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' Grand Opening June 27th and 28th
; 1 2 = Weekend of June 27and 28" - Viewpointe Grand OpeningBetween 1pm and 5pm we

Sip into summer! :
As summer approaches we invite you to partake in naming our
& ¢ A y Sftorlthke patics Viewpointe would like to surprise and de-
light our guests with a creative and refreshingly different way to
enjoy our wines. These delicious wihased cocktails, or "winetails,"
will be featured at our tasting bar every Saturday and Sunday dljrir
the month of JuneWe want your feedback!tZ] Z ~A]v § ]o_
your favourite? Or suggest a unique name and help us brand a \2ie
% }]vs ~A]Mf $odrauniue name is chosen by our staff, we wi
feature it the following weekend and you could receive a vouchefrf
a complimentary food item off our Lite Bites Mere will select -

will be featuring complimentary Culinary Demos, Sensory Classes, Vineyard ar

Winery Tours and Barrel Samples. Experience our new Patio and surround you
with the spectacular view of Lake Erie while you enjoy food, award winning w
and live music by Karl Lonsbery

Schedule of Events

1:30-2:00pn; Vineyard Tour

2:00-3:00pmBarrel Sampling in the Foyer

2:00-2:30pnx; Sensory Class in the Colchester Room (downstairs)
2:30-3:00pnt; Winery Tour

3:00-3:30pnr;, Vineyard Tour

3:30-4:00pn;, Sensory Class in the Colchester Room (downstairs)
4:004:30pmg Winery Tour

4:00-5:00pn;, Barrel Samples in the Foyer
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52y Q0 Y Atedollowinglevefits'going on all day:

- Culinary Demos in the kitchen with Mary Ann & Drew

- Event Show in the Erie Roonfeaturing Jadran & Esther

- Patio open for Lite Bites and Wine By the Glass

-Special wine features at the tasting bar with Amy & her friendly staff

$20 Thursday Dinners

Starting July 2ndthrough to August, join us on Thursdays for scrumptious food, great wine
and the best of summer times(Starter, entrée and dessert $20, wine and taxes extra)
Special and seasonal menus offered each week.

Thursday June 11 Fish Dishfrom 68 pm
Venetian Style PercHresh perchpven fried , topped with sweet and sour onions, grape rai

sins, parsley and pine nuts

l?roiled Pickerel with chive and parslelputter served with new potatoes analsparagus
wHouse MadeStrawberry/ Galatti Mascarpondce Cream

|

OLimited seating so book your reservations to&dp-738-06900r 1-866-372-VIEW

Visit our website for more details.
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