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CBO’s Guide to Hands-on Learning

Embrace winter’s s cold-weather
comforts by signing up for something new!
Our Tutored Tastings cover everything
from the sublime flavours of single malts to
New World wines, ciders, beers and more,
while our original cooking classes dish up truly
inspirational meals for every palate. Make
this winter a fun and informative one - register
now. We look forward to welcoming you...
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To purchase tickets, please register in person at
the Customer Service Desk at the desired location.



Forget the notion that wine knowledge i lots of technical terms
and lofty descriptions. The LCBO’s Wine Appreciation series dispels the myth with a fun
approach to the constantly evolving world of wine. An expert Product Consultant will
highlight all aspects of winemaking and food pairings (even for tricky dishes like chocolate
desserts!), plus give you the inside scoop on wine-producing countries, regions and

grape varieties. All this in your choice of three four-week sessions: Introduction to Wine
Appreciation, Wines of the Old World and Wines of the New World.

An Introductjor} to
Wine Appreciation
(Four-week Course) — $100

White Wines Wow

Cultivate a new relationship with white wine. Sip and savour
during a step-by-step tasting of eight white wines that

will broaden your wine vocabulary and reveal the fascinating
complexities of classic whites.

Revealing Reds

Learn winemaking 101 and enhance your understanding
of wine. Your palate will be developed by tasting eight
classic reds.

Bring on the Bubbles

Not all sparkling wines are Champagne with a capital “C.”
Taste styles from all over the world and learn how winemakers
get those bubbles in the bottle.

Fortified Finesse

Are all sherries sweet? Does all Port come from Portugal?
Why do they put herbs in Vermouth? Discover these answers
and more...

Includes a food-matching segment.

Wines of the New World

(Four-week Course) — $130

Australia: What’s Up Down Under

Australia knows what wine consumers want. Find out why
Shiraz and other Aussie wines are becoming such a presence
at our dinner tables.

California: Window on the West

Explore the wine regions of California, develop your tasting
approach and get the latest on West Coast wines in the
world market.

Spotlight: South America
Experience the unique tastes of Chile and Argentina while
expanding your knowledge of wines made at the foot of the Andes.

Canada: Here at Home

Get acquainted with Canadian winemaking and the creation
of the Vintners Quality Alliance (VQA) as you sample world-class
wines from Ontario and British Columbia.

Wines of the Old World

(Four-week Course) — $130

Vive la France!
While uncovering French wine appellations and regions, learn
why the world looks to France as the benchmark for fine wines.

Ciao ltalia!

From the top of the boot toits toe, there isn’t a region in Italy
that doesn’t grow grapes for wine. Taste the quality and
romance of wines from Piedmont, Tuscany, Sicily and more.

Say “Si” to Spain

Hot temperatures, dry climate and more grape-growing
acreage than any other country in the world! Explore Spain’s
traditions, innovations and Tempranillo and Palomino grapes
(which easily challenge Cabernet and Chardonnay).

Journey to Germany

You might think Germany is too cold to grow quality wine
grapes. Think again! Discover how German winemakers face
this challenge, and get familiar with their wine labels and
unique quality grading system.

PLEASE WATCH FOR THE RETURN OF THIS SERIES
IN AN UPCOMING SEASON
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Matching food with drink shouldn’t be a myStery.
Sip and sample drinks which we will serve
with specially chosen food matches in our highly
informative Perfect Pairings
and learn how easy it is to
wine, spirits and beer.

5 Featured products will be served with sample: ortions of catered food matches

DARE TO COMPARE: PREMIUM

Perfect

Pairings
WEDNESDAY, JANUARY 11
6:30 - 8:30 PM
Italy is replete with premium wines, as well
as some amazing values. Tonight we’ll
sample four premium wines of Italy, each
paired with a value wine of the same
region and each pair matched with a menu
item to bring out the best in both. When
they are tasted blindly, will you know which
is the bargain and which one breaks
the bank?

% ITALIANS VS. BEST VALUES - $60

DARE TO COMPARE: EXPLORING

FRANCE’S BOUNTY - $55
>x< Perfect

Pairings
WEDNESDAY, JANUARY 18
6:30 - 8:30 PM
Wine from France is iconic, but they also
produce some of the world’s finest spirits
and liqueurs as well. Tonight an expert
Product Consultant will pair up four classic
French wines with either a spirit or a
liqueur and each of those pairings will be
matched with food to bring out the
best in both. Don’t miss this unique tour
de France.

HOT N’ COLD COCKTAILS - $30
WEDNESDAY, JANUARY 25

6:30 - 7:30 PM

Take made-from-scratch hot drinks
(including cocoa) top them with a scoop
of French vanilla ice cream then add

an alcoholic component to turn them into
cocktails. We'll do this six different ways
to inspire you to create fun and unique
pours to enjoy the whole winter through.

Perfect
Pairings

WEDNESDAY, FEBRUARY 1
6:30 - 8:00 PM
An expert Product Consultant discusses
six different Spanish wine regions
and pairs a wine from each with classic
Spanish tapas. For those who can’t
get away to the Mediterranean for the cold
winter months, what a great way to bring
those flavours homel!

% SPANISH WINES & TAPAS - $45

BITTERS, SIPPERS

Perfect

Pairings
WEDNESDAY, FEBRUARY 8
6:30 - 8:00 PM
Just in time for Valentine’s Day, tonight’s
lineup of six luscious liqueurs is matched
with incredible chocolates from Purdy’s.
From amaros to aperitifs and digestifs,
tonight’s lineup of bitters and sippers
will cover the globe and help you understand
these much overlooked and sometimes
snubbed beverages. Plus, what better way
to gain a finer appreciation of these
drinks than to pair them with fine chocolate?

% & CHOCOLATE, OH MY! - $40

STUDIO 54: A FORGOTTEN
COCKTAIL ERA - $30

WEDNESDAY, FEBRUARY 15

6:30 - 7:30 PM

From the heart of the disco era in the
heart of New York City, sprung up Studio
54: over-the-top and short-lived but
never forgotten. So don your satin shorts,
platform shoes or whatever speaks to
you and join us as we recreate six iconic
drinks from the '70s, plus enjoy some
great music and images to complete
the mood.



SCOTCH & COMFORT FOOD - $70
Perfe
Pairings
WEDNESDAY, FEBRUARY 22
6:30 - 8:00 PM
From the Highlands to the Islands, serving
scotch with foods to give us comfort
in the cold winter months is only fitting.
Join us tonight as an expert Product
Consultant guides you through all the
variations that Scotch has to offer.
Each of the six selections will be paired
with food to warm the cockles of
your heart.

CALIFORNIA DREAMING - $40
WEDNESDAY, MARCH 1

6:30 - 7:30 PM

Winemaking in California dates back to
1769 and the arrival of the missions.
Follow the path through history to discover
the rich evolution of viticulture in this
state. An expert Product Consultant will
choose six distinctive wines that best
illustrate what today’s California wines
have to offer, and how they may be
different from those of their ancestry.

WHAT’S ON TAP? CRAFT
BEER & PUB GRUB - $45

Perfect

Pairings
WEDNESDAY, MARCH 8
6:30-8:30 PM
Sourcing from small breweries across
Canada, an expert Product Consultant
will choose eight beers to be sampled
in pairs. Each pair will be served with
traditional pub grub — the perfect
pairing dating back centuries that’s still
perfect today when served with
modern brewing styles.

DARE TO COMPARE: TEQUILA,
COCKTAILS & TEX-MEX - $55

Perfect

Pairings

WEDNESDAY, MARCH 15
6:30 - 8:30 PM
There are dozens of quality tequilas to be
had and hundreds of cocktails into
which you can mix them. Tonight, through
the instruction of an expert Product
Consultant, learn about the four distinct
styles of tequilas, sampling one of each,
then try each of those made into a cocktail
that best suits its qualities. Each of these
pairs will be matched with a Tex-Mex dish
to complete the experience.

CIDERS & PORK - $45

WEDNESDAY, MARCH 22

6:30 - 8:30 PM

Pork and apples is a match made in heaven;
and with all of the many ciders now
available through the LCBO we've got lots
to pair up. Tonight, an expert Product
Consultant will discuss how cider is made,
and the differences between four pairs

of ciders to sample, each pairing matched
with a scrumptious pork dish. This on-trend
classis sure to sell out, so register today.

SANGRIA MANIA - $30
WEDNESDAY, MARCH 29

6:30 - 7:30 PM

Steeped in tradition that dates back
hundreds, if not thousands, of years,
sangria made its North American debut
at the 1964 World’s Fair in New York.
Since then, there has been a love affair
with Sangria and tonight an expert
Product Consultant will stir up six distinct
and lively Sangria drinks sure to please
and carry you into the warm weather
promised ahead.
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Need a great

gift idea:

LCBO classes are available
as special gift cards.

Visit the Customer Service Desk
for more information.




Spotlight

Wes van Beek

Fourteen Restaurant & Sky Lounge

“It’s a life changing experience eating asparagus right from the ground. In my early career I
was obsessed with altering ingredients like just so I could show off what I can do. Now I
think of asparagus, and it is perfect straight from the ground with nothing else added. It has
stmplified my approach to cooking.”

Originally from Windsor, Ontario, Chef Wes van Beek informally started his culinary
career cooking at home and learning from his mother and grandmother, who often used
ingredients from the backyard. He gained an appreciation early on for local ingredients
and the flavour they bring to a dish.

Realizing he was passionate about food, but also having a great appreciation for nature,
Wes moved to Canmore, Alberta, to enjoy the mountain life and to gain experience
working in a fine dining environment of Rustica Steakhouse at the Silvertip Resort
where he learned to appreciate the craft and the resources required to create flavourful
and balanced meals.

Since having completed the Culinary Management Course at George Brown College

in 2009, Wes has held positions in Western Canada, Toronto and, most recently, in
Windsor at The Twisted Apron where he worked for four-and-a-half years always using
local ingredients in creative ways, until moving on to Fourteen Restaurant & Sky Lounge
in 2016 as head chef. -
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with everything from Canadian Whisky and
decadent pairings to New and Old World win:
Don't miss these exciting events - register now!

b

TABLING MASI WINES - $40

FRIDAY, JANUARY 20

6:30 - 8:30 PM

Masi Brand Ambassador Andrew Sainsbury
joins us tonight with an interesting overview
on therich history of Masi wines. Sample six
wines from their portfolio, each paired with
an appetizer-sized portion of a six-course
meal, and savour this amazing opportunity
to sample, enjoy and learn.

Includes a food-matching segment.

THE GREAT WHISKY DEBATE

MEETS CHEESE & CHOCOLATE - $40
FRIDAY, FEBRUARY 10

6:30 - 8:30 PM

Please welcome Dan Tullio, representing
Canadian whisky, Nicolas Villalon, speaking
for scotch, and Matt Jones, championing
bourbon, as they go head to head debating
the finer points of their respective whiskies.
Each of their two whiskies will be paired, one
with cheese from Windsor’s Cheese Bar
and one with chocolate from Purdy’s — leaving
you with more than one dispute to decide
upon. Join us for this unique evening and get
in on the debate!

Includes a food-matching segment.

TABLING CREEKSIDE WINES - $40
FRIDAY, MARCH 3

6:30 - 8:30 PM

Join us tonight as a representative from
Creekside Winery visits us here in
Windsor to talk about the winery’s short
but prominent history, as well as what
makes it unique (like its “Creek Geeks”).
Sample six of their wines, each paired
with a mini course of a six-course meal
that illustrates the versatility of these
wonderful Ontario wines.

CONSTELLATION BRANDS: DARE

TO COMPARE CALIFORNIA & NEW
ZEALAND WINES - $40

FRIDAY, MARCH 10

6:30 - 8:30 PM

Tonight we welcome Christy MacDonald
of Constellation Brands to serve up four
pairings of wines from Robert Mondavi and
Kim Crawford. Each pairing will feature
one California and one New Zealand wine,
matched with an appropriate and delicious
menu item. Learn what differentiates these
wines and what makes them similar in

this fun and fantastic face-off.

Includes a food-matching segment.
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let’s keep
in touch!

If you wish to receive Taste & Experience,
The LCBO’s Guide to Hands-on Learning,
are moving, or wish to be removed

from our mailing list, please email us at
specialevents@lcbo.com.

If you have a comment, suggestion or concern,
please contact helloLCBO at www.hellolcbo.co
or call us toll-freeat 1-800-668-5226

or 416-365-5900
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LCBO
THE ROUNDHOUSE CENTRE
WINDSOR

3165 Howard Avenue
Windsor, ON
N8X 3Y9

Tel. 519-972-1772

HOW TO REGISTER

To avoid disappointment, please register early! To purchase your tickets,

please call or visit the Customer Service Desk at the desired location.

Payment must be received in person prior to the class date. Spaces are limited.

We reserve the right to cancel or postpone classes (in which case, participants will be notified and

fully reimbursed or offered a credit). A refund or transfer is available up to five days before class(es) begin.
No refunds or transfers for missed class(es). Participants must be 19 years of age or older.

Please note: Events are subject to change as are advertised recipes.
Call the store in advance for confirmation.

In accordance with Alcohol and Gaming Commission guidelines, beverage alcohol samples are
offered in limited quantities. Customers will receive one sample only of each product. Seats in
classes cannot be reserved, nor can we ask class participants to relinquish or change their seats to
accommodate groups. We suggest you arrive early to ensure your group is seated together.

Full-meal classes feature full portions of the recipes prepared. Events are subject to change as are
advertised recipes. Call the store in advance for confirmation.

Aroma is an important component of all beverage alcohol tastings.
We recommend attendees refrain from wearing perfume, cologne or other scented products

LCBO is committed to serving people with disabilities. If you require accommodation,
please advise us when registering for a class.

Icbo.com/learn

LCBO Special Events

Dept. 903
43 Freeland Street
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