T U S C A N Y
FOR MODERN CONSCIOUS TRAVELLERS, NOT JUST TOURISTS
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Dear modern conscious traveller,
Thanks so much for downloading this Tuscany guide by Be
MyJourney.
Through Be MyJourney I want to enable you to explore Italy
getting to know the real soul of my home country while having
a positive impact on the destinations in your itinerary.
I have designed this guide for you to plan an escape to Tuscany
and be inspired by the sustainability commitment of the
properties highlighted here.
This is a journey to get lost in tiny villages and reconnect with
nature.
I have personally visited all the places mentioned in this guide,
so I hope you will enjoy the content and you will share this
guide and bemyjourney.com with your friends and anyone that
you think would be inspired by it.
This is just a sneak peek at the selection I made for Be
MyJourney, so if you like what you see, stay tuned to explore
the new website that I will be launching in May to see what the
other Italian regions featured have to offer and to plan your
journey.
And don’t forget about your daily dose of inspiration at IG
@be.myjourney
All the best,
Andrea
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BE MYJOURNEY’S HIGHLIGHTS
A personal round-up including a few of my top tips of special places
not to be missed
LUNCH SPOT

PURE BEAUTY
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PODERE IL CASALE, in
Pienza
An organic restaurant that
produces almost everything
you will eat and drink. If
available you must try the
“pici” - homemade pasta.
At the entrance you will
also find a deli in which you
can buy and bring home
Il Casale’s products. Open
every day 9AM-6PM

LUOGHI D’ESPERIENZA, in Pignano and Corbano
Contemporary Art exhibition“Luoghi d’esperienza” or
Experience places. Installations by Mauro Staccioli

DINNER SPOT

LOCAL SHOPS

LOSCURO, to buy local
organic coffee in Sinaluga

LA SOSTA DEL GUSTO, in Pontessieve
A restaurant with a stunning view over Castello del
Trebbio’s hills proposing typical Tuscan dishes and
delicious desserts, all to be paired with organic wines
produced onsite by DCasadei Group. If available,
try homemade tagliatelle with ragout. Open from
Easter until the beginning of October from Tuesday to
Saturday at dinner and on Sunday at lunch.
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VAL D’ORCIA & VAL DI CHIANA

Let’s start from Val D’Orcia, UNESCO Heritage site.
In this area, I encourage you to venture beyond the renowned
Pienza and Bagno Vignoni, and make a stop in off-the-beatenpath villages like Monticchiello, Castiglione d’Orcia, Bagni San
Filippo and Castelmuzio to experience an authentic Tuscan
escape.
Not far from Val D’Orcia, another splendid Tuscan area is Val di
Chiana. Here you will find Montepulciano, a town steeped in
history with incredible landscapes.
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BE MYJOURNEY’S TIPS
LUNCH SPOT

PODERE IL CASALE, in
Pienza
An organic restaurant
that produces almost
everything you will eat
and drink. If available
you must try the “pici”
- homemade pasta.
At the entrance you
will also find a deli in
which you can buy and
bring home Il Casale’s
products. Open every
day 9AM-6PM
LOCAL SHOPS

LOSCURO, in Sinaluga
To buy organic coffee
CENTOFIORI, in
Montepulciano. A
beautiful bookshop

UPCYCLING EXPERIENCE

FATTORIA SAN MARTINO,
in Montepulciano
Discover the art of
upcycling. Be inspired
and create garments,
art and jewellery. This
experience will be
available soon at
www.bemyjourney.com

GROCERY

CONSORZIO AGRARIO
BETTOLLE,
If you would like to bring a
little taste of Tuscany back
home with you, I suggest
a quick stop here. Before
joining the motorway,
you will find this gem of a
store to your left, with a
huge concrete-cow in the
parking area :) Closed on
Sunday

DINNER SPOT

LA BOTTE PIENA, in Montefollonico.
This nice restaurant is the place to go if you fancy a
“fiorentina” - a cut of meat that is typical of the region.
Don’t be surprised if you are not asked how you would
like your meat 6cooked, as the traditional Tuscan way is to
serve it rare.
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BE MYJOURNEY’S STAY
FOLLONICO

BE MYJOURNEY’S EXPERIENCE
Pure wellness: waking up to birdsong and going to sleep with
the sound of cicadas, Follonico is pure reconnection with nature.
Fabio and Suzanne have a fascinating sustainable and slow
lifestyle and they will be happy to share with you some tips on
how to find a balance following7 the rhythm of Mother Nature.
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FOLLONICO
WHAT YOU CAN EXPECT
Staying at Follonico is an invitation to discover a laid-back and
sustainable lifestyle in a tranquil atmosphere - just a short drive
from Montepulciano and Pienza.
Follonico is a unique country house offering an authentic and
relaxed Tuscan experience. It is the perfect choice for anyone
wishing to escape the rush of urban life and take a slower journey
into the heart of Southern Tuscany. Follonico’s organic and
homegrown breakfast served in the veranda will be definitely a
highlight of your stay.
The property offers a beautiful pool surrounded by lavenders
and swallows. Six beautifully restored suites have been created
with the utmost respect for the history and the environment
surrounding Follonico.
SUSTAINABILITY COMMITMENT
“Sustainability is about running in the sun and relaxing in the
rain” Fabio and Suzanne, owners of Follonico share with their
guests a timeless and seasonal way of living.
Follonico invites you to slow down, take it easy, doing less while
discovering more and if you are willing to have a conversation
you will learn a lot just having a chat with Fabio and Suzanne at
breakfast or enjoying a glass of wine with them at sunset.
Following the rhythm of nature is the principle at the basis of
Follonico’s philosophy as well as finding a balance with the natural
elements in a spirit of coexistence rather than pure consumption.
More information will be available soon at bemyjourney.com
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BE MYJOURNEY’S STAY
FATTORIA SAN MARTINO

BE MYJOURNEY’S EXPERIENCE
This farm offers a regenerative travel experience. Getting to
know Antonio and Karin, the owners of Fattoria San Martino, has
been deeply inspiring. I wish you could all enjoy a glass of wine
watching the golden sunset at the vineyard while chatting with
them.
Image
6 4

FATTORIA SAN MARTINO
WHAT YOU CAN EXPECT
“Every day we work to build a place where it is possible to meet
people, see a flower blooming, understand that mother earth is
alive, that the quality of food changes our mood and that all the
elements that surround us compose the quality of our being.”
Karin Lijftogt and Antonio Giorgini
Quality of life is the essence of Fattoria San Martino. Here,
everything is unique as the result of the endless creativity of Karin
and Antonio, and their ability to experience the unusual. All the
products used at the Fattoria are selected to ensure you have a
unique and invigorating stay.
From sleeping to eating, to the quality of furnishings and
gardens, everything is designed to allow your mind and body
to regain balance and calm. The villa has six bedrooms with
private bathrooms, a small vegan/vegetarian restaurant (open
to external visitors), a big garden and a natural pool.
SUSTAINABILITY COMMITMENT
Fattoria San Martino has been an organic farm since 1992,
using homeopathic products to treat plants and animals. The
property has been restored though ecological building practices
using natural materials and the natural pool does not require
chemical treatments to be cleaned.
60% of Fattoria San Martino’s energy is produced by photovoltaic
panels and they have solar panels to produce hot water. Hosts
have developed their own circular economy, so Fattoria San
Martino is almost fully self-sufficient. Antonio and Karin teach
environmental education and sustainability in schools and
universities, both in Italy and abroad.
More information will be available soon at bemyjourney.com
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BE MYJOURNEY’S STAY
LA PIEVUCCIA

BE MYJOURNEY’S EXPERIENCE
Staying at La Pievuccia it will be like having your own pied-aterre in Tuscany, including a pool and a vegetable garden to
experiment with Italian seasonal recipes!
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LA PIEVUCCIA
WHAT YOU CAN EXPECT
Guests at La Pievuccia are offered the unique experience to live
in traditional Tuscan apartments, part of a rich farming history.
Each flat has been lovingly renovated and furnished with typical
Tuscan furniture.
Just a few steps away from your apartment, you can refresh in
the pool or relax under a tree, taking in the exquisite views of
Montecchio Castle.
From a private intimate patio, you can view unforgettable sunsets
in complete relaxation, while enjoying a glass of good wine. At La
Pievuccia, you can cook your own meals as all apartments come
fully equipped with all the home comforts. From the garden to the
table, La Pievuccia welcomes you to pick seasonal vegetables at
your leisure from the organic orchard as a complimentary service
during your stay.
SUSTAINABILITY COMMITMENT
La Pievuccia uses renewable energies for both hospitality and
farm businesses (photovoltaic and solar panels provide all the
energy for the farm).
Since 1994 La Pievuccia has been certified as an organic farm
and since 2004 as a biodynamic farm, only using “non hybrid”
seeds for the orchard.
La Pievuccia provides a vegetarian only breakfast buffet, sourcing
all produce from local businesses and all guest apartments
display a map of local producers and suppliers, encouraging you
to visit their production sites.
More information will be available soon at bemyjourney.com
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VAL DI CECINA

Val di Cecina is an ideal area for cultural excursions with historic
gems like Volterra, or bigger towns like Pisa. Volterra is a beautiful
little town that blends Etruscan and Medieval architecture,
in a style that is typical of Val di Cecina. In the countryside
surrounding Volterra you will be able to spot some contemporary
art installations by Mauro Staccioli, installed in this area in 2009
for the art exhibition “Luoghi d’esperienza” or Experience Places.
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BE MYJOURNEY’S TIPS
LUNCH SPOT

PURE BEAUTY
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AL FRESCO AT BORGO PIGNANO,
near Volterra
An organic restaurant that is part of a
hotel, where everything is homegrown or
locally sourced and fresh produce, fruits and
vegetables are carefully harvested on site. All
the traditional Tuscan dishes can be paired
with local organic beers and wines. Open every
day from 12-10 PM
DINNER SPOT

Photo Credits : La Carabaccia

LA CARABACCIA, in Volterra
A cosy restaurant with a few typical Tuscan
dishes all homemade and prepared with
organic, locally sourced, seasonal products. If
available, do not miss the Apple crostata with
custard! Closed on Monday
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LUOGHI D’ESPERIENZA, in Pignano
and Corbano
Contemporary Art exhibition“Luoghi
d’esperienza” or Experience places.
Installations by Mauro Staccioli
LIGHT DINNER/APERITIF

Photo Credits : La Vena di Vino

LA VENA DI VINO, in Volterra
This is a wine bar with a small
seasonal menu and a beautiful
election of Tuscan wines. The owners,
a couple of local friends, also
produce spirits including gin and
Vermouth. Closed on Tuesday
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BE MYJOURNEY’S STAY
VILLA LENA

BE MYJOURNEY’S EXPERIENCE
Visiting Villa Lena was a touching experience, like reading a book
you never want to end. Villa Lena is a place for art and nature
lovers. Walking around the estate made me feel regenerated and
I was deeply inspired by the art pieces featured by the property.
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VILLA LENA
WHAT YOU CAN EXPECT
Villa Lena estate is secluded amongst 500 hectares of woodland,
vineyards, olive groves and organic vegetable gardens. Villa Lena
cultivates both nature and culture, exemplifying a new way of
living and experiencing a holiday.
A 19th-century villa sits at the heart of the property. Originally
built for an Italian aristocratic family, today houses the Villa Lena
Foundation and “artist-in-residence” programme. Creativity and
collaboration underscore life at Villa Lena with a programme
of various events. Surrounding the villa, converted historic
agricultural buildings house guest rooms, apartments and
shared facilities.
SUSTAINABILITY COMMITMENT
Villa Lena is an old-world estate, with a fresh forward-thinking
attitude. Sustainability isn’t merely a lifestyle choice at Villa Lena,
it is at the absolute heart of what they do. Whether a guest, artist
or employee, they aim for you to leave the place with a renewed
sense of purpose and a heightened respect for nature, a passion
for using creativity to inspire others, as well as an appreciation
for the slower things in life.
Villa Lena is committed to preserving the spectacular natural
environment that surrounds the property in a number of ways:
preserving the land, closed-loop farming, green energy, water
conservation, waste&recycling, laundry, Villa Lena products,
sustainable design, local produce, organic bath products, social
sustainability.
More details will be available soon at bemyjourney.com
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BE MYJOURNEY’S STAY
IL CERRETO

BE MYJOURNEY’S EXPERIENCE
The owners, Paola and Carlo, embrace sustainability as a way
of living. Staying at Il Cerreto you will have an all encompassing
organic experience. Also, if you are passionate about Yoga, the
property offers complimentary classes twice a week.
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IL CERRETO
WHAT YOU CAN EXPECT
“Discover the harmony of the soul within nature.”
Paola and Carlo Boni Brivio, owners of Il Cerreto
Il Cerreto was established as an official organic farm and
agriturismo in 1991. The traditional Tuscan architecture and
abundance of natural beauty represent an inviting place of
peace and tranquility, offering guests recovery and refreshment.
Shortly after moving from the city, Paola and Carlo developed
their farming activities around the ideals of philosopher R.Steiner,
gradually adapting their fields and plantations to form a healthy
living agricultural organism. Il Cerreto includes 300 hectares of
land cultivated according to Biodynamic standards, a “100% Bio”
restaurant, a natural swimming pool and two finest buildings
housing accommodations: 5 rooms, 2 suites and 7 apartments.
SUSTAINABILITY COMMITMENT
Il Cerreto is a certified organic farm and it tries to maintain the
natural balance paying particular attention to the environment.
Starting form the hosts’ commitment to reduce their CO2
emissions and the consumption of plastic, everything at Il
Cerreto aims to guarantee you a sustainable holiday : from the
food produce coming from onsite biodynamic agriculture to the
ecological bio-lake (swimming pool) that offers relaxing and
zero- carbon emission swims.
More information will be available soon at bemyjourney.com
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COSTA DEGLI ETRUSCHI

Less than an hour drive from Val di Cecina there’s another
Tuscan gem, Costa degli Etruschi. Here, the rolling hills and
pristine beaches blend together to create a harmonious palette
of colours. This is an underrated area of Tuscany with many
splendid places like the WWF Oasis of Bolgheri and the Etruscan
necropolis between the Golfo di Baratti and Populonia. Both
Sassicaia and Bolgheri, some of the most popular Tuscan wines,
are produced here.
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BE MYJOURNEY’S TIPS
LUNCH/SUNSET APERITIF

ORGANIC WINE EXPERIENCE

Photo Credits : Bolgheri IG

BOLGHERI GREEN PODERE
ARDUINO, in San Vincenzo
A rustic restaurant serving
plant based, organic
and from farm to table
vegetarian dishes surrounded
by lush countryside. Open
12.30-8 PM
TO TASTE

Photo Credits : Tenuta Casadei

TENUTA CASADEI, in Suvereto
The Casadei family has a long established tradition
of working with wine and for many years their
production has been based on the principles of what
they call Biointegrale®, a philosophy founded on
the sustainable parameters of an ethical agriculture
which considers protecting the environment to be an
essential requirement for the future. This xperience
will be available soon at www.bemyjourney.com
PURE BEAUTY
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PONCE : a typical drink with
coffee, lemon and rum;
CACCIUCCO : a fish soup
typical of Livorno (the main
town in the area) There is even
a festival dedicated to the
specialty that takes place in
Livorno every June.

Photo Credits : visitcastagneto.com

WILDLIFE OASI BOLGHERI, in Castagneto Carducci
This is a World Wildlife Fund park and a paradise
for birdwatchers. They usually organise guided tours
on Saturday and Sunday and Evening Explorations
during the summer months.
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BE MYJOURNEY’S STAY
POGGIO AI SANTI

BE MYJOURNEY’S EXPERIENCE
When I met Francesca, the owner of this slice of heaven, I had
one of the most inspiring discussions about the real meaning
of the world sustainability. Poggio ai Santi is a stay inspired
by the concept of bellezza utile or beneficial beauty, where
everything that is done, created and inherited is developed and
maintained to create a positive impact on the environment and
local community.
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WHAT YOU CAN EXPECT

POGGIO AI SANTI

Silence and tranquillity are the main elements of this property
that encompasses 35 hectares of land, including 3 hectares of
botanical parkland, an olive tree grove, a rose garden and a
swimming pool with views over the islands of Elba and Corsica
on one side, and the ancient Etruscan city of Populonia on the
other.
The restaurant Sale offers genuine flavours and organic products
allowing you savour the simplest and most delicious Tuscan
recipes while admiring the stunning views over San Vincenzo
and the beautiful sunsets of Costa degli Etruschi.
With its relaxing atmosphere and the surrounding lush nature,
Bar Sal8 is the perfect place to have a drink, enjoy a barbecue
while meeting artists and creative people looking for inspiration
and contemplate the beauty that surrounds you.
Poggio ai Santi offers a total of 15 suites all immersed in nature
and all defined by a sophisticated, but simple style and unique
decor. The property is located only 5km from the beaches of
Costa degli Etruschi, and offers a perfect balance between
wellness and aesthetic.
SUSTAINABILITY COMMITMENT
Everything here is done aiming to preserve the biodiversity of the
area and to protect the natural environment. Poggio ai Santi is
also an organic farm led by sustainable development principles
producing olive oil and the vegetables used by the restaurants as well as breeding poultry and rabbits.
Poggio ai Santi produces its own energy through the installation
of 700 meters of photovoltaic panels on the building’s roof.
More information will be available soon at bemyjourney.com
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CHIANTI RUFINA

Thanks to over 7000 km of vineyard and its high quality wine
production, Chianti is one of the most renowned areas in Tuscany.
Rufina is a lesser known part of Chianti, that is slightly more
elevated than the rest of the district. Thanks to its elevation,
wines produced here have a distinctive taste.
By choosing this destination, you’ll have the privilege to be very
close to Florence, while being surrounded by nature.
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BE MYJOURNEY’S TIPS
LUNCH SPOT

ART AND WINE

Photo Credits : www.antinori.it

LA BOTTEGA DEL MULINO in Pontessieve
A grocery store and deli that stocks homemade
deli foods and local organic products, which can be
taken away or savoured on the terrace outside the
shop. You have to try their daily focacce! Closed on
Wednesday, but otherwise open 9AM-6PM
DINNER SPOT

MARCHESI ANTINORI, in Chianti
Classico
The wine estate Marchesi
Antinori is designed to have
a low environmental impact
and maximise energy
saving. The structure of this
winery, designed by famous
contemporary architects, is not
to be missed. Visits need to be
booked in advance at
www.antinori.it
GOURMAND EXPERIENCE
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LA SOSTA DEL GUSTO, in Pontessieve
A restaurant with a stunning view over Castello del
Trebbio’s hills proposing typical Tuscan dishes and
delicious desserts, all to be paired with organic wines
produced onsite by DCasadei Group. If available,
try homemade tagliatelle with ragout. Open from
Easter until the beginning of October from Tuesday
to Saturday at dinner and on Sunday at lunch.

CASTELLO DEL TREBBIO, in
Pontessieve
Cooking class and
Biointegrale® wine tasting at
Castello del Trebbio, including
an exploration of the ancient
Castel’s cellars. This experience
will be available soon at
www.bemyjourney.com
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BE MYJOURNEY’S STAY
CASTELLO DEL TREBBIO

BE MYJOURNEY’S EXPERIENCE
Waking up and jumping into a pool surrounded by the untouched
hills of Chianti Rufina overlooking a Medieval castle is a one-ofa-kind experience.
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CASTELLO DEL TREBBIO
WHAT YOU CAN EXPECT
Castello del Trebbio lies in the green Tuscan hills, in the heart of
Chianti Rufina. This property is a vineyard and working farm that
also welcomes guests in a number of properties that once were
the estate’s barns.
Staying in the former estate’s farmhouses, only a few kilometres
from Florence, you will experience a different kind of holiday.
The Castle, built before the 12th century, is linked to the history
of the Pazzi, a rich family of bankers during the Florentine
Renaissance, and in 1968 the Baj Macario family bought the
Castle and the surrounding land transforming a historical gem
into the flourishing winery and agricultural tourism destination.
Anna Baj Macario and her husband Stefano Casadei spent the
last thirty years preserving and enhancing the Castle and the
surrounding land.
SUSTAINABILITY COMMITMENT
Castello del Trebbio is led by the principles of Biointegrale®
an agronomic philosophy developed by the DCasadei group,
offering a new concept of ethical agriculture that considers the
protection of the environment an essential requirement for the
future.
Biointegrale® is a sustainable project that operates : in
the agricultural sector using biodynamic techniques, in the
energy sector through the use of renewable energy and in the
architectural sector with the conservative recovery of buildings.
More information will be available soon at bemyjourney.com
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BE MYJOURNEY’S STAY
FATTORIA LAVACCHIO

BE MYJOURNEY’S EXPERIENCE
I still remember how wonderful it was to have “merenda” or
afternoon break on the terrace with Faye, owner of this beautiful
farm. I enjoyed every single thing here : the lunch by the pool,
the truffle hunt, the food!
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FATTORIA LAVACCHIO
WHAT YOU CAN EXPECT
Fattoria Lavacchio is an organic farm situated on top of the
Chianti hills, offering unique accommodations surrounded by
vineyards and olive groves with stunning views.
The Estate offers you a relaxing vineyard holiday, discovering the
magnificent countryside sceneries and the agricultural secrets,
whilst being only 18 km from Florence.
The Farmhouse’s cuisine uses only genuine and local organic
ingredients produced directly by the farm or by neighbouring
farmers.
SUSTAINABILITY COMMITMENT
Fattoria Lavacchio is a typical family run business, surrounded
by enchanting rolling hills covered by olive groves and vineyards.
Among the farms in the Chianti Rufina area, Fattoria Lavacchio
was the first one who switched to organic winemaking
techniques, in order to develop production processes in harmony
with nature.
Fattoria Lavacchio uses organic methods in its production of
wine, olive oil, wheat and vegetables to preserve the natural
biodiversity. The Estate recycles waste and monitors the quality
of the air and water they use. Thanks to the estate’s short supply
chain, they reduce waste and pollution. Their use of locally
sourced produce facilitates a reduced environmental footprint,
fostering a philosophy in line with a sustainable lifestyle.
More information will be available soon at bemyjourney.com
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GRAZIE!
THANK
YOU!

Travel is an incredible way to grow and be part of the change
our planet needs. With Be MyJourney all I want to do is enabling
you to be a modern conscious traveller.
I do hope these tips will make your journey an unforgettable life
experience where you will feel connected with the places you
will explore and the communities you will encounter on the way.
In case you have any questions or feedback please do not
hesitate to DM on IG @ be.myjourney or contacting me via the
website www.bemyjourney.com.
Andrea
Founder of Be MyJourney
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