


SINCE 1890

Five generations brought together by their 
passion for viticulture and olives, and by their 

love for products of excellence.
The management of the Tamburini estate has 
always been based on combining a passion for 
tradition with the use of the best techniques to 

produce the finest wines and products. 
In particular, a major agricultural and technological 

refresh has been underway since 2002, 
involving 30 hectares of vines and 1,000 olive trees.

Courtesy of such constant attention, 
Tamburini wines and other products from the 

estate are now sold around the world.
Tamburini exports world-renowned wines such as 
Chianti DOCG, Brunello di Montalcino and other 

labels that representthe very best of Tuscany.
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The Agricola Tamburini property covers 
an area of fifty hectares, including vineyards

in Chianti and Montalcino (30 hectares), 
olive groves, and forestland.

 The historic site of the Agricola Tamburini 
firm is in Gambassi Terme, in the 

Chianti region; a new winery has recently 
been inaugurated in Montalcino.

The Chianti location, housed in a medieval 
monastery, is outfitted with tasting rooms, 
offices, a lodge for visitors, and a modern 
winery dedicated to the making of quality 

wines through the use of the most 
advanced equipment available.

Agricola Tamburini produces wines, grappa, 
and organic extra-virgin olive oil, and its 

products are widely distributed and 
sold outside of Italy.

TAMBURINI ESTATE
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90.000 BOTTLES

50 HECTARES

30 ha VINEYARDS

REGION 
Tuscany - Italy

ALTITUDE
250 m

LATITUDE
43.55331°

LONGITUDE
10.98554°

PLANTED VARIETALS
Sangiovese, Merlot, Cabernet Sauvignon, Petit Verdot, 
Canaiolo, Colorino, Trebbiano and Malvasia Toscana

TERRITORY

8



Michele Jermann and Emanuela Tamburini

Mauro Tamburini

THE COMPANY TODAY

The Tamburini Winery raises worldwide 
awareness of local Tuscan wines and products 

from its historic home in the spa 
town of  Gambssi Terme.

The estate is delighted to be able to open its 
cellars and vineyards to the general public. 

The itinerary includes a visit to our historic 
facility in Gambassi Terme, our vineyards

 and a dégustation of our products: 
wines, olive oils and liqueurs.

In support of our business partner, 
the Tamburini Winery can organise events 
and tastings abroad, to foster learning about 
wine culture and wine-making techniques.
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PRODUCTS
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DOCG 
CHIANTI

IGT 
TOSCANA

DOCG 
BRUNELLO DI MONTALCINO

VIN SANTO
DEL CHIANTI

GRAPPA
DEL CHIANTI

OLIO 
EXTRA VERGINE DI OLIVA



The Tamburini Family’s first wine business is 
established. Great-great-grandfather Franco 

plants the first vineyards and begins production 
of Chianti and olive oil.

Mauro, Italo’s son, carries on the family business, 
further expanding the firm’s vineyards to their 

current size of approximately fifty hectares.

The entire Tamburini production of extra-virgin 
olive oil is Certified Organic.

The winery continues to experiment and believe 
in innovation, resulting in the “Douscana” 

project: an encounter between the wines of the 
Douro valley, Portugal, and those made with the 

Tuscan grape Sangiovese. The upshot is a unique 
product, a limited edition once again aimed 

at demonstrating the quality and potential 
of the winery’s cépages.
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The family tradition continues as Franco’s 
son, Italo, expands both the firm’s cultivated 
land and production capacity, maintaining 
the high standards of quality and deep 
respect for the land inherited from his father.

Mauro’s daughter Emanuela enters the firm, initiating 
a new and significant investment in the improvement 
of production and vineyard technologies. 
Emanuela, professionally trained in enology, modifies 
the firm’s approach to the production and sale of its 
wines.trained in enology, modifies the firm’s approach 
to the production and sale of its wines.

Tamburini expands from its headquarters in 
Chianti to a second site in Montalcino
where DOCG (“designation of origin 
guaranteed”) Brunello di Montalcino is made.

In a difficult year the world over, Tamburini 
has welcomed Michele Jermann, who has 
brought his savoir-faire to the promotion and 
commercial development of the winery, 
both in the Italian market and abroad.
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THE HISTORY

Italo Tamburini
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Via Catignano, 106 - Loc. Il Castelluccio
50050 Gambassi Terme - Firenze - Italy

Phone: +39 0571 680235 - Fax: +39 0571 629169
info@agricolatamburini.it

www.agricolatamburini.it
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