Tuscan Legacy
The wealth of ancient knowledge

Sunday afternoon arrival and check-in in farmhouse in Val d'Orcia, welcome, meeting with tour
leaders, tour of the medieval village of Monticchiello, dinner and overnight
Monday History, culture and cuisine
Tuesday Crafts and kitchen products
Wednesday Nature and kitchen
Thursday Health and kitchen
Friday The kitchen in practice
Saturday Breakfast on morning, last wishes, check-out and departure

History, culture and cuisine
Tuscany is an ancient land from which passes much of our history and Siena it was often at the center. So
we start from here our tour exploring the city on foot and without haste, listening to anecdotes about the
history and its people, discovering alleys and lesser known places, observing the monuments and the
landscape from a different perspective, eating in a "wine bar" authentic.



Breakfast



Transfer to Siena



Visit of the city of Siena between stories and anecdotes with a local guide



Lunch-tasting Winery
We will take you to a place where every Sienese passes to drink wine and eat together. What
better place to enjoy the Siena once in a local frozen in time.



The underground city and its stories: "the spoils" of Siena
The tunnels stretch for about 25 km and are mostly carved into the rock from the
Middle Ages. The walls are covered with calcium deposits, stalactites and
stalagmites. According to a medieval tradition in the subsoil of Siena would flow a
legendary river: the Diana, which already talked Dante in Purgatory.



Transfer to the farmhouse with views of the Crete Senesi
The name is derived from clay present in the soil, giving the landscape the
characteristic bluish-gray color and appearance often described as lunar. The scenario that
presents itself, surrounded by the green and golden hills, is breathtaking.



Dinner in the accommodation with dishes inspired by the theme of the path



Overnight in Monticchiello

Crafts and kitchen products

As we said, the history of this land and its people are inseparable. Together they have given rise to some of
the products, wines, cheeses, meats and sausages, the most valuable and appreciated in Italy. We want to
have it find out from the inside, listening to the people who for generations have handed down traditions,
tasting the products directly at the point where they are born, learning to pay attention to the sensations
transmitted by all our senses.



Breakfast and visit to Pienza, the desired city and designed by Pope Pius II
 The wine
Marco will be with us before in his vineyard, to
understand how the whole process begins, and then in
the cellar where the cycle ends. You will notice right
away the passion, a passion that led Marco to rediscover
old traditions, such as the aging of wine in earthenware
amphorae, already used by the Etruscans.
We will taste this particular wine and the other of its
production carefully, accompanied by some salami of the
territory.



The Pecorino cheese
Manuela tells us how as a child she learned from her grandmother and mother to mature and "clean
the cheese" all hand-days, because that's how "matures well." We want you to listen to these stories and see
how you do. We will also see sheep farming, the production of milk and fresh milk, the curd will do it together,
we will look at the clot and serum, will taste the "first" cheese.



Lunch-tasting with various types of cheese



The flour and the pasta
Amedeo will make us visit his mill with a grinding stone. Discover the whole production cycle, from
growing wheat to the production of flour, until the dough that we will use for dinner.



Transfer to the farmhouse in Montenero



Dinner in our Restaurant, we prepare for you dishes inspired by the theme of the day



Overnight

Nature and kitchen
There are few other places that impress so deeply. It 's a land with an almost surreal and suspended, where
the hilly tide breaking on still wild wooded areas with rich natural vegetation. Guardian of this land is
Monte Amiata, the "mother mountain" that still harbors some 1,300 different plants and contains the
largest beech forest in Europe. What better place to learn how to recognize and use in the kitchen wild and
aromatic plants?





Breakfast
Nature trails (nature reserve of Mount Amiata)
Meeting with a deep naturalist expert of the territory
"Go for wild herbs and wild fruits, today, is the prerogative of a few, mostly older people,
who have never lost the relationship with the natural environment". Thus begins the book
"Field salad" of which Giorgio is the author. With him we get closer to nature by discovering
how many interesting things can be hidden in uncultivated fields and in the woods.



The red heart of the Val d'Orcia, the saffron from Montalcino
Saffron has been grown in the Val d'Orcia from the Middle Ages, when it was exported mainly to
Germany. At the end of the last century the production was virtually stopped, and only in recent years has
been rediscovered. Marzio is broken down from the bulbs planted by his great-grandparents, and today has
brought us a taste of this wonderful superfine "spice". We visit the cultivation and hear his stories.







Lunch-tasting products with saffron, Brunello wine and honey
Visit of Montalcino
Tansfer to the farmohouse in Montenero
Dinner in our restaurant, we prepare for you dishes inspired by the theme of the day
Overnight

Health and kitchen

Herbs, both medicinal and aromatic, they have always accompanied mankind.
The herbal medicine, or the art to recognize, cultivate or use plants for medicinal purposes, cosmetics and
nutritive, has always been a popular tradition all over the planet.
This area is rich in natural elements, the thermal waters and lifestyle naturally "slow", proves the ideal
place to stop and think of a more healthy cuisine combined with daily behavior that will improve their wellbeing.





Breakfast
Transfer to the Bagno Vignoni spa
The natural products of the area and their use in order to greet
There are many natural remedies to stay healthy. But the basis of our health there is a body "clean".
Eating badly or quickly, doing little physical activity or not following the natural rhythms can cause our bodies
accumulate too many toxins. If they are not quickly disposed of can, in the long run, cause more or less serious
disturbances. Here are some remedies to make our system truly efficient, strong and healthy. Meeting with
Augusto experienced herbalist, naturalist and professor of botany.









Walk through the Etruscans mills
Lunch-tasting
Relax in the spa
Tasting of teas
Transfer to the farmhouse in Montenero
Dinner in our Restaurant, we will prepare for you detoxifying dishes, inspired by the theme
of the day
Overnight

The kitchen in practice

The kitchen is not only a need, but a way to
communicate and to know that we try to bring to
everyday life.
On this day we will put into practice all the
experiences lived during the routes. Divided into small
groups we will prepare the dishes related to the
themes of the trip, using the ingredients you have
come to know.
It will be a day to live together while having fun, which
will culminate with dinner, tasting made your
preparations.








Breakfast
Cooking School in our Trattoria
Lunch with dishes prepared by you
Cooking School in our Trattoria
Dinner with dishes prepared by you
Overnight in Montenero

The price includes:
 guide throughout the tour
 6 nights in farmhouse in a double room with private bathroom (2 nights in Monticchiello +
4 nights in Montenero)
 6 breakfasts
 6 dinners
 5 lunches
 tastings included in the program
 the visits indicated in the program (including the entrance fees if applicable)
 transfers to / from the airport on arrival and departure
 travel by fully equipped minibus
 entrance to the thermal spa (with use of bathrobe, towel, slippers and cap)
 the cooking class
 a translator during all matches (if necessary)
 group Liability Insurance

The price does not include:
 transfers by plane or other, from abroad and airport taxes
 individual accident and health insurance
 extra food and drinks, tips and anything not mentioned in "the price includes"

conception, organization and conduction by Loradry - Il Rialto S.A.S.

