AN EVENING OF ITALIAN WINE & CUISINE

A Wine Dinner

Celebrating the Wines of Piedmont & Sicily
L 4
Tuesday, September 1, 2026 - Reception 5:30 PM - Dinner 6:00 PM

TOSCANA WOOD FIRED ITALIAN - SCOTTSDALE

$125 ++ per person

RECEPTION
Enrico Serafino - Alta Langa Brut 2020

A refined Piedmontese sparkling wine to welcome our guests

FIRST COURSE
Ravioli con Aragosta

Handmade ravioli, 6 oz. Atlantic lobster tail, “arrabbiata” lobster sauce, lemon zest, arugula sprigs
2024 Tascante Etna Bianco

SECOND COURSE
Zucchine alla Griglia

Charred summer squash, mint pesto, pecorino cream, pistachio crumbles, balsamic reduction, mint leaf
2023 Vietti Timorasso

THIRD COURSE
Vesuvio

Half organic Mary’s Heritage chicken roasted in our wood oven, lemon, garlic, herbs, peas, Calabrian chili
flakes, chicken au jus

2022 Enrico Serafino Picotener Langhe Nebbiolo

DOLCE
Flourless Dark Chocolate Torte

Served with coconut gelato

Amaro di Cansiglio

Grazie mille for joining us — we hope this evening is one to savor.

Purchase your seat at www.toscanascottsdale.com
Questions? Call 480.597.7160

Wines proudly poured in partnership with Quail Distributing




