
Wine Teaching Tuesdays
6:30-7:30pm, $30 per class

Tuesday, March 16th
Bad Ass Blends

Many winemakers blend different grape varietals to create some 
of the most famous wines in the world. So...what’s in a blend? 

Join us as we taste 4 different single varietal wines to 
determine each differing characteristic that lends itself so well 

to the final 5th wine...The Bad Ass Blend!

Tuesday, March 23rd
UN-usual Suspects

Albarino, Torrontes, Bonarda...no, these aren’t names of 
Italian sports cars - these are amazing wines from

around the world! Come discover unheard of wines 
that could become your new favorites!

Tuesday, March 30th
Back to Basics

Gather at MAX’S at we taste and discuss five main varietals most
common on wine lists and discover defining characteristics

that make them so popular and unique! A great way to
re-discover wines we drink everyday!

Tuesday, April 6th
Price is Right!

How would a bottle of wine priced at $100 compare to a
$14 bottle if you didn’t know which was which? At our

“Price is Right” wine class, guests will blind taste 5 wines and
discuss the perceived value of each and how they compare.

COME ON DOWN!!! And discover how expensive
your palate is!

Presented by: Jacob Fairchild
MAX’S Wine Guru / Wine Manager

Only 15 seats available
RSVP: 
713-880-8737


