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:-:'"fg?’Tuscony Now‘'& More has
.offering personalised service, with a handpicked
portfolio of
Each guest has full access
to our complimentary Concierge Service for pre- tr|p
planning and in-destination assistance.

such
as Tuscan cookery classes, immersive wine tastings,,
and truffle hunting, as well as additional services |IKE
private chefs and grocery deliveries —

S to stay, but an invit tion into
lite, our land and our traditions.
Service, ve creating
experiences that connect guesis to ¥grds assmuch as
the people behind every bottle. After all, wine is paraﬁof how we
__gcather — around long t d | nd meaningful

| vho matter most.
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y/ “Today, Tuscany is in
/" a phase of metamorphosis.”

6o <TELLA

Local Wine Specialist — (“'ANT' :

Central Italy - Tyrrhenian Coast - Thermal
Springs - Renaissance Cities

Beyond its rolling hills and romantic scenery, Tuscany is easily recognisable
as one of the world’s most distinguished wine-growing regions. Not only is
this the home of Sangiovese, it is the pioneering region of the
Super-Tuscans, as well as organic and sustainable viticulture.

RECOMMENPEP

Winaa

Percarlo - San Giusto a
Rentennano
- Chianti Classico

ChiANTY (LASS1(0

Types of wines: Fine Sangiovese-based reds

Characteristics: Floral notes, bright
acidity, SUDTIE SpIeES

POLGUER!

Types of wines: Red wines, mainly
Bordeaux-style blends Brunello di Montalcino

Characteristics: Robust wines, low in altitude L DOCG - Montalcino
with deep and rich soils if BOLGHERI { . o Campo al Fico - Bolgheri
MONTALQND

Types of wines: Red wines, mostly 100%
Sangiovese-based

Characteristics: Structured and bold
fruit flavours

\SOLA PDEL G\G\L\O

Types of wines: \White wines

Characteristics: Highly saline,
mineral-driven whites

o AN

Ansonica - Isola del Giglio

To elevate your stay, our
new Wine Concierge
service is designed for
guests who consider wine
intrinsic to their experience.
From the moment your
pooking is confirmed, a
wine specialist creates a
pespoke in-villa wine
experience curated entirely
around you.

In Tuscany, wine is not merely
something to drink; it's an
extra guest at the table.”

mmended Wineries:
~ San Giusto a Rentennano - Chianti Classico 610 <TELLA
- Constanti - Montalcino : £ i
BRE o Goio Local Wine Specialist
Azienda Agricola | Luoghi - Bolgheri

¥

Salute and welcome to
[taly!

| gl | ¥ ",
: -.I!I
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Chianti Classico is one of Tuscany’s most
renowned wine-producing regions. Ancient
history and millennia of viticulture have put CHIANTI
this idyllic area of Tuscany on every wine RUFINA
connoisseur’s bucket list. Inland Tuscany tends “San Giusto a Rentennano produces
towards robust red wines with almost 100% C H lA N T' wines of incredible power, structure
Sangiovese, and that certainly and depth — expressing the ‘ferrous’
applies for Chianti. and mineral character of the Gaiole
C LASS ' C O terroir. It's a benchmark destination

for lovers of pure Sangiovese and

world-class Merlot, and Percarlo is
their most iconic wine.”

The major wine centres of Chianti today are
Greve, Gastellliarand Radddin Chiantl.
Chianti Classico is held up as the noblest

J

Am 0 5

of the region, producing over 35 million GREVE N wy VAL DI

bottles a year. R, L1611 mAGNo|F
CHIANT! GREVE G Local Wine Specialist

As for wineries to visit, you will be spoilt for . \\\ e

| . . <

choice. For an introduction, we recommend “f( I

starting with San Giusto a Rentennano, an <o 7 CASTELI_' NA
estate with Etruscan roots that began life as a {O o IN CHIANTI
medieval monastery and nunnery. Since 1957/, AN o

the winery has remained in the same family "-9

for generations, luring visitors with its
delicious Chianti Classico red wines.

EATTORIADI N CHIARE
SAN GIUSTO

RECOMMENDEDP WINERY: : N f W

. : - » AP R L o ) o
Fattoria di San Giusto a Rentennano y 4 | . -
| recommend trying Campo al Fico, = )
the winery’s best-known and most \

iconic wine.”

KEY FACTs:
Q DOCG status

LVi61 mAGNo| Ry
Local Wine Specialist

CRIANT!
SENESE

-'-"gz ANY ]ﬁﬂ Ancient traditions No{gﬂoﬁsmy

? Almost 100% sangiovese
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Po|lGHERY

The hill town of Bolgheri holds a firmly
established place on Tuscany’s wine
map. The region’s longstanding
viticulture dates back to the Etruscans,
long before the birth of Rome. Bolgheri's
prime location, within 7km of the
western Tuscan coast, means that the
region enjoys a Mediterranean climate,
with light, cooling sea breezes. The rise
of wineries such as | Luoghi, a
family-owned producer, demonstrate
the role that smaller wineries are playing
In this popular wine region.

RECOMMENDPED WINERY
Azienda Agricola | Luoghi

RECOMMENDED WINE
Campo al Fico

KEY FACTS:

Q Mediterranean climate

v Structured reds
]f:i[ Sandy soils

TUSCANY

aaaaaa

“Far removed from large-scale
industrial production, the winery
focuses on expressing the character
of its land through Bordeaux
varieties, especially Cabernet and
Merlot. The wines balance the
warmth and richness of the coast
with a freshness and elegance.”

LUV161 mAGNoOo|Fr
Local Wine Specialist

“Like Bordeaux, Bolgheri is relatively low in altitude, with
deep, rich soils and close proximity to the sea — which raises
temperatures and ensures strong solar radiation. Those are
all the ingredients needed to produce grapes suitable for
world-class wines.”

610 <STELLA

Local Wine Specialist



]
MONTALQIND

Surrounded by Medieval fortresses,
Montalcino is located in southern
Tuscany in the province of Siena. This
bucolic Tuscan town is known around
the world for its red wine — the feisty,

oak-aged Brunello di Montalcino DOCG.

In fact, it's one of Italy’s great wine
towns, steeped in tales and legends.
Made exclusively from Sangiovese
grapes grown in the surrounding hills,
the wine is dry, powerful, bursting with
fruit. It is restrained by a level of acidity
and structure that allows it to age and
evolve for many years.

Of its 250 wineries, Costanti is one of
the finest estates in Montalcino,
producing very high-quality Brunellos
that are elegant and robust.

RECOMMENDED WINERY

Conti Costanti estate ]

KEY FACTs:
Q DOCG status

v 100% Sangiovese

]f:i[ Over 250 Wineries

JuscANY

/ : \ ‘"R‘l >
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SANGIOVESE
HillS

\ MONTALCINCg

“Conti Costanti’s wines are known for
their extraordinary longevity,
aristocratic finesse and a vibrant
freshness derived from vineyards | — r
located in one of the highest areas of
the appellation (Colle al Matrichese).”

LU mAGNo LR
Local Wine Specialist

RECOMMENDED WINE:

Brunello di Montalcino
DOCG vy

S =
'''''''''''

“Compared with other storied Italian *58 -
wine regions, Montalcino is e
remarkably young, shaped by a | “eree KA
distinctly modern history.”

6o sTELLA

Local Wine Specialist
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Venture to Giglio Island to discover a
treasure trove of coastal vineyards.

Just 11 miles off the Tuscan coast —and - o
spanning around 21 km2 —the island’s GIGLIO
winemaking history starts with
Ansonica. Under Medici rule, viticulture CiSlC“OA
flourished across Tuscany, including on L |
Isola del Giglio, where Ansonica has '
long been cultivated by hand.

This meticulous level of craftsmanship is
being kept alive today by a group of
fiercely dedicated winemakers.

Despite tough conditions, Fontuccia is
one winery that’s taking the lead. By
restoring old, abandoned vineyards, the
Rossi brothers are continuing to produce
the island’s traditional Ansonica wine,
preserving a winemaking heritage that
once was on the verge of disappearing.

OLA DEL GIG

“The wines [of Fontuccia] convey the
island's wild soul. The star of the show
iIs Ansonica, expertly vinified to
enhance its saline character and
aromas of Mediterranean herbs,
balancing drinkability and character.”

DA AGRICOLA

. RCECOMMENTPEDP WINERY:

qw'va/ Azienda Agricola Fontuccia
E Lol - Rossi Brothers

LUV161 mAGNO|
Local Wine Specialist

KEY FACTSs:

Q Rare Ansonica grape

Medici viticulture history

&  Cultivated by hand

. : e W s i l y: - _ _1 . :-. . . bl I.r.-. % ; -:-. e F ...- B T '-.:I |__:.1- r I-*.- g
MAN _....____ . v i - = B N I ::_..“ Y 3 - ; .'_:'#:._ _.-_. Wi



Central Italy - Medieval Hilltop Towns -
Unspoiled Nature - Hearty Cuisine

Umbria is synonymous with Italy’s verdant hills and sprawling vines, yet it

remains off the beaten track compared to Tuscany. By eluding the spotlight,

Umbria feels all the more authentic and undiscovered. No trip to Italy’s

‘Green Heart’ is complete without sampling the region’s exquisite, crisp, dry

whites like Grechetto and rich red wines like Sagrantino — true Umbrian
staples. Small medieval towns such as Todi, Orvieto and Spoleto offer a
wealth of culinary and wine-focused surprises to look forward to..

ORVIETO ‘0

TRASIMENO- "~

Types of wines: \WNhite wines
including Orvieto DOC

Characteristics: Refined, savoury,
luminous white wines

MONTEFAL(O

Types of wines: Mainly red wines including
Montefalco Sagrantino DOCG
and Montefalco Rosso DOC

Characteristics: Textured, powerful with

pronounced tannins o~ ey e |

mmended Wineries:
ria Barberani - Orvieto -

~ Paolo B

di

Captiani - Montefalco
ea - Montefalco

i 1 ":‘:'\_-],". S AR
4L B (e ne [ Tades. &
= S e I U
3 i-gd » 3 B4 & « .8 5. - 7
3 | TR i

' ASS

4‘_4-?-"—- —

ISl

RECOMMENPEP

UWinea

Orvieto Classico
Superiore Luigi e
Giovanna - Barberani

Pagliaro - Paolo Bea
— Montefalco Sagrantino
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OPRVIETO

Once favoured by the upper classes of
Imperial Rome, Orvieto produces one of
Umbria’s best wines. Indeed, the
straw-coloured and white wine was so
popular amongst society’s generals,
senators and emperors, they would
import barrels of it to be brought down
the River Tiber to the capital. Orvieto is
just as popular today, enjoyed all over
the world for its zesty-mineral notes and
fresh acidity. Look out for the Orvieto
Classico DOC mark on the label, which
indicates if the wines are from the
historic growing zone. Small, boutique
wineries are scattered across the region;
visit Barberani in the hills of Umbria for a
taste of a top-quality Umbrian white.

RECOMMENDEDP W|NEI?_Y

Fattoria Barberani

FATTORIA

BARBERANI
INE ESTAT

KEY FACTSs:
Q Praised by nobility

v White wine-only denomination

Eﬁ[ Classico or superiore labels
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FATTORIA

BARBERANI
INE ESTAT

RECOMMENDED WINE:
Orvieto Classico Superiore
Luigi e Giovanna
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moNTEFALCo

Set among undulating vineyards,
Montefalco is located 30 miles southeast
of Perugia, the regional capital of
Umbria. Images of olive groves that
tumble down gentle slopes are
synonymous with this sweeping
Umbrian wine region. It is best known
for producing Sagrantino, a bold red
wine that's packed with intense flavours
and a powerful character. For a taste of
Sagrantino at its finest, head to Terre di
Eapitani.in=Celle'd] Fentiveeehie, @
subterranean winery located 400m
above sea level, tucked beneath the
Penacchi family home. Paolo Bea is
another estate worth visiting to taste
Sagrantino, where organic hand-crafted
wines take centre stage.

RECOMMENTDEDP WINERY:

Terre di Capitani - Gualdo Cattaneo

Cantina Paolo Bea

KEY FACTs:
Q Praised by nobility

ﬂ[ Classico or superiore labels

UMERIR

@ White wine-only denomination
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“The wines are textured and
powerful, with a strong personality P
and an intensity that reflects @ 7
Montefalco. Try a glass ‘

or two of Pagliaro N o\
Montefalco Sagrantino.”

R &I _,ﬁ;*-'-.-".’P AOLO BEA' |1 y
FOH 5 WINERY Na® e -
e O A R e S M Luigi Magnolfi

Local Wine Specialist

RECOMMENDED WINE:

Pagliaro — Montefalco
Sagrantino
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North-eastern Italy - Famous Lakes -
Prosecco Hills - Venetian Heritage Cities

Situated in the north-east of Italy, the Veneto region is a major player in the
global wine scene — luring wine enthusiasts from all over the world. Here,
you can sample renowned local styles such as Valpolicella, Soave and
Prosecco. The city of Verona is even home to one of ltaly’s most prestigious
wine festivals, Vinitaly, an unmissable event with competitions, tastings and
a chance to meet the winemakers in person.

VALPOLICELLA | . _ RECOMMENDED

Winaa

Amarone della
Valpolicella Classico -
Giuseppe Quintarelli

Types of wines: Red wines including Amarone
getd ValgeliecrerD @66

Characteristics: Aromatic complexity St
™ CONEGLIAND. 8
CoLL EVGANE | 1 QT VALoossiADeNe &8
Types of wines: White and red wines including jx% c e oo, |
Colli Euganei DOC "

Characteristics: Fragrant, floral
notes with fresh acidity

Moscato Giallo - Count
Emo Capodilista Estate

Valdobbiadene
Frizzante Rifermentato

{,&hj“ in Bottiglia - Casa
(oNE6& L'ANoO "ﬁj:;‘*““ ¥ Coste Piane
VALPOoRPRP'\APENE - =y
Types of wines: Sparkling ?f\
wines g

Characteristics: Notes of yeast, citrus :VO‘“ |
and white flowers, e
with a saline freshness

P -
=" . LS T

Recommended Wineries: | 9. SEELEEE 0 2 MARE

Azienda Agricola Quintarelli Giuseppe -Valpolicella g~ y o e R ADRIATICO

a’ di Lista Wine Estate - Colli Euganei
sa Coste:
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VALPOLICELLA

Located east of Lake Garda, the
Valpolicella region is an ideal place to
start for wine lovers of all levels.

If Valpo's vine-covered landscapes
weren't already tempting enough, this is
also where the celebrated Amarone
della Valpolicella DOCG originates.

RECOMMENDED WINE:

RIS E IR R APRaSeImENLs g W T A  Amarone della Valpolicella
method, the decadently luxurious, - Pea B R e e S B o, 2 :

full-bodied ‘king of Valpolicella wines’ Classico
IS @ must-try on your next visit.

Visit Quintarelli Valpolicella — dubbed
the ‘maestro’ of Amarone — for a guided
tour and tasting. Dating back to 1924,
this family-run estate showcases
top-quality red wines rooted In
fascinating traditions.

-------

RECOMMENDEDP WINERY:

Azienda Agricola Quintarelli Giuseppe

AZIENDA AGRICOLA =[RRSIt -
QUINTARELLI GIUSEPPE | “Quintarelli is legendary in
The ‘Macstro'of Amarone S8 A AP Lo g Valpolicella. Founded by Giuseppe
i A i » “Bepi” Quintarelli, the estate is
synonymous with CRAFTSMANSHIP,
rigour and tradition, carried forward
by the family.”

KEY FACTSs:

Q DOC status since 1968

LV mAGNo| R
Local Wine Specialist

v Prestigious Amarone

ﬂ[' Ancient appassimento method

| AMARONE 1s A CENTVRIES-o D ExPRESS!

._.'}

VvENETO
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ColL EVGANE

Just beyond the outskirts of Venice, Colli
Euganei’s volcanic landscape is made
up of emerald cones, domes and one of
the largest thermal basins in Europe.
The slow, gradual formation of ancient
seabeds led to limestone-rich soils,
while later volcanic activity added
volcanic soils — playing a vital role in
shaping the structure of the region’s
wines. For a taste, visit Ca’ di Lista in the
Colli Euganei hills — a prestigious wine
estate producing some of Colli Euganei’s
world-renowned wines. Wine tastings
can be organised upon request at the
award-winning Count Emo Capodilista e .
Estate, with a farm visit included. : SFe. CA DI LISTA

) P ot A i % (VILLA CAPODILISTA)

RECOMMENDED WINERY:
Count Emo Capodilista Estate

«-.r IEJ

’.*"- F
S “ﬁ n‘-* t» o u-w‘;'g AT
l | ) | I.-:Eil *"“ !.' A

KEY FACTSs:

Q Close to Venice

v A UNESCO MAB Biosphere Reserve

]f:;[ Home to the Moscato Giallo grape

vENETO
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CoNEG|'ANO
VALPoPRIAPENE

Just an hour away from Venice, the
steep, vineyard-cloaked Prosecco hills of
Conegliano Valdobbiadene have been a
UNESCO world heritage site since 2019.
Visit one of the many family-run estates
and wineries, such as Casa Coste Piane, o gty g
for an intimate tour and tastings aplenty. | ' -l i 2% S
Owned by the Follador family, this | e S gy e lre
artisanal winery reflects a deeply rooted el AN s o e
approach to Prosecco that is best i P L Tk I PR
experienced in person.

VALPOPPlA?lE_NE p N s | | .‘31._6°NE6L'AN° __

L

RECOMMENDED WINERY:

Casa Coste Piane

RECOMMENDED WINE: L NN N S Sty N RS e
Valdobbiadene Frizzante Rifermentato in Bottiglia '@ )i N | il | = - _

KEY FACTSs:

Q Unesco World Heritage site

aP
I".

v Heartland of Prosecco Superiore DOCG <t
ITALY’S 1€onNC PR? |

ﬂ[ An hour away from Venice G e

i J
£ i
¥ Jr-' o

o I :
s o "._j .-'!,":.' .
P i - ie

.
e

= | b .

¥ A = .
; 1 o B = . . r - ‘r" ¥ ] _l £ 1 -
. i L e e e R R o L - ; - :
. = . [ ' e L | £y
; Wi 5 ] " % . 1, & . m g
1 1 _. ~|‘ ok " a * * e e e L | FL, -
. L. ¥ i Yl P 4 . n ¥
. - e i g ) ; i =T 3 i P -
- = = e ez | 2 F o m .: T g
I LT Sl i J ¥ \ e B+ 3 - Sl s - "
e gk T il - ] 5 o Ry i W & ; E
! e - . E - - & & I 2
= 4 . & a - . i s ' ' ] T e N
e = I!‘ # i : - . ! ! o
e . 5 "y 5 L & 5 i 2 ™ -, o .
o e | k La . 1 E q i f_,lh S i : 4 L1 x ol L i N
oAl Y Y T _ o .ﬁ‘-‘-m ! i B ) T R S, =
! | | 5 2 T . T P . 8 , -
| . il N h ™ . % T i i 4
o g, A Laa Rl LY P e, RGP b o e el
- — - - - - h, WL * e 3 — — — — — — — — — — — — — — -
: = h 4 5 C
E i I-.,-.-r- o H o g - i k e : bl L P’ r
™ i i = g "
i . ] [ = ¥ L . o - b : =4 - " o X s
L . ol s R e = y - F - 3 i - . o o e e ] s 'y, By
. f g e =X e 1 T M el T g R [ . i 8 _ o Bhia
. it A .. 1 i : e I 1 y
.. - . L . ; -
'] . - ] - 1 - L - " & i
. : o’ - L a 5 1 3 S 1 ol 4 &
b (] Tt Ll L} g
i L -




ey : __H:K =
TAEERNR Nyggart

r 5

Central Italy — Coast and Mountains —
Volcanic Landscapes — Roman Heritage

ltaly’s central region, Lazio, isn’t as well known as Tuscany globally, but
that’s part of its appeal. Home to the country’s capital, Rome, Lazio’s
viticulture history dates back to the sixth century B.C. with the Etruscans,
who planted vines that thrived in hills of volcanic soil amidst the mild climate
and Tyrrhenian Sea breezes. Today, the Cesanese grape plays an important
role in Lazio’s wine identity, with innovative winemakers honouring time-old
traditions. By applying modern sustainable practices, Lazio’s longstanding
viticulture continues to evolve and live on

RECOMMENDPEP

Winaa

P\ 6“ o Cesanese Silene
;i e Wl N - La Visciola
Types of wines: Cesanese-based reds _ e R a : ! e
Characteristics: Bright red fruit, b % : o OLEVANO
floral notes, lively acidity A s SO S ROMANO e
" WL N
OLEVANO RomANDO e e W 9

Types of wines: Cesanese-based reds

AAL

Characteristics: Dark spice, Mediterranean herbs,
mineral freshness and
fine-grained tannins

mmended Wineries:
isciola Estate - Piglio

~ Damiano Ciolli Winery - Olevano Romano
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PiG|o & OLEVANO PomANDO

ANOCIOLLI
A RS 6L TN
INO ROMANO

To taste and learn about the Cesanese
grape, head to the hill towns southeast e >
of Rome, including Piglio and Olevano _sSesssgs
Romano. In the latter, Damiano Ciolligit & 8E:Ea
— a family-run winery — produces

terroir-driven Cesanese wines.

i= -
AT s 4 .~
B s e

OLEVAN
In nearby Piglio, La Visciola is a small,

family-run estate widely regarded as the aelieea " Rty e o § : ; ' - | - _
benchmark for Lazio wine. TR QR Sl . kel 9 = o By iim s aa._  WEUETE . |

»

bCIOLA RECOMMENDEDP WINERIES:
La Visciola Wine Estate - Piglio

ANOCIOLLI Damiano Ciolli Wine Estate - Olevano Romano
Al O LG - gl

ANO ROMANO

4

- “Expect dark spice, Mediterranean
4_-_';;;'.1-__."_-% S el herbs, mineral freshness and
B v W fine-grained tannins, all shaped by
minimal-intervention winemaking.
On a guided tour, try a glass of Silene, - = ==
the estate’s signature expression of "

KEY FACTS:

Q Close to Rome

Cesdmeses; i A

v A DOCG for red wine RECOMMENDPEDP WINE: | o
' | Cesanese Silene - » i
]f:;[ Home to the Cesanese del Piglio grape Th e Lu1ér mAGNolF

Local Wine Specialist

LAZ\0 d



From grape harvests and wine fairs, to
guided tastings and village celebrations:
Sip, sample and celebrate Italy’s

wine culture all year-round.

1.

The Vendemmia

Tuscany’s annual grape
festival with guided
tastings, tours and
open cellars.

When : September -
October

Where: Tuscany ltaly

Calici Di Stelle

Stargazing and wine
tasting under the
Perseids meteor shower.

When : 10 August

Where: Held across ltaly

l‘ Vlnltaly

Set in the heart of Verona
—a UNESCO World
Heritage Site — Vinitaly is
one of the world’s largest
wine fairs.

When : 12 - 15 April

Where: Veronaq, Veneto

Bardolino Wine
Festival

This quiet lakeside town,
famous for its red wine,
comes alive with local
food and live music.

When : 1-5 October

Where: Bardolino, Veneto

5.

Expo del
Chianti Classico

Chianti's busiest and
best-known grape
harvest festival in the
heart of Greve.

When : Second weekend of
September

Where: Chianti, Tuscany

3.

Merano Wine Festival

Merano hosts a three-day
event in November with
wine masterclasses and
culinary pairings.

When : November

Where: Merano, South Tyrol

8.

Bevo Castellina

An immersive weekend of
local wine and
gastronomy in the heart
of Castellina, Chianti.

When : June

Where: Chianti, Tuscany

6.

Radda nel Bicchiere

Outdoor wine tasting and
a celebration of the fruits
of the Chianti hills, with
over 30 local producers.

When: 22-23 May
Where: Radda in Chianti

O.

Bianchi di Buccia

A Natural Wine
Celebration dedicated to
artisanal white wines
made with skin contact.

When : May

Where: San Donato in Poggio,
Tuscany
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'TALY'S WINE RPEGIoNS

1. co’ di Lista

Live like true Venetian nobility
at Ca’ di Lista, a grand
16th-century Venetian villa set
within the grounds of the
award-winning Count Emo
Capodilista Estate.

Why We Love This Villa

1. 16th-century Venetian villa
2. World-class Colli Euganei wines
3. Part of the noble Capodilista family

3.The Estate of Petroio

Step inside the superb Estate of
Petroio, set within a 650-acre
Chianti wine and olive oil estate
near Florence.

Why We Love This Villa

1. 650-acres of grounds
2. An elegant 12th-century villa
3. Close to Chiantigiana wine road

5. VighaSassa

Owned by passionate winemakers,
VignaSassa is a charming, family-sized
farmhouse villa set on a sweeping
organic estate. A gentle stroll through
the estate leads you to Tenuta Le
Calcinaia.

Why We Love This Villa

1. Close to San Gimignano
2. Family-sized farmhouse villa
3. Owned by passionate winemakers

7. Gugliaie

Gugliaie is a restored farmhouse and
award-winning wine estate that dates
as far back as the 14th century, with a
vibrant vineyard and olive grove.

2. Tenute Poggiazzi

Tenute Poggiazzi is primely positioned
between Florence and Siena, at the foot
of Monte Maggio in Tuscany. Discover the
villa’s longstanding wine history, tied to a
prominent Chianti winemaking family.

Why We Love This Villa

1. Located between Florence and Siena
2. Personal in-villa wine concierge

3. Taste wines from Chianti, Montalcino
and beyond

4. Santa Dieci

Santa Dieci is an 8.5-hectare hamlet and
family-run organic farm, with an ancient
Etruscan cave and wine cellar.

Why We Love This Villa

1. Family-run organic farm
2. Ancient Etruscan cave and wine cellar
3. Access to Chianti’s towns and villages

6. Tizzano

Once a country retreat for an Italian
aristocratic family, Tizzano offers a
prime location for exploring Chianti’s
wineries and vineyards.

Why We Love This Villa

1. Elegant 16th-century stone farmhouse
2. Part of an organic farm
3. Tied to Pasolini dall’Onda Borghese family

Why We Love This Villa

1. 14th-century restored farmhouse
2. Award-winning wine estate
3. Views of Vigneto di Gugliaie

From rustic farmhouse conversions to
country houses and palatial hilltop
retreats, all of our villas are handpicked
to provide a truly Italian experience.
Each villa benefits from complimentary
concierge and unrivalled insider access,
as well as swimming pools, in-villa
chefs and an array of superb amenities.
Whether you're travelling as a family or
exploring Italy on a honeymoon, there’s
a villa for.every mood and occasion.
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THE WINES OF CALIFORNIA & ITALY:

How are the wines of California and Italy connected? Whether you're visiting Napa Valley, Veneto or the wild Tuscan coast, these two

wine zones have more in common than you think. Climate and geography play a vital role as much as the family-run winemakers
running the show. Here, our expert winemaker, Gio Stella, talks through the main characteristics, flavours and profiles that connect

Californian and Italian viticulture. Discover a taste of both, from the sumptuous wines and sunny climates of Paso Robles and
Valpolicella to the climatically similar regions of Walla Walla and Val d'Orcia.

1. 2. 3. 4.

Sonoma x

Paso Robles x

Napa Vall
apa Valley x Valpolicella

Walla Walla x
Val d'Orcia

Chianti Classico

Bolgheri

“Napa and Bolgheri are warm and very
bright, with cool, rich soils.”

.
-
3 B - -

=, 9
-
=

“These two ecosystems are home to
diverse grape varieties, which in both
areas, are planted based on the vastly

“The wines of these two terroirs share —
albeit for different reasons — great structure,
deep fruit flavours, smoothness and
warmth.” varying soils.”

“The common thread that unites these
distant territories is in the texture of their
wines — always defined by a vivid freshness,
savoury nuance and crispness. They're
wines that prefer to be elegant rather than
powerful — that whisper rather than shout.”

5.

Willamette Valley x
Casentino Mugello

“Pinot Noir and Chardonnay are among the
most demanding grape varieties we know -
arguably the most sensitive in terms of
microclimate. They thrive in cool climates.”
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