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Food and wine

Reggello

Traditional dishes

Lastra a Signa
Francesina, wine, olive oil and snails offer a 
taste of the area’s rural heritage, cultivated 
hills and local food traditions.

Fiesole
Fiesole’s organic district, wine and olive oil 
experiences, and the Mercato della Terra 
farmers’ market: discover the area through its 
olive oil, wine, honey, saffron and local produce.

Signa
Craft beer, pappa al pomodoro 
and Tuscan specialities offer a taste of 
everyday life in Signa, where good food 
brings people together.

Bagno a Ripoli
Inzimino di lampredotto: a traditional 
Florentine dish with humble origins, rich 
flavours and deep roots in local cooking.

Figline e Incisa
Nana con i sedani: a local speciality that offers a 
taste of traditional Valdarno cooking.

Campi Bisenzio
Pecora alla campigiana and ranocchi fritti 
(fried frogs): local favourites rooted in the 
area’s rural heritage and traditional cooking.

Firenze & Scandicci
Lampredotto, bistecca alla fiorentina and 
fagioli all’uccelletto: iconic local dishes 
reflecting everyday customs and a long 
tradition of meat cookery.

Rignano sull’Arno
Wild boar is a local speciality in Rignano, 
served in sauces, stews and rustic dishes 
rooted in traditional game cooking.

Reggello
ReOlio, the “Tour dell’Olio” and zolfino beans 
introduce visitors to Reggello’s olive groves, 
olive mills, tastings and outstanding local 
produce.

Sesto Fiorentino
Budella alla sestese: a distinctive local dish 
prepared according to a longstanding 
tradition that is now increasingly rare.

Vaglia
Il Nardone: a traditional sweet dish from 
Vaglia made with stale bread and milk, born 
from home cooking and the practice of 
making the most of leftovers.

Impruneta
Peposo all’imprunetina: the area’s signature 
dish, originating in its terracotta kilns and 
slow-cooked with red wine and pepper.

Calenzano
Calenzano’s organic district, farms, olive mills 
and Mostra dell’Olio offer a journey through 
local produce and traditional cuisine.

Pelago, Londa, 
Pontassieve, Rufina
Bardiccio della Valdisieve: a flavoursome 
sausage seasoned with wild fennel, enjoyed 
grilled, in stews or at village festivals.

Local dish: Peposo
Local wine: 
Chianti Colli Fiorentini 
DOCG

Local dish: Pecora
Local wine: Chianti 
Colli Fiorentini DOCG

Local dishes:
Francesina and chiocciole
Local wine: Chianti 
Colli Fiorentini DOCG

Local dish: 
Fagioli all’uccelletto
Local wine: Chianti 
Colli Fiorentini DOCG Local dish: Inzimino

Local wine: Chianti 
Colli Fiorentini DOCG

Local dish: Cinghiale
Local wine: Chianti 
Colli Fiorentini DOCG

Local dish: Fagioli zolfini
Local wine: Chianti 
Colli Fiorentini DOCG

Local dish: Nana con i sedani 
Local wine: Chianti 
Colli Fiorentini DOCG

Local dish: Bardiccio
Local wines: 
• Chianti Colli Fiorentini DOCG 
• Chianti Rufina DOCG

Local dish: Bardiccio
Local wine: 
• Chianti Rufina DOCG

Local dish: Bardiccio
Local wine: 
• Chianti Rufina DOCG

Local dish: 
Bardiccio / pappa al pomodoro
Local wines: 
• Chianti Colli Fiorentini DOCG 
• Chianti Rufina DOCG

Local dish: Pappa al pomodoro
Local wine: Chianti 
Colli Fiorentini DOCG 

Local dish: Carabaccia 

Local dishes: Pecora in umido /  
ranocchi fritti

Local dish: Il Nardone

Local dish: Budella alla sestese 

Local dish: Lampredotto and Bistecca
Local wine: Chianti Colli Fiorentini DOCG 

Firenze, From Monday to Saturday
• Mercato Centrale di San Lorenzo
• Mercato di Sant’Ambrogio

Historic markets

Parco 
dei Renai

Città dello
zafferano

Parco 
dell'Argingrosso

Mercato di 
Sant’Ambrogio

Parco 
del Neto

Parco mediceo
di Pratolino

Foreste modello
montagne fiorentine

Strada 
del vino

Parco Fluviale 
di Rignano

Giardini 
del cassero 

e giardini comunali 
del centro

Arboreto 
sperimentale

Leccione 
dell’Antella

Mercato di 
San Lorenzo

Taste - Fortezza da Basso
Until March, FirenzeFebruary

Sagra del tartufo alle Sieci
Mid-April, PontassieveApril

Calici di stelle
Throughout July, Florence and surrounding areaJuly

Festa della mora
Late August, VagliaAugust

Toscanello d’oro 
Last few days of the month, Pontassieve

Sagra del cinghiale
Last two weekends of the month, Pelago

May

Sagra del tartufo
Throughout most of June, Rignano sull’Arno

Campi a tavola
Third week of the month, Campi Bisenzio

June

Festa di settembre
Late September, Londa

Fierucola del pane
Late September, Firenze

September

Antica Fiera di San Luca (18 October)
Impruneta

ReOlio
Late October, Reggello

Fiera di Scandicci
Scandicci

October

Nov - Autumnia
Figline e Incisa

Nov -Primolio
 Bagno a Ripoli

Nov -Mostra 
mercato dell'olio

Calenzano

Dec -NOVO 
Festa dell’olio

Sesto Fiorentino

November
December

Il Gusto Toscano
Last weekend of the month, Firenze

Sagra delle frittelle
During Carnival, Bagno a Ripoli

March

Vini migranti
Late January, FirenzeJanuary

Oil

Wine

Traditional Dishes

Historic markets

Organic District

Tram

Train

Public transport

Bus
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Discover the area,
one flavour at a time
Around Florence, food tells the story of the area: at weekly mar-
kets, at olive oil and wine festivals, and through traditional 
recipes passed down through generations.

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

An invitation to explore the area through its produce, its food and 
its traditions.

Discover the flavours
that tell the story 
of a place

ood and wine offer a way to get to know an 
area. Through its flavours, we discover 
shared knowledge and traditions.

A culinary journey 
through wine and 
organic farming

Chianti Colli Fiorentini covers Fiesole, Lastra a Signa, 
Impruneta, Bagno a Ripoli, Rignano sull’Arno, 
Figline e Incisa Valdarno, Pelago, Pontassieve and 
part of Reggello.

Chianti Rufina, the smallest Chianti subzone, stret-
ches along the Sieve valley, across hills and higher 
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, 
Signa and Lastra a Signa. Here, organic farmers work 
together to manage resources more sustainably.

lorence and the surrounding area lie within 
the Chianti DOCG wine region, encompas-
sing two subzones: Chianti Colli Fiorentini

and Chianti Rufina.
destinationflorence.com

Scan the QR CODE
and choose your 
next experience!

Scan the QR code to discover 
the flavours of each town

Every flavour reflects a connection to the land, to the 
work of local communities and to everyday memories of 
shared meals, harvests, small shops and local skills.

A journey through local produce, dishes and customs, 
inviting you to explore the towns around Florence 
through the traditions that give them life and character.

Destination Florence  is the official portal for discovering Florence and the surroun-
ding area: a place where you can find experiences, itineraries, events and places to 
explore. A go-to resource for planning your trip and getting to know the area from a 
more authentic perspective, through the eyes of the locals.

The tourist sector in the Florence area comprises:
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The municipalities in the Florence area: 
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