
TENUTA 
TIGNANELLO

Via A. Palazzi, 1, Luino, Località Colmegna

Info & Reservations: +39 0332 510855, info@villaporta.style

06.08.2026, from 7:00PM

An exclusive journey through the great vintages 
of a Super Tuscan icon, an authentic 

expression of Tuscan excellence. 



Standing Grand Aperitivo

Palette di Finger-food

À la Table

Carpaccio of Chianina Beef, chicken liver pâté and Pecorino Toscano DOP mousse

Carnaroli Riserva S.Massimo risotto creamed with Maremma goat cheese, 
slowbraised melting beef cheek ragout and fresh mint

Tignanello sorbet

Chianina T-bone steak, crispy potato mille-feuille, braised spring onion and

traditional green sauce

Panforte 5.0 with Vin Santo zabaglione

Mineral waters, coffee and petite shortbread biscuits

The menu will be paired with a prestigious vertical tasting of Tignanello, a journey

through outstanding vintages that highlights its depth, elegance, and remarkable

aging potential.

258 euro per Guest, wine and beverages included.

THE MENU
An exclusive evening dedicated to Tignanello, an icon of Tuscan excellence, featuring

a vertical tasting of multiple vintages that reveal its evolution, style, and remarkable

aging potential.

A sensory journey between tradition and innovation, discovering the nuances that

have made this great wine a leading figure on the international wine stage.
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