


Castello di Vicarello lies in the heart of the Maremma region of Tuscany. 
An exclusive, privately owned-country estate built in the 12th Century, here, ancient 
traditions are still practiced, and the authentic Tuscan culture is well-preserved. 
The medieval castle’s, glorious gardens, romantic courtyards and picturesque terraces 
make Vicarello the number one destination for an unforgettable and truly Tuscan 
wedding venue.

The stunning gardens, fairy-tale castle atmosphere, and breath-taking views provide a 
magical setting for smaller intimate celebrations and larger wedding parties. 
With over 15 years of experience, the team at Castello di Vicarello can take care of 
every detail, including: food, wine, music, flowers, table settings and marquees. 
A civil ceremony can be held at the property, or alternatively, a Catholic ceremony can 
be organized at a lovely, local church.



Castello Di Vicarello’s nine suites can comfortably accommodate up to 22 guests.

Typically, wedding couples accommodate their relatives and closest friends in the 
Castle. For the remaining guests attending the wedding, Castello di Vicarello can 
arrange accommodation for over 100 guests at trusted nearby venues, between 3 and 
15 km away from the estate.
Shuttle services can be easily arranged, to ensure a comfortable and secure stay for your 
guests.

At Vicarello, an exclusive rental of the property during the high season requires a minimum of a 3-night 
booking including a combination of two events. During the low-season (October - April), requirement of a 
minimum 2-night booking.



A civil ceremony or a blessing can be held within the Castle itself or at a romantic spot 
in the garden.

Alternatively, Castello di Vicarello can organize and recommend the following local, 
lovely churches to hold a Catholic ceremony.

Chiesa di Santa Maria
Campagnatico

Santuario della Madonna di Val di Prata
in Monticello Amiata

Pieve di San Donato
Porrona



Castello di Vicarello, a private estate consisting of vineyards, olive groves, farm-land, 
and forest, offers total seclusion and abundant space for a truly magical wedding 
venue. The property provides endless opportunities to discover unique settings to 
celebrate, of which each one has its own character and charm.

Welcome your guests at the Castle and discover the Tuscan life whilst having a BBQ 
by our infinity pools or at the wild boar private hunting reserve Valle di Buriano.

Celebrate your wedding day with an Aperitif in the castle’s courtyard and roof terrace 
where guest can enjoy the stunning views as the sun sets. Experience a Wedding 
Dinner under the stars on the grand field, followed by an open barrique bar. There is 
no curfew at your wedding - dance to a live band and celebrate with a DJ until the sun 
rises.

Complete your celebration and start to recover from last night’s party, over a delicious 
Reviving - Brunch alongside the infinity pool and under the shade of the olive trees.



Start the day luxuriously with a fresh organic egg from the Castle’s free-range chickens 
and enjoy home grown oil from Vicarello’s own olives.

At Castello di Vicarello, food is not only a passion, but a way of life. Discover the 
eternal joys of seasonal and authentic Tuscan cuisine. Organic ingredients are nurtured 
in the kitchen garden and harvested when at their most flavorsome.

Carlo Baccheschi Berti and his oldest son, Brando, have established a highly successful 
vineyard on the slopes around the castle. Guests can experience award-winning wines 
from organic grapes grown and harvested on Castello di Vicarello’s estate.

The menus can be tailor-made, based on your wishes and taste. Please note, the Chef does not recommend 
all tailor-made menus, since very complex dishes may affect the taste and quality, depending on the number 
of guests.



Start the celebration with the welcome barbecue party! It can be held on the property 
by one of the pools, in our Grand field, or at the private reserve, Valle di Buriano.

Pork ribs (rosticciana)
Pork steak
Sausages 

Chicken wings
Fegatelli (pork livers)

Arrosticini (chicken and lamb skewers)
Porchetta 

Beef and pork tagliata
Grilled vegetables from our garden

Chocolate cake
Beverage 

NOT INCLUDED

€ 95,00

Delux version includes 
Superior food menù 

and beverage.

Beverage included
(open bar style): 

Aperol spritz, 
gin tonic, 

Wine red or white, 
beer, 

prosecco, 
soft drinks, 

water

€ 145,00



Being an informal party, the BBQ comes with the rustic setting, such as terracotta 
plates, tumblers, wine glasses, inox cutlery, paper napkins, square tables for a max. of 
9, and 36 chairs, plus few more bistro tables, and in case of the event taking place in 
the Grand Field, the rustic long table.

In case you prefer to have a more 
refined setting with silver cutlery, 
linen tablecloths and napkins, plates 
to be chosen from our base selection, 
tumblers and wine glasses, some 
greenery décor, the cost will be 
calculated at € 25,00 per person to 
add to our standard BBQ offers.



Gather your relatives and close friends for a relaxed elegant dinner before the wedding day.
3 courses dinner inclusive of ½ a bottle of wine, red or white.
Setup: Long rectangular table o round tables, beige line tablecloth and napkins, silver cutlery, 
glasses and plates chosen from our list, chiavarina or country chic chairs.  € 140,00 p.p.
(Please note that it is possible to choose other items with a supplement)
In the case you wish to add an Aperitif with 3 canapés, prosecco, Aperol spritz OR Bellini, for a 
max of 2 glasses p.p. (e.g. 40 bottles of prosecco for 100 guests) the extra cost will be € 20,00 p.p.

Locations:
• Grand field: up to 180 guests
• Vegetable garden: up to 80 guests 
• Villa Chiesina grounds: up to 50 guests
• Terrace: up to 30- 36 guests



Grand field: it will be possible to take advantage of the lighting setup for the Wedding 
dinner. The extra cost will be for the lanterns : € 450,00

Vegetable garden: lanterns in the area of the formal garden, string lights or fairy lights along 
the olives, string lights and lanterns at the pergola of the olive grove pool € 2000,00

Villa Chiesina: string lights or fairy lights along the staircase, around the pergola plus 
extension to light up the tables, lanterns € 1800,00

Terrace: lanterns around the terrace and on the staircase, string lights or fairy lights in the 
area of the dinner € 850,00

In case you are interested in having the BBQ at our wild boar estate Valle di Buriano, we 
suggest to start the event at 6 p.m. the latest, the lightning will be with lanterns only and the 
cost for organizing it will still be € 1800,00.

The above mentioned cost is not inclusive of VAT.

Decoration: flower decoration and candles are not included in the above costs.



Raise a glass to the newlyweds with Prosecco and your selection of 5 canapés

Focaccia
Ham, salami and wild boar sausages

Potato croquettes
“Arancini” 

(Rice croquettes with mozzarella)

Pecorino cheese with chutney, honey, and fresh seasonal fruits
Crostini with fresh sausage, rosemary, and onions

Brochette with mozzarella cheese, sweet basil, and cherry tomatoes
Tuscan gazpacho

Pappa al Pomodoro
Tempura of Seasonal vegetables

Crostini of sweet peppers, with capers and anchovies
Small assorted panini



Experience the Wedding Dinner under the stars on the grand field.

€ 35 per 0.75 bottle
Allowance of wine per person is half a bottle

a 3-course meal of a starter,
first and main course

local red and white wine
mineral water and coffee

starting at € 195 per person
including the aperitif

3-courses of a first, main course, 
and wedding cake

4-courses of a starter, 
first,

main course,
and wedding cake

local red and white wine
mineral water and coffee

starting at € 205 per person
including the aperitif



Starters
Eggplant and sweet pepperCaponata

Eggplant “Parmigiana”
Smoked duck breast with crispy salad and pomegranate

Caprese salad
Tart of zucchini with quail eggs and basil pesto

Tart with fresh cheese, parma ham and figs
Panzanella with Burrata cheese cream
Beef Tartare served with seasonal salad

First Course
Tortelli ricotta cheese and spinaches with sage and butter sauce

Pappardelle or pici with ragù of your choice (wild boar, deer, beef, or lamb)
Semolina gnocchi

Pasta alle Erbe (parsley, marjoram, black olives, rosemary, oregano) 
Homemade Gnocchi with sauce of your choice (butter and sage sauce, fresh tomato sauce,  beef ragù)

Classic lasagne with ragù
Vegetable lasagne (artichokes, asparagus, eggplant, porcini mushrooms)

Chickpea soup with sautéed prawns
Pumpkin soup with shrimp

Cannellini bean soup with mussels
Tuscan “Acquacotta”

Pacchero “Puttanesca” style with Stracciatella cheese
Fusilli with beef cheek/beef tongue ragù and beetroot

Meat & Fish Main Course
Wild boar “Scottiglia”(stew)

Free range chicken alla cacciatora (stew with tomatoes and olives)
Fiorentina steak

Roasted Suckling pig
Roasted lamb cooked in milk with Mediterranean herbs

Beef cheek or beef tongue or beef diaphragm with seasonal vegetables

Steamed codfish served with seasonal vegetables
Catch of the day cooked in the oven/grill served with seasonal vegetables

Steamed salmon with citrus mayonnaise and spinach

Wedding Cakes
Crostata with seasonal fruits

Classic wedding sponge cake filled with chantilly cream and berries
Profiterols
Millefoglie 
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Eggplant “Parmigiana”
Smoked duck breast with crispy salad and pomegranate

Caprese salad
Tart of zucchini with quail eggs and basil pesto

Tart with fresh cheese, parma ham and figs
Panzanella with Burrata cheese cream
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Tortelli ricotta cheese and spinaches with sage and butter sauce

Pappardelle or pici with ragù of your choice (wild boar, deer, beef, or lamb)
Semolina gnocchi

Pasta alle Erbe (parsley, marjoram, black olives, rosemary, oregano) 
Homemade Gnocchi with sauce of your choice (butter and sage sauce, fresh tomato sauce,  beef ragù)

Classic lasagne with ragù
Vegetable lasagne (artichokes, asparagus, eggplant, porcini mushrooms)

Chickpea soup with sautéed prawns
Pumpkin soup with shrimp

Cannellini bean soup with mussels
Tuscan “Acquacotta”

Pacchero “Puttanesca” style with Stracciatella cheese
Fusilli with beef cheek/beef tongue ragù and beetroot

Meat & Fish Main Course
Wild boar “Scottiglia”(stew)

Free range chicken alla cacciatora (stew with tomatoes and olives)
Fiorentina steak

Roasted Suckling pig
Roasted lamb cooked in milk with Mediterranean herbs

Beef cheek or beef tongue or beef diaphragm with seasonal vegetables

Steamed codfish served with seasonal vegetables
Catch of the day cooked in the oven/grill served with seasonal vegetables

Steamed salmon with citrus mayonnaise and spinach

Wedding Cakes
Crostata with seasonal fruits

Classic wedding sponge cake filled with chantilly cream and berries
Profiterols
Millefoglie 



Complete the celebration with a Reviving Brunch at the poolside amongst olive trees.

Pizza and focaccia
Caprese salad

(Tomato and buffalo mozzarella salad)

Prosciutto and melon
Organic vegetable lasagne

Rustic vegetable tarts
Vitello tonnato

Fresh seasonal fruits
Beverages

NOT INCLUDED

€ 95,00

Delux version includes 
Superior food menù and beverage.

Beverage included 
(open bar style): 

Aperol spritz, 
gin tonic, 

Wine red or white, 
beer, 

prosecco, 
soft drinks, 

water

€ 145,00

Rustic setting (Infinity or Olive grove pool) includes terracotta plates, tumblers, wine glasses, inox cutlery, 
paper napkins, few square tables and chairs, umbrellas to offer some shade



Country house wedding celebrations offer something special for all guests with both 
pre-and-post wedding activities available for members of the wedding party.

Let Castello di Vicarello spoil your guests and immerse them in the Tuscan lifestyle, by 
participating in a cooking lesson at the Castle’s rustic kitchen, enjoy a wine tasting in 
one of the private vineyards or explore the region whilst biking through Maremma.

Simply relax while enjoying the spa facilities or unwind with a massage overlooking the 
vineyards and the medieval villages of Etruscan origin.

COOKING CLASSES

WINE TASTING

CYCLING IN MAREMMA

SPA



Castello di Vicarello has received several high profile awards and prestigious accolades 
over the years including:



“We felt that Castello di Vicarello truly embodied all of the things we love and wanted our 
family and friends to experience: incredible beauty; comfort and warmth; delicious local 
food and wine; a unique experience; and most of all a place that really felt like “us”...

�e ceremony was located in an olive grove on the property. I loved how quiet and intimate 
it felt - each row only had two chairs in it, so I really got see each and every person as I 
walked down the aisle.”

Kristine & James

“While in Tuscany we were inspired by the natural beauty of Castello Di Vicarello, the 
surrounding countryside and the clean simplicity of life among the rolling hills. �e old 
stone castle and its olive groves were a stark contrast to the modern day, noisy metropolis, 
taking us back to an era found within history books, a time where man was the salt of the 
earth, attuned to the natural world around him. ” 

Julia & George



Accommodation
March, April, November .......................................................... € 13.200 for 18 guests / night
From May to October ................................................................ € 15.400 for 18 guests / night
Additional person ............................................................................................................. € 150 / night
Minimum of a 3-night booking includes: breakfast, parking, Wi-Fi, soft drinks from the minibar, VAT

�e Wedding Menus
Wedding Dinner 3-course meal (including  Aperitif ) .............................. € 195 / person
Wedding Dinner 4-course meal (including  Aperitif ) .............................. € 205 / person
Brunch / BBQ Superior ................................................................................................ € 95 / person
Brunch / BBQ Deluxe ................................................................................................ € 145 / person
Corkage ......................................................................................................................... € 35 / 0.75 bottle
*Minimum spending of € 490 per person in f&b is required.

Wedding Dinner Party set-up
Open Bar (min. 50 pax for 3 hours, service included until midnight) ....... € 22 / guest / hour
Service after midnight  (waiters) .......................................................... € 36,60 / waiter / hour
Service after midnight - 2am (for internal sta�) ............................................... € 244 / hour
2am onwards (for internal sta�) ................................................................................ € 366 / hour
Open Bar structure (including lights) ................................................................................... € 475
*�e above mentioned prices are inclusive of VAT at 10%.

Activities
Cooking class max. of 20 participants                                     Prices upon request
Wine Tasting max. of 20 participants
Cycling in Maremma

Payment
By signing the contract, you agree to a non-refundable deposit equal to 50% of the exclusive 
villa rental plus 50% of the Wedding Planner Services, by bank transfer or credit card, which 
must be paid within 5 working days from the con�rmation sent by us via email.
30 days before the Event the balance of the remaining 50% is requested for the exclusive 
rental (b&b) and all the budgeted services, including those of F&B.
�e balance of all remaining services and consumptions will be paid on departure.

Cancellation Policy
Between 7 months and 3 months prior the date of the event: 50% of the total amount 
including wedding reception and extras already con�rmed.
Between 3 months and the date of the event: 100% of the total amount including wedding 
reception and extras con�rmed.
No show: 100% of the total event, all the budgeted services, including those of F&B.





Castello di Vicarello
Via Vicarello, 1

58044  Poggi del Sasso Cinigiano - GR - Italy
+39 0564 990718
info@vicarello.it

http://thelane.com/the-guide/real-weddings/alessandro-louise-tuscany
http://caratsandcake.com/floraandterris

https://www.instagram.com/castello_di_vicarello/
http://www.lovemydress.net/blog/2015/03/temperley-london-bride-rustic-wedding-tuscany-italy.html

http://thelane.com/style-guide/real-weddings/romantic-tuscan-countryside-wedding
http://caratsandcake.com/louiseandalessandro

http://greenweddingshoes.com/natural-tuscan-wedding-inspiration.
https://it.pinterest.com/fluida/giulia-e-andrea-castello-di-vicarello/

https://www.brides.com/story/an-intimate-three-day-celebration-in-tuscany


