
WARM AUTUMN

09.10.2026, from 7:00PM

Truffle, Langa, Sinatra & Co.

AFFAIR



Finger Gourmet

Vitello tonnato and bottarga

Castelmagno DOP sciàt

Potato cream and savory zabaglione

Pumpkin and duck speck

Bagna cauda

Pickled garden vegetables

Stuffed champignon mushroom caps

THE MENU

À la Table

Albese-style La Granda Piemontese Beef
tartare, black truffle and Piedmont IGP 

hazelnuts

Plin-style stuffed tagliatella, Robiola di 
Roccaverano DOP fondue and white truffle

Braised beef cheek, whipped polenta 
taragna with alpine butter and porcini 

mushrooms

White chocolate and black truffle mousse 
with wild berry coulis

Exclusive autumn event celebrating the magic of the white truffle through a refined gourmet 
tasting journey, expertly paired with the great wines of the Langhe. In a warm and elegant 

atmosphere, guests will be enveloped by the timeless notes of live music in the style of Frank 
Sinatra, creating an intense, engaging, and unforgettable evening where every detail is 

designed to delight the senses.

168 euro per Guest, wine and bevande included. 

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

Wine Selection

Alta Langa DOCG Pas Dosé Riserva 2021, Paolo Berutti

Pinot Noir 100%

Nebbiolo DOC 2022, La Spinetta

Nebbiolo 100%

Barolo DOCG 2021, Burlotto

Nebbiolo 100%

Barolo Riserva DOCG Tortoniano 2019, Michele Chiarlo

Nebbiolo 100%

Moscato d'Asti DOCG Bricco Quaglia, La Spinetta

Moscato d'Asti 100%
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