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continued from page 2

More Love Notes

Love is in the air

The wines of Castello Banfi are flying high 
this year, literally as well as figuratively! 

Intercontinental business class flyers will enjoy our 
selections on Korean Air (Fontanelle), 
British Airways (Brunello), Air Lingus 
(BelnerO), and Aeroflot (Col di Sasso 
and Le Rime).  Gives a whole new 
meaning to the term “friendly skies”! 

Love is on the air
Upcoming episodes of the popular, long-running 

“Ciao Italia” cooking show on PBS will feature 
the wines of Castello Banfi and it’s sister estate in 

Piedmont, Vigne Regali.  
 The show’s affable host, Mary 

Ann Esposito, learns about Banfi 
from wine critic and author John 
Mariani, who introduces her to San 
Angelo Pinot Grigio, Centine Rosso di 
Toscana, BelnerO Proprietor’s Reserve 
Sangiovese, and Rosa Regale, to pair 
with the four-course meal she prepares 
for him on the show.  Mary Ann chose 

Principessa Gavia when she cooked cardoons with 
children’s book author/illustrator Tomie DePaola 
(Strega Nona), and again when she visited the 
Marblehead, MA home of wine aficionado Harry 
Lange to prepare seafood creations inspired by Italy’s 
Amalfi Coast.  In Lange’s cellar, Mary Ann also picks 
out Rosa Regale to go with the meal’s dessert.

Truffle Love

Castello Banfi kicked off the new year at 
New York City’s James Beard House, where 

featured chef Jasper Mirabile, Jr., from Kansas City, 
MO hosted a sold-out Truffle Dinner.  Chef Mirabile 
paired Wild Greens with La Quercia Salumeria 
Heirloom Berkshire Prosciutto and Truffle Oil with 
Centine Rosso di Toscana 2008 and Five-Hour 
Roasted Pork Shanks with Black Truffle Polenta 
with Poggio alle Mura Brunello di Montalcino 2004.  
Bill Whiting, Banfi’s Director of Wine Education, 
presented each wine, regaling guests with personal 
anecdotes, background on the wines and why they 

were chosen to complement the menu. The Mirabile 
family owns Jasper’s, Kansas City’s most popular 
Italian market and restaurant. 

Fans of Castello Banfi and its wines can now enjoy thoughts  
and recommendations from Castello Banfi Family Proprietor  
Cristina Mariani-May in her monthly wine column on  
http://thethreetomatoes.com/cristina.html. The Three Tomatoes is 
“The Insiders Guide to New York City for Women Who Aren’t Kids.”

with professional sommeliers in the hotel’s Polo 
Club restaurant.  She hosted winemaker dinners 
for consumers in several restaurants, including the 
newly opened Moskvich, owned by the socialite 
Elena Baturina, wife of Moscow’s mayor, Jurij 
Luzhkov.  St. Petersburg offered a similar round 
of press, trade and consumer events, its venues 
including the Grand Cru wine bar and boutique.  
Grand Cru, with several locations in Moscow 

and St. Petersburg, is owned by Russia’s fine wine 
importer and distributor, Simple.  In fact, Cristina 
was the cover story for this month’s issue of the 
informative “Simple Wine News” and also on  
their website, www.simplewinenews.ru.

“My visit was like opening a Russian nesting 
doll,” said Ms. Mariani-May.  “Each stop was a 
treasure in its own that held something equally 
pleasurable inside!” 
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That Loving British Manor

Castello Banfi wines, 
presented by family 

proprietor Cristina Mariani-
May, were the centerpiece of a 
spectacular formal dinner held at 
Cliveden, one of England’s most 
legendary country estates.  Now 
one of the world’s most luxurious 
hotels, Cliveden was for much of 
the previous century the country 
retreat of the English branch of 
America’s Astor family. Over the 
course of the past three centuries, 
the property has played host to 
every British monarch since George I.  The exclusive 
four-course dinner, attended by VIP members of 
Cliveden’s private club, showcased San Angelo 
Pinot Grigio, BelnerO, Poggio alle Mura Brunello 

di Montalcino and FloruS 
Moscadello di Montalcino. 
Dinner was held in Cliveden’s 
famed French Dining Room, 
adorned with wood paneling 
shipped by William Astor from 
Château d’Asnières near Paris, 
a former home of the Mme. de 
Pompadour, mistress of Louis 
XV.  The evening at Cliveden, 
which memorably started out 
for Ms. Mariani-May with a 
ride to the estate in Cliveden’s 
chauffeur-driven Rolls Royce 

Silver Shadow, capped a week of highlights, not least 
of which was a high-profile tasting and seminar on 
Castello Banfi’s Great Vintage Brunellos at Decanter 
magazine’s annual Food and Wine Encounter.

C astello Banfi was at the Food & Wine 
Classic in Aspen, Colorado this past June, 

featuring the proprietor’s reserve Sangiovese, 
BELNERO, and the cru POGGIO ALLE MURA 
Brunello di Montalcino alongside the headlining 
CENTINE Rosso, Bianco and Rosé.  Castello  
Banfi Family Proprietor, Cristina Mariani-May  
was on hand to pair the wines for grand tasting 
guests with Eggplant Tavernetta, a zesty dish 
presented by Banfi’s Culinary Ambassador,  
Lars Leicht.  Nearby, celebrity chocolatier chef 

Jacques Torres plied his sweet creations with  
Banfi’s ROSA REGALE.  The three-day festival 
brought foodies and wine lovers from around the 
country to the pristine and scenic mountaintop 
resort town.  

Our eggplant pairing was appreciated for its 
vegetarian quality and savory flavor, not to mention 
how well it went with all three types of Centine!   
It was served on toasted bread rounds, but could  
also be  tossed with pasta, or served alongside broiled 
or grilled fish or chicken.

Love On The Mountaintop

Eggplant Tavernetta 

Ingredients: 
4 baby or 2 medium eggplant of any variety
½ cup extra virgin olive oil
1 small hot pepper, chopped (optional)
1 or 2 garlic cloves, cracked
24 good cherry tomatoes, halved, or 2-3 medium
sized tomatoes, cored and chopped
Coarse Sea Salt and freshly ground black pepper
1 tsp dried oregano
a few drops of balsamic vinegar 

Method: 
Slice off one strip of skin on each side of the 

eggplant, and discard. Cut the eggplant lengthwise 
in ¼ inch slices, and then cut the slices crosswise 
into 1/3 inch “matchsticks”. Each piece should have 
a bit of skin.

Heat a skillet over a medium flame and add 1/3 
cup of olive oil. Add the hot pepper if using, and  

 
a minute later add the eggplant. Cook, stirring 
occasionally until very soft,  about 10 minutes.  
Season with salt and pepper. 

Meanwhile, heat a second skillet over medium 
heat, and add the remaining olive oil. Add the 
garlic, (cracked using the flat edge of a chef’s knife 
or the palm of your hand) and cook until it colors 
slightly. Add the tomatoes, and generously season 
with the salt, pepper and oregano. Cook for about 
ten minutes stirring occasionally, and adding a few 
drops of balsamic vinegar to bring up the flavor if 
necessary.  

When the eggplant is nicely browned and the 
tomatoes are cooked down but not saucy, turn 
off the flame under both skillets, remove and 
discard the garlic and hot pepper, and combine 
the vegetables. Serve hot, warm, or at room 
temperature, alone, with slices of crusty Italian 
bread, or over pasta. 


