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REAL TRADITIONS

A JOURNEY THROUGH TASTE



It’s not easy to get disappointed by the Tuscan cuisine, 

moreover within the sorroundings of Siena: the traditional 

raw materials mixed in simple and ancient recipees keep 

satisfying crowds from all over the world.

#puretaste





One of the traditional dishes from Chianciano 

Terme is called “pici” pasta, handmade 

fresh pasta very similar to big and irregular 

spaghetti, made of sole wheat, water and a 

pinch of salt. This traditional recipee dates 

back many  centuries, therefore it can be 

well considered a “poor” family dish, while it 

is now a curated delicacy constantly available 

in the best restaurants menus.

The “pici” pasta are best served with some 

classical seasonings that enhance their 

consistency and taste: the original seasoning 

was old bread crumble fried in olive oil and 

salt, then the tomato was imported in Italy, 

and it quickly became the most common 

seasoning, together with “aglione” garlic, 

a typical garlic from the area, bigger but 

lighter, together with meat sauce.





Main course would be de昀椀nitely meat, down here.
A journey through taste that starts from the “cinta senese” pork meat, a D.O.P. 

produce from the area, nearly extinct some decades ago, and now saved and 

revamped as one of the best meat types in Italy. From this pigs breed the local 

produce are, for instance, Ham, salami or sausages, the awarded lard and other 

ham cuts: true delicacies meeting most tastes.



The “cinta senese” ham, just to name one of the most appreciated hams, it is 

produced in the area of Siena: the color of its meat is vivid red, tending to dark, 

with a very low fat percentage. Its very intense taste is a bit stronger than the 

regular tuscan ham.



And then her majesty the Chianina.

It was precisely the Sienese Valdichiana, the 

town of Bettolle (Sinalunga), that gave birth 

in 1869-while Chianina cows apparently had 

been bred in that valley between Arezzo 

and Orvieto for 2,500 years already-to Ezio 

Marchi, a veterinarian, who is rightly today 

unanimously considered the father of the 

modern Chianina. In fact, the 昀氀avor of the 
meat we appreciate at the table today is 

thanks to his scienti昀椀c studies of breed 
selection. Among the protected cattle 

breeds of the Vitellone Bianco dell’Appennino 

Centrale IGP (Protected Geographical 

Indication), the Chianina is the one that 

boasts the most noble and established 

image, thanks to the fame it has been able 

to win with the gastronomic myth of the 

“Florentine” steak. From the offal of the veal 

(Chianina and non-Chianina) comes tripe, 

which ends up on the plate to offer diners 

a unique, extremely 昀氀avorful and traditional 
taste, such as, precisely, trippa alla senese.





“It is particularly delicate and good.” This was how Pope Pius II, the pope of Pienza, 

had noted it in his Commentaries in the 15th century. An ante litteram review 

we might say today. But that of Enea Silvio Piccolomini, after having tasted the 

“cacio di Chiusure” one of the delicious sheep’s milk cheeses of the Crete and 

the province of Siena, certainly remains a prestigious attestation that testi昀椀es to 
the tradition, quality, and knowledge, of a product that has made the history of 

agri-food production and a product that cannot be missed in restaurants and on 

everyday tables.





The new oil is an event for families and tourists alike; from October to December, 

昀椀rst the olive harvest then the mills in production, to obtain this excellence of 
the lands of Siena. A true and unfailing protagonist of the table: for a “simple” 

but very tasty bruschetta with freshly pressed new oil, up to a condiment in the 

many vegetable or meat dishes of the Sienese tradition, to enhance its 昀氀avors, as 
well as in 昀椀sh dishes. Oils that are not all the same, although they share a well-
de昀椀ned character: sensations of the fruitiness of artichoke, fresh grass or almond, 
are accompanied by the typical notes of bitterness and spiciness that make it 

decisive, but well balanced. 



In addition to the excellent traditional productions, the myriad of small farms 

and even hobbyists producing quality extra virgin olive oil, there is no shortage 

of certi昀椀cations for oil in the province of Siena. There are two DOPs (Protected 
Designation of Origin) and one IGP (Protected Geographical Indication): the Terre 

di Siena DOP and the Chianti Classico DOP, and the Toscano IGP.



A territory of vineyards and great labels appreciated throughout the world, 

Siena is a province that has wine production of the highest quality in its DNA, 

in the history written by the men and women who over the centuries have 

“re昀椀ned” knowledge, techniques, with farsighted vision, innovation and territorial 
promotion. The 昀椀ve DOCGs (Denominazione di Origine Controllata e Garantita 
- Denomination of Controlled and Guaranteed Origin) and numerous DOCs 

(Denominazione di Origine Controllata - Denomination of Controlled Origin) 

present in the province of Siena are no coincidence: there is practically no strip 



of land that is not “certi昀椀ed” starting with Chianti Classico, passing through San 
Gimignano, to Montalcino and nearby Montepulciano. Names of historic towns 

that owe part of their international notoriety to the princely product. Brunello, 

Nobile, Chianti Classico and Vernaccia are a poker d’aces that few other territories 

can boast; to which must be added the rampant productions of Chianti Colli 

Senesi, Orcia and the Grance Senesi; not forgetting the great reds, from Rosso di 

Montalcino and Montepulciano, the vinsantos, the wine productions of Valdarbia 

and Valdichiana.



Chianciano Terme and the lands of Siena are also the ideal place for sweet tooths. 

A centuries-old confectionery tradition has given birth to the productions that 

have made us famous all over the world: cantucci, ricciarelli and panforte are 

sweets of our tradition recognized as IGP (Protected Geographical Indication). 

But if these sweets can be de昀椀ned as “Sienese,” there are instead two excellences 
that were born and became famous right in Chianciano Terme: the Amaro di 

Chianciano, made with an infusion of 34 herbs and of昀椀cinal plants, and the very 
famous Torta Chianciano, a short pastry shell that encloses a sponge cake bathed 

with amaretto and custard, beautiful to see and good to eat.









C H I A N C I A N O  T E R M E

#pureemotions

www.vivichiancianoterme.it


