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10 North Dearborn Street, Chicago

Invite You!

—
= Winemaker's Dinner M
Count Capponi Chef Doug D'Avico

Villa Calcinaia Winery CHEE D'Avico's MENU
Chef's Selection of Passed Hors D'oeuvres
2003 Langhe Favorita, Malvira’

Soft Polenta with Washington State Cherries & Wild Mushrooms
2001 Chianti Classico D.O.C.G., Villa Calcinaia

Domestic Grain Fed Venison Chop with Glazed Turnips & Organic Greens
. Thursday, Sept. 8, 2005 2000 Casara I.G.T., Villa Calcinaia

,-{j6:30 P.M. Reception Seasonal Green Salad with Estate Bottled Olive Ol
) 7:30 P.M. Di Assorted Italian Cheeses & Seasonal Garnish

: T inner 2001 Chianti Classico Riserva D.O.C.G., Villa Calcinaia

Fresh Peach Panna Cotta with Prickley Pear Sauce
We had such a positive response to our Vin Santo, Villa Calcinaia

last dinner with Count Sebastiano Capponi when the opportunity came

up to reprise that wonderful event we jumped at the chance. Please join

Chef Doug D'Avico, ChicaGourmets! and Imports Inc./Chicago at

Trattoria #10 in welcoming our friend Count Sebastiano Capponi of Villa

Calcinaia Winery in Tuscany back to Chicago.

Tuscany, ltaly

Coffee & Tea

If you didn't have the chance to meet or personally talk to Sebastiano
when he was here in June, don’t miss this opportunity. He is a warm and
very interesting person whose family has played an integral role in the
development of Florence and Tuscany since before the Renaissance. If
you did join us in June, Count Sebastiano would love to see you again.

Special Thanks to ChicaGourmets Member
Beverly Malen of Imports, Inc./chicago

and to Elisa Harmon, Trattoria No. 10 Events Coordinator. Located in the heart of the loop and theater district at 10 North

Dearborn, Trattoria No. 10 is intimate and impressive with its artistic and
romantic Tuscan decor. Warm lighting, earth tones, and murals
_ create an atmosphere of subdued elegance. The original Italian

ChicaGourmets!Hosts menu is contemporary and unique and changes daily. Specialties include
Jerry Packer & Beverly Malen homemade raviolis, innovative pastas, fresh fish, grilled meats, original
vegetarian options and luscious desserts.

Join ChicaGourmets!Membership is $40 per year per household.
Make check payable to chicaGourmets!Prepaid reservations (check only) must be received by 9/2/05; no refunds after that date.

Mail to: chicacourmetst UPS Store, PMB 347, 47 W Division St, Chicago, IL 60610-2220
Email: jpacker@exfsi.com Web Site: www.chicagourmets.org Tel: 773-665-2626

TRATTORIA No. 10, 9/8/05 Reserve at $75 per Member, at $85 per Non-Member , inclusive = $ enclosed.

Membership/Renewal payment ($40) enclosed. See expiration (exp) date on mailing label.
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