N RN T

Private Winery Tour & Wine Tasting
EXxperience

BB EZEMAZIR

Exclusive Private Tour of Organic Winery

;EENRFE | Duration
49 3 /\BF / Approx. 3 Hours

EEXHIE | Scale
10-30 fii (FAAZEE) /10-30 Guests

EENER | Type
E =7 ABEES / Premium Private Experience

G BEHAEEE x AIFEREH

Organic Vineyards x Sustainable Farming

a BHEBARREEE

Winery & Oak Barrel Aging Cellar

e BREAGEE + EREAXER

Selected Wines + Authentic Italian Cuisine



REREMESHEH Z I

An Authentic & Unforgettable Winery Journey

Pt RIS > iR | Close to Rome hIZEBRW LIS | Volcanic Slopes of Lazio
EEREZE S MHILA 50 A8 > BEA 1 /0B ASERNILFHR > =Bkt

Approx. 50km from Rome, 1-hour drive On volcanic slopes, overlooking the Mediterranean
OB HMEEY | Organic Heart BXREBEBIAEE | Unique Environment
U RHRF BB EZ OB KRR WIHIREBRZE » BARREM

In the heart of Castelli Romani organic zone Blessed with volcanic soil and sea breezes

Y EEPEE R FABEAMEH | This tour takes guests deep into the organic winery:

#%E | Vineyard SBEE | Winery

BZ | Cellar
BREY » TR MR A ERMH TRRESEIRZ o WCHERIR RAFENISD  2BEBARRER
Nature walk, learning about the land & sustainable farming Discovering the winemaking process, from selection to The most atmospheric part, visiting the oak aging area
technology

HEGRE  ZHEEMEREREEE | Following the tour, guests enjoy an exclusive tasting experience.



EERRATEE

Step into the Organic Vineyards

O EEARRHEEEY

A brief stroll through the natural environment

Q HETHERFNLMISE

Gain first-hand knowledge of our land

Q SHAFERM A

Learn about sustainable farming methods

REZEEAHEERR

Experience authentic organic cultivation



B RENE

Discover the Secrets of Winemaking

RN T FRSTRRREMZ

Deep understanding of the entire winemaking process

A PE ~ EEIEEIEERAM

From grape selection to production technology

REEBN AR EE AR

Witness how grapes are transformed into fine wine




IRNEERIE

Immersive Cellar Atmosphere

PEER= : BFREAEARAYILE / Stage 3: Time & Tradition

2EPRAFERERD - HIRFEUR
ARBRFRVHEAE ©

R BHRE T 25 RS BRE
SERK o

Feel the unique charm and history of traditional
aging craftsmanship. one of the part of the
experience with the strongest atmosphere,
your eyes are drawn to wines aged for many
years in wooden barrels.




mBa A% A

Wine Tasting Plan A S—RSEENEUT5(EBSHER)Y
MBI EEE T8
Includes a bottle of local red and white wine as a gift,
with a retail price of approximately €15 (including sales tax).

LTy malE O BEEAEE

Tasting Tasting of 4 Selected Wines

AISR 1FERAIPEIECH Bruschetta ~ IFERARZ LR EFZAHHE « FLHR

Appetizer Extra Virgin Olive Oil Bruschetta, Italian Cheeses & Cold Cuts, Seasonal Vegetables

FE {E4% Amatriciana = A 5H

Main Course Traditional Pasta Amatriciana

L Ariccia YEZL3E » BB S bR

iii?g: Roasted Pork (Porchetta di Ariccia) with Seasonal Country Vegetables

i BRALBER T

Dessert Traditional Red Wine Biscuits




a5 B (FARKR)

Wine Tasting Plan B (Premium)

E—IREEBNETI5(EESHER)D

AiihER B8

Includes a bottle of local red and white wine as a gift,

with a retail price of approximately €15 (including sales tax).

Y]

Tasting

IE2

Appetizer

Ex

Main Course

Second
Course

&

Dessert

crE AR AEE (FMRISAREERE)

Tasting of 5 Wines (Incl. 2 Oak-Aged Wines)

FHRAVERIE MR AR SR Bruschetta ~ 152 TR A AHE « B

Extra Virgin Olive Oil & Gourmet Sauce Bruschetta, Italian Cheeses & Cold Cuts, Seasonal Vegetables

BRRETEME

Traditional Lasagna with Meat Sauce

Ariccia ¥EZL3E 5 BohF S AN RS

Roasted Pork (Porchetta di Ariccia) with Seasonal Country Vegetables

BRAEE, + BXRREF T Crostata BagH

Traditional Red Wine Biscuits + Homemade Jam Tart (Crostata)



SRS RBRIB LS

Wonderful Extensions After the Tour

@ HIZRBEEHERSZIER | On-site Selection & Purchase mERE

Elegant Lunch

FSMEE

Lush Gardens

=L B

Organic Certified

OPERATORE CONTROLLATO ORGANISMO DI CONTROLLO AUTORIZZATO DAL MiPAAF

N. H3538 IT BIO 006
AGRICOLTURA ITALIA

F #5358 / Organic Certification: IT BIO 006 | 27 te e 4L HI B #4/EIE / Dedicated to Pure Natural Flavors



A EERIEFARSRR ?

Why Choose a Private Experience?

20 FTANEBEEE | Private Tour

3 NEREAHEIE 2 5K / 3-hour deep organic winery tour

@ =BEERZREER | 3-Stage Experience
BEE - BHE - EZE/ Vineyard — Winery - Cellar

9 #h3EZEEEE | Authentic Dining

MBS A2 o BEIESREVEHE / Two tasting plans with authentic cuisine

O FEMTEIRIE | Organic Certified

BERIE > % EZHEEIE / Beautiful environment, lasting memories

Europe Contact
UE : wxid_oz4ntjn7dw822
EFEENS : +39 3514583996

Bk#%EETE4Y / Contact Looking forward to creating a high-end
WY""E‘I’°9'”|'°9”5t'V'°°C°m customized trip with you. We recommend
%@Ecﬁfﬁu ,;"?;J:éﬂg booking 1-2 weeks in advance.

WESRE - 186 14714321470 AR FHEEITER IRERITE

BRI 1~2AHAY

The image is use only as a visual reference and remains the property of its respective copyright owner
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