) Private Wine Tasting Events
by Ceot Oi Pon

Our chef and sommelier have paired up to create these entertaining and educational events certain to

create an exhilarating and interactive experience for your group!

Tasting Dinner
Our Chef and Sommelier will work with you to design a menu for a table service dinner to feature a

wine flight.

Blind Tasting Party
We will select 6 wines for you and your guests to blind taste. Use your skill, or have fun guessing the

different types of wine.

Vertical Tasting

A specific winery and wine varietals will be chosen to taste a vertical of vintages of consecutive years.

Varietals Tasting
Compare and contrast wines of like grape varietals from different wineries or regions. An example

would be Cabernet Sauvignon from California, Washington, France, Australia, South Africa and
Chile.

Old World vs. New World

Comparisons of same grape varieties as in old world French Bordeaux vs. new world California

Cabernet or old world Italian Syrah vs. new world Australian Shiraz

Wine Tasting 101

Learn how to translate your palate into vocabulary through our light hearted sensory training. Gain

confidence in choosing wines you know you’ll like by style.



Wine 101

Learn the basics of winemaking, major grape types, tasting and drinking, and regional and varietal

facts in an informal and fun environment.

For additional information, contact Patricia at C'est Si Bon Catering at 561.848.7183 or
catering@csbgourmet.com.



