
Visit the Vineyard and the Winery
The tour of the vineyard offers a special insight into the 
reality of the Vineyards of the Giachi family, and what it 
is like to own and operate a wine-producing territory. In 
particular you will appreciate the Vernaccia Vineyard of San 
Gimignano, operated under the management of Romano 
Giachi since 1996, from which originates the name of the 
wine “Poggioaicieli,” one of the most famous wines that 
originated in the area. You do not want to miss the Sangiovese 
vineyard! The new vineyard showcases a spiral shape that is 
capable of producing a mix of aesthetic and tradition, and 
has become the attraction for the “maniacs of discovery”. 
The visit will be equipped with a guide that will explain 
the company’s historical Tenuta Torciano and the current, 
complex workings of the production line. Over the span of 
about two hours, tourists will have the opportunity to taste 
wines directly off of our production belt. This intimate tour 
of the vineyard is aimed to attract both fans of Tuscan wine 
and also those unfamiliar with our world, to come and enjoy a 
unique experience in wine culture. An experienced local guide 
will lead you around the estate to witness our agricultural 
practices and cellars.

Details: 
Time:                             Every day, 10.00am
Duration:                     150 minutes 
Auto Parking:	 Free
Availability:	 All year. Appointment is necessary.

Transportation is not included. Be sure to dress in appropriate ways for an 
excursion. Long comfortable pants and shoes for physical activities closed for 
the race. The center will provide insurance and helmets for your tour.

The package include a tour of the vineyard and a les-
son about the grapes:
Wine lesson, from the winemaking procedures, how to keep a vineyard. 
Learn the procedures to make wine and the grape harvest

Tuscan Lunch in winery with winetasting together with the lunch and 
wineschool:

Appetizers: Tuscan cheeses and salami, Bruschetta and snack

First Course: Truffle lasagna or tuscan ribollita

Second Course: Roast meat with roast potatoes

Dessert: Cantuccini with dessert wine
Available on request, vegetarian, vegan and gluten free menu.

• Tasting of the following products, including our current release 
and reserve vintages:
• Cabernet Bartolomeo Riserva I.G.T.
• Merlot Baldassarre Riserva I.G.T.
• Syrah Cavaliere Riserva I.G.T.
• Vernaccia of San Gimignano D.O.C.G.
• Chianti D.O.C.G.
• Chianti Classico D.O.C.G.
• VinBeato - Dessert Wine

• Extra Virgin Olive Oil 
• Truffle flavored Olive Oil
• Pepper Hot Olive Oil
• Balsamic Old Vinegar selected

 

Tel. +39 0577 950055
Email: booking@torciano.com

www.torciano.com

Tenuta Torciano Winery
Via Crocetta 18, Loc. Ulignano
53037 San Gimignano, Italy


