
Who said that Christmas 
courses must always be the same?

Christmas
Flavours’ sparks
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Who said that Christmas courses must always be the same? For those willing to stick to 

tradition but also looking for a way to surprise their guests with an ethnic menu, Corvo 

Duetto has chosen 7 recipes from all over the world that will make next Christmas 

party sparkling with flavour! We asked 7 young friends from different Countries 

who live in Italy to give us their best recipe to enrich our Christmas moments.  The 

aromas of the spices of faraway lands join the taste of Italian traditional cuisine, thus 

becoming  the perfect pairing for the international style of Corvo Duetto.

Corvo Duetto’s Christmas recipes
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KARNIYARIK
TURKEY

INGREDIENTS FOR 10 PERSONS:
- 10 Eggplants medium
- 6 Onions medium
- 6 Cloves garlic
- Butter  100 gr
- Minced Beef 1 kg
- Tomatoes medium 500 gr
- Salt

- 1 Table spoon tomato paste
- 5 Cups hot water
- Bunch Chopped Parsley
TO FRY:
- 3 Cups of sunflower oil

METHOD:
Finely chop the onions and garlic. Peel the tomatoes and chop 
small. Chop the parsley. Melt the butter in a saucepan, add the 
chopped onion, garlic and stir over the heat for a few minutes. 
Add the minced meat and stir until the juice is released. Add the 
tomatoes and cook until softened. Add the salt and diluted tomato 
paste. Add the hot water and simmer for 5 minutes. Remove 
from the heat and strain off the liquid. Stir the chopped parsley 
into the minced meat and set aside. Cut off the green sepals from 
the eggplants, leaving the stalks attached. Slice away little from 
the pointed ends. Peel the central part, leaving a centimetre of 
peel at either end. Sprinkle salt over and set aside for 15 minutes. 
Wash with plenty of water and fry over medium heat until lightly 
browned. Remove from the fat and place in a deep backing tin. 
With a spoon make a split down the eggplant and press out a 
hollow. Fill each eggplant with some of the minced meat mixture. 
Pour the liquid from the minced meat over and bake in pre-heated 
oven at 160° C for about 15 minutes. Serve hot, with rice pilaf
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SHEPHERD’S PIE
SCOTTLAND

INGREDIENTS:
- Minced lamb 450 gr 
- Potatoes  700 gr 
- Large onion
- Mushrooms 50 gr
- Bay leaf
- 2 Carrots

- Plain flour 25 gr  
- Tomato puree  1 table spoon
- Butter 25 gr 
- Milk 4 table spoon
- Lamb or beef stock 300 ml 
- Cheese 50 gr

METHOD:
Dry fry the lamb with the chopped onion, bay leaf, sliced 
mushrooms and diced carrots for 8-10 minutes. Add the flour and 
stir for a minute. Slowly blend in the stock and tomato puree. Cook, 
stirring, until the mixture thickens and boils. Cover and simmer 
gently for 25 minutes. Remove the bayleaf and place in a 1.7 litre 
(3 pint) ovenproof serving dish. 
At the same time, cook the potatoes in boiling water for 20 minutes 
until tender. Drain well, mash with the butter and milk and mix 
well. Spread on top of the mince mixture and sprinkle over with 
the grated cheese.
Bake for 15-20 minutes in a pre-heated oven at 200C/400F (Gas 
Mark 6). Serve hot with green vegetables.
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TAJINE DI MANZO CON 
PRUGNE E MANDORLE
MOROCCO

Ingredients for 4 people:
- Good quality beef 1 kg
- 1 Onion
- 1 Clove garlic
- 1 Pinch saffron 
- 1 Teaspoon cumin 
- 1 Teaspoon ground ginger
- 1 teaspoon salt
- ½ Glass extra virgin olive oil
- 1 Glass water
- 2 Cinammon sticks
- Unpitted prunes 250gr
- Almonds 200 gr
- 1 Bunch parsley

METHOD:
Cut the beef into pieces and place in the tajine, add salt, oil, the 
spices, the chopped oinion, chopped parsley and the garlic, mix 
well and leave to marinate. Add the water, cover with the lid and 
cook over a medium heat for 30 minutes. Toast the previously 
peeled and blanched almonds in a frying pan. Transfer two 
ladles of sauce from the tajine to a saucepan and use it to cook 
the prunes and almonds. When they are almost ready, add 3 
teaspoons of sugar and the cinnamon; leave to simmer for about 
3 minutes.  Finally transfer the prunes and almonds to the tajine 
and continue cooking the meat over a low heat until tender.
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EMPANADAS
ARGENTINA

INGREDIENTIS 
DOUGH:
- Flour 1/2 kg
- Lard 125 gr
- Water 125 cc

FILLING:
- Diced or minced beef (70% of the filling)
- Onion to taste
- Olives (2/3 chopped for each empanada)
- Hard boiled eggs (2/3 chopped for all the filling)
- Herbs (oregano, a pinch of pepper, basil to taste)
- Salt to taste

METHOD:
Mound the flour onto a work surface and make a well in the middle. 
Pour in the melted lard and mix the ingredients, adding the water. 
Knead the dough well with your hands until little bubbles appear. 
Shape the dough into a ball, cover with a cloth and leave to rest for half 
an hour. Roll the dough out thinly and cut out the empanadas (circles 
which will be folded in half to enclose the filling). Place some filling 
in the centre of the circle and fold into a half-moon, sealing the edges 
well with a fork. Bake in the oven until the pastry is golden.
Some tipS: - when you add the tepid, melted lard to the flour, the dough 
should be worked quickly 
- the filling should be prepared in advance and be cold when the 
dough is filled
- the more onion is added, the moister they are. The hard boiled 
eggs and olives should be added to the filling only when it’s cold  
- once the empanadas are ready, cover them and wait until your guests 
arrive before putting them in the oven; the best empanada is the one 
you eat straight out of the oven in good company!   
- brush with beaten egg  before putting them in the oven on a greased 
baking tray; the oven should be very hot



13

MARINATED GRILLED  
CHICKEN WITH GARLIC 
AND LEMON
USA
INGREDIENTS:
- 2 Table spoons Italian parsley, 
finely chopped 
- 2 Table spoons fresh oregano, 
chopped 
- 1/4 Cup olive oil
- 1 Lemon, juice and zest of
- 2 Garlic cloves, finely chopped 
- 1 Table spoon black olives, finely 
chopped 
- 1/2 Tea spoon sea salt
- 1/2 Tea spoon fresh ground black 
pepper

- 4 Boneless skinless chicken 
breasts 

YOGURT AND GARLIC SAUCE:
- 1 Cup plain yogurt
- 1/4 Cup sour cream
- 2 Table spoons fresh parsley, finely 
chopped 
- 1 Garlic clove, finely chopped 
- Salt and Pepper

METHOD:
In a glass dish not too deep, mix all ingredients, except the chicken 
breasts and yogurt and garlic sauce. Add chicken breasts and flip 
to coat well. Cover the dish with a plastic wrap and let marinate in 
the fridge for 2 hours. Set the barbecue to medium-high heat. Put 
chicken breasts on a greased grill (keep the marinade), close the 
cover of barbecue and cook for about 7 minutes (baste the chicken 
breasts with the marinade a few times). Flip the chicken breasts 
and keep cooking for about 5 minutes or until the chicken is golden 
and not pink inside. Serve with yogurt and garlic sauce.
Yogurt and Garlic Sauce : In a bowl, mix yogurt with sour cream, 
parsley, garlic. Add salt and pepper. Cover and put in fridge for at 
least 4 hours.
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SHRIMP PASTRIES
BRASIL

INGREDIENTS 
DOUGH: 
- 3 Cups of flour
- 1 teaspoon salt
- 2 Egg yolks
- Butter 200 gr

FILLING:
- Shrimps 500 gr
- 1/2 Onion, finely chopped
- 1 Clove garlic, crushed
- Coconut milk 150 ml
- Tomato paste as required
- Salt, pepper, ground coriander 
to taste
- 1 Shrimp stock cube (optional)

Method:
Dough:
Mound flour on a work surface and make a well in the middle. Add 
the salt and work in the butter and only then add the eggs. Knead 
the dough then shape into a ball and put it in a bowl, cover with a 
cloth and leave in a warm place for at least 20 minutes. Roll out the 
dough with a rolling pin, cut out small circles and use them to line 
a muffin tray greased with a drop of oil. 
Filling:
Gently cook  the garlic, onion and stock cube in oil. Add the 
tomato paste and salt and leave to cook for a few minutes. Add 
the shrimps and half the coconut milk. After a couple of minutes, 
add the remaining coconut milk, pepper and coriander and remove 
from the heat. Leave to cool before filling the empanadas. Fill the 
empanadas and close with the pastry itself, being careful to seal 
the edges. Finally, brush with  beaten egg yolk and bake in the oven 
pre-heated to 180° for about 20 minutes or until they are golden. 



17

ASPARAGUS, FLEMISH STYLE
BELGIUM

INGREDIENTS: 
- White asparagus or 1 kg green asparagus, fresh  
- Unsalted butter  150 gr
- 3 Hard-boiled eggs
- 1 1/2 Tea spoons fresh lemon juice
- 1/4 Cup fresh parsley, chopped 
- Salt & freshly ground black pepper 
- 1 Pinch nutmeg

METHOD:
Trim white asparagus with vegetable peeler. If using green, trim 
just hard stem end. Bring large pot of salted water to boil. Bundle 
asparagus up and tie with kitchen twine. Gently place in boiling 
water and immediately lower heat to simmer. If using white 
asparagus, cover pot. If using green, DO NOT cover, as it will lose 
its fresh green colour. Simmer for approximately 15-30 minutes. 
When tender, remove bundle and carefully drain on kitchen to-
wel, being careful of tender tips. Melt the butter over low heat 
in a small saucepan. If the eggs are completely cold, plunge into 
hot asparagus water for 1 minute. Remove, dry and peel. In a 
small bowl, mash the complete egg with a fork. Add the melted 
butter, lemon juice, parsley, nutmeg and salt and pepper. Mix 
thoroughly. Arrange the asparagus on individual plates. Pour 
Flemish sauce to cover all but the tips of the asparagus. Serve 
immediately while everything is still warm.
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Two fresh and modern wines that combine the signature Corvo autochthonous 

grapes with international varieties that find an ideal environment for expression in 

the vineyards of Sicily.  Corvo Duetto is a perfect pairing for  your holidays meals and 

not only those...

Corvo Duetto



PRODUCTION AREA –South eastern Sicily, on soils and in microclimates
with a traditional vocation for quality red grapes.
GRAPE VARIETY - Frappato-Syrah.
TYPE – Red.
CLASSIFICATION – Protected geographical indication (IGP Sicilia).
SOIL - Mixed, with traces of active lime.
ALTITUDE - from 50 to 350 meters msl.
VINEYARD - Bush-trained, medium-high plant density per hectare (4,500
plants).
CLIMATE - Mild winter, hot and dry springs and summers.
HARVEST - By hand, at perfect ripeness, in September according to grape
variety.
VINIFICATION - Traditional fermentation with maceration for about 4-7 days
at 24°-26° C soft pressing and malolactic fermentation.
AGEING - 12 months in glass-lined cement vats. Following bottling, 2 months
in the winery at a controlled temperature of (15°-16°C) to evolve the bouquet.
TASTING
Colour - Lively ruby red with violet highlights.
Bouquet - Complex, fruity with a scent of violets.
Flavour - Dry, Full, with soft tannins and a persistent aroma.
ALCOHOL CONTENT - 12,5-13,0 % vol.
SERVING TEMPERATURE - 16°-18°C
RECOMMENDED WITH - Excellent as an aperitif, it is well suited for first and
main courses of meat and flavourful fish.
STORAGE - Cool (15° c.) room, not too moist
LIFE - Within two years.
1ST YEAR OF PRODUCTION – 2010 harvest.

DUETTO
FRAPPATO - SYRAH
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Duetto, Corvo’s new range of wines, stands out for 
its contemporary and versatile style. The blend of 
Frappato and Syrah lends the wine a complex 
bouquet rich in notes of violet with a unique 
velvety flavour. Duetto expresses Corvo’s desire to 
experiment and establish itself as a cosmopolitan 
brand open to the world. 
Excellent as an aperitif, it also goes well with 
starters and second course meat and fullflavoured 
fish dishes. Serving temperature 16°-18° C.



PRODUCTION AREA - Western Sicily, between the towns of Gibellina and
Salemi.
GRAPE VARIETY - Insolia - Chardonnay
TYPE - White.
CLASSIFICATION -Typical geographical indication (IGT Terre Siciliane).
SOIL - Mixed, prevalence of active lime and silicon.
ALTITUDE - around 300 meters m.s.l.
VINEYARD - Bush-trained with high plant density (over 4500 plants) per
hectare.
CLIMATE - Mild and rainy winter, dry, hot and windy spring and summer with
a good temperature difference.
HARVEST - By hand in the morning, at perfect ripeness last two weeks of
August for Chardonnay and first two weeks of September for Insolia.
VINIFICATION - Very soft pressing using the solely the flower must. Slow
fermentation at around 16°C for 15 days following prolonged contact with
the yeasts.
AGEING - At the end of November the two wines are blended and allowed
to rest, at controlled temperature, until the end of February to join their specific
characters together. For at least one month in bottle at controlled temperature.
TASTING
Colour - Clear and bright pale yellow colour with greenish highlights.
Bouquet - Intense, rich with ripe fruit with highlights of citrus notes.
Flavour - Lively, very fruity with distinctive nuances lemon preserves.
ALCOHOL CONTENT - 11,5-12,0 % vol.
SERVING TEMPERATURE - 10°-12°C
RECOMMENDED WITH - Excellent as an aperitif, good accompaniment to
light first courses and fish based main courses.
STORAGE - Very cool, away from direct sunlight.
LIFE - Within two years.
1ST YEAR OF PRODUCTION – 2011harvest.

DUETTO
INSOLIA - CHARDONNAY
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We are proud to present Duetto, a new 
range with a contemporary taste and image 
combining autochthonous grape varieties, 
which have always been Corvo’s first choice, 
and international grape varieties that have 
found an ideal place in which to express their 
full potential in the land of Sicily. The blend 
of Insolia and Chardonnay lends this wine a 
complex bouquet, rich in fresh, citrus notes 
and a lively and decidedly fruity flavour.
Ideal as an aperitif, it can also be served 
with light starters and fish dishes. Serving 
temperature 10°-12° C.
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Corvo is a legend, a strong, long-established brand with the ability 
to communicate in new and current languages. A Sicilian classic 
benefiting from 200 years of tradition, it obtains the best from every 
vine thanks to its in-depth knowledge of all of the island’s geographical 
and climatic details and quality wine making processes. Corvo wines 
express personality, agreeableness, have an excellent quality/price 
ratio and are high quality products that can be enjoyed every day. An 
innate desire to spread the aromas of Sicily to lands near and far has 
always been part of the very essence of the Corvo brand.

CORVO: A DARING CLASSIC 
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