
 

 

Presents  
“The Best of Piedmont” 

 
FIVE COURSE TASTING MENU 

 
Cappelacci di Zucca 

 (Sweet & savory tortellini with pumpkin & sage) 
Served with 

2006 Albino Rocca di Angelo Rocca, La Rocca Cortese  
 $29.99 

Angelo Rocca is committed to quality in his winery and his vineyards. For 
generations his family has grown grapes in the hills of Barbaresco, starting at the 

turn of the 20th century.  Today Angelo continues to work in the vineyards as well as 
the cellar. He seeks balance and harmony in combining traditional techniques and 

modern technologies.  Slowly but steadily he has increased the size of his estate to its 
current 18 hectares. With most of his vineyards located in Barbaresco, Angelo also 

has vineyards in Neive as well as in the small village San Rocco Seno d'Elvio, which 
is located right outside of the town of Alba but is still in the Barbaresco appellation. 

The estate produces Cortese, Chardonnay, Barbera, Dolcetto, Nebbiolo and 
Barbaresco.  The annual production of Cortese is 333 cases. 

 

Bresaola, Tuscan Harvest Olive Oil & 
Parmigiano Reggiano 

Served with 

2001 Collina Serragrilli Barbaresco 
$69.99 

From the end of the nineteenth century up until the present fourth generation, the 
Lequio family has been running the Collina Serragrilli agricultural business, with 16 

hectares of specialized vineyards, all within the Neive region at approximately 300 
meters (980 feet) above the sea level. Collina Serragrilli Barbaresco is an elegant and 
refined wine with deep tones of cassis, blackberry, raspberry jam, and black pepper. 

A combination of new French Oak and Slavonian Oak Barrique gives the  
wine balance and complexity.  It lingers in the mouth for a long and memorable 

finish.  900 Cases made  
 
 
 



 

 
 
 

Rapini Bruschetta & Tellagio Fonduta 
Served with 

2004 Mauro Veglio Barolo Arborina 
$68.99 

Veglio’s 2004 Barolo Arborina offers a quintessential expression of one of La Morra’s 
best-known vineyards thanks in large part to a restrained use of oak that was missing 

in previous vintages. Flowers, spices, mint and perfumed red fruit flow from this 
gorgeous, poised Barolo. It offers lovely purity and inner sweetness supported by the 
firm tannins that are the hallmark of Arborina. This wine of remarkable beauty and 

precision is a superb effort from Mauro Veglio.  830 cases produced with an 
anticipated maturity: 2010-2022  Reviewer Antonio Galloni 

 
 

 
Crispy Pork Belly, Porcini & House-Made 

Sausage Risotto 
Served with 

2001 Cavallotto Barolo Riserva Bricco Boschis Vigna San 
Giuseppe 

$89.99 
The 2001 Barolo Riserva Bricco Boschis Vigna San Giuseppe is captivating. Made in a 
dark, brooding style, it reveals a deeply layered personality that marries richness to 

depth, with generous tar, smoke, menthol, spices and sweet black cherries. As 
expected, it comes across as much more powerful and structured than the 2001 

Vignolo tasted alongside it. Still an infant, the 2001 Vigna San Giuseppe is a wine to 
buy and forget about for several years if not considerably longer. It may very well be 

the finest Barolo Cavallotto has ever made, and it is not to be missed. Cavallotto is 
one of the hidden gems of Piedmont. Based in Castiglione Falletto, this traditionally-

minded estate continues to build on the success of past vintages with a very strong 
set of wines.  Anticipated maturity: 2013-2026 

 
 
 
 



 

 

Nebbiolo Braised Short Rib, Swiss Chard & 
Horseradish 
Served with 

2007 Ceretto Monsordo Langhe Rosso 
$39.99 

The history of the Ceretto brand has three generations whose mission for more than 
seventy years has been excellence in wine, ambassador of Piedmont and Italy 

throughout the world. It was Riccardo, the founder, who decided to harness the 
creative energy of a unique region by planting the first vineyards and setting up the 

original nucleus of the family firm in Alba. 
After several years of only producing varietals, the Monsordo Bernardina estate has 

finally implemented its original plan: to create a great blend from the world’s leading 
red grape-varieties. Cabernet Sauvignon, Syrah and Merlot were therefore brought 
into production to join the native Nebbiolo variety in an international-style label 

with unquestionable Langa roots. 
 
 
 

 
 
 
 
 


