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SATURDAY, APRIL 6 
White Wines for Spring
7-8:30pm $15
Warmer days are here and more are on their 
way! We’re welcoming spring with a class 
filled with some of our favourite springtime 
white wines! You’ll be guided through a 
fresh and exhilarating tasting of wines from 
around the world and we’re sure you’ll find 
some new favourites to enjoy as the days get 
longer!   

WEDNESDAY, APRIL 10  
Sangria & Spring Cocktails
7-8:30pm $15
Get ready for outdoor entertaining season 
with this fun evening! Filled with great 
expert tips, we’ll show you how to create 
crafty cocktails and scrumptious sangrias! 
Our team will show you how to take fresh 
ingredients and spirits and turn them into 
magic concoctions in your glass. If you 
love sipping a chilled cocktail on the patio, 
then this is a night you won’t want to miss!

FRIDAY, APRIL 12
Celebrating Ciders
7-8:30pm $15
Ciders have experienced an increase 
in demand, as people turn to them as a 
gluten-free and tasty alternative to beers. 
In this class we will explore the many 
different varieties and styles of ciders 
available! Join us as we explain how 
ciders are made and lead you through an 
exciting tasting of some of the fantastic 
flavours awaiting you in the cider aisle! 

WEDNESDAY, APRIL 17
Get to Know Gin
7-8:30pm $15
Come and learn all about the spirit 
that’s perfect for spring sipping – gin! 
Initially used in the 17th century as a 
medicinal cure for different ailments, gin 
is now considered an integral ingredient 
in cocktails creations. You’ll love tasting 
through the different intensities and 
flavours our gin wall has to offer!

FRIDAY, APRIL 26
Spring Beer Festival
7-9pm $20
What better way to celebrate spring than 
with some of the best local and international 
beer making talent! This beer festival will be 
your opportunity to discover local breweries 
and sample some of the classic styles from 
the iconic beer-making regions such as 
Canada, Germany, France and the United 
States! If you’ve ever wanted to have a better 
understanding of all the different styles and 
flavours of beer this is the event for you!

TICKETS AVAILABLE ONLINE NOW!
Visit us at willowparksk.net

A calendar filled with all your favourite events & suggestions!

Store Manager, Scott Lyons-Belt

Margarita Recipe

By Michael Bigattini

INGREDIENTS:
• 2 oz your favourite tequila
• 2 oz fresh squeezed lime juice
• ½ oz orange liqueur

DIRECTIONS:
Place all ingredients in a Boston shaker with 
ice. Shake aggressively for 30 seconds. 
Strain into salted coupe glass and garnish 
with a lime wheel. Enjoy! 
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Veal Osso Bucca in 
Citrus Sauce with 
Noodles

This lighter style Osso Bucca has been a 
family favourite for years. You can make it 2 
or 3 days ahead and it freezes well. Leftover 
veal is delicious cut up and served with 
some sautéed vegetables on rice or pasta. I 
usually double or triple this recipe.

SERVES 4 

By Peggy Perry

INGREDIENTS:
• 4 veal shanks - 10 ounces each
• 2 tsbp. olive oil
• 1 orange
• 1 grapefruit
• 1 lemon
• 2 cloves of garlic chopped
• 1/2 red onion chopped
 
 

• 1 carrot chopped
• 1 celery rib chopped
• 1/2 bunch of Italian parsley
• 1 bottle dry white wine
• 2 cups chicken broth
• 1 28 ounce good quality canned 

tomatoes

DIRECTIONS:
1. Sauté veal on both sides until brown. Salt & pepper as desired.
2. Remove from the pan and add the vegetables and half the parsley. Sautéed until soft.
3. While the vegetables cook, zest all the fruit and squeeze the juice into a bowl.
4. Add white wine to vegetables and reduce by half. Chop the canned tomatoes and add to 

the pan without adding the juice.
5. Add in citrus zest, juice, chicken broth and half of the parsley. Return the veal to the pan 

and cook for 2 hours. The meat should almost fall of the bone.
6. Cook a wide egg noodle or fettuccine and spoon the Osso Bucca sauce over the noodles. 

Place a shank on top and sprinkle with the remaining parsley. 

PEGGY’S 
PREFERRED 
PAIRING?

Fontanafredda
Barolo
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Tracy Hesterman and Gage Rapitta

FRIDAY, MAY 3
Hidden Gems for Spring 
7-8:30pm $15 
Are you looking for some great wines to fill 
your glass with this spring that are not only 
delicious, but easy on the wallet? Get ready 
for a fun and eye-opening evening as our 
Trusted Experts guide you through a tasting 
of wines under $25 from around the world! 
Scott Lyons-Belt is excited to share some of 
his tips and tricks for finding great wines at a 
great value!

SATURDAY, MAY 4
Celebrating Cinco de Mayo – Chips & 
Salsa Pairings
7-8:30pm $15
Celebrate Cinco de Mayo with us as we 
explore lively pairings for chips and salsa! 
We’ll be expertly pairing six different salsa 
styles with classic Mexican cocktails, beers 
and, of course, tequila! If you love salsa and 
are excited to try new flavours, you won’t 
want to miss this event! Let the fiesta begin!

FRIDAY, MAY 10
Think Pink!
7-8:30pm $15
Rosé Fanatics rejoice! Come join Scott 
Lyons-Belt as he takes you through a tasting 
of all things pink! Discover the various styles 
of rosé and how this food friendly vino has 
grown in popularity. You will be delighted in 
tasting various styles, from the delicate rosés 
of the South of France, to pink bubbles!

By Peggy Perry

Spicy Noodle Soup with Pork

INGREDIENTS:
• 1 tbsp. minced or grated ginger
• 1 tbsp. minced garlic
• 1 pound of ground pork
• 1 or 2 minced red Thai chilies
• 1 tbsp. five spice powder
• 1 tsp. toasted ground Sichuan peppercorn
• 8 cups chicken broth
• 2 cups sliced vegetables(mushrooms, carrots, zucchini, celery, bean sprouts)
• 1/2 pound fresh Chinese noodles or 4 ounces thin dried noodle Soy paste to taste
• Sriracha sauce, minced green onion and/or cilantro to finish

DIRECTIONS:
1. Sauté ginger, garlic and red bird chili peppers for 2 minutes then add ground pork.
2. Season with 5 spice and toasted ground Sichuan peppercorns.
3. When Pork is cooked, add soy paste (1 teaspoon black or balsamic vinegar, 1 to 2 

tablespoons soya, a little broth, 1 tablespoon sesame oil, and minced cilantro).
4. Add broth and bring to a boil.
5. Add thinly sliced vegetables.
6. Add cooked noodles.
7. Sprinkle green onion and/or cilantro on top.

An easy Asian soup 
to serve with bubbles 

or beer!
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WEDNESDAY, MAY 15
Canadian Craft Beers for Spring
7-9pm $15
While we’re always proud to be 
Canadian we are especially proud of our 
craft and local Canadian beers! In this 
class we’ll be showcasing the line-up of 
Canadian talent and innovation behind 
some of your favourite local brews, 
featuring Canadian breweries that are 
not just receiving praise from within 
Canada but from around the world!

THURSDAY, MAY 30
Guess the Expensive Wine
7-8:30pm $15
Can you tell how much a wine is worth 
by the taste alone? We’re challenging 
you to do just that as we present a 
mixed lineup of red and white wines 
from around the world. It up to you 
to rank the wines from most to least 
expensive, and the results may be 
surprising! This class is always a fun 
and eye-opening evening!

SATURDAY, JUNE 1
Perfect Patio Picks Festival
7-9pm $20
Is there anything more relaxing than 
enjoying a beverage while basking in 
the sunshine? Tonight’s festival will 
include brand new products from 
local distillers, trendy coolers and 
some of our new and favourite vinos! 
Spend the evening sampling and 
learning about why these products 
should be your 2019 patio picks!

WEDNESDAY, JUNE 5 
Girls Night Out! 
7-8:30pm $15
Wine Room Manager 
of Willow Park Wines 
& Spirits Samantha 
Nelmes, is in town to 
lead you through an exploration of wines that 
have been influenced or made by women! 
You’ll love learning about the history of 
women in wine, and the bright future for 
female winemakers! Gather your girlfriends, 
mom, or sisters for a fun wine night out!

THURSDAY, JUNE 6
Discover California
7-8:30pm $15
California has so much diversity in 
terroir, there is a perfect place to grow 
nearly every kind of grape! In fact, 
you’ll find more than 100 varieties 
across the state! Come join us as we 
taste a great range of wines from some 
of California’s unique regions, offering 
complex varietals and expressive 
blends as we travel through the coastal 
vineyards of the North Coast to the
sun-drenched vineyards of Santa 
Barbara!

FRIDAY, JUNE 7
Wine & Cheese Pairings
7-8:30pm $20
Wine and cheese fans do we ever have a treat 
for you! We’re teaming up with our friends 
at Sask Cheese Factory to bring you an 
extraordinary night filled with wines expertly 
paired with a delectable selection of cheeses. 
Your palate will be delighted as you’re 
guided through a fascinating taste experience 
and fantastic discussion about how and why 
the pairings are so perfect!

Adult Pina Colada

Pour Plantation Pineapple Rum & Brinley 
Gold Coconut Cream Liquor into a 
glass of ice.

Shake in Boston Shaker.

Strain over fresh ice in rocks glass.

INGREDIENTS:
• 1 part Plantation Pineapple Rum 
• 1 part Brinley Gold Coconut Cream 

Liquor

DIRECTIONS:

By Michael Bigattini

1

2

3
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Arugula Pesto Pasta
By Peggy Perry

DIRECTIONS:
1. Purée garlic in blender/food processor first then add arugula, Parmesan cheese, and 

lemon juice.
2. Pulse 3 or 4 times.
3. Scrape down sides of blender and add olive oil slowly, running blender or food processor 

continuously.
4. Add salt at the end. 

INGREDIENTS:
• 6 cups of Arugula
• 1 to 2 medium garlic cloves
• 1 to 2 tbsp. lemon juice
• 3 to 4 tbsp. grated Parmesan cheese

• 3 to 4 tbsp. olive oil, extra vinegar olive 
oil preferred

• 1 tsp. Maldon salt

Pasta:
1. Cook 1 pound of pasta according to package instructions. 
2. Toss pesto in pasta. 
3. Top with some chopped tomatoes and a few arugula leaves. 
4. Add parmesan and black pepper.
5. Add sautéed seafood for a non-vegetarian version.

Pesto:

If holding arugula pesto, top with a tablespoon of lemon juice or olive oil to keep the colour 
vibrant. Will hold in fridge for up to a week. Freeze for up to 3 months.

The recipe makes 4 to 6 ounces of Arugula Pesto. Enough to dress at least a pound of Pasta.

2019 SPRING EVENTS

SATURDAY, JUNE 15
Whiskies for Spring & Summer
7-8:30pm $20
Celebrate the warm weather ahead with an 
evening of spring and summer whiskies 
chosen by our Trusted Experts! If you’re 
a whisky fan or you’re looking to find 
something new to sip in the sunshine you 
won’t want to miss this class!

FRIDAY, JUNE 21
Sangria & Summer Cocktails 
7-8:30pm $15
Since our sangria and spring cocktail class 
was so popular we’ve decided to bring it 
back for the first day of summer! We’ll show 
you how to mix exciting cocktails and sweet 
sangrias for the perfect summer sips! Now 
that it’s patio season, this is a class you truly 
shouldn’t miss!

WEDNESDAY, JUNE 26
Guess the Expensive Wine
7-8:30pm $15
We’re excited to bring back one of our 
favourite classes; Guess the Expensive Wine! 
In this class you’ll be tasting a variety of red 
and white wines ranging from bargains to 
bank busters. It’s up to you to decide whether 
price matters! 

THURSDAY, JUNE 27 
Canadian Wines - East vs West 
7-8:30pm $15
Cheers to Canada! This week we’ll take a 
look at the different wine regions in Canada 
from coast to coast! Scott Lyons-Belt will 
be choosing three wines from both the East 
and West to showcase the incredible talent 
and diversity we have in our country’s wine 
styles. 
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LET’S TALK!
Call 306.585.1661 or email rachelle@willowpark.net to 

get started working with our team on creating something 
as special as the person who’ll be receiving it!

The Trusted Experts Deliver 
LET US 

WRAP IT UP! 
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Corporate Office
& Main Store
10801 Bonaventure Dr SE
Calgary, Alberta T2J 6Z8
403.296.1640
info@willowpark.net

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

Willow Park Wines & Spirits
Eau Claire
162, 200 Barclay Parade SW
Calgary, Alberta T2P 4R5
403.262.9463
eauclaire@willowpark.net

www.willowparksk.net


