
Activities and Experiences in Castell’Azzara 
 
FOR INFO AND PRICES ON ACTIVITIES PLEASE CALL OR EMAIL DEBORA 

Tel. +39 3207132713 

Email debora.pasino@libero.it 

 
Truffle hunting: upon request we can contact a guide for truffle hunting. We will take you into the woods 
near Castell’Azzara, named the city of Truffle, where you can admire a beautiful view: Appennines mountains 
to the East, Bolsena lake to the south east, the sea and Tuscan Islands to the west and the beginning of Val 
d’Orcia to the north. The walk and hunt can last between 3 and 4 hours. You will learn how this special and 
pricy mushroom grows and where, the importance of some trees and the ecosystem for it to develop. In 
different times of the year you can find different type of Truffle, some more pricy and tasty than others. The 
experience can include  lunch or dinner at La Tana dell’Orso or at Febo Home Restaurant, both situated in 
the center of Castell’Azzara. Please let us know in advance if you want to book a date as the guides are not 
always available. Truffle are not always available during some period of the year depending on amount of 
precipitation and weather and in May the hunt is closed as the spores of the truffle are spreading. 
  
Professional photo session and improve your photography skills: Riccardo Gangale is a professional 
photographer, with over 20 year experience working for news agencies and United Nations in Africa and on 
commercial photography for hotels in Europe. Please visit his website for more info and to see his work at 
www.riccardogangale.com. He recently moved from Kenya to this area of Tuscany with his wife and keeps 
working as a freelance photographer while also managing some rental properties. 
You can arrange for a professional photographic shoot by Riccardo to document your stay or a day workshop 
on basic photography. Price on request. 
 
Cooking classes with Federico: Federico is a local chef who just opened ‘Febo Home Restaurant’ in 
Castell’Azzara, after working in some famous restaurants in the area. Upon request and availability of the 
chef a cooking class can be organized at the house of some dishes of his menu. You can enjoy to learn how 
to make fresh pasta, experiment in new cooking methods and technics, a real experience not to missed! 
https://www.facebook.com/Febo_homechef-107666574223964/ 
 
Cheese making: Book an experience making cheese and taste some of the Pecorinos in our local dairy farm, 
very small and genuine, I Renai. Our areas if very famous for sheep and Pecorino cheese, you can see a lot of 
sheep herds grazing around. I Renai is a family owned dairy farm with a small production but with a wide 
range of cheeses: from the fresh ravaggiolo and ricotta, to the hard and aged pecorino. You can visit the farm 
and then have a taste of their products with some wine and fresh bread. This experience will change your 
mind about the possibilities you have to transform the sheep milk in such a great varieties of tastes! 
 
Learn about regional wines: With advanced notice we can arrange for you to learn about wines of the region 
or from greater Italy with a sommelier. These private sessions will vary in cost depending on the wine you 
are interested in and on the number of persons booking the experience.  Either vertical (same wine from 
different vintages) or horizontal (same vintage but different wineries) or custom tastings can be arranged. 
 
Cave and Mine exploration: Explore the natural environment and the heritage of the area with a tour of the 
ancient cinnabar mines.  Contact Community Cooperative for info at the +39 0564 951472 Monday to 
Friday 9.30-12.30. 
 
Horse riding: At Il Cornacchino, just few km outside the village of Castell’Azzara. Tel: +39 0564 951582, 
website www.ilconrnacchino.it Head up the mountain to ride like a Maremma cowboy with views all the 
way to Corsica towards the west and the Appennines to the east on a clear day! 

 

 
 

https://www.google.com/search?client=firefox-b-d&channel=trow&q=cornacchino+58034+castell%27azzara+%28gr%29+italia
http://www.ilconrnacchino.it/


 

 


