
Triple Trio of Tempranillo 
with Tapas

Name:

Guest’s Name:

Additional Guests:

Member #:

Tel.:

	 Visa 		  American Express

	 MasterCard		  Cheque enclosed

	 		  Exp.	

Signature

No. of people

	 �Member & First Guest: 
$69.00 per person	

	 �Additional Guests:   
$79.00 per person

	 Out of Town Taxi:   
	 $5.00 per person

	 TOTAL

ertertFriday, January 12, 2007

Please Don’t Drink & Drive

With a tongue-twisting title like this, you should 
be expecting a lively and entertaining event!

We bring together the "grape" of Spain with one 
of the country's culinary trademarks - tapas - to 
both delight and enlighten you.

We will sample three wines from three  
providers, hence our triple trio, all bringing  
fine examples of the Tempranillo grape.  
We cover four major wine producing regions of 
Spain and a span of 15 vintages.

As in Spain where the tapas bar is the locus for 
social interaction, debate, and discussion, we 
expect a lively discourse from all hands!

Guest Speakers:   
Tom Beckett,  

Jennifer  Murray,  
Steve Delaney

Triple Trio of Tempranillo with Tapas
Complete the form below and mail it together with your cheque  

payable to the Opimian Society or e-mail it with your Visa/
MasterCard/Amex authorization to:

Stephen Delaney 
 126 Topsail Road,  NFLD  

A1E 2A8 
Tel.: (709) 579-2342 • Fax: (709) 579-2342 

 sdelaney@nfld.com

Date  
Friday, January 12, 2007

Times
Reception: 7:00 pm

Place
Chef-to Go		
2 Barnes Road 
St. John’s

Price
Opimian Members & First Guest:  $69.00 per person
Additional Guests:  $79.00 per person 
Out of Town Taxi: $5.00 per person

Notes
A return taxi service is included in the event for 
members in the St. John's area.

Please indicate the address for taxi pickup and the 
number of people on the back of the reply form. 
Members outside St. John's please add $5 per  
person for taxi pickup. Taxi pickup begins  
1/2 hour before the event.

This is a non-smoking event.

Please place your reservation by phone, fax, mail, 
or email by January 8th. Please book early as 
space is limited to 24 people.

I will contact you to acknowledge your  
reservation.

Persons paying $79 will receive a coupon valued 
at $10 towards Opimian membership.

Reservationsert ert

aa

aa

  Wines & Menu a
Reception

Selection of Opimian Wines

followed by

A Selection of Traditional and Nuevo Tapas
Created and Prepared by Chef Bob Arniel

accompanied by

NLLC & Beckett-on-Wine Wines
Crianza 2002, Legaris, DO Ribero del Duero

Crianza 2001, Bodegas Montecillo, DOC Rioja

125th Anniversario Gran Reserva 1988, Bodegas Julian 
Chivite, DO Navarra

Pesantez & Segovia Wines
Elias Mora Crianza 2002, Bodegas Dos Victorias, DO Toro

Vilano Crianza 2003, Vina Vilano, DO Ribera del Duero

Yllera Crianza 2001, Grupo Yllera, Castilla y Leon

Opimian Wines
Solaguen Crianza 2001, Bodegas Solaguen, DOC Rioja

Monte Castrillo Roble 2003, Bodegas Penalba Lopez,  
DO Ribera del Duero 

Gran Colegiata Crianza 1999, Bodegas Farina, DO Toro


