- | THE HEART AND SOUL OF TUSCANY -
The Antinori family is one of the world’s oldest and most respected
i king families, duci i d king hist i 1385, and
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wine, cuisine, history, and culture through the family’s stunning properties.
To start, you'll enjoy a two-night stay in the Antinori family’s private
house, Villa Tignanello, located in the heart of Chianti Classico. The

16th-century manor house is one of the highest and more picturesque
localities in the entire territory. Also included is lunch or dinner at the villa.

Two nights’ accommodations for two couples at Tignanello Estate
Tour and tasting for four at two Antinori wineries

, , . , , , , One dinner for four at Osteria di Passignano
While there, you'll enjoy tours and tastings at two Antinori properties.

One will be at the estate’s winery, Tenuta Tignanello, whose signature
wines, Solaia and Tignanello, have been defined by international press as
“‘among the most influential wines in the history of Italian viticulture.”

One lunch or dinner for four at Tignanello Estate

The other tasting will be at the family’s newest winery in Tuscany:
Antinori nel Chianti Classico in Bargino. At this stunning site you'll have
the opportunity to explore not only exceptional wines, but the winery’s
innovative architecture and the Antinori Art Project.

One evening, you'll dine at the Antinoris’ Michelin-starred Osteria di
Passignano, located in the 19th-century wine cellar next to the historic
Abbey of Passignano. There you’'ll dine on course after course of modern
dishes rooted in traditional Tuscan cuisine, paired with superb wines.
The Michelin Guide noted this as “one of our most delightful places.”

The vineyards around the Abbey are the source for the Antinori Chianti
Classico Reserve wine, Badia a Passignano.

This experience is your passport to the finest Tuscany has to offer, , T
courtesy of the family whose name is synonymous with this region’s fine
wine, history, and culture. Salut!

NOTE: Reservation is based on availability. For a visit during high season Lo o i ; T
(April-October), it is suggested to contact the donor at least eight . A TN

months in advance of the desired visit. Does not include airfare or ground l
transportation.
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DONOR: Marchesi Antinori




