


The World Food Travel Association [8] suggest that by 2020, 53% of all travellers will be gastronomy tourists. The growing process of globalization is continuously opening doors for tourists to visit new and exciting destinations. In 2019 1.5 billion international tourist arrivals were recorded, which is the tenth consecutive year of growth [1]. "88.2 % of people consider gastronomy a defining element of the brand image of a destination" [2]. Reports from 2019 suggest growth within food tourism, driving it from a niche tourism sector to a mainstream tourism avenue [3]. This level of development warrants an in-depth analysis of the gastronomy sector of tourism, and the experiences available to the tourist.
Italy has a lot to offer the gastronomy tourism market, with "5056 traditional foods, more than 23 thousand farms, 114 museums with gastronomy links and 173 wine routes" [4]. Italy is rich in culture and has a plethora of gastro-experiences, having a fully developed tourism industry means the country will be high on the list of places gastronomy tourists wish to visit, and in 2018 saw a 48% increased interest in gastro-tourism compared to the previous year.
What is Gastro Tourism?
Gastronomy (Gastro) is defined as "the act of travelling for a taste of place to get a sense of a place" [5]. Hall and Sharples [6] provide a more comprehensive definition " visitation to primary and secondary food producers, food festivals, restaurants and specific locations for which food tasting and/or experiencing the attributes of specialist food production region are the primary motivating factor for travel." The term gastronomy tourism encompasses a variety of other tourism markets including meal tourism, food tourism, wine tourism and culinary tourism [7]. The World Food Travel Association [8] trends for 2020 suggest that 53% of all travellers will be culinary tourists and that 63% of millennials will look for socially responsible restaurants. Whilst direct travel for gastronomy is increasing there will always be incidental gastro-tourists to whom travel for culinary experiences are often a secondary factor as on average a third of a tourists spending is devoted to food and beverages [1]. When the term gastronomy is broken down to its ancient Greek roots 'Gastro' means stomach and 'nomos' means knowledge so it is often perceived as 'knowledge of the stomach' which pertains to a gastro tourists thirst for cultural education through food [9]. 
'Niche Tourism' emerged recently to combat the growing trend of 'Mass Tourism'. Niche tourism supposedly allows for more meaningful experiences with less damaging impacts on both the environment and society. The niche tourism market grows as the demand for tailored tourism products increases, customized experiences that relate to the tourist's interests are on the rise. This has meant that destinations are beginning to market themselves based upon the experiences they can offer to individual categories of niche tourism [10]. 
The trend of gastro-tourism developed from rural communities capitalizing on the uniqueness of their products and the growing demand for local sourcing [6]. The production of said produce soon became a potentially attractive and cultural experience [11]. Gastro- tourism as a niche market began to see growth in the early 2000s, at this point, there were very few destinations that marketed themselves directly to gastro-tourists. It was not until around 2012 that gastronomy tourism gained a great deal of exposure through social media that the number of destinations that offered experiences increased. Between 2018 and 2019 research suggested that there had been a significant increase in food tours, events and experiences on a global scale, resulting in what was once a niche market moving towards being a mass tourism market [12]. 
What are the experiences available to gastronomy tourists? 
Taking part in gastro-experiences will help tourists achieve Maslow's self-actualisation, these experiences will help enhance a person's self-value, encourage growth in both knowledge and as a person and often these experiences are part of a tourists bucket list. Kivela and Crotts [13] suggest the main gastronomic tourism product or experience is merely eating at a local restaurant, but as the market expanded so did the experiences and activities available to the tourist. Food tours are the most common type of experience due to the diverse range of locations the tourist may visit, form restaurants and cafes to markets and bakeries and even pubs and bars [14]. At these locations, the tourists will be able to sample local ingredients and dishes whilst learning about the history and culture behind the area and food [15]. The tours benefit from having local guides as they can show the tourists unique and authentic experiences away from mass tourism and introduce them to local people who will share their own stories and experiences [14]. A gastro-tourist may select a destination based upon upcoming events such as food festivals, these events often focus on a specific regional product, be that food or beverages, they may also be in celebration of harvests or seasonal changes. Tourists are able to try a variety of products, buy the product, and interact directly with sellers to gain a deeper understanding of the process behind the product and culture it represents. These day/weekend-long events are best explored at a steady pace to ensure the guest gets to experience all the delights on offer. Gastronomy routes follow the journey of a variety of products such as coffee, cheese, or wine. Wine routes are a common gastronomy experience in countries from France to South Africa. Wine routes showcase local wines, vineyards, distilleries, and cellars whilst providing an insight into the areas culture and heritage [16]. Other activities or experiences that may attract gastro-tourists include cooking classes, tasting sessions, visiting local producers, eating in traditional restaurants, or attending fairs and markets [17].
Trip Advisor produced a list of the top 10 food cities and the experiences they have to offer that gastro-tourists will not want to miss out on. The top destination and experience was a food tour by sunset of the Prati district in Rome. This small walking tour wanders through the district sampling gastronomy delights available at five establishments, tasting aperitives, pizzas, truffles, cured meats, cheeses and pasta dishes, each stop washed down with a glass of wine [18].  Reviews show why this is the number one experience with one person writing "…personalized and detailed tour. He took time to answer all of our questions and really gave us a feel for Roman life and cuisine." [19]. Another highly sought-after food-tour is the Xi'an evening food tour by tuk-tuk, China.  While embarking on this adventure the tourist will experience places off the beaten track that are normally only frequented by locals, these will usually be family-run establishments where there is an opportunity to see how the dishes are prepared and cooked, as well as taste them [20]. China has a reputation for highly skilled cooking techniques that have developed over hundreds of years, creating a Chinese food culture centred around establishing harmony and the balance of nature. Therefore, it is a hub for gastro-tourists as the depth of knowledge that can be obtained from exploring this destination is huge [21]. 
Who are Gastronomy Tourists?
Gastronomy tourists fall into Plog's allocentric tourist type as they travel to experience new cultures and destinations. They seek unique experiences that are not available to mass tourism markets but prefer to rely on the industry professionals for security in things such as accommodation and tours so therefore they would also fall into Cohen's explorer tourist typology. The term foodie is often used in relation to gastronomy tourists as their passion for food goes beyond just eating it. Kern [22] describes a foodie as someone who " regards all facets of a dish: the ingredients used, how well those ingredients were sourced, the preparation (and skills related thereto), the history of the dishes origins, the taste, the texture, the smell and the presentation". Gastro-tourists like to explore similar things whilst travelling to gain a deeper understanding of their destination, for example, they may wish to explore the origin of a gastro product synonymous with their destination, discover the specifics behind the production of a gastro product or learn the skills needed to cook a traditional meal from their destination of choice.
Second place on the Trip Advisor travellers choice awards went to Florence and the pizza and gelato cooking experience offed there. On a Tuscan estate outside of the city, tourists are taught the basics of making pizzas and gelato, once the pizzas have been cooked they are enjoyed with the hosts over a glass of wine where the hosts impart their knowledge of the dish and Florence's history [23]. With reviews such as "100% would do again" [24] and "one of our trips highlights" [25] it is easy to understand the popularity of this experience. Other cooking experiences include the world-renowned cooking classes that are available to small groups or individuals visiting San Miguel de Allende, Mexico. Hosted at the Sazon an eighteenth-century mansion in the centre of the city, participants first head to the local market to source the products they will use in the authentic Mexican dish they create with top-class chefs, from Salsa Verde to Chiles en Nagada (a dish served in celebration of Mexican independence), immersing the guest in Mexican culture and teaching them high-quality culinary skills [26]. Participants describe this experience as "lots of fun" [27].
Gastro festivals are about more than just eating.
Oktoberfest is a gastro-festival that has been taking place for 209 years. This two-week event is held in Munich, Germany, originally to celebrate the wedding of a Bavarian prince, it is now a beer and folk festival [28]. Each year around seven million people attend Oktoberfest and over six million litres of beer is consumed. Tradition dictates that only Munich breweries produce the beer for this festival, a litre of beer will cost between €8-€10 and has an alcohol content of 6% which is higher than most beers [29]. Whilst beer is the focus of this festival the food on offer should not be overlooked, dishes such as 'Schweinhaxe' a traditional Bavarian dish of roasted pork knuckle served in a pool of gravy and usually accompanied by a Knodel (Boiled dumpling) will be on offer within the beer tents or the stereotypical food associated with Oktoberfest, the pretzel, must be tried [30]. As part of the cultural experience most guests dress up in a Dirndl or Lederhosen. With live music, competitions, and a fair ground there is lots to explore away from the beer tents [29] 
La Tomatina is a festival that celebrates food in a different way, in the form of the world's largest food fight. Every year in August tourists from around the world descend on the Spanish town of Buñol, to pelt each other with tomatoes. This tradition is said to have begun in 1945 when a fight broke out during a parade [31] The festival is now held in honor of the town's patron saints, Luis Beltran and the Mare de Deu dels Desemparats [32]. The event starts when a ham is hoisted into the air on a greased pole at 9am, people scramble to pull it down to start the food fight, if this hasn't been achieved by 11am canon fire will signal the trucks to dump over 120 tonnes of overripe tomatoes into the streets. Second canon fire an hour later signals the end of battle and locals grab hoses to rinse off participants. Most tourists just attend for the day of the fight, but it is a week-long event with a paella cooking competition the night before, live music, dancing, parades and fireworks [33].
The growth of social media has developed terms such as 'Instagrammable' which simply means something is "visually appealing in a way that is suitable for being photographed for posting on the social media application Instagram" [34]. According to Spaid [35] "40% of millennials prioritize 'Instagrammability' when choosing their next holiday". In regards to gastro-tourism the Instagrammability of the food, drinks and experiences people have will play a big part in the promotion of this niche tourist market and boosting the local economies of the areas where this kind of tourism contributes a significant amount of GDP. 
Trip Advisors traveler's choice awards have also produced a list of the best wine tours and tasting experiences, with wines being produced all over the world there are so many tools to choose from. The Yarra Valley wine tours in Melbourne, offer the opportunity to visit for local wineries this gives the tourist a comprehensive overview of wines produced within the region. Teaching them the proper techniques when wine tasting, viewing traditional winemaking tools and taking lunch at the wineries on site restaurant with spectacular views over the vineyards [36]. Tourist described the experience as a "fun and beautiful day to get out to the wine country" [37]. The Douro Valley, Portugal as a world Heritage region, renowned for its port wine. The Douro Valley tasting, and wine tour experiences described by participants as "a fantastic day", "very informative… Good food… Lots of sampling", and "stunning scenery… Rich traditions" [38]. This tour includes a lunch of traditional Douro cuisines such as feijoadas, wine tasting at traditional wine establishments in the valley, where they teach the guest about the wine culture heritage and what the world Heritage listing means for the production sales and the people of the area [39].
What does the future hold for Gastronomy Tourism? 
With so much growth in recent years it is imperative to look to the future and develop a plan that allows gastro-tourism to remain sustainable and avoid the negative effects of mass tourism. A prime example would be La Tomatina festival which in 2013 saw 60,000 tourists arrive in the town on the day of the tomato fight, this was detrimental to the physical environment and to the festivals atmosphere, the towns amenities were unable to support the volume of tourist and there were huge safety concerns for both the locals and the tourists taking part in celebrations. To combat this the following year, they limited participation for the first time to 20,000 people, making the festival once again safe, sustainable and fun [32]. UNWTO [40] has produced a comprehensive guide for new and developing gastro-destinations to ensure sustainable development of this niche market. The future of tourism is likely to be changing drastically due to the implications of COVID-19. Predictions for the UK tourism markets suggest increased levels of domestic tourism [41]. UK gastro-tourists often overlook the experiences on their doorstep in favour of international destinations, but with experiences including the Abergavenny Food Festival which sees 30,000 visitors attend annually and attractions such as a producers market showcasing the best of Welsh produce, the unique 'Rude Health Rants' at which industry leaders voice issues close to their hearts, demonstrations, masterclasses and foraging experiences [42]. Or tours and tastings at the Penderyn Distillery, producer of the highest ABV malt whisky (92%) with the opportunity to view the distilling process that makes Penderyn whisky so famous [43]. There are plenty of experiences to satisfy gastro-tourists needs during an uncertain time within the international tourism industry, but once the industry returns to its full strength gastro destinations will have to evaluate the sustainability of the experiences they offer and how they can balance the social and environmental factors against the economic benefits they offer.
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