
Menu
Station: Eggplant Rollatini
Wine: Travaglini Nebbiolo

Travaglini is a family-owned wine estate in northern Italy’s Piedmont region. Nebbiolo has aromas 
of red fruit, blackberry, plum and licorice with hints of vanilla and leather with a full-bodied palate, 

with intense flavors of cherry, raspberry and spice culminating in a long and smooth finish.

❧
Station: Bow Tie Pasta alla Vodka with Italian Sausage

Wine: Citra Caroso Montepulciano D’Abruzzo
From Italy’s coastal Abruzzi region, this wine has complex scents of fruit and spice accented by 
hints of sweet vanilla, with a palate which is rich, generous, full-bodied and velvety, with intense 

notes of red fruit, plums and spice.

❧
Station: Chicken Francaise
Wine: Lunetta Prosecco

Lunetta celebrates life’s small pleasures. Lunetta Prosecco is produced by Cavit, in northern Italy. 
A fragrant wine with enticing aromas of apple and peach, with a refreshing palate, that is dry and 

harmonious, with crisp fruit flavors and a clean finish.

❧
Station: Butternut Squash Ravioli with Sage Butter

Wine: Mandrarossa Fiano
MandraRossa is part of Sicilys largest wine producer and co-operative formed by 2,000 members. 
MandraRossa Fiano has a lovely nose of ripe tropical fruits and citrus aromas with a crisp palate 

including exotic and dry with notes of lychee and orange peel with a touch of minerality. A medium-
bodied wine with an elegant balance.

❧
Station: Panchetta Stuffed Mushrooms
Wine: Tre Rose Rosso di Montepulciano

Tre Rose is located near the Tuscan town of Montepulciano. This wine has an ample and pleasant 
nose of red fruit, combined with a palate of  rich flavors of prunes and cherries.

❧
Station: Shrimp Scampi

Wine: Bertani Sereole Soave
Vinicola Bertani is located near Verona. This wine has sweet scents of elder and pear tree flowers 
followed by ripe apricots, pineapple and melon and flavors of pineapple and melon with a good 

mid-palate weight and a long, mellow and harmonious finish.

❧
Dessert

Wine: Fontantfredda Moscato d’Asti Moncuco
Since 1878, Fontanafredda has been located in the heart of the Langhe region. This Moscato has 

delicate hints of ripe pear, white peach, honey, linden and orange blossom, sage and lemon. It has a 
full-bodied palate with a sweetness nicely balanced by refreshing acidity.

❧

Catering by Chez Alice  ❧  Wine sponsored by Steele’s Wine Cellar
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Eleventh Annual Fundraiser to support
The Mary Jacobs Memorial Library Foundation

Saturday, November 5, 7-10 pm
Mary Jacobs Memorial Library, 64 Washington St, Rocky Hill

Live music, Silent auction, Wine pull

Please join us in supporting The Mary Jacobs Memorial Library Foundation. 
The Foundation’s mission is to provide a library building for the community. We strive 

to maintain an innovative, safe and welcoming environment that inspires learning, 
advancing  technology and cultural engagement in the community. 

For tickets visit: maryjacobs.org


