
Baroncini
 Ristorante Italiano

Tuscan wine and cuisine tasting event
Tastes from the Land Kissed by the Sun

Wednesday, September 7th
5pm to 7pm

104 South Linn Street
Iowa City, Iowa

Please RSVP before September 2nd to request a seating
 baroncinirestaurant@gmail.com  subject: Tuscany RSVP

$35 Ticket per person.  Limited seating available.  

Baroncini
 Ristorante Italiano

You are invited to Baroncini’s il primo wine 
tasting event.  Guest Mirco Biliorsi, from ‘the 
land kissed by the sun’, and our very own Chef 
Gianluca Baroncini pair six courses of Tuscan 
delights with six of Borgo Scopeto e Caparzo’s 
most exquisite wines.

Vino
2007 Borgo Scopeto Chianti Classico
2005 Caparzo Brunello Montalcino
2006 Caparzo Brunello Montalcino
2008 Caparzo Rosso Di Montalcino
2009 Caparzo Sangiovese Toscano

2008 Doga Delle Clavule, Morellino Scansano

Menu
Piatto di salumi con formaggio grana

(Selection of Italian salami with Parmesan cheese)

Crostini Toscani
(Chicken liver crostini)

Zuppa Toscana
(Tuscan style white bean soup served over a slice of grilled 

bread, sprinkled with Parmesan cheese and an olive oil 
drizzle)

Risotto con i carciofi
(Risotto with artichoke)

Arista alla Fiorentina con patate e spinaci
(Fresh herb infused pork loin, slowly baked and served over 

potatoes and spinach)

Tiramisu avvolto nel cioccolato
(Marscarpone cream with lady fingers dipped in espresso)

A little about our guest speaker Mirco Biliorsi

Grazie, from all of us here at Baroncini Ristorante


