PRODUCED & UNCORKED BY EXECUTIVE CHEF RYAN HARDY 1
- MASTER SOMMELIER JONATHAN PULLIS & SOMMELIER DUSTIN WILSON.

ALC. 12:5% BY VOL.  PRODUCT OF THE LITTLE NELL 750 Ml.

An Evening with Casse Basse Soldera

Hosted by owner Mauro Soldera
Arguably Tuscany’s greatest Producer of Brunello di Montalcino

Saturday Sept. 4th, 2010

Champagne Reception in IWM Cellars
Doy

Char Grilled Octopus Salad
Rancho Gordo Shell Beans, Farm Celery
Soldera, Pegasos 2005

Do

Hand Made Pici
Wild Boar Sugo
Soldera, Brunello di Montalcino 1999
Soldera, Brunello di Montalcino, Riserva 2003

C

Bistecca alla Fiorentina
Grilled Prime Aged Beef T-Bone Steak, Porcini Mushrooms,
Farm Arugula, Shaved Parmesan Cheese
Soldera, “Intistieti,” Brunello di Montalcino, Riserva 1995
Soldera, Brunello di Montalcino 1990

Doy

Armando Manni Olive Oil and Lemon Cake
TBD

Three Hundred and Fifty Dollars
exclusive of tax and gratuity

Seating is extremely limited.
Please call 970-920-6330 to reserve your seats today.



