
is pleased to offer you 

Three one-off Regional Tastes Specials !
Educational, fun and very tasty journeys to the wine regions of the world. 

      
           at

24, 4th Street NE, Calgary 403- 232 8901 

For the summer months of June, July and August we’re offering a 
series of very special Saturday evening wine dinners featuring the 

food and wine of one region of Italy each month.
We’ll be at Il Sogno Restaurante, Consumer’s Choice Award 

Winner for the Best Italian Restaurant in Calgary for 2010, and 
who are celebrating10 years of creating inspired Italian fare.

June 11th ~ Piedmonte
July 30th ~Veneto

August 20th - Trentino~Alto Adige
at 6.30 pm

An indulgent four course meal will be paired with four superb premium 
wines, each representing the finest of the region.

Reservations are extremely limited, so don’t miss this opportunity 
to share in this very special evening!

Only $75.00 + gratuity & gst 

Reservations essential. Tickets to be purchased in advance by calling 
Linda at 403 870 9802 or by email to linda@vineanddine.ca

TM

                                                         

Rocca Delle Macie Wine Dinner,  July 21st at Vero Bistro

     Reception:
     Roma tomato bruschetta, drizzled aged balsamic and reggiano
     Roasted pepper crostini with marinated feta cheese and fresh mint 
     Chianti Fiasco            				        1L	 $20.99  

     ............................................................................................................
     ............................................................................................................     
     Lemon butter poached prawns with pineapple red and white 		
     quinoa, edamame beans and Vermentino beurre blanc    
     Vermentino Occhio a Vento				    $15.49	

     ............................................................................................................
     ............................................................................................................       
     Rigatoni Puttanesca with spicy chorizo, tomatoes, sun dried 
     olives, baby basil, garlic and oregano
     Sasyr 							       $17.99		

     ............................................................................................................
     ............................................................................................................        
     2 hour braised Diamond Willow organic beef short rib and 
     Gorgonzola risotto    
     Chianti Classico Reserva 					     $26.99
     Roccato 							       $47.99 
     ...........................................................................................................
     ...........................................................................................................
     ...........................................................................................................
     Tiramisu - lady fingers in fresh pressed organic espresso, 
     Sambuca cream, blood orange sorbet and chocolate wafer
     Sambuca Cream 						      $24.99            
     ...........................................................................................................
     ........................................................................................................... 
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