2012 Spannocchia Guest Services Internship

Applicant Information 
This information will provide you with details about the Spannocchia Foundation and Associazione Castello di Spannocchia, Tenuta di Spannocchia, and how the Spannocchia Guest Services Internship operates. Please read through the information thoroughly before applying, and feel free to contact us with any questions you may have about the program.

Tanti saluti,

Katie Phelan

Education Director

internships@spannocchia.org 

In this document you will find information on:
· 2012 Guest Services Internship Session Schedule

· Guest Services Internship Mission Statement and Overview

· The Etruscan and Spannocchia Foundations, and the Azienda Agricola (Farm Operations)

· Work and the Work Schedule

· Educational and Cultural Activities and a Typical Weekly Schedule

· Community Life, Communication, Recreation, and Travel

· Our Expectations of Guest Services Interns and What We Look for in an Applicant

· Education Fee and Estimated Costs to Attend the Guest Services Internship
· Directions for Applying

Guest Services Internship Overview and Mission Statement 
The 2012 Guest Services Internship program is divided into three sessions. One Guest Services Interns is selected per session. The schedule is as follows:

2012 Guest Services Internship Program 

Spring 2012
Friday 2nd March, to Monday 28th May 2012, 88 days

Application deadline: Sunday 27th November 2011

Notification: Monday 12th December 2011 

Summer 2012
Friday 1st June, to Monday 27th August 2012, 88 days

Application deadline: Sunday 19th February 2012

Notification: Monday 19th March 2012

Fall 2012
Friday 31st August, to Monday 26th November 2012, 88 days

Application deadline: Sunday 13th May 2012

Notification: Monday 11th June 2012

The Guest Services Internship Program’s Mission & Objectives
The Guest Services Internship Program is dedicated to enriching the lives of young people by providing them with a unique, educational experience on a community-oriented organic farm in Tuscany, Italy. It is run alongside the Farm Internship Program. Tenuta di Spannocchia’s 1,100-acre pastoral estate serves as an active model for responsible environmental and cultural stewardship through collective effort.

Program participants gain hands-on experience in guest relations, and are exposed to the Italian language, local cultural history, and conservation practices. Structured educational endeavors include twice-weekly language study, and weekly educational presentations that are interspersed throughout the workweek. There is a $250 Education Fee that participants pay to offset the cost of educational and cultural activities provided to them. The Guest Services Internship provides Spannocchia’s Agriturismo (farm stay) and Azienda Agricola with willing workers who each contribute approximately 30 hours per week in exchange for room and board.
Spannocchia: The Etruscan and Spannocchia Foundations, and the Azienda Agricola (Farm Operations)

The Etruscan Foundation

The Etruscan Foundation was established in 1958 by Ferdinand Cinelli as a non-profit organization to promote research and scholarly study of ancient Etruria, the region of Italy known today as Tuscany. Headquartered in Massachusetts, this American foundation sponsored its first archaeological campaign in that same year of 1958 at the ancient Etruscan city of Vetulonia, now recognized as a site of major historic and archaeological importance. Since that campaign, over sixty programs, co-sponsored by a series of American universities have excavated Paleolithic, Etruscan, Roman, and medieval sites. Over the years, the Etruscan Foundation supported other programs at Spannocchia, including what was formerly called the “Farm Program” (now called the Farm Internship Program). The Etruscan Foundation now supports activities exclusively related to the study of Etruscan civilization and archeology.
The Spannocchia Foundation

In January of 2002, the Spannocchia Foundation and its Italian sister non-profit organization, Associazione Castello di Spannocchia were created to continue the support for existing educational and research activities at Spannocchia. The Spannocchia Foundation’s primary goal is to assist the Associazione Castello di Spannocchia in establishing an educational center at the Castello for students, scholars, researchers, artists, and others committed to preserving cultural history and the environment for future generations. The Spannocchia Foundation seeks to encourage global dialogue about sustaining cultural landscapes for future generations through the example of the Tenuta di Spannocchia. Conservation research is also an important activity at the Castello. Currently, the Foundation is sponsoring a land-use management and forest history project at Spannocchia in concert with several Italian and U.S.-based collaborative partners.
The Spannocchia Foundation sponsors a wide variety of cultural and environmental education programs at Castello di Spannocchia, which is part of the larger agricultural estate, Tenuta di Spannocchia. Using the Castello as a base for housing and meals, student and adult program groups conduct intensive artistic or instructional workshops in the Castello’s studio space and explore the farm and local area as a complement to classroom learning. In addition to educational programs, the Spannocchia Foundation supports the Farm and Guest Services Internship Programs at the Castello. 

The Azienda Agricola – The Farm Operations at Tenuta di Spannocchia

The mission of the Azienda Agricola is to operate an organic farm and forestry operation through collective effort at the Tenuta di Spannocchia. The Azienda Agricola emphasizes the importance of preservation and stewardship of architecture, landscape, forest, wildlife, and traditional agricultural methods, animals, and plants combined with the use of current technological advances in organic agriculture. Additionally, the Azienda Agricola is involved in a number of projects geared toward responsible use of natural resources. Spannocchia is not a self-sufficient operation, however we work actively and responsibly toward supporting ourselves with our available resources. 

Preservation is an important part of life at Spannocchia. All building renovation projects affect the minimum amount of intervention necessary, changing the existing structure as little as possible and restoring historic elements. The landscape of the estate is similarly being preserved and reclaimed – recent projects include the rebuilding of fieldstone terracing walls, the clearing and restoration of chestnut groves, and the implementation of one of the first all-natural wastewater treatment systems in Tuscany. The Noah’s Ark animal project is part of a worldwide effort to maintain genetic diversity by preserving traditional but endangered breeds of farm animals.  

At Spannocchia, we raise a number of endangered local breeds of farm animals, including cows, donkeys, horses, pigs, and sheep for preservation purposes, for farm work, and for eating. In addition, we have chickens, bees, and several cats and dogs on the property. We also produce fruits and vegetables, traditional salt-cured meats (prosciutto, salame, capocollo etc), pork, beef, lamb, venison and wild boar, grain and hay for animal feed, olive oil, wine, honey, jam, and other preserves. Although staff and guests consume most of what we produce, some of our products are sold on site in our small shop.  

A very large component of the Azienda Agricola’s activities is the forestry operation; approximately 80% of the property is woodland. A substantial portion of the wooded area is cut or coppiced for firewood, which is used on site to heat the buildings and make hot water. The wood is also sold in the province of Siena. Spannocchia’s woodland is one of the leading examples in Italy of a sustainably managed forest and has recently attracted the attention of chief forestry experts from the U.S., Italy, and other parts of Europe.

Present-day life at Spannocchia attempts to show in a very fundamental way how the past of this historic rural, agricultural community can be preserved and its traditions maintained in a manner that can provide a viable existence within the modern world. Spannocchia is in the process of evolving into a living museum but it is still in the early stages of development towards this goal. Current projects involve building renovation, landscape maintenance, animal care, organic gardening, and guest services. Future projects will focus on education, program development, specific conservation efforts, and maintaining the farm operation.

The Property

The Tenuta di Spannocchia spreads over 435 hectares (1100 acres) in the Montagnola Senese area of Tuscany, and is located approximately 20 km west of Siena and 80 km south of Florence. Of these 435 hectares, the majority is forest and the remaining cultivated area is made up of grain and legume fields, vineyards, olive orchards, animal pastures, fruit and nut orchards, and vegetable and flower gardens. Spannocchia is a registered organic Agriturismo—a working farm that also provides lodgings for guests. The guest operation offers accommodation to participants in Spannocchia Foundation programs in the Castello complex – a set of buildings also known as the Fattoria, Casa Pulcinelli, and the Villa.  In addition, Spannocchia rents seven outlying farmhouses to vacation guests on a weekly basis. 

The Castello complex, which is managed by the Associazione (the Spannocchia Foundation’s sister organization in Italy), is the center of activity at Spannocchia and is clustered around the original 12th century castle tower. The Villa houses the bed and breakfast rooms, as well as the main kitchen and dining room, the library, the guest living room, and the main office. The Fattoria has accommodations for educational program participants, its own kitchen, a small shop for farm products, and the cantina where the estate’s wine is still made and stored. Casa Pulcinelli has Intern accommodations, the Etruscan Foundation archaeology laboratory, a photographic darkroom, and a private woodworking shop. The former granary of the Fattoria houses the Etruscan Foundation work site and museum.   

Spannocchia is part of the Alto Merse Nature Reserve, and there are a number of public hiking paths that crisscross the property. Spannocchia is a very rural community—the nearest town is approximately 6 km away, down a long and winding dirt road, and Intern access to transportation during the workweek is limited.

The Spannocchia Community

Our community is comprised of both Italian and English-speaking employees and residents, and American and European guests. In the spring, summer, and fall, the Spannocchia community expands to include the Farm and Guest Services Internship Programs and other educational programs that run anywhere from one to six weeks. The bulk of our program participants and visitors are American, although we aim to create a more diverse community. There are six resident families with children of varying ages, and employees who do not live at Spannocchia but work here in various capacities around the farm—in agricultural work, woodworking, masonry, animal care, cooking, and cleaning. The Interns live in Casa Pulcinelli, which has a kitchen, common room, 3 bathrooms with showers, and 7 double occupancy bedrooms.

Guest Services Internship Program Information
The Spannocchia Guest Services Internship Program is comprised of three, three-month long sessions made up of one Guest Services Intern per session. It is run alongside the Farm Internship Program, made up of seven participants each session who work on the farm doing manual labor. Below, please find specific information about the work and educational components of the Guest Services Internship Program, our expectations of Guest Services Interns, and directions for applying.  

Work at the Tenuta di Spannocchia

Daily Schedule

The Guest Services Internship Program is based on a 40 hour work-week; approximately 30-35 hours are devoted to guest relations work, and 6 hours are devoted to the educational component of the program. (The Azienda Agricola’s arrangement with Guest Services Internship Program is 30+ hours of work in exchange for room and board; this arrangement is independent of the Associazione Castello di Spannocchia and the Spannocchia Foundation). Guest Services Interns’ days start at 8AM, starting at 7AM in the hotter summer months. Lunch is served at 1PM. Guest Services Interns have free time in the evenings, and all weekend (unless on call). 
Guest Relations Work at Spannocchia – Seasonal Work, Daily Chores and Responsibilities
The following is a list of responsibilities that guest services intern may be assigned to, depending on the season and the activities taking place at Spannocchia.  Guest Services Interns play a key role in providing a unique experience for the Spannocchia community. Farm Interns also assist with dinner service.



Dinner Service (shared responsibility with Farm Interns)

· Help cooks with prep work when necessary

· Prepare the dining room for dinner

· Host “Wine on the Terrace” with guests and program group participants
· Serve dinner

· Clean up
Kitchen/Dining Room:
· Set up, serve, and clean up breakfast for guests and program group participants on weekdays

· Prepare granola and some breakfast cakes
· Re-stock kitchen with wine for dinner and breakfast items
· Assist with inventory in Villa and Fattoria

· Receive deliveries (food, supplies, etc)
· Wash, sterilize wine bottles for re-use

· Create flower arrangements and tend flower/herb garden
· General kitchen help

· Provide information to guests about Spannocchia’s products and activities, as well as local activities and tourist sites
· Help in the vegetable garden
Hospitality:

· Landscaping/Gardening 
· Check guests “In” and “Out”

· Help deliver walking tours around the farm

· Provide information to guests inquiring about local activities and tourist sites

· Assist staff with tending the Guest Shop

· Label and organize Spannocchia products for sale 
· Assist with light bookkeeping
· Assist with some room cleaning
In addition to their work with guests, all Guest Services Interns participate in a weekly rotating schedule of cleaning common spaces (kitchen, common rooms, bathrooms) in Casa Pulcinelli, and preparing lunch. It is imperative that all Guest Services Interns cooperate in these rotating activities as they make Spannocchia a more enjoyable place to live and work.  

Guest Services Interns acquire knowledge and practical skills through involvement with the daily operation of guest services in Spannocchia’s Agriturismo. You must be realistic about the goals you set for yourself while working here.   A willingness to take direction from others is imperative - tolerance of a regimented schedule and a commitment to staying positive is a must!  You will spend 30+ hours each week involved in guest services work, and much of the work is mundane and repetitive. This work is not glamorous, and might be similar to other service oriented work you have done in the past, so please be realistic about your willingness to do such work before applying to the program.
Safety and Health Concerns at Tenuta di Spannocchia

The best way to prevent accidents is to have a healthy, physically fit intern group. Some guest services work may include carrying, lifting and bending. Guest Services Interns need to be aware of the physical limits of their own bodies and should consider their own level of physical fitness when applying to our program. Would you be able to perform moderate physical activities several hours a day without injuring yourself or others? Do you have any kind of health problem that requires attention or might warrant quick access to a hospital (the nearest hospital is 20km away from Spannocchia)? Your safety is a priority for us.  

All program participants must submit proof of medical insurance that will provide coverage in Italy while at Spannocchia (mandatory wwoof membership provides a basic health insurance while on the farm). As part of the acceptance process, accepted applicants must also fill out a medical information form and sign a release form, releasing Spannocchia and the Spannocchia Foundation from any responsibility of injury to a Guest Services Intern while at Spannocchia.

Educational and Cultural Activities

Guest Services Interns will spend a portion of the workweek participating in various planned educational activities that will enhance their experience of living and working on an organic farm in Tuscany. We attempt to provide a synthesis between the hands-on work and the supplemental educational activities so as to provide Guest Services Interns with a broad perspective of the Azienda Agricola operations, and subjects pertinent to the mission of the Spannocchia Foundation. These activities are interspersed throughout the workweek and include Italian language instruction and educational presentations. There is a $250 Education Fee that all Guest Services Interns must pay to offset the cost of the educational and cultural activities provided to them. In addition, all Guest Services Interns are required to become a member of the Spannocchia Foundation, at a cost of $30 for a student membership. All guest services interns must also join Wwoof (World Wide Opportunities on Organic Farms) which costs 25 Euro www.wwoof.it. 
Italian classes are held twice a week for a total of two and a half hours weekly. All interns participate in this class no matter what their level of proficiency. The class is geared mostly toward beginning conversation/grammar and enables Interns to communicate in Italian more effectively both at work and while traveling. Italian homework will be assigned on a weekly basis.  Please be aware that if you have already studied Italian or lived in Italy, this class will most likely be repetitive.
A couple times a month, the Intern group will go on planned field trips. Trips are made to areas of cultural and educational interest such as historical sites, national parks, museums, organic production facilities (such as olive oil presses, grain millineries, cheese producers), and organic farms or vineyards. 

Guest Services Interns do not go on every fieldtrip!  Upon occasion, Guest Services Interns will be asked to stay to manage breakfast for guests.  We make an effort to include Guests Services Interns but during busy times, it will not always be possible.

Each week, we invite a staff member or friend of our community to lead a presentation on a subject pertinent to our activities on the farm. These presentations will help Guest Services Interns understand the scope of the farm work and also attempt to provide Guest Services Interns with a flavor of local Italian culture and customs. Presentations include a historical tour of Spannocchia, Spannocchia’s Greywater and Blackwater waste systems, the Noah’s Ark Project, the history of the Contrade in Siena and the Palio horserace, and traditional Tuscan cooking.

Typical Guest Services Internship Program Work Week
The following is a typical weekly schedule for a Guest Services Intern participating in the fall session, to give applicants an idea of how guest service work and complementary educational activities are interspersed throughout the workweek. Please note, however, that work assignments vary, so this is only an example of how one specific Guest Services Intern’s workweek might look:  


[image: image1]
Community Life, Communication, Recreation, Travel
Spannocchia is a close-knit multinational community. The setting is quite rural, and Guest Services Interns have limited access to travel, except on weekends. Community living at Spannocchia is an intense experience – Interns live in double-occupancy rooms, share all meals together, work together, and often spend free time together. Being a part of our community requires tolerance, patience, respect, and openness to new ideas and perspectives. Acceptance to this program entails a commitment to collective responsibility – going the extra mile to get things done.

All meals are provided Monday through Friday, and most Sunday dinners as well. Interns cook for themselves on Saturday and sometimes on Sunday. The Interns eat dinner in the main dining room of the Villa, along with various family members and guests; in the high season of summer we serve 40-80 people each night.  Interaction with other program participants and guests is a very important part of community life.
There are a number of recreational possibilities at Spannocchia: hiking trails, dirt roads for running (mostly hilly terrain), and a swimming pool in the late spring, summer and early fall. The views of the countryside and surrounding farms inspire painting, drawing, writing, or other forms of artistic expression.

Communication

Spannocchia is not only physically remote, it is also quite technologically remote. There is no television access, and there is limited access to newspapers. Interns have access to two phones (one is located in their residence, and the other is located in the Fattoria, and is shared with guests saying there). Computer access is also limited for Interns; we recommend that Interns use an Internet cafe in Siena on weekends. We advise all Interns to take care of any important personal business details before arriving at Spannocchia—filing taxes, paying credit cards or other bills, registering for classes, taking care of student loans, etc.

Travel

The workday sometimes exceeds the 8-5 schedule because of projects or deadlines. You will be provided with two vacation days during your time at Spannocchia (apart from weekends). Interns can travel on the weekends and are permitted to take long weekends throughout the session for more extensive travel using their vacations days.  Days of cannot be taken the last and first weeks of the program and we ask that no more than 2 interns be gone at a time. Travel is the best way to learn about Italy, its culture, its language, and its people. A word of caution: travel can be expensive, and exploring Italy is an important aspect of the Spannocchia experience. It is advisable to have money for travel, either travelers checks, or an accessible bank account with ATM card.  
The Interns have the use of a vehicle (a 9-passenger van) one afternoon a week for a trip to the neighboring town of Rosia for necessities and extra food. The van is also available for use on the weekend, with some limitations. Buses leave Rosia regularly for Siena, where one can take a train or bus to other destinations. It is the responsibility of the Interns to coordinate with each other and work out the schedule for van use during the weekend as well as transportation back to Spannocchia after traveling.  Often, Interns have the opportunity to catch rides with residents who are heading to Siena or Rosia, or returning to Spannocchia. 

Evaluation procedures and Group Intern Meetings
In an effort to facilitate program development, we ask Guest Services Interns to tell us their expectations for our program at the beginning of each session, and then ask them to evaluate their experience at the end. They are also required once a session to facilitate the weekly group Intern meeting. The facilitating person does a short presentation (20-30 minutes) on a subject of his/her interest regarding Italian culture or language, Spannocchia, wildlife, sustainability, the environment, agriculture, food or anything else that has to do with the Spannocchia experience. Also important during this weekly meeting is an open forum that may include announcements and offers a chance to address ideas or concerns that arise during the week.

Our Expectations of Guest Services Interns & What We Look for in an Applicant

Our Expectations

We ask that Guest Services Interns be interested in the philosophy of Spannocchia, have an open, friendly demeanor and an eagerness to learn and experience new things. Working with guests often requires patience and work can sometimes be hectic or overwhelming. Being a Guest Services Intern requires a responsibility toward our community and a commitment to our schedule – both the session schedule and the daily work schedule.  

All Guest Services Internship participants are expected to participate for the full length of the session and are expected to work their shift, every workday, no matter the desirability of the assigned work or group activity. Some jobs are easier, some more difficult, some exciting, some dull…but all the tasks play an important part in the operation of Spannocchia, and all tasks need to be completed efficiently and correctly.

All educational presentations and Italian instruction are considered part of the workday; all Guest Services Interns are required to attend all planned educational and cultural activities.  

Spannocchia is not a language immersion situation, so it is imperative that Guest Services Interns be self-motivated to study on their own in order to develop Italian language skills. Acquisition of the Italian language is an integral part of the Guest Services Internship and Farm Internship Program, and we expect Guest Services Interns to put in significant time outside of the designated instructional class time to study Italian, practice using conversational skills learned in class, and work on homework assigned in class. Guest Services Interns receive an informational packet before arriving at Spannocchia, which includes some important vocabulary words, phrases, and verb conjugations. They are expected to develop a working knowledge of the pre-arrival packet’s vocabulary list and are expected to initiate study of the Italian language before arrival.

As stated earlier, Spannocchia is a close-knit community. We expect Guest Services Interns to actively participate in our community in a positive, productive manner – everyone must pull his or her own weight in order to make Spannocchia an enjoyable place to live and work.
What We Look for in an Applicant

We try to create a diverse and dynamic group of people with many interests and varying backgrounds, so that each individual can offer a new or different perspective to the group. Acceptance to our program does not depend solely upon experience, but rather on a combination of the various qualities we feel an applicant can contribute to our community.  
We work hard here at Spannocchia, but we also like to have fun. We look for adventurous people who can balance work and play, are very flexible and have positive attitudes about life and work, and can enjoy life in a rural setting. Please let us know why you think you would be a good addition to our community.
Comments from previous Interns:
“My favorite thing about Spannocchia is nature—seeing the flowers bloom, the whole place turn green, the birth of so many animals, the smells of the fresh air, flowers, wood, wine and food!”

“At Spannocchia I’ve learned more about who I am and who I’d like to be—the people here heighten my senses and make me want to learn more about everything.”

“I’ve enjoyed going “a step beyond” the normal travel experience—becoming familiar with the Tuscan culture, language, and lifestyle—and meeting a lot of crazy characters along the way!”

“I have gained a respect for working the land and living life remembering the traditions and the importance that they hold.”

“God Bless the cook and Pizza Night!!”

“This experience was a really big deal for me. I haven’t had these kinds of opportunities in my life, and that is why it is so important. Being here is a really wonderful place for me, it’s a stepping-stone for me to jump off of.”

“I’ve gained a heightened passion for organic farming and sustainable living. Changed my opinion about “valid” work, seeing the way of life here has made me listen more to my dream of working outside and working with my hands.”

“I love it here, am sad to leave, and am only consoled knowing that one day I’ll return!”

$250 Education Fee and Estimated Costs to Attend the Guest Services Internship

There is a one-time education fee of $250 to participate in Spannocchia’s Guest Services Internship Program. This money goes directly toward paying for Italian language instruction, Italian workbooks, and educational and cultural activities during the three-month internship. Room and board is provided by the Azienda Agricola in exchange for the 30 hours of work performed at the farm’s agriturismo. Interns must also become student members of the Spannocchia Foundation, at a cost of $30. And guest services interns need to join Wwoof Italia, at the cost of 25 Euro (www.wwoof.it). However, there are other costs associated with attending the program, which vary greatly as a result of several factors.  On average, each Guest Services Intern spends between €1500 and €3000 in preparation for and while attending the Guest Services Internship. Aside from the necessary costs such as travel to/from Spannocchia, expenses vary depending on interests and personal choices. Below is a list of common expenses incurred by previous Guest Services Interns that will give you a better perspective about potential costs (please note: as of May 16th, 2008  €1.00 Euro dollar equals $1.55 USD):
Item


Description/Additional Information



Range of Costs in Euro

Passport


Can take up to 6 weeks to receive after applying 


€60.00

Airfare (non-Europe to Italy)
Varies greatly on season and departure city (May-Sept = high rates)
€350.00 to €2,000.00

Airfare (in Europe to Italy)
Great rates are available, and traveling by train is also an option
€50.00 to €500.00

Health Insurance

Coverage varies depending on type of policy



€25.00 to €350.00

Pre-Arrival Supplies
I.e. = Italian dictionary, toiletries, work clothes, etc.


€50.00 to €300.00

Phone/Internet

 Internet: €7.20/hr; Phone: local: €0.10/min, intnl: €0.10-$0.45/min
€50.00 to €250.00



Misc./Travel in Italy
Includes weekend travel, souvenirs, etc.



€200.00 to €1,000.00

Airfare is usually the most expensive item to cover.  We recommend that applicants research airfare prices to gain a sense of the potential expense. If you are traveling to Spannocchia from outside of Europe, good web sites to check are www.travelocity.com, www.expedia.com, www.orbitz.com, and www.cheapfares.com.  If you are traveling within Europe, we recommend looking into www.ryanair.com, and www.alitalia.com.  If you are under 26, you may be able to find reasonable fares with the Student Travel Association (STA).  

Directions for Applying

If, after a thorough review of this information, you are interested in applying to the Spannocchia Guest Services Internship Program, please fill out an application and return it to us by e-mail to internships@spannocchia.org . Simply download the form from our website, open the application using Microsoft Word, answer the questions within the application, attach the completed application to a new e-mail, and send it back.

We receive applications from many qualified people, so please do not expect to be accepted simply because you know someone who has worked or been an Intern at Spannocchia in years past. We ask that you take the time to think about your responses to our questions, and provide sincere and candid answers that will enable us to understand why you are interested in the Guest Services Internship Program and what qualities you feel you can contribute to our community here at Spannocchia. Your participation in this program not only affects you – it affects the other Interns, work staff, and the community.  
It seems that even honest people can go into “application mode” – a state in which one will write whatever is necessary to get the position. Please be careful before you do this; you might just get what you ask for! It is imperative that you be honest in your application and that all statements in the application are made solely by you in good faith, as we base acceptances on what we believe will be a good fit for our community with the information applicants provide.  

The idea of working on an organic farm in Tuscany can be easily romanticized and may seem like a great opportunity when one is daydreaming in class or at work. Be forewarned: working in an agriturismo can be unpredictable, monotonous, frustrating, and challenging. Therefore, it is essential that you have read the applicant information carefully so as to develop a clear expectation of what this experience entails. Working at Spannocchia is a rewarding experience that can provide knowledge that will be useful for a lifetime, and a tremendous satisfaction comes from acquiring new skills and working with others to achieve common goals, while strengthening our connection with the environment and another culture.  

Along with your application we also require three letters of reference: two professional and one personal. You, or your reference, can download the reference form directly from our website. Have each of your references fill out the form and then have him/her send it directly to us via email to internships@spannocchia.org.  All three letters are required by the application deadline!

Upon receipt of your application and all three letters of reference we will review your application, and contact you with any additional questions. If you are accepted to the Spannocchia Guest Services Internship, we will send you an email containing a Confirmation and Release form. If we are not able to accept you, we will notify you via email.

As previously mentioned, all program participants must pay a $250 education fee and also become members of the Spannocchia Foundation. The membership is $30 for a one-year student membership. All members will receive the Amici di Spannocchia, the Spannocchia Foundation annual newsletter, the Internship Program newsletter Il Pennato, and will be eligible to rent vacation properties at the Tenuta di Spannocchia at any time during the year-long membership period. Upon receipt of the signed Confirmation and Release form, we will provide accepted candidates with more detailed information regarding travel options, suggested clothing, emergency information, the Guest Services Internship Program Handbook, and a Useful Italian Language packet.
If you have any questions, feel free to contact Education Director Katie Phelan at internships@spannocchia.org. 

Mailing Address:

Spannocchia Guest Services Internship

(39) 0577-75261 phone




Tenuta di Spannocchia



53012 Chiusdino




internships@spannocchia.org 
Siena (SI)
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