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"FROM LEONARDO TO PINOCCHIO”
MOHTEKATVHW TEPME

N BAJIbBAWNHWNEBOIJIE,
«OT JIEOHAPLO OO NMMHOKKbO»




There is a place somewhere in
the heart of Tuscany, surround-
ed by the embrace of two of
the biggest ltaly and Tuscany
ambassadors in the World:
Leonardo da Vinci, the Genius,
and Pinocchio, the wooden
puppet from Collodi.

Montecatini Terme and its
valley, called Valdinievole
or — even better —"From
Leonardo to Pinocchio’, are
located just here, in the
middle of a strongly peculiar
land, completely diverse: nat-
ural and powerful elements
such as thermal springs,
caves and millennial grotto
in Monsummano; medieval
old villages spread out like
gems in a diadema, a lot they
are. And beautiful they are.
Not to mention the dreamy
and steamy marshlands of
“Padule’, birdwatching para-
dise of Europe, or what they
call"Switzerland of Pescia’,

a strange name given to a

B TockaHe (Toscana) cyue-
cmayem Mecmo, 3aK/ToYeH-
Hoe 8 00AMUA 08YX 2/1A8HbIX
nocnarues Vimanuu (Italia)

u camou TockaHel (Toscana)
8 Mmupe: JleoHapdo da BuH4u
(Leonardo da Vinci) u lMuHoK-
Kbo (Pinocchio) - mapuoHem-
ka Konnoou (Collodi).

MoHTekatTnHn Tepme
(Montecatini Terme) 1 Banb-
avHnesone (Valdinievole)
HaXOOATCA VIMEHHO 34ecCh, B
LieHTpe TakoW CUbHO OT/V-
YaloLENCH, 1 BCE-TAKM Pa3-
HOOOpasHoW TeppUTOPUN:
MOLLHble MPUPOAHbIE 3re-
MEHTbI, KaK, Hanpumep, Tbica-
yeneTHWe TepmasbHble BOAbI,
rPOThI 1 Kapbepbl MoHTeKa-
THM (Montecatini) 1 MoH-
cymaHHo (Monsumanno);
CpEeAHeBEKOBbIE MOCENEHMS
1 XOJNMbl, MHOFOYUCTIEHHbIE
1 XOPOLO pacnpeneneHHble,
KaxylLuecs camoLBeTaMu
ananemsl; Mangyne (Padule) —
camas obwmpHas B EBpone




82

fyou love to have an impeccable look, your reference point at Montecatini Terme is without a doubt
Boutique Petri. Whether your look is sporty, casual, jeans and t -shirt, elegant, a refined blouse or
a classy dress you are in the right place. Boutique Petri only proposes clothes by the best labels and
fashion accessories for women and men, Roberto Cavalli, Ermanno Scervino, Versace and Blumarine.
At Boutique Petri you will have a unique welcome by the multilingual staff, to help you with profes-
sionalism and experience, always up to date with the latest fashion trends, to give the right advice to
enrich your look, matching it with the correct accessories.

M Bbl NtobuTe GeynpeuHblii BuA, Bawwnm opueHTpom B MoHTekaTuhu Tepme (Montecatini
Terme), HecomHeHHo, ABnAeTcA byTuk Metpu (Boutique Petri). BnAeTca v Balw BHewwHuil
BIA} CIOPTUBHbIM, NOBCEAHEBHBIM, COCTOALLIAM U3 KVHCOB M CBUTEP, N Bbl MPeAnounTaeTe
INeraHTHOCTb, BbIGMPan YTOHUEHHYI0 Py6aLLKy Un Knaccuueckiii KOCTIOM, Bbl HaXofuUTeCh B
npaunbHom Mecte. byTuk Metpu (Boutique Petri) npeanaraeT TonbKo n3aenua nyyiunx 6peqaos
11 MOZHbIe aKkceccyapbl ANA KeHLLMH 1 MyX4uH, cpean kotopbix Roberto Cavalli, Ermanno Scervino,
Versace, Blumarine, B bytuk lMetpu (Booutique Petri) Bbl nonyuuTe Tennblil npuem co CTOPOHbI
MHOT0A3bIYHOTO NePCoHaNa, KOTopblil ByaeT 06CMyKIBaTb BaC C OMbITOM U NPOGECCHOHANN3MOM,
BCEr/}a BHUMATENbHbIN K MOCESHUM BeAHUAM Mofibl, UTo6bl AaTb NPaBUNbHbIN COBET ANA YKpaLLe-
HIIA BaLLIEro BHeLLHero BiAa, CoueTan akceccyapbl v AOMONHEHNA.

Boutique Petri
Viale IV Novembre 2 - 51016 Montecatini Terme (PT)
Ph. 0572 1905201 - info@boutiquepetri.it
www.boutiquepetri.it

valley, whose real name is
Valleriana, which is so similar
to the beauty of Switzerland
that the past centuries left

it this stolen, funny and de-
served nickname. Montecati-
ni Terme and its valley have
two fines: Vinci, the village
of Leonardo, the world wide
famous Genius and Collodi,
the city where a genius was
born, a genius named Carlo
Lorenzini, who gave birth

to Pinocchio, “The"fairy tale.
Yes, The fairy tale, for there is

(Europa) BnaxHas 30Ha, pal
LA €BPONENCKON OPHUTO-
noruu. 3atem, BannepvaHa
(Valleriana) c ee gecatbio
ManeHbKUMK AepeBHAMN,
[lopora BMHa 1 ONNBKO-
BOro mMacna MoHTansbaHo
(Montalbano), cpegHeseko-
Bble NIYKKCKME Pa3BeTBNEHNA
Meww (Pescia) n gnvHHasA
BHyWMWTENbHAA peka. W, Ha-
KoHel|, BuHuu (Vinci) — ropof
reHua JleoHapao aa BuHunm
(Leonardo da Vinci) n T8OpLa
Kapno JlopeHumnu (Carlo
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no other journey of a kid or
human being soul that can
go that deep only by reading
a novel: Pinocchio.

No surprise if you happen to
crush into a discrete though
world famous medieval art-
work, such as the Bonaven-
tura Berlinghieri's Pale of San
Francesco d’ASSISI, with his
portrait and some stories if
his miracles. Discrete for it is
exposed with no tickets, no
great hussle. World famous
because it is reported in each

Lorenzini), aBTopa camoro
NOBOMBITHOrO NepcoHaxa
NTaNbAHCKOW 1 MUPOBOM
nutepatypbl — NUHOKKbO
(Pinocchio).

Hepeako MOXHO HaToN-
KHYTbCS Ha Kakoe-H1oy b
3HaMEHUTOe CpeHEBEKOBOE
Npoun3BeaeHe NCKYCCTBa,
Kak, Hanpumep, AnbTapb
(Pala) paboTbl boHaBeHTypa
BepnuHreepur (Bonaventura
Berlinghieri), kapTuHa,
n3obpaxatollaa CBATOro
QOpaHumcko Accmsckoro (San

RISTORANTE GOURMET

Restaurant Gourmet awaits you at Montecatini to taste dishes created with the maximum
attention to the choice of the raw materials. A discreet and careful service personally followed by
the owner, who will guide you through the culinary specialities that they propose, fresh fish dishes
such as the unequalled “raw” fish but not only, in fact the typical dishes are not neglected, such as
the “Florentine “ steak and the seasonal dishes based on truffles and mushrooms. A wide choice of
desserts are on offer, we recommend an excellent soufflé. A wine list that offers not only national
and international labels but also a interesting selection of spirits and Champagne. Two room taste-
fully furnished , enriched by works of art, the ideal ambience for romantic evenings, work dinners
and special events. We are pleased to create the best combination of good food with unforgettable
moments. We await you!

Pe(TOpaH Typm3 (Ristorante Gourmet) xpeT Bac B MonTekatuhu (Montecatini), 4to6bl HakopMUTDL
Bac 6:110aMK, CO3aHHBIMM C 60BLLIOIA TLLATENBHOCTBIO 1 BHUMAHUEM K BbIGOPY CbIpbA.
AKKypaTHoe 1 CaepXaHHoe 06CyXKMBaHMe IMYHO BNAZeNbLieM PecTopaHa, KoTopblil ToMoXeT

BaM B BbIGOpe 0COGEHHOCTE KyXHU, NpefaratolLeil cBexwe pblbHble 6toAa, Kak, Hanpumep,
HenpeB30iiieHHas Cbipad pbi6a 1 MOPENpOAYKTbI, HO He TONbKO. [leiCTBIUTENbHO, Cpejin BCeX Npes-
NOXKeHWI MPUCYTCTBYET TaKXKe U THTNYHAA KYXHA: OUPLUTEKC NO-GNOPEHTUIICKM, Ce30HHbIe bMlofa
Ha 0cHoBe Tplodeneli u rpuboB. bonbLuoe pazHoobpasue CaJocTelt, Cpean KOTOpbIX BbIAENAETCA
npeBocxopHoe cydne. Kapta BUH, NOMUMO LUMPOKOTO BbI6OPA HALIMOHAbHbIX 1 3apyBexHbIX
TUKETOK, NPeANaraeT MHTEPECHI aCCOPTUMEHT ANCTUANATOB 1 LWAMNAHCKOr0. OCHALLEHHDIN
[BYMA 3/1aMH, 00CTaBNEHHBIMM CO BKYCOM 11 CTUNEM, YKPaLLEHHbIMY NPOM3BeSieHNAMM UCKYCCTBa,
pecTopaH ABNAETCA UAeanbHbIM MECTOM N POMaHTUYECKUX BEUepoB, AENOBbIX YXKUHOB 1 0COBEH-
HbIX cOObITUIA. PecTopaH ByzeT paj co35aTb NpeKkpacHblii C0l03 XOPOLLEro CToNa U He3abbiBaeMbiX
MOMEHTOB. ... Bac xpyT!

Ristorante Gourmet
Viale G. Amendola, 6 - 51016 Montecatini Terme (PT)
Ph. +390572771012
www.ristorantegourmetmontecatini.it
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LA BOUTIQUE DI MANOLA

n the historic centre of Montecatini Terme, in front of the Grand Hotel & La Pace is La Boutique

di Manola, a small, very welcoming Atelier, where you can find the latest, in female clothing,
accompanied by accessories such as splendid leather handbags. Manola and Sandra with kindness,
friendliness, welcome their clients as though they were friends, and advise them with knowledge
and professionalism on their purchases, able to satisfy even the most demanding clients, from all
over the world. La Boutique di Manola value above all the prestigious labels that mainly represent
Made in Italy, through houses such as: Joseph Ribkoff, Didier Parakian, Renato Balestra, Angelo
Marano, Paolo Moretti, Diego M, just to mention a few.

nctopuyeckom LeHtpe Mowtekatuni Tepme (Montecatini Terme), HanpoTus pana Otena u

Na Naue (Grand Hotel & La Pace) pacnonoxeH Jla bytuk an Maona (La Boutique di Manola)
— 0YEHb NpYBJIEKATENbHOE MaJIEHbKOE aTeNbe, FIe MOXHO HAlTIA MHOTOUMCIEHHDIE HOBUHKN
KEHCKOI 0fieXfibl, AOMONHEHHOI NPeKpacHbIMU KoXaHbIMu cymkamu. MaHona (Manola) u
Canppa (Sandra) BeXnnBO 1 ApyKeNnto6HO BCTPEYAKIT CBOMX KNUEHTOB Kak COBCTBEHHbIX NOAPYT,
11 CyMeHUeM 1 PodECCoHani3MoM OHIN COBETYIOT, KaKie MOKYMKI JieflaTb, CyMeB KaxAblii pa3
YIOBNETBOPUTb NOTPEOHOCTM CaMbIX B3bICKATENbHBIX MOKYNATENbHUL, MPUEIKAOLAX CO BCEX
KOHL0B cBeTa. Jla byTuk an MaHona (La Boutique di Manola) uenuT, npexpe Bcero, Konnekuum npe-
CTUKHDIX GPEHA0B, KOTOpble GoMbLIEi YaCTbto NPEACTaBASIOT KOHLenumto Caenaxo B UTanum, Kak,
Hanpumep, Joseph Ribkoff, Didier Parakian, Renato Balestra, Angelo Marani, Paolo Moretti, Diego M.,
TONbKO YTOObI YNOMAHYTb HEKOTOPBIX.

La Boutique di Manola
Corso Roma 7 - 51016 Montecatini Terme (PT)
Ph. +39 0572 74544

and every single art book
worldwide, being the most
similar paintings to the real
face of San Francesco, for it
was painted just 6 years after
his death.

No wonder if a Pope did
choose this Land to rest
during summer: Villa
Rospigliosi a building that's
at once somber and ma-
jestic, stands on beautiful
hilltops in the countryside
surrounding Lamporecchio.
A residence built by the no-
bleman Giulio Rospigliosi,
better known as Pope
Clement IX. He chose one
of the most distinguished
architects of the time, Gian
Lorenzo Bernini. The main
living room, on the ground
floor, is decorated with fres-
coes depicting mythological
figures and personifications
of the zodiac. On either side
are winding spiral staircases
leading upstairs. In front

Francesco d'Assisi) 1 cLieHbl
13 ero *un3Hun. OHa CKPLITHO
BbicTaBneHa B lNewwe (Pescia),
HO YMOMMHAETCA B BCEX
KHMrax No MCTOPWIO NUCKYC-
CTBa, MOTOMY UTO CUMTAETCA
Hanbonee NPUBANKEHHBIM K
00nVIKy CBATOrO 1306paxe-
HMeM, HanMCaHHbIM TOMbKO
yepes 6 neT Nocse ero He-
0ObIKHOBEHHOTO CYLLIECTBO-
BaHWA.

He yanBuTenbHO, YTO OAUH
MMana pymcKuii Bblbpan 3Ty
LONMHY ONA CBOEW NneTHewn
pesunaeHunn: Bunna Pocnu-
nbo3u (Villa Rospigliosi)

— BO3/i€pPKaHHOE, HO B TO
e camoe Bpems Benve-
CTBEHHOE 3[jaHKe, KoTopoe
BO3BbILIAETCA Ha MONOIrMX
XOJIMax CefibCKON MECTHO-
CTW, oKpy*atowen Jlamno-
pekkbo (Lamporecchio).
Peub npet o pesmaeHLn
asopaHnHa hxxynuo Pocnu-
nbo3u (Giulio Rospigliosi),
nyulle 13BeCTHOro Kak
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Enoteca Giovanni - Gourmet cuisine & fine wine
Via Garibaldi, 25/27 - 51016 Montecatini Terme (PT)
Ph. +39 0572.73080 - www.enotecagiovanni.it

ENOTECA GIOVANNI

Enoteca Giovanni - Gourmet cuisine & fine wine is an historical restau-
rant in centre of Montecatini Terme few steps from the main square.
The activity was set up in 1967, and it started as a wine cellar and tasting
area, today is a famous restaurant with its own space in the main touristic
and gastronomical guides. The menu includes either land or sea food,
and ingredients are selected day by day following the season. Let your-
self be conquered by the genuine taste of the ingredients and scents.
Dive into a gastronomic experience based on quality and dishes of the
territory. Excellent the wine cellar managed directly by the owner and
sommelier Giovanni Rotti that offers a first quality and professional ser-
vice. The qualified staff speaks English, French, German and Spanish and
the menu is available in English and Russian language. Enoteca Giovanni
offers a wide range of wine from Italy and the rest of the world as well as
olive oil and typical Italian products that it delivers all over the world .
The March 15th 2017 will mark the 50th anniversary of the Enoteca
Giovanni that has kept unchanged its image and presence on the
territory.

3HOTeKa [xoBaHHW (Enoteca Giovanni) — KyxHaA rypmaHa v MapouHoe
BMHO — 3TO UCTOPUYECKNI PECTOPAH, PACNONOKEHHbIN B CepAaLe
MoHTeKaTVHN Tepme, B HECKOMbKIX Warax OT M1aBHOM NioLaamn ropoga.
3aBefieHve, TOPXKeCTBEHHO OTKPbITOe B 1967 rofly Kak 3HOTeKa v aery-
CTauwd, CErofiHA ABNAETCA M3BECTHBIM PECTOPAHOM, YITOMAHYTbIM BO
BCEX M1aBHbIX FACTPOHOMMYECKIX NyTeBOAMTENAX. KyXOHHAA KOMaHa

C YMEHMeM BefET 1eN0 CPEAN KYXHM 3EMM U KYXHU MOPA, Y MEHIO
BapbMPYETCA B 3aBUCUMOCTY OT MHIPEANEHTOB CE30HA U X HaNMUWA.
[No3BONbTe 3aBOEBATH CeHA YMENbIMI COYETaHUAMM BKYCOB 1 apOMaTOB
OT/IMYHOIO MECTHOTO MACA, CBEXETO YNoBa 6113koro TppeHCKoro
mops, ueHHoro Tpiodensa CaH-MuHnaTo. MpeBocxoaHas, Ho, yYMTbIBasA
MCTOPWIO 3aBEeIEHNSA, U He MO0 ObiTh MHaYe, KapTa BUH, Kyprpyemas
IMYHO yNpaBaAoWmM, comenbe [xosaHHW PoTTu (Giovanni Rotti). 3a-
BeleHVe MOXeT ropanTbCA OTAIMYHBIM LUTAaTOM COTPYAHWKOB, KOTOPble

B COCTOAHWM FOBOPWTL Ha aHMMINCKOM, PaHLYy3CKOM, HEMELIKOM U
MCMNAHCKOM A3blKax, 30eCb €CTb MEHIO HA PYCCKOM A3blKe 1 Lienblii 3an,
Pe3epPBMPOBAHHbIN ANA KYPALLMX roCTel. JHOTeKa [KoBaHHM npea-
nlaraeT WWPOKMIA BbIOOP UTanbAHCKNX BUH MPEBOCXOAHOrO KauecTsa,
OfIMBKOBOE Mac/10 M APYrve UTaNbAHCKME U3bICKaHHbIE TAKOMCTBA,
KOTOpbIe Bbl CMOXETe 3aKa3aTb C y100CTBOM 13 Bawwero foma. OHu OyayT
NOCTaBNATLCA HAaNpAMYto B Poccuio nnv Ha YkpanHy Kaxayto cyoooTy.
15 mapTa 2017 otmeTUT 50-10 roAOBLUMHY DHOTEeKa [JXKoBaHHM,
KOTOPbI fiep»Kan HeM3MEHHbIM CBO UMUK N NPUCYTCTBUE Ha
TeppuTopun.
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Mana KnemeHT IX (Papa
Clemente IX). OH BbiGpan
IxaH JlopeHuo bepHuHN
(Gian Lorenzo Bernini),
OAHOTO 13 CaMbIX 3HAMEHU-
ThIX APXMTEKTOPOB SMOXM.
[naBHbIM CalOH HXKHEro 3Ta-
a yKpalleH Gpeckamu ¢ Mu-
bonoruuecknmmn purypamm
1N ONNLETBOPEHMAMMN 3HAKOB
304Maka, MO CTOPOHAM KOTO-
POro HaxoaaTca ase 6onb-
lwue cnvpanbHble NecTHWLbI,
BeAyLWIME Ha BEPXHUI 3Tax.
Mepen dacagom pacnonara-
€TCA NPOCTOPHbBIN POBHbIV
caj: 3aech Oblna NocTpoeHa
SNAMNTUYECKan Kanenna, no-
cBALleHHasA cBATbIM CMOHe
(Simone) n xyna (Giuda).
HakoHeu, Bunny okpyx<aet
6e3rpaHnNyHbI 3eneHbli
napk naowaabto 29 rekra-
pOB. B HacToALlee Bpems
Bunna Pocrnvnbosu (Villa
Rospigliosi) sBnaetca Bax-
HbIM F'YPMaHCKMM 3BE3[HbIM
pecTopaHoM, ynpaBnsemMbiM
wed-noBapomM AlbTMAHOM
(Altman), koTopbIi Npegna-
raeT CBOWMM roCTsIM MpeBoC-
XOLHYIO KYXHIO.

B LeHHOM Anageme KpacoT
TeppuUTOpUK CBEPKAET anmas
LBeTa BoAbl: MOHTEKATUHN
Tepme (Montecatini Terme)
— CaMbll 3HAMEHUTLIV B
Ntanun (Italia) TepmanbHbIl
ropof, «Tepmbl EBponbl»
(“Terme d'Europa”). Kopo-
NI, KOPOAEBBI, MPVHLbI 1
aKTepbl NPOBOAWNN 30eCh
CBOW KaHWKYJIbl, CMaKys Ha-
TypanbHyio LienebHyto Boay,
YKpennas ceoe 300p0Bbe

B 3€/1€HOM NErKOM ropofa,
cpeau MIUHAANbHBIX Badesb
N MATKOTO MOPOXEHOTO, LLN-
KapHbIX MPOrynokK 1 gepe-
BEHCKOW 6onToBHW. Tepme
MoHTteKkaTnHu (Terme
Montecatini), senstoumecs
OAHUMM N3 CaMbIX U3BECTHbIX
JOCTOAHNUI CTUng JTnbepTn,
ele cerofHa OnMcTaT B
LieHTpe ropofka, B KOH-
TekcTe CTUAA MOLEPH OHM
HeaaBHO HOMMHMPOBAHDI

Ha BKJIlOYEHMe B CMMCOK

BARGILLI CIALDE DI MONTECATINI

. ]

n Montecatini Terme, a small town in the heart of Tuscany, family Bargilli since 1936 produces a

wafer really special: the famous waffles Montecatini. Founded by Orlando Bargilli then as now the
commitment of his son Paul is to maintain high quality standards through the use of all-natural raw
materials such as wheat flour 00, milk, whole, fresh eggs, sugar and almonds valuable Puglia. ! The
result is a light biscuit, flaky and very digestible, which can be eaten as a dessert accompanied by
wine, as interlude with tea, chocolate and ice cream but is also ideai eaten by itself. The final touch
is the metal packaging which, with their graphic art nouveau, characterized this excellent product

tying indissolubly t/ its territory of origin.

MoHTekatuni Tepme (Montecatini Terme), 1BONUCHOM ropofiKe, pacnonoxeHHOM B cepALie

TockaHbl (Toscana), cembs bapgxunnu (Bargilli) ¢ 1936 roga npou3soauT coBceM 0cobeHHble
Badnu: 3HameHuTble Yange au Montekatunm (Cialde di Montecatini). lpeanpusatie 6bin0 0cHoBaHo
Opnango bapaxunnu (Orlando Bargilli). Kak Torza, Tak 1 ceituac 06a3aTenbcTBom ero cbiHa laono
(Paolo) ABnAeTCA NOALEPKAHME BbICOKOTO KAUeCTBEHHOTO CTaHAApTa 6naroapa UCNonb30BaHMH
abCoNIOTHO HaTypaNbHOro CbipbA, TAKOTO Kak NiLeHnyHaa Myka 00, LienbHoe MONoKo, CBexme
AiiLLa, caxap 1 LeHHble anynuiickue MIUHAANbHbIE opexy. Pe3ynbTaTom ABNAETCA HEXHOE, XpynKoe
11 NIETKO yCBOAEMOE MeyeHbe, KOTOpoe MOXHO N0JaTh KaKk AECepT K BITHY, C YaeM, LIOKONAAOM I
MOPOXEHbIM, HO ZJaXe camo No cebe 0Ho 0YeHb BKYCHOe. DMHANbHBIM LUTPUXOM ABNAITCA MeTan-
NnYecKne ynakoBKi, KOTopble C X rpaduKoii B cTune NMOEpTY XapaKTepusyrT Ty NPEBOCXOAHYI0
MPOAYKLMH, Hepa3pbIBHO (BA3aB ee € COOCTBEHHO TeppUTOpKel MPONCXOXEHNA.

Laboratorio: Via E. Fermi, 5 - 51010 Massa e Cozzile
Ph./Ten.: +39 0572 73449 - Fax/Qakc: +39 0572 901884

Punti vendita: Viale Verdi, 92 - 51016 - Montecatini Terme (PT)
Viale Grocco, 2 - 51016 - Montecatini Terme (PT)
Tel. +39 0572 79459

of the facade is a vast flat
garden, home to an elliptical
chapel. Finally, a boundless
park surrounds the villa with
29 hectares of green. Today,
Villa Rospigliosi is also an
important starred gourmet
restaurant, directed by
Michelin starred chef Atman,
offering its guests fine cuisine
well worth discovering.
Among such a diadema here
shines like a diamond the
biggest gem of this land:
Montecatini Terme, the most
famous SPA town in Italy, the
“TERME D'EUROPA" town, as

BcemupHoro Hacneana
tOHecko (Unesco) HapAagay ¢
€BPONENCKMM MapLIPyTOM
EBponenckmnx nctopuye-
CKMX TepMasibHbIX FOpO0B
(EHTTA).

TypucTryeckoe npu3BaHme
3TOV TEPPUTOPUN FTOBO-
pPUT O HacTosALlen TockaHe
(Toscana): BenocunenHblii
TYPU3M, MOXOAbl, AerycTaumm
N NOA/IMHHbIE pelenTsl. Ha-
CTOALIaA CTPacTb, KOTOpas
LlapanaeT ropso Kak onmBe-
KOBOE Mac/10 XONOAHOro
oTxMMa. OrpoMHas rocTu-
HWYHaA Tpaanumsa MoHTe-



they used to say. Kings and
queens, princess and actors
spent time here, sipping
natural spring waters and
strolling around in the green
of our parks. The Terme di
Montecatini, architecturally
located in the Art Noveau
phase are within the most
well known Europe wise, and
they still shine in the Europe-
an Parliament itinerary called
Ehtta (European Historical
Thermal Towns of Europe),
candidate as UNESCO World
Heritage since 4 years now,
and close to be nominated.
A touristic vocation that

talks about real Tuscany: bike
tourism, trekking, tastings
and real food. True passion
that grabs your heart, just like
a drop of some new extra

vergine olive oil, green and
powerful like a millennial
scent. The glorious tradition
of hoteliers in Montecatini
Terme is the starting point for
a magic journey into Tuscany,
featuring Florence (30 km),
Lucca (20km), Pisa (40 km)
and Pistoia (5km), the Italian
Capital of Culture for 2017.
Montecatini Terme and its
valley: a magical Land from
Leonardo to Pinocchio.

We are proud to pres-

ent the 1I1° Open Week of
Montecatini Terme and its
“Valdinievole”, From Leon-
ardo to Pinocchio’, starting
from 15th to 25th April
2017 - check it out on
www.tomontecatini.com

KaTuHu Tepme (Montecatini
Terme) npegnaraet He-
OOBIKHOBEHHYI0 OTMPaBHYI0
TOYKY, UTOObI 1ENCTBUTENBHO
HacnakgaTbcs ToCcKaHom
(Toscana) 6e3 GUNbLTPOB, TOW,
KOTOpPYI0 BCE MLLyT. Ty, KOTO-
PYIO XOTAT MOCETUTL BCE XOTA
6bl OANH Pa3 B XK3HW. 30

km oT OnopeHumu (Firenze),
20 km ot Jlykkm (Lucca) n 40
KM OT Mn3bl (Pisa). MoHTe-
KaTuHu Tepme (Montecatini
Terme) 1 BanbavHuesone
(Valdinievole): Bone6-

HadA 3emns, oT JleoHapao
(Leonardo) go NuHoKbbO
(Pinocchio).

Mo cnyvato ITB 2017 mbi
paabl npepcrasuTs II°
Open Week MoHTeKaTu-
Hu Tepme (Montecatini
Terme) u BanbgnHneBone
(Valdinievole), «oT Jleo-
Happgo Ao NnHoKKboy, € 15
no 25 anpena 2017 ropa.
www.tomontecatini.com
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La Cascina di Montecatini Terme

Verdi Street 43 - 51016 Montecatini Terme (PT)
Ph. +39 0572.78474 - Fax +39 0572.905529
www.incascina.it

RISTORANTE LA CASCINA

Right in the hearth, immersed in the greenery of magnificent park,

is the a place that has made history in the Spa town, La Cascina
restaurant while maintaining its ancient charm, it is used as a meeting
place for residents and guests of this busy area. The Cascina is now
being re-launched with a dual role: the elegant and comfortable rooms
of the restaurant and sushi bar and the informal American bar, wine

and food, pizzeria and café. The Restaurant is opens 365 days a year for
both lunch and dinner; it offers an impeccable service, fine cuisine and
an extensive wine cellar. Our large and varied menu is inspired by the
local Tuscan tradition, reinventing some of the most successful dishes of
this region in an original way, creating delicious food combinations that
always reflect recent market trends. The restaurant also includes a Sushi
Bar, offering its guests an extensive menu of sushi and sashimi, freshly
prepared, and the best dishes of eastern culinary tradition. A special
event, to not allow, it is our “Cocktail ritual” during which meats, cheeses,
pizza, sushi, and other delicacies can be enjoyed while sipping a good
cocktail or a nice glass of champagne. Our well-stocked cellar offers the
best and latest in Italian and foreign wines, by the glass, giving you the
opportunity to taste a wide range of products. We offer excellent rum,
whisky, cognac, calvados and grappas that you can enjoy, perhaps while
smoking a fine cigar selected from our humidor.

BcaMOM ueHTpe MOHTEKaTUHW, MOKPYKEHHAA B 3eM1eHb YyAeCHOro
napka, Haxoautca Jla KawwHa (La Cascina), 3aBefjeHne, KoTopoe
CEerofHa, COXPaHAA HETPOHYTbIM CBOE OYAPOBaHWe, MPeAnaraeTca Kak
MeCTO BCTpeUn Mo NoCnefHen MOAE ONA KUTENEN 1 rOCTen 3TOM OCeHb
nocellaemon MecTHOCTW. J1a KalmHa — 3To 3aBefileHne C ABYMA LyLlamu,
nMeloLLee 3neraHTHble 1 KompopTabenbHble NoMelleHns v Cywun-6ap, a
Takxke HedopmarnbHble MoMeLLEHMS ameprKaHCKOro 6apa 1 NuLLepmn,
OHO OTKPBITO Ha 0bep 1 ykunH 365 fHel B rofly. PecTopaH npeanaraet
6e3ynpeyHoe 0OCNYK1BAHKE OTIIMUHYIO KYXHIO 11 GOraTelwmnii BUHHBINA
norpe6. ObLIMPHOE MeH0 6epeT BOXHOBEHME OT MECTHOW TpaauLInK,
BHOBb MpeAnarasa HeKOTopble 13 Hanbonee ycnelHbix 611104 3Toro
pPernoHa B OPUrMHaNbHOM Kiltoue, 1aBas »KM3Hb BKYCHbBIM rARCTPOHOMM-
YeCKMM CoYeTaHMAM, KOTopble BCera OTBeYaloT NoCeAHM PbIHOYHbBIM
TeHOeHUMAM. PecTopaH BKIIOUaeT Takxe Cylwun-6ap, npefocTaBnss B
pacrnopsxeHne roctei 0bLWMNPHOE MEHIO Ha OCHOBE CBEXEMPUrOTOB-
JIeHHbIX CYLIV U CalIMMV W TyUWX 6110, NPUHAANEXALNX BOCTOUHOM
KyNbTYPHOWM Tpagmummy. He nponyctunte putyan anepuTinBea, BO BpemA
KOTOPOro Bbl MOXeTe MonpoboBaTh KONOackl, Chipbl, MALILY, CYLIV 1
apyrune fenvKaTechl — XopoLwuii KOKTeb 1 60Kas WamMnaHCKoro.
XOpOoLLIO YyKOMMNEKTOBAHHbIM BUHHBIM NOrpeb npeanaraeT 13blCKaH-
Hble BMHA CO BCErO M1Pa, TakKe Ha Pa3/ng, aBas BamM BO3MOXHOCTb
OLIEeHNTb pasnnuHble 3TUKeTKK. OTAMYHOE NpefioXeHne POMa, BUCKM,
KOHbAKa, KabBafloCa 1 BUHOMPAHbIX BOLOK rpanma, KoTopble MOXHO
NOTATMBATb, KyPA XOPOLLYIO CUrapy B PE3epBUPOBAHHOM 3ane.

89



4 Q,auﬁe:‘ua

roberfo cavall ELISA FANTI®
t:]; gzzb?l/ EJDNHA
T ROBERTA=CAMERIMNG # ]
LL'J DIEGO ADRO M ARTTH

FONTANA ungaro M ]!(I.A”L

LEONARD GEMMI FERAUD  oplc

P A R I 8

viale IV Novembre 57/59 - Montecatini Terme  tel. 0572.79262 - www.boutiquesusy.com




Ol magazine

g
!
i Taclelet

Lo {1
Mo coniToe v

Hotel Astoria

Hotel Mediterraneo
Via Baragiola, 1-51016 Montecatini Terme ( PT)
Ph./Ten. +39 0572 71321 - mediterraneo@taddeihotels.it

Viale Fedeli 1, 51016 Montecatini Terme (PT)
Ph./Ten. +39 0572 71191 - astoria@taddeihotels.it

TADDEIHOTELS

addei family owner of the

hotels Mediterraneo and
Astoria welcomes their guests
at the famous thermal city of
Montecatini Terme.
The hotels are located in the
beautiful green area of Mon-
tecatini, steps away from the
therapeutic waters and baths,
centre and shopping streets.
The two hotels are equipped of
all modern comforts, they are an
ideal accommodation for fami-
lies, business travellers, for Ther-
mal’s customers and to organize
special events or banqueting.
Hotel Mediterraneo is distin-
guished for its rare hospitality.

CeMbﬂ Tapnen (Taddei) papa
NPUBETCTBOBATb COOCTBEH-
HbIX TOCTE B CBOWX FOCTUHMLIAX
Actopua (Astoria) 1
Mepanteppareo (Mediterraneo),
PACMONOXKEHHbIX B MOHTEKATUHM
(Montecatini), B MecCTe, 3HaMeHM-
TOM CBOMMM NpeKpacHbiMu Tep-
mamn. Oba oTensa pPacnonoxeHsl
B CaMOW KpacCKBOW 30He ropoja,
OHW NOTPYXeHbI B 3e/1eHb

napKa, HaxoAALerocs pAnaom C
TepmanbHbIMX 3aBeAeHUAMN, B
HeCKONbKMX Warax oT UeHTpa u
TOProBbIX yn,

Obe CTpyKTypbl OCHaLLEeHbI
BCEMW BUAAMK KOMbOPTA: OHM
naeanbHbl ANa cemen, TepmMasnb-
HbIX NEeYeHWI, AeN0BbIX MOe3/0K,

0COBEHHbIX COOLITUI 1 BAHKETOB.

MenuTeppaHeo (Mediterraneo)
XapaKTepu3yeTca peaKumM
roCTeNnPUUMCTBOM. DTO MaNeHb-
Kuii oTenb 3 3Be3abl Cynepurop.
[pOoCTOpHblE HOMepa OCHalLeHbl

Itis a small hotel three stars su-
perior. The rooms are wide and
equipped with all facilities: free
Wi Fi, air conditioning, safe, tele-
phone, hairdryer, and TV. Astoria
is a four stars hotel dedicated to
all those who enjoy a restful and
quiet environment. It offers 49
double rooms and 6 singles, a
wide free parking, free Wi Fi, air
conditioning, safe, telephone,
hairdryer, and TV Sat.

Astoria Hotel has a large outdoor
heated swimming pool also
free for Mediterraneo hotel’s
guests. The restaurant offers
both Tuscan and international
specialities.

BCeMM BMAamK ycnyr: becnnat-
Hblt Wi-Fi, KOHAMUMOHNPOBAH-
HbIll BO3AYX, celd, TenedoH,
deH 1 TB. PectopaH paboTaeTt
Kpyrible CyTKM 1 npeanaraeT T1-
MVYHYIO Y HAaTypPanbHYIO KyXHIO.
Otenb AcTopus (Astoria) nmeet
4 3Be3/bl N ABNAETCA Uiaeasb-
HbIM MECTOM ANIA TeX, KTO NobuT
noKoW 1 paccnabnexue. OH
pacrnonaraet 42 AByXMECTHbIMN
HOMepamMu 1 6 OAHOMECTHbIMU
HOMepamMK C MPOCTOPHON bec-
nnaTHOW NapkoBkow, becnnat-
HblM Wi-Fi, KOHAUMLUMOHNPOBAH-
HbIM BO34YXOM, ceitdom, GeHoM
1 CNYTHUKOBBIM TB. [TomMmnmMOo 310~
ro, B oTene nmeetca 6onbLUO
noforpeTbirt 6acceiiH, KOTOPbIM
MOTYT MOMIb30BaTLCA M FOCTK
Otena Meaunteppaneo (Hotel
Mediterraneo). Ero pectopaH
npegnaraet TUMUYHYIO TOCKaH-
CKYIO KYXHIO U MeXAyHapoaHble
6noaa.




