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The 2017 Seciéé Mondiale du Vin Mational Weekend and Young Sommeliers Competition Finals will e held in Ponland, OR
May |8-20, 2007, We'll meat Oregon's finest wine producers, @sie their best wines, and salie the best young sommeliers in the nation.
Oy host propeny is & Ave-star wonder, The Nines Hotel, medern siyvke in a histosic building in the hean of downtown, Jein us for our
cxploration of the Willameite Yalley and the wines of Oregon!

Mondiale members can again attend the finals of the Chaline Young Sommelies Competition. The competition finals have been extremely
popular with attending members the past twoe years, We're ako continuing our new wradition of providing exceptional wine education
opponiunities with wine tastings led by Master Somme liers, Masters of Wine, and prominent vininers.

AT A GLANCE: MONDIALE WEEKEND HIGHLIGHTS

L T]uu*sdaj.r, May |8

Muesrer Sovmemelier sermptar: Willhmette Yalley, An Eaeth-5Shat tering Story. The dramatic origin of Willamette's soils
and hoow they affiect the Navors of Pined Moir. A tasting led by Mastier Sommelier Boben Bath of the Culinary Instituee

of America, iopether with an entermining local peologist and a winemaker,

Mesrer af Wine sesiner: Modern Bordeaus. Winemaking improvements have made Bordeaux both more approachable
and more cellar-wonhy, Tase both famous and up-and-coming exanmples with Master of Wine Geof T Labitzke,

Wilke ke ¢ e i “Ovegon Grand Cro in the Making™. A fasing explosation of the legendary Shea YWineyard, led
by propricior Dick Shea. This is probably Oregon's moesi famoeus vineyand, and several of Oregon's besi-known
winemakers produce a high-rated “Shea Wine vard™ wine. We'll tasie several Shea Vineyard wines from top produczrs.

W loowme Reve poovi. Crather 1o soe old friends and of ficially launch ow Fabulous weekend with a glass of bubbly.

Diever i4 dine-asound on your ewn. We'vie vetted the best restaurants for you.

. l-:'lda:.r May 19

The Teste af Willmmetfe Valley: This perennial Favorite midday event will feature about |5 top Orepon wineries al our
haost haotel, with owners and winemakers pouring great wines and dsoussing their an, along with Ave of the city's top
crafi breweries.  To delight the palate, we'll savor some of Porland's unique signature foods, several served by
exirardinary chefs from the famous kocal Tood truck scene.

Cheriie Yeuvig Sevmme e rx Coveperifen Fleds: Two houss of high drama from the country's thaee best young sonmims.
You will taste the blind wines along with the competitons — can you identify e wines?

Bes Young Sowrme Be r Awerrels eoved Cheeine & Mol ode Sreline tion Ce resmoy

Sewrumee [y Awarely Dinoer one The Williomerre Biver: An exclusive Chaine dining adventure on a chanered yacht — we
congraiulaie the Y oung Sommelier winners & we gaze st the city skyline Ploating pasi, while we tasie and leam abow
the woep new wines of famed Master Sommelier and Chaine competition judge Lary Stome and odhers.

- qmm‘:la].r, May 2

A bounty of fosr Gelod feips bo choose from? 1) A visil teone of the highest-rated wineries in the Pacific Nocthwest, FIL
Cave, whene we talk and taste with the owner! or 20 A puided boer tasting a1 historic local baewery Wilner Brocfers) o
33 High spirits sl Heosese Sparits, a local distillery with a fop reputation and a beautiful tasting roon: or 4) Educational
wine tastings al our hode] led by our top sommeliers. All four options include lunch.

Crecler Duirer, At our hodel The Mines, probably the best address in Ore gon, we' Il b2 wined and dined i top Chaline style,
We also mect the family who brought Pined o the valley. The late David Ledt, founder of Evere Vinewerds, planiad the
first Pinod Noir vines in Osepon. His son Jason will share historic wines with us and 12l us how Onegon Pinet was boom.

Jpinus For this fantmatc weekend of wine, food, and funin Oregon. Bpace for some events is imied, 50 make your rese rvations today !

Cheers, and Vive la Sociéd!

Chanbee

Charlic Bennen, Grand Echanson des Etais-Unis



] Chaine Young Sommeliers Competition Finals

(”M\\ Societé Mondiale du Vin U.S.A. National Meeting and
Ell}ﬁ:i// } Portland, Oregon May 18-20, 2017

AN

The annual Societe Mondiale du Vin U5 .5, Matioral Meeting and
2017 Cha'ie Young So mme lie rs Co mpetition Mationa | Finals will be
kel in Portkrd, Oepon from Thasday, May 18 to Satuday, May
2, H7. Thie gastromomic amd ocemolbgic event will featurs
superb dinimg, eduwational sessiors with Master Sommeliers,
nMasters of Wine, and famed wirermalers, amd visits to a top
winery,a historic brewery,and a distillery.

The Mines Hotel will be our keadguarte rs for this year's meeting
and competition (525 SW MornsonSt, Portland, OR 87 304). Ermail
or ma il yourreg stration form (found below) to Kevin Dunnat
leyind @ haineus org, orfax to 97 33608 330,

Thursday, May 18

The 2x17 festivities begin withthee fabulous ed watiomal wine fastings. Then pinourt mditional we k ome rece ption whemr we re-
conrect withold friends and greet rnew membes. Meet the Young Sommelier competitos ard the Master Sommelierand Master
of wWine judges. afterward, Portland offers mamy fire d ining choices fordinrer on your own. See the attached listof s ugpested
mstaummnts. [Reserdations ame st ongly recomme nded )

1:00 pm—2:30 pm Master Sommelier Blind
Tasting “willamette valley, An Earth-
shattering Story” — Fobert Bath MB
mod e mtes: The Wilkmette valley was born of
eart b ua hes, volcanoes and floods —each of
which broughtd fferentsoik to the story. How
do the three main sail types affect the flavors
of Pinot Hoir? The Hires, The Galkry. Wine
Cowntry cosual, ibbons. [Maox 200)

2:45 pm—4:00 pm Master of Wine Bordeaux
Tasting — Master of Wine Geoff Labiz ke kads
“Mode rn Bordeaws.” Top prodwers ar now
ra kirg wines in ksserknown egiors that
have similar termir to the famo s cres
(example: Chateau Pavie inCotes de Castillon).
some small prodwe s now rival theirfa mous
co lleag ues in guality. Than ks toours porsor the
Bo il eaux Wire Courcil for theirsupport. The
Mires, The Studio. Wine Country cosual,
ribbons. [Max 100)

4:15 pm — 5:30 pm Winemaker Tasting “Oregon Grand Cru in the Making” —Shea Vireyard is 3 mre plot in the Willamette Valley
that offe rs 90+ point wines for most wire ries that prod we from it, which mears something s pecEl B going on inthe termoir
‘What's the Shea vireyard secret? Vireyamd owrer D kS hea, akoa wiremalber, telk the story whilk you taste wines fromseverml
producers. The Hines, The Gallery. Wine Country coswal, ribbons. [Aaox 200)

6200 pn — 7200 pm Welcome Reception — The Nires, The Galle ry. Wine Cowntry coswel, nbbons.



Friday May 19

1100 am -- 130 pm The Taste of Willamette
Valley — 15 Wilkmette wine make s and 5 ¢ mft
bire we s will pourforus, with lun h. Loc al food
truck opemtors, famed farand wide for their f
offerings inthe heart of downtown Portlnd , will o gt
b= on hand for s totaste theirspecialties, along .
wit h localartsan food pureeyors. The Hines,
Designand Fashion Ballmoo me. Wine Cowntry
cosuel, with nbbaons.

12:30 pm — The Top 3 young sommeliers are
announced during the Taste of Willamette event.
Thie & a briefannount e ment just before the firal
thee face off to detemine the winnerof the
Chaire Young 5o mme lie rs Competition. The
Hires, Designand Fashion Ballrooms. Wine
Country cosual, with #bbons.

2:00 pm — 4:00 pm Chaine Young Sommeliers
Competition Finals. Taste the competition wires blind alorg withthe contestants, amd amalyze theirservice shilk = the judges do.
Advance tickets eq uired - thes willsell out! Mond @l members kave priority. Join Mondiake now, pet your tcket tothe firak, and
ke ind e ted the weelend! The Hires, The Gallery. Wine Country coswal, with Abbons. (Mox 100])

5:00 pm — 5:45 pm Chaine Young Sommeliers Competition Awards and Mondiale Inductions. We annource and congratulate
the winrers of the 2007 Yo urg Somme lercompetition. Thi year, allthree top finishe s will mceive a wee lk lorg educatioral trip
to the Bordeaux meion, pererowElydorated by the Consell interprofesionsldy Wn de Boeoux [CIVE). This prize will be
presented by Master of Wine G eoff Labit ke on be half of the CIVB. Then we wekome rew members with Chaine ard Mondia e
ind wetiore. The Nines Design Bollroom, jocket and te with nbbons

5:45 pm — 6:30 pm Pre-dinner Reception Following the avamrds ceemomy, we salute the competitors and judpes witha sparking
wine megeption befor dinner. The MNines, outside the Design Bollroom. Jocket
and Tie with Ribbans.

6:30 pm Buses will depart from the ground floor e mtryof the Nires Hotelfor
ourspec @ldinmervenue — ac harterd yacht on the Wil mette River. This will
ke special

7:00 pm — 1100 pm Sommedier Awards Dinner aboard the Portland Spirit —
Allaboamd! &s we cruise alorg the sbkylire of the cityof Portland inour

cbare red yac bt, we will enjoy a wonde rful dinne rove rseen by the Bailli of
Portland, caterer Beth Mack,ard ker hisband David, who B a long-time Chef, winrerof our 199 6 leures Chefs Competition, amd
Corseiller Culinaire Honomire Farwest. David has created numerows great Cha'ine d inrers. ‘We ako wekome Lamy Stone MS, an
oregon wiremakerand ore of Amernca’s longest-serving Master Somme liers, who is ako a judge fo rour compet ition t his year.
Lamy will share some of the just-relkased wires from his rew Oreponventumr, Lingua Franca Wirery, Please note that ifyou

by pass the buses amd mabe your own way to the pier, you must not b2 Bte, or the venue will kave without you'! Canthers
Larding,1105E Caruthers, Portland. Jocket and tie or upscole nouticel attire with ribbonz The two dining decks are endlosed and
pro tected from the elements, but youw may want to Bing o wrop for the viewing deck The boat has only stoirs (no elevator)
between decks, but those with mobilityisswes con experience the full event from the main deck, which is occessible. The boat
remains on the mverwhich is generally colm — we will not ply o pen water. The boat will deport ot 7:00pm — al oboord ! Jocket and
The or Upscole Noutical Attie, with ribbon s




Saturday May 20

Four s pectac ular choices of eve nts this day. OurGala Dinrer will com e this
famtastic wee kend with a flo urish.

&:00 am — 8:45 am Echansons Provinciaux Meeting, Ths & a business meeting
Just for regional Echansons, notional Echansons, ond the Bolli Délégue, to pan
the upcoming year. The Hires, Meier Board mom. Wine Country Coswal,
ribbans.

9:00 am — 9:45 am Mondiale Mesting, Foroll Mondiale members and
interested Chalne members; hear brief reports on current and planned

miordiale initatives, and provid e your s uggestions for how we can improve.
The Hires, The Stud io. Wine Country coswal, ribbons,

10:00 am Buses leave from the MNines Hotel ground floor lobby for the excursions [see information below).

10:08am — 3:30pm Four Special Crafted- Beverage Experiences
(all include lunch)] — choose one, and indicate your 2d and 3d choices on the
registration form | Wine Countey casual, nasibbans )

1. Elk Cove Winery visit, {max 53) Elk Cove is consistently one of the three or four
highest-sconng winenas in Oregon. Becouse itis locoted shghtly owoy from many athar
Willamette winaries, it ses fower visitors  Pionasring fomily membear ond winemaker
Adam Compbell, who hos grown up on this lond, will lead us through the vineyord and
winery, and then guide the tosting of top wines Includes lunch in the winery's
Roossvelt Room, which iz named for o species of Elk rother thon for o president 4=
minathe bus ride |

2 Widmer Brewery Visit. (mox 49) This excursion tokes us to
one af Oregon’s eorfiest and now maost suocessfi croft brewars
| The Widmer brothers begon brewing in their gorogein 1978, the

year Oragon lagalized home brewing. Little did they imogine then
the explosion of interest in microbrewing that wowld moke Portlond o croft beer copitol of the UL 5, and has
brought the Widmers nobional distibution.  We'l tow both the wolume brewery ond the new, small
expenmental brew lob. A brewmaster will leod us through o beer tasting ond o beer poired lunch in the
Widrmar dining room. {10minude bus dde)

3 House Distilbery Visit (mox 25) Howse Digtilary, makers of Awaton Ginond o
vanety of other growing products, hoso greot story ond o great locotion just ocross the
river from our hotel. Well tow, leam obout pot stills from on expert, ond foste vorous

spirits, jolowed by lunch. (10.minute bus ride) ote: if there ore couples withonly one portner
| interested inthe distilery, we conoffer the ohbher partner @ wsit across the street of @ orgft e company. How
| ol o your pariey for lunch ey ey, Plesse ioguire, {f thisoptioninterests you

4. Leam Wine from the Masters. Leom from ond foste wing with hioster
Sommeallers ond Mosters of Wine who judge owrannual Young Sommeler competition!
A senes of unigue educotional wine tostings of The Nnes hotel will open yowr mind and
palote. See the accompanying poge for full detoils of this omozing oppo rtunity. The
Nines, The Gollery. Inclades lunch.

600 pm Gala Dinner, The first Pinot Moirvineyamd in Orepon was plamed by David lett—and all his friends told him ke wes cmzy.
Today his Eyrie Wireyard, ed by hi sonJson, still males some of the best wines in the state. Bson will pin us fordinrer with some
top wires fromthe cellaramd a great story of decovery totell. Dinrerin The Nires, Desienamd Fahion Ballrooms. Jocket ond te,
with ribbaons.

Contacithe Katonal Adminktatke ofiice f ou awe aryquestions .

Chaine des RotEsews
ainorad fudm rEsiratve Offce

A5 i cheson fvee, Madeon, B G740
Pl - 973350 9000, Fam: 9733609330
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The City of Portland and Our Host Hotel — “The Nines”

Portland & ore of the most interesting s mallcities inamerica —especilly forlovers of wine, beer, amnd preat food . 1t's read ily
wa lha ble, with ple ity of cha rirg old an hitec ture that bas b=en preserved and cared for. Wire country & a few minotes away. Our

d owrtown on Pisreer Court houss S uwEme, the hotel B a hstoric Bnd mark 1t
was built inthe eary 1900s 2 the Meier £ Frank De pa rtrme nt Store. Chrk
Gable worked inthe tie de partrme nt in the 19 205, befor be made it big. The
exterior was perfectly prese rved d urirg the comp lete ove rbaul in 2008 that
turred it into PortErd's top hote | pro perty.

In hormage to its upscale department-stor hertage, the theme E design amd
fas hion, or what the arhitects call “nostalgic modem,” an approach todecor
thatcarries thmoughout the property. Onthe eigbhthfloor, which & the ko bby
floor for the hotel, & “Urban Farmer,” a farm to-ta bl steakhouse that & o
ofthe best fine-dining mstauramts inthe city. “Departue,”an &sian Fusion
restaura mt on the to p floor, is ore of Portland’s bus est and live liest d ining
spots.

The Hires & a Luxury Collection Hotel and a Starvood me mber,

It's momoe thana fiftee e minue walkto almostany d owntown Port B rd destingt ion, includirg most of the top mstaumnts, an
amazirg food-truck square, nurme rows famous craft beer purseyors, as wellas sho pping, the art mEeum, quaint hstonc dstrct
reighborhoods like the Peard DEtrc t with the largest bookstore in the United States, Powell's Bools, or the Alphabet Dt Act.

Wit hin two blocks of the hotelare Macy's, Hile, anappk
sStore, a Mi msoft Store, Tiffamy's, Louis Vuitton, a un i ue
fountain pen store, Nordstrom Bac kamd Mario's for
upperem fas hion.

max light rails ceanand efficient and departs right from
airport baggape c Bimtoa stop less than a bloc kfmom the
front doorofour hote .

‘Wine country inthe Willa mette Valley is 45 minutes to
the south. Ths year the Mondialke meeting B

headg wrtered in PortEnd becawse we've outgmownall
the hotek nearthe wineres. Marmy wine ma ke s are
coming 1o Portland to ke with s, and we've scheduled a
tour on Saturday of o re of the best wineries in

Wil mette, Elk Cowve.

Getting Around

vou don't reed a rental carduring the Mordiale meeting.
It's an easy MAX light milride fromairport baggage claim to the hotel, =& well = to many points beyord. Dowrtown is compac tand
walkable. Hotel parking & valet-only and expensive at 338/day [the Chaine’s discounted mte]. Adany thanks to Mo po-Sonoma Bailli
Gane Daly and his wife Ethel for extensive research on Portlond's many appealing feotures on ow behalf?

Friday Awards Dinner on The Portland Spirit

N &hoy! Combine a unigue
- evening viewof the
Portbrd skyline from the
waters of the willarmette
Riverwith a pourmet meal
from our top Chaine ¢ hef!




Learn Wine from the Masters:

A Day of Chaine Educational Tastings with Wine Experts
Saturday, May 20, 2017, 10:00am to 3:30pm at The Mines Hotel, Partdand

MASTER SOMMELUER-LED WIME TASTINGS OM SATURDAY, OMNE OF THE FOUR QPTICO NS FOR THE DAY
(5150 per person for lunch and three wine seminars)

This educational progrom wos dasigned by the Choine just for Mondiole and other Choine members.
Thanks to the professonals for shoring their expertisa!

10:00am—11:15am

Burgundy vs Oregon: A Delicious Comparison — Jed by Mo ster Sommelier Dowd Glancy, Founder of the Son
Froncisco Wine school ond Chaine Echansan Provincial of the Podfic Northwest Region. Some wine writers like
to describe Oregan Pinet Mair and Chardennay as “Burgundian.” This refers to their lower ripeness and
higher acidity from a cooler dimate than most Califarnia Pinot, for example. But other experts challenge
that characterization, saying Oregon wines, although from the same grapes, are nothinglike Burgundy's
What doyouthink? We'll taste examples of both and decide for ourse hves.

11:30am — 12:45pm

The Meat of the Matter: Coal Climate Syrah fram Here and There — lad by Mastaraf Wine Geoff Lobitzke,
Diractor of Soles gnd Maorketing for Kistler Wingponds, Morthem Rhone Syrah is legendary forthe complesity
of the meaty flavarsit can acquire with age, entirely different from the ripe purple fruit of Australian
Shiraz. These areamongwine professionals’ favorte wines. The Willamette Valleyisone of afew

regions now experimenting with cool-climate style Syrah, trying to replicate the complesity of Rhone
wines. We'lltaste examples from France, Oregon, California, New Zealand, and Australia to explore the
amzazing Ange of thesewines.

12:45pm — 2:00pm — SEATED GROUP LUNCH PROVIDED

2:15pm —3:30pm

Pinot MNoir Getting Better with Age —led by Mortin Sheshan-5tross, Best Young Sommelierin the World 2016,
Pinot Nair wines fram France have been aging beautifully for many years, but there is a limited base of
experience with aging Oregon and California Pinot Naoirs. Do Willamette Valley Pinots gain compledity
and subtlety with age? Taste some amazingolder bottles with us and find out!

These thee semiras are subsc bed as a single event. Members registerforallthee collectively, i luding lunc k.




With one ex

Portland Restaurant options for Thursday Dine-Around Night

ception, called £ Goucho, almost no Portland restaurantis formal. There are many top-notch

dining choices, but even the best (except as noted) are filled with casually-dressed patrons This is definit ey
a“foodie” ciy wher e creative cuisineg is highly valued These restaurants have been vetted foryou by the
Chane and are worth atrip! hoke sure to reserve in odvance of ony of these restourants to ovoid disoppointment or o lng

WONT.

*  Local legends

=  |nfarm

O Restouront— Beplaces the brg-Buded “verimble Quamdary™ which kbst its kase, with the =me team in front
amd in bac k. High-end decor, full bar, chef's co unte rseating option. Walking distance from hotel,
Anding — Gourmet Peruviancusine. Corsstently top-rated. Upscale, white mbleckoths. & @xiride.

Ringside Fsh House — Named ore of the best mstaummt wire lEts in the count ry by Wine Spectator. Fresh
seafood as wellas excellent beeffromSmabe River Farms. Overools Diretor Park— =k fora wirdow table. Full
bar. walking d Etame.

Higgins — Mary different food styles dore well, inanekgantsetting nearthe hotel Walkable.

Portlond city Gall — & pano@mi bird's-eye viewofthe city ina large, upscale, high-rie, dark wood atmos phe re
wit h windo ws everywhe e, Eclectic food with busts of flavor. Wind owseats forsum! Bomlerline walkable.
Seyrotto — halan, lively amd elegamt reighborhood mstaumnt sering innovative dihes from taly ple France and
the Med termrean. Outstanding wire [Bt. & taxinde.

Urban Farmer—Steakhouss in our hote| lobby, ambitiows. Try the “steak tastirg,” compa rirg co m-fed , g rass-fed ,
amd Wagyu prain-fing hed steals side by side — it's aneye-opener. Anelevator ride from you r room.

al, still great
Polk-Pok— Horthern Thailamd and 5E Asanspecialties. Fun to o witha group for a family-style meal. Concrete
floor and paper rapkins, butdelciows food with long lires waiting fora able even at 3:00pm — ke sure to ook
It's catchimg on —them is the main boation PokPokat 3226 SE Division 5t, Portlmd, ORS7 202, plE an airport
vemsion, a rorthernsuburbs outlet, a sout easte rn Portland bcation, and now branches inL.A. and Broo lyn. 1t all
beganinPortland. The orginal kecation & a taxird e fromour hotel.
SuperBite — verysmall, verycasual, small plates. Hisband and wife in the kitchen wer mmed st rew chefs of
24 by Food ard Wire Magazine. Bmes Beard WWaward 206, Vegetaran optiors. Walkable.
Little Bird {Petit Oiseoguw) — Fremch cuisire ina mid-sted bstro-style space wa lkirg distamce from hotel.
Le Pigeon— & srmall, very popular s pot withc ommunal seating. Brng you rown community to fill ore of the
e rd fulof ta bles. & taxi de.
Poley’s Ploce —0wred by vitaly Paley, ome of Orepon's most res pected chefs, it's ina comerted Victonan home.
Irformal hormey setting, but the mgiomnal Pacific Northwest pre pamtions are sophistic ated. A twxiride. He also
awns Impeniol 3 short wallk froom our hote |, &merican food cooked in wood-fired bric kovers.
Mucco Osterno— Small creative tal@n place, very highly ated on Tripad visor. Meighborhood bietro feel Mot
imexpsrsive, smalltables am close topether. Walkable.
Deschutes Public House — There are bre wpubs on many corrers inPortlnd - this ome & especially popular. & long
wa k.



2017 Société Mondiale du Vin USA National Meeting & Chaine Young Sommelier Flnah

Portland, Oregon May 18-20, 2017
The Mines Hotel, 525 SE Marrison 5t., Portland OR 97204

The: Wines Hotel =H oted Rioo ming
Date: Mame: srrival Date Chee kidut Date: w of Hight:

4] ¥ of Room Tizad
Rank/Bailliaze: Pernight raghr
SuperorKirng or 2 Queen [40) S290  ..w X =

X

X

X

Email Address:

Deluxe King or 200een (30) 535 wew

Guest hlame.."Flari:,."hil'E Club Leve | De| e “I-I'E [m] L350
&e CorrerStudio Suite (3) aga #" 5360

Hatdl Mot Thi & atine botel B fons moking. Prices shoows o lo: Taces ad Bt ees 458 T gmbin nosms an § i astl Brper 1 Keg oo, 06 00wl be o g s,
i ] S e e v o T B i D ok T, el o, Bl oonRer S s e @ oty vl Clal byl nooms bgey prlas oage aess bl ieg
ol it iy i ki 1 vl Pt 6 i b ] i el i M Gl D T ST DO, OO 6 e, G § o Db bk nooors ane § oo oal; plis il G e W koo
ik g v i e e el i e O e e e i e e e, B i el Ao e el ok oo a il above (b Tier oo doose el Ao bk
o e e kbl o i e e e Deles o ey eaky. vk parking & il o 8 o6 oo d Chaine e of 5358 00 perday withis s em pri g s

Events Price
Date Event per gu&rt #of Guests Total Events
May 18, W7 MasierSommaler Tasting="vilamatie valley Soil’ (WMar100] 575 . g
Mavy 18, 27 Masterof wine Tasting ="Fod em Bordeaw: (Ahor 100 250 ] W g
[igaddaea by el Savaee s A Candd
May 18, W7 ‘eline maker Teting “Bregon Sand cru” {Adox 100 275 ] W g
May 18, Ha7 weleo me Rece ption 575 ] . g
May 19, 27 The Taste of Gregon with lurch 05 ] W g
May 19, A7 woung Soommae lirs Coompetition Fimak SED ] W g
faaa s pon, seavialale e rleed e gardel
May 19, A7 woung Somma lers &wards Dinner on the “Podland Spim vacht® 5350 ] W g
May 20, 27 Special Experiences Wanki, 2,3, 4 Rank
Elkcove winery Vil & Lun h {Afar 50) 5 ] ] W g
[- ]
WidmarBeer Vil & Lunch { Miax 40) 05 ] § g
[}
HolLE & 5 pirfs Vs & Lunc h Afox 25 245 ] . g
[}
Masier led Tasting Semimas & Lure hat
The Mines Hotel [Afox &5 2450 n [} s
May 10, 27 Galk Firal nmerat the hodel 2195 ] W g
Phease note event Hdoets willl be colleried at the doorfor 2l eveni. Totad Ewnis g
Please et the Mationad Orifece onow o f 2y spe ol dietary nesds . Pleace besp 2 copy of your e gestration fonm for your necond s
i you plan on being indu cied in the Sodete Bond e du Vin pheace wirile o rname in ths sechion.
Summary Credit Card Payment [Amex, DEcover, hMaste riad or VEa anly)
Tt &l Fooam P o g MEE i cad
Tt sl Events Price: 5 Card Hiurm be
o i e T 7500 Expiry Date: mmyyy ____J ____ CwwiCode:
Tatsl 5 SEnatume:
Please type or print dearly. Once form is completed either  cancellanon Policy
fax, mail or email to Mation al Administrative Office at: Wiriten cancellsthons received before March 51, 2017, willl be subject to
Fewvin Dunn Executive Director & 550 per perdon canoells thon fee. Mo refund B posible sfer thid date,
Chaire des Rotisse urs
5 Madson Aven ue, Wi s n, KU 078401088 I herve reerd ennd i rst and the Chefne amicellanion Fl'd'ﬂ']' Shat e above,

Phomre: 97 3 360-9 200 Fax 573 360- 9330
Ermail: kevird @Ec haire s.op

E2m7T by SGaninore o b Chafre dis Mo bseni n L.

Sgneture: Derte:




