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What do Butler’s Pantry™ dinnerware, Tuscany Classics™ stemware and �Bolla® Wines of Italy have in common? �They’re perfect choices for summer entertaining!� 
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Summertime is filled with kick-off-your-shoes days… kick-up-your-heels nights… and kick-back-and-relax weekends. It’s the perfect time for casual entertaining.





Summer also means outdoor activities and hearty appetites, so why not put a Mediterranean spin on your next get-together? After all, Mediterranean hospitality is equated with the warmest welcomes — and most generous servings.





The oversized Butler’s Pantry™ Collection and Tuscany™ Classics crystal stemware from Lenox are natural choices for your seasonal entertaining. And, in keeping with your Mediterranean theme, Butler’s Pantry dinnerware and many of the serving pieces are crafted of ivory and white Italian earthenware.





The Butler’s Pantry Collection is designed to help you make the transition from formal, indoor dining to more laid-back settings such as the deck, porch or patio. A versatile pattern, Butler’s Pantry is at home with fine table linens in your dining room, or atop a checkered picnic tablecloth at a backyard barbecue.





A beautiful spread, good food and good friends are the ingredients for a successful get-together, no matter where it’s held. But to entertain in true Mediterranean tradition, you must also serve an authentic Italian wine with your meal. Your guests will be pleasantly surprised when you offer them a glass of wine — especially when it’s Bolla, served in a Tuscany crystal wine glass. For a refreshing change, serve Bolla® Pinot Grigio, with the summer fruit flavors of peaches and limes. It’s the perfect complement to a summery fish such as swordfish.





If you’re grilling chicken (marinated in Italian dressing, of course) or steaming shellfish, pair it with chilled Bolla Soave in a Tuscany Goblet. An antipasto, pasta salad, grilled garlic bread can round out the menu. And — what else? — spumoni or Italian ices for dessert complete a simple (and simply delicious) menu. 





Serving a shrimp and pasta creation? Go with Bolla Merlot. Or pasta with seafood sauce? Choose Bolla Amarone. Saucy pork ribs? Then choose Bolla Sangiovese or Chardonnay. A succulent steak? You’ll want to serve Bolla Creso or ruby red Valpolicella, in a Grand Bordeaux wine glass. Barbecued chicken? Serve Bolla Le Poiane. And serve Bolla Cabernet Sauvignon, which can be enjoyed with all types of grilled meats, in a Balloon Wine glass.





With the Butler’s Pantry Collection, serving is a snap. For fresh summer salads, there’s the Individual Pasta Bowl or Low Fruit, Pasta Bowl as well as the glass Salad Plate and Bowl.  For your crusty garlic bread, there’s the metal Bread Tray. Use the Compote or glass Footed Fruit Compote for a summer fruit salad or other dessert. You can even create a Mediterranean seaside theme with the Butler’s Pantry 2-tier Shell Server and Shell 4-part Server. 





And if you’re entertaining outdoors and don’t want uninvited insects, the Butler’s Pantry Covered Butter Dish and Rectangular Covered Vegetable server are for you. You also can place citronella votives in the attractive Butler’s Pantry metal Candlesticks.





Visit Bolla.com and join Cucina Bolla! You’ll receive a new Italian recipe and wine pairing each month direct to your inbox. Butler’s Pantry, Tuscany Classics, Bolla Wines of Italy and summertime… magnifico!





