Alessandra at Trattoria Nonna Lina

Meet Alessandra, the 23rd generation Chianti producer.
Enjoy the authentic Tuscan cusine from chef Simone paired with the
amazing wines from Bindi Sergardi.
A winery, a family since 1349

Antipasto Toscano

Chef Simone's Selection of Tuscan
Traditional Starters

Bindi Sergardi - Bianco Toscana "Bindo”
IGT 2022

Papparelle Del Buttero

Handmade Pappardelle Pasta, Organic Black Pork
& Handpicked Porcini
Mushrooms Ragout, Reggiano Cheese

Bindi Sergardi - Rosso Toscana
"Governo Nicolo' IGT 2021

Gamberoni & Guanciale alla Toscana

Sea-Catch King Prawns, Organic Asparagus
Cream, Tuscan Pork Jowls

Bindi Sergardi - Chianti Classico
Riserva "Calidonia" DOCG 2020

Stracotto di Manzo alla Maremmana

Slow Cooked Black Angus Beef, Red Wine,
Roasted Potatoes, Tuscan herbs

Bindi Sergardi - Chianti Classico
Gran Selezione "Mocenni 89" DOCG 2018

Formaggio al Tartufo & Cantuccini

Aged Truffle Tuscan Pecorino, Handmade
Traditional Cantuccini Biscuits

Bindi Sergardi - Rosso Toscana
"Simbiosi" IGT 2013

Thursday 30 October
7pm
$188+*

"I am fortunate to have been
born into a farming family that
allowed me to do what I love
with the people I love.

I am grateful to be able to live in
close contact with nature whose
teachings, sometimes hard and
difficult, have opened me to
different perspectives and filled
life with meaning.
I am grateful for the gift I live
every day. ”

Alessandra Casini Bindi Sergardi

Trattoria Nonna Lina
61 Cantonment Rd, Singapore 089757
Phone 6222 0930 - www.nonnalina.sg




