Winemaker's Dinner Series 2020
A rare opportunity to enjoy an intimate evening featuring a renowned winery.
Award winning cuisine - a six course dinner paired with the finest vintages.
A memorable experience … Indulge!

Friday, February 7th 2020 - Ornellaia
Ornellaia is a cuvée of Cabernet Sauvignon, Merlot, Cabernet
Franc and Petit Verdot and is the faithful expression of the
unique terroir of Bolgheri on the Tuscan coast. The estate was
founded by Marchese Lodovico Antinori in 1981 and has
subsequently established itself among the iconic wine estates
in Italy (and beyond). Since 2005, Ornellaia has flourished
under the Frescobaldi family’s ownership. We are happy to
welcome Axel Heinz - Winemaker and Estate Director - back
for an evening of great wines like Le Serre Nuove dell’
Ornellaia, Ornus dell’ Ornellaia and of course several vintages
of the estate’s flagship Ornellaia accompanied by wonderful
food.
CAN $525.00 plus tax & gratuity per person

Friday, March 6th 2020 - Maison Joseph Drouhin
This is one of the most famous and well-respected domains in
Burgundy. Founded in Beaune in 1880 by Joseph Drouhin, the
Domaine was assembled parcel by parcel over the years, and
today comprises 78 hectares of vineyards in all areas of
Burgundy. Remarkably, most of the vineyards are classified as
Premier and Grand Crus. Today, Maison Drouhin is run by
Joseph’s four grand children; Philippe, Véronique, Laurent and
Frédéric. We are most excited to announce that Laurent
Drouhin is joining us to host this remarkable dinner. The
highlights will be some once in a lifetime Grand Crus like the
2017 Montrachet Marquis de Laguiche and 2003 Clos de la
Roche.
CAN $525.00 plus tax & gratuity per person

Friday, March 20th 2020
Château Pichon Longueville Comtesse de Lalande
This Château is often referred to as one of the “Super
Seconds” of the original Bordeaux Grands Crus Classification
of 1855. Maison Louis Roederer acquired this renowned estate
from May Eliane de Lencquesaing in 2007. Coming to Lake
Louise from Paulliac to host this dinner is Charles Fournier,
Commercial & Marketing Director for the Château. Charles will
be showcasing young and more mature bottles of their Grand
Vin. Another highlight will be Cristal Louis Roederer
Champagne served with the first course – an elegant start for
this evening.
CAN $675.00 plus tax & gratuity per person

Friday, April 3rd 2020 - Robert Foley Vineyards
We are very excited to welcome Robert and his wife Kelly back
to the Post Hotel & Spa for another fun wine dinner. Bob
started his wine making career in the Napa Valley in 1977,
working at several highly regarded wineries including the
famous Pride Mountain Vineyards, where he spent 15 years as
founding winemaker. In 1998, Robert bottled his flagship Claret
and has since expanded and diversified the production to offer
more of the big reds he is famous for. Always seeking to
create new, fun, and interesting wines, we are anxious to see
what Bob & Kelly will be showcasing this time around.
CAN $305.00 plus tax & gratuity per person

Friday, April 17th 2020 - Robert Mondavi Winery
Robert Mondavi established his namesake winery in 1966 with
a vision to create Napa Valley wines that would stand in the
company of the world’s finest. He chose To Kalon Vineyard in
the heart of the Napa Valley as the home for Robert Mondavi
Winery. This first-growth vineyard is renowned for producing
some of the finest Cabernet Sauvignon wines in the world. We
are honoured that Geneviève Janssens, Director of
Winemaking, is taking the journey to the Rockies to present
some of Mondavi’s finest reserve wines. For Geneviève,
carrying on the legacy of her beloved mentor, the late Robert
Mondavi, is both a joy and an honor.
CAN $305.00 plus tax & gratuity per person

To book wine dinners, contact Sabrina Ziegler in Sales.
1.403.522.3989
1.800.661.1586 (toll free North America)
sales@posthotel.com

