What does terroir mean to you?
The finest winemakers believe it’s a ‘somewhereness’ that you can taste and
trace back to its origins. Our four week wine course has been tailored around
superb wines that will give you a sense of that ‘somewhereness’. We've
hand-picked wines with real ‘WOW’ factors to reflect their history, style and
uniqueness.

We aim to excite you with new and different wines, as well as some from well
known and revered regions. We will teach you the technique on how to
correctly evaluate and assess wines using sensory analysis, giving you the
essential tools to gain confidence in choosing wines. You can then easily
expand your knowledge base of wine styles and be tempted to experiment
beyond the comfort zone!

Dynamic wine expert, Angela Reddin, is a judge, writer and educator, and
tasting coordinator for the Circle of Wine Writers, (the global body of who's
who in wine). Angela’s inimitable teaching style will suit anyone, including those
who have an early flirtation with wine to the serious wine connoisseur -
everyone is welcome.

We aim to increase your appreciation and confidence to understand the wines
you drink and buy with enough knowledge to experiment with new styles.



England, Austria and New York State

Pinot Noir and Chardonnay from
Burgundy, Central Otago and Oregon

Australia and the Rhone Valley

Chile, Argentina and Bordeaux

This is a small selection of some of the wines you will enjoy; Camel Valley
Brut; Beerenauslese by Willi Opitz; Felton Road Pinot Noir; Nine Popes
by Charles Melton and Clarendelle Blanc, inspired by Haut Brion.

Each evening session will last two hours 7:30 - 9:30 pm

Tasting over 30 delicious wines in 4 weeks

Retail prices of wines tasted will range from affordable to luxurious

A spectrum of some of the great red, white, sweet and sparkling wines
of the world

All course materials (tasting notes, glasses, water and crackers will be
provided)

Optional two-course supper in the Bingham Restaurant afterwards for
£22.50 per person.

Wrap it up with a bottle of NV Thienot Champagne in a presentation
box for the special price of £250.00 (including VAT).

The course (including four sessions) costs £234.00 and makes a perfect
gift.

For further information or to book, please contact our events team on
020 8940 0902 or at events@thebingham.co.uk

For information on any of the Bingham'’s current events or promotions,
please visit our website on www.thebingham.co.uk



