How to create the Tasting Plate
We select different cheeses, cured-meats
to pair with our wine tasting ﬂight. Please
select from our listing which has a number
of different cured meats, cheeses and
condiments. The number of offerings will
vary and differ according to availability and
seasonal changes. You essentially create
your own tasting plate.

CICCHETTI AND STUZZICHINI MENU

So how does it work?
Tasting Plates
· Tasting Plate - select a combination of any 3 items from the list.
(They could be a combination of 3 cheeses or 3 meats or 2 cheeses
and 1 meat or 2 meats and 1 cheese selection). Then select

1. Select any 3 items from the list that shows
the cured meats and cheese list. The next
step is to select 3 condiments.

Meat & Cheese columns...

3 condiments that you would like to pair with your selection.

· Plate of the Day
The Italian Plate
This has 3 international items and 3 condiments
The Cheese-Lover Plate
3 cheeses of our choice and 3 condiments.
The Meat Lover Plate

+

3 meats of our choice and 3 condiments.

Tapas

2. Select either of our wine-tasting
ﬂights available.

These are served in small bowls.
Please select the one you
feel will pair with your wine selected today.
· Pickled vegetables
· Almonds
· Assorted mixed nuts
· Chicharrons
· Olives
· Marinated cheese (hard with trufﬂe oil)

Dessert Offerings

A Wine Flight

· Selection of 3 hand-made chocolates and
a sweet wine to pair (red or white)

3. The next step is to sit back and enjoy the
pairing of your tasting plate and the lovely
Vinoscenti Wine ﬂight you selected.

https://vinoscentivineyards.ca
· Dessert of the day, this will vary
according to seasonality and availability
and pair with a sweet wine (red or white)

