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Upcoming Cork  
Events and Tasting Dates

All Tastings are at our Beacon Hill location, from 7 – 9 pm  
and $40 per person, unless otherwise specified.

January 25, 7 – 9pm:  Robbie Burns Day with Andy Dunn of Gold Medal Marketing.

February 04:  Organic Wines. What does it mean to be organic or biodynamic. Learn and taste a wide 
range of wines from around the world.

February 7: 12-5 Cork presents “Babes and Bubbles” A special tasting of Sparkling wines and a 
presentation of jewelry from Stella & Dot. Bring your  girlfriends, bring your sweethearts… they may need a 
little hint for Valentine’s Day!

February 08:  Start of WineWorks

February 13:  St Valentine’s Day. Enjoy Saturday evening from 6 – 8pm celebrating with bubbles, stickies 
and chocolate. Explore the different types and styles of sparkling wines, dessert wines and chocolates.

February 18:  Scotch tasting. Spend an evening learning about how scotch is made, explore the different 
styles and learn that there is no such thing as a bad Scotch just some you like better than others.

February 22:  Week 2 WineWorks

February 25:  Malbec Madness

March 2:  Canadian Wines. Explore the major wine producing areas of Canada.

March 8:  Week 3 WineWorks

March 11:  Chateauneuf de Pape. Experience the great wines from the southern Rhone region of France.

March 18:  Top values under 30 dollars.

March 22:  Week 4 WineWorks

March 25:  Easter Wines. Discover what wines to pair with traditional or not so traditional Easter dishes.

April 12:  Week 5 WineWorks

April 16:  Beer Tasting Friday night.

April 20:  BBQ Wines. Heat up those bbq’s and get ready for summer!!

April 26:  Week 6 of WineWorks. Conclusion of Cork’s 6 week introduction to wines. 

May 10:  Scotch Tasting with Andy Dunn.

Wine Works  
A 6 week wine course with Cork staff. Learn about wine in a enjoyable non-intimidating environment. 
You will learn about all the major grape varietals, countries of origin and the art of the blender. This course is 
held on alternating Monday nights starting Feb. 8, 2010 and continuing to run till April 26, 2010.

Course runs from 7 - 9pm each night.
Cost $300.00 per person.
Class size limited to 14 people.


