
IL BOTTACCIO

Boutique Art Hotel 
in Tuscany



Location



Il Bottaccio is a Boutique Art Hotel, a 

haven perfectly positioned between the 

captivating embrace of the sea and the 

grandeur of the Apuan Alps. 

Eight spacious and thoughtfully designed 

Suites await within a meticulously restored 

18th-century water mill. 

Here, tranquility finds its home amidst 

luxurious accommodations, offering an oasis 

of comfort amid natures’s splendour.  

Awaken by the melodies of cheerful birds, 

and immerse yourself in the renewed allure 

of Tuscany’s cost landscape.

All year round to 
Nourish your Soul







Artist: Andrew Wielaswski

Artist: Mandy Volz

The pursuit of beauty inspired the creation of Il Bottaccio, where 
each corner is an artistic celebration.  
From the Suites to the common areas, you’ll encounter paintings 
and sculptures that bring our art gallery to life, seamlessly 
merging with he surrounding nature.

The Art Gallery



Royal Suite

The Royal Suite is the favourite of many guests 

and has been graced by the presence of 

many celebrities.  

Still containing the old millstones used to press 

the olives, its high ceilings and the antique 

fireplace, together with a private in room gym.



Luxury Suites

Custom designed suites in collaboration with international artists such as 

Mandy Volz, Simone Scapini, Sossio, Lorenzo Malfatti, Janice Mehlman, 

Veronica Fonzo and Flavia Raballo





A long wooden staircase clothed in rich a Persian carpet 

reaches the large two-roomed Prestige Suite. A wood-lined 

arch accentuates its high ceilings and slanted roof on the north 

side. The south room - the Trifore - owes its name to the unique 

stone cut windows, and is graced by a painted wood cathedral 

ceiling.  

With a private entrance and a beautiful private garden-patio, 

this apartment is perfect for families and for holidays in 

complete privacy.

Prestige Suite



From the large terrace you can admire the woods and the 

waterfall of the Villa, framed by the slender Tuscan trees. 

This suite features a custom-made spiral case which gently 

invites guests to the loft living space above.

Presidential Suite







A moment for yourself

The Otzium Wellness Spa offers a wide choice of treatments, carefully 
created, so you can relax and breathe the utmost atmosphere in a private 
and cosy setting.



The Art of living and making of oneself a masterpiece: Il Bottaccio has created an oasis of being around this philosophy – a private luxury 
boutique spa – for believers that the body and spirit are reflections of one another, that a healthy body creates a healthy world, and 
that the two should be nurtured and cared for together.  

Crossing the threshold of the world of Otzium, you are enriched with its subtle food of perceptions, sensations and emotions, and are 
enabled to close every internal distance, to take life back into your hands, and to become again responsible for being healthy, happy 
and free – your natural birth rights.

Creative Leisure



Our Outdoor Garden Gym is 
available only for the guest of the 
hotel.  
Private Pilates and Yoga Classes are 
available all week under previous 
reservation.  

Group Pilates Classes are available 
on Tuesday and Thursday from 9am to 
10am from 1st May until  15th 
September, advanced reservation is 
required.

Outdoor  
Garden Gym



Dining
The marriage of intuition with fine cuisine: this formula 

lies at the core of Il Bottaccio Restaurant, a haven for 

the gourmet traveller. 





Nino Mosca, Chef and Maitre de Maison, was born as a musician, 

he is a poet, artist and sculptor who finds the roots of the Neapolitan 

soul in the kitchen. 

He has never betrayed his origins in favor of the 'fashion' of the 

moment. Research is first of all a personal way to achieve one's own 

integrity and every conquest is first in the realm of the invisible and by 

falling into the world of events.

Nino Mosca



Join us for a ‘hands on’ Masterclass at Il 
Bottaccio  – an exclusive opportunity to work 
with two chefs from the Il Bottaccio  team in 
producing a beautiful seasonal menu. 

Spend a few hours in the purpose built 
Cooking School kitchen dealing with the 
region’s best produce. 
Includes a 3 hour cooking session, sit down 
lunch of dishes produced, wine & folder of 
recipes. 
Space is limited as classes are individual and 
personalised.

Cooking School



Forte dei Marmi
A famous place ever since the 60s, Forte dei Marmi exudes old-time charm for moments of delight and fabulous evasion.  

Stroll along chic boutiques and luxury workshops, taste an appetising street food, armed with a great desire to have fun, observing the 

pretty Apuane Alps from a distance. The sea and the mountains meet in Forte dei Marmi and offer countless emotions.



Pietrasanta
True to its reputation, Pietrasanta radiates energy 

in a tangible way. Called ”Little Athens”, this town 

is pretty, fascinating and delightful: a glance at 

Piazza Duomo is all it takes to fall in love with it. 

Bronze Foundries Art Studios and Galleries



Carrara stands for one thing only: white marble. A priceless 

heritage that still retains the charm of an area loved since the 

Romans, this territory was already explored 2000 years ago;. 

Worshipped by Michelangelo and Canova, Rodin as well as 

contemporary artists such as Christian Lemmerz, the passion for 

this remarkable white treasure never fades.

Carrara Marble Quarries



The gourmet travellers will love the local delicacy, the Lardo di 
Colonnata DOP, a delight seasoned with salt, garlic, pepper and 
rosemary, left ageing in marble basins for six months.  

You should try it with the exquisite, salt-free Tuscan bread for a 
journey of superb enjoyment. The charm of marble, its perfume, its 
almost blinding glare, the story it narrates and the value that 
characterise it make every trip to this area an unforgettable 
experience.

Colonnata and the Lard



Portovenere and 5 Terre



Monterosso, Vernazza, Corniglia, Manarola 

and Riomaggiore. Five seaside villages but 

one mind-blowing beauty, where the force of 

nature matches well with man’s intervention.  

Walking on breath-taking paths along rugged 

shores to admire emerald waters. Vineyards, 

stretches of citrus fruits – the famous 

Monterosso lemons amaze with their scents – 

and olive trees, in a succession of picture-

postcard sceneries.



Lucca

Pisa



Wine tasting: Bolgheri and Chianti Classico



Puccini Opera

Lucca Summer Festival
Andrea Bocelli - Lajatico

17th  and 19th JULY 2024 Celebrating 30yrs of Career

BOHEME, TURANDOT, MADAME BUTTERLFY 

JULY AND AUGUST 2024

Cultural Events

8th & 9th JUNE                     ED SHEERAN 
30th JUNE                            SWEDISH HOUSE MAFIA 
3rd JULY                                TEDUA 
6th JULY                                THE SMASHING PUMPKINS 
7th JULY                                 ROD STEWART 
11th JULY                                CALCUTTA 
12th JULY                               LENNY KRAVITZ 
15th JULY                               DIANA KRALL 
18th JULY                               SALMO - NOYZ 
19th JULY                               MIKA  
20th JULY                              SAM SMITH 
21th JULY                                DURAN DURAN 
24th JULY                               TOTO PLUS MARCUS MILLER

Lucca Summer Festival



Via Bottaccio 1, 54038 - Montignoso - Tuscany, Italy 
Phone: +39 0585 340031 

E: i.manolea@bottaccio.com / bottaccio@bottaccio.com 
www.bottaccio.com / @ilbottaccio

PSA	  40 km 
FLR  108 km 
GOA 131 km 
MXP 293 km 
LIN   239 km

N 43° 59′ 07” 

E 10° 08′ 35” 

44.014985 

10.168418

N 43° 58' 48'' 
E 10° 8' 47''

IL BOTTACCIO

AMADEUS                               WB          PSABDM 
SABRE (AA)    WB  83721 
GALILEO / APOLLO (UA)         WB  44308 
WORLDSPAN (1P)   WB  IT14 
DHISCO (WB)           WB  WBIT14 
TRAVELWEB (HD)   WB  WBIT14 
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