
Join us for an

Autumn &Christmas 
Experience! October -November 2020

Truffle season and Italian wine 
experience

 Autumn in the northern Italian region of 
Piedmont means just one thing - it’s truffle season! The 
prized white truffle has a short season and is found in 

the regions of Piedmont, Tuscany, Emilia Romagna and 
Marche in Italy. It comes into maturity after the 
September rains, after the first frost has passed. 

Other types of truffle include summer truffles and 
black truffles, which are more readily available all year 

round – but still delicious!

 Join Elizabeth & Wine for your very own truffle 
experience this autumn. You and your guests will enjoy 
a hamper of truffle cheese, truffle honey, truffle salami 

and I will showcase three exceptional wines to pair with 
truffle including Roero Arneis (the “little rascal” grape) 

and one of the great red wines of Italy - Barolo.

Wines £149pp
 Truffle tasting box £69pp

Experience England
English wine is growing in popularity and 
is increasingly recognised as a premium 

wine-producing region, with more than 450 
wineries and over 3m bottles produced every 

year. England is on a similar latitude to the 
great French areas of Champagne and 

northern Burgundy (Chablis). 

The most popular grapes varieties grown in 
English vineyards are Chardonnay, Pinot Noir 

and Bacchus, as well as Pinot Meunier and 
Ortega.

Join me with your guests for a voyage through 
the latest and most well-regarded English 

wines, including white, red and sparkling, all 
for just £149pp.

All prices include VAT          Terms and Conditions Apply         To book contact me at elizabeth@elizabethandwine.com



Melting Pot  
Cheese & Wine experience 

 Imagine tucking in to a beautiful box of melting 
vacherin cheese. As the cows come down from the 
mountains after being out to pasture in spring and 

summer, their milk is rich and in 
Switzerland, it’s from this milk that vacherin cheese is 
made. Dipping cornichons, picked onions, ham into a 

hot melting pot of cheese is a magical experience, getting 
your mind ready for the coming ski season. 

All ingredients are sent to you and are easy to melt in a 
standard kitchen, no special 

equipment is needed! 

Start the evening with a glass of fizz whilst the cheese 
melts in the oven, then you and your guests will enjoy a 

white and red wine to
 complement the cheese. 

£149pp for 3 bottles to include 
Prosecco

£69pp melting cheese hamper including melting box, 
cheese, pickles, charcuterie and instructions

Upgrade to English fizz for £10 more pp

as a gift, add a ceramic melting pot that guests can reuse in future £24 pp – optional extra

Christmas is coming
Christmas is coming and even Covid-19 can’t 
stop us having a wonderful festive time with 

wine. Have you thought about what you might 
have for your fizz on the big day, what to have 
with seafood and which wines pair best with 

turkey? 

Let me guide you through the very best of 
Christmas wine choices - sampling 2 wines for 

£129pp or 3 wines for just £149pp. 

Option to upgrade to English sparkling for 
£10pp. 

Cook along with Italian actress Sofia 
Vigliar and Elizabeth & Wine 

£40 pp.
Pair your love of Italian food with a unique wine 

experience, joining me and Italian actress Sofia Vigliar for 
an Italian cookery lesson and wine-tasting. 

Learn how to cook pasta dishes like carbonara or 
bolognaise ‘like Mama used to make’ with Sofia - while I 
lead you through a tasting of wonderful Italian wines to 
accompany your creations. Recipe cards are provided for 

you to purchase your ingredients before the session. 
No special equipment required. 

Festive Fizz packages
Elf 

 Three sparkling wines from around the 
world, to include the real prosecco, crémant 

from France and an amazing Argentinian 
sparkling wine for £149pp

Santa 
Three sparkling wines to include – English 

sparkling, Champagne and the real Prosecco 
for £169 pp  

Or, why not try one of our...

+44 (0)7850 855 818
elizabeth@elizabethandwine.com

@elizabethwinegirl
www.elizabethandwine.com

All prices include VAT          Terms and Conditions Apply         To book contact me at elizabeth@elizabethandwine.com


