
Canapé On Arrival
Pizzini Prosecco N/V & 2020 Pizzini Branchetto

1st Course 
Beetroot Truffle Salmon Gravlax 

Shaved bottarga, sauce vierge (GF, L) 

2020 Pizzini Arneis

2nd Course
Truffle Lemon Crusted Scallops 

Celeriac rémoulade, verjuice emulsion 

2020 Pizzini Pinot Grigio

3rd Course 
Beef Tartare 

Truffle cured egg yolk, caperberry salsa, tomato coulis (GF, L) 

2019 Pizzini La Volpe Nebbiolo

4th Course  
Rosemary Smoked Lamb Saddle 

Truffle pomme purée, king brown mushroom ragout, Dutch carrot, jus gras (GF) 

2018 Pizzini Pietra Rossa Sangiovese 

5th Course
Truffle Infused Baked Brie 

Fresh local honeycomb, lavosh 

2015 Pizzini Nebbiolo

TRUFFLE  
N I G H T
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Alfredo and Katrina Pizzini built Pizzini Wines based on their passions and 
their commitment to family and Pizzini’s Italian heritage. Their winemaking 

dream began in 1978 when they planted the first vines on the property, then in 
1994 the first wine under the Pizzini label was produced.

Today Alfredo and Katrina’s four adult children Natalie, Joel, Carlo and Nicole 
all work in the business alongside them.

Joel Pizzini is the winemaker at Pizzini Wines.

Ever since he was a little kid he knew that he wanted to stay on the family 
farm and follow in his father Alfredo’s footsteps, “Dad has made us feel part 

of the business since we could walk”. Joel spent a lot of after-school time 
working with Alfredo and the team in the vineyards.

Joel still spends a lot of time in the vineyard and his knowledge of every 
contour of Pizzini’s 70 hectare vineyard means he works very closely with 

Alfredo now as they constantly evolve their grape production in the pursuit 
of quality and making wines that people love to drink. He also takes a deep 
interest in new clones of Italian wine varieties as they become available in 

Australia.

While studying at Charles Sturt University in Wagga Wagga, Joel did three 
vintages with King Valley Wines. Since finishing his degree he has worked at 
leading wineries in both Australia and Italy, doing vintages at Leeuwin Estate 
(Margaret River), Stonier Wines (Mornington Peninsula), Marenco (Piedmont) 

and Isole e Olena (Tuscany). Isole e Olena is one of the world’s top ten 
wineries and produces one of the top three Sangioveses in Italy.

Joel loves the variety of his role in the business as he works across 
winemaking, vineyard strategy and development and that he gets to use all of 
his senses - sight, smell, touch, taste and even a little bit of intuition - to bring 

out the best in the grapes as they pass through the winery each year.
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