
 

ITALY

Tour Highlights: 
Wine tasting dinner with •	
Tuscany superior red wines 
at a small historical wine 
house in the ancient centre 
of Florence

Tour Season: 

Mon-Sat - year round•	
Tour not available on Sundays, holiday 
including Christmas day.

Tour Length: 

2 Hours•	

Tour Includes: 
Tasting of three wines (as •	
described) and of typical 
products (as described) 

served with water, salad and •	
fresh fruits. 

A skilled staff member will •	
guide you through the tasting

TOUR EX2

Wine, Food & Art - 2 Hrs 

Florence

The Taste of Tuscany ~ Superior Red Wines

In the ancient centre of Florence, inside a building 

wines will be presented and served to you, together 

variety of extra virgin olive oils, delicious homemade 
canapés and a range of the best Tuscan pecorino 
cheeses,	 served	 with	 flavoured	 jellies.	 Guided	 by	
Francesco and Sara’s competence and passion, 
you will taste typical products and prestigious wines 

which can be rarely found elsewhere:

Vino Bolgheri – Superior red wine from the Tuscan 

of 50% Cabernet Sauvignon grapes, 25% Merlot and 
25% Sirah grapes. This wine is served with toasted 
home-made Tuscan bread (“bruschette”) and extra 
virgin olive oil from the Florentine hills, together with 
a precious selection of biologic extra virgin olive oils, 
flavoured	with	 hot	 pepper,	 porcini	mushrooms	 and	
truffle.	

Vino Chianti Classico Riserva - Superior red wine 
coming from the famous hills of the Chianti Classico, 
a typical 100% Sangiovese wine with special and 
unique features. This wine is served with three 
Tuscan “d.o.p.” pecorino cheeses, each one of a 
different	 ripening,	paired	with	 jellies	 (flavoured	with	
vin santo, vernaccia, chianti classic) and honey 
(flavoured	with	truffle).

Vino Nobile di Montepulciano - Superior red wine 
from the Val di Chiana characterised by unique 
smell and body, 90% Prugnolo gentile grapes and 

Italy to Discover
History, ancient culture, art, 
limpid seas and enchanting 
beaches make Italy a timeless 
land blessed by nature but 
refined and shaped by patient 
human hands. 

While travelling through ancient 
cities and quaint towns of 
Italy a tourist will experience 
authentic Italian treasures such 
as castles, towers, cathedrals, 
rural buildings, grapevine 
and olive grove fields as well 
as shimmering sandy or rocky 
beaches. 

Victours has carefully selected 
a variety of villas, hotels and 
apartments in the Italian regions 
as well as a wide variety of 
tours.  Victours also provides 
other unique holiday ideas such 
as cooking courses, wine tasting, 
ski vacations, classic car tours 
and Ferrari tours as well as 
destination weddings in fairy 
tale settings.

www.victours.ca

Florence

Warmly welcomed in a typical Florentine atmosphere,	

wine house, the best quality selection of Tuscan 
dating back to the15th century, at a small historical 

with artisan seasoned salamsi, bruschettas with a 

coming from  exclusive Tuscan productions only, 

Maremma	area,	dense	and	fruity	raspberry	flavour,	or	
floral smelling,	but	also	strongly	persistent,	made	
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enjoy the tastes and smells of Tuscan wine and food. 
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Wine, Food & Art - 2 Hrs 

10% Colorino grapes.  This wine is served with the famous Tuscan salamis of the 
Casentino	region	(ripe	Tuscan	raw	ham,	classic	Tuscan	salami,	typical	finocchiona	or	
Tuscan “sbriciolona”) and with assorted canapés  (tomatoes and Mozzarella cheese, 
Tuscan	chicken	liver	sauce,	truffle	and	cheese,	fresh	tomatoes)
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