
A thousand colours and a thousand flavours of 
the region; take for example the white truffle 
found in the San Miniatesi Hills, with its 
smooth outer layer, light yellow or greenish 
in colour, lightly veined with a faint brown to 
hazelnut flesh. It gives a good opportunity to 
visit the village of San Miniato, situated on top 
of a hill between Pisa and Florence, with its 
symbolic tower, the Rocca di Federico II on the 
Francigena Way. Don’t miss the chance to taste 
the white truffle, or take part in the National 
White Truffle Market Fair of the San Miniatesi 
Hills, which takes place every year on the second, 
third and fourth weekends of November. Here, 
local exhibitors present their products and 
starred chefs host cooking demonstrations using 
this nutritionally important ingredient.

And then there is the chestnut flour of 
Lunigiana PDO (Protected Designation of 
Origin), white to ivory in colour; it is a sweet 
flour obtained from chestnuts of the historic local 
varieties of Lunigiana, in the province of Massa-
Carrara.  A flour with a sweet taste and intense 
chestnut aroma, with a velvety texture to the touch 
and delicate on the palate, it is used for numerous 
preparations: from the famous Marocca bread, to 
pastas such as lasagne or tagliatelle, for polenta 
and for the delicious castagnaccio dessert. This is a 
good opportunity to discover Lunigiana, a historic 
region between Liguria and Tuscany hidden 
between valleys that open at the foot of two 
mountain ranges, the Tuscan-Emilian Apennines 
and the Apuan Alps. Crossed by the Francigena 
way, the area is full of mountain passes and border 
territory rich in ancient settlements and castles 
with a unique character.

The Mugello Chestnut PGI (Protected 
Geographical Indication), is a chestnut with 
reddish-brown skin and well-defined darker 
streaks. The flesh is typically white with a pleasant 
flavour and is produced in some municipalities 
north of the province of Florence. In autumn, 
chestnuts showcase their goodness especially 
when roasted or boiled, but they are also used 

in traditional dishes such as castagnaccio, in 
the tasty marron glacés or are transformed into 
flour. A good opportunity to discover Mugello, 
known as a land of artists designed with care 
and cultivated with love. It is the land of origin 
of Giotto, Beato Angelico, Andrea del Castagno 
and the de ‘Medici family. There are festivals 
dedicated to the Mugello chestnut, which is 
the most popular one in Marradi in the upper 
Mugello region.

In the south of Tuscany, between the Val 
d’Orcia and southern Maremma, the Monte 
Amiata chestnut (IGP) is grown on the volcanic 
soils of this dormant volcano. In the past the 
many eruptions of Monte Amiata gave rise to 
tuff, a material linked to the Etruscan civilization. 
Glazed, dried, transformed into jam, or ground 
and reduced into flour, the uses in the kitchen 
of the Monte Amiata chestnut are truly endless. 
When boiled or roasted, it’s a perfect pairing 
with sweet muscat wines, ice cream and custards. 
Many are the typical products, typical recipes 
and uses: castagnaccio, necci, fritters, polenta, 
fresh pasta (tortelli, tagliolini, pici), as an added 
flavour to soups and also in the production of 
beer. This is a fertile land, green in the summer 
and a foliage dream in the fall when mushrooms 
and chestnuts abound.  On the Monte Amiata, 
there are festivals dedicated to these fall products 
with scents of roasted chestunuts and porcini 
mushrooms everywhere.

Of the many food and wine festivals that 
animate the villages of the Amiata region 
from late September to early November, the 
Crastatone of Piancastagnaio, held between 
late October and early November, is the oldest 
chestnut event. Inside the walls of the mighty 
Rocca Aldobrandesca fortress, the four districts 
set up stands with typical chestnut products, 
not to mention the displays of olive oil and 
new wines, the other important players of the 
festival. A must not miss is the Castagna in Festa 
(Chestnut Celebration) held in October in the 
town of Arcidosso, with tastings, music, dancing 

and historical re-enactments. The town of Santa 
Fiora also celebrates its Sagra del Marrone 
(chestnut festival), with stands where you can 
sample local delicacies. On the second and third 
weekends of October, the town of Abbadia San 
Salvatore hosts the Autumn Festival. The focus 
is on the fruits of the forest, from chestnuts to 
mushrooms, with lunches and dinners at various 
districts in the village. Also available are guided 
hikes on mountain trails and excursions to 
collect chestnuts. Antique markets, local crafts 
and typical products are also available . A unique 
opportunity to discover the ancient village and 
its traditions.

The golden yellow and green nuances of 
Tuscan Olive Oil IGP, a certified quality product 
characterized by a pungent, bitter, fruity and 
vegetable flavour. This green gold, as it is widely 
called, is produced in different areas of Tuscany 
which is rich in landscapes and terraces of olive 
trees that slope downwards as far as the eye can 
see — from the hills of Florence and Lucchesi 
to the hills of Arezzo and Siena, to those of 
Lunigiana, of Montalbano and the Pisani 
Mountains. There are many festivals to celebrate 
the newly produced oil in all of these areas. 

Autumn gives the perfect opportunity to go 
on a discovery tour of Le Strade del Vino (the 
wine roads). These are routes that cross territories 
with a high production vocation (wine, olive oil, 
PDO and PGI products) and offer particularly 
significant naturalistic, cultural and historical 
attractions. Visit the 500km of taste routes and 
events in September 2022. 

It is also the perfect season to discover  
the farm to table restaurants participating 
in the Vetrina Toscana’s project (Tuscany 
Showcase Project).
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Tuscany, a region that 
in autumn is dressed in 
magnificent colours and 
many flavours to taste 
and enjoy.
It is a time for harvesting grapes and 
chestnuts, pressing olives for the new 
olive oil, or truffle hunting in unique 
and authentic territories. All this can be 
experienced when visiting one of its art 
cities, its villages rich in history, or newly 
discovered artisan workshops. It is the 
Tuscany prêt-à-porter, a perfect balance 
between nature and art, the beauty of the 
territory, and a climate to satisfy every 
taste and experience.

San Miniato, panorama


