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“ Food and wine are inextricably linked with the Italian spirit. As Italians, we take 
pride in our diverse culinary culture and thriving regional wine production, but 
there’s more to being an Italian than simply enjoying delicious wine and food.

“

The Candoni De Zan family
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• INTRODUCTION •

From our morning espresso breaks to our family-style feasts, every element of an Italian culinary experience 
means something deeper. It’s how we share with the world who we are and what we value as a community.

In Northeastern Italy where our winery is based, we enjoy a rich heritage of traditional foods. Here we tend 
to eat socially, utilizing the freshest local ingredients like mushrooms, radicchio, white asparagus 
prosciutto, polenta, and cow’s milk cheese. Because our weather is very temperate, al fresco dining 
is something people here feel passionate about. And thanks to the Northeastern region’s superior growing 
climate, you’ll rarely see a meal savored without a glass of local vino.

The members of the Candoni De Zan family enjoy few things more than sharing our love of good wine with 
others. Learning to properly pair Italian wines with Italian foods isn’t just a skill, it’s an art. We’re so happy 
you’re interested in finding out more.

THE TRADITIONS OF ITALY 
ARE STRONGLY ENTWINED WITH 

our food culture



All About

SECTION I: 

Food
Italian

Wine 
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From the first harvest of the fall to the final 
salute of summer, the Italian wine tradition is 
alive and well. Since the Roman empire, wine 
has been a keystone ingredient of our culture 
as well as our proudest export.
Here are some of our favorite Italian wine 
traditions, which together make up our 
commitment to the ancient discipline of 
winemaking:

Italian
TRADITIONS OF 

It’s important to Italians that wine is classified properly. 
Knowing whether you’re drinking a glass of table “vino”, 
a bottle of IGT wine (which stands for Indicazione 
Geografica Tipica), or about to enjoy the deluxe pleasures 
of our best wines, D.O.C.G. (Denominazione di Origine 
Controllata e Garantita), is half the fun. We’re not wine 
snobs – we promise! – we just think it’s important to 
know the origins of the food we consume and wine plays 
a big role in our pursuit of good health. In Italy aperitivo is the name for both the ritual of going 

out for a drink before dinner as well as the type of 
drink you would probably have. We usually enjoy a glass 
of wine or a wine cocktail (Prosecco or a light white 
wine mixed with Campari or Aperol create respectively 
‘Campari Spritz’ or ‘Aperol Spritz’ which are typical of 
northeastern Italy). Such a ritual has an important role in 
Italian social life and is much about the food and drink as 
it is about socializing. Traditionally a small bowl of chips, 
olives, peanuts, and sometimes other foods are offered 
free of charge.  In the coolest spots in Italy the Italian 
aperitivo continues well beyond dinner time and drinks 
are accompanied with rich buffets and parties.

The exact timing varies based on weather each year, but you can 
expect whole cities and towns to grind to a halt and the streets to 
be flooded with festivalgoers (and wine drinkers!) during harvest 
celebrations. It’s truly one of the most special times to be Italian.

THE 

WINE

The Italian 

Aperitivo 

AND PERHAPS THE MOST 
REVERED TRADITION IN ITALIAN 
WINEMAKING IS THAT OF THE 
AUTUMNAL WINE HARVEST 

classif ication
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An array of climates and soils 
mean that here in Italy we’re 
able to produce just about 
every type of wine, from 
sparkling Bruts to rich Merlots. 
There are dozens of wine-
growing regions in Italy. Every 
region, of course, considers 
itself the most important in all 
of Italy’s wine culture, but a 
few regions stand out for their 
production each year.

Tuscany
Tuscany is a charming region 
on the western side of Italy. 
Its perfect weather creates 
ideal growing conditions for 
a variety of grapes including, 
Sangiovese, Cabernet  
Sauvignon, and Trebbiano.

The Veneto Region
Located in Northeastern Italy, the temperate 
climate and proximity to the sea makes the 
Veneto region the most prolific grape producer in 
all of Italy. Our region is known for its Prosecco, 
Amarone, Pinot Grigio, Merlot, and Chardonnay, 
among others.

The Apulia  
Region
On the southeastern tip of Italy 
is the Apulia region, known for 
its sun and sea. Here you’ll find 
an abundance of Chardonnay, 
Primitivo, and even some 
Sangiovese.

Wine ITALIAN

Regions
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VENETO S

VARIETALS

Despite its size, the Veneto region of 
Italy actually produces more wine than 
any other region! Many of Italy’s most 
popular exports come directly from 
Veneto; the area is home to several 
high-profile Italian wine varietals you’ve 
probably tried yourself.

Prosecco
The Glera grape is actually the 
grape for what we know as 
Prosecco. Prosecco is an Italian 
sparkling wine – the country’s 
answer to Champagne, if you will.

Pinot Grigio
If you’ve had any wine from 
Veneto, you’ve probably had Pinot 
Grigio.  Even if it is a white wine 
it comes from a red grape that 
grows well in the northernmost 
parts of Italy and it is bright and 
crisp in flavor.

Lison
Formerly known as Tocai, Lison 
is a white wine varietal that’s 
revered for its velvety texture 
and nutty, often almondy finish. 
It’s blended from both steel- and 
oak-aged grapes. 

Merlot
Merlot is technically produced all 
over Italy, but the fruity, lush red 
grows very well in the moderate 
climate of the Veneto.

Cabernet 
Sauvignon
Cab Sauv has a reputation for 
“pushing” other grapes out, but 
it’s so delicious we don’t even 
mind! Typically tasting of black 
current, this varietal is enjoyed 
worldwide.

Most Popular

• 6 •



Ph
ot

o 
by

 J
ay

 W
en

nin
gt

on
 o

n 
Un

sp
las

h
We’re so proud to see that Italian food is loved the world over, but we’re mostly 

passionate about eating it right here at home where it’s local, fresh, and made with love. 
Italian ingredients and techniques are simple, though, and people all over the world are 

finding new ways to incorporate Italian food traditions into their own.

more than
love food

DOES ANYONE

ITALIANS?

We think that s 
something special
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COMMON ITALIAN

Food Celebrations
lentils

pa
sta

and

lasagna

lemon

riso
tto

festa dei sette pesci

truff le
I n Italy, we never miss an opportunity to celebrate 
something. It’s La Dolce Vita in us!
On New Year’s Eve and New Year’s Day, we eat 
pasta and lentils. Each lentil is supposed to 
represent a coin, bringing riches for the new year! 

There are several different truffle 
festivals in Italy each year, most 
held in fall when the harvest is plentiful. 
Visitors can eat abundant, mushrooms 
and delicate, expensive white truffles.

To break their Lent fast, most 
Italians feast on a large, 
sumptuous lasagna. 
Traditional lasagna is made 
with fresh, flat noodles, of 
course, and can have meat, 
cream sauce, or be “green!”

In the Piedmont region of Italy, 
there’s an annual Risotto 
Festival! The first Sunday in May 
people gather to celebrate this 
popular rice dish.

Campania is home to a 
Lemon Festival in mid-July 
each year. It’s fitting, because 
the region’s lemons are famous 
for their use in delicious (and 
strong!) Limoncello. 

Christmas Eve is when many Catholic Italians celebrate 
with festa dei sette pesci, or the Feast of the 
Seven Fishes. It is, as the name implies, a 7-course fish 
meal that dates back to Roman times.
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“

Wine 

SECTION II: 

Food

Pairings
“ In our family, the only thing better than a 

delicious meal is a delicious meal savored 
with wonderful company. Here are a few 
of my go-to dish ideas whether we’re 
entertaining or simply enjoying a 
family-style dinner at home. 

Elviana Candoni

Exceptional
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We’ve broken out these dishes by course and also created whole 
menus (complete with wine pairings!) to make meal planning as 
simple as possible. In each section, you’ll find Elviana’s complete 
recipe for each dish.

APPETIZER 
(ANTIPASTO)

SECOND COURSE  
(SECONDO)

FIRST COURSE 
(PRIMO)

DESSERT 
(DOLCE) 

SECTIONS:

AN EASY READING
YOU WILL

FOR
THEFIND 

FOLLOWING 
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• APPETIZER •

Ingredients
(Serves 6) 
1 baguette cut in half lengthwise, toasted
2 teaspoons minced garlic
3 tablespoons extra-virgin olive oil 
2 1 2 cups minced Roma tomatoes
1 3 cup thinly sliced fresh basil leaves
2 tablespoons balsamic vinegar
1 2 teaspoon salt
1 teaspoon freshly ground pepper

Directions
STEP 1
In a medium mixing bowl, combine
the tomatoes, garlic, basil, vinegar,
olive oil, salt, and pepper.

STEP 2
Mix thoroughly and let sit
for at least 15 minutes at room
temperature to let the flavors marinate.

STEP 3
Slice the bread into individual
pieces and spoon the mixture on top. 

Candoni Organic Pinot Grigio 
Made from 100% organically grown grapes, Candoni Organic Pinot Grigio is a 
refreshing wine that pairs well with fresh salads and fish. The intense aromas of 
melon, pear, and pineapple are complemented by delicate flavors of lemon and fig.

Best with: 

White wine 
glass

3 bottles of wine
(750 ml)

Serve between 
46.4°-50° F
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• APPETIZER •

Candoni Pinot Grigio
Candoni Pinot Grigio is crisp, well-structured and sophisticated. It has a rich, 
pear-like nose, which is followed by crisp acidity, a medium body and a 
delicious mouth feel.

Best with: 

White 
wine glass 

3 bottles of wine
(750 ml)

Serve between 
46.4°-50°F

SCALLOP
Gratin

Ingredients
(Serves 6) 
18 fresh sea scallops in the half-shell, cleaned and ready to cook
1/3 cup fresh bread crumbs
3 tablespoons chopped fresh parsley
2 tablespoons capers, rinsed, dried and chopped
2 cloves garlic, chopped
½ cup extra virgin olive oil

Directions
STEP 1
Lay the scallops in their half-shells in a 
flat, ovenproof dish. 

STEP 2
In a separate bowl, mix the bread crumbs 
with the parsley, capers, and garlic. 

STEP 3
Add the oil and stir until well combined. 
Cover each scallop with a good spoonful 
of this paste. 

STEP 4
Place the dish in a preheated oven 
(400° F) and bake about 15-20 minutes, 
depending on the size of the scallops, or 
until the topping is crisp and the scallops 
cooked. Serve hot.
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• APPETIZER •

Mozzarella WITH

 MIXED Vegetables
Ingredients
(Serves 6) 
12 slices of Marmande or other large, flavorful tomato
12 slices of fresh mozzarella cheese (same size as the tomatoes)
1 ½ cup small-chopped vegetables such as scallions, sweet 
peppers, red onions, carrots, cucumbers
1/3 cup capers, rinsed and dried carefully 
1/3 cup black olives, drained
About  ½ cup extra virgin olive oil
Fresh basil, torn
Salt and freshly ground pepper

Directions
STEP 1
Arrange the tomato slices on a wide platter 
and cover with the mozzarella slices. 

STEP 2
Cover each mozzarella slice with a little of 
the chopped mixed vegetables.

STEP 3
Arrange the capers, black olives, and fresh 
basil on top, then drizzle the entire plate 
with olive oil. Sprinkle with salt and pepper 
and serve at room temperature.

Polvaro Tenuta Prosecco D.O.C.

Polvaro Prosecco is crisp, clean, and delicate with fine bubble caressing the 
palate. Intense sensations of apples and peaches drive a pleasant aftertaste 
that is reminiscent of fruity and floral aromas.

Best with: 

Champagne 
flute

3 bottles of wine
(750 ml)

Serve between 
47°-50°F
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• FIRST COURSE •

ZUCCHINI
Risotto

Ingredients
(Serves 6) 
1 ½ quarts vegetable or chicken stock
7 young, tender zucchini, with their flowers if possible
4 teaspoons extra virgin olive oil
4 cups risotto (Arborio) rice
1 tablespoon unsalted butter
½ cup freshly grated Parmesan cheese
Salt and freshly ground pepper

Directions
STEP 1
In a large pot, heat the stock to just below boiling 
point. Meanwhile, slice the zucchini and their flowers 
very finely. In a large deep skillet or wide saucepan, 
sauté the zucchini and their flowers until tender in 
olive oil. 

STEP 2
Add the uncooked rice and stir it to coat with the oil. 
Season with salt and pepper, then begin to add the hot 
stock a little at a time, stirring constantly to prevent 
sticking. Never add more than one ladleful of liquid at a 
time and wait for the rice to absorb it all before adding 
any more. (You may not need all the liquid, depending 
on the quality of the rice.)

STEP 3
The risotto will take 20 minutes to cook from the time 
you begin adding the liquid. Once cooked, remove 
from the heat. Adjust the seasoning, stir in the butter 
and cheese, and transfer to a hot plate to serve 
immediately.

with 

Candoni Prosecco Brut D.O.C.

Delicate and fruity with a hint of honey, Candoni Prosecco is crisp and clean 
in the mouth. It has a pleasant acidity level that leaves behind a delicious and 
persistent freshness with a dry, well-balanced finish. 

Best with: 

Champagne 
flute

3 bottles of wine
(750 ml)

Serve between 
42.8°-46.4°F
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• FIRST COURSE •

SPAGHETTI
(“REEF” SPAGHETTI)

Scoglio

Ingredients
(Serves 6) 
5 tablespoons extra virgin olive oil
3 cloves garlic, finely chopped
2 ¼ lb mixed shellfish such as clams, mussels, scallops, etc., 
including shells, washed and cleaned
Salt and freshly ground pepper
1 large wineglass (around 1 cup) of Candoni Pinot Grigio 
2 tablespoons tomato paste
1 lb spaghetti
3 tablespoons chopped fresh parsley

Directions
STEP 1
Heat the oil in a large pan with garlic until the 
garlic is golden brown. Season with salt and 
pepper, then pour in the wine and stir again. 
Allow the alcohol from the wine to evaporate 
for 2 or 3 minutes, then add the tomato 
paste and stir. 

STEP 2
Remove the scallops from their shells, 
then toss in all the shellfish (which must be 
scrupulously cleaned to be grit-free) and mix 
together thoroughly. Remove from the heat as 
soon as the closed shellfish have opened up.

STEP 3
Meanwhile, bring a large pot of salted water to 
boil, toss in the spaghetti, and stir. Cook until 
the spaghetti is al dente. Drain immediately and 
transfer the spaghetti to the pan with the finished 
shellfish. Return to the heat and toss, mixing 
everything together for two minutes. Sprinkle with 
parsley and serve at once.

allo 

Carletto Pinot Grigio
Carletto Pinot Grigio is a dry wine characterized by clean, intense aromas and a 
pleasant golden apple finish. Wonderfully fresh and well-balanced on the palate, it 
is perfect as an aperitif and an ideal accompaniment to seafood. Serve chilled.

Best with: 

White 
wine glass 

3 bottles of wine
(750 ml)

Serve between 
46.4°-50°F
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• FIRST COURSE •

Candoni Chianti
Candoni Chianti comes from a very careful selection of Sangiovese and 
Canaiolo grapes. It has an intense ruby-red purple color and a fresh almond 
and ripe blackberry fragrance, with a soft, earthy, dry finish on the palate.

Best with: 

Large red 
wine glass

3 bottles of wine
(750 ml)

Serve between 
64°-68°F

“PASTA 
Gorgonzola Cheese

Ingredients
(Serves 6) 
½ lb (1 cup) ricotta cheese
5 oz gorgonzola cheese
4 tablespoons milk
1 small onion, very finely chopped
1 stalk celery, very finely chopped
Salt and freshly ground pepper
1 lb pasta quillos (penne pasta)

Directions
STEP 1
Put the ricotta and the gorgonzola cheese 
into a food processor or blender with the 
milk, onion, celery, and salt and pepper 
(to taste.) Process until quite smooth. 
Meanwhile, bring a large pot of salted 
water to a rolling boil. 

STEP 2
Toss in the pasta, stir to prevent sticking, 
and boil until al dente (check the package 
for timing as different brands vary in 
cooking time.) 

STEP 3 
Drain the pasta – do not rinse! - and 
dress it with the gorgonzola sauce. Toss 
everything together very thoroughly and 
serve at once.

with 
QUILLS” 
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Candoni Pinot Noir 
Candoni Pinot Noir is elegant and light, fruit forward, and slightly earthy on the palate.  It 
is dry with a good, elegantly balanced structure with no hints of roughness.  The bouquet 
offers scents of red and blackcurrants in combination with refined notes of vanilla. 

Best with: 

Large red 
wine glass

3 bottles of wine
(750 ml)

Serve between 
64°-68°F

Pot 
PISTACHIO NUTS

Ingredients
(Serves 6) 
2 lb. boneless veal roast
2 oz pork fatback, cut into long strips
3 tablespoons shelled, unsalted pistachio nuts
3 sprigs of fresh rosemary
salt and freshly ground pepper
3 tablespoons butter
2 tablespoons extra virgin olive oil
1 carrot finely chopped
1 onion finely chopped
A mixture of fresh or dried herbs (ex: bay leaf, 
rosemary, and sage) 
     *if using fresh herbs, tie them together with
      thread for easy removal
¼ cup Candoni  Pinot Grigio wine
1 ¼ cups meat or vegetable stock

Directions
STEP 1
Pierce the veal all over with a sharp-
pointed knife and insert strips of pork 
fatback, pistachios, and rosemary alternately 
into each hole. When the meat is generously 
threaded through, season it well with salt 
and pepper, and tie it into shape securely 
with kitchen twine.

STEP 2
Heat the butter and oil in a flameproof 
casserole dish and add the vegetables and 
herbs. Sauté until the vegetables are soft, 
then add the veal roast and sear it all over. 
Add the wine and cook 2-3 minutes until 
the fumes have evaporated, then add the 
stock. Cover with foil and simmer for about 
30 minutes. Turn the meat over and cook 
further 30 minutes more. 

STEP 3 
Let the meat cool in the casserole, then 
slice it thinly.  Arrange on an oven-proof 
plate, reheat, and serve.

with 

Roasted Veal

• SECOND COURSE •
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SEA BASS 

Ingredients
(Serves 6) 
1 fresh sea bass, weighing about 3 ¼ lb., drawn 
3 ¼ lb (about 8 ½ cups) coarse sea salt
5 eggs whites
Extra Virgin Olive Oil
Lemon wedges

Directions
STEP 1
Wash the fish carefully. Dry it all over, 
inside and out, with paper towels, then 
lay it in a baking dish lined with foil (cut 
off the head if the fist doesn’t fit in the 
dish.) 

STEP 2
Mix the salt with the egg whites until 
you have a smooth, even texture. Cover 
the fish completely and thickly with the 
salt mixture using your hands. Bake in 
a preheated oven (375 °F) for about 40 
minutes. When the fish is ready the salt 
crust should look like a well-baked loaf 
of bread.

STEP 3 
To serve, break the crust of salt along 
both sides with a very sharp knife and 
lift off the top. Lift the fish itself onto a 
serving platter and divide into portions. 
Serve with a small bowl of extra virgin 
olive oil and some lemon wedges.

Baked
in Salt 

• SECOND COURSE •

Polvaro Tenuta Pinot Grigio
Yielding a color of straw yellow with golden highlights, Polvaro Pinot Grigio is 
dry, full-bodied and pleasantly soft on the palate. Aromas of light citrus and 
delicate flowers are complemented by tastes of green apples and Barlett pears, 
ending with a delightfully long finish.

Best with: 

White 
wine glass 

3 bottles of wine
(750 ml)

Serve between 
46°-50°F
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CUTLETS
Ingredients
(Serves 6) 
12 very thin slices of turkey breast, or 12 small turkey cutlets
2 eggs beaten
salt and freshly ground pepper
3 cups fresh bread crumbs
Oil for frying
Lemon wedges

Directions
STEP 1
Flatten the turkey slices or cutlets as much as 
possible with a meat pounder. Put the turkey in the 
beaten egg, season with salt and pepper. 

STEP 2
Remove the turkey from the egg and let any excess 
egg drip off, then smother each slice generously in 
bread crumbs. Heat 2 inches of oil until sizzling and 
fry all the cutlets until golden brown. They will need 
about 2 minutes on each side. 

STEP 3 
Drain very thoroughly on paper towels. Serve 

with lemon wedges to squeeze over. The 
cutlets can also be eaten hot or at room 

temperature in a sandwich.

• SECOND COURSE •

Turkey

Carletto Red Blend 
Our Carletto Red Blend is a rich blend of Sangiovese, Merlot, and Cabernet 
Sauvignon grapes showcasing the best quality of each varietal. Pairs greatly
with grilled or roasted meats. Serve just below room temperature.

Best with: 

Large red 
wine glass

3 bottles of wine
(750 ml)

Serve between 
64°-68°F
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• DESSERT •

Candoni Moscato
Candoni Moscato has aromas of fresh nectarine and honey, followed by sweet 
and refreshing flavors of ripe peach and apricot. The harmonious combination of 
crispness and fruitiness makes it a perfect accompaniment to fruit-based desserts.

Best with: 

Champagne 
flute

3 bottles of wine
(750 ml)

Serve between 
42.8°- 46.4°F

RICE Cake
Ingredients
(Serves 6) 
Make one 10- inch cake
¾ cup short-grain rice
4 ¾ cups milk
butter for greasing
2 tablespoon semolina flour
8 eggs
2 cups sugar
3 tablespoons Candoni Moscato wine
Juice of ½ lemon or grated rind of ½ lemon

Directions
STEP 1
Put the rice and 2 ¾ cups of milk in a saucepan and 
bring to a boil. Cook 10 minutes, then drain. Butter a 
deep 10-inch pan thoroughly and scatter the semolina 
over the butter. Do not use a loose-bottomed pan or 
the liquid will ooze out. Turn the cake pan upside-
down to remove any loose semolina.

STEP 2
Beat the eggs in a large bowl until foaming and 
pale yellow. Add the sugar a little at a time, beating 
constantly, followed by the Candoni Moscato and the 
lemon juice or rind. Stir very thoroughly before adding 
the rice and the remaining 2 cups of milk. Pour the 
mixture into the cake pan.

STEP 3 
Bake in the center of a preheated oven (350 °F) 
for about 50 minutes or until a wooden toothpick 
inserted into the center comes out clean. The cake 
should be set and golden brown. Serve warm or cold.
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• DESSERT •

Carletto Ricco Dolce
Carletto Ricco Dolce, meaning “rich” and “sweet” is a blend with fresh flavors of 
red fruits and soft rounded and slightly floral characteristics. A deliciously smooth 
and elegant sweet drink to accompany with cakes.

Best with: 

Champagne 
flute

3 bottles of wine
(750 ml)

Serve between  
42° - 46° F

FIG 
Cake

Ingredients
(Serves 8-10) 
3 eggs
1 ¼ cups milk
¾ cup sugar
6 tablespoons Grand Marnier
5 tablespoons butter, softened
2¾ cups all- purpose flour
2 heaped teaspoons baking powder
½ lb dried figs, soaked in warm water 10 minutes then drained
2/3 cup raisins, soaked in warm water 10 minutes then drained
butter for greasing
flour for dusting
confectioners’ sugar for coating

Directions
STEP 1
Beat the eggs until completely blended. 
Add the milk, sugar, and Grand Marnier 
and mix thoroughly. Add the soft butter 
and beat well. Gradually mix in the flour 
and baking powder a little at a time. 
Stir in the drained dried fruit and mix 
together thoroughly.

STEP 2
Butter a 12–inch cake pan and 
dust with flour. Pour in the 
cake batter and smooth out the 
surface. Bake in a preheated 
oven (350°F) for 40-60 minutes. 

STEP 3 
Remove the cake from the pan and cool 
completely on a wire rack. Coat with 
sifted confectioners’ sugar to serve.
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• DESSERT •

Candoni Elviana Rose
Elviana Rosé has bright, vivid, and cherry-like highlights. The perfume is 
delicate, fragrant, and fruity with scents of rose, raspberry and Marasca cherry.
Perfect as an aperitif, its freshness makes it an excellent match with desserts.

Best with: 

Champagne 
flute

3 bottles of wine
(750 ml)

Serve between 
42.8°-46.4°F

Sicilian Cassata 

Ingredients
(Serves 8) 
1½ pints best quality vanilla ice cream, soft enough to spread
1 ¼ cups whipping cream
1/3 cup sugar
½ cup chopped, mixed candied fruit
½ cup chopped toasted almonds
2 squares semisweet chocolate, chopped

Directions
STEP 1
Line the sides and the bottom of a 1-quart bombe 
mold or pudding basin (preferably metal) with the 
ice cream. Make sure the center remains empty so 
you can fill it with the other ingredients. Place the 
mold in the freezer to harden the ice cream.

STEP 2
Whip the cream with the sugar, then fold in the 
candied fruit, almonds and chocolate. Spoon this 
mixture into the hollow in the ice cream mold. Cover 
with wax paper and place the lid tightly on top of the 
mold, sealing the cracks with softened butter. If you 
don’t have a mold with a lid, use foil or plastic wrap 
but remember to seal it very carefully. 

STEP 3 
Bang the mold firmly on the work top to make 
every-thing settles evenly. Freeze about 2 hours. To 
serve, dip the mold in hot water for a few seconds 
and unmold the cassata onto a serving platter. Slice 
with a sharp knife.

. ICE CREAM .  
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Menus
SECTION III: 

by
To live

Planning a dinner party? Having a few family members over? Want to make something 
special for your beloved? Italians have a menu for that!
What’s just as important as the food in Italy? The wine! We’ve included amazing Italian 
wine pairing suggestions for every authentic dish on our list. You can simply shop, cook, 
and host! We like to stock up with around one bottle of wine for every two people, but you 
might need more or less depending on who (and how!) you’re planning to entertain. One 
750ml bottle of wine typically pours about six glasses.

Let’s take a look at how our favorite individual dishes can be mixed and matched to create 
memorable menus for almost any occasion. 
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FAMILYa
Feast

This crowd-pleasing menu is simple enough for a casual dinner with family and versatile enough to please any 
palate. Tip from Elviana: let the kids help with the simpler dishes! They’ll love eating the fruits of their labor.

For Italians, eating is a social activity. It’s rare in the smaller towns of Italy to see someone eating alone, and we think of every 
meal as a social affair. The more the merrier, and the more casual the better. Food – in our opinion – is meant to be shared.

APPETIZER
Bruschetta with Fresh 
Tomatoes
Wine: Candoni Prosecco

FIRST COURSE
Pasta Quills with Gorgonzola 
Cheese 
Wine: Candoni Chianti

SECOND COURSE
Turkey Cutlets
Wine: Candoni Elviana Red 
Blend

DESSERT
Fig Cake
Wine: Carletto Ricco Dolce

FOOD
BE 

WITH COMPANY. 

SHOULD TIP: 

ENJOYED 
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Holiday
CELEBRATION
A

With a little preparation ahead of time, make this holiday memorable. Italians love any 
excuse to go all out with delicious food and wine...what better reason than the holidays?

It’s just the Italian way! Yes, we sometimes eat heavy, salty, fatty foods, but we eat them in small quantities flanked 
by multiple healthful courses. A true Italian feast starts with antipasto, moves to primo, then secondo (with a side 

contorno), and is capped off with dolce. Plus wine, espresso, and plenty of bread to boot!

EAT IN WE TIP: 

COURSES.  

APPETIZER
Scallop Gratin
Wine: Candoni  Pinot Grigio

FIRST COURSE
Reef Spaghetti
Wine: Polvaro Tenuta 
Polvaro Oro

SECOND COURSE
Sea Bass Baked in Salt
Wine: Candoni Organic 
Pinot Grigio

DESSERT
Rice Cake
Wine: Candoni Moscato
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ROMANTICa Meal
In Italy, love and food are inextricable. There’s nothing more romantic than sharing a meal and a delicious 
bottle of wine with someone you adore... we’ve put together the perfect menu for spoiling your significant 

other, Italian style. (We suggest cutting the portions of each recipe in half.)

Before a meal, you can toast with a simple buon appetito! but you may also hear versions of salute! viva! and even, on 
occasion, chin chin! (Rumor has it that one originated with peasants attempting to mimic the sound of glasses clinking.)

APPETIZER
Mozzarella with Mixed 
Vegetables
Wine: Polvaro Tenuta Prosecco

FIRST COURSE
Risotto with Zucchini
Wine: Polvaro Tenuta Pinot 
Grigio

SECOND COURSE
Pot Roasted Veal with 
Pistachio Nuts
Wine: Candoni Pinot Noir

DESSERT
Sicilian Cassata Ice Cream
Wine: Candoni Elviana Rosé

TOASTING
IS ALSO

FOR US
WINE 

TIP: 

HERE IN
A BIG DEAL

ITALY.
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FROMTHE
With love

Candoni De Zan 

We hope you’ve enjoyed this authentic Italian adventure into what makes 
our food and wine so special. In Italy, sharing food with someone is akin 
to sharing a part of yourself – consider these recipes part of what makes 
our family Candoni De Zan.
Wishing you and yours the very best this year and into the next.

Salute

FAMILY

ARMANDO ELVIANA

CATERINABARBARA

DE ZAN CANDONI

CANDONICANDONI

DE ZAN

DE ZANDE ZAN

• 27 •



“

“ Wine is a living thing. It is made not only 
of grapes, but of love and heritage.

Armando De Zan



CANDONIDEZANWINES.COM

Imported to the US by: AREL GROUP WINE & SPIRITS
285 Elm Street - Suite 102 Cumming, GA 30040 USA

Tel. 404 869 4387 - Fax 404 506 9242 - Email info@arelgroupws.com

VISIT OUR WEBSITE TO CHECK WHERE YOU CAN 
PURCHASE OUR WINES AND LEARN MANY MORE 

RECIPES AND WINE & FOOD PAIRINGS!

FOLLOW CANDONI WINES ON






