
Wines, food 

& Culture  

of Tuscany
A journey on ancient evocative 

medieval routes shadowed by 

imperious and elegant cypress 

trees to visit wineries and 

vineyards within the stunning 

and timeless landscape of 

Tuscany



Arrival

Arrival at 
Florence Airport 

Peretola
IATA: FLR
formally

Amerigo Vespucci Airport

Be picked up at the airport 
and transfer to your 

accommodation in Villa
about 1 hour and 15 

minutes.



Stay in a Tuscan 

Villa with 

private pool and 

garden and 

breathtaking

countryside

views



After Check in 

transfer to 

Monteriggioni, 

Lunch, 

Sightseeing,

Dinner



9:00 a.m. Breakfast 

Transfer to Pisa 

12:00 p.m. Lunch

Sightseeing in Pisa

Transfer to Lucca

Sightseeing in Lucca

7:30 p.m. Dinner in 
Lucca 

Transfer to Villa

Day 2 

Pisa, 

Lucca







Day 3

Florence 
9:00 a.m. Breakfast

Transfer to Florence

Tour guided sightseeing 
of Florence

1:00 p.m. Lunch 

Visit of Mercato Centrale 
di San Lorenzo

Free time in Florence

Aperitif

7:30 p.m. Dinner



• Santa Maria Novella

• Florence Cathedral

• Boboli Garden 

• Ponte Vecchio









Day 4

Carmignano

9:00 a.m. Breakfast

Transfer to Carmignano

Cooking class

01:00 p.m. Lunch 

Wine tasting

Tour inside the historical 

cellar.

Vineyards and olive oil groves 

tour

Aperitive 

7:30 p.m. Dinner

Return to villa



Capezzana 
Winery

Wines have been cultivated in 

Carmignano since pre-Roman era, 

about 3000 years ago, as the wine jars 

and tasting cups found in Etruscan 

tombs testify.

Capezzana, the oldest wine estates in 

Tuscany, has been producing wine in 

Carmignano since 804 A.D.

The Vinsantaia 

Restaurant

The restaurant Vinsantia and wine bar is 

located in the heart of the Capezzana 

estate.

You can enjoy a beautiful view of the

Carmignano hills and the plains of 

Florence, Prato and Pistoia.

As exclusive bonus, you will be granted 

access to the cellars and given tastings of 

its finest wines!



Capezzana 

Winery

In the Florentine state 
archives, a parchment dated 

A.D. 804 was found: it is a 
lease document showing that 
vines and olives were 
cultivated for the production 
of wine and oil at Capezzana 

as far back as 1200 years ago.



Cooking Class and 

Lunch afterwards

Enjoy and have fun 

during the cooking 

class.

All the food that is 

going to be made 

during the class is 

going to be served for 

lunch.



Day 5

San Gimignano  

Castello di Brolio

9:00 a.m. Breakfast

Transfer to San Gimignano

Sightseeing, shopping.

01:00 p.m. Lunch 

Transfer

Castello di Brolio

tour.

Enoteca Brolio wine tasting

8:00 p.m. Dinner



Castello di 

Brolio

Castello di Brolio







Day 6

Montalcino

9:00 a.m. Breakfast

Transfer to Montalcino

Visit Altesino and Caparzo 
wineries, cellars, vineyards, 
wine tastings

12:30 p.m. Lunch

Transfer to Siena

Free time in Downtown Siena

8:00 p.m. Dinnerr



Fortezza di 

Montalcino



• Montalcino



Day 7

Bolgheri, 

Volterra

9:00 a.m. Breakfast

Transfer to Bolgheri

Visit Argentiera and 
Grattamacco wineries: 
cellars, vineyards, 
winetastings

1:00 p.m. Lunch

Transfer to Volterra

Guided tour of 
Monuments

Transfer to Siena

8:00 p.m. Dinnerr







Day 8 

Departure

Breakfast

Transfer to Florence airport 

About 54 miles

1 hour

www.ItalysBestWineTours.com

cm@ItalysBestWineTours.com

7023495684

@ItalysBestWineTours.com

Wine Tour Includes

ü All meals – breakfast, lunch and dinner.

ü All wine tastings and cooking classes

ü Accommodation in Tuscan Villa

ü All ground transportation ( chauffeured )

ü Guided tours of monuments 



A bi-lingual (Italian and English) Gold Pin Sommelier of 

the Italian Sommelier Association with an additional Master 

certification in professional wine tasting in US. He 

understands how the English, Italian and French systems 

are used to analyze and describe wines so well that he has 

led numerous accreditation classes for others seeking their 

sommelier licenses.

Carmelo has been an in-demand consultant in the wine 

distribution business for over 10 years and has 

accompanied Italy’s top winemakers to almost every single 

restaurant in Las Vegas. After soaking in their knowledge 

and years of experience making wine in every region of 

Italy, he now wants to share all those delicious insider tips 

with you.

With first-hand knowledge of the incredible amount of 

information collected for generations by Italy’s best wine-

making families, Carmelo is uniquely qualified to guide 

you through the best of Italian wine culture for an 

experience you will never forget.

MEET YOUR SOMMELIER

CARMELO MESSINA



With over 20 years experience working in the hospitality, restaurant and wine distribution business in 

the U.S., England and Italy, Carmelo Messina knows how to present the very best in epicurean 

delights. In addition to working for Princess Cruise Lines in both the Caribbean and in 

the Mediteranean, he has opened and worked inside many of the top restaurants in Las Vegas, 

including as Head Sommelier at Valentino’s inside the Venetian. (Valentino was a Wine Spectator 

Grand Award restaurant with over 2,000 labels on their wine list — that’s a lot of wine to keep track of 

and Carmelo knew every bottle!)


