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Gregu Beyond Wine:
12 EXPERIENCES AT YOUR DISPOSAL

Exclusive Tasting Tours

All packages include a guided tour, focusing on the winemaking philosophy and the

history of the winery.
Explanation of the wines tasted, highlighting their unique characteristics and the
winemaking process.

01:30 © Classic Gregu Exploration: €30 HZYR 01:30 © Greg's trilogy: €35
It includes a tasting of 2 glasses of wine of your choice from our It includes a tasting of 3 glasses of wine of your choice from our
Classic labels, accompanied by a mixed platter, with a carefully Classic labels, accompanied by a mixed platter, with 3 carefully
chosen combination of typical products in tapas version. selected pairings of typical products in tapas version.
02:00 (O Signature Gregu : 45€ 02:00 ()  Signature Gregu Plus: 50€
It includes a tasting of 3 glasses of wine from the Classic line and It includes a tasting of 2 glasses of wine from the Classic line and 2
1 glass of wine from the Premium line among our labels, glasses of wine from the Premium line among our labels,
accompanied by a mixed platter, with 4 carefully chosen pairings accompanied by a mixed platter, with 4 carefully chosen pairings of
of typical products in tapas version. typical products in tapas version.

Additional glass cost:
Classic Line €5.00
Premium Line:
Cala Granis €7.00
Greho's €9.00
Pitraia €15.00




All packages include a guided tour, focusing on the winemaking philosophy
and the history of the winery.

Explanation of the wines tasted, highlighting their unique characteristics
and the winemaking process.

02:00 Gregu Experience : 60€

It includes a tasting of 3 glasses of wine from the Classic line and 2 glasses
of wine from the Premium line among our labels, accompanied by a mixed
platter, with 5 studied pairings of typical products in tapas version.

02:00 Monogram Experience : 65€ @

It includes a tasting of 3 Premium Monogram wines, accompanied by a
platter of fine cured meats, with 3 carefully selected pairings of typical
products in tapas version from our menu.

Additional glass cost:
Classic Line €5.00
Premium Line:
Cala Granis €7.00
Greho's €9.00
Pitraia €15.00




All packages include a guided tour, focusing on the winemaking
philosophy and the history of the winery.
Explanation of the wines tasted, highlighting their unique
characteristics and the winemaking process.

02:00 (© Vertical tasting of Rias Vermentino di Gallura DOCG €60:

Vertical Experience: The Evolution of Vermentino di Gallura Rias DOCG Includes 4
vintages of Rias Vermentino di Gallura DOCG

Immerse yourself in the history and complexity of our renowned Vermentino di Gallura
Rias DOCG through an exclusive vertical tasting celebrating several select vintages,
starting with the first exceptional vintages available.

This experience takes you on a journey through time, revealing the subtle variations in
flavor, aroma, and structure that our Vermentino has acquired year after year.
Each glass tells a story, highlighting the influence of different seasons on the vine and
the final wine.

The tasting is accompanied by a carefully selected selection of local products, chosen
to enhance and complement the distinctive aromas of each vintage. From start to
finish, the guided tour of the winery enriches your understanding of our commitment
to excellence and care in winemaking, offering a deeper insight into our philosophy and
the unique terroir that characterizes Tenute Gregu.

Enjoy a sensory experience that goes beyond taste, exploring the connection between
land, climate, and winemaking creativity on an unforgettable journey into the heart of

Gallura.




All packages include a guided tour, focusing on the
winemaking philosophy and the history of the winery.
Explanation of the wines tasted, highlighting their unique
QREEU o ; ;
characteristics and the winemaking process.

02:00 @ Journey to the Heart of Selenu Vermentino di Gallura Superiore DOCG: €70

Immerse yourself in the elite world of winemaking with our Selenu Excellence,
an exclusive experience dedicated to the prestigious Vermentino di Gallura DOCG Superior.

The experience includes 4 vintages of Selenu Vermentino di Gallura Superiore DOCG

This sensory journey begins with a guided tour of the beating heart of Tenute Gregu,
where tradition and innovation blend to create wines of unparalleled quality.
Selenu's vertical tasting unfolds through select vintages, starting with the first exceptional
vintages available, allowing you to appreciate the evolution and refinement of Vermentino
Superiore over the years.

Each glass becomes a story, an open window onto the climatic variations and winemaking
techniques that have influenced the character and expression of this exceptional wine.

To accompany your exploration, a carefully selected assortment of typical products, designed
to enhance the complex notes and elegant structure of Selenu.
This carefully crafted pairing creates a harmony of flavors, offering a gastronomic experience
that celebrates the best of our land.
Selenu's Excellence is not just a tasting;
It is atribute to the passion, dedication, and excellence that characterize our winery and the
Gallura region.
We invite you to discover the depth and beauty of Vermentino di Gallura Superiore on an
unforgettable journey that touches all the senses.
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Private Cooking Class: 120€ rerperson ©  /mara\ min 2 max 40

RegU

Exclusive Gastronomic Experience:
Private Cooking and Food/Wine Pairing Lesson

Discover the secrets of local cuisine and the art of food and wine pairing with our private lesson, a culinary experience designed
for food and wine enthusiasts.
Immersed in the welcoming atmosphere of Tenute Gregu, you'll have the unique opportunity to learn directly from our expertsin a
private session that combines a passion for quality food with wine excellence.

Experience Details:

To ensure a personalized experience and exclusive attention, the lesson is available by reservation only, with a minimum of 72 hours'
notice.
We welcome intimate groups of 2 to 40 people, making this experience perfect for couples, families, or groups of friends looking for
a special moment.
The class takes place in a relaxed and interactive environment, where each participant can try their hand at preparing traditional
dishes, under the expert guidance of our chef.
A careful selection of wines will follow, specifically chosen to complement and enhance the flavors of the dishes prepared.
In addition to learning culinary techniques and local recipes, you will discover the fundamental principles of food and wine pairing,
enriching your palate and your knowledge of food and wine.
This experience is not only an opportunity to learn, but also to celebrate food and wine culture, sharing moments of joy and
discovery.
We look forward to transforming local ingredients into culinary masterpieces, accompanied by our fine wines, on an unforgettable
journey through the flavors and traditions of the area.
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Exclusive Private Dinner starting from €100 0400 O 88 min 4 max 12

Per person

Immerse yourself in a unique and captivating atmosphere by booking an exclusive private dinner in our production cellar,
surrounded by the elegance of barrels filled with fine wine.
This experience is designed for those seeking a moment of intimacy and refinement, in a setting where winemaking tradition
blends with haute cuisine.

Experience Details:

Dinner takes place in the heart of the cellar, among the barrels that hold our finest wines, offering a charming and
evocative setting.
A five-course culinary journey, each dish is carefully paired with wines selected from our cellars, creating a harmonious
dialogue between food and wine that enhances flavors and textures.
Each glass is accompanied by a detailed explanation, offering insights into the winemaking process, the characteristics of
the terroir, and the stories behind each label tasted.

This dinner is a private experience, designed to ensure maximum exclusivity and personalization. We welcome groups of 4
to a maximum of 8 people, ideal for special occasions, celebrations, or simply to enjoy a unique moment in good company.
Treat yourself to an unforgettable evening, where every detail is carefully considered to offer you a complete sensory
experience, a perfect blend of culinary excellence and Tenute Gregu's winemaking expertise.

An opportunity to celebrate special moments in an intimate and enchanting atmosphere that will remain etched in your
memories.




Namaste Time
Relax Experience by Tenute Gregu

Immersive wellness among vineyards, sounds and nature

A program designed for those who wish to regenerate in the heart of Tenute Gregu. Each program combines the story of our
production philosophy, the beauty of the land, and body care through dedicated treatments. Each program takes place in a
carefully selected and protected natural setting, where silence and wind interact with the vineyard. Massages are performed on a
professional massage table to ensure comfort and complete immersion in the treatment.
All experiences include an introductory guided tour and a tasting of two glasses of our wines, for a moment of complete well-being.

Total duration of each experience:
®© 1 hour and 30 minutes

Reservation required: at least 72 hours in advance
,::.;\ Groups: Min 2 - Max 10 people (where indicated)

Harmonic Sound Bath with Tibetan Bells .
Min2/Max 10
€70 per person

An immersive ritual that promotes deep relaxation and energetic rebalancing through the harmonious vibrations of Tibetan bells
Included: 1-hour sound bath e Introductory tour e 2 glasses of classic wine

Therapeutic Massage with Essential Oils and Natural Oleolites
€70 per person A treatment aimed at releasing tension and promoting physical well-being, performed with essential oils and
natural oleolites.
Included: Therapeutic massage (1 hour) e Introductory tour e 2 glasses of classic wine

Foot Reflexology and Chakra Balancing
€70 per person A path dedicated to energetic rebalancing through the stimulation of the reflex points of the foot and the
realignment of the chakras.
Included: Reflexology treatment (1 hour) e Introductory tour e 2 glasses of classic wine
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Somatic Yoga or Yoga Flex Class Min2/Max 10
€70 per person A gentle and mindful practice that combines movement, breathing, and listening to the body, led by our wellness
operator.
Included: Yoga class (1 hour) e Introductory tour e 2 glasses of classic wine
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Gregu Picnic

Freedom, taste, and nature. Gallura, just for you.

The Gregu Picnic is an invitation to experience the estate in the most authentic way: unhurried, unfiltered, immersed in the scents of the

Mediterranean scrub and surrounded by the vineyards that give life to our wines.

The experience begins with an emotional guided tour, where we share our history, our production philosophy, and the identity of the wines that make

your baskets unique. This isn't just an introduction: it's a true encounter with the soul of Tenute Gregu.

At the end, we'll give you your Premium Picnic Kit and directions to our dedicated picnic spot, selected for its panoramic views, tranquility, and

1. Classic Experience €40 per
person
A simple picnic, yet rich in identity.
Paired with a bottle of the Classic
Line, it's the perfect choice for
those who want to experience
nature lightheartedly, letting
themselves be guided by the scents
of the area.

immersion in nature.

What does the Picnic Kit include?
e Elegant and complete picnic bag
e Dedicated soft blanket
e Professional tasting glasses

e Tools and accessories
e Three artisanal tapas inspired by Gallura tradition

e Fresh bread e Water
e A bottle of wine (depending on the package chosen)

Our Gregu Picnic proposals

2. Experience Cala Granis € 60 per
person
For lovers of vibrant reds. Cala
Granis, a single-varietal Carignano
from our Premium Line, brings all the
power of granite and the mistral wind
to your basket: a deep, sensual,
enveloping wine. The ideal pairing for
an intense and memorable picnic.

3. Experience Greho's Blend € 80 a
persona
A more authoritative experience
thanks to Greho's Blend, a red made
from five red grape varieties:
Cannonau, Carignano, Muristellu,
Merlot, and Syrah. A complex,
layered, and vibrant wine, designed
to be discovered slowly. Perfect for
those seeking depth, structure, and
emotion with every sip.

Times and Duration
e Experience time: two slots available:
10:00-15:00 or 15:00-20:00 ¢« Maximum duration of the experience: 5 hours

Deposit

4. Experience Pitraia
€130 per person
The pinnacle of elegance. A
bottle of Pitraia, an iconic
expression of our Premium Line,
accompanies a picnic designed
for those seeking a unique
moment.
A wine that is not tasted: it is
experienced.

A €25 deposit is required for the picnic kit, which will be refunded upon return of the equipment in optimal condition.

Custom Options
e Extra lids
e Gluten-free, vegan and vegetarian menus with 48 hours notice

Book your Gregu Picnic and let yourself be won over by the most authentic Gallura.
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Wine Tourism Regulations

Welcome to Tenute Gregu:

Guidelines for a Memorable Food and Wine Experience

To ensure an unforgettable experience among our vineyards and in our winery, we invite you to follow a few simple but important guidelines.
Our mission is to offer you impeccable service in an exclusive setting, where wine takes center stage alongside local produce.

Reservation Required:
Reservations are required to participate in our tastings and guided tours.
This allows us to personalize your stay and guarantee high-quality service, while respecting the tranquility and exclusivity of our environment.
Please note that as our own winemakers, we offer only our own wines and select local products, including water and our refreshing homemade iced tea.

Health and Food Safety:
Your safety and well-being are our top priority.
Please advise us of any food allergies or intolerances when booking.
Guests with special dietary requirements are asked to notify us at least 48 hours in advance so we can prepare a suitable alternative that meets your needs.

Respect for Timetables:
To ensure all our guests can fully enjoy the Tenute Gregu experience, please respect the agreed-upon times for your visit.
Punctuality contributes to the harmony of the experience for all participants.

Smart Casual Clothing:
To ensure an appropriate atmosphere that respects the elegant setting of our estates, we ask our guests to adopt a smart casual style.
We ask that you avoid wearing flip-flops and excessively informal clothing.
Choose comfortable but well-finished clothes.
This will help maintain elegance and comfort during your visit to our vineyards and winery.

Your visit to Tenute Gregu is an opportunity to discover the passion and dedication we put into producing our wines. By following these simple guidelines, you'll
help create a peaceful and pleasant atmosphere, enriching your experience and that of your fellow guests.

We thank you for your understanding. We look forward to welcoming you to Tenute Gregu and sharing the beauty and flavors of our region with you.




We inform our customers that reservations are required to
access this service.

cea

Opening hours of the shop located inside the cellar:
from 10:00 to 13:00 and from 14:00 to 18:00

(The times indicated refer exclusively to external customers and do not apply to participants in

our experiences.)

During the summer, our experiences can be booked between
11:00 and 20:00: the first experience starts at 11:00, while
the last possible booking requires arrival by 20:00.

During the winter, due to the climate and reduced natural
light, opening hours change:
Experiences start at 10:00 am and the latest arrival time is
4:00 pm.




% @ www.tenutegreguexperience.com
+39 3519156527

experience@tenutegregu.com
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http://www.tenutegreguexperience.com/

