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today's date

date of event

client's name 

address                                                                                                     postal code

phone                                                     email

location (if different that above address)

starting time Tasting takes about 2+ hours. 
Suggested times: weekdays: 6:30 or 7:00, Fridays: 7-8pm Saturdays: 4-7 pm  Sunday afternoon 2-4pm

approximate no. of guests (min.10+ host. Final numbers can be confirmed 2 days before tasting)                
travel surcharge (45¢km outside Toronto 416 area code from Bloor & Bathurst office)
any special theme for your party?  (birthday, Indian food dinner, surprise for. . . )

how did you hear about our home tasting?

• Please ask your guests to arrive on time. Latecomers (and children!) are disruptive.

• You may want to offer plain bread (such as baguette) during the tasting, but no flavourful food. 

   Advise your guest they won't be eating until 2+ hours after they arrive, so eat something beforehand. Often

   hosts offer appetizers/nibblies and drinks (sparkling wine/wine/beer) for half hour before we start.

• After the tasting you may want to provide more food or serve dinner. Many do pot luck.

• Billy and Kato will arrive about 30 minutes before the starting time and leave shortly after the tasting.

• We do a 'wine name tag' beforehand. We'll need a small table for this.

• Ask your guests to come by taxi, public transit or have a designated driver. Don't drink and drive.

what you need to provide
• 2 matching wine glasses per guest. (You can ask your friends to bring their own or rent them)
• enough table space for each person to put down 2 glasses on provided tasting mat 8.5 x 11”
   (coffee/small tables are okay for groups of 4-6 to share – NO need for one long table) 
• water/bread optional but usually appreciated
• 2 bags of ice
• a few plastic containers (spittoons) for dumping wine

what billy's best bottles will bring
• the 8 wines for tasting 
• tasting sheets and pens
• bucket to chill the whites
• copies of 'Billy's Best Wines for 2009' (retail value $19.95) for each guest

payment policy
cost: $40 per guest – $45 per on Saturdays (one host is free of charge) Taxes included.
deposit: $100 deposit is required to confirm your booking and is non-refundable. Please confirm 
numbers 2 days before your event. The remaining payment (less $100) will be charged to your credit 
card after the event, or you can pay by cheque (payable to Billy's Best Bottles) or cash.

visa           mastercard          

card number                                                                                             expiry

cancellation policy and disclaimer
Billy's Best Bottles, Inc. reserves the right to cancel or postpone classes due to unforeseen circumstances. 
Billy's Best Bottles, Inc. is not responsible for any injury loss or damages sustained or caused by anyone (directly
or indirectly) attending this event, or any injury loss or damages sustained or caused by anyone (directly or indirectly)
after we leave this event. The host is responsible to ensure that all guests do not drink and drive.

signature:

'FRESH THINKING ON WINE' 

BILLY MUNNELLY + KATO WAKE

BILLY'S BEST BOTTLES

585 MARKHAM STREET, UNIT 6

TORONTO ON  M6G 2L7

T  416 530 1545

F  416 536 3548

E  info@bil lysbestbott les.com

www.billysbestbottles.com

billyÌs best bottles

helping people

to make it
more understandable
more friendly and fun
more everyday

with wine

booking/confirmation form for
billy's best bottles in-home wine seminars
"the wine by mood crash course'


