is proud to welcome: TOUR OF ITALY

SPONSORED BY KOBRAND
Wednesday, September 10th @ 6:00

Join us at Jovanina’s for a special 4-course Wine Dinner featuring the wines
and winemakers from Mariano Buglioni at Cantine Buglioni, Alessandro
Medici at Medici Ermete and Giovanni Folonari at Tenuta di Nozzle.

GATHERING & RECEPTION
ASSORTED CHEESE & CHARCUTERIE
WINE PAIRING: Medici Ermete Phermento “Pet-Nat” Rosé of Lambrusco

PRIMI
SALMON GRAVLOX SALAD
WINE PAIRING: 2022 Tenuta del Cabreo “La Pietra” Chardonnay di Toscana

PASTA
RAGU OF RABBIT CONFIT
with house made bicicleta pasta
WINE PAIRING: 2022 Buglioni “Il Bugiardo” Valpolicella Ripasso Classico Superiore

SECONDI
GRILLED TRATTORIA STEAK
with romesco and grilled late summer vegetables
WINE PAIRING: 2020 Tenuta di Nozzole “Il Pareto” Cabernet Sauvignon

DOLCE FINALE
ASSORTED SWEETS
WINE PAIRING: 2019 Buglioni Recioto

Cost: 125 per Person, Tax & Gratuity not Included

*This item may be served raw or undercooked based on your specification, or contain raw or undercooked.
Consuming raw or under-cooked meat, eggs, poultry or seafood increases your risk of contracting a food
borne illness, especially if you have certain medical conditions



