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Patrizia Martiradonna Hosts Inaugural Wine
and Art Dinner to Celebrate the Artful Blend
of Fine Wine and Creativity

Join Patrizia Martiradonna as she unveils
her inaugural Art and Wine Dinner event.

LOS ANGELES, UNITED STATES, October
18, 2023 /EINPresswire.com/ --
Experience a night of elegance,
creativity, and exceptional flavors at
the first-ever Wine and Art Dinner on
October 25th, 2023. The event starts at
7:00 PM. The evening takes place at the
studio of Patrizia Martiradonna, the
recent winner of the 2023 Inspiration
Woman Award, who graciously opens
her doors for this exceptional event.
Located at 4059 Lincoln Blvd., Marina
del Rey, CA 90292, this evening
promises to be a soirée that stimulates
your senses in more ways than one.

Patrizia Martiradonna

Martiradonna invites you to embark on

this unique journey that will delight

your taste buds and ignite your artistic sensibilities. As you enter the world of art and wine, you'll
have the opportunity to savor a meticulously crafted four-course dinner thoughtfully paired with
the finest wines. The entire experience is available for $95 per person before tax and gratuity, a
steal for the exclusive blend of culinary and artistic pleasures that await.

A raffle will feature an original signed print by Martiradonna, adding a touch of exclusivity to this
unique event.

"Don't miss your chance to be part of this sophisticated fusion of taste and creativity. We can't
wait to raise a glass and paint the town with you!" says Martiradonna.

Dinner for this event is served at the studio, but all the exquisite cuisine is expertly prepared by


http://www.einpresswire.com
https://www.patriziamartiradonna.com/

the restaurant Locanda Positano.
Martiradonna's husband, the renowned
chef Michelangelo Pinto, owns the
restaurant and has masterfully curated the
wines and cuisine for this occasion.
Locanda Positano transcends being merely
a culinary haven; it also serves as a cultural
epicenter. This venue hosts art parties and
workshops, crafting a rich and immersive
environment for art enthusiasts. Nestled
beside the restaurant is Martiradonna's art
gallery, which features her mesmerizing
modern paintings and photography
alongside creations by local artists.

A renowned lItalian artist born in Rome in
1969, Martiradonna has gracefully woven
her creative journey from Italy's heart to
California's vibrant landscapes. Since
moving to Los Angeles in 1992,

Martiradonna's life has been a masterpiece.

Her artistic odyssey began with her
academic pursuits in fine arts, laying a solid
foundation for her expressive endeavors.
Fuelled by a passion for art, she journeyed
across geographically and artistically
diverse landscapes.

Her artistic prowess has left an indelible
mark in the entertainment world, with
Hollywood production designers
recognizing her exceptional quality. Her
pieces have found a place on the sets of
well-known film productions, further
cementing her status as a highly esteemed
artist.

Today, Martiradonna calls Marina del Rey,
California, home, where she cultivates her
artistry within the serene confines of her
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Martirdonna Fine Art Studio

studio. Here, she shares her wealth of knowledge and creative insight through "let the paint
flow" art workshops, inspiring budding artists to unleash their creativity.



https://locandapositano.com/

Join Martiradonna for a captivating evening of art,
cuisine, and entertainment, and seize the chance to
experience her artwork firsthand. With limited
availability, securing a spot without delay is
recommended.
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AT AND WIRE DIRNER

OCTOBER 2510 2028

STARTING @7:00 PM
FOUR COURSES WITH WINE
PAIRING $95 PER PERSON

BURRATA E TARTUFO

Reserve your place tOday by ViSiting i FRESH CREAMY MOZIZARELLA TOPPED WITH FRESH SHAVED BLACK TRUFFLE
www.patriziamartiradonna.com or calling 310-526- e el o sy

RAVIOLI DI ZUCCA
3 8 8 7 . HOUSEMADE BUTTERSQUASH RAYIOLI, PUMPKIN SAUCE.

Paired with Cabernet Le Comete Tuscany

“POLIPO ALLA GRIGLIA

For more information about Locanda Positano, click GaLED S OCTOPUS VIO 0D T2 VRGN OLVE 0L
. Paired with Falanghina Campania
here: https://locandapositano.com/ e

' OR

i COSTOLETTE DI AGNELLO
A m a n d a Ke nt 5 GRILLED RACK OF LAMB, RED WINE REDUCTION
BO un d I ess M e d ia U SA - Pairad with Brunello Di Montelcina
GELATO DI VANILLA E FRUTTA DI BOSCO
5 1 7 3 7 7 6 6 24 eXt . FRESH MADE VANILLA BEAN GELATO TOPPED WITH FRESH SEASOMAL BERRRIES

. =3 Passito d'Alba Marenco
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This press release can be viewed online at: https://www.einpresswire.com/article/662379524
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