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Sparkling Wine From Around the 
World

Tasting & Tapas 
Monday, November 10th, 2014

6:30 PM Reception. 
7:00 PM Tutored Tasting 
Dress business suit with Regalia   

Members $135, Guests $150.   
guests welcome.  

MONTHLY HEADS UP
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6:30 PM Reception: Victoire Champagne 

7:00 PM Tutored Tasting with Drew Innes 
Professor George Brown College (Proud 
Recipient of the IWFS Scholarship) and Jean-
Remy owner of the 6th largest Champagne 
House (Guest Speaker) 

Tasting:	  
Prosecco Villa Sandi Italy	  
Cremant De Bourgogne Luquet France	  
Trius Brut Ontario	  
Mount Riley Savee Sauvignon Blanc New 
Zealand	  
Galandrino Brut Piedmonte	  
Colmant Brut Reserve South Africa	  
Segura Viudas Spain	  
Comte De Noiron Champagne France*** 

Tapas: are a wide variety of appetizers, or 
snacks, in Spanish cuisine.  They may be cold 
(such as mixed olives and cheese) or hot (such 
as chopitos, which are battered, fried baby 
squids).  In select bars in Spain, tapas have 
evolved into an entire, and sometimes 

sophisticated, cuisine.  In Spain, patrons of 
tapas can order many different tapas and 
combination them to make a full meal. In some 
Central American countries, such snacks are 
known as bocas.  In Mexico, similar dishes are 
called "botanas."

The serving of tapas is designed to encourage 
conversation.  Also, in some countries it is 
customary for diners to stand and move about 
while eating tapas.

Address:  
Chef’s House - George Brown College  

215 King St E, Toronto, ON M5A 1J9 

http://www.thechefshouse.com 

How to get there <<Click Here>> 

Register automatically <<Click Here>> 

Robert Henderson,
Info@iwfstoronto.org 
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IW&FS 2014-2015 Planned Program
Dear IW&FS Members, 

Please put the following dates aside for exciting IW&FS Events.  The dates may change as we 
negotiate with venue operators and as new opportunities become available.  It will be a fun year 
of exploration with good friends.  Underlined are firm dates.   Robert Henderson. 

IWFS Event Dates:  The Third Monday in every month (with some exceptions) 
Dates UNDERLINED are fixed 

Contact Us: 
International Wine & Food Society  
Toronto Branch, 
Chris JE Tierney 
Tel 416-725-0425 ctiern@gmail.com, 
6067 Hardesty Crescent,  

Date Time Location
Sunday, December 07, 2014 5:30PM-10:30PM TBD Black Tie

Monday, January 19, 2015 6:30PM-10:30PM TBD

Monday, February 09, 2015 6:30PM-10:30PM TBD, Black Tie, Fixed Date

Monday, March 23, 2015 6:30PM-10:30PM TBD

Monday, April 20, 2015 6:30PM-10:30PM TBD

Tuesday, May 19, 2015 6:30PM-10:30P TBD

Monday, June 15, 2015 5:30PM-10:30PM AGM THC, Black Tie, Fixed Date

http://www.iwfstoronto.org

