
TICKETS ON SALE NOW
VanWineFest.ca | 604.873.3311 | 

Toll free 1.877.321.3121 
(Weekdays 9:30 a.m.-5 p.m.)

Questions? Email boxof� ce@vanwinefest.ca

It's a deal! All ticket prices include wine, food, 
gratuities, service charges, and taxes. 

No additional charges. 
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Black Hills in the Park

 Monday, February 24
 The Teahouse in Stanley Park
 $175

Enjoy a � ve-course menu from one of 
Vancouver’s most beloved restaurants, 
imaginatively paired with a selection of Black 
Hills wines, including BC’s original cult wine – 
Nota Bene from the Black Sage Bench in Oliver.

The King of Madiran

 Monday, February 24
 Tableau Bar Bistro
 $225

An unforgettable evening of wines from the 
Southwest region of France paired with an 
updated take on traditional Parisian bistro fare, 
featuring wines from Vignobles Alain Brumont.

Viva Lombardy

 Monday, February 24
 Pourhouse Restaurant
 $175

Enjoy a spectacular four-course Italian meal 
at Pourhouse Restaurant, paired with wines 
from Avanzi,a family-run winery located by 
Lake Garda in Lombardy.

Combinado!

 Tuesday, February 25
 Wildebeest
 $120

Portugal meets the Paci� c Northwest. 
Explore the wine of Herdade das Servas 
alongside the innovative nose to tail 
culinary program of Wildebeest. 

A Taste of Croatia

 Tuesday, February 25
 Atlas Steak + Fish
 $175

Explore Croatian wines from the Istrian 
peninsula to the Dalmatian coast and Adriatic 
islands from four renowned winemakers, 
paired to perfection by Atlas Steak + Fish.

A Worthwhile Investment 

 Tuesday, February 25
 Brix & Mortar
 $145

This dinner is no laughing matter; enjoy a 
sophisticated multi-course dinner showcasing 
the super-premium, small-production wines 
of Laughing Stock Vineyards with Brix & 
Mortar’s modern cuisine.

WINE & DINE AT VANWINEFEST
Great wine and fantastic food go hand in hand, and festival week offers amazing 
winery dinners to tempt your tastebuds. Winery dinners are a great way to impress 
your clients, celebrate a special occasion, or treat yourself to a unique culinary 
experience. Dinner sales close on February 13 – just in time to surprise your 
sweetheart. Visit VanWineFest.ca to see menus and wines. All dinners take place 
from 6:30-10 p.m. and are graciously co-hosted by the embassies and consulates 
of the participating countries.

8 DAYS 16 COUNTRIES 25 VENUES 57 EVENTS 162 WINERIES 1,450 WINES

@VanWineFest  �  �  �  �  |  #VIWF  |  Sign up for E-News at VanWineFest.ca

Abruzzo Comes Alive

 Wednesday, February 26
 Homer St. Cafe and Bar
 $175

A family-style � ve-course Italian dinner 
paired with the wines of Jasci & Marchesani, 
including two vintage wines from the 
winemaker’s cellar.

Alsace, Synonymous 
with Hugel

 Wednesday, February 26
 L’Abattoir
 $225

L’Abattoir’s French-in� uenced West Coast 
fare promises to pair perfectly with Famille 
Hugel’s distinctly Alsatian wines with a 
history dating back to 1639.

The Best of BC – Farm to Glass

 Wednesday, February 26
 Honey Salt
 $145

An unforgettable culinary journey through the 
Okanagan Valley, pairing CedarCreek Estate 
Winery with some of the freshest, locally 
sourced ingredients BC has to offer.

Jean-Luc Colombo in Provence

 Wednesday, February 26
 Provence Marinaside
 $225

Join us at Provence Marinaside, where the 
� avours of the Rhône Valley and Canada’s 
West Coast meet in an evening honouring the 
extraordinary benchmark wines of Domaine 
Jean-Luc Colombo.

Ventoux Tour de Feast

 Wednesday, February 26
 Chambar
 $225

French and Belgian in� uences come together 
to create an evening of fantastic wine and 
food right here in the Paci� c Northwest, 
featuring wines from Château Pesquié.

WINE & DINE ON BORDEAUX CRUISE
Join VanWineFest on a curated wine river cruise to Bordeaux 
from April 9-16, 2020. Offered in partnership with Expedia 
CruiseShipsCenters and AmaWaterways, the cruise includes 
exclusive wine dinners, tastings and seminars led by 
Paul Wagner, the festival’s 2018 keynote speaker and seminar 
leader in 2019 and 2020. Save on staterooms until January 31.


