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PASTA E FASOI 

PREPARATION

Chop the celery, carrots, and onions, then add the drained beans and 
tomato sauce. Cover with broth, season with salt and pepper, and 
simmer for about 2 hours.
Meanwhile, prepare “the olio brusin”: in a pan, sauté the rosemary, 
sage, and garlic, then let them infuse in the warm oil. Once the bean 
mixture is cooked, add the infused oil (drained). Set aside one-quarter 
of the beans, while the rest should be blended, passed through a 
sieve, and then mixed back together.
Add the pasta and serve hot or warm.

INGREDIENTS

2 kg Borlotti beans
(soaked in cold water for 12 
hours)
3 carrots
3 onions
3 celery stalks
Garlic
Rosemary
Sage
200 g tomato sauce
1 liter extra virgin olive oil

Paternoster Synthesi Aglianico del Vulture DOC
Poggio al Tufo Rompicollo Toscana IGT

Casisano Rosso di Montalcino DOC
Tommasi Rafaè l Valpolicella Classico Superiore DOC

Tommasi Ripasso Valpolicella Classico Superiore DOC

Antica bottega del Vino

WINE PAIRING

Icon of the poor Veronese and Northern Italian tradition, pasta e fagioli warms cold 
winter evenings with its rustic flavor , combining the simplicity of legumes 

and pasta in a comfort food rich in history.


