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VILLA LE PIAZZOLE 4****S in FLORENCE

Historic country house of Acciaioli Family until the 16th century, built around the ancient Medieval Tower, it has preserved the aspect of
the old times. Piazzole has been mentioned by old writers and professional painters attracted by the simple and elegant lines of the
Villa. After its restoration it is now a Nobleman Classic house, its country grounds have also been cultivated with olive trees and
vineyards as in the past. The Villa is built in the middle of a Monumental Italian garden, a perfect set for cocktails, fashion show, as well
as the orangerie, a few minutes from the main building, a perfect place for celebrating weddings, anniversaries, parties. There is also a
small amphitheatre where guests can have a cocktail or a drink in summer evenings. The Villa has also a sacred chapel for maximum 30
persons, it can be used for symbolic weddings only.

ROOMS AND FACILITIES: 14 accommodations, divided into rooms and apartments (all the apartments 2 to 4 persons). Each room has:
Phone, sat TV, Mini-bar, radio, Hairdryer, safe, air conditioning. All the rooms are different from each other, one room has a working 17t
century fireplace with marble decorations; the bathroom of this room has both a Jacuzzi bath tub and a sauna; in the apartments you
can get for free: electric kitchen, fridge, microwaves, Kettle, Cutlery; in addition most apartments have a private terrace or garden and
Wi-fi Internet connection. Precious antique furniture features the apartments and offers wide spaces for your comfort. There is also a
common washing & dryer machine at disposal for guests staying in the apartments.

Additional facilities (free of charge): Room service breakfast. Wireless connection and an Internet point, a beautiful large swimming-
pool (it could be also heated from April to October) private parking, original wood oven for pizza parties.

Additional facilities (on fee): Steam bath, Jacuzzi and Massages; ancient cellar for wine & olive oil tastings. Distances: the Villa is 3 km

far from the citv center. which vou can easilv reach bv bus or bv car.

BED & BREAKFAST ACCOMMODATION: A B
ROOMS

VISTA (single occupancy) 189 270
CONTESSA (double occupancy) 108 128,50
TERRACE ROOM (double occupancy) 115 142
ROYAL SUITE 169 202,5
APARTMENTS: A B
APARTMENT 1 room 1350 1620
APARTMENT 1 room and 1 leaving room 1566 2025
2 CONNECTING APARTMENTS 2295 3037,5

Periods: A (01/11/2009 — 30.03.2010) - B (01/04/2010 - 31/10/2010). Closing dates: 15.12.2009 — 11.01.2010.

The rooms prices are per person per night on Bed & Breakfast basis with Buffet breakfast; the apartment prices are per apartment per
night only Bed, including 1 cleaning service. Supplements: children 0-11s are free of charge if sharing their parents’ room. Adults in
3rd bed pays € 54 per night. Room Service Breakfast in the apartments: € 13,50 per person per night.

GASTRONOMIC PROGRAMS
COOKING CLASSE: A fast cooking course, ideal for those who want to have the basis for an Italian cuisine, it takes place in the
Kitchen of the Villa, at the end of it each participant will taste the dishes prepared during the classes and will receive a little recipe
book. The price for a 3 hours lesson and lunch, wines included, is € 290 per person (minimum 2 persons) - € 276 (minimum 6 pers.).
COOKING CLASS+VISIT TO SANT’AMBROGIO MARKET in the centre of Florence: € 345 (minimum 2 pers) - € 290 (minimum 6
pers.)
WINE & OLIVE OIL TASTING: The Villa has an estate producing white & red wine and extra virgin olive oil. With our wines clients
taste some appetizers, such as: slices of Parmesan cheese, Fresh Tuscan pecorino cheese with jam, Parma ham and Tuscan salame,

Tuscan canapés, bruschetta (a slice of roasted bread). Price per person € 63 (minimum 2 persons) - € 56 (minimum 6 persons).

Many different programs are available, please call our office in Florence to check for availability (+39 055 223425).




