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Sunday APRIL 6th

>12PM-2PM MICHELIN-STARRED AND MIXED BUBBLES
Consorzio’s Brand Ambassador Giorgio Facchinetti pairs his cocktails
to Michelin-starred cuisine of Massimo Camia

>4 PM-5PM AN AROMATIC MERENDA BY ASTIDOCG

Monday APRIL 7th

>12PM-2PM

The Asti DOCG aromatic bubbles meet the traditional piedmontese merenda,
accompanied by Michelin-starred chef Massimo Camia’s Zabaione with Moscato
d'Asti and the artisanal hazelnut cake by Bisco Pastry Shop (Costigliole d'Asti)

MICHELIN-STARRED AND MIXED BUBBLES
Consorzio’s Brand Ambassador Giorgio Facchinetti pairs his cocktails
to Michelin-starred cuisine of Massimo Camia

> 3:30 PM-4:30 PM

CLASSIC BUT NOT PREDICTABLE:

THE TIMELESS PAIRING BETWEEN PASTRY AND ASTI DOCG
Asti Spumante and Moscato d'Asti accompany the iconic desserts
of the Bindi pastry masters

Tuesday APRIL 8th

>10 AM-11AM

IT'S CANELLI DOCG TIME!

After officially becoming a DOCG in 2023, Canelli DOCG is being showcased
with a tasting comparing three different vintages.

Masterclass Host: Francesco Saverio Russo, WineBlogRoll

>12:30 PM-1.30 PM

CLASSIC BUT NOT PREDICTABLE:

THE TIMELESS PAIRING BETWEEN PASTRY AND ASTI DOCG
Asti Spumante and Moscato d'Asti accompany the iconic desserts
of the Bindi pastry masters

>12:30 PM-1.30 PM

MASTERCLASS
ROOM,

AREA VINITALY
MIXOLOGY

SOCIAL MEDIA COCKTAIL:

ASTI SPUMANTE AND MOSCATO D’ASTI DOCG IN MIXOLOGY

Join us in this exculsive masterclass where you'll explore the unique world of Asti
Spumante and Moscato d’Asti DOCG. You will have the opportunity to learn how to create
two exclusive cocktails and how to communicate them effectively on social media

Wednesday APRIL 9th

>11 AM-12:30 PM

MICHELIN-STARRED AND MIXED BUBBLES
Consorzio's Brand Ambassador Giorgio Facchinetti pairs his cocktails
to Michelin-starred cuisine of Massimo Camia

From 10 AM to 6 PM the Consorzio's desk will be open, our sommeliers will be delighted
to walk you through tastings of Asti Spumante and Moscato d’Asti DOCG

For information and booking: Email consorzio@astidocg.it Phone Number +39 0141594842



