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2018 FALL EVENTS

FRIDAY, SEPTEMBER 14
Great Value Wines for Fall
7-8:30pm $15
Join us for our first class of the season 
as we share some of our Trusted Experts 
great value picks for fall. You’ll be 
delighted to try reds, whites, roses and 
sparkling wine styles that all over deliver 
in quality and are easy on the pocket book. 

THURSDAY, SEPTEMBER 20
Wines of South America
7-8:30pm $15
For tonight’s event we highlight the 
diversity and value of the wines of 
South America. You’ll be excited to try 
wines from Chile and Argentina and be 
amazed at the different styles that are 
awaiting you in the glass. From crisp 
whites to big and bold reds, the wines 
of South America are sure to become 
a new favourite for your glass.

FRIDAY, SEPTEMBER 21
Beer & Cheese | 7-8:30pm $20
We’re thrilled to bring you a delicious 
evening of great beers and tasty cheeses. 
Our Trusted Expert Scott will share his 
passion and expertise with you as he 
shows you just how divine beer and 
cheese can be together. If you love great 
beer and cheese, you can’t miss this event!

THURSDAY, SEPTEMBER 27
Ciders for Fall | 7-8:30pm $15
This week for TasteDay Thursday we will 
explore the many different varieties and 
styles of apple ciders that are available 
for you to try. Ciders have seen a growing 
demand as people look to them for 
a gluten-free (and tasty!) alternative 
to beers. Join us as we explain how 
ciders are made and lead you through 
an exciting tasting of some fantastic 
flavours awaiting you in the cider aisle.

FRIDAY, SEPTEMBER 28
Whiskies for Cooler Weather
7-8:30pm $30
Whisky fans you’ll want to make sure 
that you don’t miss this special evening 
with our very own Whisky Expert Marc 
as he guides you through a lineup of 
some of his favourite gems from the 
whisky wall. You’ll be fascinated by his 
picks, as he showcases a mix of whiskies 
that are some of his favourites for the 
fall. If you love a great dram and a good 
story this is an event just for you.

SATURDAY, SEPTEMBER 29
Guess the Expensive Wine
7-8:30pm $15
Can you tell how much a wine is worth 
just by tasting it? We’re challenging you to 
do just that as we present a mixed lineup 
of red and white wines from around the 
world. We’ll ask you to guess which one is 
the most and least expensive. This class 
is always a fun and eye-opening evening.

THURSDAY, OCTOBER 4
Portugal has it All! Reds, Whites, 
Rosé & Port Wines | 7-8:30pm $15
For almost 4,000 years Portugal has been 
growing grapes and making wine. With 
some 240 distinct grape varietals, the 
world is waking up to the treasury of wines 
coming out of Portugal. Doug has “led the 
charge” introducing Portuguese wines to 
Saskatchewan. Join us as Doug leads us 
through a tasting of a number of wines 
and one 30 year port.

FRIDAY, OCTOBER 5
Local Festival | 7-9pm $20
We’re excited to bring you our first Local 
Festival! A night that celebrates the 
extraordinary local winemaking, beer 
making and distilling talent. You’ll not 
only have a chance to try a mix of different 
products from the area but also meet many 
of the people responsible for bringing you 
the products that you love.

WEDNESDAY, OCTOBER 10
Wines for Thanksgiving
7-8:30pm $15
Wondering which wines to serve with your 
festive celebrations this Thanksgiving? 
Our Trusted Experts are here to help with 
their hints and tips that will have you 
pairing your dinners like a pro. This class 
will cover wines to go with classic dishes 
such as turkey with all the fix in’s, roast 
ham, roast beef and of course apple and 
pumpkin pie. You’ll leave this class with 
lots of ideas of how to make these holiday 
celebrations even tastier!

THURSDAY, OCTOBER 11
Master Bourbon Class
7-8:30pm $35
Bourbon is one of the most popular 
spirits on the market today. Join us as 
we spend the evening traveling back in 
time to its humble and somewhat illegal 
origins! You’ll be mesmerized by the 
history and laws that surround this spirit 
and of course enjoy a lineup of incredible 
top-shelf bourbons to taste that will leave 
you with a better understanding of Mark 
Twain’s famous quote: “If I cannot drink 
Bourbon and smoke cigars in Heaven then 
I shall not go”.

A calendar filled with all your suggestions and favourites!

TICKETS AVAILABLE ONLINE NOW! 
visit us at willowparksk.net tastelearn

enjoy
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OUTRAGEOUS BROWNIES  

• 1 pound unsalted butter 
• 1 pound plus 12 ounces 

semisweet chocolate chips 
• 6 oz. unsweetened chocolate 
• 6 extra-large eggs 
• 3 tablespoons instant 

coffee granules

• 2 tablespoons pure vanilla extract
• 2 1/4 cups sugar 
• 1 1/4 cups all-purpose flour 
• 1 tablespoon baking powder 
• 1 teaspoon salt 
• 3 cups chopped walnuts

INGREDIENTS:

Event Favourite!

1. Preheat oven to 350 degrees F. Butter and flour a 12 x 18 x 1in baking sheet.

2. Melt together the butter, 1 pound of chocolate chips, and the unsweetened 
chocolate in a medium bowl over simmering water. Allow to cool slightly. In a 
large bowl, stir (do not beat) together the eggs, coffee granules, vanilla, and 
sugar. Stir the warm chocolate mixture into the egg mixture and allow to cool to 
room temperature.

3. In a medium bowl, sift together 1 cup of flour, the baking powder, and 
salt. Add to the cooled chocolate mixture. Toss the walnuts and 12 ounces of 
chocolate chips in a medium bowl with 1/4 cup of flour, then add them to the 
chocolate batter. Pour into the baking sheet.

4. Bake for 20 minutes, then rap the baking sheet against the oven shelf to force 
the air to escape from between the pan and the brownie dough. Bake for about 
15 minutes, until a toothpick comes out clean. Do not overbake! Allow to cool 
thoroughly, refrigerate, and cut into 20 large squares.

Copyright 1999, The Barefoot Contessa Cookbook This was adapted from a recipe for 
chocolate globs in the Soho Charcuterie Cookbook.

DIRECTIONS:

Don’t miss 
Pairings & 
Chocolate

on Nov 17!

These melt in your mouth decadent brownies are always a big hit!

FRIDAY, OCTOBER 12
White Wines from the 
Mountains | 7-8:30pm $15
Tonight, we celebrate the wonderful white 
wines from Alsace, France and Germany. 
This tasting has been expertly created 
to showcase not only the diversity of 
flavours from these two regions but also 
how magnificently the wines pair with 
both delicate and hearty food styles. 
Be prepared to be wowed and find your 
new favourite cool weather pairing.

SATURDAY, OCTOBER 13
Wine & Cheese | 7-9pm $20
Join us for a night of classic pairings 
as we bring together wines and cheeses 
from around the globe. We’ll be sharing 
classic pairings from France, Italy, Spain 
along with sharing a few of our Trusted 
Experts’ very own favourites as well. If 
you love cheese and wine then this is 
an evening you won’t want to miss.

FRIDAY, OCTOBER 15
Syrah vs Shiraz | 7-8:30pm $15
If you love red wines you won’t want 
to miss this tasting experience as we 
delve into the differences between the 
wines made from the grape known 
as both Syrah & Shiraz. While the 
genetics of the grape may be the same, 
the flavours in the glass have two very 
different personalities and we’ll be tasting 
through a lineup of fantastic wines to 
showcase their differences. Both of 
these wines are big and bold and you’ll 
be the judge if you have a favourite 
of the two profiles. This is sure to be 
an eye-opening tasting experience.
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SATURDAY, NOVEMBER 3
Potato Chip Pairing | 7-8:30pm $15
Our Potato Chip Pairing class is always 
such a favourite that we’ve brought it back 
again! You’re going to have a blast with 
our Trusted Expert team! They’ll take some 
of their favourite chip flavours and pair 
them up with tasty wines and beers to 
show you how to bring a “wow-factor” to 
snacking at home. Trust us when we say 
you won’t believe how much fun you can 
have pairing up great libations with tasty 
potato chips.

THURSDAY, NOVEMBER 8
Decadent Ports | 7-8:30pm $20
Join special guest host Linda Robinson 
for a decadent evening of delicious Ports. 
Linda will guide you through an incredible 
lineup of both Ruby and Tawny port 
styles and explain what makes each style 
unique. You’ll leave this experience with a 
much better understanding of how Port is 
made, what the information on the labels 
mean and of course, great pairing ideas 
to enjoy with your new favourite Port.

SATURDAY, NOVEMBER 10
Hobo Doughnut Pairings
7-8:30pm $20
We’re so excited to be teaming up with 
Regina’s very own Hobo Doughnuts for 
a sweet and tasty pairings. If you haven’t 
tried one of these sensational doughnuts 
you’re in for a real treat. Our team will 
expertly pair the doughnut styles that will 
take an already incredible taste experience 
to an out-of-this- world experience!

Seating is limited
please book early.

THURSDAY, OCTOBER 25
Australia with Liz Muir
7-8:30pm $15
Get ready for a fascinating evening 
exploring the wines of Australia with 
special guest host Liz Muir, Canadian 
Market Manager of Yalumba/Negociants 
International. With a degree in Wine 
Marketing from Adelaide University, Liz 
is the perfect person to lead you through 
a tasting of Australian wines. Her passion 
and love for the country and its wines will 
shine through with every wine that she 
shares during the evening. Australian wine 
fans, this night is sure to be a real treat. 
Book early as seating is limited.

FRIDAY, OCTOBER 26
Exploring Italy with Antonio 
Antonelli, Galasso Winery
7-8:30pm $15
The world’s No.1 producer of wine is Italy. 
The region of Abruzzo on the Adriatic 
ocean side of Italy, produces some of 
the biggest, full white and reds that 
appeal to our prairie pallet. Chief among 
the grape varieties are Trebbiano and 
Montepulciano. Antonio Antonelli has 
travelled the world as ambassador of the 
exciting wines of Abruzzo. Let Antonio 
help educate your palate.

FRIDAY, NOVEMBER 2
Big Red Festival | 7-9:00pm $20
Calling all red wine lovers! Do we have a 
night for you! We’ve created a special Big 
Red Festival that will bring together red 
wines from around the globe, all into one 
room. From the light and fruity to the big 
and bold this evening is sure to warm the 
hearts of all red wine enthusiasts.

WEDNESDAY, OCTOBER 17
Brewmaster Series #1
7-8:30pm $15
We’re so excited to welcome Great 
Western’s Brewmaster and Innovation 
Ambassador, Amanda Butt as our first 
host of our Brewmasters series. Born in 
Newfoundland, Amanda will share stories 
of her exciting career and how it brought 
her to the Brewmaster role that she holds 
today. You’ll also be in for a treat as she 
leads you through a tasty lineup of her 
beers and discusses each one with you. 
If you’ve ever wanted to know more about 
these beers and what being a Brewmaster 
is really like then you won’t want to miss 
your chance to meet Amanda at this 
awesome event.

WEDNESDAY, OCTOBER 24
Halloween Pairing | 7-8:30pm $15
This event has been such a hit the last 
couple of years that it’s now become a fall 
tradition! Spend the evening with our team 
as they have some grownup fun pairing 
wines, beers, and cocktails with traditional 
Halloween candies. You’ll be amazed at 
how delicious mini-candy bars, Rockets, 
and many other Halloween goodies can 
be, when paired up with just the right 
magical liquid potion.

2018 FALL EVENTS

Store Manager
& Trusted Expert
Scott Lyons-Belt
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PORT POACHED PEARS

• Pears 
• 1 bottle Ruby Port (Fine 

Ruby or Select Reserve) 
• ½ cup sugar 
• 2 cinnamon sticks 
• 1 pod star anise 
• 4 cloves

• ½ tsp nutmeg
• 1 vanilla pod / 1 tsp 

vanilla essence 
• ½ tbsp orange zest 
• ½ tbsp. lemon zest 
• Fresh ground black pepper 
• ½ tsp salt

INGREDIENTS:

1. Combine all the ingredients, except the pears, in a saucepan and gently 
bring to a boil. Simmer the liquid gently for 5-10 minutes, whilst you peel and 
core the pears, leaving the stalk intact for decoration.

2. Drop in the pears and continue to simmer for around 30 minutes, gently 
turning the pears occasionally to ensure they cook evenly.

3. Remove the pears, and then reduce the remaining sauce by about half. 
Strain into a jug and pour generously over the pears. Serve immediately with 
cream or vanilla ice cream.

DIRECTIONS:

Join us for 
Decadent 
Ports on
Nov. 8!

THE CARAMEL APPLE COCKTAIL

Halloween Cocktails!

• 2 oz apple juice
• 2oz vodka
• 1 oz butterscotch liqueur
• Ice and apple slice for garnish

FOR A COLD COCKTAIL:
In a cocktail shaker filled with ice, 
shake all ingredients vigorously. 
Pour in your favourite tumbler, over 
ice. Garnish with a slice of apple

FOR A HOT COCKTAIL:
Heat the apple juice to a simmer. 
Place the vodka and liquor in 
prepared glass and pour hot 
apple juice overtop. Stir and 
garnish with a fresh apple slice.

INGREDIENTS:

A refreshing, simple and very elegant dessert, perfect served
with some thick cream or perhaps some vanilla ice cream.

PORT COCKTAILS
BIN 27 PORT SANGRIA
• 1 (750ml) Bin 27 Reserve Port
• 3 cups Berries, mixed summer 

fresh or frozen
• 3 cups Club soda
• 1/2 cup vodka
• 1/2 cup Framboise
• Garnish with Orange slice

BUBBLES & PINK
• 2 Parts Croft Pink Port
• 2 Parts La Gioiosa Prosecco
• Garnish with twist of lemon

BETSY ROSS
• 3 oz. Fonseca Tawny Port
• 3 oz. Torres 5 Brandy
• Spash of Triple Sec
• Serve over ice



6 | W I L L O W  P A R K  W I N E S  &  S P I R I T S

WEDNESDAY, NOVEMBER 14
Brewmaster Series #2
7-8:30pm $15
We’re very excited to welcome Jeff Allport, 
brewmaster for Nokomis Craft Ales as the 
host of our second Brewmasters series.
Located in the rural farming community 
of Nokomis, Saskatchewan, the brewery 
is a culmination of vision, passion, 
determination, and generous support 
from the town, friends and family. After an 
old fashioned barn-raising in the fall of 
2013, this small scale operation opened 
its doors in August 2014. If you’ve ever 
wanted to know more about these beers 
and what being a Brewmaster is really like 
then you won’t want to miss your chance 
to meet Jeff at this exclusive night.

THURSDAY, NOVEMBER 15
Italy 101 | 7-8:30pm $15
Spend the evening with us as we explore 
one of the most beloved wine countries 
in the world - Italy. During this class 
we’ll look at the country’s different wine 
zones from top to bottom and explore 
the diversity of styles that awaits you to 
discover for your glass. You’ll also enjoy 
a tasty flight of wines that will showcase 
just how exciting the wines from this 
incredible country can be. If you love 
Italian wines or always wanted to know 
more, this is a great event for you.

2018 FALL EVENTS

GAMEDAY COCKTAILS!
with THE TRUSTED EXPERTS

Perfect Pairings

THE PERFECT NEGRONI
• 3/4 oz. Campari
• 2 oz. Marconi Gin
• 3/4 oz. Red Vermouth
• 6 dashes Grapefruit & Hops bitters
• Ice and 1 lemon twist, for garnish

1. Combine the Campari, gin and 
vermouth in a glass over ice. Add bitters.

2. Shake using a cocktail mixer and
strain into a rocks glass over ice.
3. Garnish with the lemon twist.

SATURDAY, NOVEMBER 17
Pairings & Chocolate
7-8:30pm $20
Back by popular demand! What could be 
better than spending the evening learning 
all about wine and chocolate pairings? 
With the delectable chocolates from Lindt 
and expertly paired libations from our 
team, you’re sure to have an unforgettable 
experience sampling Ports, wines, 
beers and bubbles, with delectable and 
mouthwatering chocolate treats. Chocolate 
fans you don’t want to miss out!

WEDNESDAY, NOVEMBER 21
Coffee Cocktails with
Good Earth | 7-8:30pm $20
We’re excited to be teaming up with our 
friends at Good Earth Coffeehouse to 
bring an evening of hot and cold coffee 
cocktails. With cooler weather upon us, 
what could be better than learning a few 
new hot cocktail ideas to sip by the fire? 
We’ll be covering the classics such as how 
to make the perfect Irish Coffee, White 
Russian, and the always delicious Café 
Caribbean, just to name a few. The team 
at Good Earth will also be bringing some 
of their favourite treats to enjoy with our 
coffee cocktails!

THURSDAY, NOVEMBER 22
Escape to the South of France 
with the Wines of Gabriel Meff
7-8:30pm $20
The Rhone Valley produces some of 
the world’s most sought-after wines. It 
is the birth-place of syrah (shiraz) and 
other famous grape varieties. Born and 
raised in South of France, Guillaume 
Blisson obtained his Masters in Science 
in 2002 from the prestigious AgroParis 
Tech, with a specialization in Viticulture 
and Oenology. Guillaume accrued a 
wealth of experience in vinification 
throughout Provence, the Loire and 
Châteauneuf-du-Pape. This could be the 
French wine learning event of the year!
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THURSDAY, NOVEMBER 29
Holiday Favourite Treat Pairing
7-8:30pm $20
With the holiday season quickly 
approaching we thought we would share 
some of our favourite pairings that go 
with the sweet treats we all enjoy this 
time of year. You’ll love learning all about 
what our team pairs with gingerbread 
cookies, Nanaimo bars, shortbread 
cookies, and of course maple fudge just 
to name a few. If you love sweet treats 
you won’t want to miss this event!

*Event may contain nuts and gluten.

FRIDAY, NOVEMBER 30
Women & Wine | 7-8:30pm $15
Ladies, get your friends together for 
a well-deserved girl’s night out with 
Trusted Expert Erin Rosar. Erin will guide 
you through a tasting of wines that she 
feels are every girl’s “must-have” wines 
to keep on hand to be ready for any 
occasion. She’ll also share her hints 
and tips for food pairings and service 
ideas. You’ll not only learn a lot at this 
event but have a whole bunch of fun!

FRIDAY, NOVEMBER 23
Grey Cup Pairings | 7-8:30pm $20
Get ready for the big game by learning our 
Trusted Experts insider tips and tricks for 
pairings with game day fare. You’ll learn 
how to pair with chips and dip, chicken 
wings, spinach dip, chili and of course 
some sweet treats too! If you love to 
entertain you won’t want to miss this class.
 
*Event may contain nuts & gluten.

SATURDAY, NOVEMBER 24
Sparkling Wines 101 | 7-8:30pm $15
Pop! Just the sound of a cork being 
popped brings the feeling of celebration 
to any room. Spend the evening with 
us as we introduce you to a lineup of 
sparkling wines from around the world. 
You’ll leave tonight’s class with a better 
understanding of the differences between 
Champagne, Cava, Cremant, and Sekt. 
From toasty and off-dry to fruity and 
fresh, the sparkling wine aisle has them 
all waiting for you. This class will teach 
you how to read the labels to ensure you 
find the sparkling wine you’re looking for.

2018 FALL EVENTS

SATURDAY, DECEMBER 1
Rum & Cookies | 7-8:30pm $20
A holiday tradition! We’ve taken two of 
our favourite things and brought them 
together into one tasty event. Our team will 
lead you through a fascinating lineup of 
delicious cookies from Regina’s very own 
Sinfully Sweet Bakery expertly paired with 
an assortment of rums. If you love rum 
and cookies this evening is just for you.

*Event may contain nuts and gluten.

WEDNESDAY, DECEMBER 5
Whisky Picks for the Festive Season 
7-8:30pm $20
Looking for the perfect whisky to toast 
in the holiday season or give as a 
gift? Then this class is for you as our 
Trusted Expert team shares some of their 
favourite whiskies for this merry season. 
You’ll enjoy tasting a diverse lineup of 
whiskies that will include something for 
everyone. We’ll have fancy cask finishes, 
delicate, and peaty styles and you may 
even discover a new favourite for you or 
someone special on your shopping list 
this year.

FRIDAY, DECEMBER 7
Sparkling Wine Festival | 7-9pm $25
We invite you to share an evening with 
“stars in your glass”! This festive event 
will celebrate bubbles in all their forms, 
from the classic champagnes of France 
to the seductive sparkling wines of Spain, 
Italy, Canada, California, and Australia. 
This evening is sure to be a highlight of 
this year’s holiday season and a wonderful 
way to celebrate with friends without 
having to do the dishes.



Corporate Office
& Main Store
10801 Bonaventure Dr SE
Calgary, Alberta T2J 6Z8
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Willow Park Wines & Spirits
Eau Claire
162, 200 Barclay Parade SW
Calgary, Alberta T2P 4R5
403.262.9463
eauclaire@willowpark.net

Willow Park Wines & Spirits
Regina - Grasslands
33, 4715 Gordon Road
Regina, SK S4W 0B7
306.585.1661
regina@willowpark.net


