
WINTER
EVENTS CALENDAR

15Over

Tastings, Festivals,
Classes & More!

POPCORN PAIRINGS
FEBRUARY 6

90+ PT WINE TASTING
FEBRUARY 23

CALIFORNIA WINE FESTIVAL
MARCH 30

2019 Willow Park Wines & Spirits



SATURDAY, JANUARY 19
Amarone, Valpolicella & Ripasso
7-8pm $25
Did you know that Amarone, Valpolicella 
and Ripasso wines are all made from 
the same grape? Join us we explore 
some of Italy’s most beloved wine styles 
and demystify their differences. Wine 
enthusiasts of all levels will enjoy learning 
all about these wines and will leave the 
class with a new appreciation for all the 
winemaking talent that creates the wines in 
your glass.   

FRIDAY, JANUARY 25
Robbie Burns Day - Whisky Tasting
11-6pm
FREE all day sampling. Pick your favourite 
after you taste. All Whiskies on sale 
to celebrate Scotland’s famed poet.

SATURDAY, JANUARY 26
Australia Day Festival
7-9pm $25
It may still be winter here but the sunny 
beaches of Australia are basking in 
the glorious rays of the summer sun, 
so we thought we’d celebrate summer 
‘Down Under’ by hosting an Australian 
Beach Wine  Festival. Grab your friends 
and feel free to wear your shorts & 
flip-flops if you like as you enjoy a 
sampling of wines styles from the land-
down-under. See you soon, mate!

WEDNESDAY, JANUARY 30
Ciders - Hot & Cold
7-8pm $15
Tonight we’ll explore the many different 
varieties and styles of apple ciders that 
are available for you to try. We’ll showcase 
them both chilled and hot. With winter 
upon us this event will show you how 
ciders can be not only refreshing but also 
comforting as you sit by a warm, toasty fire.

FRIDAY, FEBRUARY 1
Guess the Expensive Wine
7-8pm $15
Always a favourite event! 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 and 
ask you to guess which one is the most 
and least expensive. This class is always 
a fun and eye-opening evening and 
perfect for wine enthusiasts of all levels!

TICKETS AVAILABLE ONLINE NOW!
Visit us at willowparksk.net

A calendar filled with all your favourite events & suggestions!

Store Manager, Scott Lyons-Belt

2019 WINTER EVENTS
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LAMINGTON 
RECIPE FOR 
AUSTRALIA DAY!

DIRECTIONS:
1. Preheat oven to 375 degrees F (190 degrees C). Grease and flour an 8x12-inch pan.

2. Sift together the flour, baking powder, and salt. Set aside.

3. Beat 1/2 cup butter and 3/4 cup sugar with an electric mixer in a large bowl until light and fluffy. The mixture should be 
noticeably lighter in color. Add the room-temperature eggs one at a time, allowing each egg to blend into the butter mixture 
before adding the next. Beat in the vanilla with the last egg. Pour in the flour mixture alternately with the milk, mixing until 
just incorporated. 

4. Pour batter into the prepared pan. Bake in the preheated oven until a toothpick inserted into the cake comes out clean, 
30 to 40 minutes. Let stand 5 minutes, then turn out onto a wire rack and cool completely. Wrap with plastic wrap and store 
overnight at room temperature to give the cake a chance to firm up before slicing.

5. To make the icing: In a large bowl, combine confectioners’ sugar and cocoa. Add the melted butter and warm milk and 
mix well to create a fluid, but not too runny, icing.

6. Cut the cake into 24 squares. Place parchment paper or waxed paper on a work surface, and set a wire rack on the 
paper. Pour the shredded coconut into a shallow bowl. Using a fork, dip each square into the icing, coating all sides, then 
roll it in the coconut. Place onto rack to dry. Continue until all lamingtons are coated.

Recipe adapted from allrecipes.com

“Lamingtons are little sponge cakes coated in chocolate and 
grated coconut. A traditional Australian treat that appeals to 
most. Any firm type of plain cake can be used: butter cake or 
pound cake.

Note: desiccated coconut is a slightly dried shredded coconut - 
not sweetened.”

Cake: 
• 2 cups all-purpose flour 
• 4 tsp. baking powder 
• 1/8 teaspoon salt 
• 1/2 cup butter, room temperature 
• 3/4 cup white sugar 
• 1 tsp. vanilla extract 
• 2 eggs, room temperature
• 1/2 cup milk 
 
Icing: 
• 4 cups confectioners’ sugar, sifted 
• 1/3 cup cocoa powder, sifted 
• 2 tbsp. butter, melted 
• 1/2 cup warm milk 
• 1 pound unsweetened dried 

coconut 
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DECADENT 

CHOCOLATE MARTINI

INGREDIENTS:
• Chilled martini glass
• 1 cup ice
• 2 oz Vodka
• 1 ½ chocolate liqueur
• Garnish: powdered cocoa

DIRECTIONS:
Rim a chilled martini glass with 
powdered cocoa. Pour vodka, 
chocolate liqueur and ice into a 
cocktail shaker. Shake vigorously 
and strain into your martini glass. 
Enjoy! Add a strawberry a wedge of 
chocolate on the side of the glass if 
you wish.

Valentine’sDay
WEDNESDAY, FEBRUARY 6
Popcorn Pairings
7-8pm $15
Don’t miss out on an evening of sweet and 
savoury popcorn styles and fun pairings 
as we take this favourite snack to a whole 
new level. You’ll not only be amazed at how 
many different drink styles can be paired 
with popcorn, but also at some of the 
secret toppings our team has to share with 
you. We guarantee that you’ll never look 
at popcorn pairings the same way again.

SATURDAY, FEBRUARY 9
Wine & Chocolate Pairing
7-8pm $20
Back by popular demand! What could be 
better than spending an evening just before 
Valentine’s Day evening learning all about 
wine and chocolate pairings? With a wide 
range of chocolate styles our team will 
showcase a diverse collection of wines 
from around the globe to show you how 
delicious and unique parings with
chocolate can be. Reserve early!

WEDNESDAY, FEBRUARY 13
Whiskies for Winter
7-8pm $20
Our very own Whisky Guy, Marc Langlais, 
has put together his favourite whiskies for 
the season. Marc will share his picks for 
winter that are sure to help keep the cooler 
nights at bay and of course treat you to the 
stories behind the whisky in your glass. 
If you love a great dram you won’t want to 
miss sharing this whisky evening with us.

SATURDAY, FEBRUARY 23
90+ Point Wine Tasting
7-8pm $20
Wine scores have become a very important 
tool for wine lovers around the world. 
Tonight we’ll enjoy a tasting of wines 
that have all been scored 90 points and 
higher. During the tasting we’ll open the 
discussion about what the points mean, if 
they affect your experience in the glass and 
how you can use them to find wine you’ll 
enjoy.

FRIDAY, MARCH 1
Italian Wine Festival
7-9pm $25
If you’re an Italian wine fan you 
won’t want to miss this event! It’s 
dedicated to showcasing wines from 
one of the world’s most beloved 
wine countries. You’ll be delighted 
to spend the evening sampling reds, 
whites and sparkling wine styles 
from across this vast country.

SATURDAY, MARCH 2
Sparkling Wine Cocktails
7-8pm $20
Pop! Just reading the word is fun! 
There are endless possibilities for 
creative cocktails with bubbles as 
your base – get ready to step up 
your bubble game. Our team will lead 
you through a hands-on mixology 
class that will teach you how to 
create classics such as a Bellini, a 
Champagne cocktail and an Aperol 
Spritz, just to name a few. Book early  
as seating is limited.

2019 WINTER EVENTS
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LOVE POTION #9
INGREDIENTS:
• 1 1/2 oz spiced rum
• ¾ oz Coconut Liqueur
• 3 oz Pinapple Juice
• 1 oz Cranberry Juice

DIRECTIONS:
Shake all ingredients with ice and 
pour into a Hurricane Glass. Garnish 
with a pineapple/cherry stack on the 
rim or a strawberry

VALENTINE’S DAY BOOZY FUDGE
Treat yourself to a wonderful combination of sweet drinks and treats.

INGREDIENTS:
• 2 pounds of confectioner’s/icing sugar
• 1 cup strawberry, vanilla or plain Vodka
• 1 bag (2 cups) dark chocolate chips
• Heart or red sprinkles 

DIRECTIONS:
1. Line a 9 x 13 inch baking pan with parchment paper. Crease the edges so the 
sides are also lined and you can later use the parchment paper to lift the fudge 
out of the pan. If necessary, snip the corners of the paper with scissors.

2. Place the chocolate chips in a microwave-safe bowl. Microwave for 90 
seconds at 70 percent power. Stir and continue to melt at 30 second, then 15 
second, intervals just until melted, stirring well each time. When the chocolate is 
almost melted, stir well to let the residual heat completely melt the chocolate.

3. While the chocolate is melting, place the confectioner’s sugar in a large bowl. 
Whisk the vodka into the sugar. The mixture will look like icing.

4. When the chocolate is melted, quickly pour the chocolate into the sugar and 
liquor mixture and stir very well. Scrape the chocolate, liquor and sugar mixture 
into the prepared baking pan. Spread evenly. If the fudge is too thick for the 
spatula, just use your hands to spread the fudge in the baking dish.

5. If desired, sprinkle Valentine’s Day sprinkles on top and gently press into the 
fudge. Let set at room temperature or in the refrigerator at least an hour. Cut into 
squares.

6. Makes about 60 squares.

Recipe from thedecoratedcookie.com
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HURRICANE COCKTAIL

INGREDIENTS:
• 1½ Parts Light Rum
• 1 Part Navy Rum
• 1 Part Orange Juice
• 1 Part Pineapple Juice
• ½ Part Lime Juice
• ½ Part Passion fruit Syrup
• ½ Part Lime Cordial
• 1 Whole Maraschino Berry
• Pineapple

2019 WINTER EVENTS

FRIDAY, MARCH 8
Wine & Cheese - France & Italy
7-8pm $25
Wine and cheese fans, do we ever 
have a treat for you! We’re teaming 
up two of the most classic wine 
and cheese regions to bring you an 
extraordinary night filled with parings 
from Italy and France. Our Trusted 
Experts will guide you through 
wonderful pairings from each country. 
Your palate is sure to be delighted as 
you’re guided through a fascinating 
taste experience and fantastic 
discussion about how and why the 
pairings have such synergy together.

WEDNESDAY, MARCH 13
Craft Beer & Bread Pairings
7-8pm $20
Beer and bread are two of the 
world’s oldest agricultural products. 
Tonight we’ve put together a special 
tasting that celebrates both of them, 
including the grains and malts they 
are made of. This evening is sure to 
be a fascinating flavour exploration as 
we look at rye, wheat, barley, oats and 
corn and how they taste in the glass 
and on your plate.

FRIDAY, MARCH 15
Cheers to the Irish - Whisky & Beer 
7-8pm $15
Happy Almost St Patrick’s Day! Spend 
the evening with us celebrating the 
luck and spirit of the Irish. We’ll taste 
through an incredible collection of 
beers, whiskies and maybe even a 
liqueur or two as we get ready to raise 
a glass to our favourite Irish saint.

DIRECTIONS:
Fill a shaker with ice cubes. Add all 
ingredients. Shake and strain into a 
highball glass filled with ice cubes. 
Garnish with a maraschino berry and 
pineapple.

Get Ready for Mardi Gras!



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
SATURDAY, MARCH 23
Potato Chip Pairing
7-8pm $15
We’re bringing one of our most 
popular events back for some fun 
this March as we dedicate an entire 
evening to creating tantalizing 
pairings with potato chips & snack 
foods. You’ll be awestruck at how our 
team will take your everyday snacks 
and expertly pair them with libations 
from around the world. Trust us, 
you’ll never look at the snack food 
aisle the same again. This is going 
to be fun! Please book early to avoid 
disappointment.

FRIDAY, MARCH 29
Port & After Dinner Drinks
7-8pm $20
Whether it is a special celebration or 
just a Friday night, an after-dinner 
drink can be the perfect ending to 
your day. Tonight, we’ll explore some 
of the classic after dinner drink styles 
and share their stories and service 
suggestions. You’ll love exploring a 
tasting of ports, sherries, cognacs 
and liqueurs that are sure to leave you 
with some bedtime snack inspiration.

SATURDAY, MARCH 30
California Wine Festival
7-9pm $25
The wines of California have long been 
favourites of Canadians. Tonight we’re 
excited to bring you a festival event 
filled with the brilliant wines from the 
sunshine state. You’ll love wandering 
through our festival and sampling 
the many different styles of California 
wines.

Gifts that Wow!

Can’t decide what to give that special 
someone? Our Trusted Experts have 

curated these gift baskets to cater to the 
most discerning tastes. Featuring wines, 
spirits, and beer from every corner of the 
world, our baskets are sure to please on 

any occasion.
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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


