
ENJOYING THE REAL ITALIAN LIFESTYLE



CICCHETTARIO

The term “cicchetti” comes from the Latin 
“ciccus” and means “a small amount”.

The cicchetti are, in fact, small snacks to savor 
with a glass of wine, usually as an aperitif, 
in a typical Venetian tavern called Bacaro.



We have selected three refined cicchetti 
recipes that pair perfectly with Modello delle 

Venezie Rosso and Modello Refosco & Merlot, 
allowing you to savour the authentic taste 

of Venetian conviviality.

Enjoying the real italian lifestyle



On a piece of crusty bread, place some brie 
cheese, a well-drained anchovy in oil 

and finally the sliced cherry tomatoes. 

Perfume everything with a pinch of freshly 
ground pepper and chives.

Italy in a bite

BRIE, CHERRY TOMATOES, ANCHOVIES



Cut a pumpkin into slices, place them 
on a baking sheet, wrap them in aluminum 

foil and cook for 50 minutes. 
While still warm, mash it into puree with 

a vegetable mill. Spread on toasted bread 
with a layer of ricotta, add the pumpkin 
cream, chips of Parmigiano Reggiano, 

salt and pepper to taste. 

Garnish everything with fresh shoots.

Autumn in Venice

ZUCCA, PARMIGIANO REGGIANO, RICOTTA



Spread the fennel sauce on some bread 
and add red radicchio leaf after passing 

it briefly in the pan. Then put the smoked 
cheese cream on top, add salt and pepper 

and garnish it all with fresh wild fennel.

Smoke on the little boat

SMOKED CHEESE, RADICCHIO, FENNEL SAUCE (OR NUT SAUCE)



We have selected three refined cicchetti 
recipes that pair perfectly with Modello delle 

Venezie Bianco and Modello Pinot Grigio, 
bringing you a new way to enjoy the authentic 

taste of Venetian conviviality.

An authentic Modello 
to pair as you please



Roast a yellow pepper and cut it into fine 
strips, cut several slices of zucchini and grill 

them on the hot-plate, finally wash some 
cherry tomatoes and slice. Now prepare the 

vegetables and place the zucchini slice on the 
bread, add the tomatoes and the cut pepper. 

Season with oil, salt and pepper, 
then garnish it with a basil leaf.

A Venetian vegan

YELLOW PEPPER, ZUCCHINI, CHERRY TOMATOES



Boil some eggs, mix the chopped egg yolks 
with a tablespoon of mayonnaise and add a 
pinch of salt and pepper. Spread this cream 
on toasted bread and add petals of edible 
flowers, such as rose, daisy, violets, lemon 

balm, marigold. 

Complete with a dash of paprika.

Little spring garden

EGGS, FLOWERS PETALS



Thinly slice the onions and let them dry on 
low heat with a little olive oil. When they 
are lightly browned, add salt and pepper 

and sprinkle with half a glass of white 
wine vinegar which should be allowed to 

evaporate before removing from the flame. 

Now you can compose the cicchetto: place a 
spoonful of onions in sauce on the bread, lay 
a piece of smoked herring (or trout) on top,
a dash of pepper and decorated it all with a 

stalk of chopped chives.

Tears of herring

ONIONS IN SAUCE, SMOKED HERRING (OR TROUT)
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