Wine Island Growers Event Calendar for April May 2006

March 30th -31st – Islands Trust Forum on Tourism

Islands Trust is holding a forum on Island tourism in Duncan at the Quw’utsun’ Cultural and Conference Centre from 5.00 – 9.00 p.m. on March 30th and from 8.00 to 3.30 p.m. on March 31st .   

April 1-2nd Passport to Woodinville.          SOLD OUT                                                                                Last year, thousands of people attended this annual event, in the Woodinville wine growing area near Seattle. This year, they will limit sales to the first 3,500 customers. Passports are available online for a limited time, beginning early February. Passport holders will receive a Woodinville Wine Country glass along with their label-filled Passport and enjoy tastings at many of the area's exclusive boutique wineries and a few of Woodinville's more well-known participants. Passports will be stamped and are valid throughout the weekend once at each stop. There will be food at each member winery available only to Passport carriers. These are the only days in the year all these wineries will be open at once. Location: Participating wineries. Hours: 11 a.m.-4 p.m. Cost: $45. For more info, e-mail info@woodinvillewinecountry.com or go to www.woodinvillewinecountry.com. 

April 6th – April 27th WSET Level 1 Foundation Certificate in Wines

This four week course is an introduction to wines and the first level of the Wine and Spirits Education Trust courses.  Runs 5.30 – 8.30 at the Meeting Room in the Oak Bay Branch of the Library.  Phone James Cluer 1 604 922 4915  Cost $485.  
April 4th – June 13th WSET Level 2 Intermediate Studies in Wines and Spirits 

11 week course WSET Level 2 Wine Study Program - This program is designed to build upon the fundamentals learned in the Foundation course and focuses on the classic grape varieties and their regions of production. The factors that affect the character and quality of wines are explored and this program takes a basic look at viticultural and vinification techniques. The service and storage of wine is covered from both a professional and non-professional perspective, as are the principles of food and wine matching. Each class is enhanced with a tasting that includes the benchmark wines discussed in the lecture.  Camosum College Interurban Campus 6.00 – 9.00 p.m. every Tues from Apr 4th – June 13th.  Phone 1 504 683 9200   Cost $895  

April 8th  Taste Washington
Celebrating its ninth year, Taste Washington returns to its roots in 2006 with a one-day, wine-centric event to create a rich, rewarding experience for wine lovers.  The annual sell-out event kicks-off with Washington wine education seminars from 9 a.m.–3:30 p.m. and culminates in “The Ultimate Wine Tour” grand tasting from 4-7 p.m., showcasing more than 180 Washington wineries and gourmet cuisine prepared by 35 award-winning restaurants.  Taste Washington education seminars and “Ultimate Wine Tour” grand tasting tickets are priced separately, available now at select Puget Sound wine retailers and online at www.tastewashington.org.  For more info call:  206-667-9463  Bell Harbor Conference Center & Pier 30 Event Center, Seattle
.
May 4 – 7, 2006 Okanagan Spring Wine Festival 

Experience the best in Okanagan cuisine paired with world-class wines in one of North America's most spectacular settings - the Okanagan Valley. Experience a wide range of culinary treats from light lunches to gourmet dinners served at many fabulous locations, what better way to visit Okanagan Wine Country during the first weekend in May. A great way to enjoy the spring air by exploring Okanagan Wine Country, tasting the fabulous new wine releases, enjoying fine cuisine and tasting the wines famed around the globe.Takes place at several venues in the Okanagan –Costs per event range $50 - $80 Go to www.owfs.com   for program
May 15th Okanagan Spring Wine Festival

A one day extension event of the above Festival held in Victoria at the Laurel Point Inn from 6.30 – 9.30 p.m.  Cost:  .

June 5 – 6th Uncorked 2006:  The Grape and Wine Industry Conference & Trade Show

Cold Hardiness Success: Varieties and management (including disease management) for consistent high quality production in cool climates. Exploiting Market Trends: Challenges, opportunities, consumer trends (domestic and global), the relationship between quality, market share and profitability.  Niagara Collage, Niagara on the Lake, Ontario.  1 905 641 2252 ext 4470  Go to www.uncorked .info.com  Cost $175 before May 1st
June 7th BC Spring Wine Festival

The Victoria Branch of the BC Restaurant & Foodservices Association (BCRFA) is partnering with the British Columbia Wine Institute to present a first class BC Wine Tasting event in Victoria. It will take place at the spectacular Laurel Point Inn. Over 200 of BC’s best Spring white and red releases from over 40 wineries will be showcased… sip, savor and select your favourites. Cost:  
June 14th – 16th Bacchus at Brock.  Third International International Disciplinary Wine Conference. Brock University.  Come and join leading international authorities, industry specialists, professionals and wine enthusiasts for three days of presentations, tastings and conversation in Canada's beautiful Niagara wine region. Following the inaugural success of Bacchus to the Future in 2002 and its European debut in Burgundy in 2005 - Bacchus is back and ready to examine the latest innovations in wine. Areas will include business, sensory evaluation, modern technologies in winemaking, health, tourism, wine and food, wine education, and culture.
June 26 - 30th  57th ASEV (American Society for Enology and Viticulture) Annual Meeting

Sacramento Convention Center, Sacramento, California. The American Society for Viticulture and Enology (ASEV) has developed a three-year plan to augment content of its popular annual meetings, beginning with the 2006 meeting in Sacramento June 26-30. Topic-specific modules will include Grape Crop Estimation and Advances in Microbiological Techniques.Go to www.asev.org/Events/AnnualMeeting/2005/futuredates.htm

July 17 & 18 BC Wine Institute Viticulture and Enology Conference

Penticton Convention Center, Penticton, BC.   Denis Dubourdieu of the University of Bordeaux, France, will lead a sensory workshop on "The Sophisticated Sauvignon Blanc," which will be presented twice on June 22 for B.C. Wine Institute members only. For information, phone Louise Corbeil at the B.C. Wine Institute, (250) 762-9744, or e-mail lcorbeil@bcwi.bc.ca. BC Wine Institute 1-800-661 – 2294 or 1 250 762 9744.  Go to www.winebc.com.  No program available at this date…coming soon!
