
Info & Reservations: 0039 0332 510 855, relais@villaporta.style
Villa Porta, Via Palazzi, 1 - Colmegna

08.05.2026, from 7:00 PM

An exclusive tasting dinner devoted 
to locally produced Ticino wines, 

celebrating the excellence 
of true zero-kilometre craftsmanship.

CANTINE
GHIDOSSI

mailto:relais@villaporta.style


Standing Grand Aperitivo

Palette of Finger-food

À la Table

Contemporary carpione of Alpine char, sweet-and-sour marinated, served with a 
selection of crisp seasonal vegetables and green apple gelée

Handcrafted “bottoni” pasta filled with whipped trout and dill, finished with a silky
horseradish reduction and trout roe pearls

Slow wood-smoked eel, glazed with teriyaki sauce, accompanied by grilled beef
heart tomato and zucchini alla scapece

Light goat ricotta mousse, with Agra honey, crisp corn crumble and fresh lemon
zest, served with a delicate red berry coulis

Mineral water, coffee and petit shortbread biscuits

An exclusive five-wine pairing showcasing the finest expressions of Cantine Ghidossi

138 euro per Guest, wine and beverage included.

THE MENU
Ghidossi Winery was born from the passion of grandfather Silvio and developed by 

Gianfranco into a modern winery recognized internationally. Today, Davide Ghidossi

continues this legacy, combining expertise, respect for the land, and a contemporary 

vision of Ticino Merlot.This evening at Villa Porta celebrates the story of the Ghidossi

family and opens the new Wine Club season with a winery that represents a true 

symbol of our region’s winemaking heritage.
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