range

iIN association with
Gapsted Wines

are proud to present

La Fiera Italian Wine Dinner

Head Chef, Sean Ford, has produced a unique menu inspired by Italian rural life, with its pure air,
fresh water, wholesome produce, fine wines and relaxed epicurean lifestyle.

Concentrating on regional suppliers and seasonal produce, the menu will feature iconic signature
[talian dishes with garden fresh local produce that will be matched with a range of Gapsted'’s
innovative and exciting varietals. Wine maker Michael Cope-Williams will take us through the
evening’s wines and the process involved.

A night not fo be missed, this event promises to be a highlight of the La Fiera Festival.

DETAILS

MENU: 4 course Italian Degustation Menu matched with Gapsted Wines
VENUE: range 258 Great Alpine Road Myrtleford VIC 3737

DATE: Saturday 22 May 2010 at 6.30 pm for 7.00 pm start

COST: $95.00 pp including all wines

BOOKING

To secure your table at this event a booking is required with full payment in advance.
Please contact range:

PHONE: 03 5752 2885 or MOBILE: 0419 893 722 (Andrew Dale)
EMAIL: rangerestaurant@yahoo.com.au

Please advise of dietary requirements at the time of booking. For a preview of the La Fiera Italian
Wine Dinner please go to www.range.net.au
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