
We’ve curated a bespoke getaway to Val d’Orcia, staying at the beautifully restored Podere

Rombolino, set among the rolling hills of southern Tuscany. Over five days, Giovanni and

Alessandro lead a small group through one of Italy’s most celebrated food regions - visiting

villages and producers, tasting local wines, cheese, truffles and olive oil, and cooking together

using outstanding seasonal ingredients. It’s an easy, generous way to experience Tuscany, with

plenty of time spent around the table and in the kitchen.

Limited to just 12 guests, this exclusive tour offers a relaxed and personal way to experience

Tuscany alongside two chefs with a deep love for the region. Giovanni and Alessandro return to

Villa Rombolino after hosting here a few years ago, sharing the area through visits to friends and

local producers, as well as time spent cooking, eating and exploring together. The focus is on

going behind the scenes, meeting the people who live and work here, and spending time in places

most visitors never reach.

 with chefs giovanni pilu & alessandro pavoni

 F I V E  D A Y  C U L I N A R Y  T O U R  O F  T U S C A N Y

DATES:  5TH OCTOBER - 10TH OCTOBER 2026

Podere Rombolino is a beautifully restored villa and estate set in a remarkable corner of Val

d’Orcia. Recently revitaized, it combines contemporary comforts with its original character and

architectural charm, offering expansive 360° views across the surrounding countryside. The

result is a private, refined retreat that feels both timeless and effortlessly comfortable.



DATES: 5TH OCTOBER - 10TH OCTOBER 2026

ACCOMMODATION: 
5 nights in a luxury Tuscan villa

DINING: 
Includes ALL MEALS - breakfast, lunch, aperitivo

and dinner. Premium wine with meals.

COSTS: 
$13,900 - $14,900pp based on twin share 

All-inclusive – land content, wine and all meals plus
cooking classes, excursions, accommodation and

internal transport. 

EXCLUSIONS:
International airfares,  travel insurance, extra

activities eg in villa massages and expenses of a
personal nature (phone, laundry etc.) 

A B O U T  T H I S
T O U R



Day 1

Day 3

Day 2

Vino Nobile & Montepulciano 
We begin the day in Montepulciano, with
time to wander the historic centre, browse

local shops and soak up the town’s
atmosphere. Late morning, we head to

Cantina Bindella at Tenuta Vallocaia for a
private tasting of Vino Nobile di

Montepulciano, followed by a long lunch at
the estate, surrounded by vineyard views.

We return to the villa in the afternoon,
gathering again in the kitchen before sitting

down to dinner together.

Formaggio & Pienza
We start in Pienza with a guided walk

through town, stopping along the way for
an aperitivo and a tasting of local salumi.
From there, we head into the countryside
to Podere Il Casale for a hands-on cheese
experience at this organic farm, followed
by a long, relaxed lunch. The afternoon
winds back at the villa, where we cook

together and sit down to dinner.

S A M P L E  I T I N E R A R Y

You’ll be picked up from Chiusi train
station and driven into the heart of

Val d’Orcia to the villa. After settling
in, we gather for an aperitivo

overlooking the fields, followed by a
Super Tuscan wine tasting to kick

things off. The evening unfolds in the
kitchen, before sitting down to our

first dinner together.



Day 5

C ON T . . .

Tartufi & Pasta
We start the day with a truffle hunt on a
nearby property, joining local experts in
the search for Tuscany’s prized tartufi.

From there, we head to a local farmhouse
for a pasta-making session, before sitting

down to a generous truffle lunch. The
week finishes back at the villa with a

farewell feast - a classic Tuscan grigliata
crowned by bistecca alla fiorentina. The itinerary is indicative and may evolve in response to

seasonal conditions and local opportunities.

Olio & La Foce
We set out on a walk through the Val
d’Orcia countryside to Chiarentana,

where we taste their celebrated
organic olive oils and spend time

among the groves. Lunch follows at
Dopolavoro La Foce, a much-loved

local institution. Under the trees, we
enjoy seasonal Tuscan dishes with a
modern touch, driven by exceptional

local produce and a thoughtfully
curated wine list. The afternoon

brings us back to the villa, where we
regroup in the kitchen and cook

dinner together.

Day 4

For further information or to reserve your place 
please contact Marilyn -

 tours@pilu.com.au or +61414567431.

mailto:tours@pilu.com.au

