
 

 

PRESS RELEASE 
 
DUBAI: BOTTEGA PROSECCO BAR AMONG THE TOP RESTAURANTS OF THE WORLD'S 
ITALIAN CUISINE WEEK 
From 14 to 20 November in Dubai and Abu Dhabi 
 
A rich agenda inspired by the themes of conviviality, sustainability and innovation characterises the 
Italian Cuisine Week 2022 in the United Arab Emirates. The event is the result of a collaboration 
between the Italian Embassy in Abu Dhabi and the Italian Academy of Cuisine. During the week 
between 14 and 20 November, some of the best Italian restaurants in Abu Dhabi and Dubai will 
present special dishes created for the occasion with the aim of promoting the Italian cuisine. In 
Dubai, the restaurants participating in the event are: Torno Subito (one Michelin star), Il Borro, 
Alici, Luigia, Bottega Prosecco Bar and Vanitas by Palazzo Versace. While in Abu Dhabi they are: 
Talea at the Emirates Palace, Sole, Verso and Antonia. 
 
Bottega is very pleased that its Prosecco Bar, at Dubai Airport, is among the selected Italian 
restaurants for the excellence of its cuisine. For the occasion, the chefs of the Bottega Prosecco 
Bar have created an unusual recipe: 'Pappardelle del Golfo'. This is handmade pappardelle, 
seasoned with shrimp and barracuda ragout in a delicate tomato sauce. The skin and bones of the 
barracuda, usually discarded, are dehydrated and finely ground and used as the basis of the pasta 
dough. This is a highly sustainable dish with 100 per cent ingredients produced and sourced in the 
Emirates, characterised by very little waste and at the same time convivial.  
 
Prosecco Bar is a concept created by Bottega with the aim of exalting the excellence of our country 
and gratifying the consumer's palate. Specifically, it replicates the philosophy of the Venetian 
bacaro, that is, of an informal osteria, where food is presented both as 'cicheti', or appetisers to be 
eaten at the counter, and as more structured dishes to be served at the tables. The combination 
with Prosecco, favoured for its versatility, and with other Italian wines contributes to making every 
short or long moment spent in a bacaro a pleasant experience that enriches the spirit and 
refreshes the soul. Bottega Prosecco Bar is therefore an evolution of this philosophy which, 
extrapolated from the Venetian reality, can be reproduced all over the world.  
 
 
About Bottega 
Bottega is a family owned company located in Bibano, Treviso (45 km North of Venice) that has been 
producing premium quality, typical Italian wines, grappa, spirits and food products since 1977. Bottega is a 
third generation business, today led by Sandro, Barbara and Stefano Bottega. Headquarters are located in a 
19th-century farmhouse, renovated to preserve the original architectural and environmental characteristics, 
surrounded by 10 hectares of vineyards. The group also runs a winery in Valpolicella and one in Montalcino: 
here, the great red wines of the Veneto and Tuscany, including Amarone and Brunello, are produced. The 
company manages several different brands, amongst which are Alexander, Bottega and Cantina dei Poeti.  
With the goal of delivering health, wellbeing and pleasure through its products distributed in more than 150 
countries worldwide, Bottega advocates Quality (Italian taste and authenticity), Design (expression of the 
excellent aesthetic character of being made in Italy) and Social Responsibility towards the environment and 
the community.  
 

 

 

Contact: Giovanni Savio - Bottega S.p.A. - Tel. +39 0438 406801 - giovannisavio@bottegaspa.com - 

www.bottegaspa.com 

 

mailto:giovannisavio@bottegaspa.com
http://www.bottegaspa.com/

