Berta’s Chateau presents

SALUMIFEST 2009 Faidas Jume 14 417:30 PM

an evening with Marc Buzzio, of Salumeria Biellese featuring some of the best unknown wines of Italy

Marc will demonstrate why his cured meats are simply the finest. You will experience his Culatello, Salami
di Felino, Coppa of Ossabaw Pork, a special Lomo with Fennel Pollen & Orange plus other special
selections from his cave. Additional non meat items will also be on our buffet.

OQur pasta will be Trenette Amatriciana based on Marc’s fabulous
Guanciale (cured Ossabaw Pork Jdowl), DOP San Marzano tomatoes,
onions and a pinch of hot pepper.(alternate selection available)

Dinner will be a very traditional Saltimbocca alla Romana with
Pancetta, Sage & Marsala.(alternate selection available)

| have selected complimentary wines with an emphasis on local grape varietals and styles. Most will be
unfamiliar but are spot on for this menu. Many are “local” wines but all are worthy of you attention:

We'll taste: Pignoletto (white) from Emilia, Vermentino from coastal Tuscany; Lambrusco di Sorbara by
Cleto Chiarli which was a three glass finalist in the last “Gambero Rosso” competition — high honor indeed
for this traditional accompaniment to the rich foods of the Emilia zone (which are exactly the kind of
“Affetati Misti” that will be on the Antipasto); Donnas, a Nebbiolo based wine from Val d’Aosta ; Enfer
d’Arvier also from Aosta but based on local Savoie grape types; Gutturnio from Piacenza; the final dinner
wine of the evening will be a surprise. Of course a little Moscato a’Asti after dinner.

$59 (new lower price!) per person complete, payment by check only

Please reserve spots for SALUMIFEST 2009 en Ve 19% 2009 ($59 pp) Enclosed is my check

for made out to Berta’s Chateau. Please detach and mail to

Berta’s Chateau, PO Box 7, Wanaque NJ 07465

Name:

Phone: ()

Email:

We need an accurate E-Mail address or Phone # if you need special arrangements

I/we want to sit with

If you have food or allergy issues please contact me directly and check here



