

            


 New Varietals Wine Dinner

Thursday, 26 August from 7pm to 10pm
 $85 pp (excluding tax and gratuities)

The globalization of the wine industry has had positive and negative effects on wine.   While it 
could be argued that there has been a dumbing down of wine styles to suit a  "harmonized" 
palette, there has also been the benefit of new varietals introduced to new growing areas with 
extraordinary results. We've selected Italian varietals grown locally in Napa, Burgundy charmers 
from Germany, and extraordinary Bordeaux blends from Slovenia.   Chef Lizzie's menu features 
delicious, refined, and inspired approaches to steak tartare, spaghetti and meatballs, and 
meatloaf.

Reserve your spot: reservations@barbambino.com or call 415.701.VINO (8466)
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