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o D the most authentic tours in Tuscany

Private day tours and activities off the beaten track

Wine tasting tours & olive oil tasting experiences
Cooking classes inlocal 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

Beer tours at micro breweries

Vespa tours on the Tuscan hills

Italian language, photography & painting classes
Visits to medieval villages & art towns
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Visits to medieval castles, temples and noble palaces

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

Arianna & Friendg, The mostauthentictours in Tuscany Via Salaiola 50/10 & 50/15603Q La RosaTerricciola (Plwww.ariannandfriends.com
info@ariannandfriends.com Tel. #1 & fax: +39 0587 672088  T21.489 0587 635440 Tel. #8: +39 0587 672174 P.IVA: 01835170505
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THINGS TO DO IN TUSCANY

Tours and activities provided bfrianna & Friendg, The most authentic tours in Tuscany
DAY TOUR& ACTIVITIES 201
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Transportation policy:
Please, note that all rates in this catalogi@not include any transportation to the venues or meeting points and are meant on-drsgtig base.
Transfer services by cars, vans, minibuses or coaches with fully licensed professionataniber®okedupon requestat an extra charge



A3 GROURB WEEKLY SHAREDAKING CLASSES

code and name of activity availability rates
Al. TYPICAL TUSCAN COOKING CLASS Every Wednesday €  ydait
At My Tuscan Kitchen cooking school, oglaarmingfarm nearthe All year through € fegnager(12-17years)

village of Montefoscolj learn how to prepare the best traditional dishes . st

. . L NOT availablen May 17, July
of Tuscany with a local cook, in a relaxed and familiar atmosph&f®i 54" pecember 25
will enjoy helping the cook in the handen preparaion of 3 or 4 dishes,
based on seasonal ingrediesitand share tis experience \ith other
participants. You will be givenrapron and a booklet for your noteas ~ Class startat 4 pm
souvenirsand dinrer will be served along with greawines from the Dinnerisserved at 8 pm  want to join your friends/family

; A ; ; only forthe meal?

farm. Th_e dls_hes can be easn_y recreated at home to surprise your frie TKAZ A& LI2pedphreoh. S
and family with a real authentic Italian meal.

m

chitd (4-11 years)

minimum 4 participants
maximum 14 participants

A2. PASTA AND PIZZA COOKING CLASS Every Thursday from €  ydaoit
At My Tuscan Kitchen cooking school, on a Tuscan farm treawillage ~ March through October ¢ 55 teenager(12-17yeas)
of Montefoscoli,a class for those who want to learn how to make the = NOT available on April 25and = € 5 child (4-11 years)
best pizza and homenade pasta ever. By good weather we will uaa  July 25'
old and authenticwood burning oven outside to bake our pizzas. You ofrom March21* through April | minimum dparticipants
WI||. Igarn how to prepare pizza dough, pasta dough, pizza sauce and i 1g" and from October edmunmiIAparicinants
delicious pasta sauce. Your meal will be casual and-lzadk, with the through October 3%' the class
pizzas and the pasta that you will have mad Wines from the farm and Sialrtggt 10:30 am lunch served W«'im; to irc]Jin youlr friends/family
. . o q at 1.30 pm. only for the meal ?
kitchen aprons as souvenirs included. wFromMay 2% through TKAZ A& L2 pesphraoh. S

September 26" the class starts
at 3 pm dinner is served at ®m

A5. COOKING WITWMHITE TRUFFLESSPECIADATES Only on Thltlhrsda'}'s €  Madult

November is the best month for tasting the precious white truffles of Nor\1/ember7 ,14"and ¢ eqnager1217years
Tuscany. Come to our cooking venirethe countryside, in the truffle 28 €  phibd (411 years
growing area of central Tuscany, and find out the best recipes that

LISNFSOGfe YFIGOK 6A0K 4iGKS 32f R Classstarts al0:30 am minimum 4 participants
and prepare a full menu using fresh trufflasith our local cook Our Lunch$ served atl:30 ~ maximum 14 participants
guide will giveyou important and fascinating information about how pm

truffles are found and about the many myths around the origin of

truffles. Lunch will be served with matching wines.




A3. SPECIAL TEATRO DEL SILENZIO COOKING CL/

On July25™ 2019a massive event is taking plade Lajaticq near to our
cooking schoolthe Teatro del Silenzio music show with Andrea Bocelli
On this occasion we organize some special cooking classes fomtuey
visitors to aur area during those days.

Come and join one or more of the threfantastic cookingexperiences
we offerin this special weekThe first class is with a focus on tasty
summerdishes typical of the Tuscan and Italian traditiorthe second
class is about pastdike tagliatelle and ravioli with sages, and in the
third class you wi learn how to make the most delicious pizza and pizz
sauce. At the end of eacHass you Wil have yourmeal served along
with some refreshing wines.

A6. THANKSGIVINGOOKING CLASS SPECIADATE
As you probably know, we do not celebrate thanksgiving in Italy but w
have a lot of delicious recipes lch we typically prepare fofamily

meals during festivities!

We organize for you a traditional cooking class, with the most traditior
family recipes of Italy. You can relax, cook a lot of tasty dishes and el
the company of other visitors. After the handsn experience, you will
have a great dinner all togethein a very beautiful atmosphere, like
being at home. Wines from our farm are included.

A7. CHRISTMAS COOKING CLASS SPECIADATES

Do you fancy feeling the atmosphere ah Italian house at Christmas?
Come to our special cooking venue near Terricciola! In the welcoming
atmosphereof our decorated kitchen, with tle help of our lovely local
cook, learn how to prepare themost traditional recipes thatitalian
people make at homédor Christmasday! You will have a typical Italian
Christmas meal like in a familyWe are notspoiling the menu now: come
and find it out! Kitchen aprons as souvenirs aadjreat selection of
wines from a famoudocal farm, served during the class anke meal,
are included.

SummerTuscanMenu
OnWednesdayJuly24"
Class starts at 4 pm
Dinner served at 7 pm

Pasta Menu
OnThursdayJuly25"
Class starts at 10:30 am
Lunch served at pm

Pizza Menu

OnFriday July26"
Class starts at pm
Dinner served at 6:30 pm

Only on Thursday 21
November

Class starts aB:30pm
Dinner is served af pm

Only on Monday ,
December 28 and
Friday, December 27

Class starts at 3:30 pm
Dinner served at 7 pm

€  ydalt

€ eegmager(12-17yeary
€  Ohid (411 yeary

minimum 4 participants
maximum 14participants

€ dunit
€ Eemager(12-17yeary
€ Chifd (411 years

minimum 4participants
maximum 14 participants

€ daalt
€ eomager(12-17 yeary
€ ohifld (411 years

minimum 4 participants
maximum 16 participants

Wantto join your friends/family
only forthe meal?
TKA & A& LI2pedpkréon.S




B3 PRIVATE AUTHENTICOOKING CLASSE® w IORGANKEARM

I ' ¢19b¢L/ / hhYLb DRGANIEARM ! ¢ w

Rita and her family welcome you at their rustic farm in Montefoscoli. Like in the ¢
times, you will see free running chickens around and other farm animals.

Thisis the ideal place to cook together traditional recipes and breathe fresh air in
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 preps
the most traditional dishes of Tuscany.

This is a class for private partie® it cannot beshared.

Choose your favorite menamong:

CLASSICAL MENU OPTIONS

B2. Typical Tuscan menu with 2 courses
B3. Typical Tuscan menu with 3 courses
B4. Typical Tuscan menu with 4 courses

SPECIAMENU OPTIOS!

B5. Lasagna night

B6. Pizza party

B7. Pastatime

B8. Pasta & pizza

B9. Antipasti buffet

B10. Cinghiale night

B11. Fish menu

.MH® al YlIQa Ol {Sa

Availability: from Mondaythrough Friday in the morning with lunch or in the afternoon with
dinner

Staff. Local bef + English speaking guide

Winesincluded?Sure!During the class and the meal for an average of 1 bottle every 2 pe(
Rate includes alsokitchen aprons and booklet to take notes




RATES019 Basic price for| Price for | Pricefor Price for | Preparation
Type of menu& food included 2 people Extra adult Extra teen| Extrachild time
(12-17yeary (4-11yearg
CLASSICAL MENU OPTIONS
B2 Typical 2 course menu € 50 € Op € O € HA 25hours
2 dishes of your choice from the menu ¢ will provide * t'm;;‘;rl your
B3 Typical 3 course menu e @@ € N € op € H ‘3 hours
3 dishes of/our choice from the menu list we will provide * tmg;c;rl your
B4. Typical 4 course menu € 3 € nNnp € nna € ona 3Shours
4 dishes of your choice from the menu kg will provide * tlm;fgglyour
SPECIAL MENU OPTIONS
B5. Lasagna night
Lasagna + mixed salad esdert
B6. Pizza party € 9O € nNnn € op € Hp  2Shous
Many types of pizzas + green salad + sweet® * tlmri;(;rl your
B7. Pasta time
Fresh madedgliatelle Hresh made stuffedavioli
with two delicious pasta sauces
B8 Pasta & pizza
Tagliatelle with sauce + assorted pizzas + sweet pizza
B9. Antipasti buffet
6 antipastiof your choicérom the listwe will provide Al
B1Q Cinghiale night € 430 € Nnp € nna € on., time?;‘rriour
Fresh pappardellegsta with wild boar saucewild boar meal
stewand polenta+ green salad
B11. Fish menu
3 dishes of your choicom the fishlist we provide
MH® al YIQa OF1Sa € opn € op € 0N € H
3 desserts of the Tuscan traditions
+ savory snacks from the chef
EXAMPLE ON HOW TO CALCULATE THE RATE
Bookingthe classB3for a family of 6 people, made of 3 adults, 1 teen and 2 k80 (basic for2 peoplelb € (1 axtma adult)b € (extrgpteend € (2qxtra kids)' &5 p
CAN PEOPLE JOUSTFOREATING?
Of course! If some people of your party do not want to cook but do want to eat the following menil| eeok for them tooTheextra cost per persois € 35.




C3 PRIVATB TYPICACOOKING CLASZESYOUR VILLA

C- TYPICACOOKING CLASSYQUR VILLA

The most comfortable cooking experience available in Tuscany!

Learn how to cook delicious Tuscan specialties witloeal granny chef and an
English speakinguidedirectly in the kitchen of your rented villa.

We drive to you placebringing 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 wa|
as your way home will be just a few spsaway!!!

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

SPECIAMENU OPTIONS

Cb5. Lasagna night

C6. Pizza party

C7. Pasta time

(8. Pasta & pizza

(. Antipasti buffet

C10.Cinghiale night

Cl1. Fish menu

/I MHd al YIQa OF{Sa

Availability: from MondaythroughFriday in the morning with lunar in the afternoon with
dinner.

Staff: Local bef + English speaking guide

Wines includedBure!During the class and the meal for an average of 1 bottle every 2 pe(
Rate includes alsdkitchen aprons and booklet to take notes
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RATES019*
Type of menu &food included

Basic price for
2 people

Price for
Extra adult

Price for

Extra teen
(12-17yeary

Price for

Extra child
(4-11lyeary

Preparation time

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

CLASSICAL MENU OPTIONS

C2 Typical 2 course menu
2 dishes of your choice from the menu ket will provide

€ 300

25 hours
+ time for your meal

C3 Typical 3 course menu
3 dishes of/our choice from the menu list we will provide

€e On

3 hours
+ time for your meal

C4 Typical 4 course menu
4 dishes of your choice from the menu kgt will provide

m

@y

3.5 hours
+ time for your meal

SFPECIAL MENU OPTIONS

C5. Lasagna night
Lasagna + mixed salad esdert

C6 Pizza party
Many types of pizzas + green salad + sweet®

C7 Pastatime
Fresh madedgliatelle Hresh made stuffedavioli
with two delicious pasta sauces

2,5hours
+ time for your meal

C8 Pasta & pizza
Tagliatelle with sauce + assorted pizzas + sweet pizza

C9 Antipasti buffet
6 antipastiof your choicdrom the listwe will provide

C1Q Cinghiale night
Fresh pappardellegsta with wild boar saucewild boar
stewandpolenta+ green salad

Cl1. Fish menu

3 dishes of your choicom the fish list we provide

3 hours
+ time for your meal

/I MmH® al YI Q&a Ol Sa
3 desserts of the Tuscan traditiorssavory snacks from the
chef

€ op

If your villa is located 3%0 mnute drive from Terricciolaa surcharge of 70 Eunm the total amountapplies for travel costs

Examples obcationswith € 70 surcharge: Pisa, Lucca, Buti, San Miniato, Montaione, Vinci, Viareggio, Montespertoli, Montelupo, Gambassi, San Gindighdn& + I f
If your villa is located 680 minute drive from Terricciolaa surcharge of 120 Euro the totalamountapplies, for travel costs.

RQO f

Examples obcationsg A (i K sarchargeXNiareggio, Garfagnana, Siena, Sesto FiorentimenEe, Fiesole, Chian8an Casciano V.Pesaezzo, CasentinG; 2 f £ 2 y A O X
CAN PEOPLE JOUST FORATING®f course! If sompeople of your party do not want to cook but do wanfdm for themeal, we will cook for them too! Extra cost per persands.

11



D3 PRIVATE SPECIACOOKING CLASINIUSCANY

code and name of activity availability rates
D3. ROMANTIC MORNING CLASS WITH THE Tue(fdayé ?t T ]
Wednesday, only if within 30 minutes fromTerriccio
VERONICA _ . Thursday, €  Hfgr a13 course mentor 2 people
In case your party is madef just 2 people you canbook a Friday- in the
cooking class with our lovely Veronica, who is balthef and morning with
an English speaking guideShe will organize for you a romantic lunch At our cooking venuén Montefoscoli

cooking experiene in the morning and you will enjoy a
delicious Tuscan lunch with the dishes prepareghe will share
with you her expertizeof authentic homemade localfood and
culinary traditionsin a very welcoming and relaxed
atmosphere. ldeal for couples looking f@ome fun and
romance!

€ ofay a13 course mentor 2 people

This is a private class.

D4. VIP PRIVATE COOKING CLASS AT THE V

with WINE TOUR

[ SGQa 0221 G23SGKSNJ G | OK
A place on a Tuscan hill with stunning views in a mixture of
country style and elegance. Here you will learn how to prepar
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 antifestyle and also about the history
of the family owning the estate an@bout their quality wines,
awarded worldwide.

From Monday
through
Satuday in the
morning with
lunchor in the
afternoon with
dinner.

Timing is flexible

€ TmmnApeople

Everyextraperson:

€ adualt

€ 50teenager(1217 years)
€ 40child (4-11 years)

This is a private class.

Cooking class and wine tour talipprox.
4,5 hours+time for servingyour meal




5y® /hhYLbD /[!{{ !¢ |
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 reachil
[ AOALF Qa K2YS @2dzNJ 3dZA RS g Af
Tedro del Silenzio, where Andrea performs in a unique event
every year. Then you will meet Licia aydu will cook together
with her to prepare a tasty traditional Tuscan meal, combined
with some good wines fromth& A Y SNE 2F . 20S
willthena A G Ay [ AOALlF Qa OKF NYAyYS3
F22R 6KAES GFrE1Ay3 lo2dzi € A
family and their friendship with Andrea.

From Monday
through Friday,
in the afternoon
only.

Timing is flexible

€ nfar 21people

E\ery extraperson:

€ adplt

€ @amager(12-17 years)
€ ehitd (4-11 years)

This is a private class.

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

max 6 people

5P £Lt t L ¥LY! a'! YLbD |/
Aldo, our brilliant pizza maker, opens his home for you. He wi
teach you how to prepare pizzas and focaccias using his wog
burning pizza oven at his charming stone cottage in the
countryside near Casciana Terme wonderful place in central
Tuscanylt is a handson experience making pizza dough, cecil
(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 includel
Aldo is also a ery talented musician and his home is a sort of
museum of musical instruments, antique furniture, vintage ca
and bikes and historical object#\ldo: a real Italian character!

From Monday
through
Satuday in the
morning with
lunchor in the
afternoon with
dinner.

Timing is flexible

€  pfat 21people

Everyextraperson:

€ adplt

€ fegmager(12-17 years)
€ chifd (4-11 years)

This is a private class.

max 10 people

D14. COOKING CLASS WITH OLIVE OIL TOUE

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
WAGFQa FFENNE | NHNIE FFENY ¢
andoh @S 2Af YI{1{Ay3Id | 2dzQf f KI

how to use olive oil for preparing your food, obtaining the bes
out of this precious element of the Mediterranean diet. A lunc
or dinner is served afterwards and a visit to an oil mill is also

included to complete the experience.

From Monday
through
Satuday in the
morning with
lunchor in the
afternoon with
dinner.

Timing is flexible

€ nfay 21people

Everyextraperson:

€ adplt

€ eemager(12-17 years)
€ chilt (2-11 years)

Thisis a private class.




D15. COOKING WITH SAFFRON

Hard to find a cooking experience like this elsewhere in
Tuscanya saffrontbasedcooking class&affron is a historical
yet very rare cultivation in Tuscany. Yauill visit a family-run
organic farm where saffron bulbs are cultivated an@arn how
difficult it is for you to make a few grams of it! Ahe same
farm we will be instructed bythe chefSignora Marieon howto
cook mouthwatering dishes using the precious dried pistils of
the saffron fowers. You wi wear kitchen aprons andhelp the
chef to cook your meal made of a primo course, a secondi
course and a dessert.

From Monday
through
Satuday in the
morning with
lunchor in the
afternoon with
dinner.

Timing is flexible

€ nfay 21people

Everyextraperson:

€  dolnit
€ eamager(12-17 years)
€ ehifd (4-11 years)

This is a private class.

S5MH® t! {¢w, /[!{{ !¢ |
Sweet tooth? This is your tour. Visit a small pastry workshop |
the historical center of the medieval town of Peccioli and help
the pastry maker Andrea prepare a generous variety of sweel
biscotti and cakes of the Tuscan tradition.

A nice tasty lunch w 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 lunchor in
the afternoon
with dinner.

Timing is flexible

€ ofay 21people

Everyextraperson:

€ adalt

€ eghager(1217 years)
€ ohiftd (4-11 years)

This is a private class.

Short walking
visit to Pecaili
and to its
panoramic
points
included.

max 6 people

D13. CHOCOLATE MAKING EXPERIENCE

Only for sweettooth: if you are particularly gluttonous for
chocolate this is the handsn class that you cannot miss.
After a short historical introduction on the origin of chocolate,
your chef will help you creatgour 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 bybu just need
to follow a few steps to make your chocolate creations and
enrich them wth nuts, cream and sweet You wi be able to
easilyrecreate themonce backome. Last but not least, you
will take away all your creations ... if anig thereleft.

From Monday
through Friday

Timing is flexible

It takes3 hours

At your villa

(only if within 30 minutes from Terricciola)

€  ofon 21people

At our cooking school in Montefoscoli

€ ofar 21people

Everyextraperson:

€ adait

€ tegmager1217 years)
€  ¢hild @411 years)

This is a private class.

Extra: a pasta dish N2 Y

iKS OKS

T




F3 PRIVATE WINE & FOOD DAY TOURS

code and name of activity

availability

rates

F1. CLASSIC OLIVE OIL TOUR

A mustdo half-day tour! What does®xtra virginrkblive oil mean?
What does\Pold presse@dmean?How comes thacommercial olive oil
costsmuchless thanthe local olive oil from a small farm? How to us
olive oil for cooking@ind allanswers to your questions about olive
oil during our 3hour olive oil tour while visiting a local oil millYou
will learn how to differentiate a quality one from a commerciabne
with a comparative tasting, learning that at of information you
already knowish y 02 YLJX S S o 2 S dnewkSvantd:
share this passion with youEXTRA: In October and November you will
also see the oil mill working and tresforming olives into olive oil. For free

From Mondaythrough
Saturday

WITH SNACK
€  Hfat 2Z1people

Everyextra person:
€ adult

€ ¢hid or teen
(4-17 years)

Duration: 2.5 hours

From Mondaythrough
Saturday

WITHLUNCH
€  Hfgy 21people

Everyextra person:

€ adplt
€ chifd or teen
(4-17 years)

Duration: 3 hours

F2. CHEESE & OLIVE OIL TOUR

A great fultday tour for you with avisit to an organic cheese farm in
the countryside near Volterra with a wonderful viewwver the gentle
hills of Tuscanyjoined to a visit to a traditional olive mill, with olive
oil tasting. A tour for youto understand the difference between
authentic extra virgin olive oil from Tuscany and commercial olive
oils. At the organic cheese farnmgou will visit a sheep shed, a dairy
and its cheese agjng cells. In theend, a delicious lunch is served
based on cheese and various typical products.

From Mondaythrough
Saturday

Duration: 6 hours

€ ofat 21people

Everyextra person:
€  adalt

€ gl (12-17 years)
€ Ohifd(4-11 years)

F4. ORGANIC WINERY & NOBLE PALACE TOUR

Visit to an aristocratic and noble pace in the medieval hamlet of
Ghizzano, near Peccioli. A country residence of the dsivenerosi
Pesciolini,a family that settled in Ghizzano 700 years ago and has
always produced wines. You will visit the private rooms in the palac
of Countess Carla, who still lives there, and ywill also visit her
elegant gardensThe breathtaking view form the tower roof is a
must. Finally, you will enter the old historical cellarsvhere the top
gAySa I NB aGaf SSLIAyY hadtaktg 4 ofinkiS & 2
delicious organic wines combined wittypical organic food.

From Mondaythrough
Friday

WITH SNACK
€ ofon 2Zipeople

Everyextra person:
€ adpit

€ @4 (12-17 years)
€  €hid (411 years)
Duration: 2.5 hours

From Mondaythrough
Friday

WITH FULL LUNCH
(minimum 4 people)
€ 460 for 4 people

Everyextra person:
€ adplt

€ feem (12-17 years)
€  ohild (411 years)
Duration: 3 hours




F7. WINE & OLIVE OIL TOUR

A day dedicated to two of the most significant products of Tuscany:
wine and extra vigin olive oil. According to availability, we will
choose either the area of Terricciola or Volterra , both offering quali
olive oil and wine experiences. At local wineppu will see the wine
cellars and the barrique roonn the company of the wine makeand
you will taste at least 5 of their wines. A rustic luhavith traditional
local disheds 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 appreciatauthentic 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 Mondaythrough
Saturday

Duration: 6 hours

€ ofay 21people

Everyextra person:

€ adalt

€ f@em (12-17 years)
€ ohid (411 years)

F8. WINERY TOUR IN CASANOVA

An enjoyable tour to visit a tiny hamlet called Casangvacatedin a
famouswine area on the Tuscan hillsear Terricciola, and a wine
estate nearby. You will visit this ancient villagehere today less
than 30 peple live, and understand how a farmer settlemenf the
past developed during the centuries. You will then walk tive
winery, whereyou will see the conémporary approach to
winemaking instead You will visitthis large wine cellarenjoy an
interesting walk in the vineyards witlan explanationon how to
select the best grapeand produce quality wines and you will awiire
a majestic barrique room. Wine tasting of at least 5 wines is includ|
and a Tuscan luncWill be served in a stunning tasting roomvith
view.

From Mondaythrough
Saturday

Duration:3 hours

€  Hfoy 21people

Everyextra person:
€ adplt

€ @®qh (12-17 yeary
€  ¢ehid 4-11 years)
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F9. TWONINERYOUR IN TERRICCIOLA

Guided vsit to two different wine cellars in the area of Terricciola,
known as one of thecitta del vinoof Italy, in a gracious authentic ared
devoted to wine production You will enjoy two sets of wine tasting
for a total of 1012 wines,and a delicious lunch at one of the
wineries. You wi understand how traditon and modernity mergdo
make quality winedn this area. You will travel short distances and
admire the wonderful view on the Tuscan hillBy good weather the
guide will accompany you ian educational walk amonghe

vineyards and olive groved here is a wide choice of different
wineries: some are small anfamily 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 ¢
art and presenting fascinating modern architecture.

From Mondaythrough
Friday

Duration: 6 hours

€ ofar 21people

Everyextra person:
€  §dalt

€ ®am (12-17yeary
€ child (411 years)

F10. HSTORTAL WINERY IN GHIZZANO &
CONTEMPORARVINERY IN PECCIOLI

This tour focuses on twavineriesthat are verydifferent from each
other. You will experience two diverse ideas aagproaches to
making wine and two different atmospheres. One is a modern wine|
adopting modern machineries. In the barrique room wines are
adorned by contemporary art pieces that make this plagery
special. Tie other one is a family run small tragonal winery , where
wine has been made for 700 years (same place as tour coded F4).
Sangiovese, Cabernet, Merlot, Petit Verdot, Alicante, Viognier: the
are some of the grape varieties used to makery 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 i
a rich Tuscatunchwith view.

From Monday through
Friday

Duration:6 hours

€ 390for 2 people

Everyextra person:
€ gdpit

€ feom (12-17 yeary
€  ohifd (411 years)




F11. TWAONINERYOUR IN SAN MINIATO

You will visit two wine estates near the historical town San Miniato,
an areawhich isfamous also fowhite truffles. Both wineriesare
small and family run businesses.

One of them § fully organic and biodynamic. Here you cuisit their
elegant 40Qyear-old villa where the historical cellais located and
where the owner Signora Maria lives:ormer owrers of the villawere
relatives ofNapoleone Bonaparteand the Emperor himseklivas guest
in this houseseveral 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 th town of San Miniato.

The other farm producesop quality peculiarwines, including two
tempranillo based wines, unique ifuscaly. Eva and Leonardo are
happy to welcome you in their home and organize a tasting of 5 of
their best wines. Both wineries prduce excellent passito dessert
wines.

From Mondaythrough
Friday

Duration: 6 hours

€  Ofor 21people

Everyextra person:
€  adalt

€ feom (12-17 yeary
€ ohid (411 years)

F12. CHEESE TASTING TOUR

Visit an organic cheese farm near Volteraad taste their
deliciouscheeses. Meet the family of Giovanni, cheese producers
since generations, who started their business in Sardinia and broug
their knowledge and expertise to Tuscany 50 years ago. Todhey t
are one of the best organic farms in the territory of Volterraftér
visiting the sheep shed and the milking facilities, the guiddl show
you the pasteurizing room and the aging cells, revealthg secrets
for making a great organic cheesed expaining the methods to turn
milk into delicious cheeseYour lunch wilbe served in the former
barn, now turned into restaurant, and wilinclude severatasty
dishes, all cheesbased.

From Mondaythrough
Saturday

Duration: 3 hours

€  Hfar Zipeople

Everyextra person:
€ adplt

€ ®am (12-17 yeary
€  ¢ehid 4-11 years)




F13. CHEESE MAKING CLASS ON PECORINO FA|

SPECIAL!

Further to the activities included in oucheese tourcodedF12 you
can exgerience one additional hour ohandson experience making
fresh cheese at the farm. Find out all the phases of this fascinating
process and make yor own cheese. You will usieesh milk form the
farm, warm it up and add the rennet until you have created your
caciottacheese to take home with yoin a vacuum pack. Anique
andtasty souvenir from Tuscanymade with your own handsLunch
will include many dishes prepared with the several cheese typesm
the farm.

From Mondaythrough
Saturday

Duration: 4 hours

€ ofapZipeople

Everyextraperson:
€ adplt

€ f@em (12-17 yeary
€ child (411 years)

F14. CHEESEWINE TOUR

Cheese & Wine, just a perfect combinatiorn the morning you wil
visit the organic cheese farm in Volterra, namely athieese tasting
tour coded F12and 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 cellaand explain the phases of wine
production in her small winery. You will taste 4 of their wisand a
delicious grappa.

From Mondaythrough
Saturday

Duration: 6 hours

€  Ofgy 21people

Everyextra person:
€ adplt

€ &gl (12-17 yeary
€  ohid (411 years)

F15. FULL DAY PLUS: CHEESE, WINE & OLIVE Ol

This tour is desigated for visitors with limited time to spend in our
area who want to get thebest of it in one day only. \& put together a
3-destination tour, focused on thediscovel and appreciaion of 3 of
the most typicalproducts of Tuscany: wine, cheese aagtra virgn
olive oil. The area is Volterra.

We will visit an olive mill and have a comparative olive oil tasting. W
will then move toan organic cheese farm and vigteir sheep shed,
cheese ageing cells and timevorking rooms and have lunch with
their succulentcheeses. In the afternogrwe will end our tour at one
of the best wineries of the area around Volterraisit their cellar and
taste excellentwines.

From Mondaythrough
Saturday

Duration: 8 hours

€ nfomn Zipeople

Everyextra person:
€  ydalt

€ ®am (12-17 yeary
€  ohid (411 years)




F16.HAPPY FARM TOURAFFRONDLIVEOIL& WINE
¢ch!w !¢ !'[9{{LhQ{

Alessio is the owner of a tiny charming farm producing a lot of
different delicacies that are icons for Tuscany: wirgdive oil and
saffron. Alessio and his family show their farm to visitors who want
taste all their delicious and authentic foods. It will be like being in a
family as you meet Mamma Maria, who lives there, before accessir|
a tiny cellar and walking thragh the thousand olive trees of the
property. You will also stop at a small field dedicated to one of the
most precious and expensive produsbf Italy: saffron. You willearn
about how they cultivate saffron flowers and how to use it in the
preparation d 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 bsed on all produce of the farnincluding
saffron scented delicacies.

From Mondaythrough
Saturday

Duration: 3 hours

€ ofay 21people

Everyextra person:
€  adalt

€ ®em (12-17 years)
€  ohild (411 years)

Highly ecommended in October &
November(saffron harvesting)
Available all year around

F 21. ARTISANAL BEER TOUR & CHEESBERY TOU

This is a special and unigue tour in the area of Cenaia and Fauglia.
alargeestatethat hasalwaysbeenproducing wine, olive oil & grais,
belonged to the Pitti family centuries agotoday you canvisit an
exclusive brewery. You Wilearn a lot about theproduction of the
severalhandcrafted beers they produce and have the chance to tas
4 of these fantastic beers combined with a typical lunch. Beer mak
has becone very popular in Italyover the last years and this brewery
is listedamong the excellent artisanal breweries of Tuscany, being
part of the KMO {rom farm to table) project.

After lunch we will move to visit a welknown cheese factory in
Tuscany, making cheese sintte 50s. You wilenjoy a full tour to this
big factory, visiting every single room in the building, from the
impressive fermentation room to thenumerousageing cells and
packaging line. A tasting of their different types of cheese is the be
conclusion of this full dg experience.

From Monday through
Saturday

Duration: 5 hours

€ 330for 2 people

Everyextra person:
€ adplt

€ &g (12-17 years)
€  ohifd (411 years)




F22+ L t ac¢ 9 ww.O.CSTHREBNINERYTGUR
This is a new tour for discoveringrewwine DOQO f £t SR 4 ¢
tAal ¢z i KS fahey-Baiin appdliRtidayirRong thed | 3
many DOCs in Tuscany. Terre di Pisa is also the name of our area,
authentic destination in this region for visitors who wd to
experienceareal TuscanyPassionate wine makers joined to have a
commonterritorial brand and decided tspread the voicdo wine
lovers, well conscios of having to compete witl 6 A 3 Y Wil
production from other areas With your guide,you will visit three of
the Terre di Pisa wineriem one day meet the wine makers and talk
about thisremarkableproject, sharingtheir intentions and goals. The
visit will be focused on discovering the taste that identifies these
wines as belonging to apecific @ Ccategory. In total we will taste 8
wines branded Terre di Pisa and enjoy great views on the Tuscan
valleys. Lunchsincludedat one of the wineries

From Mondaythrough
Saturday

Duration: 7 hours

Arianna & Friends
is aproudmemberof

[ JIT]
T

i TERRE
s DIPISA

€ 420 for 2 people

Everyextra person:
€ Odault

€ @l (12-17 years)
€  €hild (411 years)

F 23. BOLGHERI WINE TOUR

Bolgheri, a destination for those who want to sample exclusive wing
in a charming and elegant settinggolgheri isa little hamlet and a
wine area famous for its Supertuscan wines and for the DOC BolgH
We will visit two symbolic wineriesof this districtthat are completely
different from one other. The first one is right in the middle of the
town, anancient castle dating back to the ¥%entury. The historical
cellar was built at the end of the I8century and excellent wines are
produced there since thenHere you wil taste their 2 top wines and
learn about the long history of the place. Lunchrist included in the
offer, but we can sit at one of the many tiny restaurants in town anc
enjoy a typical meal before heading to the second winery. This seci
place is amall family run business locatedutside in the countryside.
Here youwill taste 4wines 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 Mondaythrough
Friday

Duration: 5 hours
+ time for lunch (extra)

€  Ofor 21people

Everyextra person:
€ adpit

Teens and kids free of charge

Lunch, if required, is extra and to
be paid onsite a la carte




F 24. WINE TASTING AT YOUR VILLA

Fancy to try several wines afuscanywithout moving from your
holiday home? This is absoluteBasy to do!Our specialized staff will
come to you accommodationwith 7 different wines from our Tuscan
area and will give you information about the history and philosophy
of each winery ad the features of each wine. Some bread and chee
are served to accompany the wines. The selection we make for yo
the following : two white wines, two basic reds, two aged reds, 1 toj
of the gammared wine. In this way you will enjoy a large spectruof
what isavailable in the region and you Wibe able to taste the
several flavors and aromas. We will selegines made with both
autochthonous grapes like Sangiovese, Canaiolo, Colorino or
Vermentino and interndional grape varieties such as Merlot,
Cabernet, Viognier. You vilihave a variety olGTs DOCGQGChianti of
the Pisan hills and Supertuscan wines to enjoy.

From Mondaythrough
Saturday

Duration: 2 hours
+ 1 hour time for preparing
and cleaning up

€  Ofrgnn2 to 6 people

€ cfrgnm7to 12 people

F 25. OLIVE OILOWKSHOP AT YOUR VILLA

Gettingimmersed inthe traditions of Tuscanyby smply sitting in the
comfort of your Tuscan hotlay home? Yes, this is possibl@ur
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
saylocal culture, traditions history, heritage ad lifestyle. This is
what it will be all about. We will organize a comparative olive oil
tasting sessionin the dining roomor on the terrace of your villa. You
will be able to recognize the difference between a quality\aioil
made with love and car@and acommercialone, put on the market as
mass product. Two aromatic olive oils will be tasted too, with flavor
of lemon or chili pepper, garlior orange.. Some bruschettas are
included. In case you choose the full meal option, a chef will came
the villa and use your kitchen to prepare the dishes that are ideal to
appreciate the olive oil.

From Mondaythrough
Saturday

Duration: 2 to 3 hours
+ 1 hour time for preparing
and cleaning up

WITH SNACKS
€ 220for 2 people

Every extra person:
€ 5Sadult
€ Oehild or teen(4-17 years)

WITH FULL MEAL
€ 360for 2 people

Every extra person:
€ adalt
€  ¢hid or teen4-17 years)




G3 PRIVATE HILLTOP TOWNSFOOD DAY TOURS

code and name of activity

availability

rates

G1. LARPASTA, CASTLE & PROSCIUTTO TOUR

A half day to discovea typical Tuscan hilltop town and its treasures.

In the tiny medieval village of Lanve will first visit the renowned

Martelli Pasta Factoryperating since 1926 anlbcated justin some
historical buildings of the town You wil meet Dino Martelli and his
lovely family. Everyone here works with passion and with a big respect
for the traditional way of making pastawe will understand their
philosophy of life andheir approach towork and understandwvhy their
pasta is so special and good for you. Then we withua to visit Castello
dei Vicari,dating back to the XIV centuryight in front of the pasta
factory, dominating the town center. Withour guide you wil visit an
ancient prison anold courtroom, a frescced hall and admire the inner
court with coats of arms of the most important famies of Tuscany in the
past centuries Before we walk down and reach the local bar where to
taste alocal cherry liquor as aperitif, we will stop at a local biiterQ a
shop and meet the butcher, whavill show us theirstone cellarwhere
prosciutto and salamisire cured We will learn how they make genuine
meats and prosciutto using traditional techniques and only natural
products. Arich tasting of their salamand prosciutto is included.

THIS TOUR CAN BETENDEAND BECOME A FULL DAY TOWRH
-A LUNCH IN TOWN INCLUDING PASTA MART&EURCODPB G2
- AN OLIVE OIL TOUR WITH TASTING AND LDBICREODPB G3

- A WINE TOUR WITH TASTING AND LUNGBRCODDB G4

- A CHEESE TOVURTH TASTING AND LUNTBURCODB G13

SEEEXTENSIONPTIONS ANRATESERE BELOW

Mondays, Tuesdays,
Thursdays, Fridays
and Saturdays

Duration: 3 hours

€ (Hfam 2 people

Everyextraperson:
€  adait

€ ¢hid or teen
(4-17yeary

23



