
FEB 22–MAR 2, 2025 

WINE & DINE  
AT VANWINEFEST

TURN YOUR TASTING INTO A WEEKEND TRIP
Book a stay with one of 43 downtown member hotels via StayVancouverHotels.com,  
and you’ll get a FREE ticket to your choice of one of four International Festival Tastings on  
February 27-March 1. Book two or more nights and get TWO free tickets! Tickets are limited.

The offer is available until February 13. 

DON’T WINE & DRIVE

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

PREMIER SPONSORS FUNDRAISING BENEFITING

MAJOR SPONSORS MAJOR PARTNERS

Vancouver has a world-class, award-winning 
restaurant scene, and the Vancouver 
International Wine Festival welcomes 
world-class, award-winning wineries to the 
city each year. It’s a match made in culinary 
heaven! From paired menus to light bites, 
festival events are designed to please your 
palate. These events also make special 
Valentine’s Day gifts.

EXPLORE THE WINES  
OF CROATIA

Enjoy seven unforgettable Croatian wines from 
Coronica, Fakin, Korta Katarina, and Stina 
wineries, paired with an expertly curated menu 
from Provence Marinaside. 

  Tuesday, February 25  |  6:30-10 p.m.

  Provence Marinaside

 $245

CALIFORNIA COMES TO COWICHAN

Blue Grouse Estate Winery teams up with Hydra 
Estiatorio for a spectacular seven-course menu 
that matches award-winning Cowichan Valley 
wines with elevated Mediterranean fare.

  Tuesday, February 25  |  6:30-10 p.m.

   Hydra Estiatorio Mediterranean &  
Wine Bar

 $175

UNCORKING CALIFORNIA AT THE VICTOR

An exceptional evening, set in a one-of-a-kind 
dining space, showcasing contemporary dishes 
from The Victor and wines from Josh Cellars’ 
renowned vineyards.

  Tuesday, February 25  |  6:30-10 p.m.

  The Victor

 $245

FROM COAST TO CONTINENT

Rodney Strong Wine Estates and Riley’s Fish 
& Steak join forces for a five-course dinner 
featuring fine wines and West Coast cuisine. 

  Tuesday, February 25  |  6:30-10 p.m.

  Riley’s Fish & Steak

 $245

HOW TO BUY TICKETS
By Phone: 604.873.3311  
Monday-Friday,  
9:30 a.m.-4:30 p.m.
Online: VanWineFest.ca 24/7

Visit VanWineFest.ca to use our interactive 
Festival at a Glance to learn more about all 
festival events.  

All prices are inclusive of wine, food (where 
applicable), gratuities, service charges, and 
taxes. No Minors. 19 years or older only.

GOING FAST

REDEFINING TASTE

Explore iconic wines from The Prisoner Wine 
Company’s collection alongside a decadent menu 
from Canada's beloved steakhouse, The Keg.

  Wednesday, February 26  |  6:30-10 p.m.

  The Keg Steakhouse + Bar

 $175

GOING FAST

WINERY DINNERS 
While many of our winery dinners are now sold out, there are still tickets remaining for 
select events. Savour multi-course meals paired with an exceptional line up of wines 
hosted by a festival winery or wineries. Only available until February 13!

VENICE IN VANCITY CARNEVALE

Experience the Carnevale of Venice in Vancouver 
at this festive walkaround mingler celebrating 
Pinot Grigio delle Venezie enhanced with a 
"Cicchetti" style menu. 

SPONSORED BY  

  Wednesday, February 26  |  5-7 p.m.

  The Vancouver Club

 $65

CRUISING CALIFORNIA

A vibrant celebration of the Golden State's wine 
scene – sip top wines, enjoy perfectly paired bites, 
and groove to live music in a fun, stylish setting. 

SPONSORED BY  

  Wednesday, February 26  |  7:30-9:30 p.m.

  The Loft at Earls Yaletown

 $75

WINE MINGLERS 
Looking for a more casual wine tasting with light bites and snacks to nibble on between 
sips of wine? Our wine minglers are fun, focused tastings, where you can explore a 
specific wine region in more depth.

LIVELY LUNCHES 
These multi-winery food and wine celebrations are the perfect way to explore the wine 
and cuisine of a particular country or region.

TASTE OF AMERICA

All West Coast U.S. wineries gather for an 
afternoon of wine, food, and music set against 
the stunning backdrop of Coal Harbour and the 
North Shore mountains.

SPONSORED BY  

  Saturday, March 1  |  12-2 p.m.

  VCC West, Level 3

 $145

WEST COAST PAIRING LUNCHEON

Pairing expert and Master Sommelier Evan 
Goldstein hosts a three-course lunch exploring 
how two seemingly different wines – Chardonnay 
and Pinot Noir – can complement the same food 
in different ways.

SPONSORED BY  

  Saturday, March 1  |  12-2 p.m.

   JJ’s Restaurant at Vancouver  
Community College

 $95

GOING FAST


