qcwt

queensland college
of wine tourism

“ANinemakerfor a \Weekend”

A hands-on master class intersPersed with a great food and wine experience at the new state-of-

the-art Quccns/and Co//cgc of Wine | ourism.

A unic]uc oPPortunitg to harvest, crush, press and ferment a wine in our tcaching winery under
the guiclancc of a Prmccssional winemaker

(] Package includes a half-case of the Product when bott]cd;

. small class size — around 10-16 Participants;

° non~ParticiPant partners welcome tojoin all social aspects of the weekend;

° invitation to return at a date to be advised (mid~3car} to bottle and label.

Frogram
fsaturdag
+ program commences at | 0.30am with coffee & introductions in the QCWT bis’cro;
% 11.00am~ i Z.§OPm winery orientation - the wine making process; saFety;
= | Z.ﬁOPm enjog the Mec”eg of Mains lunch in the bistro;
* | .§Opmjump on the bus and head to the vincgarcj to Pick our grapes;
* 5.OOPm the grapes are delivered back to the QCWT cold room while you return to your

accommodation to relax before dirmer;

+ 7-00pm banquct stg]e dinner with the Winemaker at QCWT

Sunc}ay

% 8.%0am the wincmakmg beginsl CFUS]’!ng and Pressing our grapes under the direction of
our winemaker P]us hands-on Par’cicipation in other winery Proccdures; prepare the
ferment and inoculate thejuice;

+ Z.ﬁOPm lunch and a glass of wine to conclude.

Cost

FU” course: $%95 (incudes all training, meals and wine)

Fartncrs Cost: 5200 (includes all meals and wine)

Kcscrvations & cnquirics: contact Cl‘lrissg - Fl‘w (O7)4~685 5050, E_mai|: mattiazc@usql‘e&u.au
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