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Reception: Rudi Wiest, Cdllarsinternationd, (http://www.germanwine.net), importsadistinguished,
award winning portfolio of wines. Thelist of fine German wine estatesrepresented includes
Monchhof, Wegeler, Dr. F. Weins-Prim, SchlossLieser, Reinhold Haart, Milz, Karthauserhof, von
Hovel, Bert Smon, Zilliken, Robert Weil, Franz K iinstl er, Reichsrat von Buhl, Gunderloch and
Schéfer Frohlich. Joinusfor arelaxed, at-your-own-pace walk-around tasting, featuring aselection
of 8to 10 winesfrom thisdistinguished portfolio and delicious hot and cold appetizers specificaly
paired to thewines. Come early and go on to dinner on your own, or stay and chat with therepre-
sentativesof Rudi’sloca importer, Maximum Wines, who will be pouring that evening.

AliceFitz Seminar: Located in Bad Duerkheim, inthe Pfa z, Weingut Fitz-Ritter
(http://mwww.fitz-ritter.de) hasbeeninthe Fitz family sinceit wasfounded over two centuriesago and
isruntoday in the 8th generation by winemaker Konrad Fitz and hisAmerican wife, Alice, whois
responsiblefor marketing and export. Synonymouswith quality and value, the estate wasvoted
Internationa Winery of the Year in 2002 by Wineand SpiritsMagazine; thewinery’s2002 Riedling
Spaetlese Ungsteiner Herrenberg isone of the 12 wineson Bruce Sanderson’srecommended listin
theMarch 31, 2004, issue of the Wine Spectator. In addition to her other accomplishments, Alice
generoudy contributes her timeand eff orts on the German Wine Society’s National Board of
Directors. Thetastingwill includeboth“ core” estateitems, plussome surpriseschosen by Alice
especidly for thisevent.

Nik Weiss Seminar: Oneof the hottest “ new” estatesaround right now isSt. Urbans-Hof in
Leiwen, (http://www.wei ngut-st-urbans-hof.de) thanksto the efforts of owner/winemaker Nik
Weiss. David Schildknecht’sreview of thisestate’s2002 vintagein the International Wine Cellar is
loaded with (for David!) rare one- and two-star indications. Inthe March 31, 2004, issue of the
Wine Spectator, three of Bruce Sanderson’s 12 recommended wines (25 percent!) arefrom S.
Urbans-Hof. Nik’s seminar will discussthe differences between winesfrom theMosdl and the Saar.
Don't missthisgreat opportunity to meet one of Germany’srisng stars.

Banquet: Aneegant, multi-course meal from the outstanding kitchensof Head Chef Sylvain
Harribey, paired with wineschosen from the renowned VVal ckenberg Imports

(http://www.val ckenberg.com), presented by Nancy Peach, Director, Salesand Marketing,
Northeast. Thedistinguished portfolioincludesthewinesof J.J. Pruem, Dr. Loosen, Reichsgraf von
K essdl dtatt, SchlossWallhausen, Maximin Gruenhaus, Johannishof Eser, Baron zu Knyphausen,
SchlossCagtel, Graf von Neipperg, Heyl zu Herrnsheim, Bassermann-Jordan, Schloss Saarstein,
and Dr. Thanisch.

Brunch: David Schildknecht isalongtimefriend of the German Wine Society and aperennid
favorite speaker. From hisdaysinretail winesalesin\Washington, D.C., to hisdistinguished career
asawinejournalist, David has educated and entertained uswith hisamazing command of vineyard,
vintageand producer information. Currently the German winereviewer for Tanzer’sInternational
WineCdllar, hisopinionsare some of the most sought-after by German wine enthusiastsand trade
professionals. David will present asel ection of Sekt and K abinett wine pairingsto accompany our
€legant brunch.



