
It has been 15 years since the Trusted Experts of Willow Park Wines & 
Spirits launched the wine education experiences program in Italy. We 
are excited to announce, in conjunction with Linda Tamm and World 
Palate Tours, that we will be hosting three different weeks in Tuscany in 
the 11th century village of San Gusme in 2022.

Brien and Peggy Perry will kick off the month with the first week of May 
8 to 14, 2022. Every day is filled with amazing meals, delicious wines, 
and chatting with some of Italy’s most passionate winemakers. Although 
there may be a few changes before May, you can look forward to a week 
of indulgence.
 
Sunday, May 8:
The guests will be picked up in Siena between noon and 2pm and driven 
to the mediaeval town of San Gusme, which is only a 20-minute drive 
away. After settling into your Tuscan home and taking a stroll in the 
vineyards, we will head to Castello Brolio, where the recipe for chianti 
classico was created. We will tour their famous castle and enjoy dinner 
at Osteria de Brolio. 
 
Monday, May 9:
To start your day, enjoy a walk, a coffee and breakfast at your leisure. 
Activities will begin at 11am for a tour, tasting, and lunch with our 
host winery Villa Arceno. After lunch, we’ll head to Carpineto and meet 
winery owner Antonio Zaccheo. He has promised to serve us a delicious 
meal of Bistecca alla Fiorentina — the perfect delicacy to compliment 
his award-winning Vino Nobile di Montepulciano wines.
 
Tuesday, May 10:
We have an early start as we head to Castello Gabbiano and the well-
regarded kitchen of chef Francesco Berardinelli. Il Cavaliere Restaurant 
is where we will spend our time, preparing market fresh foods for lunch. 
After lunch we can nap on the bus as we head to Collazzi for a walk in 
the vineyards, a tasting, and a light dinner. 
 
Wednesday, May 11:
Today is our chance to visit Montalcino with an all-day focus on the 
amazing Brunello wines. The first stop is at the iconic Biondi Santi 
Estate, where the Sangiovese Grosso clone, responsible for the 
uniqueness of the wines of this region, was developed. Afterwards, we 

have a much-anticipated stop at Terralsole with our good friends Mario 
and Athena Bollag. Lunch in their home, overlooking the hills, is always 
a highlight of the week. Ending the day at Carpineto’s Brunello estate for 
a tour and tasting.
 
Thursday, May 12:
Market day in Castelnuovo Berardenga finds us exploring the various 
food stalls and selecting delicious options for our lunch. This is your 
chance to experience the local flavours of unique cheeses, freshly 
harvested vegetables, and fish and meat. Everyone is invited to help 
cook the mid-day meal which we will enjoy together, paired with the 
delicious wines of Villa Arceno. After lunch, we head to Tolaini where 
we will have a chance to test our grape variety knowledge in a fun and 
informal blind tasting, followed by dinner in Lia’s kitchen.

Friday, May 13:
Off to Petrolo for a tasting and tour followed by lunch. This will be your 
chance to taste a 99-point wine, the 2018 Galatrona, and see how the 
vines of Bordeaux perform in the Tuscan clay. On the way home after 
lunch, we will hit the local shops and have a chance to relax, enjoy a 
midafternoon refreshment, and chat about our week of adventures. Our 
farewell dinner is a surprise destination, but there may be a Michelin 
Star included...
 
Saturday, May 14:
We will enjoy our last breakfast together and perhaps a walk in the 
vineyards. Transfers to either Florence or Siena will be arranged, and we 
say arrivederci — until next time.

DETAILS:
$4600 pp sharing + GST, NO single supplement, $500 booking deposit, 
full payment by March 1, 2022. Save equivalent to GST by paying in full 
at time of booking.

Your tour includes 6 nights’ accommodation, planned meals, tours and 
tastings, private coach transportation, and transfers from and to the 
scheduled meeting point.

CONTACT:  
Linda Tamm | linda@wptours.net | 587-583-7955 | www.wptours.net
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