winexpert” PRESENTS

MPRESSIVE § PAIRINGS

The mushrooms ady 2 Sophisticateq Wist to thjs Iustic pasta djsp,

INGREDIENTS:
Tomato Sauce: (you can use bottled sauce Mushrooms:
and skip first three steps below jn Method) 2 large Portobello mushrooms

Ya cup extra virgin olive oj| 2 thsp. balsamic vinegar

1 %2 cups chopped Vidalia or white onion 2 tbsp. extra virgin olive ojl
2 medium cloves of garlic finely chopped Pinch of fresh Nutmeg

1% 28 0z can chopped tomatoes Salt and Pepper to taste

Salt and Pepper to taste 2 -
. Cups Farfalle (bow-tie) pasta
% cup chopped fresh basil hopped parsley (for garnish)

C
Dﬂ\/@ \-/&LYDO l'(’0// METHOD: Freshly grateq Parmesan cheese

resident wine expert Tomato Sayce: Add live oil to large POt over low heat. Add onion ang

Pepper to taste.
Remove from heat and adg fresh basi/.
Mushrooms: Preheat barbecye oroven to 350 B LIPSE

Remove stems from Portobellos and slice into Y2 inch thick Slices. Combine

sliced PortobeHos ol ; } Sonoma Velley
i il | F”NOTNOIF\’

THE MATCH:

. ine is softened
idity of the wine
es and the acidi lement to
PINOT NOIR inot Noir match the notes of the d the mushrooms are 3 perfect Pinot Noir.
d fruit qualities of the Pinot found in both the wine and the delicate tannins of the Pi
Thel:et of the dish. The earthy nOte:\eese which contain fat, soften
by tha il and Parmesan ¢ b
he oil an
each other. T

nd enjoy.
i -bowled glasses a

below room temperature in large round

ine just below

Serve the wine ju
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