












3:30PM-4:30PM
DRINK BRAVELY WITH MARK OLDMAN

Weary of buying the same old wines 
again and again? Wine personality 
Mark Oldman—known to millions of 
PBS viewers as a main judge on “The 
Winemakers” and a renowned speaker—is
here to rescue your taste buds with a lively
seminar about irresistible wines of 
moderate cost and maximum appeal. 

In his signature style that Bon Appétitcalls “wine speak 
without the geek,” Mark covers six secret wines that every-
one wishes they were drinking.  Entertaining like no one
else, Mark helps you drink like an insider without breaking
the bank. PRICE: $25.00

4:00PM-5:00PM
RIBERA DEL DUERO, A REGION ON THE RISE
Join Drink Ribera. Drink Spain. and Brand Ambassador
April Cullom in discovering the powerful and elegant wines
of Ribera del Duero.  April presents the geography, history
and extreme climate while showcasing select wines from the
Ribera del Duero. Ribera del Duero provides a benchmark
for quality in the Spanish wine category. The region became
a Denominación de Origen (D.O.) in 1982, and today
there are more than 250 wineries, producing world class
wines. In 2009, Ribera del Duero launched their first U.S.
promotional campaign – Drink Ribera. Drink Spain. to
broaden awareness among trade, media and consumers.
PRICE: $25.00

4:00PM-5:00PM
WHAT'S ANCIENT IS MODERN: THE NEW WINES 
OF GREECE WITH DOUG FROST MS, MW

The world’s original wine industry is
Greek, but following nearly two millennia
of trouble and turmoil, it’s only in the last
twenty years that there has been a renais-
sance of brilliant and modern wines crafted
from ancient grapes. Let Doug Frost MS,
MW guide you through the top examples
of today’s Greek wines as you taste your

way around the country. PRICE: $25.00

4:00PM-5:00PM
ITALY: THE WINE COUNTRY WITH BILL NESTO MW

Did you know that the old name for Italy
was “Enotria”, which means wine produc-
ing country? Join Bill Nesto MW for an
introduction to eight estates from Marche,
Puglia, Veneto and Tuscany. Taste your way
through the differences among the many
grape varietals, particular to each 
region – for which the vinicultural Italian

patrimony has always been known. PRICE: $25.00

SEMINAR DESCRIPTIONS
Sunday, January 23, 2011

TICKET PRICING THROUGH JAN. 14 AFTER JAN. 14

Saturday Grand Tasting $95 $110

Sunday Grand Tasting $85 $110

Two-day Grand Tasting $145 $145

Saturday Grand Cru $175 $175

Sunday Grand Cru $175 $175

PURCHASE TICKETS
Online:www.WineExpoBoston.com

Phone:(877) 946-3976

In store:Local retailers throughout the 

Greater Boston area sell Grand Tasting tickets. 

For the complete list, go to

www.WineExpoBoston.com/retailer.

SEAPORT HOTEL
Make it a weekend affair! Special rates are available at

the Seaport Hotel directly across the street from the

Seaport World Trade Center. The special rate is $189

per night single/double occupancy plus tax and 

additional charges. Book your package now at

www.WineExpoBoston.com.

ABOUT THE SEAPORT HOTEL
This distinctive, four-diamond hotel offers striking

views of Boston Harbor and the city skyline. All 

Seaport Hotel Guest Rooms and Suites offer 

complimentary hotel wireless internet access, 

flat-screen televisions, Bose Wave Radios, large work

desks, marble bathrooms and a selection of down, 

hypoallergenic and memory foam pillows from our

Pillow Library.

For more information and to purchase tickets, visit www.WineExpoBoston.com.

TICKETS

Please note:
Proper ID required. No one under the age of 21 will be admitted. Children and infants are not permitted.
No refunds are available.

Seminar Tickets Are Sold 
Separately And May Be Purchased 
WithoutA Grand Tasting Ticket.
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