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The climate? Mediterranean perfection,
with palm trees and sea breezes even in

Southbound for the Summer: Sicilia Calls

Bentornati!

Summer in Italy isn't just tourist season —
it's scouting season. Flights are booked,
shoes are worn thin on cobblestones, and
the questions start piling up: Could I live
here? Could | retire here? Would | lose my
mind... or finally find it?

If you're one of the many readers using
these warm months to explore future
home bases, Sicilia belongs on your radar
— not as a fantasy, but as a viable,
affordable, and often-overlooked
retirement contender.

This is the island of extremes: three
coastlines, one volcano, countless
contradictions.

It's beautiful and maddening, sun-soaked
and shadowy, sometimes wildly inefficient
— but almost always worth it. For those of
us plotting a move abroad with real stakes
— not just postcards and pasta dreams —
Sicily offers something most destinations
don't: actual livability, on a fixed income,
without sacrificing soul or scenery.

winter. The views? Cliffs, coves, and hilltop
towns you'd swear were CGl (or more likely
Al these days). And the cost of living? Still
low enough to make Tuscany weep.

So if you're charting your ERV course —
especially one wrapped in sunshine,
seafood, and stubborn old buildings with
great bones — this month’s issue is for
yOou.

Let's dive in.
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Sicily doesn’t whisper its appeal. It yells it from
the rooftops — usually while someone’s
hanging laundry, shouting at their cousin, and
cooking swordfish all at once.

This isn't mainland Italy with a tan. It's
something older, wilder, and less filtered. Greek
ruins sit next to baroque palaces. Markets buzz
with octopus and oranges. You'll hear Arabic
architecture in the arches, Norman ambition in
the castles, and a dialect so thick it might as
well be its own language. Because it kind of is.

For retirees — especially those planning an
Elective Residency Visa (ERV) move — Sicily
offers that rare combination: beauty, space,
affordability, and substance. It's not overrun by
digital nomads. It hasn't sold itself out to mass
tourism the way parts of Tuscany or Lake Como
have. And if you're strategic about where you
land, you'll find towns that are livable year-
round, not just seasonally pretty.

Sicilia: Chaos, Charm, and Coastlines That Actually Deliver

You want beaches? Sicily has 900 miles of
coastline, from wild rocky coves to long, lazy
sandy stretches where even locals bring
umbrellas and stay all day. You want hills? Head
inland and find medieval villages still clinging to
the cliffs, often with views and price tags that feel
like a time warp. You want culture? The entire
island is an open-air museum with better
espresso.

Even better? Many of Sicily's most overlooked
towns qualify for Italy's 7% flat tax regime —
meaning you can keep more of your foreign
retirement income while living somewhere that
still feels deeply, defiantly Italian.

But here's the real reason Sicily stands out: you
can still build a real life here. With a fixed income,
a good internet connection, and a willingness to
learn a few new habits, this isn't just where you
retire — it's where you reset.

Where s Sicily? (It’s the Soccer Ball)

Let's clear it up. Sicily is the football at the end of Italy's boot — the island being “kicked” by Calabria. It's
the largest island in the Mediterranean, and at 25,000 square kilometers, it's not something you can

casually explore in a weekend.
Three seas touch its coasts:

e The Tyrrhenian Sea to the north (Palermo, Cefalu)

e The lonian Sea to the east (Catania, Taormina)

¢ The Mediterranean Sea to the south and west (Trapani, Sciacca, Ragusa)

It's divided into nine provinces, each with a strong local identity, from the cosmopolitan chaos of
Palermo, to the volcanic pulse of Catania, to the baroque calm of Ragusa.

How do you get there?

e By air: Major airports in Palermo, Catania, and Trapani connect you to most of Europe and mainland

Italy.

e By train + ferry: Yes, you can take a direct train from Rome — it gets loaded onto a ferry across the

Strait of Messina.

e By car: Driving in Sicily is not for the timid, but it gives you the freedom to reach towns public

transport forgot about 20 years ago.

Bottom line: Sicily isn't a detour — it's a destination. If you're coming here, you're not passing through.
You're making a choice. And it just might be the right one.




Climate Snapshot: Three Coasts, One Volcano, and 300 days
of Sun

Sicily may be Italy's southernmost region, but don't assume that means tropical beach weather
year-round. The island is big — and the climate shifts dramatically depending on whether you're
inland, coastal, or living in Mount Etna’s shadow.

This isn't a place where you can say “Sicily is hot” and call it a day. It's more like: Sicily is hot, humid,
windy, arid, and sometimes snowy — depending on where you stand.

Here's how it breaks down:

(€, Coastal Sicily (Palermo, Trapani, Siracusa, Cefalu)
Mild winters, hot dry summers, and sea breezes that make August survivable. Rain is rare between
May and September. Winters are short and sweater-friendly.

Best for: Retirees who hate cold, want walkability, and like lunch on a terrace in February.

b Etna & the Eastern Interior (Catania, Enna, Nicolosi)

The weather gets moody here. Etna creates its own microclimate — cooler in summer, foggier in
fall, and yes, it snows. Enna sits at nearly 1,000 meters and can feel alpine in winter. Heating is real,
especially at elevation.

Best for: People who don’'t mind seasons and want a break from coastal humidity. Bonus: cooler
summers and dramatic sunsets.

i Southern & Southwestern Sicily (Ragusa, Sciacca, Licata, Gela)
Warmer, drier, and less humid than the north. Summer heat is strong but not unbearable. Winters
are barely a blip. This is the closest you'll get to a “wear sandals in January” climate.

Best for: Sun-seekers, slowmads, and retirees who plan to spend a lot of time outside.

TL;DR for Retirees:
e You'll almost never need AC in the mountains... but you'll need heat.
e Coastal towns offer breeze, sun, and mild winters — but also summer humidity.
¢ Inland Sicily can get cold at night in winter, especially above 500 meters.
Sicily averages 300+ sunny days per year — but they come in wildly different flavors.




Three Sicilies, Three Lifestyles

Sicily isn't a unified vibe. It's more like three overlapping ecosystems held together by espresso, traffic
circles, and a shared hatred of being rushed.

If you're planning a move — especially on a fixed income or with ERV paperwork in hand — you need to
get specific. Climate, access, energy, and livability shift fast across the island. You don't just move to
“Sicily.” You pick the flavor that fits.

1l The Baroque Southeast (Ragusa, Scicli, Modica, Noto)
This is the poster child for cinematic Sicily — golden towns cascading down hillsides, old men in linen
shirts arguing on benches, and more churches than you'll count.

Elegant towns with strong local life

7% flat tax towns abound

Good roads, low crime, decent infrastructure

X Hot summers, rising popularity means prices aren't dirt cheap

Best for: Retirees who want warmth, walkability, aesthetics, and enough services to not feel isolated.

A& The Central Highlands (Enna, Piazza Armerina, Caltanissetta)
This is the rugged, underloved middle — cooler in summer, snowy in winter, and wildly affordable. These
towns are real, often rough around the edges, but full of character and breathing room.

Cooler climate, authentic pace, very low cost of living
Great views and space to breathe
X Sparse public transport, weaker healthcare access, limited English spoken

Best for: Budget-conscious introverts, writers, and anyone ready to slow all the way down.

€ The Northern & Western Coast (Palermo, Cefalu, Trapani, Marsala)

This zone blends access with livability. Palermo is loud but functional, Cefalu has off-season charm, and
towns like Trapani and Marsala offer walkable centers, good healthcare, and coastal sunsets without
Amalfi prices.

Stronger infrastructure, hospitals, train lines

Cultural access and some English support

Easy airport access (Palermo or Trapani)

X Higher cost of living, summer tourism spikes, traffic headaches

Best for: Semi-urban retirees, beach walkers, and those who want a social life that doesn’t require
driving uphill in the dark.

Bottom Line:

Sicily has range. You can go Baroque, off-grid, or coastal — but don’t make your decision based on a
drone video or a one-week Airbnb stay. Each zone comes with tradeoffs. Pick your corner based on what
kind of daily life you actually want... and what you want to avoid.




City by City: 12 Towns to Watch

Scicli

Baroque, sun-drenched, and
absurdly photogenic, Scicli is
like if Ragusa took a chill pill.
The town is walkable, lived-in,
and less touristy than its
showier siblings. Beaches are
nearby, the old town has real
residents, and rent is still
within reason.

Best for: retirees who want
visual beauty without the
crowds or pretense.

Modica

Chocolate, churches, and steep
hills define this UNESCO town.
It's not flat, but it is lively and
well-connected to Ragusa and
the coast. Rent ranges widely
— the historic center is pricier,
but outer districts offer deals.
Part of the 7% zone.

Best for: food lovers and active
retirees who don't mind stairs.

Licata

This working port town on
the south coast is gritty,
under the radar, and full of
fish. Don't expect polish —
do expect low rent, long
beaches, and functioning
local life. You'll need some
Italian and some patience,
but it works.

Best for: pragmatists who
want sea air, low prices, and
a town that doesn’t care
what you post on Instagram.

Marsala

Salt flats, sunsets, and fortified
wine — Marsala is more than
its name suggests. The town
has a real port, a tidy historic
center, and one of Sicily's
more livable coastal vibes.
Infrastructure is decent, and
Trapani airport’'s nearby.

Best for: sunseekers who want
sea, services, and space to
breathe.

Castelbuono

Tucked into the Madonie
mountains, this small town
blends medieval charm with
mountain air. It has festivals,
culture, and locals who'll
actually talk to you. Cooler
summers and some snow in
winter — but fiber internet
and great food make up for it.
Best for: people who like quiet,
altitude, and the smell of
woodsmoke in November.

Cefalt

Yes, it's popular. Yes, it's more
expensive than it used to be.
But off-season? It's magic. A
walkable medieval core,
beaches you can stroll to, and
Palermo just over an hour away
by train. It's a real contender for
those who want coastal charm
without isolation.

Best for: retirees who can
swing a slightly higher budget
for higher daily quality of life.




Right in the center of Sicily
and nearly 1,000 meters up,
Enna is cool in summer and
cold in winter. There's history,
affordability, and no tourists
— but also hills, fog, and a
need for solid Italian.

Best for: those who want
mountain views, low rent, and
a serious break from the
coast.

Ragusalbla

Dramatic. Dreamy. Not flat.
The lower, older part of
Ragusa is all staircases and
sunsets. Infrastructure is
better in upper Ragusa, but
Ibla wins on vibe. A bit pricier,
but manageable.

Best for: romantics with

good knees and a thing for
golden light.

City by City: 12 Towns to Watch
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Piazza Armerina

Home to the famous Roman
mosaics, this inland town
offers beauty without bus
tours. It's quiet, surrounded by
green, and very affordable. Not
a ton of services, but it's within
range of Enna and
Caltagirone.

Best for: introverts, writers,
and those plotting a very low-
cost, very calm life.

Sciacca

On the southwest coast,
Sciacca is a spa town with a
working harbor and just
enough tourism to keep the
restaurants open. The vibe is
laid-back, the seafood is
legit, and prices are still
reasonable.

Best for: those who want a
coastal town that's lived-in,
not curated.

Trapani

A working-class city by the
sea with ferries to the Egadi
islands and some of the
best seafood in Sicily. The
historic center is charming,
and the cost of living is still
sane. Trapani airport gives
you easy access to the
mainland and Europe.

Best for: retirees who want
practicality, walkability, and
a base that isn’t trying too
hard.

Noto

Postcard-pretty and
increasingly popular, Noto is
almost too perfect. That said,
it has strong infrastructure
for a small town, and offers
elegance on a decent budget
if you look beyond the core.
Best for: people who want
architectural glory and don'’t
mind sharing it with some
weekend tourists.




Palermo: Glorious Mess by the Sea

Palermo is not quiet. It doesn’t aim to be tidy or charming in the way Tuscany does. It's bold, loud,
layered — and very much alive. Sicily's capital is a city of contradictions: crumbling palaces next to
buzzing street markets, golden-hour light on graffiti-tagged facades, centuries of conquest written
into the stone, and modern life barreling through it on a moped.

But here’'s what most retirees and ERV dreamers don't expect: Palermo works. Yes, it's chaotic. But it
also has some of southern Italy’s best healthcare access, strong transit links, real neighborhoods with
functioning daily life, and an unfiltered, magnetic authenticity you'd be hard-pressed to find
elsewhere.

If you want your Italian retirement to come with a city pulse, sea views, and street food that deserves
its own religion, Palermo just might be your move.

The Vibe

Palermo isn’t curated. It's lived in — and it shows. You'll hear it before you see it: the roar of Vespas,
the shout of vendors hawking eggplant, the hum of neighbors arguing three floors up. But
underneath the noise is rhythm. People live outdoors here. Children play soccer in the piazza.
Grandmothers rule the morning market circuit. And the energy isn't just noise — it's connection.

There are pockets of grace amid the bustle. Botanical gardens, seaside promenades, Arab-Norman
architecture, and cafes where time slows down just long enough to catch your breath. Palermo may
fray your nerves occasionally, but it will never bore you.

The Practical Side

¢ Healthcare: Excellent access for Sicily. Ospedale Civico and Policlinico Giaccone are major
hospitals with a full range of services. Private clinics and specialists are commmon.

« Transit: Buses, a growing tram network, and a train that connects to the airport and central
station. You can get around without a car.

« Rent: €450-700/month for a decent 1-2 bedroom in non-tourist neighborhoods. Kalsa and Ballard
are livelier but louder. Zones like Borgo Nuovo and Partanna Mondello are quieter with lower rents.

e Services: Everything you need is here. Post offices, banks, INPS, Questura, cafes, pharmacies on
every block.

e Airport Access: Falcone-Borsellino Airport (PMO) connects to major Italian and European cities
year-round.

« Walkability: High in the center. Mixed in the periphery. Sidewalks can be narrow or nonexistent —
comfortable shoes are a must.

e 7% Eligibility: Palermo itself is too large to qualify, but nearby smaller towns and hill communities
outside the metro zone do.




Catania: Etna’s City of Fire, Grit and Real Life

Catania doesn'’t play second fiddle to Palermo. It plays its own game — louder in some ways, rougher
in others, but full of its own power. It sits under Mount Etna, Sicily’s giant smoking volcano, and the
city wears that same volatile energy. Things don't always run smoothly here... but they run. And for
retirees looking for a southern Italian city that's affordable, connected, and slightly under the radar,
Catania delivers.

It's not pretty in a postcard way. Lava stone buildings give it a darker, tougher edge. But underneath
the surface, you'll find a working city with real services, world-class produce, an airport that actually
functions, and a cultural scene that's more punk rock than polished.

The Vibe

Catania is scrappy, loud, and unpredictable — and it doesn't care if you're ready or not. You'll hear
market vendors shouting over piles of swordfish and eggplants. You'll see lava rock churches rising
from modern chaos. And you'll feel the thrum of a place that's constantly rebuilding itself, sometimes
literally, after earthquakes or Etna's moods.

There's less tourism here than Palermo, which means more space to blend in. Students and artists
outnumber influencers. The nightlife is real, the food is rustic, and the people — while a little more
reserved at first — are fiercely loyal once they let you in. It's a place where you can live anonymously,
or make yourself a part of the rhythm. Up to you.

The Practical Side

¢ Healthcare: Strong options for southern Italy. The city has multiple hospitals, including Garibaldi
and Cannizzaro, as well as specialized clinics.

e Transit: Catania has a working metro (a southern Italy miracle), a solid train station, bus system,
and walkable historic center.

« Rent: Among the best deals of any major Italian city. Expect €350-600/month for a 1-2 bedroom
apartment in safe, non-central zones.

« Services: Government offices, regional ASLs, Questura, multiple universities, and well-distributed
amenities. If you need it, it's here.

¢ Airport Access: Catania—Fontanarossa (CTA) is the busiest airport in southern Italy. Daily low-cost
flights to Rome, Milan, Berlin, Barcelona, Paris, and more.

« Walkability: Excellent in the central core. Outer districts vary. Streets can be chaotic, but
everything's reachable.

e 7% Eligibility: Catania itself is too large to qualify, but smaller towns on the slopes of Etna and in
the surrounding province do qualify.




Wine, Food & Culture Highlights

Let's get this straight: if you're coming to Sicily to eat better, drink better, and live slower —
congratulations. You've picked the right island.

Sicilian food doesn’t chase trends. It doesn't do foams or molecular nonsense. It does anchovies,
almonds, and eggplant. It does things with sardines and breadcrumbs that should be illegal in most
countries. And it's not fancy — it's soulful, seasonal, and unapologetically bold.

Meals here don't follow the northern Italian playbook. Pasta is often made with wild fennel, sardines, or
swordfish, not cream or truffle oil. Chickpeas, citrus, and chili show up where you least expect them.
You'll eat standing up at a market counter, or in someone’s backyard with wine in a plastic cup, and it'll
be one of the best meals of your life.

And speaking of wine...

Wine: Big, Sunny, and Criminally Underrated

Sicily doesn’t just make wine — it drowns in it. The vineyards here stretch from volcanic slopes to
seaside plains, and the grape diversity is ridiculous. The best part? Most of it is dirt cheap and wildly
drinkable.

e Nero d'Avola: Sicily's boldest red — rich, dark, sun-kissed, and perfect with grilled anything.

¢ Frappato: Light, aromatic, and weirdly elegant for a grape that grows in heat like this. Chill it slightly.

e Grillo: Bright, citrusy white that cuts through the summer heat like a lemon knife.

e Zibibbo: Floral and heady. Technically a dessert wine, but no one’s policing you.

e Etna Rosso: The island’s superstar — grown on volcanic soil, light in color but deep in character. It's
Sicily’s answer to Burgundy, if Burgundy charged €12 a bottle.

Most of the best stuff never leaves the island. And that's not a tragedy — that's a reason to move here.

Culture: Not a Performance — A Pulse
Sicily isn't Venice. It doesn't dress up for your arrival. But that's the point.

Culture here isn't curated — it's lived. It's in the Catholic processions that shut down traffic for hours,
the open-air puppet shows with decapitations and dragons, the folk music that’'s half lullaby, half battle
cry. You won't find branded cultural districts or artisan collectives with business plans. You'll find
grandmothers in aprons watching soap operas next to 9th-century churches, and art students painting
landscapes with Etna in the background.

There are festivals every month, sometimes every weekend — religious, pagan, agricultural, or just
excuses to eat more ricotta. And if you're in a small town long enough, they'll invite you to one. You
don’t need tickets. Just show up, bring your appetite, and maybe learn how to say “Basta, sono pieno!”
— because otherwise, they'll keep feeding you.




Nero d’Avola

The Godfather of Sicilian Reds
This is Sicily’s most famous grape
— dark, brooding, and built for
heat. Grown across the island but
especially in the southeast, Nero
d'Avola delivers bold red fruit,
black cherry, spice, and just
enough tannin to remind you it
means business. It's the wine
equivalent of a leather jacket:
intense, unfussy, and aging
beautifully.

Pairs with: grilled meat, sharp
cheese, existential doubt

Retiree tip: Buy the cheap bottle
at the market — it's still better
than most $20 supermarket reds

Etna Rosso

Volcanic Elegance in a Glass
Made mostly from the Nerello
Mascalese grape, Etna Rosso
comes from vineyards planted
high on the slopes of Mount
Etna. The altitude and volcanic
soil give it finesse you don't
expect from the south — light
in body, but earthy, mineral,
and structured. This is the wine
for people who usually hate
bold reds and secretly wish
Pinot Noir had a Sicilian cousin.

Pairs with: mushroom risotto,
grilled pork, volcano views
Retiree tip: Look for bottles
from Milo, Randazzo, or

inthe US. Linguaglossa — smaller

producers, serious value.

Grillo Frappato

The Sicilian White That The Red You Didn't Know You

Outsmarts the Heat Needed

Grillo is bright, zippy, and This quirky, floral red from

citrus-driven — like squeezing a southeastern Sicily is light-

lemon over a granite bodied, juicy, and totally

countertop. It was once used
for Marsala production, but
now it's a standalone stunner.
Dry, refreshing, and cheap
enough to drink daily without
guilt. Grown mostly in western
Sicily, especially around Marsala
and Trapani.

Pairs with: fried fish, sunsets,

« indecision

i Retiree tip: Keep a bottle in the
fridge at all times. When in
doubt, Grillo.

crushable. Serve it slightly
chilled and don't overthink it.
It's not trying to impress you —
just trying to make your lunch
more fun. Often blended in
Cerasuolo di Vittoria, but great ® 1cepipint
on its own when you find a
good bottle.

Pairs with: pasta alla Norma,
roast chicken, reading outside
Retiree tip: If you like Pinot
Noir but hate the price,
Frappato is your new best
friend.




Arancini

Deep-Fried Patience Balls (But Worth It)

These golden orbs of rice, ragu, and cheese
are Sicily's signature street snack — crunchy
on the outside, molten on the inside, and
often bigger than your fist. They're sold in
bars and bakeries across the island,
especially in Palermo and Catania, and no
two fillings are exactly alike.

Here's the classic version: ragu, peas,
mozzarella. You can also go “al burro” (ham
and cheese) or “spinach and ricotta” if you're
feeling like a rebel.

Ingredients

e 400g Arborio rice

e 1L vegetable broth

o Saffron (optional but very Sicilian)

e 2eggs

e 50g grated pecorino or parmesan

¢ 200g mozzarella, cubed

e 200g ground beef or pork

¢ 100g tomato passata

e Peas (a handful)

e Breadcrumbs and flour for coating

e Qil for frying (don't bake them, we're not
in Brooklyn)

Method:

1.Cook the rice with broth and saffron until
soft and sticky. Let cool, then stir in one
beaten egg and the cheese. Chill.

2.Meanwhile, make a quick ragu: brown
meat, add tomato passata and peas,
simmer until thick. Let cool.

3.Form rice balls around a spoonful of ragu
and a cube of mozzarella. Seal well.

4.Roll each ball in flour, dip in beaten egg,
coat in breadcrumbs.

5.Fry until golden. Cool slightly unless you
enjoy lava burns.

Pasta alla Norma

The Pasta That Makes You Rethink
Eggplant

This dish comes from Catania and is
named after Bellini's opera Norma, which
says a lot about how dramatic Sicilians feel
about it. Fried eggplant, tomato sauce,
basil, and salty ricotta salata — simple,
loud, and unforgettable.

Ingredients

¢ 400g spaghetti or rigatoni

¢ 2 medium eggplants, sliced

¢ 500g tomato passata

e 2 garlic cloves

e Fresh basil

e Ricotta salata (grated — not the fresh
stuff)

e Olive oil, salt, pepper

Method:

1.Salt the eggplant slices and let them
drain for 30 minutes. Rinse and pat dry.
Fry in olive oil until soft and browned.

2.Sauté garlic in olive oil, add passata,
season with salt and pepper, and let
simmer 15-20 minutes. Add fried
eggplant and a handful of torn basil.

3.Cook pasta. Toss with sauce. Top with
grated ricotta salata and more basil.

Wine Pairing: Go with a light Etna Rosso or
Grillo if you're eating outside. And yes, this
is a perfectly valid retirement lunch.

CALESAR’S TIP

Start simple. Learn one pasta.
One fish. One sauce. Use the ugly
vegetables. Taste your food
before you salt it. And for the love
of everything, if someone’s nonna
tells you to fry the eggplant
twice, just do it.




Healthcare & Infrastructure: Imperfect, Functional and on
Island Time

Sicily isn't sleek. It's not hyper-efficient. But if you
think moving here means giving up basic
healthcare and broadband, think again.

Yes, the bureaucracy is slow. Yes, some waiting
rooms look like they were decorated in 1983. But
underneath the chipped paint, Sicily has a real
public health system, affordable private options,
and better access than most American suburbs —
once you learn how to work it.

Let's break it down.

Healthcare Access: The Reality

There are solid public hospitals in every major city
and functional clinics in many small towns. Palermo
and Catania are the healthcare anchors, with
multiple large hospitals, specialists, and ERs. Mid-
sized cities like Ragusa, Trapani, and Agrigento also
offer decent care, though with fewer English-
speaking staff.

Key public hospitals:

¢ Ospedale Civico & Policlinico Giaccone
(Palermo) - regional hospitals with full
emergency and specialty services

e Garibaldi & Cannizzaro (Catania) — strong
surgical, cardiac, and diagnostic centers

e Ospedale Giovanni Paolo Il (Ragusa) - modern
facility with lower wait times

¢ San Giovanni di Dio (Agrigento) — serves much of
the southern interior

Pharmacies are everywhere — often more reliable
than clinics for day-to-day advice. Dental care is
private, cheap, and wildly better than what most
Americans are used to.

Transport, Roads & Connectivity

Sicily’'s size and geography make getting around a
bit of a patchwork — but it's more navigable than
many expect.

e Trains connect major coastal cities: Palermo,
Messina, Catania, Siracusa. Inland towns are
spottier but not off-grid.

e Buses (Interbus, SAIS) fill the gaps — not fast,
but cheap and fairly reliable.

e Driving is essential in small towns or inland
zones. The roads are paved... but bring your
patience and a small car.

Airports:

e Palermo (Falcone-Borsellino) - Northwest

¢ Catania (Fontanarossa) — East

e Trapani- West (limited routes)

¢ Comiso — Southeast (small, handy)

Digital Life: Not Bad, Getting Better

e Fiber internet is available in all major cities and
many mid-sized towns

¢ Smaller inland towns may still rely on ADSL or
mobile data — check speeds before signing a
lease

e Mobile service is strong across most of the
island — TIM, Vodafone, and lliad all have
decent coverage

If you plan to work remotely or stream at night,
don't trust listings — run a speed test before you
commit.

Nature as Infrastructure

Don't underestimate the other kind of
infrastructure: sea air, volcano hikes, citrus groves,
and silence.

¢ Mount Etna offers skiing in winter and hiking
in summer — yes, both are real

¢ Riserva dello Zingaro (Trapani) and Vendicari
(Siracusa) are stunning coastal parks

e Inland nature reserves around Madonie and
Nebrodi offer forests, lakes, and trails with zero
crowds

If you're looking for a life that trades traffic for
lemon trees and blood pressure meds for long
walks, this is where it starts.




Cost of Living: Retirement Math That Actually Adds Up

Sicily isn't cheap because it's broken. It's cheap because it's overlooked — and still living in its own
economy. Tourist markups haven't hit most small towns. Rent is still sane. Groceries are local. And no
one’s trying to sell you €19 jars of organic tomato jam with artisanal labels.

You'll still need a car in many places. You'll still pay heating bills in the mountains. But overall? This is
one of the few places in Europe where you can retire well on Social Security alone — and that’s before
you factor in the 7% flat tax perk.

Let's look at what it actually costs to live here.

Retiree Reality Check:

In small towns, it's entirely possible to live on €1,200-1,400/month with a modest lifestyle. In cities or on

the coast, €1,600-2,000/month will get you comfort, wine, and breathing room.

Category

Palermo

Ragusa/Scicli

Enna (inland)

Rent (1-2 bed) €500-700 €400-600 €300-500
Utilities €120-160 €100-140 €100-130
Groceries €300-400 €250-350 €250-300

Transportation

€50-100 (bus/train)

€80-150 (car)

€100-150 (car)

Dining Out (2 people)

€35-60

€25-45

€20-40

Dining Out (2 people)

€35-60 (nice meal)

€25-45 (trattoria)

€30-50 (seaside view)

Why it Works

« Housing: You can still rent a full apartment for under €500/month in dozens of towns. Even in

Palermo or Catania, prices remain reasonable if you avoid the tourist zones.

e Groceries: Local markets are cheap, abundant, and don't sell nonsense. Sicily grows most of its own
food — citrus, olives, almonds, artichokes, grapes — and it shows on the receipt.
¢ Dining: A real meal, with wine, can cost less than a Starbucks lunch in LA. Street food like arancini,

pane panelle, or sfincione rarely breaks €3-4.

e Healthcare: Public system access (SSN) is available after registration. Even private visits cost a
fraction of what you'd pay in the U.S.




Pros & Cons for Retirees: Is Sicily Worth It?

Sicily is not a compromise. It's a choice. And like all good choices, it comes with tradeoffs. If
you're looking for a curated, easy-breezy version of Italy, this might not be your place. But if
you're after beauty with bite, affordability with flavor, and a retirement that actually feels alive
— read on.

PROS: CONS:

¢ Cost of living that still makes sense: e A car is often required: Outside of a few
Rent, groceries, dining, and healthcare walkable towns and the big cities, public
are all dramatically lower than in transport is spotty or nonexistent. If
northern Italy, Tuscany, or even Puglia. you're not driving, your options narrow
You can live well here without financial fast.
gymnastics. ¢ The language barrier is real: Sicilian

¢ Climate that cooperates: Mild winters, dialects are thick. English is rare outside
dry heat, 300+ days of sunshine. Choose major cities. Google Translate won't cut it
your elevation and coast wisely, and for bureaucracy or doctors. Learning
you can skip both snow and AC. Italian isn't optional — it's survival.

« Rich culture, real life: This isn't theme e Bureaucracy runs on island time:
park Italy. Sicily is lived-in, layered, and Offices close at random, online forms
proud. You'll find history, festivals, and may not exist, and you will eventually
street life that still belong to locals. need five copies of something no one

¢ Wine, seafood, and actual produce: told you about. Accept it. Breathe.
You don't need a sommelier or a Continue.
Michelin guide here. Just show up, eat ¢ Uneven services in small towns: Want a
what's in season, and drink the house cardiologist, a functioning ATM, and a
red. It'll be great. notary who answers email? Better live

¢ Infrastructure that functions (if you within 30 minutes of a larger city.
pick your spot): Palermo and Catania e Summer can be intense: Coastal
offer good hospitals, transport, and humidity, August crowds, and
digital services. Mid-size towns hold temperatures that flirt with 100°F. It's
their own. Even small villages often survivable — but not everyone loves it.
have fiber — or at least solid 4G. « Not all areas qualify for the 7% tax

e The 7% flat tax: Dozens of inland and regime: Major cities like Palermo and
southern Sicilian towns qualify. That Catania are too large. The tax break
means you could pay just 7% on all your applies to smaller towns — which may or
foreign income for up to nine years — may not match your lifestyle needs.
legally and with no itemized ltalian
return.

Final Take: Is Sicily Right for You?

Sicily isn't subtle. It won't ease you into retirement with coddled services and curated charm. It will hand
you a plate of fried sardines, ignore your schedule, and test your patience with paperwork — all before
lunch.

But if you can ride the rhythm, Sicily will give you something rare: a retirement that still feels like life. Not a
retreat, not an expat simulation, but an actual existence — one where your money stretches further, your
neighbors know your name, and your days are shaped by sunlight, seasons, and what's fresh at the market.
You will make mistakes. You will sweat in August. You will want to scream at the Post Office. But you'll also
walk to the sea in January, eat pasta that costs less than a latte back home, and realize you haven't checked
the stock market in a week because you were too busy learning how to ask for anchovies correctly.

Sicily is not for everyone — and that’s exactly the point.

If you want smooth, keep scrolling.
If you want real, start packing.




Don’t Just Drecam It - Scout It!

If Sicily (or anywhere in Italy) is on your radar this summer, don’t wing it. This is the time of year
when future expats start wandering towns, peeking into rental windows, and asking, “Could |
actually live here?”

Before you hop on a plane or book that Airbnb, read these three posts. They'll help you scout
smarter, rent better, and see through the sun-drenched charm to what living there will really
feel like in February.

e Renting_in Italy: Red Flags & Green Lights: What to watch for before you sign anything —
including landlord tax status, heating systems, internet traps, lease types, and how to avoid
“Instagram cute but actually unlivable.”

e Scouting_ltaly: What to Look for (Beyond the Gelato and Piazza Vibe): Don't just walk around
and sip cappuccinos. Use your trip to answer the real questions — can | live here year-round?
Will this place drive me nuts in November? Is the grocery store uphill?

¢ One Town, Three Lenses: A step-by-step breakdown of how to look at any Italian town
through three filters: livability, logistics, and lifestyle. Especially helpful if you and your
partner don't see the same thing when you visit a place.

Read them now. Then go scout like you're serious.
Back from Italy - Now What?

How to turn your summer scouting trip into an actual move (before the excitement fades

So you just spent two weeks wandering Sicilian towns, drinking €2 wine, and wondering if you could
really pull this off.

Spoiler: you can.
But not if you go home and do nothing.

The most commmon outcome of a scouting trip isn't action — it's drift. People come back full of ideas
and good intentions... then three months later, nothing's moved. Life kicks back in. Doubt creeps in.
Paperwork feels overwhelming. And suddenly that beach town with the lemon trees is just a memory
on your camera roll.

Here's how to stop that from happening.

Week 1-2: The Debrief
e Pull out your notes. Photos. Rent prices. Gut reactions.
¢ Rank your top three towns based on livability, not just beauty.
e Ask: Could I survive a February here? Could | get my prescriptions? Would | make friends?

Week 3-4: The First Commitments
e Sketch your rough timeline (1, 2, or 5 years?)
e Start assembling your ERV documents — especially income proof and lease strategy
e Decide: Are you applying next year, or just dreaming?

Month 2+: Real Planning Mode
¢ Book a session with sommeone who's done this
¢ Nail down your residency pathway — ERV? 7% town? Citizenship through ancestry?
e Set a deadline for your next visit, lease, or consulate appointment — even if it's 18 months out


https://www.caesartheday.com/post/renting-in-italy-red-flags-and-green-lights
https://www.caesartheday.com/post/scouting-italy-what-to-look-for-beyond-the-gelato-and-piazza-vibe
https://www.caesartheday.com/post/one-town-three-lenses

Big News: The New Book Is
Herell

If Sicily got you dreaming — or if this summer’s
scouting trip has you questioning everything
about where and how you want to retire —
now's the moment to go deeper.

My new book,

Greener Pastures: A Practical Guide to
Retiring in Europe,

is finally out.

This is the no-BS, strategy-first, emotionally
honest guide for Americans who are serious
about leaving — whether you're set on Italy or
still weighing Portugal, Spain, or France.

It covers:

e The pros, cons, and tax traps of each
destination

e How to actually afford retirement in Europe

¢ Visa options for retirees, early leavers, and
couples with mixed passports

¢ A10-year planning timeline with room for
pivots

e How to choose your region, your town, and
your future without burning out

If Escape Plan showed you how to move to
Italy, Greener Pastures shows you how to pick

the right life — country included.

Get it here: www.caesartheday.com/the-book

l CAESAR JULIUS SEDEK I

GREENER
PASTURES

A Practical Guide to Retiring in
Europe



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

Plan it with Caesar

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

By now you know Sicily is raw, vibrant, and more livable than
its reputation suggests. But picking the place is only step
one. Figuring out how to move there — legally, strategically,
and without losing your mind in Italian bureaucracy — is
where | come in.

Whether you're still in the research phase or knee-deep in
paperwork, | offer 1:1 planning support designed for real
people, not Pinterest boards.

Here’s what | can help you with:

ERV visa check and documentation review

Personalized move timelines and state exit planning
Healthcare and residency navigation

7% flat tax town selection and application strategy
Notion tools, checklists, and brutally honest advice when
needed

First consultation is free. You bring the dream, I'll bring the
structure.

? Start here: www.caesartheday.com/services

Retiring abroad isn't brave. It's brilliant—when it's done right.


https://www.caesartheday.com/services

