


Tenuta Le Tre Virtu

Lucigliano (Mugello) =

orn from the desire to live in the quiet of
nature, surrounded by greenery and far from the hectic pace
of the city, Tenuta Le Tre Virtu is a luxury farmhouse nestled
in the gentle hills of the Mugello area, a few kilometers from
Florence.

What was an abandoned ruin dating back to the late 1700s
is today the expression of the most authentic Tuscan rural
hospitality and translates into a philosophy of life based on
eco-sustainability and respectful love for nature.

The harmony of forms can be felt in every corner of the
estate, from the common spaces, furnished with materials and
objects created by small local craftsmen, to the 7 bedrooms,
each with its own colour and history.

The Virtuoso Gourmet restaurant is also an expression of an
inseparable link with the territory. With his gastronomic proposal,
chef Antonello Sardi, the Michelin star award winner 2020, is able
to enhance every ingredient of the Tuscan culinary tradition, all
revised in a gourmet key. The raw materials come mostly from the
6 hectares of land surrounding the estate and are widely used in
a cuisine that is very attentive to seasonality. The chef’s dishes
excite, also thanks to the wise choices of the sommelier, who
accompanies us on an itinerary to discover excellent and little-
known Tuscan labels. Excellent Carnaroli Rice from Maremma,
Firenzuola gorgonzola, peppers, “colatura di alici” (anchovy
extract sauce) and coffee powder accompanied by a glass of
Pinot Grigio Voltumna are an excellent choice.
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