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BLU Italian Grille Presents a Banfi Wine Dinner with  
Bolla & Fontana Candida Ambassador Giuseppe Luisi   

October 17th dinner will feature Italian Cuisine and Wine Pairings  
  

Louisville, KY - (October 2, 2012)  – BLU Italian Grille will host a five-course Banfi Wine Dinner, at 7 pm on 
Wednesday October 17.  The evening centers around an Italian-inspired meal paired with wines from Banfi 
Wines. Guests will have the opportunity to learn more about the wine from Guiseppe Luisi, Ambassador for 
Bolla and Fontana Candida and Italian wine expert. In addition, Westport Whiskey & Wine will be on hand 
allowing guests the opportunity to purchase the wines tasted throughout the meal. This second wine dinner 
comes on the heels of the success of BLU’s Tuscan wine dinner in September.  
 
BLU Italian Grille Chef Graham Weber has developed the menu to highlight the five wine pairings. Diners will 
start off with a glass of Bolla Tufaie Soave Classico (2010) alongside a crostini of Soppressata, olive, artichoke 
and oven dried tomato before enjoying a pasta course featuring a ricotta, pecorino, mascarpone, and 
mozzarella agnolotti pasta with toasted walnuts and butternut squash carbonara.  Additional courses include a 
duck confit with wild mushroom risotto and a braised short-rib “Osso Bucco.” The meal includes pairings with 
Fontana Candida Luna Mater Frascati Superiore (2011, Bolla Le Poiane Valpollicella Classico Superiore (2010), 
Bolla Amarone della Valpollicella Classico (2007) and Vigne Regali Rosa Regale Acqui (2011).  Guests will be 
able to ask questions and learn first hand about these distinctive Italian varieties.  
 
Giuseppe Luisi is the official ambassador for Bolla and Fantana Candida, championing the ideals of both brands 
while also conveying a classic Italian principal: that wine and food are inseparable. Luisi began working with 
Castello Banfi in 2001, sparking a ten-year journey discovering wine, food and culture throughout Italy. He 
quickly rose to become Banfi’s Northern and Central Italy regional manager. He understands 90% of Italy’s 
dialects, has dined in nearly 5000 fine restaurants, wrote about wine for la Repubblica (Italy’s second-largest 
newspaper) and regularly answered wine questions as “The Count” on Radio Radio, the #1 talk-radio station in 
Rome. Currently, he is traveling throughout the country sharing his love and knowledge of Italian wines to 
diners throughout the US.  
 
The dinner is $55 a person. Reservations are required and can be made by calling Guy Genoud, Director of 
Food and Beverage, at 502.671.4280 or emailing guy.genoud@marriottlouisville.com. BLU Italian Grille is 
located inside the Louisville Marriott Downtown at 280 West Jefferson Street, Louisville, KY 40202.  Dinner 
guests can park for free in the hotel’s parking garage. Westport Whiskey & Wine will allow guests the 
opportunity to order their favorites wines of the evening at a 15% discount. For more information visit 
www.blugrille.com or visit us on Facebook at www.facebook.com/BLUItalianGrille. 
 
Please see attached for a full menu.  
See attached bio for Chef Graham Weber and Giuseppe Luisi   
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BLU Italian Grille Presents 
A Banfi Wine Dinner   
 
Wednesday October 17, 2012 at 7pm 
With Giuseppe Luisi 
Ambassador for Bolla and Fontana Candida  
 
 
Crostini 
Soppressata, olives, artichokes, oven dried tomatoes 
Tufaie Soave Classico 2010 
 
Pane per la Tavola 
Sage pesto flat bread 
 Parmesan oregano focaccia 
 
Il Primo 
Ricotta, pecorino, mascarpone, mozzarella agnolotti pasta 
Toasted walnuts 
Butternut squash carbonara 
Fontana Candida Luna Mater Frascati Superiore 2011 
 
Il Secondo 
Duck confit, wild mushrooms risotto, black cherry compote 
Bolla Le Poiane Valpolicella Classico Superiore 2010 
 
Piatto Principale 
Braised short rib “Osso Bucco”, truffle cauliflower polenta, broccolini 
Bolla Amarone della Valpolicella Classico 2007 
 

Dolce 
Espresso infused chocolate cheesecake, raspberry coulis 
Vigne Regali Rosa Regale Acqui 2011 
 
Italian Roast coffee 
 
$55 per person plus 6% sales tax and 20% gratuity 
 
For reservations, please contact Guy Genoud at 502-671-4280 or guy.genoud@marriottlouisville.com 
 
BLU Italian Grille is located at 280 West Jefferson Street, Louisville, KY, 40202 
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Executive Chef Graham Weber Bio  
 
Executive Chef Graham Weber describes his position as “the best job in the world.”  Weber joined the 
Louisville Marriott Downtown in September 2010.  As executive chef, Weber oversees the entire food 
and beverage service at the Louisville Marriott Downtown. He is responsible for designing and 
preparing meals to be served at BLU Italian Grille as well as at Champions Sports Bar & Grill.  He also 
creates custom menus for themed events with parties of 20 or 2,000 people, including many of the 
hotel’s high-profile gala events.   
 
Weber has been a professional chef for 15 years and has worked in cities including: New York, 
Baltimore, San Diego, Seattle, New Orleans and Atlantic City. In addition, he has studied the culinary 
arts in places as far away as Thailand, Japan, Morocco and Spain.  Weber was part of the opening 
team for the new JW Marriott and Ritz Carlton Hotels in Beijing, PRC.  He also hosted President Bush 
and Microsoft icons Bill Gates and Paul Allen in his award-winning Meritage Restaurant and Wine Bar 
in Seattle. While in New York, Weber hosted two James Beard dinners which both sold out within the 
first week.  Weber graduated with honors from the Culinary Institute of America in New York and 
earned his certification through the American Culinary Federation.  
 

 
About BLU Italian Grille  
BLU Italian Grille, located inside the Louisville Marriott Downtown, features regional Italian classics with a contemporary 
flair. Conveniently located off I-65 at Jefferson Street and Third Street, across from the Kentucky International Convention 
Center, BLU is a new concept in restaurant ambiance, combining contemporary twists on a well-selected Italian menu with 
an exhilarating atmosphere. Featuring Italian classics with a contemporary flare along with an exceptionally diverse wine 
list. BLU is a proud participant of the Urban Bourbon Trail offering over 50 of Kentucky's finest bourbons.   
www.blugrille.com/ www.facebook.com/BLUItalianGrille  
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