MASI

TENUTA CANOVA

rata dedicata icine An event dedicated to Masi sparkling
i, dalle Vene wines, from the Venetian regions

, accompagn to Oltrepo Pavese, accompanied

S ) oy fresh summer flavours

VINO E CUCINA -MER I WED INFO E PRENOTAZIONI
WINE&FOOD INFO AND BOOKING
58€ 1 2 / 06 +39 045 7580239

A persona | Per person canova@masi.it
19:30

La visita delle cantine e del Wine Discovery Museum completera I’esperienza
A visit to the cellars and the Wine Discovery Museum rounds off the experience

MASI@
EXPERIENCE

Via Delaini 1, Localita Sacro Cuor - Lazise del Garda (Verona) - www.masiwineexperience.it
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Sparkling Night
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MOXXE

PINOT GRIGIO E VERDUZZO SPUMANTE BRUT

MOXXE DEL RE

OLTREPO PAVESE DOCG METODO CLASSICO
PINOT NERO BRUT

MOXXE ROSE

PINOT GRIGIO RAMATO SPUMANTE BRUT

MENU

Aperitivo di benvenuto

Melanzana arrostita con coulis
di pomodorini datterini, basilico
e mozzarella di bufala del Mincio

Fregola di grano duro, cacio nostrano,
pepe, cozze al Moxxé Rosé
e limone del Garda

Triglia in crosta di pane,
misticanza mediterranea,
lamponi e mandorle

Baba artigianale, elisir allo zenzero
e fragole all’Erba Luigia

MENU

Welcome Aperitif

Roasted eggplant with datterini tomato
coulis, basil, and buffalo mozzarella
from Mincio

Hard wheat fregola, local cheese,
pepper, mussels with Moxxé Roseé,
and lemon from Garda

Red mullet in bread crust,
Mediterranean salad, raspberries
and almonds

Handmade Baba, ginger elixir,
and strawberries with Erba Luigia
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