Holiday Virtual Charity Wine Dinner Book Now:
Sunday, Dec 17 at 6pm

Eat & Drink for a great cause!

10% of our dinner & 100% of our wine raffle will be donated to

The Bernie House

Email erin@lunabluofannapolis.com with questions, for vegetarian

and gluten free options

Pick up between 4pm & 5pm, our Zoom will begin at 6pm

You will receive 5 small courses & 4 bottles of wine

$160 for 2, $105 for 1

Kristina Sazama, Wine Educator, SMUSA will guide our trip to Italy! F. M

Kristina first discovered her passion for wine while entertaining clients during
a decade on Wall

Street. Since leaving the world of finance behind, Kristina has pursued her
interest in wine while working at Momofuku Ssam Bar in New York City,
Michael Skurnik Wines and the champagne houses of Billecart-Salmon and
Lanson. She is now doing what she loves best sharing her passion for wine
as the Wine Educator for Santa Margherita USA, a leading importer of Italian
wines. Kristina holds the Diploma of Wine &amp; Spirits from the Wine
&amp; Spirits Education Trust in London and is a Certified Sommelier from
the Court of Master Sommeliers. She holds the Italian Wine Scholar (IWS)
and ltalian Wine Professional (IWP) certifications. When not indulging her
passions for eating and drinking, Kristina can be found in vineyards all over
the world preparing for the Master of Wine examinations.

1st Course
Lobster & Crab crostini
Pairing: Ca’ del Bosco, Cuvée Prestige MV, Franciacorta (375ml)

2nd Course
Grilled Barramundi
With a lemon caper cream sauce
Pairing: Kettmeir, Pinot Grigio, Alto Adige

3rd Course
Wild Boar Ragu
Over pappardelle, finished with Grande ricotta
Pairing: Tenuta Sassoregale Sangiovese Maremma Toscana

4th Course
Osso Buco
A slow cooked with root vegetables
Pairing: Masi Brolo di Campofiorin Oro

5th Course
Chocolate Truffles with pistachios
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