
What could be more relaxing than sipping 
a glass of good wine in good company in 
a bucolic environment enjoying views and 
amazing sunsets?
Great Stays is pleased to offer you a unique 
and exclusive experience to make your stay 
even more special: an aperitif overlooking 
the lake accompanied by food and good 
music. 

What to bring: a towel or a plaid (is a picnic 
sitting on the ground)

Our tips: comfortable clothing, arrive early to 
choose the best place to admire the sunset 
and get something to eat at food trucks 
available

Aperitif at sunset
Wine, music and sunsets to enjoy in good company

INCLUDES: entrance and one glass of 
wine

DURATION: from 4 pm to 10 pm

WHEN: on Saturdays and Sundays



The experience of truffle hunting will be held 
in a location close Monteleone d’Orvieto.
You will meet the truffle hunters in a nice 
restaurant cafè in the morning and here you 
will have breakfast while they explain some 
basics about the experience. It is about a 
20 minutes briefing on truffle hunting before 
leaving for the truffle reserve. During the 
truffle hunting, the truffle hunter will tell you 
about the truffle, the magic of its myth, and 
its uses in the kitchen and you will learn to 
recognize and distinguish a good truffle 
from other “fake” truffles of inferior quality 
and artificial product.
At lunchtime, you will go back to the 
Restaurant where you met in the morning 
and you will have lunch based on truffles.

- A starter with mixed tastes
- Pasta with truffle 
- Dessert
( Wine has a separate cost)

Truffle Hunting in Umbria
A fantastic experience walking in the woods.

PRICE: 145,00€ per person	
(transfer not included)
Children under 10 years - half price

PEOPLE: minimun 4 people

TIME REQUIRED: from the morning till 
the afternoon

WHEN: summer and autumn/winter



Truffle Hunting
A fantastic experience walking in the woods.

If you love the taste of truffles and wish to go 
truffle hunting in the wilderness, our advice 
is to do so with a local truffle hunter and his 
dogs. The woods where the precious tubers 
can be found are often under protection 
and an experienced truffle hunter can 
guide you to the safest areas and handle 
the products respecting the rhythms of 
their natural growth. Walking in the woods, 
discovering the ideal ecosystem for truffle 
growth, watching the dog search and dig 
are moments that will stay impressed in 
your memory.

PRICE: starting at 120€ per person

PEOPLE: minimun 2 people

TIME REQUIRED: 2 hours

WHEN: summer and autumn/winter



Private Chef
Transform your stay into a typically Italian experience.

Have you decided to organize an event or 
dinner during your stay in the villa and want 
to impress your guests? Imagine being able 
to rely on a professional chef or a specialist 
in traditional local cuisine, for the entire stay 
or for a single evening.
Together you can choose the menu and 
the wine that meet your taste. The shopping 
list will be made up of genuine and local 
ingredients of the highest quality.
The home chef service can be personalized 
in every detail, ranging from fine dining 
experiences to more traditional home 
cooking, prepared by local cooks who can 
transform your event into a typically Italian 
experience.

PRICE: starting from 80€ per person

PEOPLE: minimun 4 people

TIME REQUIRED: at least 3 hours 

WHEN: every day of the week



Personal Chef Sabrina 
Chef at home and cooking classes

“My great passion for cooking started as a 
child while helping my grandmother prepare 
meals for the whole family. This passion led 
me to attend high-level cooking courses 
such as the Cordon Bleu in Florence and 
the Università dei Sapori in Perugia, where 
I learned pastry techniques with master 
pastry chef Mario di Mario.
After working for several years in local 
restaurants, I devoted myself solely to those 
seeking an authentic culinary experience, 
becoming a personal chef and starting the 
“chef at home” service.
I want you to discover the unique flavours of 
my land, and savour the cuisine of the “soul” 
made from local ingredients.
Enjoy a gourmet lunch or dinner created 
especially for you or immerse yourself in the 
guided preparation of typical Umbrian and 
Tuscan dishes.” - Sabrina

PRICE: starting at 80,00€ per person

PEOPLE: minimun 4 people

WHEN: every day of the week



Chef at Home
A private fine dining experience designed 
around you. Before the event, we’ll schedule 
a consultation to understand your tastes, 
dietary needs, and the occasion. Based 
on this, personalised menu options will be 
proposed, with one menu selected for the 
group (children excluded).
Marco will personally shop for fresh, high-
quality ingredients from local producers. On 
the day, he’ll arrive in advance to handle 
everything: table setting, dish preparation, 
full service, and final kitchen cleanup. A 
waiter can be added upon request, at an 
extra cost.

Italian Cooking Classes
Discover the heart of Italian cuisine 
through hands-on, authentic, and convivial 
lessons. From handmade pasta to 
traditional desserts, you’ll cook with fresh 
ingredients and classic techniques, always 
accompanied by a good glass of wine.

Perfect for curious beginners and food 
lovers alike, the experience includes:
Practical cooking lesson - Fresh ingredients- 
All equipment provided - Take-home recipe 
booklet - Shared lunch or dinner

Info & bookings
Contact Great Stays staff

info@greatstays.it

Michelin-Starred Chef Marco Lagrimino
Tailor-Made Michelin-Starred Culinary Services



Experience a truly unique and immersive 
tour where you will learn about how 
this special farm, near Città della Pieve, 
produces high-quality food combining 
organic, biodiversity and regenerative 
agriculture with different techniques 
and methods including Agroforestry, EM 
Technology, and Biochar.  
After a two-hour farm visit, you will follow the 
food from the soil to your plate. You will be 
treated to a fabulous outdoor vegetable-
focused lunch served in a scenic location, 
where you can enjoy the beautiful view of 
the farm valley.
You will be served a delicious tasting menu 
prepared by their farm chefs on the wood-
fired Ofyr and GreenEgg BBQs and served 
with organic condiments, oils, and the 
Malmaturo wine.

Soil to Fork
Unique experience on a Biodiverse Farm

PRICE: €250/person for groups of 
2 or 3 people.
€200/person for groups of 4 people 
and up

DURATION: This experience usually 
starts mid-morning and lasts until late 
afternoon. We will be outdoors, so please 
dress accordingly.



This brand new ‘Blend your Bottle’ 
experience allows you to create your blend 
of wines. After tasting the different wines, 
you will choose the ones to mix in your bottle 
to be personalised with a label you created.
This will be followed by a tasting of 4 
different wines with local appetisers, 
genuine 0km products, handmade pasta, 
home-made dessert

Wine Tasting Experience 
‘Blend your Bottle’

PRICE: starting from 90€

PEOPLE: min 6 people on weekends
min 2 people - during the week

TIME REQUIRED: 4 hours



Visiting a wine cellar is not just an 
experience for wine enthusiasts, it is a true 
experience of history, people and places to 
immerse yourself in and be moved by. You 
will know these territories through one of 
the most prized and loved products in the 
world: Italian wine, with its traditions and the 
passionate stories of those who produce 
them. We select the most requested and 
representative cellar experiences of our 
territory. Usually, the tasting takes place 
first with a walk in the vineyard, a visit to the 
cellar and a tasting of a selection of wines 
with local food.

Wine Tasting
Visit, taste and live the experience in a typical local winery.

PRICE: starting from 20€ per person

TIME REQUIRED: approximately 2 hours



A memorable dinner in an enchanted 
atmosphere, among the rows of vines that 
colour the rolling Tuscan hills and give birth to 
the exquisite local wines.

With the light of sunset on the vineyard and 
the candles lighting up the elegantly set 
table, we begin with a welcome aperitif in this 
evocative setting. Dinner continues with a 
menu of typical Tuscan dishes, prepared with 
seasonal and locally produced delicacies, 
paired with local wines. Get ready to 
experience a unique evening in the Tuscan 
countryside, as was once done to celebrate 
the crop or grape harvest, amidst the scents 
and sounds of nature.

Dinner in the Vineyard
A memorable dinner in an enchanted atmosphere.

PRICE: starting from 90€ per person	
 (transfer not included)

PEOPLE: minimun 6 people

TIME REQUIRED: during the evening

WHEN: weather permitting - during 
the milder season only



A tour of the discovery of Umbria and 
Tuscany on the legendary Vespa together 
with an expert guide who will take you along 
the most beautiful roads in Tuscany and 
Umbria to admire the famous postcard 
landscapes of these 2 regions.
Riding your Vespa, between one village 
and another, you will admire breathtaking 
landscapes along panoramic roads framed 
by cypress trees or surrounded by cultivated 
fields. You will stop at the most suggestive 
spots to take beautiful souvenir photos.

Vespa Tour
Want to discover Umbria and Tuscany on the iconic Vespa?

PRICE: starting from 229€ per person	
 (transfer not included)

TIME REQUIRED: 3 hours

INCLUDES: hire of 1 Vespa 125 cc for 
two people (vintage manual gearbox or 
automatic) - helmet, balaclava, kway, 
backpack and walkie talkie -Expert guide
Tasting of local specialities



Car rental service with delivery and 
collection at the company ( near Chiusi), at 
airports, railway stations or where required; 
the delivery and collection service is free of 
charge at the Chiusi train station, for other 
locations the cost is separate depending on 
the distance.

Transfers by car or van with a driver are also 
available. The cars and vans available are of 
the latest generation as are the rental cars. 

Car rental and transfer service 
For your journeys on your own or with a driver

SEND AN EMAIL TO:  info@greatstays.it

PRICE: on request
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