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315t Edition

GALA ITALIA

A Gala Dinner and Awards Ceremony
Featuring Italian Wine, Food and Fashion

Thursday, February 18, 2016
The Pierre Hotel - New York City

The Italian Wine & Food Institute’s annual GALA ITALIA Wine Tasting Reception, Press Dinner and Awards
Presentation is organized under the high patronage of the Italian Ambassador to the United States, the sponsorship
of the Italian Ministry of Economic Development and the co-sponsorship of the ICE - Italian Trade Agency.

The Italian Wine & Food Institute gratefully acknowledges the support and co-operation of ACP Group, Alitalia,

Eredi Pisano, Ferrero, Intesa Sanpaolo, Luigi Bormioli, Omnia, and UniCredit.




GALA AWARDS RECIPIENTS

The Italian Wine & Food Institute and Italian wine and food producers at the Gala Italia 31st Edition
are honored to present awards to the distinguished wine and food leaders (listed below in the order of
award presentation) in recognition and great appreciation of their valuable contributions
towards enhancing the image of Italian wine and food in the United States of America.

Vittorio Assaf & Fabio Granato
Serafina Restaurant Group

Sirio Maccioni
Le Cirque

skskok

Mary Ewing-Mulligan MW

President
International Wine Center

Florence Fabricant
Food Writer
The New York Times

John F. Mariani
Food and Wine Editor
Author of “How lItalian Food Conquered the World”

skskok

Adam Strum
Founder & Chairman
Wine Enthusiast Companies




GALA ITALIA PROGRAM

Wine and Food Tasting Garden Foyer

A selection of great Italian wines presented by:
Bertani, Cavit, Condé, Fendi Formilli, Ferrari, Giorgio lannoni, Mezzacorona, Planeta,
Rocca delle Macie, Sorrentino, Tenuta Santa Caterina, Tenute Lunelli, Zonin 1821

7:30 p.m. Gala Dinner Grand Ballroom

High-quality dishes specially prepared by Chef Ashfer Biju & Pastry Chef Michael Mignano
of The Pierre Hotel to complement the selection of vintage wines served (see page 4)

Welcome Remarks

Cav. di Gran Croce, Dr. Lucio Caputo
President of the Italian Wine & Food Institute

Fashion Show Grand Ballroom

A Fashion Presentation of Eredi Pisand Men’s Collection

8:30 - 9:00 p.m. Awards Presentation Grand Ballroom

Presentation of awards to the leading personalities who have contributed
to the success of Italian wine and food in the U.S. (see page 2)




GALA DINNER MENU

Agnolotti filled with Ricotta with Butter and Sage Sauce

Ferrari, Riserva Lunelli, Trento DOC, 2006

Branzino with Artichoke and Fennel Confit
Oven Roasted Tomato Coulis

Planeta, Chardonnay, Sicilia IGT, 2014
Tenuta Santa Caterina, Silente delle Marne, Monferrato Bianco DOC 2013

Red Wine Braised Short Rib on Withe Polenta, Root Vegetables and Mushrooms

Marchesi Antinori, Villa Antinori Chianti Classico DOCG Riserva, 2011
Tenute Lunelli, Carapace, Montefalco Sagrantino DOCG, 2008
Conde, Sangiovese di Romagna DOC Riserva, 2008

Assorted Cheese Plate

Asiago DOP Fresco - Gorgonzola Mountain - Parmigiano Reggiano, Aged 24 Months -
Extra Aged Piave DOP, Gold Selection, served with Mustard of Figs and Pears

Mezzacorona, NOS Teroldego Rotaliano DOC Riserva, 2007
Bertani, Villa Arvedi, Amarone della Valpolicella Valpantena DOCG, 2012

Citrus Semolina Olive Oil Cake, Meyer Lemon Confit, Clementine Sorbet

Sorrentino, Fior di Ginestre, Passito IGT Pompeiano, 2011

Ferrero Pralines ~ Illy Caffé




Ferrari, Riserva Lunelli, Trento DOC, 2006 - A vintage wine of extraordinary structure, a fascinating synthesis of
tradition and innovation. A strict selection of 100% Chardonnay grapes, picked by hand in the first half of September from
the vineyards of Villa Margon. Made using the traditional “metodo classico”, with a minimum of 7 years yeasts, the wine is
fruity and rich and offers a perfect balance of varietal sensation, of toasty yeastiness and spices. The finish displays great
intensity and persistence. (Alc.12,5% by vol.)

Planeta, Chardonnay, Sicilia IGT, 2014 - This award-winning Chardonnay is produced at Ulmo Winery, from
vineyards located in Sambuca di Sicilia on the eastern side of Sicily. Here, soils are deep and chalky, ideal for the production
of some of Planeta’s great whites. 100% Chardonnay grapes are fermented in 225 liter French oak barrels (50% new) and
spend 10 months resting in barrel before bottling and release. Rich aromas of stone fruit, golden apple and wild fig
intermingle with overtones of hazelnut, honey and well-integrated wood. The palate is soft yet concentrated with a wonderful
balance of fruit flavors, bright acidity and a rich mineral character. (Alc. 14% by Vol.)

Tenuta Santa Caterina, Silente delle Marne, Monferrato Bianco, 2013 - This wine is the result of a project created
from the heart and mind of the winemaker, and represents the willingness of Tenuta Santa Caterina to express the relation
between the wines and their territory. Made with 100% Chardonnay grapes from Maddalena vineyard, the Monferrato Bianco
DOC 2013 was aged for 9/10 months in barrique oaks before being bottled. This wine has an intense and rich bouquet,
revealing minerals on the glass typical of the terroir’s marine origin, with a long finish on the mouth. (Alc.13,5% by vol.)

Marchesi Antinori, Villa Antinori Chianti Classico DOCG Riserva, 2011 - Made with 90% Sangiovese and 10%
Cabernet grapes, this wine shows notes of red berry fruit and cherries aromas. Light oak notes fuse with spicy sensations,
cinnamon and candied fruit. The flavors are balanced, with light and tonic acidity typical of Sangiovese grape and vibrant
tannins. Fruity and lightly oaky sensation linger on the aftertaste. (Alc.14% by vol.)

Tenute Lunelli, Carapace, Montefalco Sagrantino DOCG, 2008 - A 100% Sagrantino harvested by hand in
October, from Tenuta Castelbuono of Fratelli Lunelli. A triumph of blackberry jam and blueberries for the nose, with intense
notes of cherries in brandy, this wine has a creaminess on the palate, along with powerful, mellow fruit. The finish is long and
persistent, with defined tannins of rare elegance. (Alc. 15% by vol.)

Condé, Sangiovese di Romagna DOC Riserva, 2008 - The Condé Sangiovese di Romagna DOC Riserva 2008 is
made with 90% Sangiovese and 10% Merlot grapes, this wine shows a deep ruby color and a fruity nose with mineral and
slight balsamic hints, tending towards tobacco and chocolate as it ages. On the palate there is a slight lingering acidity with
mild consistent tannins. Its full flavor is particularly evident, characteristic that is expression of the terroir. (Alc. 14% by vol.)

Mezzacorona, NOS Teroldego Rotaliano DOC Riserva, 2007 - A wine of superb quality for Mezzacorona, this
limited edition wine is produced only in extremely good vintage years. This wine has an intense and fruity fragrance with
hints of woodland fruit, and also a spicy notes that come from the aging in wood. It is a fine tasting wine that boasts a
complex range of balsamic flavors, which pairs perfectly with rich dishes as red meet roasts, braised beef, game, truffles
dishes and mature cheeses. (Alc. 13,5% by vol.)

Bertani, Villa Arvedi, Amarone della Valpolicella Valpantena DOCG, 2012 - This wine is produced in
Valpolicella’s only “cru” subzone, Valpantena DOCG, from 80% Corvina and 20% Rondinella. Grapes are left to dry on
traditional straw mats for approximately 120 days, concentrating sugars before pressing. Following fermentation, 75% of the
wine is aged in Slavonian oak with the balance in French oak barriques for three years. The wine rests an additional six
months in bottle prior to release. The result is an authentic, well-balanced wine with robust aromas of raisins, ripe cherries,
wild berries and spice that lead to a full body, vibrant red fruit flavors, soft tannins and a memorable finish. (Alc.15,5% by
vol.)

Sorrentino, Fior di Ginestre, Passito IGT Pompeiano, 2011 - This sweet wine is obtained by 70% Falanghina and
30% Coda di Volpe (typically named Caprettone) grapes cultivated on Vesuvio Vulcano at 500 meters above sea level. Deep
yellow amber in color, it has a very intense floral and fruity flavors, with notes of broom scent, apricot and peach, together
with dried figs, herbs and minerals. Thanks to the fusion between light sweetness and sapidity is balanced, pleasant and
persistent. ( Alc.15% by vol.)



MADE IN ITALY

Means the marriage of masterful
design and innovative technique

Symbolizes the signature of quality

Represents the authentic expression of
sophistication and style

Following timeless tradition and generations, Luigi Bormioli
has carried on the family’s legacy and evolved the art of
glassmaking to today’s fusion of artistry and high-tech
expertise. For Luigi Bormioli, innovation is a state of mind.

In the passionate pursuit of perfection, a bold trail was
blazed to create industry leading new-age glassmaking
technologies. With ground breaking patents, international
collaborations and first to market consumer offers and
guarantees, Luigi Bormioli provides the world with Italian
glassware of superior style, quality and performance.

Traditional Italian craftsmanship, distinctive design, high-
tech manufacturing and the passion for innovation are the
spirit and legacy of...




EREDI PISANO

520 MADISON AVENUE - NEW YORK
EREDIPISANO.COM

Eredi Pisano USA INC. is a high-end Italian clothing company based in Rome

that specializes in fine garments as well as made-to-measure garments for men.
Since the opening of their first U.S. Showroom in New York City, on Madison

Avenue & 53rd Street, Eredi Pisano has strived to create a very loyal customer

base that consists of business professionals, athletes, and celebrities who seek

the exclusivity of fine garments with a taste of Italy. (www.eredipisano.com)




Congratulates Italian Wine & Food
Institute for its success!

OMNIA

Manufacturers of Locksets & Architectural Hardware

Modern elegance for your doors.

= (800) 310-7960
Available through Cedar Grove, NJ
authorized showrooms. www.Omnialndustries.com
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B Head Office: ITALY

B International Subsidiary Banks: B International Corporate Banks:

ALBANIA RUSSIAN BRAZIL

BOSNIA mo FEDERATION IRELAND
HERZEGOVINA SERBIA LUXEMBOURG Ao
CROATIA SLOVAKIA mo NETHERLANDS
EGYPT CZECH REP.

HUNGARY SLOVENIA B Equity Investment:
ROMANIA QINGDAO (CHINA)

Leader in Italy thanks to its incomparahle branch network, Intesa Sanpaolo
is amajor International Banking Group present in 40 countries with 10 International
Subsidiary Banks, 3 International Corporate Banks, 12 Foreign Branches and
16 Representative Offices. The Group is capable of satisfying various levels of
assistance and meeting the requirements of a highly diverse clientele, supplying
operations and financial activities addressed to both households and enterprises.

B Foreign Branches:

22\ LOCAL TOUCH.

40

B Representative Offices:

DUBAI PARIS ABUDHABI  CASABLANCA STOCKHOLM
FRANKFURT ~ SHANGHAI ATHENS HO CHI MINH CITY SYDNEY
HONG KONG ~ SINGAPORE  BELJING MOSCOW TUNIS
ISTANBUL TOKYO BEIRUT MUMBAI WASHINGTON
LONDON WARSAW BRUSSELS SANTIAGO

MADRID CAIRO SEOUL

NEW YORK

B Retail and SME banking, private banking, bancassurance, consumer
and industrial credit, payment systems, pension funds, fiduciary services,
non-profit entities relations.

B Corporate hanking, capital markets and investment banking, structured
and public finance, merchant banking, leasing, factoring and transaction services.
B Asset management. I Financial advisory.




|DREAMS

ARE WHAT YOU WILL LIVE IN BUSINESS CLASS
FROM TAKE-OFF TO OUR “ARRIVEDERCI™.

ALITALIA.COM
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