TENUTA

May 6, 2026 at 6:30pm

Price per person $195 plus taxes and gratuities

Tenute Casenuove is a historic wine estate within the comune of Panzano in Chianti at the heart
of the Chianti Classico zone, covering 120 hectares of rolling hills. Vines, woodland and olive
groves coexist here in a proudly rural swathe of Tuscany celebrated for its biodiversity. Acquired
in 2015 by entrepreneur, art collector and wine lover Philippe Austruy, the owner of prestigious
wineries in France and Portugal, it is guided by a dynamic young team of local talents who have
brought renewed lustre to the wines of an estate whose soil, elevation and aspect compete and
conspire in a drive for excellence

Stuzzichini
Hors d’oeuvres
ZIIK Spumante Rose’ Extra Brut Bio —- TENUTA CASENUOVE (100% Sangiovese)

Coccoli, Prosciutto e Stracchino
Florentine deep-fried dough balls with Prosciutto and Stracchino cheese
2024 BIANCO SECCO DI CORTE — CORTE FIGARETTO (100% Garganega)

Pappardelle all’Anatra
Pappardelle pasta with a Duck ragout
2020 CHIANTI CLASSICO - TENUTA CASENUOVE ( Sangiovese and native varieties)

Tagliata di Fiorentina con Rucola e Parmigiano
Sliced Fiorentina’ s steaks with Arugula and shaved Parmigiano
2020 IGT TOSCANA — TENUTA CASENUOVE (Internationa vine varieties)

Dolce all’olio al profumo di arancia
Oil cake with Orange flavour
Sweet wine



