
Learn how to make authentic Italian pasta!
You will learn to knead, cut, roll and fill the ravioli. You 
will learn to mix, cut and form the dumplings, noodles, 
or other varieties of homemade pasta. The recipes of our 
chefs are based on fresh and high-quality local ingredients, 
Italian tradition and in-depth experience making this a 
quintessential Italian dish. 
Your instructor will follow you step to step, until the end the 
cooking lesson, providing a pleasant and enjoyable day.

After the cooking lesson, enjoy your wonderful creations 
of three types of pasta for lunch or dinner, followed by the 
tastings of 15 products including wines, olive oil and balsamic 
vinegar. 

Pasta Cooking Class & Wine Tasting

Details: 
Auto Parking:	 Free
Duration: 	 180 minutes
Availability:	 All year. Appointment is necessary.

Reservations have to be made at least with one day of notice. 
In case of intolerance or alergies, alert the staff.

The cooking class includes:

• Making of three different kinds of homemade pasta. Where the chef will 
explain you the most technical aspects to prepare the pasta (like tagliatelle, 
ravioli, gnocchi and many others), so that you will be able to make your own 
pasta, directly in your kitchen

• Cooking Class with our Italian chef 

• Lunch or dinner with the food prepared together 
Appetizer:  Tuscan croutons, tomato bruschetta, sausages croutons
Unique Course: three types of pasta we have prepared together with their 
matching sauces
Dessert: cantuccini almond biscuits with dessert wine

• Tasting of the following products, including our current release 
and reserve vintages:

Brunello di Montalcino D.O.C.G.
Rosso di Montalcino D.O.C.
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.

Chianti Classico Riserva D.O.C.G.
Red of Montepulciano D.O.C.
VinBeato - Dessert Wine
Extra Virgin Olive Oil 
White Truffle flavored Olive Oil
Pepper Hot Olive Oil
Balsamic Old Vinegar selected
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