
DOMENICA 5 APRILE 2009

Area Lounge
Ore 11.00 – L’Asti docg e i finger food di Ernst Knam:Ore 11.00 – L’Asti docg e i finger food di Ernst Knam:
l’eleganza dell’aperitivo

Capasanta dorata nel burro di cacao in riduzione
d’Asti DOCG e piselli allo zenzero. Gamberi
impanati con popcorn di pelle di maiale in salsa
agrodolce all’Asti DOCG. Tartare di manzo
piemontese agli agrumi, zenzero ed Asti DOCG

Area Lounge
Ore 13.00 – L’Asti docg protagonista in cucina con
Filetto di salmone croccante su spinaci con uvettaFiletto di salmone croccante su spinaci con uvetta
e pinoli, salsa d’Asti DOCG in riduzione agli agrumie pinoli, salsa d’Asti DOCG in riduzione agli agrumi

Area Lounge
Ore 16.00 – L’Asti docg e i finger food di Ernst
Knam: la raffinatezza del Dolce per il Dolce

Raviolo sferico d’Asti DOCG, mango e pepe di
Sarawak.
Insalata di frutta moderno al Asti DOCG con erbe
fresche e panna acida. Cioccolato, Asti DOCG e
lamponi stratificati

Ogni ricetta è preparata in diretta da Ernst Knam
nell’Area Lounge e ripresa e trasmessa nella sala
dello schermo a 180°, aperta al pubblico su
prenotazione.

L’accesso invece all’Area Lounge è solo su invito.

SUNDAY APRIL 5, 2009

Lounge Area
11:00 a.m. – Asti docg and finger food by Ernst
Knam: the elegance of the aperitif

Scallop browned in cocoa butter with condensed
Asti DOCG and ginger peas. Breaded shrimp with
pork rind popcorn in sweet and sour sauce with
Asti DOCG. Tartare of Piedmontese  beef with
citrus, ginger and Asti DOCG

Lounge Area
1 p.m. – Asti docg stars in the kitchen with Crispy
salmon filet on a bed of spinach with raisins and
pinoli nuts with a condensed Asti DOCG and citrus
juice sauce

Lounge Area
4 p.m. – Asti docg and finger food by Ernst Knam:4 p.m. – Asti docg and finger food by Ernst Knam:
the refinement of Sweets for the Sweet.

Round ravioli of Asti DOCG, mango and Sarawak
pepper. Modern fruit salad with Asti DOCG , fresh
herbs and sour cream Chocolate, Asti and
raspberries in layers

Each recipe is prepared live by Ernst Knam in the
Lounge Area, filmed and shown on a 180° screen
in the viewing hall, which is open to the public by
reservation.

Access to the Lounge Area is by invitation only.
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VENERDÌ 3 APRILE 2009

AAREAREA L LOUNOUNGEGE

Ore 11.00 -  L’Asti docg e i finger food di Ernst Knam:Ore 11.00 -  L’Asti docg e i finger food di Ernst Knam:
l’eleganza dell’aperitivol’eleganza dell’aperitivo

Zuppetta fredda di pomodoro, avocado, mango,
Asti DOCG e salmone
Cannolo Siciliano farcito con foie gras e composta
di mele al pepe di Sarawak
Verdura e frutta marinata all’ Asti DOCG con erbe
fresche

Sala 180Sala 180°°
Ore 12.00 – Conferenza Stampa:Ore 12.00 – Conferenza Stampa: Presentazione
dei dati commerciali 2008 e delle iniziative del Piano
di rilancio 2009. Intervengono Emilio Barbero
( P r e s i d e n t e ) ,  A l d o  S q u i l l a r i  ( D i r e t t o r e ) .
M o d e r a :  S e r g i o  M i r a v a l l e  ( L a  S t a m p a ) .

Area LoungeArea Lounge
Ore 13.00Ore 13.00 – L’Asti docg protagonista in cucina conL’Asti docg protagonista in cucina con
Gnocchi di patate ai 4 formaggiGnocchi di patate ai 4 formaggi

Area LoungeArea Lounge
Ore 16.00 – L’Asti docg e i finger food di ErnstOre 16.00 – L’Asti docg e i finger food di Ernst
Knam: la raffinatezza del Dolce per il DolceKnam: la raffinatezza del Dolce per il Dolce
Il Mondo di Asti implode

Aspic d’Asti DOCG con maracuja, lamponi e
croccante ai pistacchio
Matrimonio tra cioccolato ed Asti DOCG

FRIDAY  APRIL 3, 2009

Lounge AreaLounge Area
11:00 a.m. – Asti docg and finger food by Ernst11:00 a.m. – Asti docg and finger food by Ernst
Knam: the elegance of the aperitifKnam: the elegance of the aperitif

Cold tomato, avocado and mango soup, with Asti
DOCG and salmon
Sicilian cannoli filled with foie gras and apple
compote with Sarawak pepper
Vegetables and fruit marinated in Asti DOCG and
fresh herbs

180180°° Room Room
12:00 noon – Press conference:12:00 noon – Press conference: Presentation of
the 2008 sales figures and the initiatives of the
2009 re-launch plan. Speakers: Emilio Barbero
(President), Aldo Squillari (Director). Moderator:
Sergio Miravalle (La Stampa).

Lounge AreaLounge Area
1 p.m. – Asti docg stars in the kitchen with potato1 p.m. – Asti docg stars in the kitchen with potato
gnocchi in 4 cheeses saucegnocchi in 4 cheeses sauce

Lounge AreaLounge Area
4 p.m. – Asti docg and finger food by Ernst Knam:4 p.m. – Asti docg and finger food by Ernst Knam:
the refinement of Sweets for the Sweetthe refinement of Sweets for the Sweet
The World of Asti implodes

Aspic d’Asti DOCG with maracuja, raspberries
and pistachio crunch
Chocolate and Asti DOCG: a perfect marriage

L a  v e r s a t i l i t à  d e l l ’ A s t i  D O C G ” _L a  v e r s a t i l i t à  d e l l ’ A s t i  D O C G ” _ V i n i t a l y  2 0 0 9  -  P a v .  7 B  –  S t a n d  D 2 - 3  E 2 - 3V i n i t a l y  2 0 0 9  -  P a v .  7 B  –  S t a n d  D 2 - 3  E 2 - 3

SABATO 4 APRILE 2009

Area Lounge
Ore 11.00 – L’Asti docg e i finger food di Ernst Knam:L’Asti docg e i finger food di Ernst Knam:
l’eleganza dell’aperitivo
Crema cotta al Parmigiano con uova di quaglia.
Insalata di verdura e foglie con confit di Oca
marinato e cotto nell’Asti DOCG.
Palline di risotto mantecato con riduzione d’Asti
DOCG in crosta croccante con sale di Maldon

Area Lounge
Ore 13.00 – L’Asti docg protagonista in cucina con
Fregula mantecata con brodo di barbabietole,
panna acida e mosciame di tonno

Area Lounge
Ore 16.00 – L’Asti docg e i finger food di ErnstL’Asti docg e i finger food di Ernst
Knam: la raffinatezza del Dolce per il DolceKnam: la raffinatezza del Dolce per il Dolce.
La violetta e cioccolato con beta zeta esplosiva
“Black Violette”. Mini tirami su all’ Asti DOCG. Panna
cotta all’Asti DOCG e mele, Fisherman Friend’s
grattugiato

SATURDAY APRIL 4, 2009

Lounge Area
11:00 a.m. – Asti docg and finger foods by ErnstAsti docg and finger foods by Ernst
Knam: the elegance of the aperitif.
Parmesan flan with quail eggs. Vegetable and leaf
salad with comfit of goose marinated and cooked
in Asti DOCG. Rice balls swirled with reduced  Asti
DOCG in crispy crust with Maldon salt

Lounge Area
1 p.m. – Asti docg stars in the kitchen with Fregula
swirled with beet broth, sour cream and tunaswirled with beet broth, sour cream and tuna

Lounge Area
4:00 p.m. – Asti docg and finger food by Ernst4:00 p.m. – Asti docg and finger food by Ernst
Knam: the refinement of Sweets for the Sweet.Knam: the refinement of Sweets for the Sweet.

Violets and chocolate with explosive beta zeta:
“Black Violette”. Mini tiramisu with Asti DOCG. Asti
DOCG and apple flan with grated Fisherman’s
Friend lozenges



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


