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Upcoming Events – 2010

 Mar 20 – KWA Annual Competition
 Apr 17 – VAWA Annual Competition
 May 7-8 – Provincial Competition

hosted by Nanaimo
 Jun 19 – Langley Fermenters

Competition and Garden Party
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Future Mini-Tastings

Feb –  Zinfandel
Mar –  New World White
Apr –  New World Red
Jun –  Aromatic Whites

=====================
Future Evening Toast
March
Wine Ron Rolleston
Toaster Barry Ward
April
Wine Ron Rolleston
Toaster Barry Ward
May
Wine Ron Rolleston
Toaster Barry Ward

Time: March 11, 2010 8:00 to 10:00 PM
Venue: Scottish Cultural Center

8886 Hudson Street, Vancouver
Door: Members   $10.00 

Guests   $12.00

Topic:  Modern additives to adjust a single
vintage wine

Speakers:      Dave Ewen

Ron Rolleston will supply toasting wine and Barry Ward
will give the evening’s toast.

BCGWJ Practice Session Aromatic grapes 

Join a member of the Guild of Wine Judges in the lower
level room at 7:15 pm for a practice session in
preparation for the BCGWJ Mainland chapter meeting on
Feb. 13.

March Mini-Competition: New World White 

Class C4 This class contains all other white wines, either
varietals or blends that do not fit the definitions of:
Classes C1 (must contain at least 85% Chardonnay) or
C2 (Aromatic White- a  dry or off-dry white wine that
demonstrates a striking perfumed quality typically
containing made from grapes such as muscats, Bacchus,
Ehrenfelser, Gewűrztraminer, Malvasia, Optima, Ortega,
Pearl of Csaba, Scheurebe, Schőnburger, Siegerrebe,
Viognier, Riesling and others. Preferred examples will
usually have been cold-fermented.)

Judges: Dave Ewen Steward: Mike Erhardt
==================================================

B.C.A.W.A Winemaking Symposium 2010
This very popular all day event is again being planned by
BC.A.W.A. for  May 16/ 2010 at Cheers Restaurant North
Vancouver. Topics will include troubleshooting fermentation
problems, specifics of methode champenoise production, wine
judging  and hands on blending demonstrations. 
Specifics to follow soon




