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A JOURNEY OF FLAVOURS THROUGH 

VIETNAM
Ten cities, countless fl avours. Cross Vietnam from north to south and let yourself be 

culinarily and culturally inspired by this wonderful country. 

Ha Long Bay

Ho Chi Minh City (Saigon)



“When I visited Sapa for the first 

time in 2002, we ate on the side 

of the road from a woman with a 

charcoal fire. She prepared a grilled 

bird for us, with sweet potato and 

sticky rice on a bamboo stick. 

At first it sounded a little strange, 

but it was a good choice, because 

the grilled bird tasted heavenly. 

The cuisine of Sapa is very simple. 

Everything is cooked on charcoal, 

but the flavours are just as intense 

as the beautiful surroundings.”
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