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Tastings, Festivals,
Classes & More!

AUSSIE FESTIVAL
JANUARY 24

ITALIAN FESTIVAL
FEBRUARY 28

POTATO CHIP PAIRING
MARCH 26

2020 Willow Park Wines & Spirits



FRIDAY, JANUARY 17
Guess the Expensive Wine: 
Old World vs. New World 
7-8pm $15 
Style: Seated Tasting, Non-Reserved Seating

Don’t judge a wine by its price, or it’s region! 
We’re bringing back our most popular class 
– with a twist! We’ll present you with a lineup 
of red and white wines that vary in price, 
from bargain bottles to pricey picks. It’s up to 
you to decipher which are which and decide 
whether cost always represents quality.

SATURDAY, JANUARY 18
The Bold and The Beautiful: Full 
Bodied Wines
7-8pm $25 
Style: Seated Tasting, Non-Reserved Seating

What better way to brave the winter than by 
cozying up with a bottle of bold wine? Our 
Trusted Expert team will guide you through a 
tasting of full bodied wines that will keep you 
warm all season long. You’ll gain a deeper 
understanding on the complexities of body 
and get insider tips on how to properly pair 
these wines with your meals! 

FRIDAY, JANUARY 24
Aussie Festival 
7-9pm $25 
Style: Walkabout Festival, Food and Tasting 
Stations, No Seating

Dig out your sunnies and bathers, we’re 
taking you on a trip Down Under to enjoy 
Australia’s summertime sips! Join us as we 
taste through the now iconic wine regions of 
Australia, such as Margaret River, Adelaide 
Hills and the Barossa and Yarra Valleys. Join 
us and celebrate Australia’s national day!

SATURDAY, JANUARY 25
Robbie Burns Day 
7-8pm $20 
Style: Seated Tasting, Non-Reserved Seating

Our love for Robert Burns “is like a red, 
red rose!” We’re raising a glass to our 
favourite Scotsman at our annual Robbie 
Burns Day celebration. The evening will 
be filled with tradition as we share stories, 
poems, haggis and, of course, whisky! You’ll 
be singing “Auld Lang Syne” well after 
drinking your last drop! Slàinte mhath!

WEDNESDAY, FEBRUARY 5
Popcorn Pairings 
7-8pm $15 
Style: Seated Tasting, Non-Reserved Seating

It’s award season, which means it’s time 
to chow down on popcorn and enjoy the 
best of the silver screen! We’ll share our 
secret recipes for sprucing up your favourite 
movie theatre treat with sweet and savoury 
toppings and show you how to create Oscar 
worthy pairings with a variety of drinks! 
And the award for Best Host goes to….

SATURDAY, FEBRUARY 8
Whisky & Chocolate Pairing
7-8pm $20
Style: Seated Tasting, Non Reserved Seating

Spoil yourself with rich flavours at one of 
our most popular classes! We’re delighted 
to host another edition of chocolate 
pairing, this time featuring wonderful 
whiskies. You’ll taste a lineup of delicious 
whiskies and a variety of decadent 
chocolates, creating luxurious pairings. 
Talk about a guilty pleasure class! 

2020 WINTER EVENTS

TICKETS AVAILABLE ONLINE NOW!
Visit us at willowparksk.net

A calendar filled with all your favourite events & suggestions!



INGREDIENTS

• One egg yolk
• 1 tbsp. of Dijon mustard
• 1/2 tsp. Sambal
• 1/2 tsp. Worcestershire sauce or to taste
• 1 to 2 tbsp. of good quality extra-virgin 

olive oil
• 
• 1 tbsp. of capers rinsed and chopped
• 1/2 oz. of chopped cornichon
• 
• 
• Salt and pepper to taste

SERVINGS
4 medium sized appetizer servings

DIRECTIONS

Slowly pour in the tablespoon or two of extra 
virgin olive oil, whisking the entire time. Fold in 
remaining ingredients.

Top with a few chopped celery leaves or shaved 
fresh horseradish and an extra grinding of salt 
and pepper.

TIP
Double the recipe for a main course and serve 
with salad and French fries.

TRUSTED EXPERTS BEEF TARTAR
BY PEGGY PERRY

SUGGESTED PAIRING

Try with one of 
Peggy’s favourite 
everyday wines, 
Sichel Margaux
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WEDNESDAY, FEBRUARY 12
Whiskies for Winter
7-8pm $20
Style: Seated Tasting, Non Reserved Seating

Looking for something to warm you from 
the inside out? Tonight, we’re diving into the 
dreamiest whiskies for the winter months! 
Trusted Expert Marc Langlais will share his 
favourite whisky picks that keep the cold 
nights at bay. After this class, you’ll find 
yourself walking in our whisky wonderland! 

THURSDAY, FEBRUARY 27
90+ Point Wine Tasting 
7-8pm $20

Spoil yourself at our 90+ Point Wine 
Tasting, where we’ll be pouring some of the 
world’s most highly scored wines. Scores 
from influential wine writers, tasters and 
wine publications have influenced the wine 
selections for the evening. Our Trusted 
Expert Samantha Nelmes will introduce you 
to the history and significance of points, 
guaranteeing an educational and satisfying 
experience!

FRIDAY, FEBRUARY 28
Italian Festival 
7-9pm $25 
Style: Walkabout Festival, Food and Tasting 
Stations, No Seating

We’re taking the scenic route through the 
bel paese as we discover the delicious and 
diverse wines from each of Italy’s twenty 
winemaking regions. From the sparkling 
Spumantes to bold Barolos, there is a style 
of Italian wine for every type of oenophile. 
Our kitchen team will be preparing some 
authentic Italian antipasti to complement the 
fantastic flavours in your glass. Cin cin!

This is one of the ver
wine tasting events back in the 1990s. It was a great success at a few Zoo Galas as it is easy to 
increase quantities and presents well hot, cold or at room temperature.

SATURDAY, FEBRUARY 8
Taste-to-Buy Italy
11am – 5pm FREE
Style: In-Store Sale, Tasting Stations 
Throughout Main Store 

With over 350 wine varieties grown in Italy, 
there’s something to please every palate! 
Willow Park Wines & Spirits sales are a 
“Taste to Buy” experience, including almost 
all the wines featured at our Italian Festival.

TUESDAY, FEBRUARY 11
An Exclusive Evening with Taylor 
Fladgate & Fonseca
7-8:30pm $45
Style: Seated Tasting, 
Non-Reserved Seating

It is not every day you get to taste a perfectly 
scored 100 point wine. Join Cindy Opsal 
as she unravels what makes Port the very 
special drink that it is. This deeply coloured, 
richly built wine has inspired people for 
hundreds of years. We are very lucky at 
Willow Park Wines & Spirits to have an 
amazing selection of ports. Walk through 
history and discover the secrets that make 
this drink one of the most ageable beverages 

with the fabulous 1994 Fonseca, a perfect 
100 wine. Springbank cheese will select 
the cheeses to complement the Ports.

WEDNESDAY, FEBRUARY 12
Forbidden Fruity Beers 
7-8:30pm $25
Style: Seated Tasting, Non-Reserved Seating

Tonight, we’re taking a sip of forbidden 
fruit! Dave the Beer Guy will welcome 
you into the Garden of Eden as you try 

ry 
infused brews to citrusy aromas, you’ll 
be tempted to taste from every glass!

Ingredients
• 2 lbs pork tenderloin
• 1 large lemon
• ½ medium pomegranate
• 1/4 cup of ketchup
•  1/4 cup hot chilli sauce

•  1/2 cup hoisin sauce
•  2 tbsp. rice vinegar
•  2 tbsp. sugar
• 
•  A few drops of red food colouring if 

desired

Directions
Mix marinade ingredients together and pour over pork tenderloin and set in refrigerator for at 
least six hours and up to 24.

Serve hot or cold with the mango salsa. Can also be roasted in a 350 Degree oven for 30 to 40 
minutes.

Internal temperature of pork should reach 145˚. Allow to rest 4 to 5 minutes before serving.

CHINESE BARBECUED PORK 
WITH MANGO SALSA
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SUGGESTED PAIRING
Australian Shiraz
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LET’S TALK!
Call 306.585.1661 or email regina@willowpark.net to get 

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

Gifts for that Special Someone!
Make your wine, beer, or spirits experience unforgettable no matter what the occasion!
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Nicole Hoostie, Patrina Friedle & Mark Lye

Reshma Purohit, Jesse Duncan
& Nicole Hoostie

Mark Lye

a little more avocado (or some olive oil) and/or a little more salt.

PREP TIME: 10 MINUTES | COOK TIME: 10 MINUTES | CHILLING TIME: 1 HOUR | YIELD: SERVES 4-6

Ingredients
• 1 pound medium-small shrimp, peeled 

and deveined
• 2 tbsp salt (for salting the poaching 

water)
• ¾ cup lime juice (juice from 4-6 limes)
• ¾ cup lemon juice (juice from

2-3 lemons)
• 

• 1 serrano chili, ribs and seeds
removed, minced

• 1 cup chopped cilantro
• 1 cucumber, peeled diced into

½-inch pieces
• 1 avocado, peeled, seed removed, cut 

into ½-inch chunks

Directions
Boil the shrimp: In a large pot, bring to a boil 4 quarts of water, salted with 2 Tbsp 
salt. Add the shrimp and cook for 1 minute to 2 minutes max, depending on size of 
shrimp. (Over-cooking the shrimp will turn it rubbery.) Remove shrimp with a slotted 
spoon and place into a bowl of ice water to stop the cooking.

Cut up shrimp, mix with lime and lemon juice: Drain the shrimp. Cut each piece of 
shrimp in half, or into inch-long pieces. Place shrimp in a glass or ceramic bowl. 
Mix in the lime and lemon juice. Cover and refrigerate for a half hour.

Mix in the chopped red onion and serrano chili. Refrigerate an additional half hour.

Right before serving, add the cilantro, cucumber, and avocado.

SUGGESTED 
PAIRING
Taittinger

Champagne

SHRIMP CEVICHE
BY MEIKO PENNOCK

2020 WINTER EVENTS
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2020 WINTER EVENTS

SATURDAY, FEBRUARY 29
Sparkling Wine Cocktails 
7-8pm $20 
Style: Seated Tasting, Non Reserved Seating

Pop pop! Tonight, our Trusted Experts will 
help you bring some spring as they show 
you how to create classic bubbly cocktails! 
From the Prosecco based Aperol Spritz to 
everyone’s favourite Champagne Mimosa, 
your taste buds will be tickled with all that 
these sparkling wine cocktails have to offer!

SATURDAY, MARCH 14
All Things Irish 
7-8pm $15 
Style: Seated Tasting, Non Reserved Seating

What’s the craic? In honor of our 
favourite saint, we’re celebrating all 
things Irish! We’ll be sipping on the 
incredibly diverse range of beverages 
produced in the Emerald Isle, such as 
illustrious whiskeys,  and legendary 
beers. After tonight, you’ll feel luckier 
than a leprechaun at the end of a 
rainbow!

TUESDAY, MARCH 17
Uisce Beatha: Irish 
Whiskey Master Class 
7-8pm $25 
Style: Seated Tasting, Non-Reserved Seating

The word “whiskey” comes from the 
Irish Gaelic phrase “uisce beatha,” 
which translates to water of life. We 
think this is an apt description for this 
spirit as it experiences a resurgence in 
quality and popularity. In fact, it is the 
world’s fastest-growing spirit! What 
better way to celebrate St. Patrick’s Day 
than with a Master Class all about the 
history, processes, flavours, and icons 
of the Irish whiskey industry! Sláinte!

THURSDAY, MARCH 26
Potato Chip Pairing
7-8pm $15 
Style: Seated Tasting, Non-Reserved Seating

So long, soft drinks! We’re bringing back one 
of our most popular events, where we show 
you how to snack like an adult. Our Trusted 
Expert team has created a tasting menu of 
boozy pairings for your favourite junk foods, 
demonstrating just how sophisticated potato 
chips can really be!

FRIDAY, MARCH 27
Port & After Dinner Drinks
7-8pm $20 
Style: Seated Tasting, Non-Reserved Seating

Everyone has an opinion on what to 
pair with certain dishes, but what are 
you supposed to drink once your meal 
is complete? Tonight, Trusted Expert 
Stephen Turik will show you how to 
properly end your night as you sip 
on a variety of classic after dinner 
drink styles. Featuring ports, sherries, 
cognacs, and liqueurs, this class will 
leave you with some bedtime snack 
inspiration!

SATURDAY, MARCH 28
California Wine Festival 
7-9pm $25 
Style: Walkabout Festival, Food and Tasting 
Stations, No Seating

The wines of California have long been 
favourites of Canadians. At our California 
Wine Festival, we’re bringing in some 
sunshine as we sip the delicious and diverse 
wines from the Golden State! From zesty 
Zinfandel to premium Pinot Noirs, this 
evening will leave you California Dreamin’!

7 | WILLOW PARK WINES & SPIRITS



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


