





Spring Blending Session
March 14-16, 2010

Springtime in the Napa Valley is enchanting. Colorful mustard
flowers are in bloom and a quiet sense of anticipation is in the
air. The 3-day Camp Schramsberg experience uncovers the
mystery of this time and gives you the inside story of how
sparkling wines are born.

Sunday Night Reception

Enjoy a sparkling wine reception and an elegant dinner in the
historic Schramsberg caves, paired with Schramsberg sparkling
wines and J. Davies Cabernet.

Monday
e Breakfast in the teaching kitchens at The Culinary Institute
of America at Greystone (CIA).

* Hands-on pruning workshop with winemakers Hugh Davies,

Keith Hock, and Sean Thompson. Learn how vineyard

location, soil content, and clonal selection play a critical part

in creating the complex flavors in Schramsberg wines.
e Schramsberg Winery Tour | — Harvest to Bottling.
e Preliminary blending tastings — learn how over 200

Chardonnay and Pinot Noir base wines are evaluated for the

various Schramsberg blends.
e Guided 3-course lunch with wine pairing at the CIA.

e Focus on Flavor - A full afternoon of marrying sparkling wine
and food with basic to advanced component tastings under

the direction of Holly Peterson at the CIA.
e Finish the day with an optional reception and dinner
at a local restaurant gem.

Tuesday
e Breakfast af the CIA.

e Schramsberg Winery Tour Il - Bottle Fermentation to Dosage.

¢ Final Blending Tastings — continue fasting through the base
wines to select and create the final sparkling wine blend.

e Learn the ancient art of hand riddling with Master Riddler
Ramon Viera.

o Lunch at the CIA with the students.

e Sabering - learn how to saber your own bottle of bubbly.

® Infernational food and sparkling wine pairings hosted by

Holly Peterson fo illustrate the ways food can compliment or

contrast wine flavors.
e Team sparkling wine menu creation contest and judging.
e Graduation: sparkling wine reception with certificate
presentation and contest prizes awarded.

Camper Tuition: $1,200 per person (Cellar Club discount
applies). There is an additional charge of $95 for the optional
Monday evening dinner. Transportation and lodging are not
included.

For further information or registration go to

www.schramsberg.com or call (800) 877-3623.

Fall Harvest Session
September 12-14, 2010

Fall harvest in the Napa Valley is an extraordinary time. The
Valley is buzzing with activity and the perfume of the crush is

in the air. Camp Schramsberg’s 3-day sparkling wine experience
brings you into the action for an experience you will treasure

for a lifetime.

Sunday Night Reception

Enjoy a sparkling wine reception and dinner al fresco in our
J. Davies Vineyard paired with Schramsberg sparkling wines
and J. Davies Cabernet.

Monday

e Breakfast in the teaching kitchens at The Culinary Institute
of America at Greystone (CIA).

* Harvest grapes in Chardonnay or Pinot Noir vineyards with
winemakers Hugh Davies, Keith Hock, and Sean Thompson.
Learn how viticultural practices, attention to sugar and acid
balance, and careful harvesting play crucial parts in creating
the complex flavors in Schramsberg wines.

® Refurn to the winery for “the crush” and follow the evolution
of the juice through the sparkling winemaking process.

® Lunch at the CIA.

e A full afternoon of pairing sparkling wine and food under the
direction of Chef/Enologist Holly Peterson at the CIA. Basic
to advanced component tastings.

®  Finish the day with an optional reception and dinner
at a local restaurant gem.

Tuesday

e Breakfast at the CIA.

® Vertical tasting of base wines on through the finished product
of sparkling wine with Hugh Davies and the team.

*  Tour of Schramsberg historic caves, with a riddling
demonstration by Master Riddler Ramon Viera, one of the
few master riddlers in the world.

®  Play honorary winemaker and disgorge, dose, and label
your own special bottling to take home with you.

e Lunch at the CIA with food and sparkling wine pairings
prepared by the CIA chefs to illustrate how different foods
can complement or contrast the wine flavors.

* Participate in a challenging team activity - the creation of a
sparkling wine featured menu, with prizes for the winners.

® Learn how to open a sparkling wine bottle with a saber!

®  Graduation: sparkling wine reception with certificate
presentation.

Camper Tuition: $1,200 per person (Cellar Club discount
applies). There is an additional charge of $95 for the optional
Monday evening dinner. Transportation and lodging are not
included.

For further information or registration go to

www.schramsberg.com or call (800) 877-3623.





