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TASTING ROOM SALES SYSTEM

Personalize the tasting experience for every tasting room customer

GUARANTEED RESULTS!

SELL MORE WINE
BY UNDERSTANDING THE FACTORS
THAT INFLUENCE OUR UNIQUE
PERSONAL PREFERENCES

Based on years of high-level sensory and
consumer research your tasting room
management and staff will learn how to engage
with customers on a whole new level and then
zero in-on the wines they will love the most.
Your team will also learn how to recommend
simple and proven wine and food balancing
principles in a way that will send your
customers on their way with more bottles of
wines and the confidence to enjoy those wines
more frequently.

¢ Learn how our unique Vinotype affects the
styles of wines we love the most and how to
turn this knowledge into:

+ More Sales!
+ Customers for life!

¢ Learn the latest developments in wine and
food—the Wine and Spirits Education Trust
has incorporated Hanni’s principles into
their Advanced curriculum.

¢ Gain insights into consumer preferences
and behaviors that will reduce the
intimidation many wine lovers experience
and empower timid consumers so they turn
into loyal and vocal advocates for your
products.

Create more memorable “WOW!”
experiences with your tasting
room visitors than ever before!

A two hour
workshop that will
positively change
how your team
interacts with your
customers.

“Tim Hanni challenges
every one of us to re-
think how we perceive a
wine's quality, value and
enjoyment. He is
the founder of a new par-
adigm and his work em-
powers consumers by
demonstrating that we
all experience taste
differently.”

Jeff Mathy
Managing Director
Vellum Wine Craft

TiMm HANNI

MASTER OF WINE

Known for his engaging style,
irreverent humor and elite pro-
fessional status in the wine and
food community, Tim Hanni MW
has been hailed as a guru, vision-
ary and dubbed the Wine Anti-
Snob by the Wall Street Journal.

In 1990 Hanni was awarded the
title Master of Wine, becoming
one of the first of two resident
Americans to achieve what is
regarded as the highest accolade
in the international wine indus-
try. He also holds the Certified
Wine Educator credential from
the Society of Wine Educators
and trained and worked as a pro-
fessional Chef.

His seminars, wine tastings, culi-
nary demonstrations and key-
note presentations and dazzling
demonstrations of sensory per-
ception offer unique perspec-
tives on many facets of wine en-
joyment and matching wine and
food.

Hanni provides the most mod-
ern, innovative and inclusive
approach to personalizing the
enjoyment of wine and food for
people at every level of interest
and expertise.

Tim Hanni MW

707-337-0327 ¢ tim@timhanni.com




