LAKE MAGGIORE

PINOT NOIR
FROM THE WORLD

18.09.2026, from 7:30PM

A sensory journey into
the world of Pinot Noir,
where elegance, terroir,

and boundless nuances

meet.

Via A. Palazzi, 1, Luino, Localita Colmegna
Info & Reservations: +39 0332 510855, info@villaporta.style



THE MENU

An exclusive evening dedicated to Pinot Noir, featuring tastings and gourmet pairings
designed to enhance its elegance, freshness, and complexity. An immersive journey
exploring the endless nuances of one of the most fascinating grape varieties in the

world of wine.
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Standing Grand Aperitivo
Palette of Finger-food

a

Ala Table
Seared bluefin tuna tataki, Pinot Noir reduction, wasabi mayonnaise and crispy

puntarelle
Cappelletti from the garden, light vegetable broth and black truffle
Slow-cooked venison sirloin, red berries and baby vegetables
Dark chocolate mousse, blackcurrant and red wine gelée, cocoa and almond biscuit
Selection of Slow Food Presidium cheeses
Mineral waters, coffee and petite shortbread biscuits.

The menu will be accompanied by a tasting dedicated to Pinot Noir, a journey
through different interpretations and terroirs that highlight its elegance, aromatic
finesse, and extraordinary expressive character

168 euro per Guest, wine and beverages included.

Via A. Palazzi, 1, Luino, Localita Colmegna
Info & Reservations: +39 0332 510855, info@villaporta.style



