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A short excursion from Pompone and Pola to the Bollori
springs

The walk that goes from the Pompone farm to the sulphurous pools of “I Bollori”
explores a landscape of high naturalistic interest.
The road, passable but steep, offers beautiful glimpses over the entire Valdelsa,
where the towers of San Gimignano and the town of Certaldo can be admired. 
Crossing through vineyards and wooded tracts of holm oak and oak, you arrive
at the Casciani stream and proceeding up the left bank, to the Bollori springs.

MEETING POINT
Podere Pompone e Pola - azienda agricola, Via Sant’Anna, 17, Loc. Pompone,
50050, Gambassi Terme (FI)

HOURS
2 pm - 5.30 pm

DAYS
Saturday and Sunday

TO BRING
Clothing suitable for hiking, especially shoes. It is advisable to bring at least one
litre of water with you.

INCLUSIONS
The walk is led by a nature excursion guide, qualified and in compliance
with the legal standards.

12€

April, May, June

About 3 hours and a half

Italian, English

5
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RAIN POLICY
The weather conditions and those of the trails will be monitored in the days
preceding the event which may be postponed in case of intense storms or in
case of official weather warnings.

NOTES
The experience is not suitable for some people with physical disabilities.
It is preferable that the participants are at least 18 years old.
For minors, the activity is free, for adults and those over 65, the cost is
10€.
The distance is about 9 km and is suitable for beginners



 
welcome@thegambassiexperience.com

| 4

 

A tour of wild herbs in the Mediterranean scrub

You can’t claim to know the genuine Tuscan countryside without visiting a farm!

The Taverna opens its doors to share with you its history and the characteristics
of its produce. Maria Elena will accompany you on a walk to discover edibleand
aromatic plants of the Mediterranean wilds, describing with care their many
properties, including details on ancient and modern ways of using them. The
path continues along a field of saffron crocus flowers. Between October and
November, you can see an expanse of these delicate purple flowers and again
Maria Elena will enchant you by describing the phases of cultivation, harvest,
and drying of these plants.

On your return, you will find a table spread where you can sample specialties of
the farm which will feel like your very own.

MEETING POINT
Azienda Agricola La Taverna, Via Camporbiano, 43/a - 50050 Gambassi Terme
(FI)

HOURS
10:30 (year round) and 17:00 (summer)

DAYS
On request

TO BRING
Comfortable clothing and shoes suitable for walking.

From 23 €

Year round

About 3 hours

Italian, English, French

2
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INCLUSIONS
Guided tour of the farm
Tasting of specialties from the farm

RAIN POLICY
In light rain, the activity will be held as normal with umbrellas or
raincoats recommended; in case of heavy rain or storms, the visit must
be postponed.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for those over 65 and children of all ages
(assuming parents have a stroller/pram if needed).
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to aazagrlataverna@virgilio.it.

Prices
Adults:
€ 40 (up to 2 people)
€ 30 (3 people)
€ 25 (4 to 7 people)
€ 23 (from 8 to 16 people)

Children:
€ 7 (from 7-12 years)
free (up to age 6)
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An afternoon with the beekeeper | Honey harvesting
and tasting

Honey—what is this strange stuff? Few people know the phases of production of
honey and understand the hard work of the bees. Aren’t you curious about the
secrets of this ancient delicacy?  Thomas will be happy to meet you at thefarm to
offer you an afternoon teaching you about this sweet treat! You will see how
honey is processed, from its extraction from the hive frames up to the point
where it is put in jars, and then be able to taste these products.

MEETING POINT
Host farm

HOURS
Afternoon

DAYS
Friday, Saturday, Sunday

INCLUSIONS
Demonstration of honey extraction
Honey tasting

RAIN POLICY
The activity is organized as normal in the event of poor weather.

NOTES

On request

April to September

About 3 hours

Italian, English

8
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Accessibility for clients with disabilities depends on the characteristics of
the building.
The activity is suitable for all ages.
The maximum number of participants depends on the maximum capacity
of the room where the experience is set up.
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Aperitivo at the Spa

The Spa at night . . . spectacular! Enjoy a pleasant evening at the spa of Via
Francigena sampling an excellent aperitivo beside the pool before entering the
Wellness Walk. It will be easy to let yourself be lulled by the energy of the water,
the heat, and the steam until midnight.

MEETING POINT
Terme della via Francigena, Piazza Vittorio 1 - 50050 Gambassi Terme (FI)

HOURS
7 pm

DAYS
Saturday and Sunday

INCLUSIONS
Entry to the Wellness Walk
Aperitivo by the pool

RAIN POLICY
In the event of rain, the activity is held, as normal, inside the facility.

NOTES
The pool area is accessible to clients with disabilities.
The activity is suitable for ages 18 years and up and for those over 65.
The suitability of the buffet for individuals with allergies or dietary
intolerances is not guaranteed. For more information, write to

25 €

From June to September

About 5 hours

Italian, English

10
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info@termeviafrancigena.it or call 0039 0571 638863.

mailto:info@termeviafrancigena.it?subject=Info%20Terme%20della%20Via%20Francigena
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Cooking Class

Join us and learn how to prepare some of the most typical Italian dishes, paired
with the top wines that we produce. During the cooking class we’re also going to
talk about the oldest and most traditional recipes of Italy, uses and costumes,
and we’re going to give you more information about the area, and transmit the
passion that we have for wine making.
What we’re going to prepare together:Bruschette, Fresh homemade pasta
(using ancient grains), with Tuscan meat sauce, Tiramisù

EXCLUSIONS
Transfer

MEETING POINT
Azienda Agricola Corbucci, Via Sant’Andrea a Gavignalla 25/A, 50050 Gambassi
Terme.

HOURS
from 10am to 4pm

DAYS
Every day

INCLUSIONS
Cooking class and lunch.
Tasting:

“BRUT Corbucci”
“AQA” – Vermentino, IGT Toscana Bianco

90 €

All year

3h

Italian, English, French and German.

3
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“OTTAVA RIMA” – Vernaccia Di San Gimignano
“OSE’E” – IGT Toscana Rosato
“9 CODE” – Chianti DOCG
“CORBUCCI” – Chianti Riserva DOCG
“17 RE ORANGE LABEL” – IGT Toscana Rosso
“17 RE GREEN LABEL” – IGT Toscana Rosso
“CORBA NERO” – IGT Toscana Rosso
“FALAIA” – IGT Toscana Rosso
Vinsanto, Grappa e Limoncello
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Dinner at Monte

A beautiful lit fireplace, the table spread, great food, and a warm welcome. This
is what awaits at a dinner at Renai e Monte, the agritourism holiday farm.  The
delicious dishes prepared by Loriana know how to conquer even the most
demanding palates, with an explosion of traditional flavours from the genuine
Tuscan home-cooking tradition.

EXCLUSIONS
Water and wine

MEETING POINT
Agriturismo Renai e Monte (Complesso di Monte), Via Varna 38/a - 50050
Gambassi Terme (FI)

HOURS
8 pm

DAYS
On request

INCLUSIONS
Dinner

RAIN POLICY
The activity is held as normal in the event of poor weather.

NOTES

Adults 25 €

From November to April

About 2 hours

Italian, English

6
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The room is accessible to clients with disabilities.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@renaiemonte.com.
The fixed price menu always includes a vegetarian option.

 
Prices
Adults: € 25
Children (up to 14 years old): € 15

mailto:info@renaiemonte.com


 
welcome@thegambassiexperience.com

| 14

 

Dinner in the vineyard on the night of Saint Lawrence -
August 10

The night of Saint Lawrence is a magical night. While waiting for darkness to fall
and for the shooting starts to appear, enjoy a truly special dinner.

A tasting menu designed for the occasion by a local restaurant and wines from
the farm’s winery will be served at a table set among the rows of grape vines of
Pietralta. For children, there will be a small picnic basket to enjoy sitting in the
grass among the grape vines!

Could you imagine a better evening that this to make a wish?

MEETING POINT
Azienda Agricola Pietralta, Via Camporbiano, 45 - 50050 Gambassi Terme (FI)

HOURS
7 pm

DAYS
10 August

INCLUSIONS
Dinner
Wines

RAIN POLICY
In the event of poor weather, the dinner may be postponed 24 hours at

Adults 35 €

10 August

About 3 hours

Italian, English

30
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most.

NOTES
The dinner is accessible for clients with disabilities.
The activity is suitable for children of all ages and those over 65.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@pietralta.it.

Prices
Adults: € 35
Children (up to 10 years): € 15

mailto:info@pietralta.it
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Discovering hidden Gambassi by foot

Travelling like pilgrims of old along part of the medieval track of the Via
Francigena, you will be able to discover the warm springs long used by the local
population for the therapeutic properties of their waters. Continuing the walk
among ruins of old mills and medieval kilns, accompanied only by the sounds of
nature, you will discover the incredible story of the hermit Maurizio, tailor and
barber of Gambassi who in the early twentieth century retreated into solitude in
the gorge of the Casciani stream where it is still possible to admire the remains
of his sculptures and daily life.

MEETING POINT
Piazza Giuseppe di Vittorio, 1 – 50050 Gambassi Terme (FI)

HOURS
On request

DAYS
On request

TO BRING
Hiking, long pants, comfortable clothing, at least 1 litre of water, hat,
backpack, walking stick, camera.

INCLUSIONS
Organization and coordination of the activity is by an official hiking guide
certified according to regional law 86/2016.

RAIN POLICY

From 15 €

On request

About 4 hours

Italian, English

2
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The guides reserve the right to change or cancel the run in case of
adverse weather or situations with risk or danger for the participants.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for children over 8 and those over 65.
The route is about 9,5 km.
The activity is reserved for experienced hikers.
Though the guide accompanies the group, each participant is responsible
for his or her own preparation and physical condition. The route is a trail
through nature with a rough surface and uneven footing in which there is
a risk of falling and which requires a high level of physical exertion.
IMPORTANT: The guides possess third party liability insurance by law. The
participants on the excursion are NOT covered by personal accident
insurance.

Prices
Adults:
€ 20 (2 to 4 people)
€ 15 (from 5 to 10 people)
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Discovering the goldsmith's art with Irina

Irina will welcome you to her studio to show you the secrets of her creations
made with polished stones, crystals, and mixed metals. Jewellery inspired by the
forms and colours of the land in which we live: Tuscany.

You can see how jewellery is made and take a turn trying the techniques of
drilling and chiselling to make a piece yourself. It is possible to ask the artist to
make a piece of jewellery for you as a souvenir of your first experience with a
real goldsmith.

MEETING POINT
Irina Creazioni Uniche, Piazza Giuseppe di Vittorio, 9 - 50050, Gambassi Terme
(FI)

HOURS
On request

DAYS
Every day (except Wednesday afternoon)

TO BRING
All the participants will be provided with an apron.

INCLUSIONS
Art workshop
Jewellery created

RAIN POLICY

Adults from 30 €

All the year

About 2 hours

Italian, English, French

1
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The activity is organized as normal in the event of poor weather.

NOTES
The shop may not be accessible for clients with disabilities.
The activity is suitable for ages 12 years and up and for those over 65.

Prices:
Adults:
€ 40 (1 to 4 people)
€ 30 (from 5 to 6 people)

Children (up to 16 years): € 10



 
welcome@thegambassiexperience.com

| 20

 

Excursions for little Indiana Joneses

Would you like to spend a day in nature with your children? These guided mini-
excursions are something the whole family can agree on!

Bring your small explorers to discover the mysterious vapours of the small
geyser called the Bollori on the bed of the Casciano stream and find traces of
Maurizio, the hermit who retreated to live in these woods, creating a maze of
small shrines, faces carved in the rocks, and hidden sculptures among the
mosses and thick vegetation.

A real adventure for a little Indiana Jones!

EXCLUSIONS
Lunch or snack

MEETING POINT
Piazza Giuseppe di Vittorio, 9 - 50050, Gambassi Terme (FI)

HOURS
9 am or 3 pm (summer months); 10am or 2.30pm (other months)

DAYS
Saturday and Sunday. Every day in July and August

TO BRING
Comfortable clothing suitable for walking, hiking shoes, drinking water

INCLUSIONS

8 €

April to October

About 2 hours and a half (depends
on the route and the age groups

involved)

Italian, English

5
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Greenbassi membership card
Guided walk

RAIN POLICY
The experience may be postponed in the event of poor weather.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for children ages 6 and up and for those over 65.
The distance is about 3 km and is suitable for beginners. The route can
be modified based on the ages of the participating children.



 
welcome@thegambassiexperience.com

| 22

 

Foraging for wild greens

Join Arcangela for a walk around Pietralta to discover wild edible plants, the
secret ingredient of Tuscan folk cuisine.

Returning to Pietralta, you will find the table laid and this menu incorporating
wild greens ready to be enjoyed with friends:

Goat cheese with chives
Ravioli with squash
Pork ribs
Savory Easter pie with eggs and greens
Chocolate tortino

And not to be forgotten, the wines made at the farm itself.

MEETING POINT
Azienda Agricola Pietralta, Via Camporbiano, 45 - 50050 Gambassi Terme (FI)

HOURS
9.30 am

DAYS
Wednesday

TO BRING
Comfortable clothing and shoes for hiking or walking in the woods (no
high boots).

60 €

March, April

About 4 hours

Italian

6
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INCLUSIONS
Hiking and foraging for wild edible plants
Lunch
Wines

RAIN POLICY
Lunch is guaranteed at 1:00 pm at the farm.

NOTES
The experience may not suitable for clients with disabilities.
The activity is suitable for children over 8 years old and for those over 65.
The walk is about 1 km.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@pietralta.it.

Prices
Adults: € 60
Children (up to 12 years): € 30

mailto:info@pietralta.it
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Foraging for wild mushrooms with Arcangela

Autumn in the Tuscan woods means mushrooms. Arcangela will reveal her
foraging secrets, her rituals, and her places to find mushrooms on a walk around
Pietralta.

After the walk, you will be received in the kitchen by Franca who, by the lit
fireplace and with a glass of Chianti DOCG, will show you the splendid lunch
menu based on goat cheese with herbs, homemade pasta with mushrooms,
roast meats, and semolina chocolate tart. There can’t be a more Tuscan lunch!

MEETING POINT
Azienda Agricola Pietralta, Via Camporbiano, 45 - 50050 Gambassi Terme (FI)

HOURS
9.30 am

DAYS
Wednesday

TO BRING
Comfortable clothing and shoes for hiking or walking in the woods (no
high boots).

INCLUSIONS
Walking and foraging for mushrooms
Lunch
Wines

100 €

October, November

About 4 hours

Italian

4
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RAIN POLICY
Lunch is guaranteed at 1:00 pm at the farm.

NOTES
The activity is suitable for people over 18 (children on request), and those
over 65.
The experience may not suitable for clients with disabilities.
The walk is about 1 km.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@pietralta.it.

mailto:info@pietralta.it
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Goat cheese experience| Tasting cheeses with Michela
and Matteo

Let yourselves be guided in the discovery of this traditional Tuscan farm
dedicated to raising goats on the splendid hills of Gambassi Terme.

You will be charmed by the care and passion that the young goat breeders have
for their sweet animals and their cheese-making art that they will show you in
the dairy, surrounded by the intoxicating aroma of cheese. To conclude with a
flourish, you will taste their cheeses inside the old granary of the farm, a real
treat!

MEETING POINT
Fattoria le Caprine, Via Varna 123 - 50050 Gambassi Terme (FI)

HOURS
From 10 am to 7pm on request

DAYS
Every day

TO BRING
Comfortable clothing. In case of rain, suitable shoes.

INCLUSIONS
Guided tour of the farm
Cheese tasting

25 €

April to November

About 2 hours

Italian, English, Portuguese

2
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RAIN POLICY
In case of light rain, the activity can still take place.

NOTES
The activity is accessible to people with disabilities and is suitable for all
ages.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to fattorialecaprine@gmail.com.

Prices

Adults: € 25

Children (up to 11 years): € 15
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Horse riding on the Via Francigena with wine tasting in
the stables

Like the pilgrims of the past traveling to Rome, you can ride part of the Via
Francigena on horseback! Emanuela will accompany you on a ride through
history and nature.  After the long ride, you return to the stables where you will
find a glass of wine and a rich platter of cured meats, cheeses, and other
delicacies.

MEETING POINT
Centro Equestre Il Baio Oscuro, Via Andrea del Sarto sn. - 50050 Gambassi
Terme (FI)

HOURS
10 am

DAYS
From Tuesday to Sunday

TO BRING
Comfortable shoes and long pants

INCLUSIONS
Riding cap and equipment for mounting supplied
Guided horse ride
Tasting of cured meats and cheeses

50 €

Year round

About 3 hours

Italian, English

2
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RAIN POLICY
The ride can be made in the rain if deemed appropriate by the guide
(Emanuela), or it may be postponed at the discretion of the client.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for ages 14 years and up and those over 65
The route is approximately 10 km. The route is suitable for beginners.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@lagrottadelleremita.it.

Prices
Adults: € 50
Children (up to 18 years): € 45
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Horse riding with aperitivo in the town centre of
Gambassi

Have you ever been horse riding? This is just the chance to give it a try! Saddle
up and follow Emanuela on a beautiful trail toward the centre of Gambassi
Terme. Before returning to the stables, you can enjoy a stop in the main piazza
of the town and enjoy a good prosecco or a glass of wine from the restaurant Il
Gatto e La Volpe.

MEETING POINT
Centro Equestre Il Baio Oscuro, Via Andrea del Sarto sn. - 50050 Gambassi
Terme (FI)

HOURS
10 am (but also available in other time slots, on request)

DAYS
From Tuesday to Sunday

TO BRING
Comfortable shoes and long pants

INCLUSIONS
Riding cap and equipment for mounting supplied
Guided horse ride
Aperitivo at the restaurant Il Gatto e La Volpe

RAIN POLICY

Adults 45 €

From April to November

About 2 hours and a ahalf

Italian, English

2
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The ride can be made in the rain if deemed appropriate by the guide
(Emanuela), or it may be postponed at the discretion of the client.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for ages 14 years and up and those over 65
The route is approximately 9 km. The route is suitable for beginners.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to ilgattoelavolpe84@gmail.com.

Prices
Adults: € 45
Children (up to 18 years): € 43
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Horse riding with wine and olive oil tasting

How can anyone resist the charms of riding a horse through woods, fields, and
vineyards! The Baio Oscuro offers the most expert riders the possibility of riding
all the way to the countryside of Varna and the olives of the Renai e Monte farm. 
Here you can restore yourselves with a wine tasting and olive oil tasting
knowledgeably presented by Ilaria, the owner. Between a glass and a bruschetta,
don’t miss the cured meats and cheeses that will bring cheer to your break. On
the return route, new, breath-taking views and scenery will open up in front of
your eyes.

MEETING POINT
Centro Equestre Il Baio Oscuro, Via Andrea del Sarto sn. - 50050 Gambassi
Terme (FI)

HOURS
9 am

DAYS
From Tuesday to Sunday

TO BRING
Comfortable shoes and long pants

INCLUSIONS
Riding cap and equipment for mounting supplied
Guided horse ride
Wine and olive oil tasting with cured meats and cheeses at the Renai e

105 €

Year round

About 6 hours and a half

Italian, English

2
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Monte farm.

RAIN POLICY
The ride can be made in the rain if deemed appropriate by the guide
(Emanuela), or it may be postponed at the discretion of the client.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for ages 14 years and up and those over 65
The route is approximately 24 km. The trail is of medium difficulty and
recommended for experts.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@renaiemonte.com.

mailto:info@renaiemonte.com
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Horse riding with wine tasting

What could be more lovely than riding through the woods on horseback? Ride on
a trail straight to the wine cellar of a splendid farm! Emanuela will accompany
you along a route suitable for more experienced riders up to Pietralta where
Franca and Stefan will welcome you with wine tasting from their winery and a
great platter of cured meats and cheeses from local farms.

With this tasty break, you can restore your energies to make the return trip to
the stables.

MEETING POINT
Centro Equestre Il Baio Oscuro, Via Andrea del Sarto sn. - 50050 Gambassi
Terme (FI)

HOURS
9 am

DAYS
From Tuesday to Sunday

TO BRING
Comfortable shoes and long pants

INCLUSIONS
Riding cap and equipment for mounting supplied
Guided horse ride
Wine tasting with cured meats and cheeses at the Pietralta farm.

Adults 85 €

Year round

About 5 hours and a half

Italian, English

2
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RAIN POLICY
The ride can be made in the rain if deemed appropriate by the guide
(Emanuela), or it may be postponed at the discretion of the client.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for ages 14 years and up and those over 65
The route is approximately 20 km. The trail is of medium difficulty and
recommended for experts.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@pietralta.it.
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Hunting for summer truffles

Are you a truffle lover and curious to get to know about life on a farm? The
Taverna is the right place for you! You will be welcomed by the owner, Maria
Elena, who will lead you on a tour of the fields of saffron crocus flowers, the pride
of the farm, describing to you the phases of processing the precious spice and
the history of the practice. You will then be invited to a genuine truffle hunt, led
by an expert hunter with his dog who will show you the peculiarities of this
traditional Tuscan product.

At the end, you will be served at a table a sampling of the products from the
farm.

MEETING POINT
Azienda Agricola La Taverna, Via Camporbiano, 43/a - 50050 Gambassi Terme
(FI)

HOURS
10.30 am (year round) and 5 pm (summer)

DAYS
On request

TO BRING
Comfortable clothing and shoes suitable for walking.

INCLUSIONS
Truffle hunt with expert
Guided tour of the farm

From 25 €

15 April to 15 September

About 3 hours

Italian, English. French

2
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Tasting of specialties from the farm

RAIN POLICY
In light rain, the activity will be held as normal with umbrellas or
raincoats recommended; in case of heavy rain or storms, the visit must
be postponed.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for those over 65 and children of all ages
(assuming parents have a stroller/pram if needed).
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to aazagrlataverna@virgilio.it.

 
Prices
Adults:
€ 45 (up to 2 people)
€ 35 (3 people)
€ 30 (4 to 7 people)
€ 25 (from 8 to 16 people)
 
Children:
€ 7 (from 7 to 12 years)
free (up to 6 years)
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In the kitchen with Arcangela

The kitchen of Pietralta embodies all of the charm of the old Tuscan farmhouses.
And here SignoraArcangela holds her cooking lessons, marked by the local
traditions: homemade pasta, roast meats, in-season vegetables, focaccia, and
traditional desserts. All timeless dishes for which you will want to learn every
secret.

MEETING POINT
Azienda Agricola Pietralta, Via Camporbiano, 45 - 50050 Gambassi Terme (FI)

HOURS
10.30 am or 5 pm

DAYS
Wednesday (Tuesday and Thursday on request)

INCLUSIONS
Cooking class
Lunch or dinner
Wines

RAIN POLICY
The activity is held as normal in the event of poor weather.

NOTES
The kitchen may not accessible for clients with disabilities.
The activity is suitable for children over 4 years old and for adults over

65 €

From April to October

About 3 hours and a half

Italian, English, German

2
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65.
Kindly communicate in advance any food allergies or intolerances by
writing to info@pietralta.it.

Prices
Adults: € 65
Children (up to 12 years): € 45

mailto:info@pietralta.it
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In the kitchen with Loriana | Learn from a farm chef

Loriana and Ilaria will receive you at their farm for a special cooking lesson, full
of fun and good food. Choose a menu from among three proposed and test
yourself with the preparation of homemade pasta, lasagne, pizza, chicken
cacciatore, cantuccini, crostate and many other delicious recipes from the
tradition of home-cooking.

The children will have fun too!

At the end of the preparations, all that remains is to enjoy your dishes in the
dining room.

MEETING POINT
Agriturismo Renai e Monte (Complesso di Monte), Via Varna 38/a - 50050
Gambassi Terme (FI)

HOURS
10 am (lunch), 5 pm (dinner)

DAYS
On request

INCLUSIONS
Cooking class
Dinner
Water and wine

RAIN POLICY

Da 55 €

Year round

About 4 hours and a half

Italian, English

2
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In the event of poor weather, the activity is held as normal.

NOTES
It is possible to choose between three different menus:

Menu A

Appetizers: crostini of chopped liver or aubergines of the “Pizzaiola”;
First course: pappardelle (wide noodles) with ragù or tomato sauce or
lasagne with ragù;
Second course: pizza
Dessert: sweet pizza

Menu B

Appetizers: crostini of chopped liver or aubergines of the “Pizzaiola”;
First course: pappardelle (wide noodles) with ragù or tomato sauce or
lasagne with ragù;
Second course: pizza
Dessert: cantuccini and Vin Santo

Menu C

Appetizers: crostini with fegatini (liver-paste hors d’oeuvres) or
aubergines of the “pizzaiola”
First course: pappardelle with ragù or pappa al pomodoro (a thick
tomato-bread soup) or lasagne al ragù;
Second course: Rabbit stew or chicken cacciatore or beef stew;
Dessert: Grape jam tart

 

The activity is suitable for children ages 8 and up and those over 65.
The room in which the cooking class is held is accessible to clients with
disabilities
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@renaiemonte.com.
The menu always includes a vegetarian dish. In case of celiac disease, it
is possible to plan a menu for this but it should used by all the
participants to avoid contamination.

Prices
Adults: € 55 (menu A), € 60 (menu B), € 70 (menu C)

mailto:info@renaiemonte.com
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Let's make pizza together

Who said that you can only find good pizza in Naples? Gerardo’s pizza is a true
masterpiece!

What are you waiting for? Put on your apron and start kneading the dough! 
Gerardo will be happy to reveal the secrets of his perfect dough: from the recipe
using organic flours, to the rising phases, to working the balls of dough. Then it is
your turn: roll out your pizza, add the toppings that you like, put it in the oven
and enjoy it accompanied by a beer or other beverage. Buon appetito!

MEETING POINT
q

HOURS
3 pm

DAYS
Wednesday

TO BRING
All the participants will be provided with a pizzaiolo’s apron.

INCLUSIONS
Pizza Class
Pizza
Drink (a small beer, carbonated drinks, or water)

RAIN POLICY

15 €

From May to October

About 2 hours

Italian, English, French, Romanian

4
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The activity is held as normal in the event of poor weather.

NOTES
The activity is accessible to clients with disabilities
The activity is suitable for children of all ages and those over 65.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to regigerardo1@gmail.com.
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Oil and Wine with Ilaria | Tasting Specialties at Renai e
Monte

What better way to sample Tuscan olive oil and wines if not with local cured
meats and cheeses served among the olive trees of an agritourism farm?

At Renai e Monte you will be invited to try the decisive taste of the home grown
olive oil and sample some of its local wines with exquisite aromas. The tasting
will be guided by producers who succeed in transmitting to you the value of the
short supply chain of Gambassi.

MEETING POINT
Agriturismo Renai e Monte (Complesso di Monte), Via Varna 38/a - 50050
Gambassi Terme (FI)

HOURS
7 pm

DAYS
On request

INCLUSIONS
Wine and olive oil tasting
Aperitivo (a casual buffet dinner with drinks)

RAIN POLICY
The activity is held as normal in the event of poor weather.

15 €

Year round

About 1 hour

Italian, English

8
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NOTES
The dining room inside and the pool area are accessible to clients with
disabilities.
The activities are suitable for children and those over 65. Minors under 18
years will not be served wine.
We kindly ask you to communicate any food allergies or intolerances in
advance and let us know about the participation of anyone with
disabilities by writing to info@renaiemonte.com.

mailto:info@renaiemonte.com
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Osteria del pane

At the center of the Tuscan table, there is a product that is unique in Italy: “silly”
bread. It seems that this custom of not adding salt to bread, is due to the ancient
rivalry between Florence and Pisa, which led the latter to block the salt trade. In
any case, this characteristic goes well with the tasty cuisine and Tuscan salami.
In the past, after having cooked it in a wood oven (present in almost all the
houses), it was stored in cupboards for weeks To create an authentic Rural
Kitchen and to revisit the original culinary patterns of the Tuscan civilization and
culture in addition to the oven, simple and natural ingredients are needed, such
as flour, eggs, oil and salt, vegetables from the garden, indispensable products
to create simple, genuine, cheap recipes. Bread has always been sacred in
Tuscany and tradition is not to waste it even when it is dry. The stale bread is in
fact used in many popular recipes such as Tuscan soups such as ribollita, pappa
al pomodoro, panzanella, or to make croutons, crostoni, bruschetta (fettunta). In
the oven it will be possible to prepare excellent focaccia or crushed dough that,
according to the period of the year, can be sweet or savory, whatever the recipe,
the oven will still give a greater value. Traditional dishes, remained unchanged
over time, common to all areas of the Region. Another essential ingredient is
extra virgin olive oil (in Tuscany there are about 400 mills). The culinary
traditions of Tuscany can become a common heritage, thanks to the courses set
up above all to share experiences and to give greater identity to the activities of
welcoming guests, whether they are occasional visitors and new pilgrims
(children, young people, adults) who are staying in the estate and will be able to
discover the small and big pleasures of life in the countryside. Tuscan cuisine also
has a great variety of desserts, usually prepared with simple ingredients. Of
homemade and artisan origins, they are closely linked to the holidays, to the
religious or agricultural calendar. Among the best known are the Cantucci and
the Cavallucci (to be accompanied with Vin Santo), the Castagnaccio that finds

from 15 €

March to November

1,5-3 hours

English, Italian, German

6
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the raw material in the flour of the precious chestnuts of the Tuscan woods, the
tarts and the ciambellone. All products that are easy to manufacture and
suitable for involving all those who wish to put their hands together, what is
essential is passion. The description of the procedures for participation in the
appropriate form.

EXCLUSIONS
Transport

MEETING POINT
Tenuta Sant'Ilario

HOURS
12.30 a.m. - 2.30 pm

DAYS
Wednesday (Typical Food), Thursday (Wine Tasting), Friday (Wine & Food
Experience)

INCLUSIONS
Food, beverages and wine

NOTES
Level
Easy

Age
from 9yo for “Typical food”
from 18yo for “Wine Tasting” and “Wine & food experience”

Reservation
Min.2 days before

Cancellation
Max 1 day before
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Rebirthing, the practice of breathing.

Rebirthing is a breathing discipline that does not include the pause between
inhalation and exhalation. The breath becomes circular and fluid, without jerks or
interruptions. In addition, only the nose or the mouth should be used, not
connecting the nose with the mouth in the phase of inhalation and exhalation.
This type of breathing acts both physically and emotionally. On a physical level
with a greater supply of oxygen in the blood there will be in the body a better
cellular turnover, as well as the benefits it will bring to all organs. On an
emotional level, this is a bit more complex to understand for us Westerners. We
not only have a physical body but also an emotional (or energetic) body that we
continually nourish with vital energy (prana for the Orientals). We take this vital
energy from food, water, the sun from sleep but above all, and in a very massive
dose, from the air. So it happens that in the REBIRTHING phase we take an even
greater dose of prana that in our emotional body will have an unlocking effect on
the emotional nodes that we have hidden in our unconscious. It does not matter
to know what it is acting on or where it comes from, breathing will do the
cleaning work we need to take full advantage of our life energy.

MEETING POINT
Tenuta Sant'Ilario

-

From April to October

-

-

-
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Spring and Fall Weekend

The Azienda Agricola Pietralta is located halfway between Gambassi and San
Gimignano and it is the ideal place for anyone seeking a change of pace and to
give themselves a break from their hectic daily lives. At Pietralta you can spend
a weekend in contact with nature, savouring life on a traditional Tuscan farm. In
the company of Franca and her son Stefan, you can tour the wine cellar and
taste their wines and local gastronomic products; in autumn, you can take part in
the grape harvest or olive picking, or immerse yourself in the woods on a truffle
hunt, or go foraging for mushrooms. You can choose to take a lovely ride on
horseback or walk along the old paths between nearby churches and medieval
villages.

For dinner, Franca will welcome you in the kitchen and serve you a meal with the
flavour of Tuscan tradition! Goat cheese with herbs, homemade pasta with
mushrooms or seasonal vegetables, roast meats, and chocolate semolina tart
are just some of the delights you can enjoy.

EXCLUSIONS
Extra services on request

Horse riding
Truffle hunting (only in October)

MEETING POINT
Azienda Agricola Pietralta, Via Camporbiano, 45 - 50050 Gambassi Terme (FI)

HOURS
From the arrival of the guests

180 €

March-April and October-November

48 hours

Italian, English, German

6
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DAYS
Saturday and Sunday

TO BRING
Comfortable clothing and shoes for hiking or walking in the woods (no
high boots).

INCLUSIONS
Overnight stay (the duration can be extended on request)
Breakfast and dinner
Tour of the wine cellar
Wine tasting

RAIN POLICY
In the event of poor weather, the individual activities can be rescheduled
for the next day.

NOTES
The experience may not suitable for clients with disabilities.
The activity is suitable for ages 18 and up, (children on request) and
those over 65.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@pietralta.it.

mailto:info@pietralta.it
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Tasting of local specialties at Pompone

Atmosphere and authentic flavours of the past: this is what awaits at Pompone
and Pola. Elisabetta is ready to welcome you to show you her farm and the fruits
of her labours: the extra virgin olive oil, the white wine, the Chianti DOCG wine,
and the VinSanto of Chianti.

Sampling them will be a pleasure! The olive oil on a slice of Tuscan bread, the
wine accompanied by delicious cheeses with local salami and cured meats, and
the VinSanto with the traditional cantuccini almond cookies . . . a true poem for
the palate.

MEETING POINT
Podere Pompone e Pola - azienda agricola, Via Sant’Anna, 17 Loc. Pompone
50050 Gambassi Terme (FI)

HOURS
2.30 pm or 6 pm (on request)

DAYS
From Monday to Saturday

INCLUSIONS
Wine and Food Tasting
Tour of the farm

RAIN POLICY
The activity is organized as normal in the event of poor weather.

From 16€

From March to October

About 1 hour

Italian, English

4
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NOTES
It is possible to choose between two tasting menus:

Menu of the Wanderer (16€)

Samples of: a crisp white wine, an aged Chianti wine, and VinSanto of Chianti.
Accompanied by bread with extravirgin olive oil from the farm and almond
cantuccini cookies

Menu of the Pilgrim (20€)

Samples of: a crisp white wine, an aged Chianti wine, and VinSanto of Chianti.
Accompanied by a cheese platter, Tuscan cured meats, and almond cantuccini
cookies.

The activity is accessible to clients with disabilities
The activity is suitable for ages 18 years and up and for those over 65.
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The old roads by E-bike

While riding comfortable bicycles with assisted pedalling, you will explore
medieval routes such as the Via Francigena, travel along still well-preserved old
paving, admiring panoramas and breath-taking scenery of the beautiful Tuscan
hills, and encountering ruins of old places of worship.

MEETING POINT
Piazza Giuseppe di Vittorio, 1 – 50050 Gambassi Terme (FI)

HOURS
On request

DAYS
On request

TO BRING
Comfortable clothing, preferably specific for cycling, athletic shoes, water
(at least half a litre), sun hat, rain gear in case of poor weather, and a
backpack.

INCLUSIONS
Organization and coordination of the activity is by an official hiking guide
certified according to regional law 86/2016.

RAIN POLICY
The guides reserve the right to change or cancel the run in case of
adverse weather or situations with risk or danger for the participants.

From 65 €

On request

About 2 hours

Italian, English

2
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NOTES
The activity may not be suitable for clients with disabilities
People from age 15 and up can participate
The route is about 22 km
The activity is reserved for trained cyclists.
Though the guide accompanies the group, each participant is responsible
for his or her own preparation and physical condition. The route is a trail
through nature with a rough surface and uneven footing in which there is
a risk of falling and which requires a high level of physical exertion.
IMPORTANT: The guides possess third party liability insurance by law. The
participants on the excursion are NOT covered by personal accident
insurance.

Prices
Adults:
€ 80 (up to 2 people)
€ 75 (3 people)
€ 70 (4 to 6 people)
€ 65 (7 to 15 people)
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The Pilgrim's Way in E-Byke

Itinerary on white and partly asphalt roads, partly following the Via Francigena
from Gambassi to San Gimignano. Stop along the way to admire the landscape
and its history, with a particular view of San Gimignano and visit the Pieve di
Cellole.

MEETING POINT
Az. Agricola Pietralta

INCLUSIONS
E-bike rental

Helmet

English speaking guide (available in German or Spanish)

Transport and logistics

Rescue service with support van

Lunch bag prepared by Pietralta and stored in the bag supplied with the bike

NOTES
Distance: about 25km

Differences in height: 450mt uphill and 450mt downhill

Difficulty : medium

from 90 €

-

4 h

English

6
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Minimum age: 12 years

Type of bike: e-bike MTB

Tour upon request, reached the minimum number of participants.

What do you see?
Via Francigena, Santo Pietro, Pancole, view of San Gimignano, Pieve di Cellole.

Insurance
The bikes are insured with liability coverage for damages due to their
malfunctioning but not for errors or negligence of the customer. Request to fill in
the participation form and release from liability.
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The saffron harvest

Maria Elena will be delighted to welcome you to her farm to get to know the
ritual of the harvest of the most prized spice in the world: saffron!

Under her careful guidance, you will actively participate in the harvest of the
purple crocus flowers  and the process of separating the saffron-bearing stigmas
from the flower, before proceeding to the drying phase. You will be fascinated by
the delicacy of these patient practices and by the passion with which Marie Elena
performs this work every day in the period of blooming.

At the end of the process, you will be offered a chance to try the traditional
products of the farm and will receive a packet of organic saffron as a souvenir of
your farming experience.

MEETING POINT
Azienda Agricola La Taverna, Via Camporbiano, 43/a - 50050 Gambassi Terme
(FI)

HOURS
10.30 am

DAYS
On request

TO BRING
Comfortable clothing and shoes suitable for walking.

INCLUSIONS

From 30 €

15 October to 15 November

About 3 hours

Italian, English, French

2
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Guided tour of the farm
Saffron harvest
Tasting of specialties from the farm

RAIN POLICY
In light rain, the activity will be held as normal with umbrellas or
raincoats recommended; in case of heavy rain or storms, the visit must
be postponed.

NOTES
The activity may not be suitable for clients with disabilities.
The activity is suitable for those over 65 and children of all ages
(assuming parents have a stroller/pram if needed).
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to aazagrlataverna@virgilio.it.

Prices
Adults:
45 € (up to 2 people)
35 € (3 people)
30 € (from 4 to 6 people)

Children:
7 € (from 7-12 years)
free (up to age 6)
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The truffle hunt

In autumn, the woods between Gambassi and San Gimignano hide their most
precious bounty under ground: truffles

Don’t miss the chance to participate in a real truffle hunt in the company of a
truffle expert with his dog!

Upon returning from the walk, the unmistakable aroma of truffles will spread
through the kitchen of Pietralta where Franca waits to serve her guests a lunch
with antipasti, homemade tagliatelle with truffles, roast meats, and tiramisu. As
always, everything is accompanied by wines from the vineyards of the farm.

MEETING POINT
Azienda Agricola Pietralta, Via Camporbiano, 45 - 50050 Gambassi Terme (FI)

HOURS
9.30 am

DAYS
On request

TO BRING
Comfortable clothing and shoes for hiking or walking in the woods (no
high boots).

INCLUSIONS
Walking and foraging for truffles
Lunch

100 €

October, November

About 4 hours

Italian

4
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Wines

RAIN POLICY
Lunch is guaranteed at 1:00 pm at the farm.

NOTES
The experience may not suitable for clients with disabilities.
The activity is suitable for children over 8 years old and for those over 65.
The walk is about 1 km.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to info@pietralta.it.

mailto:info@pietralta.it
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Trail running in nature

For those who won’t give up athletic training even on vacation, what could be
better than an hour of running accompanied by an expert trainer far from the
asphalt streets? Running on a nature trail, along streams, glimpsing from time to
time striking scenic views will train your legs and fill your hearts!

MEETING POINT
Piazza Giuseppe di Vittorio, 1 – 50050 Gambassi Terme (FI)

HOURS
On request

DAYS
On request

TO BRING
Running shoes, or trail running shoes, water (at least half a litre), sun hat,
rain gear (in the event of poor weather).

INCLUSIONS
Organization and coordination of the activity is by an official hiking guide
certified according to regional law 86/2016.

RAIN POLICY
The guides reserve the right to change or cancel the run in case of
adverse weather or situations with risk or danger for the participants.

NOTES

From 15 €

On request

About 1 hour

Italian, English

2
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The activity may not be suitable for clients with disabilities or those over
65.
People from age 15 and up can participate.
The route is about 7 km.
The activity is reserved for people accustomed to running.
Though the guide accompanies the group, each participant is responsible
for his or her own preparation and physical condition.  The route is a trail
through nature with a rough surface and uneven footing in which there is
a risk of falling and which requires a high level of physical exertion.
IMPORTANT: The guides possess third party liability insurance by law. The
participants on the excursion are NOT covered by personal accident
insurance.

Prices
Adults:
€ 20 (from 2 to 4 persons)
€ 15 (from 5 to 10 people)
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Visit to the apiary of Thomas

Have you ever asked why bees are so important for nature and for the life of our
planet? At Gambassi, you can find out! You will be shown the life of the queen
bee: put on a beekeeper’s suit and let’s open up the hives! It will be an
experience that old and young can enjoy.

MEETING POINT
Badia a Cerretto, Parco Benestare parking (parking of the church and pizzeria)

HOURS
5.30 pm or 7pm (Friday, Saturday, Sunday); 6.30 pm (Monday to Thursday)

DAYS
Every day

TO BRING
Comfortable or athletic clothing (gym shoes).
You will be provided with beekeeper’s suits.

INCLUSIONS
Guided tour of the queen-bee breeding farm.

RAIN POLICY
The experience may be postponed in the event of poor weather.

NOTES
The activity may not be suitable for clients with disabilities.

On request

April to September

About 1 hour and a half

Italian, English

4



 
welcome@thegambassiexperience.com

| 64

The activity is suitable for children when accompanied by their parents.
The activity is not suitable for individuals who are allergic to bees.
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Walk under the stars

Would you like to get to know Gambassi from a different point of view?
Participate in an excursion in the moonlight on the paths around the town.
Venture into nature for an atmospheric walk, decisively outside the ordinary. You
can choose to complete this experience with astronomy observation guided by a
local expert amateur astronomer.

MEETING POINT
Piazza Giuseppe di Vittorio, 9 - 50050, Gambassi Terme (FI)

HOURS
8 pm

DAYS
Every day

TO BRING
Comfortable clothing suitable for walking, hiking shoes, drinking water

INCLUSIONS
Greenbassi membership card
Guided walk
Astronomical observation (when planned in advance)

RAIN POLICY
The experience may be postponed in the event of poor weather.

NOTES

Adults from 7 €

April to October

About 2 hours and a half

Italian, English

2
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The activity may not be suitable for clients with disabilities.
The activity is suitable for children ages 6 and up and for those over 65.
The distance is about 3 km and is suitable for beginners.
Number of participants: Min: 2 (with observation) / 10 (without
observation) Max: 20

Prices

Adults: 7 € (without observation), 10 € (with observation)

Children (up to age 14): free



 
welcome@thegambassiexperience.com

| 67

 

Weekend Hiking & Wellness

To escape the summer heat and humidity of the city, what could be better than a
beautiful weekend of relaxation immersed in the green hills of Tuscany? Enjoy a
stay at the Hotel Gambassi Terme and participate in a walk guided by the
Associazione Greenbassi, discovering hidden treasures of this small Tuscan town
surrounded by marvellous and uncontaminated nature. On your return, you may
attend a delicious aperitivo at the Bar Centrale and enjoy live music by the pool
at the spa of Via Francigena where you can spend an evening relaxing and
having fun.

Treat yourself to a sweet awakening with the rich breakfast at Il Gatto e La
Volpe, right in the centre of Gambassi, and choose among the numerous
treatments or massages offered by the spa, using the discount of 20% included
in this package.

MEETING POINT
Terme della via Francigena, Piazza Vittorio 1 – 50050; Gambassi Terme (FI)

HOURS
From 12:00 on Saturday

DAYS
Saturday and Sunday

TO BRING
Swimwear and hiking clothing and shoes required

INCLUSIONS

150 €

June - July

About 12 hours

Italian, English

10
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Reservations at the Hotel Gambassi Terme (an albergo diffuso with rooms
spread out in the town)
Hiking with the Associazione Greenbassi
Aperitivo provided by the the Bar Centrale with live music by the pool
Breakfast at Il Gatto e la Volpe
Discount of 20% for treatments and massages at the spa

RAIN POLICY
In the event of poor weather, the hiking and aperitivo will be cancelled.

NOTES
The hiking excursions are not suitable for some people with physical
disabilities. The pool area is accessible. For more information on
accessibility, write to info@termeviafrancigena.it or call 0039 0571
638863.
All of the activities included in the package are suitable for ages 18 and
up as well as for those over 65.
The suitability of the buffet for people with allergies or food intolerances
is not guaranteed. For more information, write to
info@termeviafrancigena.it or call 0039 0571 638863.
The hiking distance is 3 km (half a day, 2 hours and 30 min of walking)
and 10 km (full day, 6 hours of walking).

mailto:info@termeviafrancigena.it?subject=Info%20Terme%20della%20Via%20Francigena
mailto:info@termeviafrancigena.it?subject=Info%20Terme%20della%20Via%20Francigena
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Weekend walking | The Bollori and the grotto of
Maurizio

To fully enjoy the uncontaminated nature of Gambassi, nothing is better than a
good hike! Put on your hiking boots and set out in search of hidden treasures
among the richly wooded slopes.

Discover the warm springs called the Bollori, the grotto of the cow, and if you are
an expert hiker, you can venture from the aqueduct of the Forra to the grotto of
Maurizio, discovering the fascinating story of the hermit who lived here at the
beginning of the twentieth century.

EXCLUSIONS
Lunch or snack

MEETING POINT
Piazza Giuseppe di Vittorio, 9 - 50050, Gambassi Terme (FI)

HOURS
9:00 am or 4:00 pm (a half day); 9:00 am (full day)

DAYS
Saturday and Sunday

TO BRING
Comfortable clothing suitable for walking, hiking shoes, drinking water

INCLUSIONS

Adults from 7 €

April to October

About 2 hours and a half (a half
day), about 6 hours (full day)

Italian, English

2
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Greenbassi membership card
Guided walk

RAIN POLICY
The experience may be postponed in the event of poor weather.

NOTES
The activity may not be suitable for clients with disabilities
The half-day excursion is along a section of the Via Francigena with a turn
off for the warm springs called the Bollori and the Grotta alla Vacca. It is 3
km and suitable for beginners.
The full day hike departs from the old aqueduct of the Forra and goes up
to the grotto of Maurizio. It is 10 km and is of medium difficulty.
Number of participants: Min: 2 (half day) / 10 (full day) Max: 2o

Prices

Adults: 7€ (half day); 10€ (full day)

Children (up to age 14): free
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Weekend wellness | Hiking and Spa

Living nature and relaxation are the watchwords of this weekend at Gambassi.

Let yourself be led on a hike into the uncontaminated nature of this corner of
Tuscany; discover the warm springs called the “Bollori” or the intriguing
sculptures left by the hermit Maurizio as evidence of the long years he spent in
the gorge of the Casciani stream.

At the end, restore your energies in the Wellness Walk at the spa of Via
Francigena. Live moments of pure relation.

MEETING POINT
Terme della via Francigena, Piazza Vittorio 1 - 50050 Gambassi Terme (FI)

HOURS
From 11 am on Saturday

DAYS
Saturday and Sunday

TO BRING
Swimwear and hiking shoes and clothing required

INCLUSIONS
Overnight stay
Hiking with the AssociazioneGreenbassi
Entry to the Wellness Walk

100 €

From April to October

Week end

Italian, English

10
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RAIN POLICY
The hiking will be cancelled in the event of poor weather.

NOTES
The hiking outings are not suitable for some people with physical
disabilities. The pool area is accessible. For more information on
accessibility, write to info@termeviafrancigena.it or call 0039 0571
638863.
All of the activities included in the package are suitable for ages 18 years
and up as well as for those over 65.
The suitability of the buffet for people with allergies or food intolerances
is not guaranteed. For more information, write to
info@termeviafrancigena.it or call 0039 0571 638863.

mailto:info@termeviafrancigena.it?subject=Info%20Terme%20della%20Via%20Francigena
mailto:info@termeviafrancigena.it?subject=Info%20Terme%20della%20Via%20Francigena
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Wellness in the Moonlight

Are you looking for a little relaxation? The “Wellness in the Moonlight”weekend is
the one for you!

Enjoy a moonlit trek with astronomy observation guided by local amateur
astronomers and let yourself be soothed by the waters, the heat, and the steam
of the Wellness Walk (Cammino del Benessere) of the thermal spas of the Via
Francigena. Hydro-massage, sauna, Turkish baths, and cooling showers will be a
panacea for the body and the spirit! This includes a discount of 20% for all the
treatments and massages offered inside the facility.

MEETING POINT
Terme della via Francigena, Piazza Vittorio 1 - 50050 Gambassi Terme (FI)

HOURS
From 12.00 on Saturday

DAYS
Saturday and Sunday

TO BRING
Swimwear and hiking clothing &shoes are required

INCLUSIONS
Overnight stay with breakfast and lunch
Hiking with the Associazione Greenbassi
Astronomical observation
Entry to the Wellness Walk

150 €

From April to September

About 12 hours

Italian, English

10
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Discount of 20% for treatments and massages at the spa

RAIN POLICY
The hiking and aperitivo will be cancelled in the event of poor weather.

NOTES
The hiking excursions are not suitable for some people with physical
disabilities. The pool area is accessible. For more information on
accessibility, write to info@termeviafrancigena.it or call 0039 0571
638863.
All of the activities included in the package are suitable for ages 18 years
and up as well as for those over 65.
The suitability of the buffet for individuals with allergies or dietary
intolerances is not guaranteed. For more information, write to
info@termeviafrancigena.it or call 0039 0571 638863.
The hiking route has a length of 3 km (2 hours and 30 minutes of
walking).

mailto:info@termeviafrancigena.it?subject=Info%20Terme%20della%20Via%20Francigena
mailto:info@termeviafrancigena.it?subject=Info%20Terme%20della%20Via%20Francigena
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Wine Tasting

The company is located in the heart of Tuscany and produces 7 labels, from
Chianti DOCG to Vernaccia di San Gimignano passing also for a Chianti DOCG
Reserve aged for 24 months in small oak barrels.

7 labels for 7 special types of wine, in which we find the excellence of the
territory married to our constant commitment.

Francesco Corbucci and his staff will attend you on an exclusive tasting, that
will be matched by tastings of cheeses, cold cuts and mustards. On request, at
the time of booking, you can choose to combine the tasting with a light lunch
(appetizer, first course and dessert) or a more complete typically Tuscan meal
consisting of appetizer, first course, second course with side dish and dessert.

EXCLUSIONS
Transfer

MEETING POINT
Azienda Agricola Corbucci, Via S. Andrea a Gavignalla 25/A, 50050 Gambassi
Terme (FI).

HOURS
from 10am to 7pm

DAYS
Everyday

INCLUSIONS

15 €

All year

1h 30min only wine tasting - 2h
wine tasting and lunch

Italian, english, french, German

1
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Tasting:

“BRUT Corbucci”
“AQA” – Vermentino, IGT Toscana Bianco
“OTTAVA RIMA” – Vernaccia Di San Gimignano
“OSE’E” – IGT Toscana Rosato
“9 CODE” – Chianti DOCG
“CORBUCCI” – Chianti Riserva DOCG
“17 RE ORANGE LABEL” – IGT Toscana Rosso
“17 RE GREEN LABEL” – IGT Toscana Rosso
“CORBA NERO” – IGT Toscana Rosso
“FALAIA” – IGT Toscana Rosso
Vinsanto, Grappa e Limoncello

NOTES
Upon request during booking, it is possible to add the light lunch
or the full Tuscan lunch
Possibility to provide the experience in third structures, Euro
20.00 per person.
Any allergies must be communicated at the time of booking.
Minimum age 18 years
Booking a day before
Cancellation by the previous day

</ Ul>
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Wine Tasting at Pietralta

Pietralta opens its cellar doors, offering you a tour among the barrels in which its
organic-certified “six jewels” are aged. After the tour, you won’t be able to wait
to taste them accompanied by a great platter of cured meats and cheeses
coming from local farms.

MEETING POINT
Azienda Agricola Pietralta, Via Camporbiano, 45 - 50050 Gambassi Terme (FI)

HOURS
11 am (Tuesday), 5 pm (Thursday)

DAYS
Tuesday and Thursday

INCLUSIONS
Tour of the cellar
Wine tasting
Tasting platter with traditional cured meats and cheeses

RAIN POLICY
In the event of poor weather, for up to 6 or 8 people, the event is
scheduled as normal (with the tasting planned for the inside dining
room), otherwise it can be scheduled separately.

NOTES
The dining room and the area outside are accessible to clients with

15 €

From March to October

About 1 hour

Italian, English, German

2
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disabilities.
The activity is suitable for ages 18 and up and those over 65.
We kindly ask you to communicate in advance any food allergies or
intolerances and the participation of people with disabilities by writing to
info@pietralta.it.

mailto:info@pietralta.it
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Winery tour and tasting at the Cantine Tamburini

After a walk through the historic vineyards and a tour of the wine-making and
aging cellars, you will be invited to our wine-tasting room to try all the varieties
from the Tamburini cellars: white wine, IGT wine, Chianti DOCG, Chianti DOCG
Riserva, and finally the Brunello di Montalcino DOCG.

Adele will serve delicious homemade bruschetta with organic extravirgin olive oil
from the farm, Tuscan prosciutto and cheese, and cantuccini, the traditional
Tuscan cookies.

In summer, you can enjoy all of this outside in the garden in the shade of the
olive trees.

MEETING POINT
Agricola Tamburini, Via Catignano 106 - Loc. “Il Castelluccio” - 50050 Gambassi
Terme (FI)

HOURS
From 10 am to 7 pm, on request

DAYS
Monday to Friday

INCLUSIONS
Wine tour of the farm
Wine-tasting
Tasting of cured meats, cheeses, and bruschetta

25 €

All the year

About 2 hours

Italian, English, German, French

1
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RAIN POLICY
The activity is organized as normal in the event of poor weather.

NOTES
The tasting room is accessible to clients with disabilities.
The activity is suitable for children and minors up to the age of 18
(without the wine-tasting) and for those over 65.
You are kindly asked to communicate any food allergies or intolerances in
advance by writing to emanuela@agricolatamburini.it or by calling 0039
339 7669343/0571 680235.

Prices

Adults: € 25

Children (up to 18 years): € 10

mailto:emanuela@agricolatamburini.it
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Winery tour with wine and oil tasting

Villa Pillo, a historic winery from the 1700s, covers 400 hectares, halfway
between Gambassi Terme and Castelfiorentino, between its own vineyards and
olive groves. Famous throughout the world for its fine wines, in recent years Villa
Pillo has achieved excellent scores from the major sector magazines.

The wine is without doubt one of the typical products of Tuscan excellence,
appreciated all over the world. Here at Villa Pillo you will have the opportunity to
taste prestigious wines and excellent vintages, as well as the famous Tuscan oil.
You will be followed and advised by our experts who will explain everything you
want to know about it. We recommend combining typical regional products with
tasting, to stimulate the palate and try the characteristic flavors of Tuscany.

EXCLUSIONS
Snack: € 10
Lunch/dinner: € 25

MEETING POINT
via volterrana 24, loc. Pillo

HOURS
Mon/Fri: 8:30 – 12:30/14:30 – 18:30; Sat: 10:00 – 12:30/14:30 – 17:30

DAYS
Monday to Saturday

INCLUSIONS

from 10 €

January to December

1 hour 30 min

Italian, english, french

1

https://thegambassiexperience.com/en/gambassi-terme-2/
https://thegambassiexperience.com/en/placemarks/castelfiorentino-2/
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Wine and oil tasting.
Winery tour.

NOTES
Free wine and oil tasting and winery tour.

On request:
Snack € 10 per person (min 10 pax)
Lunch/Dinner € 25 per person (min 5 pax)


