
Please inform a member of the team immediately if you have any special dietary requirements which you have not already informed us of. 

 

 
 

 
 

 

Meet the Winemaker: Daniele Pelassa  
Tasting & Supper  

Davy’s at St James’s 
Thursday 1st November 2018 

 
 

Aperitif 
 

Mario’s Bianco, 2017 
 
 

Tasting Wines 
 

Antaniolo Roero Riserva, DOCG, 2012 
 

Barolo San Lorenzo, DOCG, 2013 
 

Barolo Riserva DOCG, 2010 
 

 
The wine tasting will continue with a 4-course supper 

 
Menu  

 
Antipasti 

Warm salad of pear and scallop with fennel salami 
Roero Arneis ‘San Vito’ 2016 

 
Primi 

Wild mushroom pappardelle with shaved truffle 
Barbera d’Alba ‘San Pancrazio’ 2015 

 

Secondi 
Partridge with beetroot fondant, speck, buttered cabbage and walnuts 

Nebbiolo d’Alba ‘Sot’ 2014 
 

Formaggi 
Cheese, served with grapes, chutney and biscuits 

Nebbiolo d’Alba ‘Sot’ 2014 


