TeGALIANT

WINEMAKERS cooking classes

tre gUSti ~ tomato ~ herbs ~ Fig ~ lemon & mushrooms

three tastes of food, wine + songin cucina + barrel garclen

cooking classes..barrels of fun with a modern ]talian skew ~

T he “re gusti’ sessions will

focus on the ‘stars of the vcgctablc
icingcjom’, with Presently

tomato (Nov 28, Dec 5,1 2.),
followed by herbs (Feb 6,13 20),
{:ig (March 6, 20,27 ) lemon APril
& Mushrooms in May

‘Don’t eat vegctables because theg are good for you, eat them for one
reason alone because thcg are gorgeous’.

T he barrel gardcn will be in bloom to gaze upon in wonder and dclight

A colourful array of The Jtalian (Gardener's seeds will be on salc,
Fcaturing some ]talian favourites to Plan’c, nurture and grow.

Attendees of a ‘tre gustr’ session will start their da9 with a morning cucina
barrel gardcn stroll where (5 chilled moscato will be served with the hero
vegetablc dressed on crostini. f:o”owing this, | ouise | echte

(ex: Voguc [_:_ntcrtalhlhgand 7_ravc/) will conduct a cooking demo with
grazing Iunch, wine, musicians, Plus rcciPcs and secdling to take home.

cost~$75 for a 2 hour session of food, wine + song

| a Paracca | rattoria at T 'Gallant Winemakers
1585 Moming’corﬂﬂindcrs Rd Main Ridge %928
t: 5989 6565 f. 5989 6577 e: in{:o@tg;a”ant.com.au






