(olumbia |nn

Wine Tasting
Monclay, March 3, 2008

]t’s time for our sixth esPia! Wine Tasting " vent, gathcring Fami!y and Friencls,
to enjoy favorites and share new discoveries with Renato Ratti and | he (Columbia
ey

]nn Fami!y‘

Thc Columbia ]nn will bring to you its livelg sPirit and several excellent wines from
\/i”a Fattono, | aMorra, ]ta!g. Located ha!gwag up the hill over!ooking the va”eg of
f)aro!o, a!ong the steeP sloPes of order!g vinegards, lies the Abbey of the
Annunziata, a Price!essjewe! of the i 5“1 Century‘

At the Bar
Wine 1 : Barbera D’Alba DOC Torriglionc 2006

Course #1 APPctizer . /ucchini B!ossoms filled with ricotta, tomato and basi!,
Kack of lamb scottaclito, artichokes fritters and

shrimP lolli pop with fonduta cheese

During diner
At the Tch
Wine 2 : | Cedri di Villa Pattono Monferrato Bianco DOC 2005

Course # 2 Sa!acl: haricot vert, butter nut squash) sha”ots, JaPanese eggplant and

asparagus with a blue berrg and Parmigiano vinaigrette

Wine3 : Nebbiolo D’ Alba DOC Torriglionc 2006

Wine 4 : Villa Pattono Monferrato Rosso DOC 2004
Course #75: Canne”oni filled with ground filet mignon

&
Mama Marta Beef Short Rib with tomato ragu
Wine 5 : Dolcetto D’ Alba DOC Colombe 2005
Course # 4 Berkshire Fork Klb E_ge with gorgonzola cream drizzled with a Baro!o
Kecluction finished with caramelized fresh fruit

Wine 6 : Barolo DOC G Conca Marcenasco 200%

Course # 5: Dessert: Nugat covered with chocolate with hazelnut ge!ato nocciola

/\//u/t/awara/ winning executiv e chef [ranco brattolf



