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LA FINESTRA

IN CUCINA

/

s nami do tajll svéta vinaf.
Zacatek: 18:00 v restauraci La Finestra, Platnérska 13. Praha 1

Vecefe je pii kurzu zahrnuta v cené.

Vice informaci naleznete na www.lafinestra.cz.

\%

Objevte a poznejte nejlepsi vina Italie v doprovodu excelentnich sommelierti a proniknéte spolu

w

Discover some of the best wines of Italy in the company of our experienced sommeliers

Poukazky jsou k zakoupeni v nasich restauracich nebo v obchodé La Bottega.

and uncover the mystical world of wine producers.
Start: 18:00 v restauraci La Finestra, Platnéfska 13. Praha 1

Dinner is included in the price of the course.

Vouchers are available in our restaurants or at La Bottega shop.
Find more information on our website: www.lafinestra.cz

Block 7
Date: 8th Februrary 2011 Price: .2.550,- / person
LE DONNE DEL VINO - Zeny ve vinaistvi Sommelier: Flemming Laugesen
LE DONNE DEL VINO - Ladiies in the winery
Elizabetta Foradori "Myrto"
Arianna Occhipinti Bianco
Arianna Occhipinti Il Frappato
Dora Forsoni Vino Nobile di Montepulciano, Sanguineto | & II
Giovanna Morganti Chianti Classico, Le Boncie
Elisa Sesti Brunello di Montalcino, Castello di Argiano
Maria Teresa Mascarello Barolo, Bartolo Mascarello

Date: 8th March 2011 Price: .9.890,- / person
PIEMONTE - Tradice nebo modemi pojeti.... Sommelier: Jiti Markuzzi
PIEMONTE - Traditions or modermn conception...
DOLCETTO D'ALBA: Bartolo Mascarello
Conterno Fantino
BARBERA D'ALBA: Giacomo Conterno
Cordero di Montezemolo
NEBBIOLO LANGHE: Giuseppe Rinaldi
Conterno Fantino
BAROLO: Giuseppe Mascarello "Monprivato"
Cordero di Montezemolo "Monfalletto,,

Price: §, 950,- / person
Sommelier: Pavel Kramér

Date: 5th April 2011
"SUPERTOSKANCI" proti BORDEAUX
"SUPERTUSCANS"vs. BORDEAUX
Villa Donoratico, Tenuta Argentiera, Bolgheri
Chéateau Preuillac Cru Bourgeois, Médoc
Guardavigna, Podere Forte, Orcia
Chateau Le Thil Comte Clary, Pessac Léognan
Sassicaia, Tenuta San Guido, Bolgheri
Domaine de I'A, Cotes de Casstillon
Tenuta di Trinoro, Orcia
Chaéteau Larcis Ducasse, Saint Emillion Grand Cru Classé

Date: 19th April 2011 Price: $.650,- / person
"GRAND CRU" ITALIA Sommelier: Jiti Markuzzi
Isonzo Rive Alte - Pinot Grigio "Gris", Lis Neris
Conca d' Oro - Chianti Classico, Fontodi
Cascina Francia - Barolo Cascina Franca Giacomo Conterno
Etna - Faro Palari
Vulture - Elena Fucci
Taurasi - Pietra Cupa
Sassella - Sassella Vigna Regina, AR.PE.PE.

GBlock 1 pricec 17,900,-/ person

My Heming

WBlock 2

Date: 10th May 2011 Price: 2. 760,-/ person
"BE ORGANIC" Vinafsti a Zivotni pr di S lier: Pavel Kramdr
"BE ORGANIC" Winery and environment
Champagne Guy Charlemagne Le Mesnillésime
Dona Blanc, Hartmann Dona
Elisabetta Foradori "Granato"
Chianti Classico, Tenuta La Novella
Barolo Marenca, Luigi Pira
Brunello di Montalcino, Pian dell Orino
Munjabel Rosso, Frank Cornelissen

Date: 7th June 2011 Price: 2, 950,- person
BAROLO, BARBARESCO... Sommelier: Flemming Laugesen
Rozdilnost a identita terroir
Diversity and identity of terroir
BAROLO:
BAROLO - Bartolo Mascarelo
LA MORRA - Cordero di Montezemolo
SERRALUNGA D'ALBA - Luigi Pira
CASTIGLIONE FALLETO - Giuseppe Mascarello
MONFORTE D' ALBA - Conterno Fantino Sori Ginestra
BARBARESCO:
Rivella
Martinenga, Marchesi di Gresy

Date: 6th September 2011 Price: 3.850;- / person
GRANDI VINI DI PICOLE ANNATE Sommelier: Flemming Laugesen
Soave Contrada Salvarenza 2002, Gini
Barolo Monprivato 2002, Giuseppe Mascarello
Brunello 2002, Sesti
Rosso di Veo 2002, Paolo Bea
Barolo 1994
Barolo 1992

GBlock 2 price: 8.900,-[person

Gena pré zakoupeni mista na celiy furz 29.000, -
WWM&M/’MM&W@.OOO,-

WBlock S

Date: 4th October 2011 Price: 6.280,-/ person

KLASICKE ROCNIKY piemontu a burgundska Sommelier: Flemming

CLASSIC YEARS from Piemont and Burgundy Laugesen
1999

Barbaresco Gaiun, Marchesi di Gresy
1996

Clos de Vougeot Grand Cru Collection Bellenum
Barolo Monprivato, Giuseppe Mascarello
1990

Pommard Les Vaumuriens Collection Bellenum
Barolo, Bartolo Mascarello
Puligny Montrachet 1er Cru Combettes Collection Bellenum
Chardonnay Langhe Cordero di Montezemollo

Date: 8th November 2011 Price: .2.760,- | person
SPUMANTI ITALIANI - SUMIVA VINA ITALIE Sommelier: Jiff Markuzzi
SPUMANTI ITALIANI - Sparkling wines from Italy
Gini Soave Classico La Frosca
Pr& SoaveClassico Monte Grande
Brigaldara Valpolicella Classico
Tedeschi Valpoliclla Classico Superriore Ripasso Capite San Rocco
Speri Amarone della Valpolicella Classico Vigneto San Urbano
Quintarelli Amarone della Valpolicella Classico
Allegrini Recciotto della Valpolicella Classico

Date: 6th December 2011
GRANDI UVE D’ITALIA:
Vyznamné pivodni odridy Itdlie
Original significant varieties from Italy
Garganega Gini
Trebbiano Valentini
Sangiovese Montevertine
Nerello Mascalese Passopisciaro
Nebbiolo Rivella
Chiavennasca AR.PE.PE.
Grillo Marco de Bartoli

Qghaéé’ﬁ'ic&'y&po,- /ﬁe/m

Price: 3. 750,/ person
Sommelier: Flemming Laugesen

Mys Siramar

&N "Wine Technology of the 21st century, diversity of the natural beauty of the country and more than
1,000 native grape varieties, together with individuality and
Italian creativity means several million different styles of wines. That is exciting!”

G'Z:,Vinafské technologie 21. stoleti, rdznorodost piirodnich kras zemé, vice nez 1000 piivodnich odrad,
spolecné s vrozenou individualitou a kreativitou Ital(i, znamené nékolik miliont permutaci styld vin,

jejichz poznavani je vzrudujici!”

Mrs Martuzzi

6Z':,Ekologické, biodynamické nebo jiné pfirodni metody vyroby nepodporujeme
jen kviili charakteristikam jako takovym, ale spise je chdpeme jako prostiedek k dosaZeni dokonalosti ve
tvaru vyrazu terroir. | pfesto, Ze pro lidskou bytost nemiize byt tato nebeska snaha nikdy zcela zavriena.

&N, 0rganic, biodynamic, or other natural methods of production do not support
only the features as such, but are rather understood as a means to achieve perfection in the shape of
terroir expression. Even though a human being will never achieve this.”

G’Z':,Prace s vinem mi déla stale vétsi radost a potéseni. Predevsim vnimat jeho vyvoj v ¢ase, dle
jednotlivych ro¢nikd, pojeti vinaid, odriid a oblasti. Italie mi nejvice ucarovala svou pestrosti a
komplexnosti, spolecné s italskymi vinafi, jejichz srdecnost nemé ve svété obdoby".

&N, Working with wine gives me more and more joy and pleasure. To see its development in time,
according to individual years, the concept of wine-growers, varieties and regions.

Italy has captured my hart by its diversity, complexity and human passion for wine growing.”




