Wine Dinnets & Tasting

WEDNESDAYS AT 6:30PM

JANUARY JULY

STROLLING TASTING STROLLING TASTING

“Vino Value” “Rose & Chillable Reds”
Annual Wine Tasting AUGUST
FEBRUARY
COOK/COCKTAIL CLASS
COOKING CLASS “Cocktails & Noshes”
“Recipes inspired by love”  taught by Chef Alex Young
taught by Chef Alex Young J
SEPTEMBER
MARCH
DINNER
DINNER “Beer vs Wine Challenge”
“Wine & food of Somm v Ciserone over a
Bordeaux” 4-course dinner with voting

APRIL OCTOBER

STROLLING TASTING DINNER

v
n
N
o
L
©
G

“Oyster Bliss” “Black Wine Night”

Oysters every which way Halloween coursed dinner and
and the wines that pair blind wine tasting

COOKING CLASS COOKING CLASS

“How to cook fish” “Holiday Tips and Tricks”

taught by Chef Alex Young taught by Chef Alex Young +

UNE pastries with Chef Lu Young
J DECEMBER
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Date/times subject to change.
For details and reservations visit vinologyaz.com or call 734-222-9841




