
                       

 

Antinori Wine Festival on the Piazza  
 

Welcome to the new age of Antinori wines. Join Fran “Pineapple” 

Schmitz, from Ste. Michelle Estates on a tour of Antinori’s Italy. 

 

 4 Regions – 8 wines!  
 

Piedmont 

Prunotto Barbaresco DOCG  

Prunotto Barolo DOCG  

 

Umbria / Whites 

Santa Cristina Orvieto Classico DOC 

Castello della Sala Chardonnay 

 

 

Tuscany / Reds 

  Guado al Tasso “Il Bruciato”  

Villa Antinori Chianti Classico Ris  

 

Puglia 

Torcicoda Primitivo 

“Masseria Maime” Salento IGT 

 

MENU 
Crostini di Olive Cerignola (Puglia) – Cerignola olive paté crostini 

Friciule con Affettti e Formaggi (Piemonte) – Warm fritters, sliced meats, cheeses 

Tonno Conserva e Fagioli (Toscana) – House-cured tuna, cannellini beans 

Pasta alla Norcina (Umbria) – House-made pasta, sausage, truffles  

     

Wednesday September 30, 2015 

5:00 – 8:00 PM 

$49 (all inclusive) 

 
 

R   I   S   T   O   R   A   N   T   E 

i  R I C C H I 
1220 19th St, NW – Washington, DC 

202.835.0459  www.iricchidc.com 

FREE VALET PARKING – 1 block from Dupont Circle Metro 

http://www.iricchidc.com/
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