
W H E R E  L O V E  F L O W S  I N  T H E  H E A R T  O F  T U S C A N Y

P a r t  o f  t h e  C A S A  C O S T A  1 9 5 6  c o l l e c t i o n

La Posta Weddings



In the heart of Tuscany’s Val d’Orcia, where rolling hills meet warm, ancient waters,
La Posta becomes the setting for a love story that gently unfolds. A wedding here is
more than a celebration — it is the weaving together of two souls, a tapestry of
promises, shared glances and quiet, tender moments. At La Posta, light, landscape
and emotion come together to create a day that feels suspended in time. We do not
simply witness your wedding — we walk beside you, caring for every detail and
preserving each memory, so that your new chapter begins wrapped in beauty,
warmth and timeless grace.

Your 
wedding

H O T E L  L A  P O S T A
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Hotel La Posta
A N  E X C L U S I V E  B U Y O U T  

O F  T H E  P R O P E R T Y



Where Love Finds Its Setting
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La Posta is not just a venue — it is an atmosphere.
A gentle, warm, intimate feeling that surrounds you from
the moment you arrive.
Every space speaks the language of natural materials,
handcrafted details, and timeless elegance.

Thermal Water, Timeless Power
Our thermal springs — ancient, therapeutic, deeply
symbolic — create a setting of peace and purity. A
beautiful metaphor for beginnings: water that renews,
protects, and blesses.

A Celebration of Slowness
Your wedding here is unhurried, thoughtful, deeply
present

Stay of 2 nights with full room buyout of 36 rooms
Period March – May*

       Price:  € 49000 
Period June – August**

       Price: € 39000 
Period September and November*

       Price:  € 49000 
Period December**

       Price: € 39000 

The total indicated above includes the complete exclusivity of all hotel
rooms, with bed&breakfast treatment, in DBL room occupancy and the free
access to our thermal pools and SPA, according to the selected period. It
also includes the privatization for one day (wedding day) of the outdoor
garden area, including pools and SPA. VAT included, local tourist tax of
2,50 euro per person/day excluded.

Please note that a minimum Food & Beverage spend is required for each
event date. The applicable amount varies according to the season:

* Season I – F&B Minimum Spend: € 8750 per day
** Season II – F&B Minimum Spend: € 6250 per day

M O R E  T H A N  A  W E D D I N G
V E N U E

Y O U R  P R I V A T E  W E D D I N G  E S C A P E



J U N I O R
S U I T E

J U N I O R
S U I T E

P A N O R A M A
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C L A S S I C C L A S S I C
P A N O R A M A

C O M F O R T

The Classic Panorama Room,
approximately 24m². Its large
windows frame a magnifient
Tuscan landscape, with
breathtaking views of the pool
orthe rolling hills of Val
d’Orcia. Equipped with a
shower, the Classic Panorama
Room is an elegant and
inviting space.

4 Classic Panorama rooms

The Comfort Room,
approximately 27 m²,
envelops guests in a tranquil
ambiance, inviting relaxation
and the rejuvenating pleasure
of slowing down. Featuring a
shower, it offers spacious and
serene surroundings for a
peaceful retreat.

3 Comfort rooms

The Junior Suite, ranging
from 27 to 36m², offers
spacious accommodations
with a cozy lounge area,
featuring elegant armchairs
and soft lighting. With either
a bathtub or a shower, the
Junior Suite is thoughtfully
designed and meticulous
furnished.

5 Junior Suites

The Junior Suite Panorama,
ranging from 27 to 31m²,
offers spacious interiors and
panoramic views of the pool
or the hills. It features a
lounge area with elegant
armchairs and soft lighting.
Equipped with either a shower
or bathtub, the Suite is
designed unforgettable stays.

6 Junior Suites Panorama

The Classic Room,
approximately 24m², stands
out for its vibrant colours
and welcoming atmosphere.
Equipped with a shower, the
Classic Room embodies the
simplicity of a home-like
space, making it the ideal
retreat for a short escape.

15 Classic rooms

he Romantic Panorama
Room is the perfect corner
for those seeking the magic
of romantic moments.
Featuring a balcony, it offers
dreamy views of the Rocca
d’Orcia. With a shower for
added comfort, the room
captures the enchantment of
breathtaking beauty.

2 Romantic Panorama

R O M A N T I C
P A N O R A M A

Rooms – Your home for tuscan nights
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W H E R E  R I T U A L S  M E E T  R O M A N C E

Before or after the celebration, discover the power of Bagno Vignoni’s thermal waters.
Private spa rituals for two
Treatments with Santa Maria Novella products
Thermal pools under the Tuscan sky
Relaxation rooms filled with silence and light

A perfect sanctuary for grounding, connecting and beginning your married life with
serenity.

Spa & Wellness – The days around your wedding
A M E N I T I E S  T O  E N J O Y  T O G E T H E R

Guests can unwind and prepare for the big day while enjoying the facilities of our Spa &
Wellness area, including:

Outdoor thermal pool
Indoor heated pool
Jacuzzi
Finnish and bio saunas
Turkish bath
Salt cave
Relaxation room
Pool garden
Spa treatments
Gym
Tennis court



Say “I Do” in the Tuscany – Begin Forever in the Dolomites
WEDDING IN TUSCANY – HONEYMOON ON US 
IN THE DOLOMITES

Celebrate your wedding beneath the Tuscan sun, surrounded by
rolling hills and timeless beauty. As our gift to you, enjoy a
complimentary honeymoon in the Dolomites, where alpine
charm and breathtaking mountain landscapes await. Two iconic
destinations, one unforgettable love story.

A full buyout of 36 rooms at Hotel La Posta is required, with a
minimum stay of 2 nights. As our gift to you, enjoy a romantic
honeymoon at Hotel La Perla, including:

2 nights’ accommodation with B&B treatment
A romantic sunset aperitivo at our treehouse
A dinner at the Michelin-starred restaurant “La Stüa de
Michil - Simone Cantafio”, wine pairing included

Please note that Hotel La Perla is open from June until the end
of September.



Wedding days
T H R E E  D A Y S  O F  L O V E



Tuscan wedding days
07.00 - 10.30 Breakfast at Ristorante La Rocca
Book unique experiences for your guests
16.00 - 17.00 Ceremony in the Pool Garden
17.00 - 19.00 Italian Aperitivo in the Pool Garden 
19.00 - 21.30 Seated Dinner in the Pool Garden
21.30 Wedding Cake cutting

The wedding cake is not included. We are at full disposal to
calculate a proposal according to the wishes of the couple.

22.00 - 01.00 Disco Party with Open Bar and Dessert
Buffet in the historic Salons

D A Y  O N E
–  W E L C O M E  T O  T U S C A N Y
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From 15.00 Check-In
Explore Bagno Vignoni and surroundings
18.00 - 20.00 Get Together at the Rose Garden

D A Y  T W O
–  W E D D I N G  D A Y

D A Y  T H R E E
–  T H E  D A Y  A F T E R  

07.30 - 10.30 Standard breakfast hours
Or 07.30 - 12.30 Extended breakfast hours
Or 12.00 - 14.00 Brunch at Ristorante La Rocca (inside
and outside on the terrace)
Enjoy some time in the Spa & Wellness area



Venues
F R O M  C E R E M O N Y  T O  D I S C O  P A R T Y



Whether you dream of saying “yes” in the embrace of nature, beside the gentle
reflections of thermal waters, or within the timeless charm of historic interiors, our
venues offer settings of rare beauty and emotion.
In the garden, a quiet corner surrounded by green becomes a breath-taking stage
where the Val d’Orcia stretches to the horizon — pure light, pure landscape, pure
feeling. With views over the thermal waters, your ceremony is embraced by warm
pools, ancient stone and soft vapours rising into the air — a symbol of life and
renewal. And for winter weddings or candlelit vows, our historic salons — with their
stone, wood and delicate fabrics — create a world of intimacy and warmth.
Each space can be tailored to reflect your vision, your love, your atmosphere. 

Curated
spaces
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P O O L  G A R D E NP O O L  S I D E R O S E  G A R D E N

MAX. GUEST NUMBER

Included in the privatization of the hotel

100

RENTAL FEE

SERVICES INCLUDED

6080

Included in the closing fee of the pools to external guests

-

Ceremony Venues – Say I do



R O S E  G A R D E N L O U N G E
L A  P O S T A
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P O O L
G A R D E N

MAX. GUEST NUMBER

RENTAL FEE

SERVICES INCLUDED

MINIUM SPEND

C H I O S C O
+  P O O L  G A R D E N

Included in the closing fee of the pools to external guests

S O L A R I U M

Included in the privatization of the hotel

100 60 80 100

Standard table linen

Subject to season

Aperitivo Venues – Cheers to love



P O O L  S I D E R I S T O R A N T E
L A  R O C C A

MAX. GUEST NUMBER 100

RENTAL FEE

SERVICES INCLUDED

Included in the privatization of the hotelIncluded in the the closing fee of the the pools to external guests
Service charge of € 1000 applies

Up to 60 guests: Standard tables & chairs / Standard table linen / Standard candles
Up to 100 guests: Standard table linen / Standard candles
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MINIUM SPEND

OPEN

Subject to season

Lunch and Dinner Up to 60 guests: Lunch and Dinner
Up to 100 guests: Dinner

Lunch & Dinner Venues – Have a seat



L O U N G E  L A  P O S T A

MAX. GUEST NUMBER 100

Included in the privatization of the hotel
Service charge of € 500 applies for the hour from 00.00 to 01.00

Standard table & chairs/ Standard table cloth / Standard candles 

RENTAL FEE

SERVICES INCLUDED
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Disco Party Venue – A first dance to remember



A  T A S T E  O F  L O V E

F&B Proposals



They say love is best served with good food and great wine — and here, we craft
both with soul. At Hotel La Posta, every dish is born from the bounty of the Val
d’Orcia, inspired by the rhythm of the seasons and shaped by a deep respect for the
Tuscan land. Our chefs weave together tradition and creativity, transforming simple
ingredients into moments of beauty and flavor. Each glass poured, each plate
served, carries the warmth of our home and the spirit of CasaCosta — where
hospitality is an art, and taste becomes a timeless celebration of love.

A taste 
of love

M A T T E O  A N T O N I E L L O
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APERITIVO FOOD

Tuscany
Crostini with liver pâté
Pecorino from Pienza with honey
Tuscan Prosciutto DOP and Finocchiona
Vegetable fritters
Tuscan bread
Price: € 37 per person

The Wheat
Florentine flatbread with assorted cold cuts
Homemade pizza and focaccia
Fried dumplings with aged prosciutto
Price: € 37 per person

Barbecue
Tuscan sausages and grilled pork ribs
Selection of garden salads
Price: € 37 per person

Cheeses
Selection of Tuscan cheeses
Acacia honey from Val d'Orcia
Mustard and jam
Price: € 37 per person

Sea Delicacies 
Oysters
Red prawns
Scampi
Smoked salmon
Price: € 47 per person

Meat
Chianina tartare
Beef carpaccio with rocket salad and parmesan
Chianina bresaola with oil and lemon
Price: € 42 per person

APPETISER DRINKS

Aperitivo Toscana 
Tuscan sparkling wine
Tuscan white wine
Tuscan draft beer
Soft drinks and water
Price: € 37 per person 

Aperitivo Franciacorta
Franciacorta Brut 
Italian white wine
Tuscan draft beer
Soft drinks and water

Price: € 42 per person

Aperitivo Champagne
Champagne
Tuscan white wine
Tuscan draft beer
Soft drinks and water

Price: € 50 per person

Please note: The drink packages have a
duration of 2 hours.

Day one
– Get Together

Dairy
Mozzarella "Zizzona di Battipaglia"
Apulian burrata
Provolone and smoked scamorza
Podolica caciocavallo
Price: € 42 per person

Modern
Anchovies with focaccia, butter, and chives
Beef tartare with black truffle shavings
Marinated oysters with mignonette sauce
Mixed fried with tzatziki sauce
Price: € 52 per person



CLASSIC APPETISER

Tuscany
Crostini with liver pâté
Pecorino from Pienza with honey
Tuscan Prosciutto DOP and Finocchiona
Vegetable fritters
Tuscan bread

The Grain
Schiacciata Fiorentina with mixed cold cuts
Homemade pizza and focaccia
Fried dumplings with aged Tuscan prosciutto

Barbecue
Tuscan sausages and grilled pork ribs
Selection of garden salads

Cheeses
Selection of Tuscan cheeses
Acacia honey from Val d'Orcia
Mustard and jam

SERVED AT THE TABLE

Welcome from the kitchen

Ravioli filled with sheep ricotta, warm gazpacho, vegetables, and herb crumble

Beef cheek with Sangiovese, potato millefeuille, and braised leek

DESSERT BUFFET

Assorted dry pastries

Selection of classic desserts: 
Ricciolina cake - Sacher cake - Pinolata cake - Tiramisù - Crunchy millefeuille

Vanilla ice cream with caramel sauce or berries

Fresh fruit centerpiece
Price: € 225 per person 
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Wedding Day 
– Menu Land



CLASSIC APPETISER

Dairy
Mozzarella "Zizzona di Battipaglia"
Apulian burrata
Provolone and smoked scamorza
Podolica caciocavallo

The Grain Sea
Schiacciata Fiorentina with salmon
Homemade pizza and focaccia
Fried dumplings with gambero

Sea Delicacies
Oysters
Red prawns
Scampi
Smoked salmon

Cheeses
Selection of Tuscan cheeses
Acacia honey from Val d'Orcia
Mustard and jam

SERVED AT THE TABLE

Welcome from the kitchen

Crispy red mullet stuffed with eggplant, cherry tomato coulis, burrata, 
and Pantelleria caper powder

Saffron risotto from Afghanistan, marinated scallop carpaccio, Noto almonds, and bitter orange

Red snapper fillet with zucchini scapece variations

DESSERT BUFFET

Assorted dry pastries

Selection of classic desserts: 
Ricciolina cake - Sacher cake - Pinolata cake - Tiramisù - Crunchy millefeuille

Vanilla ice cream with caramel sauce or berries

Fresh fruit centrepiece
Price: € 258 per person 
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Wedding Day 
– Menu Sea
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CLASSIC APPETISER

Tuscany
Crostini with liver pâté
Pecorino from Pienza with honey
Tuscan Prosciutto DOP and Finocchiona
Vegetable fritters
Tuscan bread

Sea Delicacies
Oysters, Red prawns, Scampi, Smoked salmon

Barbecue
Tuscan sausages and grilled pork ribs
Selection of garden salads

Cheeses
Selection of Tuscan cheeses
Acacia honey from Val d'Orcia
Mustard and jam

The Grain Sea
Schiacciata Fiorentina with salmon
Homemade pizza and focaccia
Fried dumplings with gambero

SERVED AT THE TABLE

Welcome from the kitchen

Mediterranean amberjack tartare with citrus, marinated Certaldo onion, 
and goat cheese bouchon

Buttons filled with free-range Tuscan chicken, buffalo blue cheese fondue, 
and vin santo sauce

Maremma Angus fillet in hazelnut crust, Jerusalem artichokes, and spinach

DESSERT BUFFET
Assorted dry pastries

Selection of classic desserts: 
Ricciolina cake - Sacher cake - Pinolata cake - Tiramisù - Crunchy millefeuille

Vanilla ice cream with caramel sauce or berries

Fresh fruit centerpiece
Price: € 300 per person 

Wedding Day 
– Menu Surf and Turf



APPETISER DRINKS

La Posta Aperitif
La Posta’s selection of local sparkling wine
Americano/Negroni
Seasonal fruit cocktail
Soft drinks and water
Price: € 42 per person

Italian Aperitif
Tuscan Classic Method Sparkling Wine
Garden Spritz
Bellini
Soft drinks and water
Price: € 52 per person

French Aperitif
La Posta’s selection of Champagne 
Champagne cocktail
Soft drinks and water
Price: € 62 per person

Please note: The drink packages have a duration of 2 hours.

TABLE DRINKS

Premium Selection
La Posta’s white wine selection
La Posta’s red wine selection
Still and sparkling water, coffee
Price: € 52 per person

Prestige Selection
Italian white wine
Italian red wine 
Still and sparkling water, coffee
Price: € 72 per person

SPARKLING TOAST

For the the dessert buffet, we recommend the accompaniment of
sparkling wine. We are pleased to inform you that it is possible
to request our wine list for a customized proposal, subject to
availability.
The bottles are charged a la carte.

OPEN BAR FROM 22.00 - 01.00 

The music takes centre stage alongside soft drinks including
cola, lemonade and fruit juices and - most importantly - gin &
tonic, vodka & tonic, rum & cola, and tuscan beer
Price: € 75 per person (3 hours)
+ service charge € 500.00 per hour from 00.00 - 01.00
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Wedding Day 
– Beverages



TRANSFORM THE DESSERT BUFFET

Italian classic - Sugared almond station
Selection of sugared almonds in a range of types, colours,
shapes and flavours, including chocolate, gianduja, coconut,
limoncello, orange and liqueur
Price: € 15 per person. Includes buffet presentation and
organza bags

Chocolate and spirit station
Three fruit liqueurs and chocolate
Elegant selection of delectable chocolates in a range of
flavours including nut, caramel, 
and tropical fruit... paired with spellbinding fruit liqueurs
Price: € 27 per person

The caribbean station
Three rhums and chocolate 
A selection of Caribbean rums paired with the unique
mouth-watering delight of dark chocolate and an
assortment of the finest Tuscan tobacco
Price: € 32 per person
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MIDNIGHT SNACK
For those tempted by something savoury, the chef suggests:

Mini Burger
Mini meat burgers and mini vegetables burgers
Price: € 15 per person

Pasta
Pasta mista di Gragnano with Lamon beans and Colonnata
lardo
Price: € 27 per person

Wedding Day 
– Your own favourites
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EXTENDED BREAKFAST HOURS

Tuscan bread Local fruit jams, honey, various types of bread,
juices, cakes and then the savory one, 
with selected cold cuts, cheeses and fresh eggs.
Surcharge for extending breakfast hour for hotel guests to
12.00: € 20.00 per person (tea, coffe, juices, water include)

BRUNCH FROM 12.00 UNTIL 14.00

Cold cuts and cheese corner
Zizzona of Battipaglia
Provolette
Treccia
Mozzarella Bocconcini
Burrata
Selection of Tuscan cold cuts

Salad corner
Green salad
Radicchio
Rocket salad
Mixed cherry tomatoes
Gherkins
Croutons
Barley salad
Cold pasta
Venus rice salad
Shrimps in brine
Sliced melon and ham 
Panzanella

Day three
– Long breakfast hours or Brunch

BBQ corner 
Meat skewers
Sausages
Jacket potatoes 

Bread corner
Focaccia 
Breadsticks 
Bread
Price: € 65.00 per person, beverages not included



Decor & Flowers
A N  E Y E  F O R  D E T A I L



Dreams blossom in the hands of those who know how to listen. At Hotel La Posta,
Gabriela, our Style Manager, transforms spaces into expressions of grace and
emotion. With an intuitive eye for beauty and a heart attuned to every couple’s
vision, she weaves together colors, textures, and light to create settings that tell
your story. Whether it’s the soft romance of roses from our own garden, the golden
glow of Tuscan evenings, or the understated elegance of candlelit tables beneath the
stars — every detail is thoughtfully curated. What matters most is the promise that
your dream, however simple or grand, will come to life in full bloom on your
wedding day.

Meet 
Gabriela

G A B R I E L A  B U L Z A N
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Every love story deserves personal attention and heartfelt care. As Event Manager
at CasaCosta 1956, I am here to be your trusted partner, guiding you through the
steps of this extraordinary journey. Love is the most beautiful thing we can
celebrate, and each wedding is as unique and radiant as the couple at its heart. With
dedication, passion, and attention to detail, I will be by your side from the very first
idea to the final dance, ensuring that every moment exceeds your dreams. Together,
we will create a day that stays with you forever - a fairytale come true. 
Yours, Valerie

By 
Your side

V A L E R I E  K O E H L E R
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Where love flows
B A G N O  V I G N O N I ,  V A L  D ’ O R C I A ,

T U S C A N Y



A  L A N D S C A P E  M A D E  F O R  L O V E

Experiences for Your Guests:
wine tastings – Brunello in Montalcino
cooking classes
guided walks through Renaissance landscapes
giuded tours of Pienza
biking routes, walking trails, Vespa itineraries

Your wedding becomes a small Tuscan journey shared with those you love.
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Val d’Orcia is Tuscany distilled: rolling hills, cypresses, vineyards, golden fields and Roman
roads disappearing into the horizon. Every corner is a photograph. Every path, a story.
Every sunset, a promise. Bagno Vignoni A village unlike any other — a medieval pool of
steaming thermal water at its centre, stone houses, slow life, perfect silence.

The Area – Bagno Vignoni & Val d’Orcia

E X P E R I E N C E S  F O R  Y O U R  G U E S T S



Hotel La Posta is located in the heart of Bagno Vignoni, in the enchanting Val
d’Orcia, a UNESCO World Heritage site celebrated for its rolling hills and timeless
charm. For the most sustainable journey, we recommend arriving by train. The
nearest stations are Chiusi–Chianciano Terme and Buonconvento, with onward
connections by private transfer – w will be happy to assist with arrangements.
If you’re arriving by car, take the A1 motorway (exit Chiusi–Chianciano Terme or
Valdichiana), then follow the signs to San Quirico d’Orcia and Bagno Vignoni.
Closest airports include Florence (approx. 2 hours), Perugia (2 hours), and Rome
Fiumicino (around 2.5 hours).
Let your journey be part of the experience – we’ll be here to welcome you to the
beauty and serenity of La Posta.

How to 
reach us

H O T E L  L A  P O S T A
V I A  A R A  U R C E A  4 3  
5 3 0 2 7  -  B A G N O  V I G N O N I ,  S I E N A
I T A L I A
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https://maps.google.com/?q=Hotel+La+PostaVia+Ara+Urcea+43++53027+Bagno+Vignoni+Siena+Italia
https://maps.google.com/?q=Hotel+La+PostaVia+Ara+Urcea+43++53027+Bagno+Vignoni+Siena+Italia
https://maps.google.com/?q=Hotel+La+PostaVia+Ara+Urcea+43++53027+Bagno+Vignoni+Siena+Italia


H O T E L  L A  P O S T A

C R E D I T S

P a r t  o f  t h e  C A S A  C O S T A  1 9 5 6  c o l l e c t i o n

Fotografo Stefano Butturini
Fotografo Stefano Scatà
Fotografo Matteo Curti

Puscina Flowers
General Manager Chiara Pieri

V A L E R I E  K O E H L E R
E V E N T  M A N A G E R

v a l e r i e @ c a s a c o s t a 1 9 5 6 . i t

https://www.stefanobutturini.it/
https://www.stefanoscata.com/en
https://www.deejay.it/conduttori/matteo-curti/
https://www.puscinaflowers.com/
https://www.lapostahotel.it/it/

