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INGREDIENTS:
1 thsp. Poppy seeds
1% thsp. unsalted buytter

2 medium to large
) ge siz
in a food processor ed beets, peeled ang grated

Dﬂ\/@ \./&LYDO u/@/ Salt and Pepper to taste

resident wine expert Y2 tsp. balsamic vinegar
2 cups pasta

Freshly grated Parmigiano Reggiano
Chopped chives for garnish

METHOD-

WINE SELECTION:
SMOOTH, FRUIT-FORWARD MALBEC.

The rich, fruit notes of the wine provide a hint of sweetness, even though Malbec is considered dry.
This subtle sweetness is an excellent complement to the beets. Serve at a cool room temperature of

17 to 18°C.
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