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Wine tmting event checklist.

P lﬂmning

g

Decide the main theme of your tasting (e.q., sparkling wines /
red wines only /specific qrape Variety / single producer / different
winemaking styles...).

Choose & catchy title (e.q., Ttaly vs France) for your event and
promote it.

Decide how many people will be attending.

Find a suitable location.

Select and buy the wines. If it is the first event you orqanise,
start with -4 types maximum.

Make sure you have enough glasses!

Work.out the cost and price, depending on your qoals
(framatimﬂbl event, kigbticket...)

Decide the wine serving sequence.

Fra;mrz and ;yersanmlise A nice Win&tmting paper table mat.
Have a skilled wine pourer! (ormore, if needed)

Pra;;me the wine notes in AdVance.

Select the speaker for the event: interactive and with some
knowledge! (BTW I am availaple!)
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On the day of the event

Prepare the wines ¢ temperature / uncorking) i

Set up the seats hfara your quiests Arrive.

Make available some water and breadsticks for each
participant.

Don't run out of wine! 1 bottle of 77 cl is fine for 12 quests.

Make sure spittoons are At hand and easily reachable }’717 quiests -
you don't want them getting drunk.!

Aygree on the structure of the talk with the speaker in adyance
(wine/discussion/wine or ALl wines served toqether and discussion
Afterwards?)

Encouraqe interaction: it's a learning occasion And there Are no
wrong answers!

Conclude the tasting with a small bite to eat.

Make the empty bottles available for participants to take
pictures of the Labels.

Have fun!
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