AN ORGANIC CHEESE FARM & WINE TASTING AT A PRIVATE CASTLE

Duration of Tour: 8 hours.
Includes: Mercedes V Class, Expert Guide, 2 Wine Estate visits with Tasting,
lunch to be paid for separately.
Meet your chauffeur driver and guide. Take the old Chianti Road to a
family-run organic cheese farm. Taste pecorino and Roquefort. Other cheese
includes ricotta, blu, goat, and semi-matured style. You can find the Estate’s
cheese at prestigious delicatessen and Florence restaurants, including 3-star
Michelin ‘Enoteca Pinchiorri.’ The tasting will also include Estates Wine and
EVOO.
Enjoy lunch at a spectacular location in ‘picture perfect Chianti’. The restaurant
is off the beaten path. Choose from a seasonal menu. That will include
handmade pasta, seasonal vegetables, and local meat specialties. That
includes wild boar and ancient Florentine Beef called ‘Chiana’. Arrive in
Montefioralle, a picture-perfect hamlet and the birthplace of Amerigo Vespucci.
You will enjoy a wine tasting tour at a Boutique Wine Estate in the afternoon.
Arrive at a private Castle to learn about their traditional and contemporary
winemaking methods. Enjoy a tour of the spectacular Estate. That will include
a visit to the ancient cellars located below the Castle. A tasting of traditional
Chianti and Super Tuscan will follow.
Itinerary:
09.30 am Leave Florence
10.30 am Organic Cheese Farm, Olive Oil & Wine
12.30 pm Lunch
02.00 pm Montefiorale
03.30 pm Wine Tour & Tasting
05.30 pm Accommodations
1 x pax
€1,200.00

2 x pax
€1.150,00

3 x pax
€1.200,00

4 x pax
€1.262,00

5 x pax
€1.300,00

6 x pax
€1380,00

CHIANTI HILL TOWNS AND SUPER TUSCANS

Duration of Tour: 8 hours
Includes: English Speaking Driver in Mercedes Sprinter, 2 Wineries Tour, and
Tasting - lunch to be paid for separately
Arrive at a family-run winery. That is part of the Grand Cru association. The
estate produces only Super Tuscan.
The Wineries position is facing the southeastern side of Chianti. The Terroir is
very similar to Bordeaux. The perfect place to grow Cabernet Sauvignon,
Merlot & Chardonnay. This winery is the true meaning of Super Tuscan in
Chianti.
Continue to Greve in Chianti. Enjoy lunch at a local restaurant. Visit the
ancient Butchers called 'Falorni'. Enjoy a tasting at the Falorni wine bar, where
you will learn about the Falorni family’s wine serving invention, called ‘Enomatic’.
Stop into an Extra Virgin Olive Oil Boutique. Learn about three types of Tuscany
monocoltivar varieties: Frantoio, Moraiolo, and Leccino. Enjoy a cocktail
made with a base of local artisanal bitters, amaro, and Tuscan Gin.
Visit a family-run wine estate that has expanded to five estates in Tuscany.
Enjoy a tour and visit the barrique cellar. See over 40,000 bottles of past
vintages. Enjoy a journey based on Tuscany’s great grape varietal
‘Sangiovese’. Taste 4 wines from Chianti Classico, Montecucco and Brunello
di Montalcino.
Itinerary
09.30 am Leave Florence
10.30 am Super Tuscan Estate
12.00 pm Greve in Chianti
03.30 pm Wine Tour & Tasting
05.30 pm Accommodations
1 x pax
€1,165.00

2 x pax
€1.340,00

3 x pax
€1.200,00

4 x pax
€1.262,00

5 x pax
€1.300,00

6 x pax
€1380,00

FAMILY OWNED WINERIES IN CHIANTI & MONTERIGGIONI
Duration of Tour: 8 hours
Includes: English Speaking Driver in Mercedes Sprinter, 2 Wineries Tour, and
Tasting - lunch to be paid for separately
Visit a historical winery that dates back to 1435. In 1779 owner Phillip
Mazzei is asked by America’s second president Thomas Jefferson to plant
Tuscan Vines at his property in Virginia.
Arrive at the Elegant and Ancient property of the Mazzei family. Tour the estate,
including the underground wine cellars. Enjoy a tasting of Three Estate
Wines. The tasting includes Chianti which has received the Platinum Medal
in the Decanter World Wine awards 2019 competition. With a 97/100 score,
Continue to the 'crown jewel of Tuscany' Monteriggioni. You can climb the
ramparts of the old fortification. Enjoy lunch at a local restaurant. Choose
from typical Tuscan food. Like local pasta called ‘Pici’ with fresh tomato, basil,
and garlic sauce or pappardelle, long flat pasta with fresh ragu wild boar
sauce.
After lunch, continues to a family-run winery; Owners Silvano and Rita
welcome you to their home! Enjoy a tour of their Estate. Discover a few of
Silvano's passions. That includes 30-year-old Balsamic Vinegar and white
truffle's!! Enjoy a delicious tasting prepared by Rita. Along with Super Tuscan
and Chianti wines are only available from their winery.
Itinerary:
09.00am Meet your Driver
10.00am Arrive at Boutique Estate
12.00pm Monteriggioni
03.30pm - Wine Tasting
05.00pm Accommodations
€1.180,00

€1.250,00

€1.350,00

1 pax x €1,180.00

2 pax x €625.00

3 pax x €450.00

€1.380,00
4 pax x €345.00

€1.425,00
5 pax x €285.00

€1.500,00
6 pax x €250.00

‘GRANDE SELEZIONE’ IN CHIANTI SENESE AT BROLIO CASTLE
Duration of Tour: 9 hours
Includes: English Speaking Driver in Mercedes Sprinter, 2 Wineries Tour, and
Tasting - lunch to be paid for separately
Visit the Chianti Senese Wine Region. Passing by its pretty hill towns that
include Castellina and Gaiole in Chianti. Stop at Radda in Chianti.
Arrive at Castello di Brolio. Learn about 1000 years of history at the Castle
and home of Baron Ricasoli. Enjoy stunning views of the valley. See as far as
Siena. Admire the Torre Mangia located in the Piazza del Campo.
After a visit to the gardens and Family Museum located inside the Castle.
Continue to the enoteca, where you will enjoy a tasting of 100% Sangiovese
grande selezione along with classic Chianti Classico and Reserve.
Enjoy lunch at the Osteria del Castello before we continue to a second winery
in Chianti Classico. Visit the small boutique winery. Visit the wine cellars along
with aged vintages.
Itinerary:
08.30am Meet your Driver
09.30am Radda in Chianti
10.30am Brolio Castle
03.30pm - Wine Tasting
05.30pm Accommodations
€1.130,00
1 pax x €1,130.00

€1.300,00
2 pax x €650.00

€1.065,00
3 pax x €355.00

€1.520,00
4 pax x €380.00

€1.600,00
5 pax x €320.00

€1.680,00
6 pax x €280.00

