EVENING IN THE WINERY
- TERROIR -

Taste the essence of Filodivino with five pairings.
Five creations with ingredients of our region
designed to match our wines.

Each glass plays with the paired dish
to create surprising and original sensations.

PURE TERROIR
SERRA 46, Verdicchio dei Castelli di Jesi Classico DOC Organic

Floral, straight-forward and mineral. The charming structure of this wine is perfect
to match with traditional dishes. It’s a selection of the younger vines of the vineyard
vinified in stainless-steel tanks: our classic interpretation of this noble grape.

Black chickpea cream, dried “crusco” pepper, croutons and extra virgin olive oil

The dish is simple in appearance, but the value comes with the great quality
of the products, sourced locally.
The beauty of the Marche is like this: essential, rich and memorable.
As it is our Verdicchio Classico.

CLASSIC BALANCE
MATTO, Verdicchio dei Castelli di Jesi Classico Superiore DOC Organic

A Verdicchio with great personality, capable of pairing with enveloping dishes.
It is a selection from the best plots of our 60-year-old vineyard, vinified to enhance
the intensity and elegance of this variety.

Grilled squid, vegetable mayonnaise with courgettes and lemon zest

The dish is complex and harmonious. The structure and the strong notes of the squid
meet the freshness of the wine that with its acidity cleanses the mouth and prepares
for the next bite. A game of contrasts and consistencies that will entertain you.

Vegetarian alternative
Seitan with tomato, olives, capers and onion
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MARCHE GOURMAND
DINO, Castelli di Jesi Verdicchio Riserva Classico DOCG Organic

Intense, full-body, soft and balanced by a mineral freshness which makes it
pleasant and complex. The wine is able to develop for a long time and proves
the phenomenal ageing capabilities of Verdicchio.

Eggplant pie, roasted tomato cream and pecorino cheese flakes

Baked and enriched with cheese, this vegetable pie recalls the simple richness of
the traditional Marche cuisine. The pairing enhances the succulent structure of the wine
and leaves a fresh and persistent flavour in the mouth.

DEEP ROOTS
DIANA, Lacrima di Morro d’Alba DOC Organic

A unique, rare wine, deeply linked to the territory of this portion of Marche.
The characteristic aroma of violet, wild rose and spices
accompanies with soft and fine tannins. The dry finish enhances the pairing.

Ricotta cheese, honey, walnuts and wild herbs

In this course, the quality of the raw material makes the difference.
By reducing preparations to a minimum, we are able to offer you flavours and shades in
their purest form, both in the wine and in the dish.

GRAND FINALE
SOARA, Lacrima di Morro d’Alba Superiore DOC Organic

A declination of Lacrima from our vineyard in Ostra that underlines its complexity
and aromatic potential, without forgetting freshness and balance. Charming nose
of red fruits and flowers, enhanced by a silky structure.

Roasted Marche veal, green sauce and “taggiasca” olives

Spices, vegetal notes, intensity. This is the gourmand final act of the tasting
with a complete combination between the tasty and rich dish and the wine
characterized by delicate and elegant tannins.

Vegetarian alternative
Tofu cube, black taggiasca olives and green sauce

Tiramisu

PROPRIETARI VITICOLTORI

Single use information sheet
The “substances and allergens” list is available.

Filodivino, Truly Yours.
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