
In the heart of Tuscany, surrounded by stunning landscapes and historic 
villages, lies an artisan gelato workshop with over thirty years of experience.
A place where both adults and children can enjoy a unique adventure by joining 
the Gelato Class, an engaging activity designed for the whole family.
The experience begins with a fascinating journey through the history of gelato, 
from its Renaissance origins to the present day, followed by the discovery of the 
secrets behind authentic artisan production. Through a fun and hands-on 
process, participants will learn to distinguish between handcrafted gelato and 
industrial ice cream while unleashing their creativity.
Each participant will then have the chance to prepare two authentic flavours: a 
creamy Fiordilatte made with raw milk and a seasonal fruit gelato (such as 
strawberry, banana, or lemon). This will offer even the youngest guests the 
opportunity to experiment and get hands-on in total safety.
At the end of the class comes the most awaited moment – tasting the freshly 
made gelato, a sweet conclusion to share with the family.

THE PRICE INCLUDES: Gelato-making lesson with a Master Gelatiere, 
ingredients, and final tasting.

DURATION: 2H.

MEETING POINT: Gelateria in San Gimignano – Pick-up and drop-off services 
available upon request to be quoted separately.

w w w . e m m a v i l l a s . c o m

GELATO CLASS – THE ART OF ARTISAN 
GELATO IN SAN GIMIGNANO


