
 

 

                           
 

¶ Private day tours and activities off the beaten track  

¶ Cooking classes in local farms and private villas 

¶ Chocolate tasting and chocolate making experience 

¶ Truffle hunting experiences 

¶ Visit to local food  producers and pasta factories 

¶ Cheese tasting tours at organic farms  

 

 

 

 

¶ Wine tasting tours & olive oil tasting experiences  

¶ Beer tours at micro breweries  

¶ Vespa tours on the Tuscan hills  

¶ Italian language, photography & painting classes 

¶ Visits to medieval villages & art towns 

¶ Visits to medieval castles, temples and noble palaces  

                    Become a friend of Arianna & Friends. Meet us and other locals and share the traditions and lifestyle of our beautiful lan d 
 

                                                                        

                                                                              
 
 

Arianna & Friends ς The most authentic tours in Tuscany    Via Salaiola 50/10 & 50/11, 56030, La Rosa - Terricciola (PI)  www.ariannandfriends.com 

info@ariannandfriends.com        Tel. #1 & fax: +39 0587 672088     Tel. #2: +39 0587 635440      Tel. #3: +39 0587 672174       P.IVA: 01835170505        

http://www.ariannandfriends.com/
mailto:info@ariannandfriends.com
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THINGS TO DO IN TUSCANY 

Tours and activities provided by Arianna & Friends ς The most authentic tours in Tuscany 

DAY TOURS & ACTIVITIES  2019  
 

GROUP COOKING CLASSES 
A- WEEKLY SHARED COOKING CLASSESΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦΦΧΧΧΧΧΧΧΧΧΧΧΧΧΦ  pg  6   
 

PRIVATE  COOKING CLASSES   
B- !¦¢I9b¢L/  /hhYLbD /[!{{9{ !¢ wL¢!Ω{ hwD!bL/ C!waΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦ  pg  8 
C- ¢¸tL/![ /hhYLbD /[!{{9{ !¢ ¸h¦w ±L[[!ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦ   pg 10 
D- SPECIAL COOKING CLASSES IN ¢¦{/!b¸ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧ  pg 12 
 

PRIVATE  DAY EXCURSIONS  &  ACTIVITIES    
F- twL±!¢9 ²Lb9 ϧ Chh5 5!¸ ¢h¦w{ ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦΦΧΧΧ..  pg 15 
G- PRIVATE HILLTOP TOWNS & FOOD DAY TOURS ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦΦ  pg 23 
H- PRIVATE TRUFFLE HUNTING EXPERIENCES ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦΦ  pg 29  
J - PRIVATE HARVESTING 9·t9wL9b/9{ ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧ  pg 31  
K- PRIVATE GUIDED VESPA TOURS ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧ.   pg 32 
L- PRIVATE ART CLASSES & ITALIAN LANGUAGE CLASSES ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧ..  pg 36 
M- PRIVATE MAJOR ART TOWN TOURS ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦΦ  pg 38 
Lb{¢w¦/¢Lhb{ Chw .hhYLbD ΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΧΦ  pg 44 

Transportation policy:  

Please, note that all rates in this catalogue do not include any transportation to the venues or meeting points and are meant on a self-driving base.  

Transfer services by cars, vans, minibuses or coaches with fully licensed professional drivers can be booked upon request at an extra charge. 
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A Ʒ GROUP Ʒ WEEKLY SHARED COOKING CLASSES 
code and name of activity availability 

 

rates  

A1. TYPICAL TUSCAN COOKING CLASS  
At My Tuscan Kitchen cooking school, on a charming farm near the 
village of Montefoscoli, learn how to prepare the best traditional dishes 
of Tuscany with a local cook, in a relaxed and familiar atmosphere. You 
will enjoy helping the cook in the hands-on preparation of 3 or 4 dishes,  
based on seasonal ingredients, and share this experience with other 
participants. You will be given an apron and a booklet for your notes as 
souvenirs and dinner will be served along with great wines from the 
farm. The dishes can be easily recreated at home to surprise your friends 
and family with a real authentic Italian meal.  

Every Wednesday  
All year through 
 
NOT available on May 1

st
, July 

24
th

, December 25
th

   
 
 

Class starts at 4 pm 

Dinner is served at 8 pm 

ϵ ул adult 

ϵ рр teenager (12-17 years) 

ϵ ор child (4-11 years) 

 
 
minimum 4 participants  
maximum 14 participants 
 
Want to join your friends/family  
only for the meal ?  
TƘƛǎ ƛǎ ǇƻǎǎƛōƭŜ ŀǘ ϵ ор per person. 

 

 

A2. PASTA AND PIZZA COOKING CLASS  
At My Tuscan Kitchen cooking school, on a Tuscan farm near the village 
of Montefoscoli, a class for those who want to learn how to make the 
best pizza and home-made pasta ever. By good weather we will use an 
old and authentic wood burning oven outside to bake our pizzas. You 
will learn how to prepare pizza dough, pasta dough, pizza sauce and a 
delicious pasta sauce. Your meal will be casual and laid-back, with the 
pizzas and the pasta that you will have made!  Wines from the farm and 
kitchen aprons as souvenirs included.   

Every Thursday from 
March through October 
 

NOT available on April 25
th

 and 
July 25

th
 

 
ω from March 21st  through April 
18th and from October 3rd 
through October 31st  the class 
starts at 10:30 am, lunch served 
at 1.30 pm. 
ω From May 2nd through 
September  26th  the class starts 
at 3 pm, dinner is served at 6 pm 

ϵ ул adult 

ϵ 55 teenager (12-17 years) 

ϵ о5 child (4-11 years) 

 
 
minimum 4 participants 
maximum 14 participants 
 
Want to join your friends/family  
only for the meal ?  
TƘƛǎ ƛǎ ǇƻǎǎƛōƭŜ ŀǘ ϵ ор per person.  

 

A5. COOKING WITH WHITE TRUFFLES       SPECIAL DATES! 
November is the best month for tasting the precious white truffles of 
Tuscany. Come to our cooking venue in the countryside, in the truffle 
growing area of central Tuscany, and find out the best recipes that 
ǇŜǊŦŜŎǘƭȅ ƳŀǘŎƘ ǿƛǘƘ άǘƘŜ ƎƻƭŘ ƻŦ ǘƘŜ ǳƴŘŜǊƎǊƻǳƴŘέΦ ²ŜŀǊ ƻǳǊ ŀǇǊƻƴ 
and prepare a full menu using fresh truffles with our local cook. Our 
guide will give you important and fascinating information about how 
truffles are found and about the many myths around the origin of 
truffles. Lunch will be served with matching wines.  

Only on Thursdays 
November 7th, 14th and 
28th    
 
Class starts at 10:30 am 
Lunch is served at 1:30 
pm 

ϵ мнл adult 

ϵ тр teenager (12-17 years) 

ϵ рр child (4-11 years) 

 
minimum 4 participants  
maximum 14 participants 
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A3. SPECIAL TEATRO DEL SILENZIO COOKING CLASSES   
On  July  25th 2019 a massive event is taking place in Lajatico, near to our 
cooking school: the Teatro del Silenzio music show with Andrea Bocelli. 
On this occasion we organize some special cooking classes for the many 
visitors to our area during those days.  
Come and join one or more of the three fantastic cooking experiences 
we offer in this special week. The first class is with a focus on tasty 
summer dishes typical of the Tuscan and Italian traditions, the second 
class is about pasta, like tagliatelle and ravioli with sauces, and in the 
third class you will learn how to make the most delicious pizza and pizza 
sauce. At the end of each class you will  have your meal served along 
with some refreshing wines. 

Summer Tuscan Menu  
On Wednesday  July 24th   
Class starts at 4 pm  
Dinner served at 7 pm 
 

Pasta Menu  
On Thursday  July 25th   
Class starts at 10:30 am  
Lunch served at 1 pm 
 

Pizza Menu  
On Friday  July 26th   
Class starts at 4 pm  
Dinner served at 6:30 pm 

ϵ ул adult 

ϵ рр teenager (12-17 years) 

ϵ ор child (4-11 years) 

 
minimum 4 participants 
maximum 14 participants 

 
 
 

 

 

 

A6. THANKSGIVING COOKING CLASS          SPECIAL DATE! 
As you probably know, we do not celebrate thanksgiving in Italy but we 
have a lot of delicious recipes which we typically prepare for family 
meals during festivities!  
We organize for you a traditional cooking class, with the most traditional 
family recipes of Italy.  You can relax, cook a lot of tasty dishes and enjoy 
the company of other visitors. After the hands-on experience, you will 
have a great dinner all together in a very beautiful atmosphere, like 
being at home.  Wines from our farm are included.  

Only on Thursday 21st  
November 
 
Class starts at 3:30 pm 
Dinner is served at 7 pm 

ϵ фл adult 

ϵ сл teenager (12-17 years) 

ϵ пл child (4-11 years) 

 
minimum 4 participants 
maximum 14 participants 

 
                  

 
 

A7. CHRISTMAS COOKING CLASS               SPECIAL DATES! 
Do you fancy feeling the atmosphere of an Italian house at Christmas? 
Come to our special cooking venue near Terricciola! In the welcoming 
atmosphere of our decorated kitchen, with the help of our lovely local 
cook, learn how to prepare the most traditional recipes that Italian 
people make at home for Christmas day!  You will have a typical Italian 
Christmas meal like in a family. We are not spoiling the menu now: come 
and find it out! Kitchen aprons as souvenirs and a great selection of 
wines from a famous local farm, served during the class and the meal, 
are included.   

Only on Monday , 
December  23rd and  
Friday, December 27th  
  
 
Class starts at 3:30 pm  
Dinner served at 7 pm 

ϵ фл adult 

ϵ сл teenager (12-17 years) 

ϵ пл child (4-11 years) 

 
minimum 4 participants  
maximum 16 participants  
 
 
Want to join your friends/family  
only for the meal ?  
TƘƛǎ ƛǎ ǇƻǎǎƛōƭŜ ŀǘ ϵ ор per person. 
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B Ʒ PRIVATE Ʒ AUTHENTIC  COOKING CLASSES !¢ wL¢!Ω{ ORGANIC FARM 
 

!¦¢I9b¢L/ /hhYLbD /[!{{ !¢ wL¢!Ω{ ORGANIC FARM  
 
Rita and her family welcome you at their rustic farm in Montefoscoli. Like in the old 
times, you will see free running chickens around and other farm animals.  
 
This is the ideal place to cook together traditional recipes and breathe fresh air in a 
familiar and bucolic atmosphere. Very good for families with young children.  
Our lovely local cooks and our English speaking staff will teach you how to prepare 
the most traditional dishes of Tuscany.  
 
This is a class for private parties so it cannot be shared.  
 
Choose your favorite menu among: 
 
CLASSICAL MENU OPTIONS 
B2. Typical Tuscan menu with 2 courses 
B3. Typical Tuscan menu with 3 courses 
B4. Typical Tuscan menu with 4 courses 
 
SPECIAL MENU OPTIONS  
B5.  Lasagna night 
B6.  Pizza party 
B7.  Pasta time 
B8.  Pasta & pizza 
B9.  Antipasti buffet 
B10. Cinghiale night 
B11. Fish menu 
.мнΦ aŀƳŀΩǎ ŎŀƪŜǎ 
 
 
 

Availability: from Monday through Friday in the morning with lunch or in the afternoon with 
dinner   
Staff: Local chef + English speaking guide   
Wines included? Sure! During the class and the meal for an average of 1 bottle every 2 people  
Rate includes also: Kitchen aprons and booklet to take notes  
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RATES  2019 
Type of menu  &  food included 

Basic price for 
2 people 

Price for 
Extra adult 

Price for 
Extra teen 
(12-17 years) 

Price for 
Extra child 
(4-11 years) 

Preparation 
time 

  

CLASSICAL MENU OPTIONS 
B2. Typical 2 course menu 
2 dishes of your choice from the menu list we will provide  

ϵ о50 ϵ ор ϵ ол ϵ нл 2.5  hours 
+ time for your 

meal 

 

B3. Typical 3 course menu 
3 dishes of your choice from the menu list we will provide 

ϵ оф0 ϵ пл ϵ ор ϵ нр 3 hours 
+ time for your 

meal 

B4. Typical 4 course menu 
4 dishes of your choice from the menu list we will provide 

ϵ п30 ϵ пр ϵ пл ϵ ол 3.5 hours 
+ time for your 

meal 

SPECIAL MENU OPTIONS 
B5.  Lasagna night  
Lasagna + mixed salad + dessert  

 
 

ϵ о90 

 
 
ϵ пл 

 
 
ϵ ор 

 
 
ϵ нр 

 
 

2,5 hours 
+ time for your 

meal 

 
 

 

B6.  Pizza party 
Many types of pizzas + green salad + sweet pizza  

B7.  Pasta time 
Fresh made tagliatelle + fresh made stuffed ravioli 
with two delicious pasta sauces  
B8.  Pasta & pizza  
Tagliatelle with sauce + assorted pizzas + sweet pizza  

 
 
 
 

ϵ 430 
 

 
 

 
 
ϵ пр 

 
 

 
 
ϵ пл 

 
 

 
 
ϵ ол 

 
 
 
 

3 hours 
+ time for your 

meal 

B9.  Antipasti buffet 
6 antipasti of your choice from the list we will provide 

B10.  Cinghiale night  
Fresh pappardelle pasta with wild boar sauce + wild boar 
stew and polenta + green salad  

B11.  Fish menu  
3 dishes of your choice from the fish list we provide  

.мнΦ aŀƳŀΩǎ ŎŀƪŜǎ  
3 desserts of the Tuscan traditions  
+ savory snacks from the chef 

ϵ орл ϵ ор ϵ ол ϵ нл  

EXAMPLE ON HOW TO CALCULATE THE RATE    
Booking the class B3 for a family of 6 people, made of 3 adults, 1 teen and 2 kids:  ϵ 390 (basic for 2 people) Ҍ ϵ пл (1 extra adult) Ҍ ϵ ор (extra teen) Ҍ ϵ рл (2 extra kids) Ґ ϵ р15 

CAN PEOPLE JOIN JUST FOR EATING? 
Of course! If some people of your party do not want to cook but do want to eat the following meal, we will cook for them too! The extra cost per person is ϵ 35. 
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C Ʒ  PRIVATE Ʒ TYPICAL COOKING CLASSES AT YOUR VILLA  
 

C - TYPICAL COOKING CLASS AT YOUR VILLA   

 
The most comfortable cooking experience available in Tuscany!  
 
Learn how to cook delicious Tuscan specialties with a local granny chef and an 
English speaking guide directly in the kitchen of your rented villa. 
We drive to your place bringing all ingredients and equipment and we prepare an 
unforgettable meal all together. In the end, we set your table in the garden, 
veranda or dining room and we serve all you prepared! You can drink all you want 
as your way home will be just a few steps away!!!  
 
This is a class for private parties so it cannot be shared.  
 
Choose your favorite menu among: 
 
CLASSICAL MENU OPTIONS 
C2. Typical Tuscan menu with 2 courses 
C3. Typical Tuscan menu with 3 courses 
C4. Typical Tuscan menu with 4 courses 
 
SPECIAL MENU OPTIONS 
C5.  Lasagna night 
C6.  Pizza party 
C7.  Pasta time 
C8.  Pasta & pizza 
C9.  Antipasti buffet 
C10. Cinghiale night 
C11. Fish menu 
/мнΦ aŀƳŀΩǎ ŎŀƪŜǎ 
 
 

Availability: from Monday through Friday in the morning with lunch or in the afternoon with 
dinner. 
Staff: Local chef + English speaking guide   
Wines included? Sure! During the class and the meal for an average of 1 bottle every 2 people  
Rate includes also: Kitchen aprons and booklet to take notes 
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RATES  2019*  
Type of menu  &  food included 

Basic price for 
2 people 

Price for 
Extra adult 

Price for 
Extra teen 
(12-17 years) 

Price for 
Extra child 
(4-11 years) 

Preparation time  * Rates refer to services at villas 
located within 30 minutes driving from 
Terricciola. If your villa is located at a 
further distance, a surcharge applies. 

CLASSICAL MENU OPTIONS 
C2. Typical 2 course menu 
2 dishes of your choice from the menu list we will provide  

ϵ 300 ϵ ор ϵ ол ϵ нл 2.5  hours 
+ time for your meal 

 

C3. Typical 3 course menu 
3 dishes of your choice from the menu list we will provide 

ϵ оп0 ϵ пл ϵ ор ϵ нр 3 hours 
+ time for your meal 

C4. Typical 4 course menu 
4 dishes of your choice from the menu list we will provide 

ϵ оу0 ϵ пр ϵ пл ϵ ол 3.5 hours 
+ time for your meal 

SPECIAL MENU OPTIONS 
C5.  Lasagna night  
Lasagna + mixed salad + dessert  

 
 

ϵ о40 

 
 
ϵ пл 

 
 
ϵ ор 

 
 
ϵ нр 

 
 

2,5 hours 
+ time for your meal 

 
 

 

C6.  Pizza party 
Many types of pizzas + green salad + sweet pizza  

C7.  Pasta time 
Fresh made tagliatelle + fresh made stuffed ravioli 
with two delicious pasta sauces  
C8.  Pasta & pizza  
Tagliatelle with sauce + assorted pizzas + sweet pizza  

 
 
 
ϵ оу0 

 

 
 

 
ϵ пр 

 
 

 
ϵ пл 

 
 

 
ϵ ол 

 
 
 
 

3 hours 
+ time for your meal 

C9.  Antipasti buffet 
6 antipasti of your choice from the list we will provide 

C10.  Cinghiale night  
Fresh pappardelle pasta with wild boar sauce + wild boar 
stew and polenta + green salad  

C11.  Fish menu  
3 dishes of your choice from the fish list we provide  

/мнΦ aŀƳŀΩǎ ŎŀƪŜǎ  
3 desserts of the Tuscan traditions  + savory snacks from the 
chef 

ϵ олл 
 

ϵ ор ϵ ол ϵ нл  

 

If your villa is located 35-60 minute drive from Terricciola, a surcharge of 70 Euro to the total amount applies, for travel costs.  
Examples of locations with ϵ 70 surcharge: Pisa, Lucca, Buti, San Miniato, Montaione, Vinci, Viareggio, Montespertoli, Montelupo, Gambassi, San Gimignano, /ƻƭƭŜ ±ŀƭ ŘΩ9ƭǎŀΣ wƛǇŀǊōŜƭƭŀΧ  
If your villa is located 65-90 minute drive from Terricciola, a surcharge of 120 Euro to the total amount applies, for travel costs. 
Examples of locations ǿƛǘƘ ϵ мнл surcharge: Viareggio, Garfagnana, Siena, Sesto Fiorentino, Firenze, Fiesole, Chianti, San Casciano V.Pesa, Arezzo, Casentino, CƻƭƭƻƴƛŎŀΧ 

CAN PEOPLE JOIN JUST FOR EATING? Of course! If some people of your party do not want to cook but do want to join for the meal, we will cook for them too! Extra cost per person is ϵ 35.  
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D Ʒ PRIVATE Ʒ SPECIAL COOKING CLASSES IN TUSCANY 
code and name of activity availability 

 

rates  

D3. ROMANTIC MORNING CLASS WITH THE CHEF 
VERONICA  
In case your party is made of just 2 people, you can book a 
cooking class with our lovely Veronica, who is both a chef and 
an English speaking guide.  She will organize for you a romantic 
cooking experience in the morning and you will enjoy a 
delicious Tuscan lunch with the dishes prepared. She will share 
with you her expertize of authentic home-made local food and 
culinary traditions in a very welcoming and relaxed 
atmosphere. Ideal for couples looking for some fun and 
romance!   

Tuesday, 
Wednesday, 
Thursday, 
Friday -  in the 
morning with 
lunch 
 

At your villa 
(only if within 30 minutes from Terricciola) 
ϵ нул for a 3 course menu for 2 people 
 
 
At our cooking venue in Montefoscoli 

ϵ оол for a 3 course menu for 2 people 
 
This is a private class.  

 

D4. VIP PRIVATE COOKING CLASS AT THE WINERY 
with WINE TOUR 
[ŜǘΩǎ Ŏƻƻƪ ǘƻƎŜǘƘŜǊ ŀǘ ŀ ŎƘŀǊƳƛƴƎ ǿƛƴŜǊȅ ƴŜŀǊ ¢ŜǊǊƛŎŎƛƻƭŀΗ  
A place on a Tuscan hill  with stunning views in a mixture of  
country style and elegance. Here you will learn how to prepare 
3 dishes of the Italian tradition together with a local cook. You 
will also visit the local wine cellar to understand their 
philosophy in the winemaking process and you will taste 2 of 
their wines during the cooking class and 2 additional wines 
matching the food served during the meal.  Our English 
speaking guide will give you lots of information about the 
Tuscan history, culture and lifestyle and also about the history 
of the family owning the estate and about their quality wines, 
awarded  worldwide.  

From Monday 
through 
Saturday in the 
morning with 
lunch or in the 
afternoon with 
dinner.  
 
 
Timing is flexible 
 

ϵ тлл min 4 people 
 
Every extra person: 

ϵ сл adult 

ϵ 50 teenager (12-17 years) 

ϵ 40 child (4-11 years) 

 
This is a private class. 
 
 
 
Cooking class and wine tour take approx. 
4,5 hours + time for serving your meal 
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5уΦ /hhYLbD /[!{{ !¢ [L/L!Ω{ YL¢/I9b 
Meet Signora Licia and her husband Franco in their authentic 
Tuscan home, located in the historical center of the medieval 
village of Lajatico, birthplace of Andrea Bocelli. Before reaching 
[ƛŎƛŀΩǎ ƘƻƳŜ ȅƻǳǊ ƎǳƛŘŜ ǿƛƭƭ ǘŀƪŜ ȅƻǳ ǘƻ ŀŘƳƛǊŜ ǘƘŜ ǎŜǘǘƛƴƎ ƻŦ 
Teatro del Silenzio, where Andrea performs in a unique event 
every year. Then you will meet Licia and you will cook together 
with her to prepare a tasty traditional Tuscan meal, combined 
with some good wines from the ǿƛƴŜǊȅ ƻŦ .ƻŎŜƭƭƛΩǎ ŦŀƳƛƭȅΦ ¸ƻǳ 
will then ǎƛǘ ƛƴ [ƛŎƛŀΩǎ ŎƘŀǊƳƛƴƎ ŘƛƴƛƴƎ ǊƻƻƳ ŀƴŘ ŜƴƧƻȅ ƎǊŜŀǘ 
ŦƻƻŘ ǿƘƛƭŜ ǘŀƭƪƛƴƎ ŀōƻǳǘ ƭƛŦŜ ƛƴ ǘƘƛǎ ƭƛǘǘƭŜ ǘƻǿƴ ŀƴŘ ŀōƻǳǘ [ƛŎƛŀΩǎ 
family and their friendship with Andrea.  

From Monday 
through Friday, 
in the afternoon 
only. 
 
Timing is flexible 
 

ϵ ппл for 2 people 
 
Every extra person: 

ϵ ор adult 

ϵ ол teenager (12-17 years) 

ϵ нр child (4-11 years) 
 
This is a private class. 
 
 

Visit to Lajatico 
and Teatro del 
Silenzio 
founded by 
Andrea Bocelli 
included. 
 

max 6 people 

 

 

5фΦ ±Lt tL½½! a!YLbD /[!{{ !¢ ![5hΩ{ Iha9 
Aldo, our brilliant pizza maker, opens his home for you. He will 
teach you how to prepare pizzas and focaccias using his wood 
burning pizza oven at his charming stone cottage in the 
countryside near Casciana Terme, a wonderful place in central 
Tuscany. It is a hands-on experience making pizza dough, cecina 
(chickpea tart), focaccia and a delicious home style dessert.  
A tasty meal is served with all baked pizzas and other local 
specialties prepared by Aldo himself. Local wines are included. 
Aldo is also a very talented musician and his home is a sort of 
museum of musical instruments, antique furniture, vintage cars 
and bikes and historical objects. Aldo: a real Italian character! 

From Monday 
through 
Saturday in the 
morning with 
lunch or in the 
afternoon with 
dinner.  
 
Timing is flexible 
 

ϵ рнл for 2 people 
 
Every extra person: 

ϵ пр adult 

ϵ пл teenager (12-17 years) 

ϵ ор child (4-11 years) 

 
This is a private class. 
 

 

 
 

 
max 10 people 

 
 

D14. COOKING CLASS WITH OLIVE OIL TOUR 
Do you have just one day to spend with us, and you still want 
to do a cooking class and a tour related to our culture and 
typical productions? This one here is your tour. We will be at 
wƛǘŀΩǎ ŦŀǊƳΣ ŀ ǊǳǊŀƭ ŦŀǊƳ ǿƘŜǊŜ ǘƻ ƭŜŀǊƴ ŀ ƭƻǘ ŀōƻǳǘ ƻƭƛǾŜ ǘǊŜŜǎ 
and olƛǾŜ ƻƛƭ ƳŀƪƛƴƎΦ ¸ƻǳΩƭƭ ƘŀǾŜ ŀ ŎƻƻƪƛƴƎ Ŏƭŀǎǎ ǿƛǘƘ ŦƻŎǳǎ ƻƴ 
how to use olive oil for preparing your food, obtaining the best 
out of this precious element of the Mediterranean diet. A lunch 
or dinner is served afterwards and a visit to an oil mill is also 
included to complete the experience.   

From Monday 
through 
Saturday in the 
morning with 
lunch or in the 
afternoon with 
dinner.  
 
Timing is flexible 

 

ϵ пол for 2 people 
 
Every extra person: 

ϵ пр adult 

ϵ пл teenager (12-17 years) 

ϵ ол child (4-11 years) 

 
This is a private class. 
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D15. COOKING WITH SAFFRON 
Hard to find a cooking experience like this elsewhere in 
Tuscany: a saffron-based cooking class! Saffron is a historical 
yet very rare cultivation in Tuscany. You will visit a family-run 
organic  farm where saffron bulbs are cultivated and learn how 
difficult it is for you to make a few grams of it! At the same 
farm we will be instructed by the chef Signora Maria on how to 
cook mouthwatering dishes using the precious dried pistils of 
the saffron flowers.  You will wear kitchen aprons and help the 
chef to cook your meal made of a primo course, a secondi 
course and a dessert.  

From Monday 
through 
Saturday in the 
morning with 
lunch or in the 
afternoon with 
dinner.  
 
Timing is flexible 

 

ϵ пол for 2 people 
 
Every extra person: 

ϵ фл adult 

ϵ пл teenager (12-17 years) 

ϵ нр child (4-11 years) 

 
This is a private class. 

 

 
 

 

 
 

5мнΦ t!{¢w¸ /[!{{ !¢ !b5w9!Ω{ t!{¢w¸ {Iht 
Sweet tooth? This is your tour. Visit a small pastry workshop in 
the historical center of the medieval town of Peccioli and help 
the pastry maker Andrea prepare a generous variety of sweets, 
biscotti and cakes of the Tuscan tradition.  
A nice tasty lunch will be served afterwards with the specialties 
from the chef and of course, the sweets you created. You will 
be able to bring some sweets home as a souvenir of this 
cooking experience! 

From Tuesday 
through Friday 
in the morning 
with lunch or in 
the afternoon 
with dinner.  
 
Timing is flexible 

 

ϵ оол for 2 people 
 
Every extra person: 

ϵ сл adult 

ϵ пр teenager (12-17 years)  

ϵ ол child (4-11 years) 
 
 

This is a private class. 

Short walking 
visit to Peccioli 
and to its 
panoramic 
points 
included. 
 
 
max 6 people 

  
 

D13. CHOCOLATE MAKING EXPERIENCE 
Only for sweet-tooth: if you are particularly gluttonous for 
chocolate this is the hands-on class that you cannot miss. 
After a short historical introduction on the origin of chocolate, 
your chef will help you create your own pralines and bonbons 
using dark, milk and white chocolate to melt and pour into 
molds of different shapes.   
You will not need to have any particular skills but you just need 
to follow a few steps to make your chocolate creations and 
enrich them with nuts, cream and sweets. You will be able to  
easily recreate them once back home. Last but not least, you 
will take away all your creations ... if any is there left. 

 
From Monday 
through Friday  
 
Timing is flexible 

 
It takes 3 hours  

At your villa  
(only if within 30 minutes from Terricciola)  

ϵ олл for 2 people 
 

At our cooking school in Montefoscoli  

ϵ осл for 2 people 
 
Every extra person: 

ϵ ол adult 

ϵ нр teenager (12-17 years) 

ϵ нл child (4-11 years) 
 
This is a private class. 
 
Extra: a pasta dish ŦǊƻƳ ǘƘŜ ŎƘŜŦ ϵ рκǇŜǊǎƻƴ 
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F Ʒ PRIVATE Ʒ WINE & FOOD DAY TOURS 
code and name of activity availability rates  

F1. CLASSIC OLIVE OIL TOUR  
A must-do half-day tour! What does Ψextra virginΩ olive oil mean? 
What does Ψcold pressedΩ mean? How comes that commercial olive oil 
costs much less than the local olive oil from a small farm?  How to use 
olive oil for cooking? Find all answers to your questions about olive 
oil during our 3-hour olive oil tour while visiting a local oil mill. You 
will learn how to differentiate a quality one from a commercial one 
with a comparative tasting, learning that a lot of information you 
already know is ƛƴŎƻƳǇƭŜǘŜΦ  ²Ŝ ƭƻǾŜ ƻǳǊ ΨƎǊŜŜƴ ƎƻƭŘΩ and we want to 
share this passion with you.   EXTRA: In October and November you will 

also see the oil mill working and transforming olives into olive oil. For free.  

From Monday through 
Saturday 
 
WITH SNACK 

ϵ ннл for 2 people 
 

Every extra person: 

ϵ нл adult 

ϵ мр child or teen 
(4-17 years) 

 
Duration: 2.5 hours  

From Monday through 
Saturday 
 
WITH LUNCH 

ϵ нрл for 2 people 
 

Every extra person: 

ϵ ор adult 

ϵ ол child or teen 
(4-17 years) 

 
Duration: 3  hours  

 

 

F2. CHEESE & OLIVE OIL TOUR 
A great full-day tour for you with a visit to an organic cheese farm in 
the countryside near Volterra with a wonderful view over the gentle 
hills of Tuscany, joined to a visit to a traditional olive mill, with olive 
oil tasting. A tour for you to understand the difference between 
authentic extra virgin olive oil from Tuscany and commercial olive 
oils. At the organic cheese farm, you will visit a sheep shed, a dairy 
and its cheese ageing cells. In the end, a delicious lunch is served 
based on cheese and various typical products.  

From Monday through 
Saturday 
 
 
Duration: 6 hours

 

ϵ онл for 2 people 
 
Every extra person: 

ϵ рл adult 

ϵ пр teen (12-17 years) 

ϵ пл child (4-11 years) 
 
 

 

 

 

 

F4.  ORGANIC WINERY & NOBLE PALACE TOUR 
Visit to an aristocratic and noble palace in the medieval hamlet of 
Ghizzano, near Peccioli. A country residence of the counts Venerosi 
Pesciolini, a family that settled in Ghizzano 700 years ago and has 
always produced wines. You will visit the private rooms in the palace 
of Countess Carla, who still lives there, and you will also visit her 
elegant gardens. The breathtaking view form the tower roof is a 
must. Finally, you will enter the old historical cellars where the top 
ǿƛƴŜǎ ŀǊŜ άǎƭŜŜǇƛƴƎέ ƛƴ ǘƘŜ ǿƻƻŘŜƴ ōŀǊǊŜƭǎΣ and taste 4 of their 
delicious organic wines combined with typical organic food.  

From Monday through 
Friday 
 

 
WITH SNACK 

ϵ олл for 2 people 
 

Every extra person: 

ϵ пр adult 

ϵ ор teen (12-17 years) 

ϵ нр child  (4-11 years) 

Duration: 2.5 hours 

From Monday through 
Friday 
 

WITH FULL LUNCH 
(minimum 4 people) 

ϵ 460 for 4 people 
 

Every extra person: 

ϵ ср adult 

ϵ рл teen (12-17 years) 

ϵ ол child  (4-11 years) 

Duration: 3  hours 
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F7.   WINE & OLIVE OIL TOUR 
A day dedicated to two of the most significant products of Tuscany: 
wine and extra virgin olive oil. According to availability, we will 
choose either the area of Terricciola or Volterra , both offering quality 
olive oil and wine experiences. At local winery you will see the wine 
cellars and the barrique room in the company of the wine maker and 
you will taste at least 5 of their wines. A rustic lunch with traditional 
local dishes is included. Stunning views are guaranteed part of the 
tour.  You will also visit an olive mill and experience a comparative 
olive oil tasting session to appreciate authentic extra virgin olive oil 
and be able to identify the good olive oil as opposed to the 
commercial one. It will be a day rich of information about Tuscan 
lifestyle, history and traditions in the company of our best guides.  

From Monday through 
Saturday 
 
 
Duration: 6 hours 

ϵ оол for 2 people 
 
Every extra person: 

ϵ сл adult 

ϵ рл teen  (12-17 years) 

ϵ пл child  (4-11 years) 

 

 
 

F8.   WINERY TOUR IN CASANOVA 
An enjoyable tour to visit a tiny hamlet called Casanova, located in a 
famous wine area on the Tuscan hills near Terricciola, and a wine 
estate nearby.  You will visit this ancient village, where today less 
than 30 people live, and understand how a farmer settlement of the 
past developed during the centuries. You will then walk to the 
winery, where you will see the contemporary approach to 
winemaking instead. You will visit this large wine cellar, enjoy an 
interesting walk in the vineyards with an explanation on how to 
select the best grapes and produce quality wines and you will admire 
a majestic barrique room.  Wine tasting of at least 5 wines is included 
and a Tuscan lunch will be served in a stunning tasting room with 
view. 

From Monday through 
Saturday 
 
 
 
Duration: 3 hours 
 

ϵ нул for 2 people 
 
Every extra person: 

ϵ пр adult 

ϵ ор teen (12-17 years) 

ϵ нр child (4-11 years) 
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F9.  TWO-WINERY TOUR IN TERRICCIOLA 
Guided visit to two different wine cellars in the area of Terricciola, 
known as one of the città del vino of Italy, in a gracious authentic area 
devoted to wine production. You will enjoy two sets of wine tasting 
for a total of 10-12 wines, and a delicious lunch at one of the 
wineries. You will understand how tradition and modernity merge to 
make quality wines in this area. You will travel short distances and 
admire the wonderful view on the Tuscan hills. By good weather the 
guide will accompany you in an educational walk among the 
vineyards and olive groves. There is a wide choice of different 
wineries: some are small and family run, some are certified organic, 
some are big estates selling worldwide in large scale, some give 
artistic touch to the wine business displaying contemporary works of 
art and presenting fascinating modern architecture.  

From Monday through 
Friday 
 
 
Duration: 6 hours 

ϵ отл for 2 people 
 
Every extra person: 

ϵ ул adult 

ϵ сл teen (12-17 years) 

ϵ пл child (4-11 years) 
 

 

 
 

F10. HISTORICAL WINERY IN GHIZZANO & 
CONTEMPORARY WINERY IN PECCIOLI 
This tour focuses on two wineries that are very different from each 
other. You will experience two diverse ideas and approaches to 
making wine and two different atmospheres. One is a modern winery 
adopting modern machineries. In the barrique room wines are 
adorned by contemporary art pieces  that make this place very 
special. The other one is a family run small traditional winery , where 
wine has been made for 700 years (same place as tour coded F4). 
Sangiovese, Cabernet, Merlot, Petit Verdot,  Alicante, Viognier:  these 
are some of the grape varieties used to make very special blend wines 
at both locations. In total you will taste 10 wines and their delicious 
olive oils. At the contemporary winery you will enjoy typical dishes in 
a rich Tuscan lunch with view.   

From Monday through 
Friday 
 
 
Duration: 6 hours  

ϵ 390 for 2 people 
 
Every extra person: 

ϵ ур adult 

ϵ рл teen (12-17 years) 

ϵ ол child  (4-11 years) 
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F11.  TWO-WINERY TOUR IN SAN MINIATO 
You will visit two wine estates near the historical town San Miniato, 
an area which is famous also for white truffles.  Both wineries are 
small and family run businesses. 
One of them is fully organic and biodynamic. Here you can visit their 
elegant 400-year-old villa where the historical cellar is located and 
where the owner Signora Maria lives. Former owners of the villa were 
relatives of Napoleone Bonaparte, and the Emperor himself was guest 
in this house several times. At this winery you will have a rich lunch 
with typical products and taste 5 wines,  while enjoying fantastic 
views over the valley and the town of San Miniato.  
The other farm produces top quality peculiar wines, including two 
tempranillo based wines, unique in Tuscany. Eva and Leonardo are 
happy to welcome you in their home and organize a tasting of 5 of 
their best wines. Both wineries produce excellent passito dessert 
wines.  

From Monday through 
Friday 
 
 
Duration:  6 hours  

ϵ оул for 2 people 
 
Every extra person: 

ϵ тл adult 

ϵ рл teen (12-17 years) 

ϵ пл child  (4-11 years) 

 

 

 
 

F12. CHEESE TASTING TOUR 
Visit an organic cheese farm near Volterra and taste their 
delicious cheeses. Meet the family of Giovanni, cheese producers 
since generations, who started their business in Sardinia and brought 
their knowledge and expertise to Tuscany 50 years ago. Today they 
are one of the best organic farms in the territory of Volterra. After 
visiting the sheep shed and the milking facilities, the guide will show 
you the pasteurizing room and the aging cells, revealing the secrets 
for making a great organic cheese and explaining the methods to turn 
milk into delicious cheese. Your lunch will be served in the former 
barn, now turned into restaurant, and will include several tasty 
dishes, all cheese-based. 

From Monday through 
Saturday 
 
 
Duration:  3 hours 
 

ϵ нпл for 2 people 
 
Every extra person: 

ϵ ор adult 

ϵ ол teen (12-17 years) 

ϵ нр child (4-11 years) 
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F13. CHEESE MAKING CLASS ON PECORINO FARM  

SPECIAL! 
Further to the activities included in our cheese tour coded F12, you 
can experience one additional hour of hands-on experience making 
fresh cheese at the farm. Find out all the phases of this fascinating 
process and make your own cheese. You will use fresh milk form the 
farm, warm it up and add the rennet until you have created your 
caciotta cheese to take home with you in a vacuum pack. A unique 
and tasty souvenir from Tuscany, made with your own hands! Lunch 
will include many dishes prepared with the several cheese types form 
the farm.  

From Monday through 
Saturday 
 
 
Duration:  4 hours 
 

ϵ офл for 2 people 
 
Every extra person: 

ϵ рр adult 

ϵ рл teen (12-17 years) 

ϵ пл child (4-11 years) 
 
 

  
 

F14. CHEESE & WINE TOUR 
Cheese & Wine, just a perfect combination ! In the morning you will 
visit the organic cheese farm in Volterra, namely our cheese tasting 
tour coded F12, and have your lunch there. In the afternoon you will 
visit a family run winery on the hills of Volterra. Claudia, owner and 
wine maker, will show you the cellar and explain the phases of wine 
production in her small winery.  You will taste 4 of their wines and a 
delicious grappa. 

From Monday through 
Saturday 
 
 
Duration:  6 hours  

ϵ орл for 2 people 
 
Every extra person: 

ϵ ср adult 

ϵ рр teen (12-17 years) 

ϵ ор child  (4-11 years) 

 
 

F15. FULL DAY PLUS: CHEESE, WINE & OLIVE OIL  
This tour is designated for visitors with limited time to spend in our 
area who want to get the best of it in one day only. We put together a 
3-destination tour, focused on the discovery and appreciation of 3 of 
the most typical products of Tuscany: wine, cheese and extra virgin 
olive oil. The area is Volterra. 
We will visit an olive mill and have a comparative olive oil tasting. We 
will then move to an organic cheese farm and visit their sheep shed, 
cheese ageing cells and their working rooms and have lunch with 
their succulent cheeses. In the afternoon, we will end our tour at one 
of the best wineries of the area around Volterra, visit their cellar and 
taste excellent wines. 

From Monday through 
Saturday 
 
 
 
Duration:  8 hours 

ϵ плл for 2 people 
 
Every extra person: 

ϵ ул adult 

ϵ сл teen (12-17 years) 

ϵ пр child  (4-11 years) 
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F16. HAPPY FARM TOUR: SAFFRON, OLIVE  OIL & WINE 
¢h¦w !¢ ![9{{LhΩ{  
Alessio is the owner of a tiny charming farm producing a lot of 
different delicacies that are icons for Tuscany: wine, olive oil and 
saffron. Alessio and his family show their farm to visitors who want to 
taste all their delicious and authentic foods. It will be like being in a 
family as you meet Mamma Maria, who lives there, before accessing 
a tiny cellar and walking through the thousand olive trees of the 
property. You will also stop at a small field dedicated to one of the 
most precious and expensive products of Italy: saffron. You will learn 
about how they cultivate saffron flowers and how to use it in the 
preparation of dishes. Finally, you will taste two wines and two olive 
oils of Alessio, made with different varieties of olives, and you will 
enjoy a delicious lunch based on all produce of the farm, including 
saffron scented delicacies. 

From Monday through 
Saturday  
 
 
Duration: 3 hours 
 

ϵ оол for 2 people 
 
Every extra person: 

ϵ тл adult 

ϵ пл teen (12-17 years) 

ϵ ол child (4-11 years) 
 

 
 

Highly recommended in October & 
November (saffron harvesting).  

Available all year around 

 

 

 
 

F 21. ARTISANAL BEER TOUR & CHEESE FACTORY TOUR 
This is a special and unique tour in the area of Cenaia and Fauglia.  In 
a large estate that has always been producing wine, olive oil & grains, 
belonged to the Pitti family centuries ago, today you can visit an 
exclusive brewery. You will learn a lot about the production of the 
several handcrafted beers they produce and have the chance to taste 
4 of these fantastic beers combined with a typical lunch.  Beer making 
has become very popular in Italy over the last years and this brewery 
is listed among the excellent artisanal breweries of Tuscany, being 
part of the KM0 (from farm to table) project.  
After lunch we will move to visit a well-known cheese factory in 
Tuscany, making cheese since the 50s. You will enjoy a full tour to this 
big factory, visiting every single room in the building, from the 
impressive fermentation room to the numerous ageing cells and 
packaging line.  A tasting of their different types of cheese is the best 
conclusion of this full day experience.  

From Monday through 
Saturday 
 
 
Duration:  5  hours  
 

ϵ 330 for 2 people 
 
Every extra person: 

ϵ ср adult 

ϵ рр teen (12-17 years) 

ϵ пл child (4-11 years) 
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F 22. ±Lt ά¢9ww9 5L tL{! 5.O.C.έ THREE-WINERY TOUR 
This is a new tour for discovering a new wine DOC ŎŀƭƭŜŘ ά¢ŜǊǊŜ Řƛ 
tƛǎŀέΣ  ǘƘŜ ƭŀƴŘǎ ŀǊƻǳƴŘ tƛǎŀΣ a new-born appellation among the 
many DOCs in Tuscany. Terre di Pisa is also the name of our area, an 
authentic destination in this region for visitors who want to 
experience a real Tuscany. Passionate wine makers joined to have a 
common territorial brand and decided to spread the voice to wine 
lovers, well conscious of having to compete with άōƛƎ ƴŀƳŜǎέ ƻŦ wine 
production from other areas.  With your guide,  you will visit three of 
the Terre di Pisa wineries in one day, meet the wine makers and talk 
about this remarkable project, sharing their intentions and goals. The 
visit will be focused on discovering the taste that identifies these 
wines as belonging to a specific DOC category. In total we will taste 8 
wines branded Terre di Pisa and enjoy great views on the Tuscan 
valleys. Lunch is included at one of the wineries. 

From Monday through 
Saturday 
 
 
Duration:  7  hours  
 
 
 

Arianna & Friends 
 is a proud member of 

 

 

ϵ 420 for 2 people 
 
Every extra person: 

ϵ ф0 adult 

ϵ ор teen (12-17 years) 

ϵ нл child (4-11 years) 

 
 

 

 
 
 

 

 

 
 

F 23. BOLGHERI WINE TOUR 
Bolgheri, a destination for those who want to sample exclusive wines 
in a charming and elegant setting. Bolgheri is a little hamlet and a 
wine area famous for its Supertuscan wines and for the DOC Bolgheri. 
We will visit two symbolic wineries of this district that are completely 
different from one other.  The first one is right in the middle of the 
town, an ancient castle dating back to the 13th century. The historical 
cellar was built at the end of the 18th century and excellent wines are 
produced there since then.  Here you will taste their 2 top wines and 
learn about the long history of the place. Lunch is not included in the 
offer, but we can sit at one of the many tiny restaurants in town and 
enjoy a typical meal before heading to the second winery. This second 
place is a small family run business located outside in the countryside.  
Here you will taste 4 wines perfectly representing the wine 
production of this area on which soil international grape varieties 
such as cabernet, merlot and syrah can give their best results for 
obtaining full bodied exclusive wines.  

From Monday through 
Friday 
 
 
Duration:  5  hours  
+ time for lunch (extra) 
 

ϵ оул for 2 people 
 
Every extra person: 

ϵ тр adult 
Teens and kids free of charge  
 
 
Lunch, if required, is extra and to 
be paid onsite a la carte 
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F 24. WINE TASTING AT YOUR VILLA 
Fancy to try several wines of Tuscany without moving from your 
holiday home? This is absolutely easy to do! Our specialized staff will 
come to your accommodation with 7 different wines from our Tuscan 
area and will give you information about the history and philosophy 
of each winery and the features of each wine. Some bread and cheese 
are served to accompany the wines.  The selection we make for you is 
the following : two white wines, two basic reds, two aged reds, 1 top 
of the gamma red wine. In this way you will enjoy a large spectrum of 
what is available in the region and you will be able to taste the 
several flavors and aromas. We will select wines made with both 
autochthonous grapes like Sangiovese, Canaiolo, Colorino or 
Vermentino and international grape varieties such as Merlot, 
Cabernet, Viognier. You will have a variety of IGTs, DOCG Chianti of 
the Pisan hills and Supertuscan wines to enjoy.  

From Monday through 
Saturday 
 
 
Duration:  2  hours 
+ 1 hour time for preparing 
and cleaning up  
 

ϵ оул from 2 to 6 people  
 
 

ϵ сул from 7 to 12 people 
 
  
 
 

 

 
 

F 25. OLIVE OIL WORKSHOP AT YOUR VILLA  
Getting immersed in the traditions of Tuscany by simply sitting  in the 
comfort of your Tuscan holiday home? Yes, this is possible! Our 
expert and knowledgeable guide will come to your place and share 
with you everything you need to know about one of the symbols of 
Tuscany: extra virgin olive oil. When we say extra virgin olive oil we 
say local culture, traditions, history, heritage and lifestyle. This is 
what it will be all about. We will organize a comparative olive oil 
tasting session in the dining room or on the terrace of your villa. You 
will  be able to recognize the difference between a quality olive oil 
made with love and care and a commercial one, put on the market as 
mass product. Two aromatic olive oils will be tasted too, with flavor 
of lemon or chili pepper, garlic or orange..  Some bruschettas are 
included. In case you choose the full meal option, a chef will come to 
the villa and use your kitchen to prepare the dishes that are ideal to 
appreciate the olive oil.  

From Monday through 
Saturday 
 
 
Duration:  2 to 3 hours  
+ 1 hour time for preparing 
and cleaning up  
 

WITH SNACKS 

ϵ 220 for 2 people 
 
Every extra person: 

ϵ м5 adult 

ϵ м0 child or teen (4-17 years) 
 

 
WITH FULL MEAL 

ϵ 360 for 2 people 
 
Every extra person: 

ϵ нл adult 

ϵ мр child or teen (4-17 years) 
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G Ʒ PRIVATE Ʒ HILLTOP TOWNS & FOOD DAY TOURS 
code and name of activity availability 

 

rates  

G1.  LARI, PASTA, CASTLE & PROSCIUTTO TOUR 
A half day to discover a typical Tuscan hilltop town and its treasures.   
In the tiny medieval village of Lari we will first visit the renowned 
Martelli Pasta Factory operating since 1926 and located just in some 
historical buildings of the town. You will meet Dino Martelli and his 
lovely family. Everyone here works with passion and with a big respect 
for the traditional way of making pasta. We will understand their 
philosophy of life and their approach to work and understand why their 
pasta is so special and good for you. Then we will move to visit Castello 
dei Vicari, dating back to the XIV century, right in front of the pasta 
factory, dominating the town center. With our guide you will visit an 
ancient prison, an old court room, a frescoed hall and admire the inner 
court with coats of arms of the most important families of Tuscany in the 
past centuries.  Before we walk down and reach the local bar where to 
taste a local cherry liquor as aperitif, we will stop at a local butcherΩǎ 
shop and meet the butcher, who will show us their stone cellar where 
prosciutto and salamis are cured. We will learn how they make genuine 
meats and prosciutto using traditional techniques and only natural 
products. A rich tasting of their salami and prosciutto is included.  
 
THIS TOUR CAN BE EXTENDED AND  BECOME A FULL DAY TOUR WITH: 
  
- A LUNCH IN TOWN INCLUDING  PASTA MARTELLI: TOUR CODED G2 
- AN OLIVE OIL TOUR WITH TASTING AND LUNCH: TOUR CODED G3  
- A WINE TOUR WITH TASTING AND LUNCH: TOUR CODED G4 
- A CHEESE TOUR WITH TASTING AND LUNCH: TOUR CODED G13 
 
SEE EXTENSION OPTIONS AND RATES HERE BELOW 

Mondays, Tuesdays, 
Thursdays, Fridays 
and Saturdays 
 
 
Duration: 3 hours 
 

 

ϵ нм0 for 2 people 
 
Every extra person: 

ϵ нл adult 

ϵ мр child or teen 
(4-17 years) 
 

 
 

 
 

 

 


