
The Diablo Wine Tasters  
cordially invites you to attend  

an evening of fine wines,  
paired with fine cuisine at       

Buon Appetito 
917 ‘A‘ Street 

Hayward, CA 94541 
510.247.0120 

 

Thursday 
February 22, 2018 

at 7:00 P.M.  
 

featuring the wines of 

Hug Cellars 
And  

Bodega de Edgar 
 

With Winemaker 

Edgar Torres 
 as our guest speaker 

 
 
 
 
 

 

 

 

 

Menu by Chef Martino Oviedo 
 

Calamaretti Fritti 
Lightly floured squid, deep fried to perfection,  

served with tartar and  marinara sauce 
2016 Bodega de Edgar "La Guera",  

Albarino / Chardonnay blend 
2015 Hug Chardonnay, Rancho Vinedo, Santa Barbara 

 
Gnocchi con Salmone Affumicato 

Potato dumplings with fresh salmon, red onions, peas, 
 brandy & dill in a creams sauce 

2014 Hug Pinot Noir, Cedar Lane, Monterey Cnty. 
2014 Hug Pinot Noir, Rancho Ontiveros, Santa Barbara Cnty. 

 
Ravioli con Funghi 

Homemade ravioli pasta filled with mushrooms and ricotta, 
topped with leeks & creamy balsamic sauce. 

2014 Bodega de Edgar "Toro de Paso",  
Tempranillo / Grenache / Cabernet Sauvignon blend 

2011 Bodega de Edgar "Mia Pasos",  
Syrah / Merlot / Tempranillo blend 

 
Bolognese e Polenta 

Sauce of ground beef, mushrooms and tomatoes,  
served with soft polenta and vegetables. 
2015 Hug "E2"  Syrah / Grenache blend 

2015 Bodega de Edgar Syrah, Santa Barbara Cnty. 
 

Cannoli 
Chocolate coated pastry shell filled with a mix of ricotta, 

candied fruit and chocolate. 
no wine 

 

 

 

 

 

 
 

 

 

-  -  detach at this line -  -  -  -  -  detach at this line - - - - -  detach at this line - - - - -  detach at this line - - - - -  detach at this line -  -  - 
- send form below with check -  -  -  -  -  -  -  -  post above announcement where people will see it and be envious of you  -  -  - 

 

Reservation Form ■ February 22, 2018 ■ Hug Cellars & Bodega de Edgar at Buon Appetito 
 

Number of ‘early bird’ attendees @ $80.00  _____ $ ______ Name of contact person for questions __________________________ 
Number of regular members @ $85.00  _____ $ ______ Contact phone #___________________________________________ 
Number of guests of members @ $90.00  _____ $ ______ E-mail __________________________________________________ 
Number of other non-members @ $95.00  _____ $ ______  Make checks payable to: Diablo Wine Tasters and mail with  
Diablo Wine Tasters membership $30/year/couple _____ $ ______  reservation form to: PMB 148 

21001 San Ramon Valley Blvd Ste A4 
TOTAL ENCLOSED               $ ______                                  San Ramon, CA 94583 
 
 
Attendees Names: ___________________________ / _________________________ / _______________________ / ______________________ 

Reminders, rules and regulations 
Attendees recognize that they will consume alcohol and assume all responsibility for having done so. Moderation in wine and food leads to a healthier and 

safer life. As a courtesy to all attendees, please avoid the use of strong fragrances and please turn off your cell phone. 
For event information contact Gail or John Engstrom at tguild026@aol.com = email (preferred) or 925.828.8356 = phone or fax 

Paid early bird reservations must be received by February 11. All other reservations must be received by February 18, and will be honored only if seats 
are still available. Each membership is entitled to two seats at the member price. Single members can bring one guest at member price. Payment in 

advance is required. No news is good news – we will only call you if there is a waiting list. We will give Cancellation refunds after February 18 only if there 
is a waiting list, however, you may have a guest replace you. Checks received for non-attendees will be destroyed.  No show = no refund. We still have to 

pay the bills. If you make a last minute reservation and must pay at the door, you are still responsible for payment in the event of a no show. 
 

mailto:tguild026@aol.com

