
The Ultimate Guide to Pairing Italian Wine with Italian Food 
from a Real Italian Family 

 

 

 

Introduction 

Food and wine are inextricably linked with the Italian spirit. As Italians, we take pride in our diverse 

culinary culture and thriving regional wine production, but there’s more to being an Italian than simply 

enjoying delicious wine and food. 

The traditions of Italy are strongly entwined with our food culture. 

From our morning espresso breaks to our family-style feasts, every element of an Italian culinary 

experience means something deeper. It’s how we share with the world who we are and what we value 

as a community. 

In Northeastern Italy where our winery is based, we enjoy a rich heritage of traditional foods. Here in 

one of the most mountainous regions of Italy, we tend to eat socially, utilizing the freshest local 

ingredients like prosciutto, polenta, and cow’s milk cheese. Because our weather is very temperate like 

in many regions of Italy, al fresco dining is something people here feel passionate about. And thanks to 

the Northeastern region’s superior growing climate, you’ll rarely see a meal savored without a glass of 

local vino. 

The members of the Candoni De Zan family enjoy few things more than sharing our love of good wine 

with others. Learning to properly pair Italian wines with Italian foods isn’t just a skill, it’s an art. We’re so 

happy you’re interested in finding out more. 

 

Section I: All About Italian Wine 

Italian wine is as varied as the Italian people. 

An array of climates and soils mean that here in Italy we’re able to produce just about every type of 

wine, from sparkling Bruts to rich Merlots. Our wines range from lush and sensual reds to bright, fruity 

whites and everywhere in between. 

And we take drinking it seriously! 

[Good place for a map or Italy graphic] 

 

_____________________________________________________________________________________ 



Section I: All About Italian Wine 

The Traditions of Italian Wine 

From the first harvest of the fall to the final salute of summer, the Italian wine tradition is alive and well. 

Since the Roman empire, wine has been a keystone ingredient of our culture as well as our proudest 

export. 

Here are some of our favorite Italian wine traditions, which together make up our commitment to the 

ancient discipline of winemaking: 

It’s important to Italians that wine is classified properly. Knowing whether you’re drinking a glass of 

table “vino,” a bottle of IGT wine (which stands for Indicazione Geografica Tipica), or about to enjoy the 

deluxe pleasures of our best wines, DOCGs, is half the fun. We’re not wine snobs – we promise! – we 

just think it’s important to know the origins of the food we consume and wine plays a big role in our 

pursuit of good health. 

Toasting wine is also a big deal for us here in Italy. Before a meal, the host will traditionally toast with a 

simple buon appetito! but you may also hear versions of salute! and even, on occasion, chin chin! 

(Rumor has it that one originated with peasants attempting to mimic the sound of glasses clinking.) 

And perhaps the most revered tradition in Italian winemaking is that of the autumnal wine harvest. 

The exact timing varies based on weather each year, but you can expect whole cities and towns to grind 

to a halt and the streets to be flooded with festivalgoers (and wine drinkers!) during harvest 

celebrations. It’s truly one of the most special times to be Italian. 

Sources:  

http://drinks.seriouseats.com/2014/03/italy-wine-basics-essential-grapes-what-is-docg-barolo-chianti-

sangiovese-super-tuscan.html 

http://www.dummies.com/food-drink/drinks/wine/italian-wine-for-dummies-cheat-sheet/ 

https://www.theinternationalkitchen.com/blogs/2014/july/wine-toasting 

_____________________________________________________________________________________ 

 

Section I: All About Italian Wine 

Italian Wine Regions 

There are dozens of wine-growing regions in Italy. Every region, of course, considers itself the most 

important in all of Italy’s wine culture, but a few regions stand out for their production each year. 

The Veneto Region 

Located in Northeastern Italy, this is where our Candoni De Zan family vineyard is based. Our temperate 

climate and proximity to the sea makes the Veneto region the most prolific grape producer in all of Italy. 

Our region is known for its Prosecco, Pinot Grigio, Merlot, and Chardonnay, among others. 

http://drinks.seriouseats.com/2014/03/italy-wine-basics-essential-grapes-what-is-docg-barolo-chianti-sangiovese-super-tuscan.html
http://drinks.seriouseats.com/2014/03/italy-wine-basics-essential-grapes-what-is-docg-barolo-chianti-sangiovese-super-tuscan.html
http://www.dummies.com/food-drink/drinks/wine/italian-wine-for-dummies-cheat-sheet/
https://www.theinternationalkitchen.com/blogs/2014/july/wine-toasting


Tuscany 

Tuscany is a charming region on the western side of Italy. Its hot, humid weather creates ideal growing 

conditions for a variety of grapes including Sangiovese, Cab Sauv, and Trebbiano. 

The Puglia Region 

On the southeastern tip of Italy is the Puglia region, known for its sun and sea. Here you’ll find an 

abundance of Chardonnay, Primitivo, and even some Sangiovese. 

 

[Good regional map to the side would be nice here] 

Source: 

https://www.vintageroots.co.uk/blog/italian-wine-regions-and-grapes-map-included/ 

http://winefolly.com/review/italian-wine-regions-map/ 

 

_____________________________________________________________________________________ 

 

Section I: All About Italian Wine 

Veneto’s Most Popular Varietals 

Despite its size, the Veneto region of Italy actually produces more wine than any other region! Many of 

Italy’s most popular exports come directly from Veneto; the area is home to several high-profile Italian 

wine varietals you’ve probably tried yourself. 

Pinot Grigio 

If you’ve had any wine from Veneto, you’ve probably had Pinot Grigio. It comes from a white grape that 

grows well in the northernmost parts of Italy and is bright and crisp in flavor. 

Prosecco 

The Glera grape is actually the basis for what we know as Prosecco. Prosecco is an Italian sparkling wine 

– the country’s answer to Champagne, if you will. 

Lison 

Formerly known as Tocai, Lison is a white wine varietal that’s revered for its velvety texture and nutty, 

often almondy finish. It’s blended from both steel- and oak-aged grapes  

Merlot 

Merlot is technically produced all over Italy, but the fruity, lush red grows very well in the moderate 

climate of the Veneto. 

Cabernet Sauvignon 

Cab Sauv has a reputation for “pushing” other grapes out, but it’s so delicious we don’t even mind! 

Typically tasting of black current, this varietal is enjoyed worldwide. 

https://www.vintageroots.co.uk/blog/italian-wine-regions-and-grapes-map-included/
http://winefolly.com/review/italian-wine-regions-map/


 

Sources: 

http://www.snooth.com/region/italy/veneto/ 

http://www.snooth.com/varietal/chardonnay/  

http://www.winemag.com/2013/08/12/about-the-veneto/ 

https://en.wikipedia.org/wiki/Veneto_wine 

http://www.wine-searcher.com/regions-veneto 

 

Section II: All About Italian Food 

Does anyone love food more than Italians? 

We’re so proud to see that Italian food is loved the world over, but we’re mostly passionate about 

eating it right here at home where it’s local, fresh, and made with love. Italian ingredients and 

techniques are simple, though, and people all over the world are finding new ways to incorporate Italian 

food traditions into their own. 

We think that’s something special. 

 

 

Section II: All About Italian Food 

The Traditions of Italian Food 

Food is more to us Italians than sustenance: it’s a reason for living. If it were up to us, the entire day 

would be organized around the consumption and preparation of food…oh wait, it is! In Italy, eating is as 

important as breathing. Our food traditions are as sacred to us as our spiritual ones. 

Food should be enjoyed with company. For Italians, eating is a social activity. It’s rare in the smaller 

towns of Italy to see someone eating alone, and we think of every meal as a social affair. The more the 

merrier, and the more casual the better. Food – in our opinion – is meant to be shared. 

The bounty of Italy is celebrated in our food. We know how lucky we are. Italy is home to some of the 

most magical food products in the world, from prosciutto to fresh mozzarella to spicy basil to tomatoes 

bursting at the seams. Our wine grapes, our seafood, our produce…we don’t take any of it lightly, and 

we find we enjoy food more when we pay respect to its ingredients! 

We eat in courses. It’s just the Italian way! Yes, we sometimes eat heavy, salty, fatty foods, but we eat 

them in small quantities flanked by multiple healthful courses. A true Italian feast starts with antipasto, 

moves to primo, then secondo (with a side contorno), and is capped off with dolce. Plus wine, espresso, 

and plenty of bread to boot! 

http://www.snooth.com/region/italy/veneto/
http://www.snooth.com/varietal/chardonnay/
http://www.winemag.com/2013/08/12/about-the-veneto/
https://en.wikipedia.org/wiki/Veneto_wine
http://www.wine-searcher.com/regions-veneto


 

 

Section II: All About Italian Food 

Common Italian Food Celebrations 

In Italy, we never miss an opportunity to celebrate something. It’s La Dolce Vita in us! 

On New Year’s Eve and New Year’s Day, we eat pasta and lentils. Each lentil is supposed to represent a 

coin, bringing riches for the new year!  

There are several different truffle festivals in Italy each year, most held in fall when the harvest is 

plentiful. Visitors can eat abundant, mushroom-y white truffles and delicate, expensive black truffles. 

To break their Lent fast, most Italians feast on a large, sumptuous lasagna. Traditional lasagna is made 

with fresh, flat noodles, of course, and can have meat, cream sauce, or be “green!” 

In the Piedmont region of Italy, there’s an annual Risotto Festival! The first Sunday in May people gather 

to celebrate this popular rice dish. 

Campania is home to a Lemon Festival in mid-July each year. It’s fitting, because the region’s lemons are 

famous for their use in delicious (and strong!) Limoncello.  

Christmas Eve is when many Catholic Italians celebrate with festa dei sette pesci, or the Feast of the 

Seven Fishes. It is, as the name implies, a 7-course fish meal that dates back to Roman times. 

 

Sources: 

http://www.eatingitalyfoodtours.com/blog/italy-festivals/ 

http://cooking-vacations.com/recipes-from-our-kitchen/italy-festivals-saints-days-holiday-food/ 

 

 

Section II: All About Italian Food 

Common Foods in Italy 

Pasta 

Olive Oil 

Cheese  

Tomatoes 

Seafood 

Risotto 

http://www.eatingitalyfoodtours.com/blog/italy-festivals/
http://cooking-vacations.com/recipes-from-our-kitchen/italy-festivals-saints-days-holiday-food/


Meat (talk about braising, portions, etc.) 

Herbs 

Wine 

 

Section III: Exceptional Italian Food and Wine Pairings 
 

Note on recipes contained within (family favorites, etc.) 

 

Antipasti (appetizers) – 3 dishes with suggested wines 

1. Magaricz (this as inspiration) –  

2. Polenta Bruschetta with Mushrooms –  

3. Grilled Basil Peaches with Burrata –  

(*Barbara – saw lots of mentions of sarde in saor – would you like to use this instead of one of these 

three?) 

 

Primi (first course) – 3 dishes with suggested wines 

1. Risotto with Pumpkin and Fried Sage (This is inspiration) – 

2. Bigoli & Duck Ragu (this as inspiration but more refined) –  

3. Pasta e Fasioi Soup (inspiration) -  

 

Secondi (mains) – 3 dishes with suggested wines 

1. Brasato al Vino Rosso 

2. Pork and Lentil Cassoulet –  

3. Grilled Whitefish with Capers (inspiration) –  

 

Dolce (dessert) – 3 dishes with suggested wines 

1. Classic Golden Pandoro Cake (inspiration) – 

2. Mandorlato Nougat (inspiration) –  

3. Raspberry Moscato Tiramisu (inspiration) –  

 

 

 

 

http://allrecipes.com/recipe/20945/magaricz/?internalSource=staff%20pick&referringId=102&referringContentType=recipe%20hub&clickId=cardslot%203
http://www.veneto-explorer.com/risotto-recipes.html
http://www.foodnetwork.com/recipes/mario-batali/bigoli-with-duck-ragu-recipe2.html
http://www.cookinvenice.com/ourblog/main-courses/venice-recipes-paste-e-fasioi-cook-in-venice/
http://memoriediangelina.com/2014/06/15/pesce-spada-con-capperi-alla-calabrese-calabrian-style-swordfish-with-capers/#.WELMgflrhnI
http://www.foodnetwork.com/recipes/mario-batali/golden-cake-from-verona-pandoro-di-verona-recipe.html
http://garzottorocco.it/uk/index.html
http://www.nytimes.com/2010/06/02/dining/02appe.html?_r=1&partner=rssnyt&emc=rss


Section IV: Menus to Live By 

 (*to be based on dishes chosen above) 

  

Italian Menu 1 (A Family Feast) 

1. Magaricz 

2. Pasta e Fasioi Soup 

3. Pork and Lentil Cassoulet 

4. Mandorlato Nougat 

 

Italian Menu 2 (A Holiday Celebration) 

1. Polenta Bruschetta with Mushrooms 

2. Bigoli & Duck Ragu 

3. Brasato al Vino Rosso 

4. Classic Golden Pandoro Cake 

 

Italian Menu 3 (A Romantic Meal) 

1. Peaches on the Grill with Basil and Burrata 

2. Risotto with Pumpkin and Fried Sage 

3. Grilled Whitefish with Capers 

4. Raspberry Moscato Tiramisu 

 

Section V: Candoni De Zan Wrap-Up 

 

Who is the Candoni De Zan Family? (page with thumbnail pictures and bios like on site) 

Bit about the winery/event space 

Conclusion page 

 


