
Nest led in  the  pic turesque hi l l s  of  Ishmi,  Duka Winery
combines  natural  beauty  wi th  except ional  wines ,

making i t  a  sought-af ter  des t inat ion for  both  locals  and
tour is ts .  Establ ished in  2007,  th is  7-hectare  vineyard

f lour ishes  in  a  lush,  wooded set t ing,  producing
premium red wines ,  including Cabernet  Sauvignon,

Merlot ,  and Temprani l lo ,  wi th  an average annual  output
of  250 hectol i ters .

Renowned for  i t s  r ich  f lavors  and dis t inct ive  character ,
Duka Winery offers  a  range of  s tandout  wines .  The

Cabernet  Sauvignon is  celebrated for  i t s  deep ruby hue
and aromat ic  complexi ty ,  the  Merlot  del ights  wi th

notes  of  red apple  and blackberry ,  and the  Temprani l lo
charms with  i t s  h ints  of  b lueberry  and spice .

Vis i tors  can indulge in  guided wine tours  and tas t ings ,
perfect ly  complemented by delectable  dishes  f rom the
on-s i te  res taurant .  With  a  4 .5-s tar  ra t ing on Google ,
Duka Winery is  convenient ly  located jus t  40 minutes

from Durrës  and an hour  f rom Tirana.  The winery a lso
offers  act iv i t ies  such as  kayaking and f ishing,  creat ing
an ideal  re t reat  for  a  day of  re laxat ion and enjoyment

amid breathtaking landscapes .

D U K A  W I N E R Y

S H E S H I  T O U R



Herta  Winery,  es tabl ished by the  Osmani
family ,  spans  6  hectares  of  v ineyards  in  the
scenic  hi l l s  of  Maminas  in  Centra l  Albania ,
near  the  serene Fores t  Lake.  Ut i l iz ing s ta te-

of- the-ar t  I ta l ian  technology f rom "Del la
Toffola ,"  the  winery produces  premium

wines  f rom both nat ive  and internat ional
grape var ie t ies ,  including Shesh i  Bardhë,

Shesh i  Zi ,  Merlot ,  Trebbiano,  and Cabernet
Sauvignon.

Signature  products  l ike  "Bukuroshja  e
Maminasi t"  and Merlot  Dyrrah highl ight  the

unique f lavors  of  the  region.  Vis i tors  can
enjoy guided vineyard tours ,  savor

t radi t ional  d ishes  f rom the  family-owned
Osmani  Bakery,  and tas te  the  winery’s

except ional  wines  in  the  pic turesque se t t ing
by the  lake.  Vis i ts  are  avai lable  by pr ior

reservat ion,  ensur ing a  ta i lored and
enr iching exper ience.

H E R T A  W I N E R Y

S H E S H I  T O U R



Bello  Winery is  s i tuated in  the  pic turesque
Per la t  region,  jus t  2 .5  km from the  Adria t ic

Sea,  amidst  ro l l ing hi l l s  and a  s tunning
natural  landscape.  The soi l ,  r ich  in  smal l ,

t ranslucent  s tones  wi th  sulfur  content ,
features  a  d is t inct ive  red hue,  indicat ive  of
i ts  mineral - r ich composi t ion—an essent ia l

factor  in  cul t ivat ing premium-qual i ty  grapes .
Cover ing 7  hectares ,  the  vineyard is

thoughtful ly  divided into  7  sect ions ,  each
dedicated to  growing a  var ie ty  of  grapes ,

including Merlot ,  Shesh i  Bardhë,  Carmenere ,
Cabernet  Sauvignon,  Touriga  Nacional ,  and

Malbec.
Thanks to  i t s  pr ime locat ion and nutr ient- r ich

soi l ,  Bel lo  Winery offers  a  unique blend of
t radi t ion and qual i ty ,  producing except ional

wines  that  embody the  essence of  the  region’s
terroi r .

B E L L O  W I N E R Y

S H E S H I  T O U R



Abaia  Winery launched i ts  operat ions  in
2019 with  a  one-hectare  vineyard and
celebrated i t s  f i rs t  wine product ion in
2021.  The winery is  uniquely  housed

within  two repurposed bunkers  f rom the
communis t  era ,  now t ransformed into
spaces  for  wine product ion and aging.

In  2023,  Abaia  expanded i ts  offer ings  wi th
a  res taurant ,  providing vis i tors  the

opportuni ty  to  enjoy exper t ly  craf ted
dishes  paired wi th  the  winery’s  s ignature
wines .  The exper ience is  enhanced by the
res taurant ’s  d is t inct ive  and a tmospher ic

set t ing,  making i t  a  t ru ly  memorable
dest inat ion.

A B A I A  W I N E R Y

S H E S H I  T O U R



The "Gjergj  Kastr io t i  Skënderbeu" Winery,  es tabl ished in
1933 in  Sukth,  near  Durrës ,  i s  renowned as  Albania ’s

oldest  and largest  winery,  boast ing a  product ion capaci ty
of  130,000 l i ters .  Spread across  approximately  45
hectares ,  the  winery grows a  diverse  se lect ion of
internat ional  grape var ie t ies ,  including Cabernet

Sauvignon,  Chardonnay,  and Merlot .  With  s ignif icant
investments  in  modern process ing and packaging

technology,  the  winery produces  around 13 var ie t ies  of
wine and a lcohol ic  beverages ,  including the  iconic

"Skënderbeu" cognac.
Beyond i ts  except ional  wine offer ings ,  the  winery

provides  agr i tour ism exper iences  through i ts  Vinea Farm,
featur ing act iv i t ies  such as  hiking,  horseback r id ing,  and
the product ion of  f resh,  h igh-qual i ty  farm goods.  Vis i tors

can immerse  themselves  in  a  complete  exper ience—
enjoying wine tas t ings  paired wi th  local  del icacies ,

explor ing the  farm and i ts  animals ,  or  par t ic ipat ing in
seasonal  harvests—all  whi le  admir ing the  s tunning

vineyard landscape.  The farm also  offers
accommodat ions ,  a  spa ,  and a  summer pool ,  making i t  an

ideal  des t inat ion for  re laxat ion and a  t rue  tas te  of
Albania ’s  r ich  cul ture  and hospi ta l i ty .

G J E R G J  K A S T R I O T I  W I N E R Y

S H E S H I  T O U R



Vinea Agri tour ism is  a  welcoming farm that  embodies
the  spir i t  of  the  “Slow Food” movement  whi le

divers i fying the  services  of  the  "Skënderbeu Durrës"
beverage winery.  Nest led among rol l ing hi l l s  and

surrounded by 45 hectares  of  lush vineyards ,  the  farm
produces  high-qual i ty  wine exclusively  for  i t s  guests .
Vis i tors  can enjoy a  range of  recreat ional  act iv i t ies ,
including hiking,  horseback r id ing,  and farm tours ,

where  they can explore  local  grape var ie t ies  and
par t ic ipate  in  seasonal  harvests .  The farm also  features

a  chi ldren’s  p layground,  accommodat ions  wi th  nine
rooms,  and re laxat ion opt ions  such as  a  spa  and a

summer pool .
Every dish  served a t  the  res taurant  i s  prepared wi th
ingredients  grown on the  farm or  sourced f rom local

farmers ,  ensur ing f reshness  and top qual i ty .  In
addi t ion to  except ional  wines ,  guests  can savor

handcraf ted cheeses ,  cured meats ,  prosciut to ,  and
bacon,  a l l  produced on-s i te .  Vis i tors  can a lso  explore

the  farm’s  faci l i t ies ,  including a  chicken coop and
barns  housing sheep,  goats ,  and cows,  creat ing a

complete  agr i tour ism exper ience.

A G R I T O U R I S M  V I N E A  W I N E R Y

S H E S H I  T O U R



Belba Winery,  s i tuated in  Kavajë ,  seamless ly  blends
modern technology with  t radi t ional  craf tsmanship to

cater  to  both  local  and internat ional  markets .
Establ ished by the  Belba brothers ,  who ref ined thei r
exper t ise  in  vineyard cul t ivat ion and winemaking in
Montepulciano,  Tuscany,  they re turned to  Albania  to

br ing thei r  v is ion to  l i fe .
Known for  i t s  cut t ing-edge faci l i t ies ,  Belba Winery

careful ly  se lects  grape var ie t ies  ta i lored to  the
unique soi l  condi t ions ,  producing except ional  wines
such as  “Shesh i  Zi ,”  “Shesh i  Bardhë,”  Chardonnay,
and more.  Their  v ineyards  in  Golemas are  the  source

of  celebrated labels  l ike  “Vera  Reserve Caval jon,”
Chardonnay Kaval jon,  and exper t ly  craf ted blends

featur ing Sangiovese  and Montepulciano.
Since 2018,  Belba wines  have been recognized a t

pres t ig ious  Balkan and European compet i t ions .
Guests  are  invi ted to  exper ience wine- tas t ing tours
paired wi th  t radi t ional  Albanian appet izers  a t  the
nearby res taurant ,  creat ing a  memorable  cul inary

journey that  showcases  the  r ich f lavors  and her i tage
of  the  region.

B E L B A  W I N E R Y

S H E S H I  T O U R



The Kuçi  family  organic  farm covers
approximately  15 hectares ,  including
greenhouses ,  f rui t  orchards ,  an  ol ive

grove,  and f ie ld  crops .  The farm’s
owner ,  Mr.  Hajdar  Kuçi ,  i s  an

exper ienced agronomist  specia l iz ing in
organic  and environmental ly  f r iendly

farming pract ices .  As one of  the
founding members  of  the  Albanian

Organic  Associa t ion,  he  act ively  uses
the  farm to  promote  organic  agr icul ture
and agr i tour ism.  This  farm serves  as  a

shining example  of  sus ta inable  and
green ini t ia t ives  in  Albania .

H A J D A R  K U Ç I  F A R M

S H E S H I  T O U R



Bardha Winery,  nes t led in  the  pic turesque hi l l s
of  Marikaj ,  has  been craf t ing 100% Albanian

wines  s ince  2006,  ski l l fu l ly  combining modern
winemaking techniques  wi th  ancient  v i t icul tura l

t radi t ions .  Si tuated between Tirana and the
Adria t ic  Sea,  the  winery is  inspired by Albania ' s

r ich 4 ,000-year  winemaking her i tage.  Bardha
cul t ivates  four  authent ic  grape var ie t ies—

Mavrud,  Shesh,  Merlot ,  and Debinë—producing
premium wines  that  have garnered in ternat ional
accla im,  including notable  awards  a t  the  Verona

Wine Compet i t ion in  2019.
Guests  can indulge in  wine tas t ings  accompanied
by local ly  sourced appet izers  and enjoy guided

tours  of  the  winery.  Reservat ions  are  essent ia l  to
ful ly  immerse  yoursel f  in  th is  harmonious  blend

of  cul ture  and f lavor ,  se t  against  the  s tunning
backdrop of  Marikaj  Val ley 's  scenic  ol ive

groves .

B A R D H A  W I N E R Y

S H E S H I  T O U R



Korr iku Winery,  s i tuated in  the  scenic  Bubq
area  of  Krujë ,  i s  ideal ly  located near  the
his tor ic  landmarks  of  Preza  Cast le ,  Krujë

Cast le ,  and Cape Rodon,  popular
dest inat ions  for  tour is ts .  Rooted in  local

vineyards  devoted to  winemaking,  the
winery has  evolved to  include a  charming
tradi t ional  guesthouse offer ing del ic ious

food and dr inks .
Their  s tandout  red wine,  craf ted f rom

Sangiovese  grapes ,  pai rs  perfect ly  wi th
local ly  made prosciut to ,  del iver ing a

harmonious  cul inary exper ience.  Al l  o ther
ingredients  are  sourced f rom local  farmers ,

ensur ing f reshness  and authent ic i ty .
Surrounded by lush greenery,  the  guesthouse
provides  a  serene and re laxing environment ,

making i t  an  ideal  re t reat  for  famil ies  and
nature  lovers  a l ike .

K O R R I K U  W I N E R Y

S H E S H I  T O U R



Enol  Winery is  a  charming re t reat  nes t led in  the
lush green landscape of  Preza ,  jus t  30 minutes

from Tirana.  Founded by Qemal  Alushi ,  the
winery is  named af ter  h is  chi ldren,  Eni  and Ols i ,
and ref lects  the  family ’s  pass ion for  winemaking.
The vineyard was es tabl ished between 2002 and

2004,  and in  2008 i t  began producing wines  such
as  Cabernet ,  Sangiovese ,  Merlot ,  and Trebbiano,

with  an annual  product ion of  10,000 bot t les .
The winery’s  res taurant  serves  dishes  made with
organic  ingredients  f rom their  farm,  whi le  guests

can s tay in  double  rooms offer ing views of  the
vineyards  and Preza Cast le .  Vis i tors  can enjoy

nature  walks  and par t ic ipate  in  grape harvest ing
during the  September  fes t ival ,  making Enol  an
ideal  des t inat ion for  re laxat ion and authent ic

Albanian exper iences .

E N O L  W I N E R Y

S H E S H I  T O U R



Gjepal i  i s  a  des t inat ion craf ted for  those  who value
except ional  cul inary exper iences  and meaningful

journeys .  I t  embodies  s ix  generat ions  of  devot ion to  the
land and i ts  bounty.

“Our  family  has  a lways been deeply connected to  the
ear th ,  t reat ing i t  wi th  care  and harvest ing i t s  f ines t

gi f ts .
My grandfather ,  Elez  Gjepal i ,  owned a  large  and

renowned farm in  centra l  Albania ,  r ich  wi th  f rui t  t rees
and l ives tock,  making i t  one of  the  most  important

farms of  i t s  t ime.  However ,  pol i t ica l  changes  led to  the
loss  of  the  land,  and the  farm was dest royed.  After  the

1990s,  my fa ther  and I  shared a  dream of  rebui lding
that  los t  paradise .  Through quiet  dedicat ion,  my fa ther

began replant ing t rees  and contr ibut ing to  the  farm’s
revival .

Three  years  ago,  I  took the  in i t ia t ive  to  create  a  space
where  f r iends  and vis i tors  could spend a  unique day

enjoying the  f ines t  local  foods .  Together  wi th  my
family ,  we bui l t  Agrotur izëm Gjepal i  as  a  specia l  p lace

for  those  seeking an authent ic  Albanian exper ience.”

G J E P A L I  A G R I T O U R I S M

S H E S H I  T O U R



Cassar  Agri tour ism is  an exci t ing new
venture  featur ing a  modern winery where
unique wines  are  craf ted f rom local  grape
var ie t ies .  This  h idden gem offers  a  serene

atmosphere ,  ideal  for  re laxat ion and
enjoyment .  The f r iendly and a t tent ive  s taff

is  commit ted to  providing excel lent
service ,  ensur ing a  memorable  and

enjoyable  exper ience.
With  an impress ive  4 .8-s tar  ra t ing on

Google ,  Cassar  Winery is  h ighly  praised
by vis i tors  for  i t s  warm hospi ta l i ty  and

invi t ing ambiance.  Whether  you’re  here  to
savor  the  exquis i te  wines  or  s imply to

enjoy the  t ranqui l  surroundings ,  Cassar
Agri tour ism Winery offers  a  perfect  b lend

of  charm and qual i ty .

C A S S A R  A G R I T O U R I S M  W I N E R Y

S H E S H I  T O U R



The company has  been operat ing in  the
market  s ince  1992.  Off ic ia l ly  es tabl ished

on January 29,  1996,  and regis tered on
February 5 ,  1996,  i t  now operates  under

the  ent i ty  name "Tre  Vël lezër i t"  (The
Three Brothers)  and is  managed by Mr.

Haxhi  Tufa .  Specia l iz ing in  the
product ion of  wines  and a lcohol ic

beverages ,  the  company has  bui l t  a  s t rong
reputat ion for  i t s  products .

Thanks to  i t s  commitment  to  qual i ty  and
compet i t ive  pr ic ing,  i t s  offer ings  have
become widely  recognized and highly

favored by a  broad consumer  base ,
earning a  reputat ion as  a  popular  and

wel l - loved brand in  the  industry .

T H R E E  B R O T H E R S  W I N E R Y

S H E S H I  T O U R



VILA-Shehi  Vi t icul ture  & Family  Winery,
es tabl ished in  1994 by the  Shehi  family  in  the

t radi t ional  v ineyard region of  Vora ,  t races  i t s  roots
back to  vineyards  planted as  ear ly  as  1967.  Spanning

2 hectares ,  the  winery is  dedicated to  susta inable
farming pract ices ,  u t i l iz ing organic  fer t i l izers  and

col laborat ing wi th  local  farmers .  The grapes  are
hand-harvested and undergo a  winemaking process

that  b lends  t radi t ional  and modern techniques ,  aging
in  oak barre ls  before  being bot t led in  glass .

With  an annual  product ion capaci ty  of  20,000
bot t les ,  the  winery features  wel l -known labels  such

as  Shesh i  Bardhë,  Shesh i  Zi ,  Merlot ,  Cabernet
Sauvignon,  and var ious  types  of  rakia .  Vis i tors  can
explore  local  grape var ie t ies ,  enjoy wine tas t ings

paired wi th  f resh local  products  l ike  "nape"  cheese
and farm-raised veal ,  a l l  whi le  taking in  the

pic turesque landscapes  near  Gjokaj  Lake.  The
winery offers  an immersive  exper ience in  the  r ich

his tory of  Albanian vi t icul ture ,  making i t  a
remarkable  dest inat ion for  wine enthusias ts .

V I L A - S H E H I  V I T I C U L T U R E  &
F A M I L Y  W I N E R Y

S H E S H I  T O U R



Alimani  Winery,  es tabl ished in  2016 in  Tirana by the
Alimani  family ,  combines  over  28 years  of

winemaking exper ience wi th  a  s t rong commitment  to
qual i ty .  Founded by Ramazan Alimani  and his

chi ldren,  Rezar t ,  Er jon,  and Denisa ,  the  winery
sources  i t s  f ines t  grapes  f rom Durrës ,  benef i t ing f rom

the region 's  ideal  grape-growing c l imate .
Al though they do not  own vineyards ,  they invest  in
modern technology to  produce except ional  wines .

Current ly ,  the  winery produces  approximately  15,000
bot t les  annual ly ,  offer ing var ie t ies  such as  Merlot ,
Merlot  Reserve,  Chardonnay,  Shesh i  Bardhë,  and
Shesh i  Zi .  Each batch of  grapes  is  hand-harvested

and careful ly  processed,  wi th  aging in  s ta inless  s teel
tanks  or  oak barre ls .  Their  f i rs t  reserve wine was

released in  2018,  wi th  a  l imi ted product ion of  jus t
1 ,000 bot t les .

For  added convenience,  they offer  f ree  del ivery in
Tirana for  onl ine  orders .  Discover  the  pass ion and

dedicat ion poured into  every bot t le  a t  Al imani
Winery.

A L I M A N I  W I N E R Y

S H E S H I  T O U R



VVILA-Shehi  Family  Winery,  es tabl ished in  1994,  i s  a
family-run winery located in  the  Vora  region of

Albania ,  wi th  a  vi t icul ture  her i tage dat ing back to
1967.  Managing approximately  20 hectares  of

vineyards ,  the  Shehi  family  is  commit ted to  susta inable
farming pract ices ,  us ing only  organic  fer t i l izers .  The

winery blends  t radi t ional  and modern techniques ,  wi th
hand-harvested grapes  processed on-s i te .

Under  the  leadership  of  Dr .  Agr .  Isuf  Shehi  and MSc.
Enologis t  Gazmend Shehi ,  the  winery produces  up to

20,000 bot t les  annual ly ,  offer ing var ie t ies  such as
Shesh i  Bardhë,  Shesh i  Zi ,  Merlot ,  Cabernet

Sauvignon,  and Raki .  Vis i tors  can enjoy local  wines
paired wi th  t radi t ional  Albanian cuis ine ,  including

fresh cheese ,  seasonal  vegetables ,  and farm-sourced
meat .

Located near  Gjokaj  Lake,  the  winery provides  a  serene
set t ing for  re laxat ion and explorat ion.  VILA-Shehi  i s  a

must-vis i t  des t inat ion for  tour is ts  in  Tirana,  offer ing
insights  in to  Albanian vi t icul ture  and the  opportuni ty  to

savor  i t s  except ional  wines .

S H E H I  F A M I L Y  W I N E R Y

S H E S H I  T O U R



Uka Farm,  es tabl ished in  1996 by Prof .  Assoc.  Dr .
Rexhep Uka,  i s  a  b iodynamic vineyard and res taurant

located about  8  km from Tirana in  the  vi l lage of  Laknas .
Spanning 2  hectares ,  the  farm produces  approximately

20,000 bot t les  of  wine annual ly ,  focusing on local
var ie t ies  such as  Kal lmet ,  Mavrud,  Merlot ,  and Ceruja ,  a

grape known for  i t s  unique character is t ics  and of ten
enjoyed as  an aper i t i f .

Uka Winery pr ior i t izes  qual i ty  through hand-harvest ing
and susta inable  pract ices ,  wi th  organical ly  grown grapes

cul t ivated wi thout  the  use  of  pes t ic ides .  The farm has
become a  popular  tour is t  a t t ract ion,  offer ing a  t rue

“farm-to- table”  exper ience wi th  t radi t ional  d ishes  paired
with  i t s  wines .

Vis i tors  can immerse  themselves  in  the  natural  beauty  of
the  vineyards ,  sample  the  farm’s  wines ,  and enjoy

local ly  sourced meals  in  the  pic turesque se t t ing among
the vines  and f rui t  t rees .  For  more informat ion,  v is i t  the

Uka Farm websi te  or  contact  them direct ly  to  explore
their  offer ings  and schedule  a  vis i t .

U K A  F A R M

S H E S H I  T O U R



"Bonum" is  a  farm dedicated to  the  product ion
of  goat  milk  and i ts  der ivat ives ,  es tabl ished in
2015 and int roduced to  the  market  in  2020.  The
farm focuses  on providing high-qual i ty ,  organic

products  for  heal th-conscious  consumers .  As
one of  the  largest  goat  farms in  Albania ,  Bonum

employs  a  "farm-to- table"  approach,
mainta ining ful l  control  over  the  food chain—
from feeding the  goats  to  del iver ing the  f inal

product .
In  addi t ion to  milk  product ion,  Bonum offers  an

agrotour ism exper ience where  vis i tors  can
interact  wi th  the  goats .  The farm features  a

designated play area  for  chi ldren designed to
engage wi th  young goats .  This  hands-on

exper ience a l lows chi ldren to  "adopt"  a  goat ,
fos ter ing a  connect ion whi le  enjoying del ic ious

organic  meals  made with  farm-grown
ingredients .

A G R O T O U R I S M  B O N U M
S H E S H I  T O U R



Bler ina ’s  Farm covers  an area  of  10,000 square
meters  and is  commit ted to  pract ic ing

regenerat ive  agr icul ture  to  produce c lean,
nutr i t ious  products  whi le  promoting heal thy

soi l .  The farm hosts  a  var ie ty  of  animals ,
including cows,  goats ,  sheep,  and chickens ,

which play a  vi ta l  ro le  in  support ing susta inable
farming methods.  Rather  than us ing chemical

fer t i l izers ,  the  farm enr iches  the  soi l  wi th
compost  made f rom l ives tock manure  and

manages  pests  wi th  organic  solut ions .
Vis i tors  are  invi ted to  explore  the  farm’s

vibrant  gardens ,  which include ol ive  groves ,
colorful  Albanian f lowers ,  grapevines ,  and

Medi terranean t rees .  The farm offers  a  t ranqui l
and pic turesque environment ,  ideal  for

connect ing wi th  nature  and exper iencing the
beauty of  sus ta inable  agr icul ture .

B L E R I N A ’ S  A G R I T O R U S I M
C O N C E P T



Fustanel la  Farm,  es tabl ished three  years  ago in
Zaranik ,  Petre lë ,  combines  agr i tour ism with

organic  farming.  The farm features  a  welcoming
guesthouse wi th  three  comfortable  rooms,  an
organic  res taurant ,  and a  diverse  agr icul tura l

operat ion focused on local  vegetables  and
tradi t ional  Medi terranean and Balkan cuis ine

prepared wi th  seasonal  ingredients .
Led by agronomist  Kuj t im Shera ,  Fustanel la  i s

s t r iv ing for  100% organic  cer t i f ica t ion,  employing
organic  fer t i l izers  and avoiding pest ic ides .  The

menu,  inspired by Arbëreshë cuis ine ,  i s  craf ted by
renowned chef  Lucia  Mart ino.  Future  plans  include

expanding into  poul t ry  farming,  const ruct ing a
greenhouse,  and improving faci l i t ies  for  product

s torage.
Surrounded by natural  beauty  and located near

Petre lë  Cast le ,  Fustanel la  i s  a  perfect  des t inat ion
for  his tory  and cul inary enthusias ts .  The farm also
aims to  jo in  Slow Food Internat ional ,  ce lebrat ing

susta inable  and organic  pract ices .

F U S T A N E L L A  F A R M

S H E S H I  T O U R


