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A convivial afternoon hosted by the Royal St. George Yacht Club  
to welcome our special guest N.H. Conte Giordano Emo Capodilista 

who will guide us through a discovery experience of his own finest wines 
from the Colli Euganei and artisanal food from the Veneto Region.  
A rare occasion to meet a member of one of the founding families of  

La Serenissima Republic of Venice 

Friday 28th April 
 
 
 
 

An Italian 
Wine and Food Experience 

 



 
 

La Montecchia  
"Villa Capodilista",  
Colli Euganei, DOP This 
wine is a classic Bordeaux 
blend of Cabernet 
Sauvignon, Merlot and 
Cabernet Franc. It is a full-
bodied, robust but elegant 
wine, packed with black 
currant, cherry and plummy 
fruit, with spice and well-
modulated oak ageing. The 
perfect partner for a big 
steak or celebratory roast 
or game dishes. 

Ca Emo,  
Colli Euganei, DOC 2014 
In Northern Italy, 
Cabernet generally 
refers to Cabernet 
Franc rather than 
Sauvignon but this wine 
is a blend of both and 
Merlot. Made in a fresh, 
fruity, quaffable style, it 
is, nonetheless, a spicy, 
fruit-driven almost New 
World style, a partner 
for red meats and 
venison. 

La Montecchia  
"Ireneo"  
Cabernet Sauvignon, Colli 
Euganei, DOP, 2012  
A classic Cabernet Sauvignon, 
this single vineyard wine has 
won many prizes including 
the prestigious “Tre 
Bicchieri” Gambero Rosso.  It 
has a small percentage of 
Merlot and also, unusually, 
Carmenere, which is grown at 
Giordano's other estate a 
little further South at 
Baone. It has elegant, firm 
structure and a long finish. 

 

Forzate, Raboso, 2013, 
Veneto IGP 

With this wine, we are 
going local with the 

Raboso grape variety. 
Unmistakably Italian, with 
cherry, black currant and 

wild fruit flavors, it is a 
strapping wine, which 
blossoms when paired 

with wild boar, liver and 
onions, game and strong 

hard cheeses. 

Godimondo,  
Cabernet Franc, 2015, 

Veneto IGP The striking 
label on this wine depicts 

Giordano's colourful 
ancestor on horseback. It 

is equally striking in 
flavour, as a 100% Cabernet 

Franc. It has a richness 
and depth of fruit not 

often found in Cabernet 
Franc from the Loire, but 

perhaps echoing some 
supple wines from the 

Right Bank in Bordeaux. 

La Montecchia  
Merlot, 

 Colli Euganei, DOP, 2014 This 
is a big, velvety, wine, packed 

with plummy, intense black 
fruit, quite different from 

many Merlot wines from 
Northern Italy which tend to 

be lighter in style. It has 
spice, pepper and even nuances 

of leather, coating tannins 
and excellent balance. It 

demands serious red meat 
dishes and assertive cheeses. 

La Montecchia  
Pinot Bianco, 2016, IGP.  
This quite full-bodied 
wine has a cool, citrus 
minerality, round and 
smooth on the palate, 
with an abundance of 
cool climate fruit. It is 
the ideal accompaniment 
to creamy, buttery fish 
dishes and white meats. 
Try also with hard or 
semi-hard. cheeses such 
as Gruyere or Fontina. 

Piuchebello ,  
Bianco delle Venezia, 
IGP, 2016 This crisp, 
fruity and aromatic wine 
is a blend of Moscato 
Gialla and Moscato 
Bianco, with floral 
aromas and an off-dry 
grapey subtlety, ideal 
for sipping on deck in 
the harbor on a summer 
afternoon. 

Fior d'Arancia  
Spumante, 
Colli Euganei, DOCG 
This light, refreshing and 
vivacious wine is a welcome 
change from the ubiquitous 
Prosecco! It has more in 
common with Moscato d'Asti, 
being made from the Moscato 
Gialla, a local speciality 
grape. Gently sweet and 
aromatic it has nuances of 
orange blossom on the nose, 
citrus and orchard fruit and 
a fine mousse. Delicious as an 
aperitivo, it can also pair 
with a wide range of desserts.  
 

 

  

Wines Ratings and Awards 
Gambero Rosso ( 1 to 3 glasses ) 
Luigi Veronelli ( 1 to 3 stars ) 
Associazione Italiana Sommelier ( 1 to 4 circles)  
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The artisanal Veneto food pairings  

San Daniele prosciutto DOP stagionato (aged) 18 months, on the bone, hand-sliced in 
front of the guests, has a delicate taste ideal for pairing with wine.  
A wheel of Grana Padano DOP cheese stagionato (aged) 12 months.   
Gorgonzola cremoso cheese al cucchiaio.  
Sopressa Vicentina DOP Salame, the most traditional and yet unusual salami from the 
Veneto Region. This was depicted in 1577 ad. by Jacopo da Ponte in one of his popular 
paintings. We will taste three different varieties: dolce, al filetto and al torcolato.   
 
This is all accompanied by Lingue di Suocera (Mother-in-Law’s tongue) flat bread, 
ideal with Gorgonzola and a slice of ham.  
Grilled/fried Polenta Crostini along with a selection of grilled vegetables with a 
range of Venetian Cicchetti, the most typical food to accompany a glass of wine in 
the Veneto. Cicchetti are small crostini or side dishes, typically served in 
traditional "bàcari" (Cicchetti bars). 

This convivial afternoon will launch the George weekend with a splash, 
commencing with a spumante aperitivo at 1pm in the Club’s formal bar, 

followed at 1.30pm, by the wine and food pairing, in the Club’s dining room, 
orchestrated by N.H. Conte Emo Capodilista. The afternoon will then drift 

into a full venetian buffet with more wines. 

Our guest, N.H. Conte Giordano Emo  Capodilista 
 

N.H. Conte Giordano Emo Capodilista has a historic 
maritime background. His ancestors were founding 
fathers of La Serenissima Republic of Venice, that  
great seafaring city state, as well as Admirals of  
the Fleet.  
 
Following in the Naval tradition, Giordano was a 

Naval Cadet on the Amerigo Vespucci, the spectacular Italian sail-training vessel 
which has visited Ireland during Dun Laoghaire Festivals some years ago.  
However, when his father became a Roman Senator, Giordano was summoned home 
to run the legendary family estates close to Padua in the Colli Euganei. He has 
succeeded admirably with thriving vineyards and winery, a unique tourism 
offering at the same time as safeguarding the significant cultural heritage of his 
family and region. He is a leading light in the agricultural, viticultural, maritime 
and artistic life of the Veneto, including an academic liaison  
with La Cucina Italiana and the Slow Food movements.   
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For more information, 
visit our website www.rsgyc.ie  

To Book a place call the Club on (01) 280 1811 or email us at booking@rsgyc.ie 
Limited spaces available, so book early to avoid disappointments 

Friday, 28th of April 2017 at 1pm 
Aperitivo with Fior d’Arancio Spumante La Montecchia 

Followed by an afternoon of quality wine, tasty food and good company 
Ticket Price is €60 

Early Bird Price of €55 if Booked & paid by Friday April 21st 
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