
 

Quails’ Gate Estate Winery Events 
         
     November 2007 – May 2008 

  

  

 
   

 
   

The Heart Break Grape 
 
Compare and contrast Pinot Noir from the Pacific Rim alongside Quails’ Gate Pinot 

Noir and accompanied by a paired three course lunch in our Private Dining Room & 

Kitchen Theatre.  This interactive seminar with a Sommelier and Chef will include 

climate comparisons, grape varietal characteristics, vinification techniques, and food 

and wine pairing.  

Saturday November 24th  

11:30 – 3:00 PM 

$65 per person, all inclusive 

Maximum of 20 guests 

 

 

Saturday December 15th  

11:30 – 3:00 PM 

$65 per person, all inclusive 

Maximum of 20 guests 

 
 

 

Saturday January 26th,  
February 23rd & March 22nd  

11:00 – 1:30 PM 

$35 per person, all inclusive 

Maximum of 20 guests 

 

Saturday February 9th  

11:30 – 3:00 PM 

$60 per person, all inclusive 

Maximum of 20 guests 

 

Saturday April 5th, 2007  

11:30 – 3:00 PM 

$60 per person, all inclusive 

Maximum of 20 guests 

 

Chardonnay Redux 
 
No matter what the consensus is among wine trends Chardonnay still comes out on top as one 

of the noblest and most popular white varietals. Compare and contrast New World Chardonnay 

alongside Quails’ Gates’ Family Reserve and Limited Release selections and accompanied by a 

paired three course lunch in our Private Dining Room & Kitchen Theatre.  This interactive 

seminar with a Sommelier and Chef will include climate comparisons, grape varietal 

characteristics, vinification techniques, and food and wine pairing. 

Quails’ Gate Library Tasting 
 
Enjoy a tutored tasting and comparison of older vintages from Quails Gate Wine Library and 

see how they balance to current releases. Hosted by a Sommelier in our Private Dining Room 

you will taste through a selection older vintages of our Family Reserve Cabernet, Merlot , 

Riesling and Pinot Noir. 

 

Sweet, Sticky and Sublime 
 
Learn all about the production and vinification of Ice-wine, Late Harvest Optima and Fortified 

Vintage Foch.  Enjoy a tasting of Quails’ Gate Dessert wines and if you think it’s too sweet you’ll 

be surprised as we show you how to pair them with sweet and savory.  

 

 
 
“Senses”  
 
Salt, Pepper, Sugar & Citrus Tasting. Feel the effects of these four mainstay kitchen ingredients 

and how they can compliment or contrast your wine and food experience.  Learn how you can 

use these ingredients in everyday cooking to change / improve the taste of almost any dish and 

any wine.  After the interactive seminar enjoy a 3 course hosted lunch with a Sommelier and our 

Executive Chef. 
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Savoring Okanagan Wine & Cheese 
 
Find out about the art of wine and Cheese pairing as we compare and explore 6 different kinds 

of local Okanagan goat and cow milk cheeses. Learn the secrets of serving cheese and selecting 

the best possible matching wine for each cheese.  This interactive seminar with a Sommelier and 

our Executive Chef will include a selection of different Okanagan Wines and matching cheeses. 

 

Saturday April 19th  

11:00 – 1:00 PM 

$60 per person, all inclusive 

Maximum of 20 guests 

 
 

Saturday May 10th   

11:00 – 1:00 PM 

$45 per person, all inclusive 

Maximum of 20 guests 

 

April - September 2008 

2 hours 

By reservation: minimum of 6 
to a maximum of 12 
participants 

$35 per person 

 

 

“Buy” the Glass 
 
Glassware makes a vast difference when tasting your wine.  Find out how and why the shape of 

glass affects the aroma and bouquet by comparing the same wine in different glasses.  Discover 

which is better, glass or crystal and why?  Discover helpful hints on storage, polishing, handling 

and caring for your glassware. Price includes a set of two Riedel “O” glasses. 

 
 

Quails Gate Private Vineyard Tour & Tasting 
 
Enjoy a private walking tour with a Quails’ Gate Wine Educator. Learn about the annual cycle of 

a grapevine and then travel to see the newly planted pinot noir and the well established Foch 

next to Quails Gate.  Learn about Pinot Noir and it’s reputation as the “heart break grape.” 

Participants will also learn about Quails’ Gate’s other established Old Vines such as Chenin Blanc 

and Chasselas. After the tour participants will enjoy a sit down tutored tasting of all of Quails’ 

Gate’s recent releases. 

 
 

Contact information 
 
General Inquiries 
3303 Boucherie Road 
Kelowna British Columbia 
V1Z 2H3 Canada 
 
Toll Free: 1-800-420-9463 
Fax: 250-769-3451 
info@quailsgate.com 
www.quailsgate.com 

Contact information 
 
Event Reservations & Group Bookings 
 
Julia Garner 
1-800-420-9463 ext. 221 
groupbookings@quailsgate.com 


