FINDING VINO WINE MASTER
**Please note: Vino members each take on the Wine Master role approximately once per year. We want everyone to have the opportunity to do a wine presentation.

The Wine Master presentation is a focal point for our club and we encourage our members to put in the effort to create an interesting and memorable presentation. Now is your moment to shine! Step-up and stretch your boundaries, get creative, this will have more impact on the audience.

Prior to the meeting:
Preferably weeks ahead of the meeting you choose and purchases one or two bottles of wine. Usually one bottle is enough for a full meeting. Regulations stipulate only one sample measure is to be poured, from each wine, per person. (Maximum 3oz pp)
Most meetings there will be some wine remaining which you can take home.

Please arrange with the hotel staff that your bottles are chilled if necessary and they have 25 wine glasses available for us. The staff should put water jugs and glasses out for our meeting.

Remember to send your introduction to the Toastmaster about your Wine Master section well in advance. 
 **Arrive early to the meeting and make sure to pour your wine prior to the start of our meeting.
During the meeting:

The Wine Master role is about education and introduction of the wine, so please educate the members about where your wine comes from, about the grapes, anything interesting you can discover about it. Discuss the characteristics of the selected wine such as:

Appearance    Aroma
Body
Taste
Tannins
    Attack     Mid-Palate
    Finnish

As the Wine Master you will be responsible to make sure everything is in place for your presentation, you will also provide information about food pairings. Communicate with your evaluator so they know what manual you are using, and what you would like them to focus on.

You will do the tasting lead, as part of your wine presentation.

You have 8 - 10 minutes to present. This includes the food pairing component. 

You will have one evaluator that evaluates your whole presentation.

At the break you are to collect the wine glasses and any plates if they were used and place them on the side counter. Other members should be stepping in to assist you with this. Please leave water glasses out.
