A carefully eurated selection of arftisanal labels
from the prestigious Casa Bava Wine Shop in
Cannobio, paired with a cuisine of excellence.

03.07.2026, from 7:00PM



THE MENU

The Casa Bava Wine Shop was founded in Cannobio as an expression of the historic
winemaking tradition of the Bava family, deeply rooted in the Piedmont territory and
its wine culture. Over time, it has become a reference point for enthusiasts, thanks to
a carefully curated selection of labels that embody authenticity, quality, and passion.

A place where wine becomes experience, encounter, and discovery.

Today, this philosophy arrives at Villa Porta, where Casa Bava takes center stage in
an exclusive evening: its wines will accompany a dedicated tasting menu, creating a
harmonious dialogue between oenological excellence and refined cuisine.

Standing Grand Aperitivo
Palette of Finger-food

P

A la Table

Seared scallop in cocoa butter, with its own mayonnaise, parsley jus, crisp polenta
wafer and sturgeon caviar

Handcrafted cappelletti filled with double-aged Castelmagno DOP, wrapped in
double pasta layers, served with rich brown jus and summer black truffle

Summer orchard sorbet

Pink-roasted duck breast, carrot and ginger velouté, and Calvados-glazed baby
carrots

Bronte DOP pistachio Bavarian cream, freshly harvested raspberries from Azienda
Agricola Ca’ Donato, and Bordeaux-style raspberry coulis

Mineral waters, coffee and petite shortbread biscuits
Pairing of five fine wines from Enoteca Casa Bava.

258 euro per Guest, wine and beverages included.

Info & Reservations: 0039 0332 510 855, relais@villaporta.style
Villa Porta, Via Palazzi, 1 - Colmegna
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https://www.instagram.com/villaportacolmegna/
https://www.facebook.com/RelaisVillaPorta.CaminHotel/
mailto:events@villaporta.style
https://www.villaporta.style/it/

