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Welcome to Gorghi Tondi 
Hospitality by Nature. 

Vineyards as far as the eye can see overlooking the Mediterranean, lying on 
limestone lands, kissed by the sun and the constant sea breezes. All around 
the Mediterranean maquis, marshy areas, and Saracen olive trees. 
 
This is Gorghi Tondi, an unspoiled habitat of an extreme, and suggestive Sicily, 
set inside the Nature Reserve Lago Preola and Gorghi Tondi*. Experiencing 
it means to embrace wine culture, protection of the territory, and beauty of the 
landscape. 
 
We are in South-Western Sicily, a stone's throw from Mazara del Vallo’s old 
town, the kasbah and the museum of the Dancing Satyr, with its unmistakable 
gastronomy made of couscous and red prawn; the coast, very close and with 
its crystal-clear sea, is a destination for surf and kitesurf enthusiasts, in the 
nearby Puzziteddu spot, and for archeology lovers as well, there are the areas 
of Segesta and Selinunte. All elements that make Gorghi Tondi an unmissable 
destination for quality nearby tourism.  
 
Experiencing wine at Gorghi Tondi therefore takes on a particular value: the 
care taken in welcoming visitors to the winery and the tasting options offered, 
both the sign of our passionate and attentive hospitality approach.  
 
 
 
 
* Tenuta Gorghi Tondi does not arrange guided tours to the regional reserve of Lago Preola and Gorghi Tondi. 
It is however possible to book, subject to availability, a visit with qualified personnel of WWF Italia Onlus, 
the entity responsible for the management and protection of the Reserve itself, by contacting them directly.  
 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/
https://www.wwf.it/dove-interveniamo/il-nostro-lavoro-in-italia/oasi/preola/
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“To Drink with a smile” TASTING 
 
Duration: 1 hour 30 minutes 
Type: wine, bread, and extra-virgin olive-oil 
 
A dedicated journey to discover the multiple facets of modern Sicilian 
viticulture, tasting a selection of Gorghi Tondi wines made from both native 
and international grape varieties. 
 
Wines available for the tasting:  
Babbìo white or rosé, semi-sparkling | Maremeo, white blend | Spassoso, red 
blend 
 
Price per person: 20 € (tasting of 3 wines) 
Language of the tour: English or Italian 
Tour Time: 11:00 | 16:00 | 18:00 (May-October) * 
 
*Hours valid from Tuesday to Friday and from Tuesday to Saturday, from May to October. 
Option available without a minimum number of participants. Reservations available up to 
1 hour before the start of the tour. 
 
Schedule of the tour: 
 
• Welcome and introduction to the winery with a view of the “round pools” of Lake Preola 
and Gorghi Tondi nature reserve protected by WWF, just a few steps away 
• Guided tour of the production area and barrel cellar  
• Tasting of 3 wines paired with Civolìa extra virgin olive-oil, from Biancolilla or Nocellara 
cultivar, and local bread 
 
 
 
 
 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/
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 “Sicily in a bottle” TASTING 
 
Duration: 1 hour 30 minutes 
Type: wine and food (finger food) 
 
A tasting journey with local pairings through the labels of the estate's most 
versatile and contemporary indigenous grape varieties, the result of research 
and experimentation, to appreciate the identity, vocation, and uniqueness of 
our “viticulture by the sea”. 
 
Wines available for the tasting:  
Palmarès, sparkling wine | Midor, Catarratto | Dumè, Frappato | Grillodoro, 
late harves “noble rot” from Grillo 
 
Price per person: 28 € (tasting of 4 wines and 4 finger food)) 
Language of the tour: English or Italian 
Tour Time: 11:00 | 16:00 | 18:00 (May-October) * 
 
*Hours valid from Tuesday to Friday and from Tuesday to Saturday, from May to October. 
Option available without a minimum number of participants. Reservations available up to 
24 hours before the start of the tour. 
 
Schedule of the tour: 
 
• Welcome and introduction to the winery with a view of the “round pools” of Lake Preola 
and Gorghi Tondi nature reserve protected by WWF, just a few steps away 
• Guided tour of the production area and barrel cellar  
• Tasting of 4 wines paired with local finger food: 

- Mortadella with orange and almonds by Salumificio Artigianale Morselli 
- Sicilian “primosale” cheese 
- Sfincione with tomato, onion, and anchovies 
- Almond buiscuit 

 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/
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“SIGNATURE” TASTING 
 

Duration: 2 hours  
Type: wine and food (finger food) 
 
This is a tasting experience through the most iconic wines of Gorghi Tondi, discovering the 
best selections at the family estate, nestled between land and sea. A tasting experience of 
the winery excellence to recognize and appreciate the story, the identity, the vocation, and 
uniqueness of the terroir of Val di Mazara. 
 
Wines available for the tasting:  
Ziller 47, white unfortified wine | Rajàh, Zibibbo | SorelleSala, Rosso Riserva 
| Grillodoro, late harvest “noble rot” from Grillo  
   
Price per person: 40 € (tasting of 4 wines and 4 finger food) 
Language of the tour: English or Italian 
Tour Time: 13:00 * 
 
*Hours valid from Tuesday to Friday and from Tuesday to Saturday, from May to October. 
Option available without a minimum number of participants. Reservations available up to 
48 hours before the start of the tour. 
 
Schedule of the tour: 
 
• Welcome and introduction to the winery with a view of the “round pools” of Lake Preola 
and Gorghi Tondi nature reserve protected by WWF, just a few steps away 
• Guided tour of the production area and barrel cellar  
• Tasting of 4 wines paired with gourmet local finger food: 

- Burrata and anchovy’s bruschetta 
- Raw red prawns with lemon rind and Civolìa extra virgin olive-oil 
- Eggplants “parmigiana” with flakes of salted ricotta cheese 
- “Our way” Chocolate salami 

 
 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/
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PICNIC TASTING 
 

Duration: 1 hour and 30 minutes  
Type: wine and food (finger food) 
Seasonal Package: from May to September 
 
A true picnic (1) experience inside Gorghi Tondi estate, with the typical basket and blanket, 
to feel and breath the nature around you. This is a tasting at your pace, to best appreciate 
our wines with a view on the places where the grapes live and grow, and where wines are 
made.  
 
Wines available for the tasting:  
1 bottle to pick from Babbìo white or rosé, semi-sparkling | Midor, Catarratto 
| Dumè, Frappato | Maremeo, white blend | Spassoso, red blend 
 
Price per person: € 25 
Language of the tour: English or Italian 
Tour Time: 18:00 (May to September) * 
 
*Hours valid from Tuesday to Friday and from Tuesday to Saturday, from May to October. 
Option available without a minimum number of participants. Reservations available up to 
24 hours before the start of the tour. 
 
Schedule of the tour: 
 
• Welcome and introduction to the winery with a view of the “round pools” of Lake Preola 
and Gorghi Tondi nature reserve protected by WWF, just a few steps away 
• Guided tour of the production area and barrel cellar  
• The basket contains: Mortadella with orange and almonds by Salumificio Artigianale 
Morselli, Sicilian “primosale” cheese, Sfincione with tomato, onion, and anchovies, and  
Almond buiscuit 
 
(1) In case of adverse weather conditions, the picnic tasting option can be replaced 
with another tasting package of the same or higher value. 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/
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“Lunch at Gorghi Tondi” TASTING 
 

Duration: 2 hours e 30 minutes 
Type: wine and food 
 
A three courses lunch (appetizers, main course, and dessert) served inside a true Sicilian 
“baglio”. Let yourself to be seduced by our region genuine recipes and hospitality. A true 
journey in the Gorghi Tondi world dedicated to wine lovers. 
 
Wines available for the tasting:  
Welcome Glass: Palmarès, tank method sparkling wine | 1 wine for the meal 
paired with dishes to choose from the Maioliche or Vini del Buonumore range 
| Grillodoro, late harvest "noble rot" from Grillo 
 
Price per person: € 55 (tasting of 3 wines and 3 courses) 
Language of the tour: English or Italian 
Tour Time: 13:00 * 
 
*Hours valid from Tuesday to Friday and from Tuesday to Saturday, from May to October. 
Option available with a minimum number of 6 participants. Reservations available up to 
48 hours before the start of the tour. 
 
Schedule of the tour: 
 
• Welcome and introduction to the winery at the pinewood forest overlooking the lakes of 
the natural reserve Preola and Gorghi Tondi, protected by WWF, a few steps from the 
winery 
• Visit to the production area and barrel cellar 
• Tasting of 3 wines paired with 3 courses (appetizers, main course, and dessert) 
 
 
 
 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/
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“Sunday Brunch at Gorghi Tondi” TASTING 
 

Duration: 2 hours e 30 minutes 
Type: wine and food 
 
A true Sunday brunch, served in the traditional family baglio nestled among vineyards and 
nature, under the portico dotted with bougainvillea bushes. 
 
Wines available for the tasting:  
1 glass of white or rosé Palmarès, tank method sparkling wine | 1 glass to 
pick from the Maioliche or Vini del Buonumore range | Grillodoro, late harvest 
"noble rot" from Grillo 
 
Price per person: € 35 (tasting of 2 wines and 3 courses) 
Language of the tour: English or Italian 
Tour Time: 11:30 (brunch starts at 12:00) * 
 
*Tasting available 1 Sunday per month in: April, May, June, September and October to 
Friday and from Tuesday to Saturday, from May to October. Reservations available up to 
48 hours before the start of the tour. 
 
Schedule of the tour: 
 
• Short tour of the production area and barrel cellar 
• Sunday brunch with tasting of 2 wines paired with a special menu made of:  

- Scrambled eggs or sunny-side-up eggs with black Nebrodi pig cheek bacon  
- Cheese and cold cuts platter  
- Pancakes with agave syrup  
- Fresh fruit 

 
 
 
 
 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/
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Terms and Conditions of Sale and Cancellation Policy 
 
The rates for the wine tourism packages may be subject to change without notice. 
 
By finalizing the booking of the services, the customer expressly accepts the following 
service conditions: 
 
Visiting Hours and Days: 
From January to April and from November to December, wine tourism activities are held 
from Tuesday to Friday from 11:00 AM to 5:00 PM. In the months from May to October, 
the winery is also open on Saturdays and observes the same hours, except for specific 
events. We recommend arriving at the winery at least 15 minutes before the scheduled 
activity. 
 
Sales Conditions: 
All proposals in this list are considered inclusive of Italian VAT (22% VAT on visits and 
wine tastings, and 10% VAT on packages that include food pairing, including picnics). Wine 
tastings include bread, breadsticks/crackers, or an alternative for visitors with food 
intolerances. Wine tastings are intended for visitors over the legal drinking age (18 years 
old in Italy). 
 
Booking Methods: 
Requests for visits and tastings should be made through the dedicated section of the 
website: Visit Gorghi Tondi, via email at enoturismo@gorghitondi.it, or by contacting the 
dedicated number +39 351 0930988. 
For packages that include food, the reservation request must indicate any allergies or food 
intolerances of the visitors. In the absence of such notifications, Tenuta Gorghi Tondi 
declines all responsibility. The reservation is confirmed only after receiving a direct 
response from the Wine Tourism staff of Tenuta Gorghi Tondi, via email or telephone. 
 
Payment Methods: 
For groups, payment must always be made in advance by bank transfer. The date is 
considered blocked with a 20% deposit calculated on the total amount. 
 
Minors accompanied by parents will not pay for wine-only tasting packages. Instead, they 
will receive a 50% reduction on packages that include food pairing. 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/
https://www.gorghitondi.it/en/visit-gorghi-tondi/
mailto:enoturismo@gorghitondi.it
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Cancellation and Changes Policy: 
Any changes and/or cancellations to the reservation must be communicated only in writing, 
via email. 
For group cancellations received at least 5 days before the requested date for the visit and 
tasting, 100% of the amount paid as both deposit and balance will be refunded. 
For cancellation of wine-only or food-paired tastings received at least 3 days before the 
requested date for the visit and tasting, 100% of the amount paid as both deposit and 
balance will be refunded. 
 
Changes in the number of participants must be communicated within 48 solar hours 
before the start of the agreed activity. In case of failure to communicate a lower number of 
participants, Tenuta Gorghi Tondi reserves the right to request payment for all fees 
included in the originally confirmed reservation. 
In addition to the previous point, for bookings of large groups, Tenuta Gorghi Tondi 
reserves the right to request and obtain a deposit guaranteeing at least 50% of the amount 
of the agreed activity. This deposit will be retained in case of modification/cancellation of 
the reservation beyond the limits previously indicated from the start of the agreed activity. 
 

mailto:info@gorghitondi.it
http://www.gorghitondi.it/en/

