
 
 
 
 

 
   

 

S P R I N G  P E S T O  P A S T A  
S E RVE W I TH T E RR A D ’ O RO PINOT GRIGIO 

 
 

 
ING R E D IEN T S 

• 12 oz fettuccine 

• 5 cloves garlic, minced 

• 2 tbsp olive oil 

• 2 tbsp butter 

• 1/2 cup Terra D'Oro Pinot Grigio 

• 1 cup heavy cream 

• ½  cup prepared pesto, more to taste 

• ½  cup grated Parmesan cheese, plus extra for serving 

• ½  bunch asparagus, trimmed and cut into 1-inch pieces 

• ½  cup peas (fresh or frozen) 

• Salt and pepper, to taste 

• Fresh basil leaves for garnish 

 
DIRECTIONS  

1. Bring a large pot of salted water to a boil. Cook the fettuccine according to package instructions 
until al dente. Drain, reserving ½ cup of the pasta water, and set aside. 
 

2. In a large skillet, heat the olive oil and butter over medium heat. Add the minced garlic and 
sauté for about 1 minute. Add the asparagus and continue to sauté for another minute. 

 
3. Add the peas and pour in the Pinot Grigio. Cover and let simmer for 2 minutes. Season with 

salt and pepper during this step. 
 

4. Uncover the skillet and stir in the heavy cream, prepared pesto, and grated Parmesan cheese. 
Cook for an additional 2 minutes, letting the sauce thicken slightly. If the sauce is too thick, use 
the reserved pasta water to adjust the consistency. 

 
 

20680 Shenandoah School Road • Plymouth, CA 95669 • 209.245.6942 • terradorowinery.com 

 



 
 

 
5. Add the cooked fettuccine to the skillet. Toss well to coat the pasta thoroughly with the creamy 

pesto sauce. 
 

6. Turn off the heat. Serve the pasta hot, garnished with fresh basil leaves and additional grated 
Parmesan cheese. And of course, a glass of Pinot Grigio wine! 
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