Wine Tasting Pampered Chef Show
I have the host provide 3-4 bottles of wine of her choice to include at least one white and one red.  We pick ONE appetizer to go with the wine (I like the baked brie recipes because they are quick and easy.  I also like the mini caprese sandwiches and 3 onion goat cheese tart as these go well with red wine).  I bring our beer bread cut up into cubes in the SA large bowl and square woven with 2 small SA in the center with two dips: All purpose dill and Southwestern (recipes on the outside of the bottle)  I also bring our Garlic infused canola oil and rosemary herb seasoning.

I bring different simple additions for serving, various bamboo serving utensils, spreaders, bamboo cheese board with petite squares, wine bottle opener, sometimes the oil dipping set.  (Anything new or different that they wouldn’t see at a regular cooking show.)
I usually make the recipe ahead when I get there, but with the Brie, you can put it together quickly in the beginning of the show.

I try to get an idea from the crowd who likes white wine versus red wine.  When sampling the wine, each person gets about a two finger pour in their glass.  Clear glasses work the best. During the wine tasting, get as much interaction about the wine and food from the guests.

With each wine I go through the 4 steps of wine tasting  

Step one:
Color

Observe wine by holding up to a white sheet of paper.  Young red wines tend to be more brilliant while older red wines tend to be darker and opaque.  Young white wines are usually more vibrant and paler in color as compared to older whites which turn a more richer gold color.  

Step two:
Body

To gauge the body of the wine, simply tilt the glass so that the wine glides up the side of the glass.  Stand the glass upright and watch as the wine falls back into the glass.  A light bodied wine will fall immediately and practically leave no trace of touching the side of the glass.  A full bodied wine will fall slowly and will leave streaks, otherwise referred to as “Legs”  The more bodied the wine, the more legs it will have.

Body of wine is like when you think of milk from skim to whole

Step three:
Nose

Otherwise known as the “bouquet” the nose of the wine expresses what the wine smells like.  To do this accurately, you should do two steps:


First, sniff the wine as it is in the glass.  Observe for subtle aromas.


Second, swirl the glass by placing it on a flat surface and hold the stem securely and move the glass in circular motions.  This allows the wine to aerate (or breathe).  Take a second sniff and observe the more pronounced aromas.

If you read the back of the bottle it will usually tell you what aromas to expect.  I try to get the guests to tell me what they smell.

Step Four: 
Taste

Take a sip of the wine.  Note the flavors,  When you take a second sip try to breathe air in as you do so.  Hold the sip in your mouth for a moment of two before swallowing (you can swish it around to really bring out the flavor).  Note the more pronounced flavors.
Note the sweetness, body, acidity

Do the flavors linger of do they stop immediately

I usually ask for an overall rating ( I used to use a rating score sheet, but found that people like it a little more casual)

I then have them taste the wine with one of the foods I prepared and notice if there is a difference in the taste of their wine.  I pair each wine with a food

One with the beer bread and dips

One with beer bread that they dip in garlic infused canola oil and rosemary herb seasoning using the petite squares and cheese board.

If the host provides cheese (sometime I forget to ask) I  would have them sample a wine with the cheese ( and would use the cheese board for this instead) and would use the oil dipping set for the oil and rosemary

One wine with the appetizer that I prepared.

I also ask them to save one sip of their red wine and I bring along some dark chocolate (kisses or dove) for them to sample with their red wine (yummy!)

In between each wine while they are drinking and eating, I talk about other products, just a few at a time.  Also, when I am serving the foods, I talk about the products I used or are serving with.  I sell a lot of the beer bread and seasonings.

I find these parties to be great for repeat customers and hosts.  If I had a lot of first timers, I would make sure to spend more time on stoneware and cookware.

You can find a lot of info on line by doing a search on wine tasting parties.
