
FERRARI CARANO WINEMAKER DINNER 
Wednesday, May 11, 2016 

6:30 pm Reception  |  7:00 pm Dinner 
$65 

 
RECEPTION 

Ahi Yellowfin Tuna Tartare Crostade 
Tuscan Wood Grilled Artichoke Hearts with parmesan aioli  

 

Ferrari Carano Rose of Pinot Noir, Anderson Valley 2015 

 
COURSE 1 

Maine Lobster Fazzoletti 
sweet peas, sweet pea sauce & parmigiano reggiano 

 

Ferrari Carano Pinot Grigio, Russian River 2012 

 
COURSE 2 

Wild Arugula Salad 
navel orange, farro, hazelnuts & housemade goat’s milk ricotta 

 

Ferrari Carano Chardonnay Reserve, Napa Valley 2013 

 
COURSE 3 

Poached Crystal Creek Filet Medallion 
fresh morels, morel flan & red wine glaze 

 

Ferrari Carano Cabernet Sauvignon Prevail “Back Forty” 2012 

 
DESSERT 

Caramelized Pineapple White Chocolate Tuile 
vanilla bean butter sauce, crispy & cinnamon cream 

 

Ferrari Carano Black Muscat “Eldorado Noir” 
 
 
 
 
 
 

 

www.princiitalia.com 


