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On the shores of Lake Garda, Natiia offers a unique adult-only
retreat  in  Lazise.  This  exclusive  destination  combines  a
luxury wine relais, a gourmet restaurant with ingredients from
its regenerative farm, and the Villa Bottona winery. It’s an
oasis  of  relaxation,  nature,  and  authentic  enogastronomic
experiences away from the crowds.

Lake Garda, with its crystal-clear waters and breathtaking
landscapes,  is  one  of  Italy’s  most  popular  tourist
destinations.  Its  strategic  position,  between  the  morainic
hills and the lush nature that surrounds it, makes it the
ideal meeting point between culture, nature, and tradition. In
this  dreamlike  setting,  Natiia  was  born,  a  reality  that
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embodies a unique concept of hospitality, food and wine, and
wellness. Located in Lazise, on the shores of the lake, Natiia
is not just a winery, but a true place where tourism, wine,
nature, and relaxation intertwine in perfect synergy.

An Adult-Only Relais Natiia Wine Relais
is  an  exclusive  property,  designed  to
offer a regenerating stay experience, far
from the daily chaos.
Situated on a ten-hectare estate, surrounded by vineyards,
olive groves, and vegetable gardens, the relais is reserved
for adults only, ensuring an intimate and quiet environment
for those seeking a break from the world. Each room, unique in
its style, is inspired by the colours and scents of the earth,
and offers exclusive comforts such as a swimming pool, a SPA
area, and a series of regenerating treatments for body and
mind.  The  panoramic  view  of  Lake  Garda  and  the  nature
surrounding the relais help make every stay an unforgettable
experience.

Villa Bottona: the wine that tells the
story of the territory
Natiia’s  wines  are  born  under  the  Villa  Bottona  brand,  a
tribute  to  the  eighteenth-century  villa  that  houses  the
company.  Villa  Bottona’s  vineyards  are  cultivated  using
organic  and  sustainable  methods,  with  respect  for  the
environment and the traditions that have always characterized
local viticulture. The result is high-quality wines, ranging
from the fresh and aromatic Chiaretto di Bardolino DOC to
native reds and whites, all to be discovered in a sensory
journey that starts directly from the heart of the estate.
Visitors can taste the wines in the quiet of the vineyard or
in the tranquillity of the Vineriia, enjoying a relaxing and
regenerating atmosphere.



Wine  Experiences:  living  wine  to  the
fullest Natiia does not just offer simple
winery  tours  but  proposes  wine  tourism
experiences designed to delve deep into
the company’s philosophy.
The experiences include wine tastings accompanied by cicchetti
created by the chef, picnics among the vines, tours in an Ape
Calesse, and even access to the relais’s wellness area, to
combine the pleasure of wine with total well-being. Natiia
invites guests to experience rural culture through practical
activities such as guided tours of the historic court of Villa
Bottona, where the farming memory is alive and palpable.

Osteriia:  the  restaurant  dedicated  to
sustainability
The  gourmet  restaurant  Osteriia  is  the  heart  of  Natiia’s
philosophy. Here, the cuisine merges with nature, offering
dishes  prepared  with  fresh,  seasonal  ingredients  sourced
directly  from  the  estate’s  organic  garden.  Regenerative
agriculture,  which  respects  natural  cycles  and  preserves
biodiversity, is the basis of a cuisine that tells the story
of the territory through every dish. With the talent of chef
Andrea Vitali, Osteriia offers a menu that celebrates the
simplicity and authenticity of local products. The dishes are
prepared  with  care,  respecting  the  rhythm  of  nature  and
enhancing zero-kilometre ingredients. Homemade pasta, ravioli,
and bigoli are just a few examples of how Natiia reinterprets
gastronomic tradition in a modern and sustainable way. Each
dish is perfectly paired with the wines produced at the Villa
Bottona  winery,  creating  a  complete  gastronomic  experience
that goes far beyond a simple tasting.



In  a  crowded  context  like  Lake  Garda,
Natiia is an oasis that has it all: a
breathtaking  location,  refined  wines,
authentic food, and unique experiences.
Here, in the heart of nature, it is possible to disconnect
from the world, immerse yourself in the tranquillity of the
vineyards, and regenerate, without giving up the proximity to
the most visited and beloved lake in Italy. A corner of peace
where  every  detail  is  designed  to  offer  an  exclusive
experience, far from the frenzy, but with the beauty of Garda
always within reach.

Key points

An exclusive adult-only relais for a peaceful escape.
Sustainable  winery  producing  organic  Villa  Bottona
wines.
Gourmet restaurant with a farm-to-table philosophy.
Unique wine experiences that go beyond simple tastings.
A tranquil, all-in-one oasis on the popular Lake Garda.


