
	
	

	
	
"The foundation of great wines is great grapes". 
This is the best way to introduce Terenzuola, in Lunigiana, nested between Liguria e Tuscany. 
«A winemaker is only a moderator, – as Ivan loves to remind us - He has to limit his actions to 
those that will help the optimal development of the plant.» 
The use of oenological products is reduced to a minimum and the winemaking procedures are 
extremely delicate, precisely to preserve the essence of the bunch, from the vine to the bottle. 
 
«My desire is to return to the past: I would like to recover an ampelography treasure, concentrating 
on those cultivars, like the Vermentino Nero, Canaiolo Nero, known here as Uva Merla, Colorino 
which represent our territory and viticultural traditions. Our origins so rich in diversity and 
character, and the utmost respect for their natural expressiveness is what truly makes us unique.» 
 
Ivan Giuliani, owner and winemaker, of Terenzuola will be joining us on the night to present 
the winery, the wines and his unique approach to wine-making. 

We will be tasting 6 of their iconic wines, paired with a Mare e Monti menu, all at £80.00pp.   

Terenzuola declination of  Vermentino ranges from one of incredible freshness to a more complex 
example, close to a Riesling for character and aging potential. Permano is a rising star amongst the 
best Italian White wines, but wait until you taste the Vermentino Nero, of which Terenzuola is one 
of the very few producers to be completely blown away. The Canaiolo Nero will be our soft 
landing, with its rich warmth and maturity before we close the night with a real sweet treat called 
Sciacchetra'. 
 

Menu 

Chef's Assorted Canapes 
  Colli di Luni DOC Vermentino 'Vigne Basse', 2017 

 
Starter 

Pan fried Scallops and squid, heritage tomato. Peas and cured pork neck 
Colli di Luni DOC Vermentino Superiore 'Fosso di Corsano' 2017 

 
Risotto 

Carnaroli rice with saffron and 36Mt old parmesan cheese 
Colli di Luni DOC 'Permano Bianco' 2016 

 
Fish course 

Fillet or Mediterranean Red Mullet Braised Sicilian fennel 
Colli di Luni DOC Vermentino Nero 2017 

 
Main course 

Braised Lamb Shank with potato pure’ 
Canaiolo Toscano 'Merla della Miniera' 2006  

 
Dessert 

Apple tart Tatin 
Sciacchetra' 

	


