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ANDIAMO IN ABRUZZO

WITH SPECIAL GUEST SPEAKER NAZZARENO FAZIO FROM ENOTECA SILENO
WEDNESDAY THE 27TH OF MAY 2009

ON ARRIVAL

2007 ZACCAGNINI CERASUOLO ‘ROSF’
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.

VIRTU
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

C !| ES CENTERBE - $12 OPTIONAL

ACQUA PANNA



