
Wines and Cuisine of 
Piedmont Italy

GUEST SPEAKER:
Michael Petrizzo, Vias Imports Regional Manager

and Orland Pecchenino, Owner, Winemaker

Monday March 14th at 6:30PM
ANTIPASTI

Seared Stonington Sea Scallop, Local Apple & Potato “Risotto”
Anascetta, Cogno 2008

Pecchenino Dolcetto Di Dogliani San Luigi 2009

PRIMI
Creamy Polenta, Wild Mushroom Ragout, Cambozola Sauce

Pecchenino Dolcetto Di Dogliani Siri D'jermu 2009

SECONDI
Barolo Braised Short Rib of Beef, Olives, Sundried Tomatoes, Root Vegetables

Elvio Cogno Barolo “Cascina Nuova”, Cogno 2005
Pecchenino Barolo “Le Coste” 2004

DOLCE
Chocolate Ricotta Cheese Cake, Dark Cherry Sauce

Marenco Brachetto d’Aqui, “Pineto” 2009

$85 plus tax and gratuity.
Please RSVP: 860-677-6299

Max a Mia, 70 East Main Street, Avon, Connecticut  |  www.maxrestaurantgroup.com/amia/


