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Nana con i sedani: a local speciality that offers a
taste of traditional Valdarno cooking.
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served in sauces, stews and rustic dishes
rooted in traditional game cooking.
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Discover the area,
one flavour at a time

Around Florence, food tells the story of the area: at weekly mar-
Scan the QR CODE kets, at olive oil and wine festivals, and through traditional

and choose your . .
next experigncel recipes passed down through generations.

A culinary journey
through wine and
organic farming

F lorence and the surrounding area lie within

From Florentine lampredotto to Impruneta’s peposo, from Valdi-
. sieve’s bardiccio to Reggello’s freshly pressed olive oil, every
The municipalities in the Florence area: flavour offers a way to discover local places, stories and culture.

the Chianti DOCG wine region, encompas- The tourist sector in the Florence area comprises:

sing two subzones: Chianti Colli Fiorentini

An invitation to explore the area through its produce, its food and
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and Chianti Rufina. ;Tﬁ. i e A = its traditions.

. K W & @ o
Chianti Colli Fiorentini covers Fiesole, Lastra a Signa, ﬂﬂh‘*&} e e . e M destinationflorence.com
Impruneta, Bagno a Ripoli, Rignano sullArno, Copned  Commed  Comumed  Commed  Commedi  Comumedi |
Figline e Incisa Valdarno, Pelago, Pontassieve and aRipoli sullArno aSigna , . . N
part of Reggello. ; a - - - o 1 i .
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ches along. the Sieve Val!ey’ acros§ hills and' higher Comune Comune di Comune Comune di Comune Comune di | that tell the Story
ground facing the Apennines. Pomino DOC wines are

also produced in this area.

The area is also home to three Organic Districts: in
Fiesole, Calenzano and the area spanning Florence,
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F ood and wine offer a way to get to know an
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(émlnune di . Clomunle di Corsnune di EOénune (Iiomune di C(I){munfldi darea. Through its flavours, we discover

i 1 i v alenzano igline e Incisa esto i Campi mpruneta eggello L

Signa and Lastra a Signa. Here, organic farmers work - EValdamno Fiorentino Bisenzio P &8 shared knowledge and traditions.

together to manage resources more sustainably. .
Destination Florence is the official portal for discovering Florence and the surroun- ‘ Every flavour reflects .a, connection to the land’ t(.) the
ding area: a place where you can find experiences, itineraries, events and places to work of local communities and to everyday memories of
explore. A go-to resource for planning your trip and getting to know the area from a . . shared meals, harvests, small ShOpS and local skills.

more authentic perspective, through the eyes of the locals.

Scan the QR code to discover

the flavours of each town A journey through local produce, dishes and customs,

EEN egione Toscana 5 TOSCANA visittuscany £ . e inviting you to.e.xplore thfz towns ground Florence
= FroMozONE TURETER - through the traditions that give them life and character.
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