N
&,
GRAPE & GRAIN

FAMILY | REGION | VINEYARD

>3’M"i XABREGAS

ﬁ%eﬁqﬁm 11

GRAPE & GRAIN TASTING ROOM

GET INVOLVED IN ONE OF OUR MASTERCLASSES!
pr YOU CAN EMBRACE YOUR INNER WINEMAKER WITH A BLENDING MASTERCLASS WITH NIGEL
oy FROM EVOI WINES, EXPLORE HOW TO TRAIN YOUR SENSES WITH MARIA FROM GRAPE & GRAIN,
PICK A SIDE, WARM VERSUS COOL CLIMATE SHIRAZ WITH PAUL FROM XABREGAS ESTATE OR EXPLORE
THE ART OF CRAFT BREWING AS YOU WORK THROUGH A FLIGHT OF BEERS FROM HOLGATE BREWHOUSE.

SPACES ARE LIMITED AND WILL BE FILLED ON A FIRST COME, FIRST SERVED BASIS.
EMAIL clair@grapeandgrain.com.au OR HEAD TO THE GRAPE & GRAIN TASTING ROOM
TO CONFIRM YOUR SEAT!

CREATE YOUR OWN MARGARET RIVER RED

Embrace your inner winemaker with a blending masterclass with Nigel from Evoi wines.

WHAT’S IN THE GLASS?

Loving that aroma that you can’t quite place? Explore how to train your senses
with Maria from Grape & Grain.

WARM Vs CooL

Paul Hogan from Xabregas Estate explores the effect of climate on the diverse Shiraz grape.

KNOW YOUR CRAFT

Explore how raw ingredients combine to make different beer styles.

FRIDAY May 15

12.30 - 1.00 What's in the glass? 6.00 - 6.30 Warm Vs Cool

1.13 - 2.00 Create your own Red 7.00 - 7.30 Know your Craft
2.30 - 3.00 Know your Craft 8.00 - 8.30 Create your own Red
3.30-4.00 Warm Vs Cool 9.00 - 9.30 What's in the glass?
SATURDAY May 16

12.30 - 1.00 Warm Vs Cool 6.00 - 6.30 Create your own Red
1.13-2.00 Know your Craft 7.00 -7.30 What's in the glass?
2.30 - 3.00 Create your own Red 8.00 - 8.30 Know your Craft
3.30-4.00 What's in the glass? 9.00 - 9.30 Warm Vs Cool

SUNDAY May 17

12.30 - 1.00 What's in the glass? ) s B
1.30 - 2.00 Warm Vs Cool as e
2.30 - 3.00 Know your Craft

3.30 - 4.00 Create your own Red OF PERTH
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