THE WINE LOUNGE & URBAN KITCHEN

PFW - Pairing Food & Wine at The L

Spend a Saturday with our Wine Director Jonathan Klonecke as we travel the world of
wine. Explore a different varietal or region in each class as we discuss the dynamics of
food and wine pairing. Our chef Ame Harrington will create delicious plates of food
designed to pair with the featured wines.

Class is $35/guest (525 for Wine Club members) and includes hundreds of dollars of
wine tasted and food served during the class.

PFW - Perfect Pairings
Saturday, March 6, 4PM to 6PM

Champagne and Oysters, Chocolate and Port, Kobe Beef and Cabernet - ever wonder
why certain food has an affinity for certain wine? In this class we will dissect the
dynamics of food and wine and learn how to create a perfect pairing at the dinner
table. Pairing wine and food should complement or contrast - but most importantly is
fun. This introductory hands-on, thought-provoking class has become a guest favorite.

PFW - Essentials of Wine
Saturday, April 10", 4PM to 6PM

Focusing on the most popular varietals of Sauvignon Blanc, Chardonnay, Cabernet
Sauvignon and Pinot Noir, we will taste examples from around the world as we
compare and contrast the stylistic differences of each wine, discussing the factors
responsible for those differences. Through these tasting-led discussions, we will
attempt to demystify winegrowing regions outside of California, making sense of
what's on the label and in the glass.

PFW - Tour de France
Saturday, June 12, 4PM to 6PM

Celebrate Bastille Day early at The L with a class on French wine. France’s wine
regions with their legendary vineyards and storied Chateaus are as rich as the local
cuisine. Focusing on the prestigious regions of Champagne, Bordeaux and Burgundy we
will discuss the French notion of “terroir”, tasting topnotch examples from each
region along the way. Vive la France!

For more information, call the restaurant at (916) 443-6970
or contact the Wine Director Jonathan via email at jk @ LWineLounge.com



