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2010 

PRIVATE 

WINE EVENTS 

RESERVE  

CHATHAM HILL WINERY  

FOR YOUR NEXT EVENT 

Here are just a few programs we can 
customize to fit your needs. And don’t 

forget– WE CAN COME TO YOU 

 

♦ Wine Blending Workshops 

♦ Food and Wine Pairings 

♦ Winemakers Dinner 

♦ Blind Wine Tastings,                       
East Coast vs. West Coast 

♦ Private Cooking Demonstrations 

♦ Wine Etiquette Dinners 

 

These event enhancements are great for 
teambuilding, training, or just offer a 

break from the norm!!  

Let us work for you to create an unparal-
leled evening steeped in great conversa-
tion and wine education.  Or just come a 
relax and enjoy some great NC Wines. 

These programs can be planned during 
the day or in the evening. Please inquire 
for details based on your groups specific 

needs. 

Call Megan McReynolds at 

919.380.7135 

Tel: 919.380.7135 
Email: megan@chathamhillwine.com 

Events.Tours.Tastings 

Testimonials 

During our annual team meeting, I chose to bring my 
globally distributed team to Chatham Hill Winery for 
some team building activities followed by a special 
dinner.  The staff at Chatham Hill helped me to create a 
great blind wine tasting that aligned with our meeting 
theme, and they ensured that every detail was handled 
smoothly.  The dinner in the barrel room caused a loud 
chorus of "oohs" and "ahhs" when the door was 
opened, and I was thrilled by the elegance and beauty 
of the environment.  I heartily recommend Chatham Hill 
as a terrific venue for corporate activities, from client 
engagements to team meetings!  You won't be disap-
pointed and you can count on the team at Chatham Hill 
to make things very special! 

 -Joy King, Hewlett Packard 

  

 

 “Our experience with Chatham Hill Winery was fabu-
lous!  Preparing our event for our top clients was easy; 
Megan made all the fine details flow and was always 
available for questions.  The labels we had made for the 
wine as a thank you gift for our clients were beautiful.  I 
believe that at our event we had multiple clients join 
their wine club which says a lot about the customer 
service and personality of the staff that was with us that 
evening!  Andy Fischer was the tour guide and his re-
laxed presence and knowledge was exceptional.  I 
would recommend having your next event at Chatham 
Hill winery!” 

-Allison Banks, Ameriprise Financial 



SURVIVAL GUIDE FOR THE 

WINE AMATEUR 
HOW TO IMPRESS A WINE-SNOB OR BUSINESS 
CLIENT 
 
Not understanding the first thing about the wine 
list at a business dinner can be a stressful. Learn 
the “do’s” and “don'ts” and the “right” and 
“wrong’s” of wine selection in mixed company. 
This is a great interactive program perfect for a 
new sales team or even a nice refresher for those 
seasoned business people. **Pricing begins at 
$30.00 per person (8 guest minimum.) 

 

TEAM BUILDING 
Are  North Carolina Wines Holding Their Own? H 

North Carolina Winemakers have fought a long 
and noble battle in bringing NC Wines to the 
forefront of the Wine Industry. This Blind Wine 
Tasting places Chatham Hill Wines in direct 
comparison with wines grown and bottled in 
other distinguished wine regions such as Califor-
nia and France. This in depth wine tasting will 
explore the regions, processes, and characteris-
tics that  make these wines notable and unique. 
**Pricing begins at $55.00 per person (10 guest 
minimum.) 

 
** Prices are subject to additional fees and charges 
depending upon your groups’ size and  your specific 
needs. Please call for further details.  
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THE ART OF WINE BLENDING 
The blending process is an area of winemaking in 
which the winemaker can truly express him or 
herself through a creation of that unique master-
piece blend. Blend-
ing is a process of 
combining different 
wines to make the 
final wine better.  

Join our Wine-
maker, Marek Wo-
jciechowski, Ph.D, 
for an evening of 
great discovery and entertainment while learning 
the time-honored tradition of  blending wine. This 
program is sure to educate and impress and every-
one participating will go away with their own per-
sonally labeled blend. Our winemaker will pro-
vide you with everything you need for this fantas-
tic evening. **Pricing for this program begins at 
$55.00 per person (5 guest minimum) and Eve-
ning rates are subject to additional fees.  

FOOD & WINE PAIRING 
These days you are more likely to hear food and 
wine pairing suggestions rather than hard-fast 
rules. The beauty of this is that there is plenty of 
room for experimentation and expression of your 
own personality when it comes to pairing the right 
glass of vino with dinner. There are however some 
rules of thumb to follow. Chatham Hill’s Wine 
Educators will give you tips and pointers for pair-
ing food and wine based on your chosen menu and 
wine selections for the evening. **Pricing begins 
at $30.00 per person (8 guest minimum). 

 THE CHATHAM H ILL FACTOR 

Wine is common thread that ties people 
together from all backgrounds and cultures. 
It is a celebrated beverage that promotes 
interesting discussion and can enhance any 
special occasion. 

Here at Chatham Hill Winery we are dedi-
cated to providing each guest with a mean-
ingful wine experience. Whether you are a 
novice or a certified wine professional, we 
aim to provide a comfortable atmosphere in 
which you can expand and enhance your 
wine knowledge.  

We invite you to treat your group to a an 
evening of unique entertainment and educa-
tion.  

WINE & THE WORKPLACE 

After hours of course! Have you ever consid-
ered wine as a medium of education or in-
teraction for your team? 

Chatham Hill 
Winery can 
customize a 
myriad of 
programs to 
achieve your 
bottom line, 
whether you 

aim to coach etiquette to your new sales 
force or you wish to promote team partner-
ship or camaraderie. We can make your 
next event the most memorable for all of 
your attendees.  


