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THE TASTING CLUB

Taste, sip, savour, learn and rouse your palate. Join Toronto’s top chefs, sommeliers and experts for a fun
series of in-depth, intimate tasting classes that explore the most delicious and unexpected food and drink
from around the world.

JUNE
WINES OF GERMANY. Monday June 11. 7-9pm. $75.
with Jamie Drummond (sommelier, Jamie Kennedy Kitchens)

Fresh from his wine tour of Mosel, Rheinghau and Pfalz, Jamie shares obscure treasures from the oft-over-
looked vineyards of Germany. Jamie delights in bringing you surpirising gems in his trademark irreverent style.
Leiderhosen optional.

SPANISH CHEESE AND CURED MEATS. Tuesday June 19. 7-9pm. $75.
with Tobey Nemeth (chef, Jamie Kennedy Wine Bar) and Michael Caballo (chef, Niagara Street Cafe)

Chefs Tobey and Michael share their passion for food and their love of Spain in this fascinating, delicious tasting
event. Opinionated and audacious- this pair will make you question everything you thought you knew about food.

OYSTERS. OH BOY. Tuesday June 26. 7-9pm. $75.
with Adam Colquhoun (owner, Oyster Boy)

Learn, slurp, taste and shuck in this essential summer tasting event with Adam, aka ‘Oyster Boy’. A die-hard mol-
lusk aficionado, this 3-time Ontario Oyster-Shucking Champion has one lofty goal in life: for the oyster to be the
‘chicken wing’ of new millennium.

JULY
BEER TO THE EXTREME. Monday July 9. 7-9pm. $75.
with Stephen Beaumont (Author and International Beer Expert)

Think beer is just ice cold lager or draught pale ale? Think again. Stephen has spent nearly two decades explor-
ing the world of beer and sampling the weirdest, wildest and most outrageous brews out there. Now he's bring-
ing the Extreme Beer Experience to Toronto. Expect the unexpected!

ROSE REVISITED. Tuesday July 31. 7-9pm. $75.
with Anne Martin (sommelier, Anne Martin Wine Services)

Anne reintroduces you to the underappreciated rosé wine- the perfect summer drink. Her fun, approachable
demeanor belies the astonishing breadth of wine knowledge within. Her specialty: finding hidden gems at the LCBO.
Yes, it can be done.

AUGUST
STINKY CHEESE. Monday August 27. 7-9pm. $75.
with Afrim Pristine (cheese expert, The Cheese Boutique)

Ok, so it doesn’t so sound pretty, but in our view, what could be better than a tasting of the most decadent stinky
cheese from around the world? Afrim’s passion and knowledge make this an essential event for any self-
respecting cheese-lover.

To register: Contact space@coupe-mag.com or call Sacha at 416.469.9656
Classes include substantial pre-tasting nibbles, in-depth tastings, tasting notes, and beverages. GST not included.



