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A  N AT U RE  SA N C T UA RY

Situated in the heart of Tuscany, Borgo Santo Pietro was 
once a healing stopover for medieval pilgrims. Today it 
continues to provide a sanctuary for modern souls, merging 
luxury hotel offerings and spa concept with a ‘farm-to-plate’ 
philosophy on a 300-acre estate. The estate encompasses a 
Michelin-starred restaurant, a holistic spa, organic skincare 
range Seed to Skin Tuscany and an extensive organic farm.
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ACCO M M O DATI O N

A sumptuous feeling of home pervades the 800-year-old 
luxury farmhouse hotel, with its worn leather armchairs 
pulled up around open fires, fresh flower arrangements 
picked straight from the garden and weathered brick wine 

cellar lined with boutique labels. 
Each of the boutique hotel’s 22 suites & rooms conveys its 
signature luxury experience of exquisite furnishings and 
chandeliers, antique art, bespoke beds, well-appointed 
bathrooms and a propinquity with nature.  Whether 
the choice be a classic suite in the main 12th century 
villa,  an exclusive suite with garden, or a seclusive villa 
with pool, the ethereal experience is designed for 5 star 

gratification and service.
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“For the Thottrups, it’s about reflecting their unique 
vision of the future of sustainable luxury travel, achieving 
a genuinely distinctive balance of honoring the heritage 
of its surroundings, while also experimenting with 
innovative craftsmanship.  Most of all, though, it’s simply 
the place’s aura that feels special. Yes, you might feel 
transported back to centuries past upon arrival, driving 
up through abundant borders of lavender humming 
with bees, or taking a stroll through the estate’s forests 
and dipping your toe in the crystal clear waters of its 
spring water river. But while immersing yourself in 
these arcadian pleasures, it’s the thoroughly modern & 
luxurious details that feel most striking. The Thottrups’ 
vision harmoniously balances the past with the present 
for a result that just feels overwhelmingly, well, natural.” 

 LIAM HESS, VOGUE
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RE L A X I N G  G A RD E NS 

The courtyards, terraces and gardens at Borgo Santo 
Pietro offer havens of tranquility, with the drifting scent 
of roses and meditative f low of fountains. As you wander, 
each turn reveals a new micro-ambience to explore or 
relax in. Sink into a sun lounge by the freshwater infinity 
pool, lulled by the gentle buzz of conversation and 
sound of lapping water, or seek out peaceful solitude 
on a Moroccan day bed hidden amongst healing herbs 
in the spa garden, or simply curl up in good company 
with a glass of wine while drinking-in a sky-full of blazing 
stars overhead. Lose yourself on the richly scented rose-
lined walk and you may stumble across an open-air art 
lesson taking place beside the lake or encounter our 
‘green thumbs’ as they turn over the soil in the culinary 

garden, working to the rhythms of nature.
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SAPORIUM CHIUSDINO 

A philosophy grounded in the principles of biodiversity and 
regenerative agriculture and the wish to share wondrously 
inventive cooking while respecting and highlighting the 

rhythm of nature and the authentic taste of our land. 
Let  our executive chef and his team  - together with the 
master gardener, the forager, the cheesemaker, the baker, 
the fermentation specialist, the butcher, the restaurant 
manager, the sommelier -  take you on a delightful 
journey and enjoy the art of Borgo Santo Pietro’s soil-to-
plate cuisine, celebrating the emotions triggered by the 

taste of our culinary gardens and estate produce. 

Borgo Santo Pietro’s cavernous cellar, situated below 
our thirteenth-century villa, plays host to nearly 1250 
prestigious and boutique labels which line its walls. Years 
of ‘walking the vineyards’ and sampling various wines 
have guided us to build a wine list that is greatly inspired 

by Borgo’s commitment to authentic production.
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TR AT TO RI A  SU LL’A LBE RO 

Designed around a large spreading oak tree with 
rustic interiors that evoke an elegant expansive tree 
house, our Trattoria Sull’Albero offers a laid-back 
lounge and dining ambience overlooking the fields 
and forests of the Valle Serena. The classic Tuscan 
menu of our ‘farm to plate’ fare showcases our 
organically cultivated ingredients sourced directly 
from  our farm: freshly picked vegetables, artisanal 
cheeses, free-range eggs, in-house prosciutto ham 

and zero-kilometer sourced meat.
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W E LLN ESS  & RE J U V E N ATI O N 

Borgo Santo Pietro’s holistic spa is set amidst 
beautifully landscaped gardens and offers the 
ultimate tranquil healing environment. Resonating 
with its healing origins of medieval times, the 
Seed to Skin Tuscany Spa offers a discerning 
selection of relaxing, curing & beautifying spa 
treatments  and rituals which ensures a total five 
sense immersion of health and well-being for the 

mind, the body and the spirit.
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O U R  FA R M  & ESTATE 

A philosophy of nurture via nature and a spirit of 
collaboration are tangibly felt at Borgo Santo Pietro, where 
a teamwork of farmers, culinary gardeners and chefs work 
together to bring the fruits of organic cultivation to the table.

Borgo’s 300-acre organically cultivated estate includes 
market gardens, nut fields, herb gardens, extensive 
vineyards and forests, some of which house the estate’s 
drove of pigs. Each day the farmers collect milk from 
Borgo’s sheep which is then transformed into artisan 
cheese and yogurt at the on-site dairy. The farm 
includes free-range chickens, honey bees, alpacas and 
extensive vineyards and supplies both the inspiration 
and ingredients for the Michelin-starred restaurant 
Saporium Chiusdino, as well as the Trattoria Sull’Albero. 
The freshwater River Merse, famous throughout the 

region, runs through the outskirts of the estate.
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TI M E  W E LL  SP E NT

Guests are invited to immerse themselves in the ‘Borgo 
Santo Pietro experience’ with cooking lessons at the 
Borgo Cooking School and artisan cheesemaking at 
the dairy, wine tastings, flower-arranging sessions 
with the in-house florist, and lakeside art lessons with 
the resident artist. Beyond Borgo Santo Pietro, the 
Concierge arranges activities ranging from exclusive 
private truffle hunts led by a professional truffle 
hunter, Vespa excursions and wine-tasting tours in the 
Chianti, Brunello and Bolgheri regions to breathtaking 

helicopter rides over the sunlit Tuscan countryside.
Immerse yourself in the steady rhythm of daily life 
at Borgo, experience Tuscan culture hands-on and 
discover something new - about your surroundings, but 

perhaps also about yourself!
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I NTO  TH E  W I LD 

Beyond the gates of Borgo Santo Pietro the Tuscan 
landscape rolls out in a boundless vista of gently 
undulating hills sloping down to the Valle Serena, clad in 

forest and criss-crossed by the River Merse.

We invite our guests to go out on foot or with a bike and 
explore the wider horizons of the forest and fields in pure 
wilderness. Venture over to our dairy farm and out into 
the Valle Serena to hike forest trails, go for a wild swim,  
meander along the River Merse and scale the rises to 
enjoy panoramic views looking back towards Borgo Santo 
Pietro. Here you can free the mind and just be present to 

the beauty of nature as it is.



Borgo Santo Pietro, Loc. Palazzetto, 53012 Chiusdino, (SI) Tuscany, Italy
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