ALSACE & GERMAN STYLES AND
RIESLING MASTERCLASS

State of the Art Tasting with Andrew Corrigan MW, Peter
Scudamore-Smith MW & Paula Tewksbury.

What defines a good Riesling, Pinot Gris or Gewurztraminer? Why is it that many of us don’t understand
Aromatic Wine Styles? Andrew will guide us through the main characteristics of Aromatic Wine. All wines
have a bouquet that is released during fermentation and crushing of the ripe grapes. What makes the
Germanic styles and Varieties different?

We will compare some Alsace Wines with Australian Wines of the same grape variety. We'll also look at
mature Rieslings from Australia, Germany and Alsace. The Masterclass will include delicate delicious wines
from four countries.

For an introduction to the state of the art of emerging white aromatics in Australia, send in your acceptance
now for an in-depth study of these wonderful wines.

Brisbane is most fortunate to have one of Australia’s most experienced educators and wine judges. Andrew
is the tutor for the Institute of Masters of Wine and a Councillor for ASWE in Queensland, wine columnist for
various newspapers and magazines and Table Talk for ABC Radio. This promises to be an extremely
enjoyable and educational evening, with new topics, lots of comparisons to make, debate and social
interaction. Do join us.

Note the early start at 6.30pm. A buffet dinner is provided

HOST: Andrew Corrigan MW, Peter Scudamore-Smith MW & Paula Tewksbury
VENUE: Uncorked & Cultivated Boardroom

Unit 4/723 Stanley Street, Woolloongabba (next door to Chalk Hotel)
DATE & TIME Thursday, 11" September 2008  6:30pm start
COST: $72 cheque, $75 credit card

LATE ACCEPTANCES/ ENQUIRIES to Paula Tewksbury on 3870 2555/ 0412 158 425
or paula@allaboutwine.com.au. Please post or email by Monday, 8" September 2008
Include below your email address if you wish confirmation of your acceptance.

Return this acceptance with remittance to:

Paula Tewksbury, PO Box 2322, Toowong, Qld, 4066.

I/ We would like to attend the German & Alsace Style Masterclass at Uncorked & Cultivated
Boardroom on 11" September 2008

(Please print name in full)

NAME: CONTACT NO.

ADDRESS: EMAIL:

Payment Details

CHEQUE ENCLOSED FOR $ MASTERCARD VISA
CARD NO.: / / / EXPIRY DATE: /
NAME ON CARD: AMOUNT: $

SIGNATURE: We require # ___ Vegetarian Meal/s




