
FO LLO W YO U R SENSES AN D CH O OSE YO U R “W I N E MOMENT” 

SCENTS FLAVO R SCEN ERY



SAN G I M I G NAN O :  
BETW EEN V I N EYARD 
 AN D FARM AN I MALS 

1

A tri p to a fam i ly-owned organ i c w i nery, a true heaven 
on earth su rrou nded by vi neyards, o l ive g roves and farm 

an i ma ls. You r gu i de w i l l lead you to d iscover th is 
mag i ca l and ti meless p lace.   

A fu l l y i mmersive cu l i nary experience featu ri ng a 
trad iti ona l Tuscan lu nch prepared w ith b i ody namic 

vegetab les from the garden, w i nes and other 
specia l iti es produced at the w i nery.

FARM AN D W I N E CELLAR V I S IT +  
GU I D ED TASTI N G O F 5 W I N ES +  

TASTI N G O F LO CAL SPEC IALTI ES +  
LEN GTH | 2 H O U RS  • LO CATI O N | San G i m ig nano 

transfer ava i lab le 
vegan opti ons 
fam i ly friend ly 

Eng l i sh

MEN U’

ADU LTS: 55€  
3-10 YEAR O LD: 25€ 
11-17 YEAR O LD: 35€



“Fettu nta “w ith extra vi rg i n o l ive o i l and thyme 

Bruschetta w ith zucch i n i cream,  
goat cheese and fresh oregano 

 
W h ite beans cooked i n Vernaccia d i San G i m ig nano  

DO CG “C lara Stel la”  
 

Bruschetta w ith Robi n ia cheese, sausage cooked i n 
Vernaccia d i San G i m ig nano  

DO CG “C lara Stel la” and thyme 
 

Spel t, tomatoes, ch i ckpea and fresh oregano sa lad 
 

Loca l cheese and charcuterie 

I ce cream or homemade dessert

“Fettu nta” w ith extra vi rg i n o l ive o i l and thyme 

Fresh tomato bruschetta 

Bruschetta w ith Robi n ia cheese, sausage cooked i n 
 Vernaccia d i San G i m ig nano DO CG “C lara Stel la” and thyme 

Loca l cheese and charcuterie 

Ice cream or homemade dessert 

O rgan i c fru it ju i ce

“Fettu nta” w ith extra vi rg i n o l ive o i l and thyme 

Fresh tomato bruschetta 
 

Loca l cheese and charcuterie 

Ice cream or homemade dessert 

O rgan i c fru it ju i ce

MEN U 11-17 YEAR O LD ADO LESCENT’S MEN U 

3-10 YEAR O LD CH I LD REN’S MEN U



A LO N G WALK AN D  
P I CN I C ALO N G TH E  
V IA FRAN C I GENA

2

Learn h istory and w i ne maki ng ph i l osophy wh i le wa l ki ng 
a long Via Francigena, an ancient p i lg ri m route ri ch i n 
charm and beauty. Th is wa l k departs from the Pieve d i 
Cel l o le and stops i n the vi neyard for a ty pi ca l Tuscan 
p i cn i c w ith a tasti ng of three w i nes from th is sma l l, 

organ i c w i nery i n San G i m ig nano.                        
Visit the w i ne cel lar and taste more a long the way.                       

A d ive i nto natu re and h istory. 

LO N G WALK + 
TUSCAN P I CN I C I N TH E V I N EYARD +  

GU I D ED TASTI N G O F 5 W I N ES +  
ESTATE AN D W I N E CELLAR V I S IT  

LEN GTH | 3 O RE • LO CATI O N | San G i m ig nano

transfer ava i lab le 
vegan opti ons 
fam i ly friend ly 

Eng l i sh
ADU LTS: 75€  

0-9 YEAR O LD: free 
10-17 YEAR O LD: 25€



CASTELLO DEL TREBB I O : 
W I N E, TH E M I DD LE AGES  

AN D RENA I SSAN CE

3

H ISTO R I C CELLAR V I S IT +  
TH E PR IVATE HALLS O F TH E CASTLE V I S IT +  

TASTI N G O F 4 W I N ES AN D EXTRA V I RG I N O LIVE O I L +  
TASTI N G O F LO CAL SPEC IALTI ES 

LEN GTH | 2 O RE • LO CATI O N | Santa Brig i da (FI) 

Castel l o del Trebbi o i s a fa i ryta le-l i ke p lace where h istory and viti cu l tu re meet. 
The Castle was bu i l t du ri ng the M i dd le Ages and is l i n ked to the Pazzi fam i ly,  
a nemesis of the Med i c i Fam i ly. I n these rooms the famous “Pazzi Consp i racy”  
was sketched, a p lot attempti ng to assassi nate G iu l i ano and Lorenzo de’ Med i c i  

and destroy the ru le of The Med i c i Fam i ly i n Rena issance Florence. 
Guests w i l l vi s it the h istori c w i ne cel lars of the Castle, where the Casadei 
fam i ly produces natu ra l w i nes uti l izi ng both trad iti ona l Tuscan methods and 
terracotta amphoras usi ng the B i o i nteg ra le® ph i l osophy - respect for the 

natu re and the vi neyard envi ronment is of utmost i mportance.                             
Guest w i l l a lso taste w i ne, o l ive o i l, saffron and other ty pi ca l specia l ti es 

su rrou nded by breath-taki ng scenery. 

transfer ava i lab le 
vegan opti ons 

fam i ly friend ly 
Eng l i sh

ADU LTS: 60€  
0-6 YEAR O LD: free 
7-17 YEAR O LD: 30€



LI BRER IA BRAC : 
VEGETAR IAN FO O D,  
NATU RAL W I N ES 

AN D U N I Q U E BO O KS

4

A moment combi n i ng the creative food of Li breria Brac and natu ra l 
w i nes  su rrou nded by shelves fu l l of contemporary art and cook books. 

A tru ly u nusua l and u n ique restau rant i n Florence. 
A private tasti ng of b i ody namic and natu ra l w i nes selected by G iu l i a 
and pa i red w ith Li breria Brac's Piatto U n i co, a specia l d i sh featu ri ng  

a sa lad, ri ce or pasta and da i l y specia l ty. 
A u n ique food and w i ne experience fu l l of stories about vig nerons, 
w i nemaki ng reg i ons, native g rapes, aromas, feel i ng and persona l ity. 

Expect an u nconventi ona l tasti ng experience free from the confi nes of 
trad iti ona l w i ne academ ia as we d ive deep i nto context                

and sense of p lace. 

PR IVATE NATU RAL W I N E TASTI N G +  
VEGETAR IAN “P IATTO U N I CO ” TASTI N G 

LEN GTH | 2 O RE • LO CATI O N | Li breria Brac (FI)

ADU LTS: 60€ 
3-10 YEAR O LD: 12€ 
11-17 YEAR O LD: 20€  

transfer ava i lab le 
vegan opti ons 
fam i ly friend ly 
Eng l i sh/French

2/3 PERSO NS:  
4 W I N ES  

FRO M 4 PERSO NS U P:  
5 W I N ES



O RAN GE W I N ES  
AN D AM PH O RA 
W I N EMAKI N G

5

Let’s d i scover the orig i ns of I ta l i an w i ne throug h 
the use of amphoras i n the past and the present. 
A fu n d iscovery i nto the u nusua l orange co lored 

w i nes made w ith the use of terra-cotta.  
Get to know and learn to appreciate these w i nes 

u nder the orig i na l gu i dance of G iu l i a.

O RAN GE W I N ES TASTI N G +  
TUSCAN AN D CENTRAL ITALY AM PH O RA W I N E TASTI N G + 

ITALIAN SNACKS  

LEN GTH | 1 hou r and a ha l f • LO CATI O N | Li breria Brac (FI)

2/3 PERSO NS :  
4 W I N ES 

 FRO M 4 PERSO NS U P :   
5 W I N ES

transfer ava i lab le 
vegan opti ons 
fam i ly friend ly 
Eng l i sh/French

ADU LTS: 45€ 



I’m G iu l i a. W i ne has (a l most) a lways been my passi on. 
My jou rney began i n 2009 w ith a a sommel i er cou rse.  
From then on I d i d n’t stop tasti ng, shari ng, study i ng 
and deepen i ng my know ledge.  
I n 2010 I worked i n France as a w i ne consu l tant and 
i n 2011 completed my Master’s i n W i ne Marketi ng and 
Management at the U n iversity of Florence.  
After i ntern i ng at a gastronomic commu n i cati ons 
agency, my ro le became clear: to bri dge those who 
produce w i ne to those who d ri n k it.  
S i nce 2013 I have been cu rati ng the w i ne l i st at Li breria Brac  
(a book boutique, vegetarian restau rant and w i ne bar).   

Giulicious Moments

BO O K N O W

FO LLO W ME
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