
Combine the water,  yeast  and sugar in a bowl. St i r  gent ly
and leave for 30 mins to le t  the yeast  bloom. Add in the
f lour and s t i r  wi th a wooden spoon unt i l  everything is
combined.  Cover wi th a c loth and le t  i t  s i t  for 15 mins. 

1.

Af ter 15 mins, s t re tch the dough. Uncover i t  and grab a
smal l  piece of the dough from the outer edge and pul l  i t
towards the center.  Cont inue around the dough unt i l  i t
feels smooth. Once you’re done, generously oi l  the
dough, cover i t  and leave i t  somewhere warm to r ise.
Leave i t  for at  least  30 mins -  unt i l  the dough has doubled
in s ize. 

2.

Once the dough has had t ime to r ise, add i t  to a wel l
oi led baking t ray. F l ip the dough over so al l  s ides of the
dough are oi led. Using your hands gent ly spread i t  out  to
the desired s ize. Cover i t  and le t  i t  res t  for 20 mins. Add
ol ive oi l  to the surface of the dough and a l i t t le bi t  to your
f ingers. Gent ly press your f ingers in to the dough and
create l i t t le dimples, working your way up the dough. Top
with f laky sea sal t  and rosemary. 

3.

Bake for 20-25 minutes -  unt i l  golden brown. Let  i t  cool
and then s l ice and serve the most del ic ious focaccia!

4.

DIRECTIONS

FOCACCIA

INGREDIENTS
400g bread f lour
300g warm water
1 tsp yeast
1 tsp sugar
Good qual i ty ol ive oi l  
F laky sea sal t
Fresh rosemary
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This 100% Sangiovese wine is made
from handpicked grapes selected both
in the vineyard and through advanced
opt ical sor t ing for opt imal qual i ty.  

Af ter gent le pressing and fermentat ion,
the wine res ts for three months in
s tainless s teel  on the lees, creat ing a
smooth, e legant texture.

 
Named "Al i ," meaning "wings" in
I ta l ian, the wine is a t r ibute to L ia
Tolaini -Banvi l le’s daughter,  her " l i t t le
angel." 

The label features an image of Cupid,
connect ing the wine to romance and
connect ion.

With i ts  pure Sangiovese expression
and unique label design, this wine
offers both qual i ty and meaning in
every bot t le.

DONNA LAURA ALI ROSATO

@donnalaurawines

SCAN THE QR CODE TO FOLLOW US ON
INSTAGRAM AND DISCOVER MORE RECIPES! 
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