Luna – Valley of the Moon 
– so-called because of the pale granite 
boulders that litter the hills, blown into 
strange formations over thousands of years, 
is well worth a look.

And be sure to check out the many 
Nuraghi, small, ancient stone dwellings 
dotted all over Sardinia. The Nuraghe 
Maiori, close to the town of Tempio 
Pausania, is an ideal example.

Park just off the main road and take the 
five-minute walk down a country track, 
flanked by native cork trees. Entry is a 
modest €3 (£2.30). Further afield, the towns 

themselves admirably, but if 
you’re staying half-board, it’s 
well worth venturing outside 
the resort to get a taste of la 
cucina sarda in a variety of 
surroundings.

Trattoria Gallurese in 
Tempio Pausania does a 
good line in Sardinian 
comfort food. The pork stew 
at €16 (£12.60) was 
particularly satisfying after a 
hard day’s sight-seeing.

Tuna has been fished off 
the island for more than 500 
years but that isn’t the only 

sea food on offer.
La Spigola in Golfo Aranci is right on the 

beach and serves up delicious fresh spigola 
(seabass) and lobster for around €25 a-piece 
(£19) against a spectacular backdrop of 
hulking grey mountains, lush foliage and 
calm azure waters.

When you tire of the 
beach, the resort itself 
offers trips to the islands of 
the archipelago, a 
designated National Park 
teeming with wildlife, and 
to the isles of southern 
Corsica.

Nearby Santa Teresa 
Gallura is perfect for a 
quiet wander. Its 
pastel-coloured 
houses ooze 
Mediterranean charm 
and the array of bars 

Escape from 
reality...the 
Valle dell’Erica 
Resort

 Sights and sites
... Alghero and 
ancient stone   

homes, below

Family friendly... the Marinedda Hotel has two 
pools, kids’ club, spa and four restaurants


