
Sardegna: Where the Wild Meets the Well-Heeled

Bentornati!

Summer isn’t just peak tourist season in
Italy — it’s when dreams start taking on
coordinates. Some of you are walking
cobblestone streets, others are tracing
coastlines on Google Earth, and more than
a few are wondering: Could I live here?
Could I retire here? Would this be a fresh
start… or a very expensive mistake?

If you’re scanning the map for places that
offer both escape and access, Sardegna
deserves a long look. It’s not a satellite of
the mainland — it’s a world unto itself. A
world where the sea is impossibly clear,
the land still feels untamed, and the pace
of life slows to the point where you might
actually notice the wind changing
direction.

But here’s the twist: Sardegna also has its
polished, high-gloss side. The Costa
Smeralda is lined with luxury yachts,
private coves, and resort towns that
wouldn’t look out of place in the south of
France — except here, they come with
better pecorino.

For retirees — especially those planning an
Elective Residency Visa move — the island
offers something rare: the freedom to live
quietly in a stone village tucked into the
hills… or to drop anchor in a marina that’s
two minutes from a Michelin-starred
lunch.

The climate? Mediterranean with a hint of
mistral wind. The views? Mountains that
crash into turquoise seas. The cost of
living? Still surprisingly reasonable if you
steer clear of the billionaire playgrounds.

So whether you picture yourself in a
weathered fishing port or on a polished
teak deck, this month’s issue is for you.
Sardegna is ready for its close-up — and
maybe for your retirement plan.
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Sardegna: The Good, The Bad, and The Windblown

Sardegna doesn’t ease you in. Fly over it and
you’ll see why — this isn’t a flat, tidy holiday
island. It’s mountainous, jagged, and fringed with
more coves than you could swim in if you tried
for a decade. The sea shifts from turquoise to ink-
blue in a single stretch of coastline. Inland, the
roads wind past ancient stone villages where
time seems to have taken a long coffee break.

The good is obvious. Sardegna’s beaches are
some of the best in Europe — yes, even by
spoiled Mediterranean standards. Towns like
Alghero and Bosa have real life beneath their
postcard facades, and the interior, with its cork
forests and shepherd paths, still feels
undiscovered by mass tourism. Food is
unapologetically local: roast suckling pig,
handmade pasta, honey, and pecorino that
tastes like it came straight off the hillside —
because it did.

The bad is also worth knowing. Sardegna is
remote. Getting here means a ferry or a flight,
and once you’re on the island, distances stretch.
The same winding roads that keep places
charming can turn a “quick trip” into an
afternoon commitment. Public transport?
Patchy. Without a car, you’ll be leaning hard on
buses with unpredictable schedules. And outside
of summer, some coastal towns all but shutter
until the next wave of visitors returns.

And then there’s the ugly, though it’s more
inconvenient than ruinous. Bureaucracy here can
be slower than the August ferry queue. High-
gloss resort towns can make your bank account
cry if you’re not careful. The famed mistral wind
— a godsend for sailors — can whip through for
days, testing your patience (and your patio
furniture). And like much of southern Italy,
Sardegna has its share of underfunded
infrastructure and municipal quirks.

But here’s the thing: if you choose the right
corner, the trade-offs fade into the background.
You can live in a hill town where the biggest daily
decision is whether to walk to the piazza before
or after lunch. Or you can settle in a port city
where fresh fish and espresso are part of the
morning routine. For retirees, Sardegna offers
more than beauty — it offers options. You just
have to decide how much remoteness, gloss, or
grit you want in your view.

Come find us on Facebook — real talk, visa
tips, and Italy retirement plotting with people
who get it.

Join the FB Group: Retire to Italy 
https://www.facebook.com/groups/caesartheda
yretiretoitaly
Follow the Page:
https://www.facebook.com/caesartheday
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Where is Sardegna?

Sardegna is the second-largest island in the Mediterranean — sitting west of mainland Italy, south of
Corsica, and about halfway between Rome and North Africa. It’s closer to Spain than it is to Milan, which
explains why the culture feels familiar yet slightly “other” compared to the rest of Italy.

Four seas lap at its coasts:

Tyrrhenian Sea to the east (Costa Smeralda, Olbia, Arbatax)
Mediterranean Sea to the south and southwest (Cagliari, Sant’Antioco, Carloforte)
Sea of Sardegna to the west (Alghero, Bosa, Oristano)
Strait of Bonifacio to the north, where Sardegna and Corsica eye each other across just 12 km of water

The island is divided into provinces with distinct personalities — from the cosmopolitan hum of Cagliari
in the south, to the Catalan-tinged Alghero in the northwest, to the billionaire gloss of the Costa
Smeralda in the northeast. Inland, the rugged Barbagia region still feels defiantly traditional, with
villages where shepherding and cork harvesting outnumber Instagram accounts.

How do you get there?

By air: Major airports in Cagliari (south), Olbia (northeast), and Alghero (northwest) connect to
mainland Italy and much of Europe.
By ferry: Year-round routes link Sardegna to mainland ports like Civitavecchia, Genoa, and Livorno,
as well as Corsica and Barcelona.
By yacht: If you’re lucky enough to own or charter one, the island’s marina network makes arriving
by sea almost as easy as by air — and arguably more scenic.
By car: Technically yes, but it involves putting your vehicle on a ferry, so it’s a commitment.

Bottom line: Sardegna isn’t a place you “stop by” on the way to somewhere else. You choose it. Which
means every retiree here, every visitor who stays past summer, made a conscious decision to trade easy
connections for something rarer: island life with room to breathe.



Climate Snapshot: One Island, Many Microclimates (and a Lot
of Wind)

Sardegna may be surrounded by warm seas, but it’s not a one-note climate. The island is big — about
24,000 square kilometers — and the weather shifts sharply depending on whether you’re tucked in a
coastal bay, up in the Gennargentu mountains, or parked on the windward side when the mistral blows
through.

This isn’t a “Sardegna is hot” situation. It’s more like: Sardegna is breezy, dry, humid, chilly, and
sometimes baking — all in the same month, depending on where you are.

Here’s how it breaks down:

🏖 Coastal North & East (Costa Smeralda, Olbia, La Maddalena, Orosei)
Hot, dry summers with dazzlingly clear water and relatively low humidity thanks to steady breezes.
Winters are mild and sunny, though the wind can cut through if you’re exposed.
Best for: Sunseekers who want yacht-friendly weather and can handle a few windy days that make
beach umbrellas a contact sport.

🏝 Southern & Southwestern Coast (Cagliari, Pula, Sant’Antioco, Carloforte)
Warm, drier, and more sheltered from the mistral. Winters here are short and sweater-light, and you’ll
get more days warm enough for lunch outdoors even in January.
Best for: Retirees who want year-round livability, easy airport access, and fewer seasonal shutdowns than
the resort-heavy north.

⛰ Inland & Mountain Zones (Barbagia, Nuoro, Gennargentu National Park)
Cooler in summer, crisp in autumn, and can see frost — even snow — in winter. This is where you escape
coastal humidity, but you’ll need heating and a good tolerance for winding roads.
Best for: People who like seasons, space, and a more traditional, village-based lifestyle.

🌬 The Mistral Effect
This famous northwesterly wind is a blessing for sailors and a mild annoyance for patio-dwellers. It can
sweep in for days at a time, clearing the air, cooling the heat, and occasionally rearranging your laundry
mid-dry.

TL;DR for Retirees:
You’ll rarely need AC inland or at elevation… but you will need heat in winter.
Coastal areas give you mild winters and a steady breeze — along with peak-season tourism.
Inland life means fewer tourists and lower rent, but more weather variation.
Average sunshine? Around 300 days a year — but how those days feel depends entirely on your
chosen patch of island.



Five Sardegnas, Five Lifestyles

Sardegna isn’t one island with one vibe — it’s a patchwork of coasts, coves, and hill towns that couldn’t
be more different from each other if they tried. Before you start browsing rentals or plotting marina
berths, you need to figure out which version of the island fits your day-to-day life… and which will drive
you nuts by February.

⛵ Costa Smeralda & the Northeast (Porto Cervo, Olbia, La Maddalena)
Emerald waters, glossy marinas, and the kind of nightlife where the wine list has its own postcode. Peak
summer is high-octane luxury; the rest of the year, it’s peaceful and yacht-friendly.
✅ Stunning beaches and sailing access
✅ High-end dining and polished infrastructure (for Italy)
❌ Sky-high seasonal prices
❌ Can feel sleepy — even deserted — in winter
Best for: Retirees who want a polished Riviera lifestyle and don’t mind paying for it.

🌅 Northwest Coast & Alghero (Bosa, Stintino, Sassari)
Catalan charm, walkable historic towns, and some of the island’s best beaches. More “lived-in” than the
northeast, with enough amenities to make year-round life comfortable.
✅ Beautiful coastline and cultural depth
✅ Balanced cost of living vs. quality of life
❌ Mistral wind can be intense
❌ Summer tourism still spikes
Best for: Retirees who want beauty and services without billionaire neighbors.

🏖 West Coast & Oristano Province (Cabras, Putzu Idu, S’Archittu)
Wild and unpolished, with long sandy beaches, wetlands, and bird-filled lagoons. Tourism is lighter here,
and housing is more affordable, but services can be patchy and wind exposure is high.
✅ Quiet, affordable, and uncrowded
✅ Excellent for nature and outdoor life
❌ Fewer hospitals and specialists nearby
❌ Not much nightlife beyond the local bar
Best for: Nature lovers and solitude seekers who don’t mind a drive for errands.

🏙 Cagliari & the South Coast (Pula, Chia, Villasimius)
Urban life with island perks. Cagliari offers theaters, shops, markets, and an airport that actually works.
The south coast is warmer, drier, and less windy than the north — and many towns here stay lively year-
round.
✅ Strong infrastructure and healthcare
✅ Easy connections to mainland Europe
❌ Higher housing demand in desirable areas
❌ City living may not match your “island escape” fantasy
Best for: Retirees who want convenience, mild winters, and culture without giving up the beach.

🌄 Inland Sardegna (Barbagia, Nuoro, Gennargentu Mountains)
Shepherd country. Rugged mountains, stone villages, and a lifestyle rooted in tradition. Summers are
cooler, winters can see snow, and costs are among the lowest on the island. Services are basic, and you’ll
need a car for almost everything.
✅ Authentic culture and low costs
✅ Cooler summers, dramatic scenery
❌ Remote and less accessible
❌ Limited services and slower pace of life
Best for: Retirees craving tradition, space, and a clean break from the coast.

If you’re not sure which one’s for you, think about your top three non-negotiables — then map them
against these zones. The right Sardegna is out there… but it’s not the same for everyone.



Boating, Sailing & Marina Life

Sardegna isn’t just an island — it’s a sailor’s playground. The coastline stretches for nearly 1,200 miles, broken up
by coves, bays, and anchorages that look like they’ve been Photoshopped. The water clarity is absurd. The winds
are consistent. And if you’ve ever imagined swapping rush-hour traffic for a sunrise departure from a marina,
this is where you test that dream.

Major Marinas & Ports
Porto Cervo (Costa Smeralda) – The postcard of Sardinian luxury. If you want to rub fenders with
superyachts, this is your stop. Services are top-notch… so are the fees.
Olbia – A practical hub with good ferry connections, full-service marinas, and easier year-round access than
Porto Cervo.
Alghero – Historic town meets functional marina. Excellent for combining sailing with walkable urban life.
Cagliari – The south’s main marina and a working port. You’ll find everything from day-sailors to long-haul
cruisers here.
Carloforte (San Pietro Island) – Off the southwest coast, with a fishing village vibe and excellent sailing routes
nearby.

Chartering a Boat
If owning isn’t the plan, Sardegna is one of the best places in the Med to charter — either bareboat if you’re
licensed, or crewed if you just want to relax. Rates vary wildly: in high summer, expect €2,500–€5,000 per week
for a mid-size sailboat, but spring and autumn can be half that.

Best Sailing Routes
La Maddalena Archipelago – Seven main islands, dozens of anchorages, and water so clear it feels fake.
Costa Verde to Bosa – Rugged west coast with fewer crowds and plenty of wild anchor spots.
Cagliari to Villasimius – Gentle southern cruising with sandy beaches and reliable summer breezes.

Season & Weather
The sailing season runs April to October, peaking in June–September. The mistral wind from the northwest can
be strong, especially in spring — great for sailors, less so for anyone trying to balance a spritz on deck.

Retiree Reality Check
You don’t have to be a hardcore sailor to enjoy Sardegna’s maritime life. A modest motorboat or regular day-
charters can become part of your weekly routine — especially if you live within a short drive of a marina. Just
remember: maintenance, mooring fees, and insurance add up, so budget realistically before diving in.

⚓ US Boaters: What You’ll Need to Skipper Here
Italy doesn’t automatically recognize U.S. state boating licenses, so if you want to bareboat charter or legally
operate a vessel over 10 meters (about 33 feet) in Sardegna, you’ll need:

An International Certificate of Competence (ICC) or an RYA Day Skipper (most widely accepted in the Med)
A VHF radio operator’s license (SRC or equivalent)
For motorboats under 10 meters, local rental companies may accept documented experience — but it’s at
their discretion, and many still require an ICC.

You can get an ICC by converting certain U.S. certifications (e.g., ASA 104 Bareboat Cruising) through recognized
providers before you leave. Buying a boat as a foreigner is allowed, but you’ll need to register it either in Italy or
under another flag state — each with its own rules, taxes, and inspection requirements.



Alghero

Catalan-tinged charm with
cobbled streets, a lively
marina, and year-round
livability. Beaches are close,
seafood is fresh, and there’s
enough infrastructure to keep
life comfortable without
feeling tourist-swamped. The
old town’s honey-colored
walls glow at sunset, and the
seaside promenade becomes
the neighborhood’s living
room in the evenings.
Best for: Retirees who want
culture, sea views, and a
walkable historic core.

Bosa

One of the prettiest towns on
the west coast, with pastel
houses spilling down to the
river. Quiet beaches nearby, a
laid-back pace, and lower
housing costs than the north.
The riverside promenade and
castle views make it feel like a
hidden chapter of Italy that
most tourists never read.
Best for: Retirees who want
beauty and affordability
without total isolation.

Olbia

Gateway to the Costa
Smeralda but with a
practical, lived-in side. Great
ferry links, solid services, and
multiple marinas make it
ideal for boaters who don’t
need the Porto Cervo gloss
24/7. The city’s markets,
restaurants, and year-round
community keep it from
feeling like just a summer
transit hub.
Best for: Semi-urban retirees
who want sailing access and
good connections to the
mainland.

La Maddalena

Island life off the island. Part of
a protected archipelago with
jaw-dropping beaches and
small-town calm. Narrow
streets, hidden coves, and a
slower rhythm make it as
much about daily life as
postcard views.
Best for: Nature lovers and
sailors who want access to
pristine waters every day.

Porto Cervo

Polished, pricey, and
unapologetically aimed at the
yachting elite. Gorgeous
water, immaculate streets,
and a front-row seat to the
Mediterranean’s most
extravagant summer floating
parade. Off-season it’s quieter
but still immaculate, making it
a surreal mix of sleepy and
exclusive.
Best for: High-budget retirees
who want Riviera glamour
without leaving Italy.

Oristano

A compact city with medieval
roots, good services, and easy
access to wild west-coast
beaches and wetlands. Less
touristy than the big coastal
draws. It has just enough
culture, markets, and
restaurants to keep life
interesting without feeling
frantic.
Best for: Retirees who want a
base with urban perks but
quick escapes into nature.

City by City: 12 Towns to Watch

For the list of all 7% towns in Sardegna go to: https://www.caesartheday.com/italy-s-7-towns-list 
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Cagliari

The capital — and the only
place on the island where you
can have city energy, beach
access, an airport, and solid
healthcare all in one. Historic
districts buzz year-round, and
nearby beaches are white
sand and turquoise. The city’s
blend of urban amenities and
laid-back island pace means
you can have a cappuccino in
the piazza and be swimming
20 minutes later.
Best for: Retirees who want it
all in one place — with a bit
more bustle.

Carloforte

On San Pietro Island, off the
southwest coast. Fishing
village vibes, unique Ligurian
heritage, and a friendly,
tight-knit community. It’s
small enough to know your
neighbors, but lively enough
to keep you engaged
through festivals, markets,
and a harbor full of working
boats.
Best for: Retirees who want
island-within-an-island
charm and strong
community ties.

Santa Teresa Gallura

Perched on the northern tip of
Sardegna, this port town looks
straight across to Corsica and
doubles as a gateway to the
Maddalena islands. Summers
buzz with ferries, markets, and
waterfront aperitivi, while the off-
season settles into a calm, small-
town rhythm. Its mix of sandy
beaches and quick marina access
makes it a sweet spot for part-
time sailors.
Best for: Retirees who want a
walkable town with easy island-
hopping potential.

Pula

South-coast beach town with
archaeological sites, a lively
summer scene, and proximity
to Cagliari for services. Stays
active longer than most small
coastal towns. The nearby
Nora ruins and turquoise
beaches mean you can step
from history into the sea
before lunch.
Best for: Retirees who want
small-town life without giving
up city access.

Villasimius

A crescent of beaches and
coves wrapped around a
lively summer resort village
on the southeastern tip. Off-
season, it’s quieter but still
benefits from proximity to
Cagliari for services. The
turquoise water here is
absurdly clear, and the
protected marine park draws
both divers and sailors.
Best for: Retirees who want a
postcard beach life without
being completely cut off.

Nuoro

Gateway to the Barbagia
region — mountainous,
traditional, and proudly
resistant to change. Cooler
summers, close to hiking,
and very affordable housing.
Its slower rhythm and
strong sense of identity
make it a refreshing
contrast to the coastal
resort culture.
Best for: Retirees who want
authenticity, cooler
weather, and don’t mind
driving for amenities.

City by City: 12 Towns to Watch

For the list of all 7% towns in Sardegna go to: https://www.caesartheday.com/italy-s-7-towns-list 
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Cagliari: Capital of Sun, Sand, and Something to Do

Cagliari isn’t just Sardegna’s capital — it’s the island’s heartbeat. Perched on a curve of the southern
coast, this city blends urban energy with beach-town ease in a way that few places in Italy can pull off.

The Vibe

This is a place where you can order a cappuccino in a 14th-century piazza, browse a morning market
that smells like fennel and sea spray, and still make it to the beach before lunch. Poetto Beach
stretches for miles along the city’s edge, lined with bike paths, kiosks, and locals who seem to treat
“taking the long way home” as an art form.

The historic Castello district rises above the city with its pale stone walls, narrow lanes, and sweeping
views over the Gulf of Cagliari. Below, neighborhoods hum year-round — this is not a ghost town in
winter. Cafes stay open, buses still run, and the city hosts everything from jazz festivals to food fairs
even in the off-season.

It’s cosmopolitan without being frantic, laid-back without being sleepy. You can go days without
hearing English, which makes it feel authentically Italian, but it’s international enough that you won’t
be the only expat in the room.

The Practical Side

Healthcare:
Cagliari is Sardegna’s healthcare hub, with multiple public hospitals including Ospedale Brotzu (a
major regional hospital) and Policlinico Universitario. Private clinics and specialists are widely
available, and wait times are generally shorter than in smaller towns.

Transport:
Buses & Metro: The city has an extensive bus network and a small metro line that connects central
neighborhoods to the suburbs.
Airport: Cagliari-Elmas Airport (CAG) is just 15 minutes from downtown, with year-round flights to
mainland Italy and seasonal routes across Europe.
Rail: Regular trains link to Oristano, Sassari, and Olbia, but Sardegna’s rail network is limited — for
much of the island, you’ll still need a car.

Rent:
Expect €550–€800/month for a 1–2 bedroom apartment in a central but non-touristy zone.
Beachfront or high-demand neighborhoods like Poetto or Marina will cost more.



Services:
As the capital, Cagliari has it all — post offices, banks, Questura, ASL offices, supermarkets, and
specialty shops. Government services can still move on “island time,” but you’ll find far more options
than in rural Sardegna.

Walkability:
High in the historic center and along the waterfront, with flat stretches near Poetto and steeper
climbs in Castello. A car isn’t necessary for daily errands if you live centrally, but handy for weekend
escapes.

7% Flat Tax Eligibility:
Cagliari is too large to qualify for the 7% foreign income tax regime. However, nearby smaller towns
like Pula or Villasimius do qualify, so some retirees live just outside the city for the tax perk while
keeping Cagliari as their “big city” base.

Bottom Line:
If you want Sardegna’s sun and sea without giving up cultural life, healthcare access, and an airport,
Cagliari is hard to beat. It’s the rare place where you can do your grocery shopping, visit an art exhibit,
and swim in the Mediterranean all in the same afternoon. Just be ready to trade some small-town
quiet for the hum of a city that actually has a pulse year-round.

Alghero: Catalan Charm on Sardegna’s Sunset Coast

Alghero doesn’t shout for attention — it earns it. Perched on Sardegna’s northwest coast, this seaside
town blends medieval charm, a working waterfront, and some of the island’s best beaches into a
package that’s equal parts livable and lovely.

The Vibe

The old town is a maze of honey-colored walls, narrow lanes, and sea-facing ramparts that seem
designed for evening strolls. The air smells faintly of salt and seafood, with a hint of Catalan heritage —
menus, street signs, and even the local dialect carry traces of the region’s Spanish past.

Life here moves at a steady pace. In summer, the marina hums with sailboats and ferries, cafes spill into
the streets, and the beaches fill with a mix of locals and visitors. In winter, the crowds thin but the town
doesn’t go into hibernation — the market still buzzes, the restaurants stay open, and the sunsets over
the Gulf of Alghero can feel like your own private show.

Alghero offers a balance that’s rare in Sardegna: enough activity to keep things interesting year-round,
but small enough that the sea is never more than a short walk away.
The Practical Side

Healthcare:
Alghero has a public hospital (Ospedale Civile di Alghero) and clinics for basic and specialist care. For
more complex treatments, Sassari — about 45 minutes inland — has one of the region’s better-equipped
hospitals.



Transport:
Airport: Alghero-Fertilia Airport (AHO) is 20 minutes from town, with flights to mainland Italy and
seasonal routes to Spain, France, Germany, and the UK.
Bus: Regional buses connect Alghero to Sassari, Bosa, and Cagliari (via transfers), but service is less
frequent off-season.
Car: Not essential in town, but useful for exploring beaches beyond walking distance.

Rent:
Expect €450–€700/month for a 1–2 bedroom in the historic center or just outside it. Beachfront
apartments command more in summer but can be bargains in long-term, off-season leases.

Services:
Well-stocked supermarkets, a year-round market, banks, post offices, and ASL offices for healthcare
registration. English is more common here than in many Sardinian towns, thanks to tourism and expat
presence.

Walkability:
High in the old town and along the waterfront; the beach promenade is flat and perfect for evening
walks.

7% Flat Tax Eligibility:
Alghero is too large to qualify, but nearby smaller towns like Bosa or Villanova Monteleone do, allowing
retirees to combine the tax benefit with easy access to Alghero’s services.

Bottom Line:
If you’re after a balance of charm, services, and manageable size, Alghero is one of Sardegna’s best bets.
It’s beautiful without being precious, social without being overwhelming, and practical without feeling
like a compromise. You can watch the sunset from the sea walls, shop for fresh fish the next morning, and
still have an airport close enough for a weekend in Rome — all without losing that small-town coastal
feel.

Life in a Blue Zone

If you’ve read about the world’s “Blue Zones” — places where people routinely live well into
their 90s and beyond — you’ll know Sardegna is one of them. In fact, the island’s
mountainous interior has one of the highest concentrations of male centenarians in the
world. Researchers credit a mix of factors: an active daily life, a mostly Mediterranean diet
rich in vegetables, legumes, and local wine, strong family and community ties, and a lower-
stress pace that’s not just a cliché.

Does that mean moving here guarantees you’ll hit 100? No. But it does mean you’re living in
an environment where the odds — and the lifestyle habits — are working in your favor.



Wine, Food & Culture Highlights

Sardegna doesn’t chase the mainland’s food trends — it’s been perfecting its own recipes for centuries,
and it’s in no hurry to change them. Here, seafood meets shepherd cooking, bread can be paper-thin or
as heavy as a feast, and wine is strong enough to make you forget you were supposed to check your
email.

This is a place where meals are rooted in what the land and sea offer — and the locals will tell you
exactly why that’s better than whatever you’re used to.

Wine: Bold, Bright, and Sun-Soaked

🍷 Cannonau – Sardegna’s flagship red, believed to be one of the world’s oldest cultivated grapes. It’s
full-bodied, fruity, and — according to local lore — the secret to the island’s many centenarians.
Pairs with: roasted meats, pecorino, long lunches that turn into dinners.
Retiree tip: Buy it by the jug from a cantina; it’ll still beat most $25 bottles back home.

🍇 Vermentino di Gallura – Crisp, floral, and perfect with seafood. Grown mostly in the northeast, it’s the
white wine you’ll want chilled and ready at all times.
Pairs with: grilled fish, summer afternoons, deciding to stay another year.
Retiree tip: Look for DOCG on the label — it’s Sardegna’s only DOCG wine.

🍇 Carignano del Sulcis – A softer, rounder red from the island’s southwest. It’s rich but easy-drinking,
perfect for people who say they “don’t usually like reds” until they try this one.
Pairs with: roast lamb, tomato-based pasta, evenings when the mistral dies down.

🍇 Malvasia di Bosa – Aromatic, slightly sweet, and made in tiny quantities on the west coast. More of an
experience than a staple, but worth the hunt.
Pairs with: almond desserts, sunsets over Bosa’s riverfront.

Food: Sardegna on a Plate

🥩 Porceddu – Suckling pig roasted slowly over myrtle branches until the skin shatters. It’s not an
everyday dish — it’s a celebration, and locals treat it as such.

🍝 Malloreddus – Also called Sardinian gnocchi, these small ridged pasta shells are often served in a rich
sausage and tomato sauce with pecorino. Comfort food that sticks with you (literally).

🥖 Pane Carasau – Paper-thin, crisp flatbread that shatters like glass when you bite it. Sometimes
served as pane guttiau, brushed with olive oil and sprinkled with salt before toasting.

🐟 Bottarga di Muggine – Salted, dried mullet roe, shaved over pasta or salads for a hit of briny, umami-
rich depth. Think Parmesan’s oceanic cousin.

🍯 Seadas – Pastry pockets filled with pecorino, fried, and drizzled with honey. Sweet, savory, and
dangerously addictive.



Wine, Food & Culture Highlights 

Culture: Deep Roots and Open Skies

Sardegna’s culture is as layered as its landscape. Festivals celebrate everything from saints to sheep,
often with traditional dress, music, and dances that have barely changed in generations. Local pride
runs deep — many Sardinians see themselves as Sardinian first, Italian second.

Expect a calendar full of events:

Sant’Efisio Procession (Cagliari, May) – Thousands in traditional dress, music, and a four-day
pilgrimage.
La Cavalcata Sarda (Sassari, May) – An explosion of costumes, horses, and parades.
Autunno in Barbagia (various towns, fall) – A rolling festival celebrating crafts, food, and village life in
the interior.

In Sardegna, culture isn’t staged for tourists — it’s lived. Show up, be respectful, and you’ll be welcomed
into a tradition that feels both timeless and fiercely alive.



Plan it with Caesar

You’ve got the dream. I’ve got the blueprint.

Whether you’re still in the “just looking” phase or knee-
deep in ERV paperwork, I offer 1:1 retirement relocation
planning designed for real people, not Pinterest boards.
That means:

ERV visa document review and application strategy
Personalized move timelines (including state tax exit
planning)
Healthcare and residency navigation
7% flat tax town selection and application guidance
Brutally honest advice when needed, plus the tools to
make it happen

And before the summer? I was planning vacations and
scouting trips for clients — and they loved it. Not just the
destinations, but the details, the customization, and the
advice that came from actually knowing these places.

Here’s how those trips work:
I build a fully customized itinerary based on your
interests, budget, and travel style
I can help with booking recommendations (I’m not a
travel agent, so no commissions or upselling)
Every trip comes with a private Notion site — a mobile-
friendly, always-up-to-date hub you can access on
your phone or laptop with maps, schedules,
confirmations, and insider tips

Whether it’s a 10-day scouting trip to see if Sardegna
really fits your life, or a full relocation plan to get you there
for good — I make sure you arrive prepared, informed,
and with zero “I wish I’d known” moments.

📍 First consultation is free. You bring the dream; I’ll bring
the structure.
Start here → www.caesartheday.com/services

...and now we return to our regularly scheduled
programming 🙂 

https://www.caesartheday.com/services


Cannonau di
Sardegna

Believed to be one of the world’s
oldest grape varieties, Cannonau is
Sardegna’s bold, sun-drenched red
— rich in antioxidants and local
pride. It’s deep ruby in the glass,
with flavors of ripe berries, spice,
and just enough earthiness to
remind you it came from
somewhere rugged. The locals
swear it’s why so many Sardinians
live past 100. Science might
disagree, but a second glass won’t
hurt your odds.
Pairs with: porceddu, mature
pecorino, philosophical debates
after dinner.
Retiree tip: Seek out bottles from
Jerzu or Oliena — small producers,
big personality.

Vermentino di
Gallura DOCG

Fresh, floral, and a little salty,
Vermentino is the ultimate beach
wine. It’s grown mostly in the
northeast, where sea breezes keep
it crisp and aromatic. It’s the one
you want chilled and waiting after
a day of sailing or sand. Light
enough for lunch, structured
enough for dinner, and
dangerously easy to keep pouring.
Pairs with: grilled prawns, pane
carasau, late-afternoon gossip on
the terrace.
Retiree tip: DOCG on the label
means you’ve got the top-tier stuff
— still affordable compared to
mainland Italian whites.

Carignano del Sulcis

This red grape thrives in sandy
soils near Sardegna’s southwest
coast, producing wines that are
rich and velvety but never heavy.
Expect ripe plum, spice, and a
smooth finish that makes it all
too drinkable. It’s the quiet
overachiever of Sardinian reds —
not as famous as Cannonau, but
just as memorable.
Pairs with: lamb ragù, mushroom
pasta, evenings when the mistral
finally gives you a break.
Retiree tip: Look for “Riserva” on
the label for a richer, more
complex sip — worth the couple
extra euros.

Malvasia di Bosa

Made in tiny quantities along
the west coast near Bosa, this
aromatic, slightly sweet wine is
more about savoring than
sipping. Honey, almond, and
dried apricot notes make it
perfect for ending a meal — or
starting one if you’re feeling
rebellious. Locals drink it with
pastries; you’ll be tempted to
pair it with sunsets.
Pairs with: seadas, almond
biscotti, or nothing but a view.
Retiree tip: Small production
means it’s not cheap, but it’s
worth grabbing a bottle when
you find it.

Veni | Vidi | Vino



Malloreddus alla
Campidanese

The Pasta That Tastes Like Sunday in
Sardegna

Malloreddus — also called Sardinian gnocchi
— are small, ridged pasta shells that look like
they were designed to hold as much sauce as
physically possible. This classic version from
the Campidano region marries them with a
rich sausage-and-tomato sauce, finished
with pecorino so sharp it could start a fight.

Ingredients

400g malloreddus pasta (fresh if you can
find it)
300g Sardinian sausage (or any coarse
pork sausage)
400g tomato passata
1 small onion, finely chopped
2–3 tablespoons olive oil
1 pinch saffron threads (optional but
traditional)
100ml dry white wine
80g grated pecorino sardo
Salt, pepper, fresh basil

Method:

1.Heat olive oil in a large pan and sauté the
onion until soft.

2.Remove sausage from casing, crumble
into the pan, and brown well.

3.Deglaze with white wine, let it sizzle down.
4.Stir in passata and saffron (if using).

Simmer gently for 20–25 minutes until
thickened.

5.Cook malloreddus in salted water until al
dente.

6.Toss pasta with sauce, adding basil and
half the pecorino. Serve with the rest of the
cheese on top.

Wine Pairing: Cannonau — because the
sauce and the wine were basically made for
each other.

Seadas

Cheese, Honey, and Zero Regret

Seadas are Sardegna’s answer to “what if
dessert and dinner got drunk together?”
Golden pastry pockets stuffed with young
pecorino cheese, fried until crisp, then
drowned in honey. Sweet, salty, rich — and
about as subtle as a cannon blast.

Ingredients

250g semolina flour
50g lard or butter
Warm water (enough to form dough)
300g fresh pecorino sardo (mild, not
aged), grated or thinly sliced
Zest of 1 lemon
Honey (preferably corbezzolo, the local
bitter honey)
Oil for frying

Method:

1.Make the dough: mix semolina,
lard/butter, and enough warm water to
form a smooth, firm dough. Rest 30
minutes.

2.Roll out thin and cut into circles (about
10–12 cm diameter).

3.Mix pecorino with lemon zest; place a
spoonful on half the circles. Top with
another circle, seal edges well.

4.Heat oil in a pan and fry seadas until
golden on both sides.

5.Drain briefly, then drizzle generously with
warm honey.

Wine Pairing: Malvasia di Bosa — its
honeyed, floral notes play off the sweet-salty
filling like they’ve been dating for years.



Healthcare & Infrastructure: Function Over Flash

Sardegna doesn’t run on high-speed trains and
instant bureaucracy — but it does have the bones
for a comfortable, functional retirement if you pick
your location wisely. Like the rest of Italy, services
can swing from excellent to “come back next
Tuesday” depending on where you land. The trick
here is to know your nearest hubs and plan your life
around them.

Healthcare Access: The Reality

The island’s healthcare anchors are in Cagliari
(south) and Sassari (northwest), with solid public
hospitals and a decent mix of specialists and
private clinics. Mid-sized towns like Olbia, Oristano,
and Nuoro have hospitals that cover most needs,
but complex procedures may require a trip to one
of the major cities.

Key public hospitals:
Ospedale Brotzu (Cagliari) – one of Sardegna’s
best-equipped hospitals, with strong cardiac
and surgical services.
Policlinico Universitario di Cagliari – teaching
hospital with a wide range of specialties.
Ospedale Santissima Annunziata (Sassari) – full-
service regional hospital serving the north.
Ospedale Giovanni Paolo II (Olbia) – modern
facility for the northeast.

Pharmacies are plentiful, often more helpful for
day-to-day issues than booking a doctor. Dental
care is private, affordable, and typically higher
quality than many Americans expect.

Transport, Roads & Connectivity

Sardegna is big — about the size of Massachusetts
— and public transport isn’t built for daily
commuting outside urban areas.

Trains: Link Cagliari to Oristano, Sassari, and
Olbia, but service is slower and less frequent
than on the mainland.
Buses: Regional lines (ARST, Turmo Travel) fill
the gaps, but expect seasonal schedules and
reduced winter service.

Driving: A car is essential outside major towns.
Roads are generally good along the coasts,
more winding and slower in the interior.

Airports:
Cagliari-Elmas (CAG) – south
Olbia-Costa Smeralda (OLB) – northeast
Alghero-Fertilia (AHO) – northwest

Digital Life

Fiber internet: Available in all major cities and
many mid-sized towns.
ADSL/mobile data: Still the reality in some rural
and mountain areas — speeds vary, so test
before you sign a lease.
Mobile coverage: TIM, Vodafone, and Iliad all
perform well in coastal areas; inland coverage
can be spotty in valleys.

Nature as Infrastructure

Infrastructure here isn’t just roads and wires — it’s
also about quality of life. Sardegna gives you:

Beaches so close they become your morning
walk.
Trails through the Gennargentu mountains for
summer hiking and winter snowshoeing.
Nature reserves like Asinara National Park and
the Gulf of Orosei for boating, diving, and “I live
here now” moments.

Bottom Line:
If you want top-tier healthcare and steady public
services, stick close to Cagliari, Sassari, or Olbia. If
you’re willing to trade some convenience for
scenery and quiet, smaller towns can still work —
just know where your nearest hospital and
supermarket are before you sign a lease.



Greener Pastures: Your Field Guide to Retiring in Europe

If Escape Plan showed you how to move to Italy without losing your mind or money,
Greener Pastures takes a wider view — comparing the retirement reality in Italy, Portugal,
Spain, France, and beyond. It’s built for people who are serious about leaving the U.S., but
aren’t yet sure which country will actually deliver the life they want.

Inside, you’ll find:

Visa and residency options for retirees in each country
How taxes, healthcare, and cost of living stack up
The hidden pitfalls nobody mentions in the glossy “Best Places to Retire” lists
A detailed planning timeline so you can move when you’re ready — not when you’re
desperate

And because the story doesn’t end when the book does…

Starting this year, I’m launching a Quarterly Greener Pastures Newsletter — packed with
fresh, no-BS updates on the countries featured in the book (and a few extras). Each issue
will cover:

Visa updates and qualification requirements
New residency and tax incentives
The latest pros, cons, and pitfalls from people already living there
Country-by-country highlights — from hidden gem towns to new cost-of-living data

Countries on deck include Portugal, France, Spain, Croatia, Greece, Poland, and more. If
you’re weighing your options or just love seeing how your dream stacks up elsewhere, this
will be your shortcut to staying informed without living on Google Translate.

Get the book. Get the updates. Get your plan moving.
📍 Order Greener Pastures here

https://www.caesartheday.com/the-book


Cost of Living: Retirement Math That Holds Up

Sardegna isn’t “cheap” because it’s cutting corners — it’s affordable because it still runs on its own
economy. Tourist pricing exists in the Costa Smeralda and a few hotspot beach towns, but most of the
island operates on local income levels. That means rent is sane, groceries are local, and a good meal
out won’t require a second mortgage.

You’ll still spend more in glossy resort zones and less in inland villages, but the overall range is well
below mainland hotspots like Tuscany or the Amalfi Coast.

Retiree Reality Check:
Small coastal towns & inland villages: €1,200–€1,500/month for a modest but comfortable lifestyle.
Cities like Cagliari or Alghero: €1,600–€2,100/month for comfort, healthcare access, and breathing
room.
Luxury enclaves (Costa Smeralda): Budget more — or be ready to winter elsewhere when prices
drop.

Category Cagliari Alghero Barbagia

Rent (1–2 bed) €550–€800 €450–€700 €300–€500

Utilities €130–€170 €110–€150 €90–€130

Groceries €300–€400 €280–€350 €240–€300

Transport €50–€100 (bus/train) €80–€140 (car/bus) €100–€150 (car)

Dining Out (2 people) €35–€60 €30–€50 €20–€40

Why it Works

Housing:Outside of the Costa Smeralda bubble, long-term rentals are aligned with local incomes. Even
in Cagliari or Alghero, you can find comfortable apartments for under €700/month if you avoid peak
tourist neighborhoods.

Groceries:Local markets and small supermarkets dominate. Sardegna grows and produces much of its
own food — olives, grapes, wheat, pecorino — so prices stay steady year-round.

Dining:A seafood lunch with wine can cost less than a Starbucks run back home. Even in coastal
hotspots, off-season menus are priced for locals.

Healthcare:With public system access (SSN), routine visits are low-cost; private care is a fraction of U.S.
rates.



PROS:

Cost of living that still makes sense:
Outside of the Costa Smeralda, rent,
groceries, and healthcare are
dramatically lower than in northern Italy
or mainland hotspots. You can live well
here without constant budget
gymnastics.
Climate with personality: Mild winters,
dry summers, and 300+ days of sunshine
in some areas. Pick your coast or your
elevation wisely, and you can dodge both
deep cold and oppressive heat.
Two lifestyles, one island: Live in a quiet
inland village, a lively coastal city, or a
marina town with sailing at your
doorstep. Sardegna offers genuine variety
without crossing borders.
Space and nature: From empty beaches
to mountain trails, it’s easy to find your
own patch of quiet without giving up
access to a grocery store.
Strong local food culture: Pecorino,
fresh seafood, Cannonau — this isn’t
“expat restaurant” living. Eat like a local
and you’ll eat better for less.

CONS:

A car is often essential: Public transport is
limited outside major cities. Without a car,
your world will shrink fast.
Island logistics: Getting to the mainland
means a flight or ferry, which adds cost and
complexity to travel.
Seasonal extremes: Some coastal towns
explode in summer and empty in winter,
which can be lonely if you’re not near a year-
round community.
Bureaucracy at island speed: Expect
paperwork delays and sudden “closed until
Monday” moments. Patience is a required
skill.
Not all areas qualify for the 7% flat tax:
Larger cities like Cagliari and Alghero are
excluded, so you may need to choose
between tax perks and certain lifestyle
conveniences.

Pros & Cons for Retirees: Is Sicily Worth It?

Final Take: Is Sicily Right for You?

Sardegna isn’t the kind of place you “end up” by accident. It’s a commitment — to slower travel, longer
grocery runs, and the kind of small-town familiarity where people notice if you skip your morning coffee in
the piazza. It rewards that commitment with scenery you’ll never get used to, food that ruins you for
supermarket imports, and the space to live at a human pace.

It’s not perfect. You’ll miss ferries. You’ll grumble at winter wind. You’ll wonder why the hardware store
closes at 12:45 on a Wednesday. But you’ll also walk beaches in January with no one else in sight, sit down
to a seafood lunch that costs less than a cocktail in Milan, and start measuring your weeks by market days
instead of deadlines.

If you need fast trains, instant Amazon deliveries, and the kind of nightlife that keeps going until dawn,
Sardegna will drive you insane. If you’re ready for beauty with edges, community with quirks, and a
retirement that feels grounded in place rather than packaged for visitors — this might be your island.

Sardegna is stunning, seductive, and often more practical than its remote-island reputation
suggests — but it’s not without its trade-offs. Retiring here isn’t just about turquoise water
and wine on the terrace; it’s about deciding whether the island’s pace, inf rastructure, and
logistics f it the way you actually want to live. Below is the unvarnished view: what works in
your favor, and what might have you questioning your life choices by the second ferry delay of
the month.



Should You Ship Your Life to Italy? A Reality Check
for Retirees

In every “Moving to Italy” Facebook thread, the shipping debate flares up like clockwork. On one
side: “We sold everything. You should too.” On the other: “I couldn’t live without my KitchenAid,
so I hauled it across the ocean and had to buy a voltage converter the size of a small generator.”

Both camps are missing the point. The real question isn’t whether you can ship your stuff — you
can — but whether it’s worth the cost, hassle, and occasional heartbreak when your solid oak
dresser doesn’t make it through a 16th-century doorway.

Let’s cut through the noise and look at the realities.

1. The Big Picture: Why Most People Should Ship Less (or Nothing at All)

Unless you’re attached to certain items for sentimental reasons — not “I just like it,” but “I will
haunt this earth if it disappears” — the safest, sanest choice is to buy locally once you arrive.

Why?
Space: Italian homes and apartments are smaller. What fit in your California great room will
overwhelm a Tuscan living room.
Access: Many historic buildings have narrow staircases, tiny doorways, or no elevators.
Movers here are skilled, but there are limits.
Sizing: Beds, mattresses, linens, and even refrigerators have different standard dimensions.
Your U.S. king sheets will mock you from a suitcase.
Style & Function: Electrical outlets, plumbing fittings, and appliance sizes are different. That
“high-end” American washer might not even fit in the kitchen cabinet where the laundry
goes.

Bottom line: every cubic meter you ship needs to justify its cost, both in money and in the
space it’ll take up in your new life.

2. What’s Worth Bringing?
Family heirlooms (small enough to ship without special handling).
Specialty tools or hobby equipment that are hard to find locally (think professional-grade
sewing machine, archery bow, custom guitar).
Artwork you can’t imagine living without.
Compact, dual-voltage electronics like laptops, tablets, and cameras.

What’s not worth bringing?
Large appliances.
Bulky furniture unless custom or antique.
Mattresses, bed frames, sofas.
Anything with a fixed U.S. voltage (unless you like the smell of burnt wiring).
Physical media like DVDs – they won’t work due to licensing restrictions. CD’s and vinyl are
fine – if you haven’t traded your CD collection for a Spotify subscription.

3. The Electrical Trap

Italy runs on 220V / 50Hz electricity; the U.S. runs on 110V / 60Hz. Plugging an American
appliance into an Italian socket without a proper transformer is a great way to create a small
indoor fireworks display.



Converters exist, but for large appliances they’re expensive, heavy, and inefficient. Even small
ones add daily inconvenience — and hum like a bee trapped in a tin can.

Rule of thumb: if it’s not dual-voltage or multi-system (like a DVD player), leave it.

4. Minimizing Before You Start Packing

Think of this as an early downsizing — even if your move is years away. The goal isn’t to gut your
life; it’s to curate it so you’re only bringing what truly matters.

Inventory by category, not by room. Do you really need 12 saucepans?
Sell early, sell smart. High-value items go on consignment or specialty marketplaces, not at a
rushed yard sale.
Give away meaningfully. Hand down items to family, donate to charities that actually need
them.
Digitize your life. Scan papers and photos, then store them on cloud + hard drive.
Test living without it. Pack it away for a month; if you don’t miss it, you don’t need it.
Read The Gentle Art of Swedish Death Cleaning. Yes, it sounds morbid. But it’s actually
about being intentional — deciding what to keep, what to pass on, and what to toss so your
life (and move) isn’t weighed down by stuff you neither use nor love. It’s mindful decluttering
with a little existential kick. It’s like Marie Kondo for your life.

5. The Shipping Reality

Shippers to consider:
International movers like Sirelo, UPakWeShip, Schumacher Cargo, Seven Seas Worldwide —
all handle partial or full containers.
Freight forwarders — cheaper if you’re flexible and don’t need door-to-door service.
Air freight — only worth it for small, high-value loads you need immediately.

Customs & duties:
Retirees moving full-time can often import used personal goods duty-free — but you must
prove they’re used and for personal use, not resale.
You’ll need an Italian residence permit (ERV holders) and proof of your new address —
usually your signed rental or purchase contract.
A detailed inventory is mandatory — list every item, even “box of books” or “kitchenware.”



Costs:
Full 20-foot container: $5,000–$8,000+ depending on origin and timing.
Shared container: $2,000–$4,000.
Packing services, insurance, port fees, and customs clearance add to the bill.

Timing:
Sea freight: 6–10 weeks on average, longer if there are port delays.
Add time for customs clearance in Italy, which can be days or weeks.

6. Logistics on Arrival
Arrange delivery only after you’ve moved in — Italian roads in historic centers may require
special permits for moving trucks.
Some deliveries require smaller shuttle vans to get close enough; this is an extra cost.
If you’re in an upper-floor apartment with no elevator, you may need a furniture lift (often
rented by the hour).
Check your rental contract for restrictions on altering or storing furniture — some furnished
rentals don’t allow swapping out their pieces.

7. The Smart Approach
Start fresh for the big stuff. Buy a bed, sofa, and appliances in Italy — they’ll fit the space and
the voltage.
Ship selectively. Send only what you truly can’t replace or don’t want to replace.
Think smaller, lighter, modular. Multi-use furniture and compact designs win here.
Blend in. Buying locally means you get to know your local scene and your home will feel
Italian from the start — instead of a transplanted American living room dropped into a
stone-walled apartment.

Final Word:
The happiest retirees I’ve worked with are the ones who brought a few treasured things to
make their Italian home theirs — and left the rest behind. The cost, the hassle, and the physical
realities of Italy’s smaller spaces and older buildings almost always tip the scales toward buying
once you’re here.

Your grandmother’s armchair? Ship it.
Your Costco sectional? Give it to someone who will love it — and save yourself the pain of
watching movers try to wedge it up a medieval staircase.

YOUR FORMER LIFEYOUR FORMER LIFE


