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BALI TRADITIONAL TOUR 

Duration of the Bali Traditional Tour: approximately 6 hours. Start at 07:00 AM. Price: US$ 174.00 per car  

(maximum capacity 4 persons per car). Including soft drinks, entrance tickets & donation for the temple. Lunch is not included. 

Extra hour will be charged with US$ 20.00 per hour.  

All prices are subject to 21% service charge & government tax.  

 

  

Pasar of Banjar - Market: A “pasar” is a traditional market where you can find a great variety of daily needs, groceries, 
various exotic fruits and spices, and also offerings. Air Panas - Hot Spring: The sulphur hot spring of Banjar has a public 
bathing area with changing rooms and a restaurant. The average water temperature is about 37 °C, and its sulphur content 
is known to be therapeutic. Brahma-Asrama Vihara: This Buddhist temple monastery founded in 1958 by one of Bali’s few 
Buddhist monks, the late Bhikku Giri Rakhita, is set into a hillside a few miles inland from Banjar and offers spectacular 
view over the valley. Inside the temple, you can see a miniature of UNESCO World Heritage Site Candi Borobudur - the 
biggest Buddhist temple in Indonesia, situated in central Java near the city of Yogyakarta. Visitors can participate in a 
meditation session called Vipassana, which focuses on breathing and mental peacefulness. Village of Pedawa: Pedawa is a 
“Bali Age - older village” the inhabitants claim them selves as “old Balinese”. Here palm sugar, called gula sari, is still 
produced traditional style: several slits are made into the bud of a coconut tree and the sap is collected, to be boiled until 
it thickens. This thickened substance is poured into bamboo tubes between 3-5 inches in lenght , and left to solidify to 
form cylindrical cake blocks. Village of Tabog: The villagers of Tabog and Kayuputih still use traditional methods to produce 
their own powdered coffee. Bali coffee is famous because the coffee beans do not lose their unique aroma during the 
process. The traditional way of processing coffee is to allow freshly handpicked beans to be laid out to dry in the sun. After 
up to two weeks the outer shells turn dark brown and brittle. The beans are pounded by hand to remove the dried husks. 
They are then kept in a warehouse for at least a year to allow time for maturing. 


