FOR IMMEDIATE RELEASE

‘UNCORKED: A CELEBRATION OF THE SCIENCE OF WINE’ BRINGS
SEMINARS, WINE TASTINGS AND MORE TO TELUS WORLD OF
SCIENCE
Iconic Wineries of British Columbia and Science World come together in Vancouver for a Oneof-a-Kind Event to “Uncork” the Science of Wine, November 14th

Vancouver, BC (October 2nd, 2019) Iconic Wineries of British Columbia in partnership with
Science World at TELUS World of Science proudly presents ‘Uncorked: A Celebration of the
Science of Wine,’ a new wine-themed event unlike any other. On Thursday, November 14th, for
one night only, internationally acclaimed winemakers, viticulturists and chefs from Iconic
Wineries of British Columbia will showcase the science, craftsmanship and terroir that make
Okanagan wines so extraordinary.
‘Uncorked: A Celebration of the Science of Wine’ will transport guests into the world of fine
winemaking with fun, hands-on activities, and interactive seminars as we “uncork” the science
behind the incredible wines we all enjoy.
Attendees will have the opportunity to interact with winemakers and viticulturists; learn about the
science of winemaking via seminars, interviews and Q&A sessions; and — best of all — taste
exceptional wines from the most exciting wineries in the Okanagan Valley, including:

• Mission Hill Family Estate Winemaker Ben Bryant showcases wines from the
2019 ‘Canadian Winery of the Year.’
• CedarCreek Estate Winery Winemaker Taylor Whelan builds upon three decades
of winemaking history in the Okanagan with his estate-grown, organically
farmed wines.

• CheckMate Artisanal Winery Winemaker Philip McGahan harnesses the effects
of climate change to produce Canada’s first-ever perfect 100-point score for a
table wine.
• Martin’s Lane Winery Winemaker Shane Munn uses gravity alone to produce
exceptional wines that have captured the ‘World’s Best Pinot Noir’ trophy in
London.
• Road 13 Vineyards General Manager Joe Luckhurst pours award-winning wines
from the winner of the 2018 ‘Canadian Winery of the Year’ Award.
Guests will have an opportunity to sample fine wines from each winery paired with culinary
delights by Chef Patrick Gayler from Mission Hill’s Terrace Restaurant, named by Travel +
Leisure Magazine as ‘One of the Top 5 Winery Restaurants in the World.’ Chef Neil Taylor
will present culinary offerings from CedarCreek’s new Home Block Restaurant, nominated by
enRoute magazine as one of ‘Canada’s Best New Restaurants’ in 2019.
Seminars taking place throughout the evening include:

• Synthesis: The Science of Blending Wine
Blending helps to create distinctive wines with complex texture and flavours that
reflect specific varietals and vineyards and, of course, are a pleasure to drink.
Learn about the decisions that are made during blending and try it out yourself!
• Evolution: The Science of Aging Wine
Wine changes continuously as it moves from grape to bottle and even within the
bottle. We will learn about the various techniques and vessels used to age wine
and how with the passage of time, each result in different aromas and flavours
that characterize a fine wine.
• Innovation: Technology and the Modern Organic Vineyard
Learn how precision organic farming and the use of state-of-the-art technology,
such as drones in the vineyards, enables winemakers to produce wines of
exceptional quality.
• Terroir: The Science of Soil
Ancient volcanic and glacial soils, combined with the unique climate of the
Okanagan Valley, make this one of the last great undiscovered wine regions in
the world. See and taste how the multitude of soil types found throughout the
valley impact the vines, resulting in incredible wines with distinct character.

Additional attractions include a sparkling wine lounge, silent auction, blind tastings, and more
hands-on activities developed by the Science World team.
“We’re looking forward to bringing this exciting new event to local wine and science lovers,”
says Janet Wood, President and CEO of Science World. “Partnering with Iconic Wineries of
British Columbia allows us to serve outstanding food and wine to event-goers while offering
hands-on science learning to those who might not otherwise experience what Science World
has to offer.”
Adds Darryl Brooker, President of Mission Hill Family Estate: “Working in partnership with
Science World we have created a one-of-a-kind event that showcases the unique climate,
dramatic landscape and winemaking techniques that make the Okanagan Valley so unique.
This is an unprecedented event that everyone — from wine connoisseurs to new enthusiasts
alike — will find accessible, informative and, most importantly, fun! We are incredibly proud to
be a part of it.”
Tickets are available now for $89 from scienceworld.ca/uncorked. Proceeds will support
Science World’s On the Road program, which last year brought live science performances to
41,500 students throughout BC who otherwise might not have had a chance to visit TELUS
World of Science.
Uncorked: A Celebration of the Science of Wine
Thursday, November 14
7–10 pm
Science World at TELUS World of Science
1455 Quebec Street, Vancouver
Tickets $89 from scienceworld.ca/uncorked
About Science World
Science World is a BC-based charitable organization that engages the people of British
Columbia in STEAM literacy (science, technology, engineering, art and design, math). Their
mission is to ignite wonder and empower dreams through science and nature. Their vision is
that within a generation, Canada will be a country of thriving, sustainable communities rooted in
science, innovation and a deep connection to nature.
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