
	 	 	 2010 CPCA Spring Dinner Meeting 
                                     & Wine Tasting Reservation Form

	

Please reserve __________place/at the Thursday, March 18,

	 Spring Dinner Meeting  & Wine Tasting to be held at 

WINE D.O.C. BAR, located in the Yorktown Center, Lombard

	

Cost is  $85 per person.   Total amount enclosed:___________.

	 Company Name: _____________________________________

	 Representative Name: _________________________________

	 E-mail:______________________________________________

Make check payable to CPCA, and mail to:

	 	 1701 Woodfield Road, Suite 205, Schaumburg, IL  60173

	 Credit Cards are accepted for payment by calling (847) 240-0102

CPCA

326 Yorktown Center
Lombard

6:00 P.M. Reception 
7:00 P.M. Dinner
& Wine Tasting

Cost is $85 per person

C r e d i t  c a r d s  a c c e p t e d 

b y  c a l l i n g

( 8 4 7 ) 2 4 0 - 0 1 0 2 

Wine Tasting Steps

Look at the Wine

Take a look at the color of the wine. Look for the clarity of 
the wine and the brilliance of the color. The wines will vary 
in their intensity of color. Hold the glass towards the light. 

Smell the Wine

Swirl the wine in your glass by rotating your wrist. This 
takes a little practice. Most people have trouble at first 
because they are moving their entire arm to swirl the 
glass. The key is in the wrist. Rotate the wrist while hold-
ing the rest of the arm still. The swirling of the glass re-
leases the wine’s aromas to the top edge of the glass. 
Place your nose just over and the edge of the wine glass. 
Keep your mouth open. The aromas should bounce 
off this edge straight up the nostrils. Take a very deep 
sniff. Identify any familiar smells. Repeat, but rest your 
sense of smell a few seconds before you smell again.

Taste the Wine

After smelling the wine it is time to take a sip. Roll it 
over your tongue for several seconds before swal-
lowing. Exhale through your nose as you swallow. 
Your taste buds and sense of smell will work together. 
On the second sip, try swishing the wine around in the 
mouth and then swallow and exhale through your nose. 
Some tasters “chew” the wine in the mouth. Try each 
and see what works best for you. Use the tasting notes 
supplied by the tasting room as you taste each wine. 
Ask your host about the wine and its characteristics. 

Developing the skill of wine tasting takes prac-
tice. The more wines you taste, the better you 
will become with this entire sensory process.


