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BOTTEGA DEL VINO
7 EAST 59TH STREET
212-223-3028
IT HAS BEEN ONE YEAR SINCE SEVERINO
Barzan, one of the most illustrious
personalities in the world of wine, opened
the doors of Bottega del Vino in New
York City. With this restaurant, Mr.
Barzan has successfully translated the very
essence of the original Antica Bottega del
Vino in Verona, Italy, for the US palate.
The exquisite cuisine of Bottega is pre-
pared by master chef Fabio Guidi, who
has been in the family for over ten years
and serves only the finest plates of the
Veronese culinary tradition. The rich
Tortellini della Bortega—handmade
tortellini filled with veal, beef and
prosciutto—and the restaurant’s
signature dish of Vialone Nano
risotto in Amarone wine are
must-tastes.
Bottega Del Vino boasts a deli-
cious culinary array complement-
ed by the largest and most diverse
wine selecnion in New York Cicy.
Recently, the wine list received a
boost when Mr. Barzan sent
12,000 handpicked bottles of
wine from the cellar in Verona ro
the NYC location.

Complementing the superb
wine collection ar Bottega is the
exclusive crystal stemware the
wine is served in. The crystal,
developed by Barzan for the sole
purpose of elevating the wine
drinker’s expetience to the highest
level, is handmade and finished to
the highest world standards. Its
extraordinary quality preserves

the integnty of the wine it was designed
to hold. Equally as beautiful as the
restaurant’s fine crystal stemware is irs
décor. Desiring to provide Bottega’s diners
with the most authentic dining experience
possible, Barzan imported handcrafted
furnishings from Iraly, i g the mar-
ble table rops and etched copper and
antique chandeliers, as well as the 100-
year-old aged wooden pillars. Bottega del
Vino’s commitment to delivering the finest
wines and cuisine in a sophisticated
atmosphere 1s a refreshing spin on classic
tradition. —NS.
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