‘ FIRENZE

ICONIC TUSCANY

A tasting that will take you on a journey of discovery through
the wines that have shaped the history of Tuscan
winemaking: Sassicaia, Ornellaia, Tignanello, Solaia.

A journey into the heart of the region that will give you
an experience to remember forever.

A journey accompanied by tastings of cuisine by Fulvio Pierangelini.

MENU
Crudités and chickpea hummus
Sandwiches with beef tartare
Bread buttons, tomato and Iberian cured ham Pata Negra

Schiacciata, ricotta and seasonal Tuscan truffle

Aged pecorino cheese

€400 per person



‘ FIRENZE

FROM NORTH TO SOUTH
A journey that starts in the hills of Barolo, passes through Tuscany
and ends in the wonderful Sicily at the foot of Mount Etna,
discovering the most famous wines of the peninsula.
The elegance of Barolo, the bubbles of Franciacorta,
the power of Brunello, and finally the Sicilian whites,
famous for their freshness and minerality.
A journey accompanied by tastings of cuisine by Fulvio Pierangelini.

MENU

Bread, butter and anchovies, roast tuna and tuna sauce
Chickpea flour cannoli with raw and smoked salmon
Seasonal vegetable dip

Bread buttons, tomato and Cinta Senese raw ham

€280 per person



‘ FIRENZE

CHIANTI & MONTALCINO
Immerse yourself in the discovery of the many facets of Sangiovese,
the grape that has shaped the history of Tuscany
and unites two areas such as Chianti and the hills of Montalcino.
From Chianti Classico to the famous Brunello di Montalcino,
a journey to discover the power of Tuscan wines.
A tour paired with tastings of Fulvio Pierangelini's signature cuisine.

MENU

Pappa al pomodoro, Tuscan crostini with chicken livers, aged pecorino cheese
Buckwheat sfogliette with extra virgin olive oil, sheep's milk ricotta and Tuscan prosciutto

Seasonal vegetable dip

€150 per person



	ICONIC TUSCANY
	MENU
	FROM NORTH TO SOUTH
	MENU
	CHIANTI & MONTALCINO
	MENU

