Compare Australian Chardonnay with
Chablis & White Burgundy

A TASTING WITH ANDREW CORRIGAN MW

Chardonnay remains a clear winner with sales volume for now, but Australian white wine
drinkers are looking towards other grape varieties. However, the white king, for a richer
complex white style to accompany stronger-flavoured foods, Chardonnay has no equal.

Andrew Corrigan MW will present a state of the art Chardonnay Tasting. We can eagerly look
forward to the best Chardonnays on offer. These included wines from various regions including
Australia, NZ and of course France. The wine making adds lots of complex flavour. The
techniques used include fermenting in barrels, using natural vineyard yeasts and ageing the
wine in barrels with the left-over yeast lees sediment. Andrew will outline the main differences
between French & Australian Chardonnay.

Take this opportunity to experience 16 wines of this classic grape from New and Old World
regions. Deepen your understanding of winemaking techniques and the important role of
"terroir" under Andrew’s expert tuition. The evening will include a folk dish buffet. Don't miss
out!

PRESENTER: Andrew Corrigan MW
HOST: Paula Tewksbury
VENUE: Eve’s on the Park
3 Parkland Boulevard
Roma Street Parklands
DATE & TIME: Thursday 5" February 2009 6:30 pm start
COST: $72 (cash, cheque, direct deposit or money order made out to Ewine)

$75 (credit card)

LATE ACCEPTANCES / ENQUIRES Ring Paula Tewksbury - 0412 158 425/ 3870 2555
Include your email address on the acceptance form you send in if you want confirmation of its receipt

Return this acceptance with remittance to:

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

I/ We would like to attend the Chardonnay Tasting at Eve’s on the Park,
on the 5" February 2009.

(Please print name in full)

NAME: CONTACT NO.

ADDRESS: EMAIL:

Payment Details

CHEQUE ENCLOSED FOR $_72 MASTERCARD VISA $75
CARD NO.: / / / EXPIRY DATE: /
NAME ON CARD: AMOUNT $

SIGNATURE:




