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A NOTE TO GUESTS

WELCOME TO VILLA SAN MICHELE

EMBRACE THE BEAUTY OF AUTUMN IN FLORENCE.
IMMERSE YOURSELF IN THE TIMELESS ROMANCE
OF THE CITY AND DISCOVER THE SOUL OF TUSCANY
THROUGH A SERIES OF GASTRONOMIC EXPERIENCES.

A TIME TO SLOW DOWN, SAVOUR AND CELEBRATE
THIS SPECIAL SEASON TOGETHER.

WARMEST REGARDS
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GENERAL MANAGER






CELEBRATE A FLORENTINE AUTUMN SEASON AT VILLA SAN MICHELE

IN VILLA WITH ROLANDO
& FRIENDS

Meet the producers behind exceptional
ingredients at a convivial aperitivo
with Rolando Beramendi, author

of “Autentico: Cooking Italian, the
Authentic Way”.

22 October, 12 November, 19 November,
3 December, 10 December

Wene and
o stadelln Prtly!

An evening celebrating Tuscan

wine and artisanal salumi, featuring
Beatrice Contini Bonacossi of Tenuta

di Capezzana in Carmignano, who will
present Villa di Capezzana Carmignano
DOCG, alongside Sue Ellen Mannori of
Salumificio Mannori in Prato. Through
tastings and convivial conversations,
guests will discover the history,
traditions and craftsmanship behind two
of Tuscany’s most distinctive producers.

Bar Doccia, from 18:00

€45 per person, advance reservation
required, subject to availability

Wine and
(Hreese Putly!

Join Giovanni Manetti of Fontodi, one

of Chianti Classico’s most celebrated
wineries, for an evening dedicated to
the wines and traditions of Panzano in
Chianti. Alongside a selection of Fontodi
wines and local cheeses, guests will
learn about the philosophy, heritage and
winemaking expertise that have made
the estate an international benchmark.

Bar Doccia, from 18:00

€45 per person, advance reservation
required, subject to availability

Riso §
Touffle Puily!

A celebration of two icons of Northern
Italian gastronomy. Meet Contessa
Rosetta Clara Cavalli d’Olivola and her
son Conte Paolo Salvadori di Weisenhoff
of Principato di Lucedio, custodians of
centuries-old rice-growing traditions,
together with Cristiano Savini of Savini
Tartufi. Guests will enjoy a truffle
aperitivo followed by risotto while
discovering the stories and expertise
behind these exceptional products.

Bar Doccia, from 18:00

€120 per person, advance reservation
required, subject to availability




CELEBRATE A FLORENTINE AUTUMN SEASON AT VILLA SAN MICHELE

26 NOVEMBER

Jase Qa/wy @%
Celebrate Thanksgiving through the
flavours of Tuscany with a special lunch

inspired by the traditional American
holiday.

Ristorante San Michele

€130 per person, wines excluded,
advance reservation required

3 DECEMBER

Fettants Putly!

Celebrate the arrival of the season’s new
olive oil with Beatrice Contini-Bonacossi
of Tenuta di Capezzana, Cristina
Bini-Smaghi of | Tattoli and Matteo
Frescobaldi of Laudemio Frescobaldi.
Through a guided tasting of freshly
pressed oils served with traditional
fettunta, toasted Tuscan bread with
new olive oil, you will discover the
diversity, character and heritage of
Tuscany’s olive-growing traditions.

Pool Grill, from 17:00

€45 per person, advance reservation
required, subject to availability

Chiarite Classico
Wene Putly!

Discover the heart of Chianti Classico
with Giovanna Stianti Mascheroni of
Castello di Volpaia in Radda in Chianti.
Through wines, stories and carefully
selected pairings, guests will explore the
traditions, landscapes and craftsmanship
that define one of Tuscany’s most
beloved wine regions.

Bar Doccia, from 18:00

€45 per person, advance reservation
required, subject to availability
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