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Welcome to the Fattoria dei Barbi, even virtually speaking. 
 What is it? It is an Estate with vineyards, olive groves, and woods in the Tuscan countryside, 

which, for centuries, has been owned by my family. This is one of the places were Brunello wine was 
born, the most prestigious wine in Italy, and here you can walk among the barrels in the wine cellar 

listening to, seeing, and touching a legend, tasting our wines or eating traditional foods in the 
Tavern, buying our cold cuts and cheese made in pure Tuscan style, or visit the Community of 

Montalcino and Brunello Museum. You could sojourn and sleep in the country homes on the Estate, 
participate in our events, or maybe stroll through the vineyards, delighting in the most beautiful 

view, in no hurry and far from any worry. 
 If you wish, but only if you so desire, with a good glass of Brunello in hand. 



Fattoria dei Barbi | Montalcino 



Fattoria dei Barbi | Montalcino 



Where We Are | Between Florence and Rome 

 
GPS COORDINATES  
43.031067 | 11.509807 
 
HIGHWAYS: From the North | Exit A1 
Firenze Impruneta. Take direction to 
Siena, exit at Siena Sud, follow signs for 
SS2 – Roma, towards Monteroni and 
Buonconvento. After Buonconvento, 
turn right towards Montalcino. From 
the South | Exit A1 Valdichiana. 
Follow signs for Siena, skip Sinalunga 
and follow signs for Trequanda, 
Montisi, San Giovanni d’Asso, 
Torrenieri, and Montalcino. 
	 
When you arrive in Montalcino, follow 
the signs for Sant’Antimo/Castelnuovo 
dell’Abate to get to Fattoria dei Barbi. 
 
DISTANCE BY CAR: 100Km from Florence, 40Km from 
Siena, 80km from Arezzo, 200km from Pisa, 210km 
from Rome, 405km from Milan. 
AIRPORTS: Florence – Amerigo Vespucci; Pisa – 
Galileo Galilei; Rome – Fiumicino; Milan – 
Malpensa. 



 
The Colombini family has owned 
land in Montalcino since 1352 and 
the Fattoria dei Barbi since the end 
of the 1700s. The estate extends over 
350 hectares of fields and vineyards 
in southern Tuscany, Montalcino, 
Scansano, and the Chianti region.  
 
Since 1892, we have produced 
Brunello wine and we were the first 
to export in Europe, America, and 
Asia. Since the 1800s, our wines have 
won prizes all over the world, and 
our blue label has always been the 
most renowned Brunello.  
 
Today, Fattoria dei Barbi is managed 
by Stefano Cinelli Colombini, who is 
carrying on the family legacy, which 
has seen the Colombini family linked 
to this land for centuries and whose 
last and most precious fruit is 
Brunello. 
 

The Colombini Family | in Montalcino since 1352 



 
The desire to open the doors of 
Fattoria dei Barbi to allow guests to 
discover Brunello, its history, and its 
territory has always been an integral 
part of our business philosophy. 
  
Giovanni Colombini was the 
precursor of wine tourism and of the 
organization of the Fattoria as a little 
village where it would be possible to 
find products of top quality ready for 
the consumer. 
In fact, Fattoria dei Barbi is not only 
a cellar with vineyards, but it is a 
little world where the idea of farming 
as conceived by Giovanni Colombini 
in 1938 is still being practiced today, 
with winemaking integrated 
alongside the production of grains 
and olives in addition to sheep and 
pig ranching. All these raw products 
were to be transformed on the farm  

In the Name of Hospitality | More than a Winery, a Little Village 



 
and sold directly to the public both 
in the shop and in the Fattoria 
restaurant in addition to the 
consumers’ cities, delivering them 
directly. The grains produced were 
used as feed for the animals and their 
manure was used to fertilize the 
fields, vineyards, and olive groves.  
A closed circle at zero kilometres 
seventy years before Carlin Petrini 
and Slow Food. 
 
Still today at Fattoria dei Barbi, 
Stefano Cinelli Colombini follows, as 
his mother Francesca did before him, 
the enlightened directions of his 
grandfather Giovanni, “farmer, 
winemaker, cellarman/pig farmer, 
butcher/lawyer” (this was the strict 
order of titles that his business card 
reeled off), managing and innovating 
the estate with the same devotion to 
tradition and taste for modernity,   

In the Name of Hospitality | More than a Winery, a Little Village 



 
disenchanted wit and spirit of 
initiative, tenacity, and infinite love 
for his land.  
 
And it is with the same vision that 
our Hospitality workers welcome 
visitors with a smile and cordiality, 
engaging them in a cultural 
experience that goes beyond food 
and wine. 
 
Hospitality means: winery tours, 
guided tastings led with utmost care 
and professionalism, pairings of wines 
with products from the estate and 
other typical products of the territory, 
tours of the Brunello Museum, the 
option of sojourning in rooms and 
apartments, tasting the food of the 
Taverna or the Tavernetta, taking part 
in cooking lessons and events 
organized by Fattoria on our annual 
calendar. 

In the Name of Hospitality | More than a Winery, a Little Village 



 
At Fattoria dei Barbi, the historical 
ageing cellars can be visited on a 
tour among the over 300 big barrels 
and thousands of bottles of Brunello 
di Montalcino, in order to 
understand the various phases in the 
vinification process, the techniques 
and secrets of ageing wine as well as 
the history of Brunello and of 
Fattoria dei Barbi. 
 
The Barbi Cellar has been open to 
the public for over 70 years. In this 
period, over one and a half million 
wine lovers have visited its rooms, 
admiring, among other things, the 
collection of bottles that date from 
1870 to the present day, confirming a 
legacy that makes Barbi unique 
among other wineries in Italy. 
	
 

Guided Tours of the Historical Ageing Cellars 



 
The Cellar starts in the Bruscone 
Room, and, in a succession of rooms 
with evocative and suggestive names 
(Garden Room, Bottoni Room, 
Billiard Room, Grape Room, Fresco 
Room, etc.), on different floors 
featuring old photographs and 
frescoes, guests are guided through 
the centuries-old history that links 
the Colombini family to Montalcino 
and Brunello with its great Slavonian 
oak barrels where the wine, in 
utmost silence rests for years to 
finally arrive in the Stanze delle 
Bottiglierie, where the collection of 
historical bottles and of the 
winemaking production of Fattoria 
from 1870 to date is stored. These 
are the oldest bottles of wine in 
Montalcino and the most complete 
wine collection in Italy. 
	
 

Guided Tours of the Historical Ageing Cellars 



	
Guided Cellar Tours are carried out 
every day, including holidays, from 
12:00 to 15:30, and last about 30 
minutes. 
  
The cost per person is € 5.00 (free 
for minors, guides, and drivers). The 
wine tasting is not included in the 
tour. 
		
Languages spoken: Italian, English, 
German, French 
 
 
 
 

Guided Tours of the Historical Ageing Cellars 



 
Fattoria dei Barbi has a welcoming 
Wine Shop where all the wines, olive 
oil, and grappa produced on the 
Colombini family estate can be tasted 
and purchased. The products are sold 
in individual bottles, cartons, wood 
boxes, or in gift boxes. 
 
The sommeliers in the Wine Shop are 
prepared to give information to visitors 
about the production, vinification, and 
ageing of each wine and to suggest the 
best food wine pairing. 
	 
In addition to the bottles, there are also 
interesting and intriguing books from 
the Fattoria dei Barbi book series, 
including those written by Stefano 
Cinelli Colombini about the history of 
Montalcino and those written by his 
mother, la Signora Francesca, about the 
cooking legacy of Nonna Elina, whose 
recipes have been handed down in the 

Wine Shop and Wine Tasting 



 
family for generations and are on the 
menu in the Taverna, as well as books 
about the social and family history of 
the Montalcino territory and the 
Fattoria. 
	

Fattoria dei Barbi Wine Shop is open 
to the public at the following times: 
Monday to Friday: 
10:00-13:00 | 14:30-17:30 
Saturday, Sunday, and Holidays: 
11:00-13:30 | 14:00-18:00 
 
Languages Spoken: Italian, English, 
German, French 
 
 
 
 
 
   

 
 

Wine Shop and Wine Tasting 



 
Wine Tasting in the Wine Shop.  
Tastings of the vast selection of our wines 
can always be booked in the Wine Shop 
either before or after the tour of the 
ageing cellars. 
Guests may choose from four different 
types of tastings: 
 
TASTING 1 
Rosso di Montalcino DOC Colombini, Brusco dei Barbi 
IGT Toscana Rosso, Morellino di Scansano DOCG  
€ 5,00 
 
TASTING 2 
Morellino di Scansano DOCG, Rosso di Montalcino 
DOC Colombini, Brunello di Montalcino DOCG		
€ 8,00 
 
TASTING 3 
Rosso di Montalcino DOC Colombini, Brunello di 
Montalcino DOCG, Brunello di Montalcino DOCG 
Vigna del Fiore    
€ 12,00 
 
TASTING 4 
Rosso di Montalcino DOC Colombini, Birbone IGT 
Toscana Rosso, Brunello di Montalcino DOCG, 
Brunello di Montalcino DOCG Vigna del Fiore 
 € 18,00 
  
  
 
 
 
   

 
 

Wine Shop and Wine Tasting 



 
Charcuterie. The age old art of 
preparing pork meat is still practiced 
at Fattoria dei Barbi today to give life 
to the traditional cold cuts including 
cured ham, Tuscan cold cuts and 
salami, cured and fresh sausage, 
Brunello salami, finocchiata, and 
much more. 
 
Dairy. The production of sheep 
cheese is an ancient tradition in the 
countryside of Siena dating back to 
medieval times. Fattoria dei Barbi 
has wanted to maintain this tradition 
by continuing to produce fresh, 
medium, and aged “cacio”, the local 
term for cheese produced from 
sheep’s milk, as well as ricotta and 
raviggiolo, all natural and genuine 
cheeses that integrate perfectly well 
into the high quality production on 
our estate.  
 
 
 

Barbi Charcuterie and Dairy 



 
For the Colombini family, hospitality 
is sharing the beauty, the flavours, and 
the experience of this marvellous 
territory with others. 
 
Guests are welcomed in the 
farmhouse that sits atop the hill just 
beyond the Ageing Cellar near the 
Brunello Museum. Open year round, 
it is surrounded by vineyards, olive 
groves, and centuries-old forest, the 
perfect setting for those who would 
like an unforgettable holiday. 
 
Guests may choose from apartments 
of different sizes to satisfy their 
individual needs, all of which feature 
family furniture and accents resulting 
in unique rooms all with the same 
comfortable feel: an expression of a 
discretely elegant style. 
 

Accomodation on the Estate 



 
Available for a minimum of two nights 
or one week: 
	
Tono: charming apartment on the first 
floor including a double room with 
terrace facing the vineyards, a room 
with two single beds, a dining room 
with fireplace, a bathroom with shower, 
and a small kitchen. It is equipped with 
appliances and Wi-Fi. 
 
Angiolino: facing the enchanting 
vineyards on the estate, it includes a 
double room, a bathroom with shower, 
a dining room with kitchenette. It is 
equipped with appliances and Wi-Fi. 
 
 
 
 
 
 
 

Accomodation on the Estate 



 
•  18 April | MUSIC IN THE CELLAR 
 
•  27/28 May | OPEN CELLARS 
 
•  17/18 June | TRADITIONAL PILGRIMAGE IN MONTALCINO  
 
•  8/9 July | C’ERA LA MUCCHIA NELL’AIA 
 
•  30/31 July | FEAST OF BLESSED GIOVANNI COLOMBINI  
 
•  11 August | CALICI DI STELLE 
 
•  19/20 August | CONDITO, PINZIMONIO & CO. 
 
•  2/3 September | ASPETTANDO L’UVA  
 
•  9/10 September | RICOLMATURA | THE CORK CEREMONY  

•  30 September /1 October | OPEN CELLARS AT HARVEST  
 
•  21/22 October | OPEN CELLARS | HOW BRUNELLO IS 

MADE  

•  11/12 November | OPEN CELLARS SAN MARTINO  

•  25/26 November | NEW OLIVE OIL AT BARBI  
 
•  8/10 December | OPEN CELLARS CHRISTMAS  

Fattoria dei Barbi Events 2017 



 
At Fattoria dei Barbi, there are areas 
equipped with all the comforts and 
technology necessary to make 
gatherings, conventions, work 
meetings and much more both 
pleasant and functional. 
  
The vast indoor and outdoor space 
on the estate in addition to the 
isolated but easily-reached location 
make Fattoria dei Barbi an ideal 
place even for team building and 
contact with nature.  

Events, Meeting, Team Building 



 
At table for half a century 
 
Already 50 years ago, visitors to 
Fattoria dei Barbi were many and 
they asked for cold cuts and cheese 
with their wine tastings along with 
some typical roast meat of the area or 
a plate of handrolled pinci pasta. 
This is how the Taverna began: a 
place where you could rest after a 
tour of the cellar and taste the typical 
dishes of Montalcino. 
 
After more than half a century, the 
same custom is still being practiced 
at Taverna dei Barbi: on the tables 
outside or in front of the big 
fireplace at the heart of the dining 
room, dishes in the Tuscan and, 
specifically, Montalcino tradition can 
be tasted just as they were prepared 
long ago and even with a slightly 
modern touch. 

La Taverna dei Barbi 



 
Roasts, grilled meats, cold cuts, 
cheese, scottiglia stewas well as our 
soups, pasta, bread, and desserts are 
all absolutely homemade. The recipes 
that we prepare in every season of 
the year bring to the table the 
tradition of dishes from the 
Colombini home that were handed 
down over generations in addition to 
the most authentic local cuisine 
featuring simple flavours, aromas, 
and the typical atmosphere of a good 
old family lunch. 
 
At Taverna dei Barbi we use 
products of the estate and the 
territory cooked with utmost care 
and respect in order to maintain their 
authentic and original flavours. 
 
 
 

La Taverna dei Barbi 



 
La Taverna dei Barbi is open to the 
public every day at lunch and dinner, 
except Wednesdays.  
 
Reservations for lunches and dinners 
can be made for private groups. 
 
Closed Wednesdays 
  
Open 12:30-14:30 | 19:00 – 22:00 
  
 

La Taverna dei Barbi 



 
From 10 to 17, Barbi offers a more 
casual alternative to the Taverna for 
a quick and pleasant break. 
  
Starting at 10 in the morning at the 
Tavernetta, breakfast can be served 
with a good coffee under the 
chestnut trees with views of the 
Cellar where Lucia’s freshly baked 
cakes and buns can be enjoyed with 
cold cuts and cheese from the estate 
or our homemade jams. 
 
The Tavernetta is open all day for 
delicious slices of Tuscan bread or 
charcuterie boards of canapés or 
vegetable preserves in addition to 
cold cuts and cheese from our 
production paired with wine by the 
glass or fresh-squeezed fruit juice.  
 
Light menus featuring fresh salads, 
vegetables from the garden and 

La Tavernetta dei Barbi 



 
seasonal products as well as the  
delectable selection of homemade 
cakes, desserts and ice cream or a 
glass of the best bottles from our 
cellar are always available. 
 
La Tavernetta dei Barbi is open 
every day of the week, except 
Wednesdays, from 10:00 to 17:00 
non-stop. 
 
Closed Wednesdays 
 
 
 
 

La Tavernetta dei Barbi 



 
Cooking lessons with Lucia, the chef 
at Fattoria dei Barbi, to learn how to 
make our typical dishes while having 
fun. 
 
The course lasts about three hours 
while participants learn to cook some 
of the most famous dishes in the 
Tuscan tradition, from pinci – 
handrolled fresh pasta – to Tuscan 
canapés crostini neri, pappa al 
pomodoro tomato soup, to our 
famous caffé in forchetta, a dessert 
that you will only find here, passed 
on throughout the generations of the 
Colombini family.  
 
In every course, a full meal will be 
prepared including a starter, a first 
dish, a second dish with side dish, 
and a dessert. 
 
 
 

In the Kitchen with Lucia 



 
Every student will take part in 
making the dishes and will receive an 
apron and recipe book. 
 
Cooking lessons can be organized 
even over a few days according to the 
number of menus that you would 
like to make. 
  
At the end of the lesson, the 
participants will sit together at table 
and taste the dishes that they have 
made paired with Fattoria dei Barbi 
wines. 
  
Courses can be individual or in 
groups and can be held in Italian, 
English, German, and French.  
 
 
	
 
 

In the Kitchen with Lucia 



	
The Origins of the Legend 
 
The Community of Montalcino and 
Brunello Museum is located on the 
Fattoria dei Barbi estate and was 
started on the initiative of Stefano 
Cinelli Colombini as a testimony to 
the heart of Montalcino, its history, 
its joie de vivre,its culture, and to 
everything that its extraordinary 
people have created; certainly and, 
above all, the famous Brunello, but 
not only. 
 
Visitors can discover the roots and 
reasons behind the global enological 
legend and much, much more from 
the over one thousand square meters 
of objects, photographs, documents, 
and video. 
 
The museum takes the guests on a 
tour that starts with the history,  

The Community of Montalcino and Brunello Museum 



 
traditions, and daily life of the 
Community of Montalcino. The 
collections of furniture, games, 
historical agricultural and artisanal 
equipment, small items from 
sharecropping life and trades that 
have since been forgotten, images of 
the time, and recovered documents 
all recreate a way of living that 
belonged to our people for centuries 
and centuries, and it seems so far 
away today. But it was only 
yesterday.  
  
This is followed by the History of 
Brunello di Montalcino explaining 
what this wine is, how it started, who 
the pioneers were, and its hundreds 
of labels while the terroir of 
Montalcino with all of its 
microclimates is also explored.  
The tour finally concludes with the 
Brunello Labyrinth: an exposition of 

The Community of Montalcino and Brunello Museum 



 
over 200 bottles from the cellars of 
Montalcino. 
 
Through a creative and crafty play of 
light, furnishings, objects, video, and 
photographs, the tour -which covers 
ten centuries of history, from the 
origins of Montalcino to the present 
day – engages the visitor in 
discovering the settings, events, and 
people that made up the foundation 
of the success of the most prestigious 
Italian wine. 
  
The Museum of Brunello is open to 
the public and can also be booked 
for private group tours. 
		
The ticket is € 5.00 per person (free 
for children under 12 years of age,  
3 group chaperons, persons with 
disabilities, journalists, and  
Brunello di Montalcino producers),  

The Community of Montalcino and Brunello Museum 



 
reduced ticket €2.50 for Fattoria dei 
Barbi clients (Wine Shop, Taverna, 
overnight guests), for juniors, 
seniors, and groups (minimum 20 
people) admission is free. 
Supplement charge for guided tour: 
€ 5.00 
 
Languages Spoken: Italian, English. 
		
Museum of Brunello  is open every 
day of the week except Wednesdays 
  
Closed Wednesdays 
  
Open 
10:00-12:30 | 14:30-19:00 
		
 
 
 
 
 

The Community of Montalcino and Brunello Museum 
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Each proposal for A Day at Fattoria dei 
Barbi is open to groups of minimum 8 
people and not more than 60 people and 
includes a guided tour of the Ageing 
Cellar, the Museum of Brunello, and 
lunch or dinner paired with wines of the 
estate at the Taverna dei Barbi. 
 
PROPOSAL 1 
Guided tour of the Museum of Brunello 
Guided tour of the Ageing Cellar 
Menu lunch or dinner at the Taverna: 
Cold Cuts, Cheese, Tuscan Canapés, Bruschetta 
Coffee with a fork (historical local recipy) 
Water, 1 glass of Brusco dei Barbi IGT Toscana Rosso, 
1 glass of Brunello di Montalcino DOCG  
€ 33,00 PER PERSON 
 
PROPOSAL 2 
Guided tour of the Museum of Brunello 
Guided tour of the Ageing Cellar 
Menu lunch or dinner at the Taverna: 
Sformatini di verdura Vegetable souffles 
Pinci cacio e pepe Hand made Spaghetti with pecorino 
cheese and black pepper 
Crostata Home made jam tart 
Water, 1 glass of Brunello di Montalcino DOCG, 1  
glass of Brunello di Montalcino DOCG Vigna del Fiore 
€ 38,00 PER PERSON 
 

Our Proposals | A Day at Fattoria dei Barbi 



 
 
PROPOSAL 3 
Guided tour of the Museum of Brunello 
Guided tour of the Ageing Cellar 
Menu lunch or dinner at the Taverna: 
Panzanella Tuscan bread Salad / Pappa al Pomodoro 
Tuscan Tomato bread Soup 
Guanciola al Brunello di Montalcino Veal cheeks in 
Brunello sauce 
Sformatini di verdura Vegetable souffles 
Crostata Home made jam tart 
Water, 1 glass of Rosso di Montalcino DOC 
Colombini,1 glass of Brunello di Montalcino DOCG, 
1 glass of Brunello di Montalcino DOCG Vigna  
del Fiore  
€ 47,00 PER PERSON 
 
 
AVAILABLE ON REQUEST 
On request, custom or personalized menus based on 
historical private Cinelli Colombini family recipe 
book and wines from Fattoria dei Barbi vintages 
1955 to 2011. 
 

 

Our Proposals | A Day at Fattoria dei Barbi 



 
Tours and Tastings for Groups.  
Personalized tours can be held for 
groups of minimum 8 to a maximum of 
60 people. 
 
Tastings take place after the tour of the 
historical ageing cellars in a room set up 
especially for the group booking. 
 
The tour with tasting lasts about an 
hour/an hour and half.	 
 
Upon request, a tasting of our salami 
and cheeses can be added. 
 
The group can choose from the 
following types of tastings: 
 
AN INTRODUCTION TO THE BRUNELLO 
(TWO WINES) 
Brunello di Montalcino DOCG (Basic-Blue label) 
Brunello di Montalcino DOCG Vigna del Fiore 
(Singol Vineyard – White label)  
€ 21,00 PER PERSON 
 

Our Proposals | Wine Shop and Tastings 



 
GRAN TOUR OF FATTORIA  
(FOUR WINES) 
Morellino di Scansano DOCG 
Rosso di Montalcino DOC 
Brunello di Montalcino DOCG (Basic-Blue label) 
Brunello di Montalcino DOCG Vigna del Fiore 
(Singol Vineyard – White label)  
€ 26,00 PER PERSON 
 
THE TWO VERSIONS OF THE SANGIOVESE 
(TWO WINES) 
Rosso di Montalcino DOC 
Brunello di Montalcino DOCG (Basic- Blue label)  
€ 16,00 PER PERSON 
 
A tasting of our cold cuts and cheese 
can be added to the wine tasting: 
 
TUSCAN SNACK  
Tasting of coldcuts, cheese, and Tuscan bread. 
€ 10,00 PER PERSON (to be added to the tasting)  
 

Our Proposals | Wine Shop and Tastings 



Appartaments: 
 
 
 
 

Restaurant: 
 

Cuisine: 
 
 
 
 

Meeting Room: 
 

Parking: 
 
Sports: 
 

Courses & Events: 
 
 

Distances: 
 

 

2	apartments, one that sleeps 4 and the other that sleeps 2 for a total of 6 guests.  
 
Each apartment features an equipped kitchen, Wi-Fi, bathroom with shower, heating, bath and 
bed linens, toilette kit, hairdryer.  

Dining room with grand fireplace that seats up to 60 people, garden/outdoor area for up to 150 guests.  

Traditional Tuscan and Montalcino cuisine. The products used are from Fattoria dei Barbi and 
the local territory. Upon request, dishes that are gluten-free and for vegetarians or any type of 
diet. Custom and personalized menus based on the historical private Cinelli Colombini recipe 
book and Fattoria dei Barbi wines vintages 1955-2011. 
 

Large Cinema/Meeting Room completely equipped, seats 50 to 60 for meetings, courses, seminars.  

Access for coaches and ample parking. 

Guided tours of the Historical Ageing Cellars and the Museum of Brunello, wine and olive oil tasting 
courses, Tuscan cooking lessons, picnics, Fattoria dei Barbi events scheduled on the annual calendar  

100km from Florence, 40km from Siena, 80km from Arezzo, 200km from Pisa, 210km from Rome, 
405km from Milan | Airports: Florence – Amerigo Vespucci; Pisa – Galileo Galilei; Rome – 
Fiumicino; Milan – Malpensa. 
The top of Monte Amiata and the beautiful beaches of Alberese and Castiglione della Pescaia can be 
reached in an hourby car. The Fattoria dei Barbi estate is close to various archaeological sites and hot 
springs as well as the infinite number of natural and artistic attractions in the province of Siena. 
 
 

Technical Information 

Trekking, Mountain biking. 



FATTORIA dei BARBI 
Montalcino	

Località Podernovi, 170  
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Info & Bookings: T. +39 0577 841111 Fax +39 0577 841112 
info@fattoriadeibarbi.it | www.fattoriadeibarbi.it 


