
 

 

 

Spring 2009 
Italian Wine Tasting 

 

NV Trevisiol Prosecco 
Melon & Prosciutto di Parma Bites with Aged Balsamic Vinegar 

∼∼ 
2007 Marchetti Verdicchio 

Wild Shrimp and Risotto Cakes with Meyer Lemon Aioli 
∼∼ 

2005 Forte Canto Negroamaro 
Roasted Grape Tomatoes & Marinated Chèvre on Parmigiano-Reggiano Shortbread 

∼∼ 
2004 Perazzeta Rita Riserva Sangiovese 

Fennel Pollen Crusted Pork Tenderloin with Sour Cherry & Roasted Shallot Chutney 
∼∼ 

2004 Marchesato Emilio Primo 
Marchesato Emilo Primo Braised Spring Lamb Shanks with Gremolata  on Grilled Polenta 

∼∼ 
’03 Podere Elia Barbaresco 

Creamy Sautéed Fresh Wild Mushrooms on Puff Pastry Drizzled with Thyme Vinaigrette 
and Truffle Oil 

∼∼ 
A special wine that Eric will describe 

Oregon Hazelnut Shortbread Cookies & Almond Anise Biscotti 
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