Wild Mushroom & Truffle Oil Pappardelle
Paired with:  2014 Signature Series Altissimo

· Prep time: 15 minutes
· Cook time: 15 minutes
· Servings: 2 large main portions

Ingredients
· 8 oz fresh or high-quality dried Pappardelle pasta (wide ribbons are essential for matching the wine's "weight")
· 2 tbsp unsalted butter
· 1 tbsp extra virgin olive oil
· 3 cups mixed gourmet wild mushrooms (Cremini, Shiitake, and Oyster), sliced
· 1 large shallot, finely chopped
· 3 cloves garlic, minced
· 1/3 cup dry white wine (or vegetarian vegetable broth)
· 1/4 cup heavy cream
· 1/2 cup high-quality Parmigiano-Reggiano, freshly grated
· 1 tsp high-quality white or black truffle oil (for finishing)
· 2 tbsp fresh Italian parsley, chopped
· Salt and freshly cracked black pepper

Instructions
1. Boil the Pasta: Bring a large pot of heavily salted water to a boil. Cook the pappardelle according to package instructions until just al dente. Reserve 1/2 cup of pasta water before draining; set the pasta aside.

2. Sear the Mushrooms: While the pasta cooks, heat the butter and olive oil in a large skillet over medium-high heat. Add the sliced mushrooms in a single layer. Let them cook completely undisturbed for 3 to 4 minutes to achieve a deep, caramelized brown sear.

3. Aromatics: Stir the mushrooms, then lower the heat to medium. Add the chopped shallots and minced garlic. Sauté for 2 minutes until soft and intensely fragrant. Season with a generous pinch of salt and plenty of cracked black pepper.

4. Deglaze: Pour in the white wine (or broth), scraping up all the savory browned bits stuck to the bottom of the pan. Let the liquid simmer and reduce by half (about 2 minutes).

5. Create the Sauce: Lower the heat to low. Stir in the heavy cream and half of the grated Parmigiano-Reggiano.

6. Toss: Add the drained pappardelle directly into the skillet. Gently toss the pasta ribbons into the mushroom sauce. If the sauce feels too thick, splash in a little of your reserved warm pasta water to make it silky and glossy.
7. The Grand Finale: Remove the pan from the heat. Drizzle the truffle oil evenly across the pasta and toss one final time.

8. Serve: Plate immediately. Garnish with the remaining Parmigiano-Reggiano and fresh parsley.

