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zernontese

Steeped in tradition, the hallowed vineyards & soils
of Piedmont have bred the finest of Italian wines. But traditions
change, icons waver, lean and topple and a new vanguard of brash
young winemakers take the reins. Shouldering the burden of venerable
antiquity while embracing the fledgling modern Piemontese ethos
new wines are born in this ancient creche.

Join us for an evening of specially designed fare by Jazz

Nouveau’s Chef, and truly extraordinary wines which speak so very
eloquently of the land and people from which they are hewn.

The Wines

2002 Vietti Arneis

2001 Villa Sparina Gavi di Gavi
1998 Rutuin Dolcetto d’Alba
1998 Vignetti Massa Barbera “Monleale”
1997 Antichi Vignetti Nebbiolo “Ghemme”
1998 Cascina Morasino Barbaresco “Morasino”
1993 Roagna Barolo “La Roca e la Pira”

2002 Gatti Piero Moscato

7 pm Tuesday evening
23 September 2003
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The Cannery, 2801 Leavenworth Street
$35 for reservations in advance, $40 at thed  oor

Please make reservations via: www.winecounsel.net
415.203.9602 | info@winecounsel.net




