
Welcome to Ghizzano! 
This tiny and ancient hamlet is nestled deep into the rolling hills 
between Pisa and Volterra and is warmed by the mild Sea breezes 
that come from the Mediterranean Sea. 
 
Walking through the streets of the hamlet you will re-experience 
days long passed by in a place where nature merges with history. 
The Venerosi Pesciolini settled right here by the end of the 14th 
century, and never left the land they laid their roots in. 
 
Now like then vine and olive growing are at the hearth of its activi-
ties. Tenuta di Ghizzano now encompasses about 350 hectares 
(860 acres) of which about 20 hectares (50 acres) of vineyards, 20 
(50 acres) of olive groves, 120 (375 acres) of farming land, yielding 
mainly wheat and cereals, and about 150 hectares (400 acres) of 
woodland and poplar groves. 
 
Our goal has always been melding together viticulture and far-
ming with the surrounding environment in the most natural way 
possible, coming to embrace, in more recent times, biodynamic 

 



farming.  
 
In this way we manage to produce very high quality wines and 

extravirgin olive oil, in a way that is respectful of 
the character and personality that this terroir 
gives them, keeping the elegance and the 
richness of the fragrance of these hills intact. 
 
Sharing this philosophy and our heritage with 
you is our mission and the opportunity to taste 
our products is a chance to explore with all the 
5 senses the uniqueness of our land in a place 
where the love for traditions merges with the 
respect for the environment and the utmost 
care for quality  
 

For this reason, we would love to guide you in a journey into our 
land and our history, and we are offering you some tasting propo-
sals. Come to Ghizzano and savor this side of Tuscany! 

FOR FURTHER INFORMATION AND TO BOOK YOUR TASTING EX-
PERIENCE, PLEASE VISIT 

 
WWW.TENUTADIGHIZZANO.COM/EN/DEGUSTAZIONI 

http://www.tenutadighizzano.com/en/degustazioni.html


The Italian style garden 
The suggestive Italian style garden of the villa 
was replanted in the 1932 following 15th cen-
tury blueprints. Inside the garden the sym-
biosis between the elegant man-made sym-
metries and the trees, such as the maritime 
pines and the pagoda trees, instantly cat-
ches the eyes. 
The garden is also enriched by cleverly desi-
gned nooks and hideouts that work as natu-
ral lounges in open air decorated with 19th 
century statues. 

The Villa tower 
The most ancient part of the villa is the 
medieval watchtower, first built in the 
1370 when the Venerosi Pesciolini 
settled in Ghizzano, and later renova-
ted during the centuries. The tower is 
the oldest building in the village and 
from its top you can enjoy an awe in-
spiring view, from the Mediterranean 
Sea to the town of Volterra. 

The historic cellars 
The wine ageing cellar is one of the oldest 
buildings on the estate and is partially under-
ground, allowing for a natural air conditioning 
that keeps the temperature in the perfect 
range for the maturing of the wine that rests 
here in wooden casks of various dimensions. 
Here the most precious wines of the estate 
rest until they are fully ready and we will 
share some of the secrets concerning their 
production. 

Purple Tasting Experience 
Estate tour and wine and olive oil tasting with light 
lunch 



Wine and olive oil tasting with light lunch. 

The historic cellars are the perfect place to taste our products with a tradi-
tional Tuscan light lunch, prepared only with locally sourced ingredients, 
carefully selected for their quality from local producers who share with us 
our passion for our land and our traditions.. 

The menu may vary to respect the Seasonality of the ingredients. Below a 
sample menu. 

Paired with estate’s youngest wines, 2016 ILGHIZZANO red I.G.T. Costa 
Toscana and 2017 ILGHIZZANOBIANCO white I.G.T. Costa Toscana Tuscan 
“panzanella” salad or homemade rustic pizza  or “bruschetta” toasted bread 
Seasoned with our olive oil 

Two vintages of our most representative red wine, 2013  and 2014 VENERO-
SO D.O.C. Terre di Pisa will be served with a pasta dish or a traditional 
“ribollita” vegetables soup. 

The refined and aristocratic 2015 NAMBROT red I.G.T. Costa Toscana, will be 
paired with a platter of mixed sheep cheese and cold cuts with “focaccia” 
flatbread. 

Lastly  the estate’s  sweet wine 2015 SAN GERMANO I.G.T. Toscana Passito 
will be served with a fruit jam tart with homemade jam made by Carla 
Venerosi Pesciolini, Ginevra’s mother, from the fruits harvested in the estate, 
or with “cantuccini” almond biscuits. 

The 2017 EXTRAVIRGIN OLIVE OIL I.G.P. Toscano Tenuta di Ghizzano  com-
plete and enrich each of the dishes served during the lunch. 

The cheeses come from the pastures of the Volterra hills, made by the 
Antonello Sanna’s artisanal dairy. 

The cereals and the flour come from Floriddia organic farm. 

The cold cuts are the prized products of Macelleria Falaschi in San Miniato. 

The tour with the tasting will take about 2 an ½ hours.  
Price per person: 45€ 
4 people minimum 

FOR FURTHER INFORMATION AND TO BOOK YOUR TASTING EX-
PERIENCE, PLEASE VISIT 

 
WWW.TENUTADIGHIZZANO.COM/EN/DEGUSTAZIONI 

https://www.facebook.com/AziendaAgricolaSannaAntonello/
http://www.ilmulinoapietra.com/
http://www.sergiofalaschi.com/
http://www.tenutadighizzano.com/en/degustazioni.html


Blue Tasting Experience 
Estate tour and wine and olive oil tasting. 

The Italian style garden 
The suggestive Italian style garden of the villa 
was replanted in the 1932 following 15th cen-
tury blueprints. Inside the garden the sym-
biosis between the elegant man-made sym-
metries and the trees, such as the maritime 
pines and the pagoda trees, instantly cat-
ches the eyes. 
The garden is also enriched by cleverly desi-
gned nooks and hideouts that work as natu-
ral lounges in open air decorated with 19th 
century statues. 

The Villa tower 
The most ancient part of the villa is the 
medieval watchtower, first built in the 
1370 when the Venerosi Pesciolini 
settled in Ghizzano, and later renova-
ted during the centuries. The tower is 
the oldest building in the village and 
from its top you can enjoy an awe in-
spiring view, from the Mediterranean 
Sea to the town of Volterra. 

The historic cellars 
The wine ageing cellar is one of the oldest 
buildings on the estate and is partially under-
ground, allowing for a natural air conditioning 
that keeps the temperature in the perfect 
range for the maturing of the wine that rests 
here in wooden casks of various dimensions. 
Here the most precious wines of the estate 
rest until they are fully ready and we will 
share some of the secrets concerning their 
production. 



Wine and olive oil tasting. 

The historic cellars are the perfect place to taste our products paired with a 
traditional Tuscan snack, prepared only with locally sourced ingredients., 
carefully selected for their quality from local producers who share with us 
our passion for our land and our traditions. 

The estate’s youngest wines, 2016 ILGHIZZANO red I.G.T. Costa Toscana and 
2017 ILGHIZZANOBIANCO white I.G.T. Costa Toscana  together with two 
vintages of our most representative red wine, 2013  and 2014 VENEROSO 
D.O.C. Terre di Pisa and the refined and aristocratic 2015 NAMBROT red 
I.G.T. Costa Toscana, will be paired with a platter of mixed sheep cheese 
with “focaccia” flatbread or with local bread. 

Lastly  the estate’s  sweet wine 2015 SAN GERMANO I.G.T. Toscana Passito 
will be paired with a fruit jam tart with homemade jam made by Carla 
Venerosi Pesciolini, Ginevra’s mother, from the fruits harvested in the estate, 
or with “cantuccini” almond biscuits. 

The 2017 EXTRAVIRGIN OLIVE OIL I.G.P. Toscano Tenuta di Ghizzano will 
complete the tasting. 

The cheeses come from the pastures of the Volterra hills, made by the 
Antonello Sanna’s artisanal dairy. 

The cereals and the flour come from Floriddia organic farm. 

The cold cuts are the prized products of Macelleria Falaschi in San Miniato. 

The tour with the tasting will take about 1 an ½ hours.  
Price per person: 30€ 
4 people minimum 

FOR FURTHER INFORMATION AND TO BOOK YOUR TASTING EX-
PERIENCE, PLEASE VISIT 

 
WWW.TENUTADIGHIZZANO.COM/EN/DEGUSTAZIONI 

https://www.facebook.com/AziendaAgricolaSannaAntonello/
http://www.ilmulinoapietra.com/
http://www.sergiofalaschi.com/
http://www.tenutadighizzano.com/en/degustazioni.html


The Italian style garden 
The suggestive Italian style garden of the villa 
was replanted in the 1932 following 15th cen-
tury blueprints. Inside the garden the sym-
biosis between the elegant man-made sym-
metries and the trees, such as the maritime 
pines and the pagoda trees, instantly cat-
ches the eyes. 
The garden is also enriched by cleverly desi-
gned nooks and hideouts that work as natu-
ral lounges in open air decorated with 19th 
century statues. 

The music garden of Ghizzano 
In the villa’s garden, we set an open air museum featu-
ring 9 wood and terracotta sculptures from the artist 
Immacolata Datti. portraying mythological scenes from 
Ovidio’s Metamorphosis. Each sculpture is enriched by 
a peculiar sound composed by the musician Davide 
Barittoni, adding a new layer to the sculpture. 

Green tasting experience 
Estate tour and wine and olive oil tasting. 

The Villa tower 
The most ancient part of the villa is the me-
dieval watchtower, first built in the 1370 
when the Venerosi Pesciolini settled in 
Ghizzano, and later renovated during the 
centuries. The tower is the oldest building 
in the village and from its top you can enjoy 
an awe inspiring view, from the Mediterra-
nean Sea to the town of Volterra. 



The historic cellars 
The wine ageing cellar is one of the oldest 
buildings on the estate and is partially under-
ground, allowing for a natural air conditioning 
that keeps the temperature in the perfect 
range for the maturing of the wine that rests 
here in wooden casks of various dimensions. 
Here the most precious wines of the estate 
rest until they are fully ready and we will 
share some of the secrets concerning their 
production. 

FOR FURTHER INFORMATION AND TO BOOK YOUR TASTING EX-
PERIENCE, PLEASE VISIT 

 
WWW.TENUTADIGHIZZANO.COM/EN/DEGUSTAZIONI 

Wine and olive oil tasting. 

The historic cellars are the perfect place to taste our products paired with a 
traditional Tuscan snack, prepared only with locally sourced ingredients, 
carefully selected for their quality from local producers who share with us 
our passion for our land and our traditions. 

The estate’s youngest wines, 2016 ILGHIZZANO red I.G.T. Costa Toscana and 
2017 ILGHIZZANOBIANCO white I.G.T. Costa Toscana  together with two 
vintages of our most representative red wine, 2013  and 2014 VENEROSO 
D.O.C. Terre di Pisa will be paired with a platter of mixed sheep cheese with 
“focaccia” flatbread or with local bread. 

The 2017 EXTRAVIRGIN OLIVE OIL I.G.P. Toscano Tenuta di Ghizzano will 
complete the tasting. 

The cheeses come from the pastures of the Volterra hills, made by the 
Antonello Sanna’s artisanal dairy. 

The cereals and the flour come from Floriddia organic farm. 

The cold cuts are the prized products of Macelleria Falaschi in San Miniato. 

The tour with the tasting will take about 1 an ½ hours.  
Price per person: 30€ 
4 people minimum 

http://www.tenutadighizzano.com/en/degustazioni.html
https://www.facebook.com/AziendaAgricolaSannaAntonello/
http://www.ilmulinoapietra.com/
http://www.sergiofalaschi.com/


CONTACTS: 
 

Via della Chiesa, 4 
56037 Ghizzano di Peccioli (PI) Italy 

Tel. +39 0587 630096  
info@tenutadighizzano.com 
www.tenutadighizzano.com 

From PISA Airport 
Driving Distance: 48.6 km 

Duration: 44 min 
Route: SGC Firenze - Pisa - Livorno 

 
From FIRENZE Airport 

Driving Distance: 75 km 
Duration: 1 hours 2 min 

Route: SGC Firenze - Pisa - Livorno 
 
 

From MILANO Airport 
Driving Distance: 327 km 
Duration: 3 hours 21 min 
Route: A1 and A15/E33 

 
From ROMA Airport 

Driving Distance: 346 km 
Duration: 3 hours 38 min 

Route: E80 

COORDINATES: 
Latitude: 43.539586 | Longitude: 10.791383  

mailto:info@tenutadighizzano.com
http://www.tenutadighizzano.com

