
An Invitation….

A lot of women I know are feeling overwhelmed and depleted right now. There’s so little 
time and so much to do. I’m writing to invite you to join me for a unique six-day 
experience in Tuscany to relax, rejuvenate and find inspiration in simple pleasures. 

You will have a chance to let go of routine and busy-ness in favor of discovering your 
“inner Italian”. You will tap into your creative, feminine power and “come to your sense”. 

I’m partnering with friends, whom I’ve met during the life-changing journey I’ve been on 
in Italy. They are: the owners of a historic, Tuscan castle, artisans who make organic and 
biodynamic wines, pecorino cheese and olive oil, a Michelin-starred chef,  the founders 
of a farm-to-table restaurant, and a yoga teacher and massage therapist.   

When I arrived here to teach Italian university students in 2004, I was heavily into my 
masculine side: intellectual, efficient, logical, and striding along in the goal-oriented way 
that had consistently made me a “high performer”.  

Living in that mindset, without the balance of my feminine side, had left me impatient 
and rigid, full of expectations as to how things should be, and not surprisingly, wracked 
with pain in my lower back. 

Gradually, I discovered the Italian concept of “piacere” (pee-ah-chair-ay) — 
pleasure in the broadest sense — and along with it, my goddess side. Piacere slowed 
me down, called me into my senses, and rewarded me for taking time to breathe. 

Piacere infiltrates all aspects of life here - from the enticing aroma of coffee in the 
morning to the taste of a perfectly ripe peach picked from the tree or the soft brush on 
each cheek when greeting a close friend.  

I eventually left academia and followed piacere into the world of wine. As I studied to 
become a certified wine sommelier, however, I was disillusioned to learn that about 95% 
of all wine (Italian and worldwide) is “constructed” in the vineyard and in the cellar to 
meet specific taste standards for marketing purposes. Even the majority of small, family 
winemakers use industrial processes and chemicals that are harmful to the soil, to the 
vines and to the human body.  

Then, I discovered the magic and mystery of the other 5% of wine. With organic and 
biodynamic methods, these wines have real personality and character. Each wine has a 
story to tell of the place it comes from and the people, who make it. 

For almost ten years, I’ve traveled around Italy in search these wines. In 2014, I created 
Uncorked in Italy to tell their stories of people, place and authenticity.  

http://uncorkedinitaly.com/best-antidote-for-hurrying-pleasure-italian-style/
http://www.uncorkedinitaly.com/


A larger percentage of biodynamic winemakers than usual are women and even the 
men in this sector rely heavily on feminine qualities of patience, intuition, 
collaboration, working with Mother Nature, and cultivating a deep connection with the 
land.  They honor their history and local traditions along with the individuality of more 
than 700 native, Italian grape varieties.

During The Goddess Uncorked, you will discover learn a lot about Italian, biodynamic 
wine through tastings, meeting women winegrowers, and visiting vineyards and cellars to 
understand the process of winemaking. 

And since wine naturally leads to other kinds of piacere, you will also enjoy tasting and 
learning about Tuscan food and artisan products like olive oil, cheese, bread, pasta, and 
more. Meals will be fresh, local and organic (vegetarian, vegan and gluten free available) 
and will include eating out at a local farm-to-table trattoria and at a Michelin-starred 
restaurant. 

In addition, there will be time every day to rest, slow down, breathe, and relax through 
yoga, massage, guided meditation, walking through ancient olive groves, dipping your 
bare feet into a cool mountain stream, stretching out for a nap in the sun, or floating in the 
pool.  

And you’ll have time to experiment with your own creative pursuits: writing, painting, 
drawing, singing, dancing…whatever you love but don’t have time for, bring it with you 
to the Castle.

The venue, Castello di Potentino is itself a part of the authentic experience of piacere. 
The elegantly restored Renaissance castle, with foundations dating back to 1042, is also a 
working family farm that produces award-winning wine and olive oil. It is nestled in a 
pristine river valley at the foot of the Monte Amiata, the ancient volcano that the 
Etruscans believed was the home of their gods and goddesses. Monte Amiata, the 
mountain, is still sacred in that it remains wild and undeveloped, a place of stunning 
natural beauty and quiet.

Take a long, slow deep breath and join us in Tuscany for an experience of true piacere. 

Love, 

Eleanor and the Goddess Uncorked Team

http://www.goddessuncorked.com
http://www.potentino.com
http://www.goddessuncorked.com

