


The Wine Cellar By Sapordivino 
is located inside a small medieval tower of  the fourteenth century,
on which the Grand Hotel Continental stands.

The cellar has been designed by contrasting modern elements,
like glass and steel, to the ancient stone of  the tower,
obtaining an extraordinary and unique cellar.

Over 3,000 bottles, 400 labels, 60 cellars,
they float on the ancient walls through plexiglass cases. 

Possibility to have dinners starting from a minimum number of  4 people
to a maximum of  20 people.

Exclusive Use Wine Cellar
300 euro





TASTING
Every day from 4.00 pm to 8.00 pm
Dinner starting at 7.30 pm
On reservation





DIVINO APERITIF
Every day in the Lounge Area

Tasting of  3 glasses of  wine selected by the Sommelier combined 
with a selection of  Tuscan appetizers prepared by our Chef, 
followed by a visit to the cellar in the 14th century medieval tower
euro 24 per person



TASTING

PREMIUM (4  ) 

Overview of  the DOCG and IGT of  Chianti and traditional local wines at KM 0
euro 55 per person (Min 2 pax - duration 45min)

V.I.P. (5  ) 
An accurate selection of  some of  the most representative wines of  Siena 
and Chianti Classico country side
euro 80 per person (Min 2 pax - duration 1 hour)

5 STAR EXPERIENCE (4  ) 

A journey among the most famous wines of  Tuscany including Supertuscan 
and Brunello di Montalcino DOCG
euro 110 per person (Min 2 pax - duration 1 hour)





PRIVATE DINNER
EXPERIENCE
Let yourself  be tempted by the traditional menus
and our tastings in the authentic and intimate setting of  our winery.
A unique experience that will give you an indelible memory.

Possibility of  exclusive use of  the space
with a supplement of  300 euros.



PRIVATE DINNER EXPERIENCE

TUSCAN TRADITION

Smoked and marinated Chianina beef  carpaccio, 
fennel and orange small salad and licorice
Spelled pici with stewed duck sauce and walnuts
T-Bone steak served with sautéed spinach and baked beans
Dry biscuits “Cantuccini” with almonds served with local sweet wine Vinsanto
euro 85 per person (drinks not included)

TUSCAN INNOVATION

Goat cheese and herbs mousse, pear jam and crunchy honey
Cinta Senese ravioli steamed and plated with Chianti mustard and soy sauce
Slow cooked veal cheek, with barrel vinegar and seasonal vegetables
Destructurated tiramisu with coffee crunch and hot chocolatete
euro 70 per person (drinks not included)
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