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Aika Master Class Sali / Room

PERJANTAI / FRIDAY 13.10.2023

16:30
Pieropan – Vertical tasting of La Rocca,
Andrea Pieropan

1

16:30
Allegrini – An Italian Wine Icon,
Francesca Begotti

2

16:30
Wynns Coonawarra – Estate Reds Wines,
Annika Pohl

3

16:30
”Riesling & Pinot Noir vs. Sauvignac”,
Sebastian Erbeldinger

4

18:00
Penfolds – Great Australian Chardonnays, 
Toby Amphlett

1

18:00
Luigi Bosca – Portofilo tasting of De Sangre,
Pablo Cúneo

2

18:00
Beaujolais - A mosaic of soils,
Gregory Barbet

3

18:00
Gusbourne – Understanding different English 
Terroirs, Duncan Brown

4

19:30
Black Stallion – A Family Dream Fulfilled, 
Jonas Hillergren

1

19:30
Frescobaldi – Shades of Tuscany,
Melissa Tondini

2

19:30
Veronese Beatrice – The beauty of Valpolicella, 
Laura Guarise

3

19:30
Geyerhof & Neumeister – Kremstal & Steiermark – 
Pearls of Austrian wine culture, Jesper Jakobsson

4



Aika Master Classes Sali / Room

LAUANTAI / SATURDAY 14.10.2023

14:00
Nebbiolo – Ode to Plurality,
Mattia Pagliasso

1

14:00
Rathfinny – The Secret of Premium Sussex 
Sparkling Wines, Andrew Gadd

2

14:00
Chateau Puybarbe – A rich balanced expression 
of terroir, Riku Väänänen

3

14:00
Bodegas LAN – Closely linked to the land,
Alicia Pedreño

4

15:30
The Robert Mondavi Legacy – Napa Valley & 
Oakville & To Kalon, Silvia Benini

3

15:30
Beaujolais – A mosaic of soils,
Gregory Barbet

4

17:00
Introduction to Oregon Pinot Noir vintages,
Jacques Tardy

2

17:00
Geyerhof & Neumeister – Kremstal & Steiermark – 
Pearls of Austrian wine culture, Jesper Jakobsson

3

17:00
Ainoa Winery – Culinary wines from Finland,
Paola Guerrero de Cohen & David Cohen

4

18:30
Zenato – Art of Amarone,
Alberto Zenato

2

18:30
Frescobaldi – Shades of Tuscany,
Melissa Tondini

3


