COOL CLIMATE CHARDONNAY

nne-10n

Miaga
W,

Friday July 19

GLOBAL PERSPECTIVES ON
CHARDONNAY - EDUCATIONAL
SESSION

presented by the Grape Growers of
Ontario and CCOVI

Brock University

9:30am - 2:30pm

$99 | $75 industry price

Join Keynote Speaker Steven
Spurrier of Decanter Magazine as
Mirimar Torres, Jacques Lardiere,
Thomas Bachelder and Francois
Morissette explore viticulture,
winemaking and marketing wine on
a multi-national scale. Structured
tasting, panel discussion and lunch.

Friday July 19

KICK-OFF AND OPENING
CEREMONIES

8 CHEFS. 8 GRILLS.

presented by Meridian

Trius Winery at Hillebrand
6:00pm - 10:00pm

$99

The official kick-off event of i4c
2013. Toast with 62 international
winemakers, then help Chef Frank
Dodd determine which of the 8
renowned chefs champions the
chardonnay-inspired grill. Guest
chefs Marc St. Jacques, Stephen
Treadwell, Victor Barry, Ross
Midgley, Chris Smythe, Jason
Dobbie, and Andrew MclLeod.
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Saturday July 20

MERROIR VS. TERROIR: A
DISCOVERY OF LAND & SEA
Pillitteri Estate Winery, NOTL
11:00am - 2:00pm

$100

Take a "sea to C" adventure. Join 12
international Chardonnay
winemakers in an exploration of
“sense of place” in the vineyard and
the sea. Special guests Mike & Kat
lead a tutored oyster & chardonnay
tasting, followed by a festive
lobster crack lunch.

Saturday July 20

SPLENDIDO ON THE BENCH
Hidden Bench Vineyards & Winery,
Beamsville

11:00am - 2:00pm

$100

Special guest Jamie Goode joins 12
international winemakers as they
explore sustainability in
winemaking and farming. Chef
Victor Barry creates a menu to
celebrate the bounty of the
vineyards, orchards and farms of
the region.

LEBO

Grape Growers
VINTAGES

of ONTARIO

Saturday July 20

FROM THE GROUND UP - A
WANDERING FEAST FROM VINE
TO GLASS

Southbrook Vineyard, NOTL
11:00am - 2:00pm

$100

Meander through the vineyards at
Southbrook as the winemaking
champions of "cool" share their
passion for growing and making
Chardonnay! Delight as Chef Cory
Linkson of AG Inspired Cuisine
delivers a wandering feast while
you sip fabulous Chardonnays from
15 international producers.

Saturday July 20

A FAMILY AFFAIR: A
CELEBRATION OF CHARDONNAY
AND LOBSTER

Henry of Pelham Family Estate
Winery, St. Catharines

11:00am - 2:00pm

$100

Join keynote speaker Steven
Spurrier and the Speck Brothers as
they welcome winemakers from
twelve family-owned domaines in
five countries to their Niagara
vineyard. Chef Erik Peacock of
Wellington Court celebrates the
marriage of Chardonnay and
lobster throughout this festive
luncheon.
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Saturday July 20

THE HUMAN INFLUENCE

Stratus Vineyard, NOTL

11:00am - 2:00pm

$100

Discover why Chardonnay is “the
winemaker’s grape”. Christy
Canterbury, MW, and 12
international winemakers will
discuss how the human influence in
the vineyard and the cellar can
result in exceptional vintages.
Renowned chef Stephen Treadwell
presents an equally creative menu
of local cuisine.

Saturday July 20

AN AFTERNOON WITH VIKRAM
\ 1)

Vineland Research & Innovation
Centre, Vineland

3:30pm — 5:00pm

$75

Join world-renowned Chef Vikram
Vij in an intimate exploration of
Indian cuisine and Chardonnay.
Chef Vij will bring his own curry
spices from his acclaimed
restaurants in Vancouver, and will
demonstrate how these aromatic
flavours pair wonderfully with
varying styles of Chardonnay.
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Saturday July 20

THE COOL CHARDONNAY
WORLD TOUR - TASTING &
DINNER

Special Guest Chef Vikram Vij
presented by Wine Country Ontario
Vineland Research & Innovation
Centre, Vineland

5:30pm - 11:30pm

$150 Tasting & Dinner

$75 Tasting only

Tour the world with one glass! The
evening begins with a Grand
Tasting; the only event that
includes all 120 wines of the 2013

Celebration poured by their makers.

11 countries and 16 celebrated
wine regions can be explored
amongst the scenic gardens.

After the Grand Tasting, ticket
holders can enjoy chilled, freshly-
shucked oysters from the stunning
40" oyster bar while sipping
Champagne and sparkling Blanc de
Blancs under century-old trees.
Then, a meandering feast of
Chardonnay-inspired dishes begins
a festive evening that ends with
dancing under the stars.

Guest Chef Vikram Vij partners
with Chef Bruce Worden and the
chefs of the Canadian Food & Wine
Institute to present this
international menu.

Sunday July 21

THE MOVEABLE FEAST - BRUNCH
ON THE BENCH

Ravine Vineyard, St. David's
11:00am - 2:00pm

$75

Join the i4c winemakers as they
celebrate together at the final event
of i4c 2013. This annual sell-out
features some of the best artisan
cuisine in the region, paired with
over 20 Chardonnays in a
wonderfully relaxed setting.

TICKET PACKAGES

THE GRAND CRU EXPERIENCE
FULL WEEKEND PASS

various venues

$375

Save $50! Package includes Friday
Kick-Off Party, Saturday Luncheon
of your choice, Cool Chardonnay
World Tour Tasting & Dinner and
Moveable Feast Brunch.

THE PREMIER CRU EXPERIENCE
SATURDAY PASS

various venues

$224

Save 25! Package includes
Luncheon of your choice and the
i4c Signature event - the Cool
Chardonnay World Tour Tasting &
Dinner.
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