
 
 
 

 
 

We all love (good) wine! Sure, but how to appreciate it better, that is to say, be able to taste it with 

more discernment, learning about its cultivation and vinification techniques, enjoy its various 

typologies and origins, store it and serve it well? 
 
This is the aim of our practical “seminar”, playful and convivial, led by Piero Canopoli, one of the best 

sommeliers, winemaker and viticulturist of Italy, that ASPI would like to offer to all its friends in order 

to share and increase…our love for wine. 

 

LOCATION 
 
Italian Culture Institute, Šporkova 335/14, 118 00 Prague 1 
 

 

CONDITIONS 
 
Price: 5.000 CZK 
 
Date: 9 to 11 of November, 18:30-21:30 
 
Reservations (please confirm by November 3, max.20 

people): events.aspi@gmail.com, +420 723 696 365 

 

PROGRAM 
 
Language: Italian with English translation. 
 

1st day: Wine Tasting rules, general principles. 
 
Visual, olfactory and gustatory analysis. Tasting of three Italian wines. 
 

 

2nd day: Sensorial Analysis: sparkling wine, white wine, red wine, raisin wine, hints to viticulture. 
 

 

3rd day: Technical Matching Wine/food 

(fish-meat-mushrooms-cheese). 
 
Tasting in combination with four different types of wines. 
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