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�|    W E L C O M E

National Geographic Traveller (UK) is 
proud to present National Geographic 
Traveller — The Collection.

National Geographic Traveller — The 
Collection is a series of annual high-end 
bookazines, filled with engaging editorial 
and content, designed to have lasting 
appeal throughout the year and beyond.

The publication is designed to appeal to 
well-travelled readers, highlighting the 
destinations, experiences and properties 
with a story to tell. Each issue includes an 
A to Z travel directory, showcasing the 
best experiences and places to stay.

This beautiful coffee table book is 
designed for a new generation of affluent 
travellers, including our loyal readers. 



�|    T H E  B R A N D

National Geographic Traveller (UK) has successfully established 
itself as a major player in the consumer travel market. With a print-
run of 60,000 and a 10-issue frequency, the magazine further 
expands the National Geographic brand globally. 

National Geographic Traveller (UK) continues the theme of 
storytelling with you-are-there photography to inspire readers, 
and provides insightful, easy-to-digest information to help them 
travel widely and safely. Part of the National Geographic stable, 
the brand has already reached more than 20 countries. 

T H E  C O N T E N T
Welcome: An introduction.
Up front: A look at the most exciting events, experiences and 
trends, according to a relevant theme.
A to Z: Profiling resorts, experiences, lodges and hotels. 
Geographical summary: Regional breakdown.
Upcoming issues (provisional dates): 
The Spa & Wellness Collection: April 2026
The Lakes & Mountains Collection: June 2026
The Indian Ocean Collection: July 2026
The Latin America Collection: August 2026
The Luxury Collection: October 2026
The Experiences Collection: December 2026
The Islands Collection: February 2027
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Design: Oversized A4, high-quality, perfect-bound bookazine 
in full colour. Cutting-edge design, vibrant colours and 
National Geographic branding.
Distribution sectors*: 10,000 — newsstand. 
10,000 — requested copies throughout leading properties, 
five-star UK hotels and luxury day spas.
20,000 — available to National Geographic Traveller (UK) 
subscribers, VIP venues, prestigious salons, dental and 
cosmetic surgeries, and business and first-class airline lounges.
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S I Z E 	 C O S T
Run of paper full page	 £10,950
Destination position  
full page	 £12,950
Early right full page	 £11,550
Double-page spread (DPS)	 £16,950
Inside front-cover DPS	 £22,675 
Second DPS	 £22,050
Inside back cover	 £13,750
Index listing	 £1,970
Gatefold	 POA

E A C H  O F F E R  I N C L U D E S :
• �Editing and design of each full-page 

advertorial by our in-house National 
Geographic Traveller (UK) design team 
using the bookazine templates.

• �A National Geographic Traveller (UK)  
— The Collection participation 
certificate provided for your property.

• �Use of National Geographic Traveller 
(UK) — The Collection logo for a year. 

• �A link to the digital edition of the 
publication on National Geographic’s 
UK website for 12 months. 

• �A page included in the digital edition of 
the publication, available on the National 
Geographic Traveller (UK) iOS and 
Android apps.



�|    A D V E R T I S E M E N T  S I Z E S

M A G A Z I N E  S I Z E 	 B L E E D  ( 5 M M ) 	 T R I M 		  T Y P E  A R E A
Double-page spread	 310mm x 470mm	 300mm x 460mm	 10mm inside of trim
Full page	 310mm x 240mm	 300mm x 230mm	 10mm inside of trim
Inside front cover spread	 310mm x 470mm	 300mm x 460mm	 NB 12mm gutter

All sizes height x width. Allow 10mm gutter (for text running across the spine). If the size is not correct, the advert will fail our pre-flight and be returned 
to you for resizing. Branded adverts should contain no more than 100 words. Text-heavy advertising that could be construed as editorial content may 
be rejected by the editorial team.

P D F  S P E C I F I C A T I O N S
Our preferred method of delivery is Adobe Acrobat PDFs. Standard: PDF/X-1a:2001. 
Compatibility: Acrobat 4 (PDF1.3). Colour Profile / Output intent: ISO Coated v2 300% (ECI). 
We cannot guarantee the quality of the final print for files supplied outside of these specifications. Colour 
variations will occur if your files do not utilise the colour profile and respect guidelines outlined above. Artwork 
not meeting the technical specifications will fail our preflight and be returned to you for resupply.
All ads should be supplied with a colour proof and according to the naming convention provided: 
Publication name, year of advertisement, advertiser’s name. Example: TCL24_advertisersname.pdf

A R T W O R K  D E S I G N  ( 3 - 6  W E E K  L E A D - I N  T I M E )
APL Media is able to offer an artwork design service for advertisers who are unable to produce artwork. 
Advertisers are expected to provide elements to specification at least five weeks prior to the on-sale date. 
Costs vary depending on artwork requirements.
Advert* — client supplies all material.  			   £300 minimum
Advert* — APL sources material 			    	 £600 minimum†
Additional amendments/artwork resizing* 		�  £45 per round of amendments per hour.

For further information on artwork design and costs, email collection@natgeotraveller.co.uk or call the Production 
department on +44 (0) 20 7553 7372. 

T E R M S  O F  S E R V I C E
•  ��If APL Media Ltd is required to amend or 

resize supplied artwork, a £45 charge will 
be incurred per round of changes per hour. 

•  ��Own-brand house-style advertorials must 
have PAI D CO NTE NT  on the eyebrow. 

•  ��Advertiser-supplied advertorials must 
have ADVE RTI S E M E NT  on the eyebrow.

•  ��All adverts/advertisement features / paid 
content are subject to editorial approval.

•  ��APL Media reserves the right to make 
grammatical changes and corrections in 
order to meet the house style.

*APL Media Ltd will provide two sets of PDFs (design and changes) 
for client approval. The final, third set of PDFs are for fact-checking 
and approval/records only. Approval is required within 48 hours. If 
further changes are required, this will incur a £45 charge per round 
of amendments per hour.
†Excludes image(s) cost; image searches £40 per hour; copy writing 
costs £40 per hour.

mailto:collection%40natgeotraveller.co.uk?subject=
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Header
�Name of property
Location

Disclosure 
�Paid Content for 
Name of property

‘Need to know’ box
The hotel, resort,  
island or experience.
50 words
Facilities: list only
Contact: telephone/
email/website

Images
Please supply 
three images 
as high-res 
(300dpi) 
CMYK JPGs. 

Main copy
Copy for this section should be 
about the hotel, resort, island, 
destination or experience.  
Don’t write in first person  
(‘I’, ‘we’). 400-450 words

DPS advertorial

‘Don’t miss’ box
Copy for this box should 
highlight a unique experience 
or facility (eg, a spa experience 
room, butler service or a local 
attraction). 30-40 words

Emporia Boutique is located in a valley of  
verdant vineyards, surrounded by imposing 
mountains, with the emerald-green Neretva 
River running through a region of Bosnia and 
Herzegovina that’s produced wine for centuries. 
It’s a land of ancient stones and fertile vines, whose 
cultural heritage and diverse natural beauty will 
appeal to any traveller. 

Explore the past
Visitors can step back in time and visit the 
impressive Stari Most Bridge, which was built  
in 1557 and is a UNESCO World Heritage Site. 
There’s also the Marian shrine, a pilgrimage  
site in the village of Međugorje located 18 miles 
away, where the Virgin Mary is said to regularly 
appear in visions to passersby. More outdoorsy 
travellers can enjoy whitewater rafting, mountain 
hiking, zip-lining and spelunking. They can also 
hike to the waterfalls at Kravice, or head to one of 
the many nearby Adriatic beaches for some sun  
and surf. 

Exceptional hospitality
Of course, visitors can also be forgiven for wanting 
to spend most of their time in the Emporia estate, 
enjoying amazing wines, exceptional gastronomy, 
morning and afternoon swims in the beautiful 
swimming pool, walks through leafy orchards and 
vineyards, or exploring the estate on a quad bike, 
golf cart or bicycle.

The hotel is a scenic two-hour drive from 
international airports of Sarajevo, Dubrovnik 
and Split international airports and a few 
minutes away from Mostar airport. This region 
is immensely rich in diverse cultural heritage, 
owing to being under the rule of the Ottoman 
Empire, the Austro-Hungarian monarchy and a 
communist government, at various points in its 
long and tumultuous history.

Guests will be impressed by the stunning 
architecture, a blend of centuries-old traditional 
techniques and modern avant-garde influences. 
The pastel-coloured interiors and elegant 
furnishings, meanwhile, cast a spell of serenity 

over guests. They can also enjoy the salubrious 
Mediterranean climate from the expansive, 
paved terraces overlooking the pool or vineyards, 
soaking up spectacular views of the most amazing 
sunsets, thickets of palm and pine trees, and 
orchards of apricot, olive and pomegranate trees.

The hotel offers 12 luxurious, uniquely 
designed rooms, promising coziness, privacy and 
exclusivity. Emporia also caters for events, wine 
tours and custom-made holidays. The friendly 
and professional staff provides exceptional service 
and unforgettable experiences at one of the most 
beautiful spots in Mostar. 

Delicious gastronomy
The hotel’s fine-dining restaurant aims to awaken 
the senses through its artful combination of 
traditional Mediterranean cuisine and modern 
culinary innovation, making use of local produce 
and ingredients. Guests will also be guided through 
wine pairings, finding the best glass of locally 
produced wine to accompany the inventive dishes. 

HOME TO A FUNCTIONING WINERY AND BEAUTIFUL VINEYARDS,  EMPORIA BOUTIQUE 
HOTEL IS  A HAVEN FOR WINE-LOVERS AND GOUR M ANDS

MO STAR , BO S NIA AN D HE R ZEGOVINA
Emporia Boutique Hotel 

PAID CONTENT FOR EMPORIA BOUTIQ UE HOTEL
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Hotel VIU Milan
MIL AN , ITALY

The area to the north of Milan’s city centre, between 
the Cimitero Monumentale and Corso Sempione, has 
a special identity and energy — here, Milan changes 
shape, becoming a mix of styles and cultures. 
Alongside a variety of restaurants, there are many 
small bistros, pastry shops and historic houses. 
Also in this unique area, near Corso Como and Gae 
Aulenti Square, the Hotel VIU Milan stands out with 
its inimitable architecture.

With 124 rooms, divided into 12 different 
categories from superior rooms to executive suites, 
the hotel presents the perfect blend of elegance, 
design and charm. With luxurious amenities and 
thoughtfully designed layouts, each room provides 
an unforgettable experience for guests. On the 
eighth floor of the hotel, the rooftop VIU Terrace 
offers 360-degree views of the Milan skyline. A place 
of leisure and serenity, guests can watch the sunset 
while enjoying a refreshing cocktail by the pool  
— from timeless classics to fresh flavours, the 
cocktail menu has been specially designed by VIU 
Terrace’s expert team. Drinks are complemented by 
delicious food with bold yet balanced flavour.

Downstairs at the hotel’s Morelli restaurant, chef 
Giancarlo Morelli presents down-to-earth cuisine 
within an elegant yet laid-back atmosphere. Try the 
chef’s classics, such as Carnaroli Gran Riserva with 
smoked buffalo ricotta, red shrimp battuta, black 
truffle and anchovy drippings, or Milanese cutlet, 
followed by tiramisu. Guests also have the chance to 
experience the Chef’s Table, where they can watch 
the cooks at work, learn the secrets behind each dish 
and dine in a relaxed and informal setting around 
an old wooden table. Giancarlo Morelli’s signature 
quality, individuality and research of raw materials 
also influences the Bulk Mixology Food Bar, where 
guests can enjoy a coffee, lunch or dinner, a snack, or 
a perfectly crafted cocktail.

Welcoming, caring and valuing are the 
foundations of Hotel VIU Milan’s service, which is 
attentive and also shaped to the individual needs 
of each guest. The hotel’s ‘Viulosophy’ embodies 
its new way of thinking about hospitality — to give 
travellers the chance to experience luxury in their 
own way, with the perception of feeling at home, 
even when far away.

DON’ T MIS S  Take a seat on the rooftop VIU Terrace and absorb the 
beauty and tranquility of Milan, far above the hustle and bustle of the city

Need to know

K E Y F E AT U R E S
•  124 rooms
•  Two restaurants
•  Rooftop pool
• Gym & spa
•  Exclusive drink list
•  Eclectic metropolitan area

G E T I N TO U C H
hotelviumilan.com
T: +39 02 800 10 910
E: info@hotelviumilan.com
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PAID CONTENT FOR HOTEL VIU MIL AN

Need to know

K E Y F E AT U R E S
•  Working winery 
•  Fine-dining restaurant
•  Swimming pool
•  Events

K E Y AC TI V ITI E S
•  Wine-tasting
•  Cultural and religious tours
•  Kayaking
•  Rafting
•  Zip-line 

G E T I N TO U C H
emporia.ba
T: +38763345097
E: office@emporia.ba

DON’ T MIS S  Spend a day at the impressive waterfalls at Kravice before 
heading back for a tasting of the estate’s homegrown wines

Signature dishes include sun-kissed courgette, 
fresh Adriatic tuna tartare with avocado and crispy 
rocket, slow-roasted veal with mashed potato, 
parsley and black olives, and the Emporia souffle 
made with polenta, mozzarella, truffles, shrimps 
and avocado cream. 

Emporia restaurant can accommodate up to 50 
people indoors, and up to 100 with the stone paved 
terraces overlooking the vineyards.

Gaze at the stars
The Emporia winery produces a variety of fine 
wines, making use of a combination of indigenous 
varietals and a special selection of world-renowned 
grapes such as Chenin Blanc, Chardonnay, 
Syrah and Merlot. Žilavka and Blatina are 
autochthonous varieties that form the backbone of 
the region’s wine heritage and are highly prized at 
Emporia. The estate’s wines have won numerous 
international awards and are renowned for their 
quality and modern techniques. 

The vineyard covers 40 acres of the estate, and 
dates back all the way to the Austro-Hungarian 

monarchy. The first wine station and wine school 
in the area was established in 1866 by Franz Joseph 
I, Emperor of Austria and King of Hungary, and 
became known as the Imperial Vineyards. The 
oenologists from the Austrian empire recognised 
the unique natural benefits of the region, from 
the sunny climate to the unique karst topography, 
which is thought by some wine experts to be adept 
at absorbing solar energy. 

When the emperor sampled the wine from this 
location, he decreed it to be for his exclusive use, 
with the label ‘Fur eigene Bedurfnisee’ appearing 
on these wines to this day as a seal of superlative 
quality. Indeed, the estate and its wine were 
named ‘Emporia’, in honour of Empress Elisabeth 
of Bavaria. Today, the Imperial Vineyards Winery 
produces wines using a combination of centuries-
old recipes and modern technology. 

Emporia is a truly unique getaway combining 
the art of wine making with culinary excellence 
and superlative natural beauty, making it a prime 
destination for guests in search of the finer things 
in life.

PAID CONTENT FOR EMPORIA BOUTIQ UE HOTEL

13 3

Locanda al Colle 
C A M AIORE ,  ITALY

Locanda al Colle is a beautifully restored ancient 
farmhouse in one of Tuscany’s most iconic 
locations, Camaiore. It offers a luxurious retreat  
as an art-filled boutique hotel, complete with 
charm and elegance. The property overlooks 
the rolling Camaiore hills and the Versilia 
coastline. Nature comes first here, and guests are 
encouraged to find their own peaceful sanctuary 
within the grounds. 

The uniquely designed rooms have a natural 
colour palette of pale, earthy tones. They’re 
adorned with vintage and art deco furnishings, 
creating an artistic and contemporary space. Each 
room contains locally crafted sculptures and an 
extensive art collection, juxtaposing time, colour 
and texture. They each have a personal outdoor 
area, providing a serene space to relax after a busy 
day of exploring. 

The hotel’s private chef is on hand to craft 
breakfasts made from homemade delicacies, 
lunches and exquisite dinners. There are also 
cooking classes, where chef Gian Luca reveals the 
secrets and art of making authentic Tuscan recipes. 

Guests can lounge by the open-air saltwater pool, 
surrounded by fragrant gardens filled with olive 
groves, lavender and rosemary. Alternatively, they 
can discover sights such as the pure white Carrara 
marble quarries, used since Roman times for 
renowned sculptures such as Michelangelo’s David. 
Another must-do experience is exploring the local 
wineries in the abundant ‘Colline Lucchesi’, which 
translates to the ‘hills of Lucca’. Here, visitors can 
sample fragrant Vermentino to rich Sangiovese and 
extra virgin olive oil, sure to tantalise taste buds.

Locanda has a strong emphasis on sustainability, 
with eco-friendly practices at its core. Initiatives 
include using solar panels for water heating, waste 
and rainwater purification for irrigation and electric 
car charging stations for guests’ use. 

During the summer months, Locanda 
collaborates with the nearby beach club ‘Bagno 
Chimera’. The club boasts two rows of exclusive tents 
by the ocean where guests can sunbathe. It also has 
exceptional amenities, including a restaurant and 
massage rooms. This is the perfect place to soak up 
the warm Tuscan sun.

DON’ T MIS S  The guesthouse and its gardens are home to art, sculptures 
and a stunning saltwater outdoor pool

Need to know

K E Y F E AT U R E S
•  Open-air saltwater pool
•  Guest-only restaurant 
•  Whirlpool bath
•  Partner private beach club 

K E Y AC TI V ITI E S
•  Guided hikes in the Apuan Alps
•  Wine tasting 
•  Cycling tours 
•  Boat trips

G E T I N TO U C H
locandaalcolle.com
T: +39 058 491 5195
E: info@locandaalcolle.it
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PAID CONTENT FOR LOCANDA AL COLLE

Example of DPS advertorial	 Example of full page advertorial
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