
Caviar 
& Bubbles

The Day
10:30 AM Registration

11:00 AM Session Begins
1:00 PM Business Meeting

1:15 PM Lunch Stations

Wine Educator, Laura Williamson will
be discussing the pathway to
becoming a Master Sommelier. We
will be experiencing four varieties of
bubbles and engaging in interactive
discussion on tasting bubbles with
caviar and smoked fish. Bring this
valuable education back to your club
and share it with your members.

Laura Williamson
MASTER SOMMELIER & CERTIFIED WINE EDUCATOR

Event will be limited to 80 participants

$25 for members | $75 for guests

Register on cmaact.org 

2 Education & 1 Association Activity Credit

Professional attire please

REGISTER REQUIRED BY MONDAY, DEC. 5TH

24-Hour cancellation policy in effect.

Caviar and smoked delicacies
presented by Deanna Leavitt of Caviar

Star and Jacob Tupper of Acme
Smoked Fish and courtesy of Baldor

Please plan flexibility into
your schedule to

accommodate speaker
enhancements

https://www.cmaact.org/public/event/cavier-bubbles-12-13-2022
https://www.cmaact.org/
https://www.lauramastersomm.com/
https://www.lauramastersomm.com/
https://www.cmaact.org/public/event/cavier-bubbles-12-13-2022
https://www.cmaact.org/public/event/cavier-bubbles-12-13-2022
https://www.baldorfood.com/
https://www.thepattersonclub.com/

