
interior

B R U S C H E T TA S   W I T H   R I C O T TA  
A N D   M U S H R O O M

P R E PA R AT I O N
In a pan heat a tbsp of butter, add the mushrooms and 
garlic. Cook for 3 minutes and remove the pan from 
the heat. In a small pot, mix 200 gr of ricotta, 3 tbsp of 
olive oil, salt and pepper. Spread the ricotta mixture on a 
sliced baguette, and add the cooked mushrooms on top. 

D E L I C I O U S   R E D   W I N E
B E R R Y   C O C K TA I L

P R E PA R AT I O N
Over ice, add honey, sliced strawberries, blueberries, 
blackberries, lemon juice, two parts of GatoNegro 
Cabernet Sauvignon or Merlot, and one part 
of sparkling water.  Garnish with fresh mint. 

I N G R E D I E N T S
1 baguette

1 tbsp of butter
2 cups of mushrooms

1 clove of garlic
Salt & pepper

200 gr. of ricotta
3 tablespoons of olive oil

I N G R E D I E N T S
Ice

Honey
Sliced strawberries

Blueberries and Blackberries
Lemon juice

2 parts of GatoNegro red wine
1 part of sparkling water

Fresh mint

E n j o y  it with a glass of GatoNegro Wine! C h e e r s !

papel
couché 320 grs.

color
cuatricromía

corte
plisado

medidas
130 ancho
174 alto



interior

B R U S C H E T TA S   W I T H   R I C O T TA  
A N D   M U S H R O O M

D E L I C I O U S   R E D   W I N E
B E R R Y   C O C K TA I L

barniz UVcorte
plisado

medidas
130 ancho
174 alto



exterior

zona 
de imán

I T ’ s   A L L   A B O U T  

P a i r i n g s
P u R R - f e c t

corte
plisado

papel
couché 320 grs.

color
cuatricromía

medidas
130 ancho
174 alto



exterior

zona 
de imán

barniz UVcorte
plisado

medidas
130 ancho
174 alto


	Slide 1
	Slide 2
	Slide 3
	Slide 4

