
Andiamo in Abruzzo
with special guest speaker Nazzareno Fazio from enoteca sileno

Wednesday the 27th of May 2009 

On Arrival 
2007 Zaccagnini cerasuolo ‘rose’
with fried buffalo mozzarella fritta and ‘salumi affetatti ’

This Cerasuolo rose or ‘cherry red’, is made from 100% Montepulciano d’Abruzzo which tends to have more pigment in 
the skins allowing for a deep coloured wine without too much tannin.  Quite floral on the nose, a dry palate of spiced 

strawberries and cherries finishes.

Virtú
A hearty ‘minestrone’ style soup with pulses, vegetables, beef and prosciutto
2006 Zaccagnini Trebbiano ‘il bianco di ciccio’

Made predominately from Trebbiano d’Abruzzo with a splash of Chardonnay (20%), this wine shows the best of both 
grapes with a classic, delicate trebbiano nose  and zingy palate that is given flesh, roundness and stone fruit notes from 

the Chardonnay.

Maccheroni alla Chittara 
Fresh ‘guitar string’ pasta with slow cooked guanciale in a tomato sugo with chilli and pecorino 

2006 Zaccagnini Montepulciano di Abruzzo doc
This version of Montepulciano is made with fairly young drinking in mind.  Aged in stainless steel and used oak to impart 

structure, the wine has an intense nose of violets with juicy blackberries taking stage on the palate

Triglie Ripiene 
Baked red mullet fillets stuffed with ciabatta crumbs, calamari, parsley and garlic with a saffron and tomato glaze

2004 Zaccagnini Trebbiano ‘San Clemente’ doc
Features such as malolactic fermentation and extended maturation in new oak has lent this 100% Trebbianno d’Abruzzo a 
more serious persona.  Rounded in the mouth with a creamy texture, notes of brioche and vanilla compliment the natural 

fruit aromas.

Agnello alle olive
Braised lamb with olives, oregano, lemon and chilli served with roasted potatoes and artichokes

2004 Zaccagnini Montepulciano ‘San Clemente’ doc
A fairly lofty expression of Montepulciano d’Abruzzo with a rigourous oak treatment and extended bottle maturation 

allowing the secondary characteristics to shine.  A deep ruby colour, the typical juicy berries and violets are wrapped in 
notes of liquorice and forest fruits.  A firm tannin structure keeps it all in balance.

Parrozzo
Chocolate covered semolina cake with candied orange

2006 Zaccagnini Plaisir passito Bianco
 100% Moscato di Castiglione, this wine is made using the ‘passito’, or cordon cut method by which the shoots are cut to 

foster raisining. The result is a delicate wine of golden colour with hints of honey and tropical fruit. 

Followed by romcaffe or Sip organic tea infusions

Cent’erbe - $12 optional


