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Houston Livestock Show and Rodeo™

Champion Wine Garden

Wine Education
Seminars & Events

2025

Sip, taste, and learn through a series of seminars and events that will introduce you to some of the best award-winning wines from our 2025
Rodeo Uncorked! International Wine Competition. Seminars and events are offerred March 5 - March 22 and hosted in the Champion Wine
Garden, presented by Frost Bank. Each guest must be 21+ years old to participate. To reserve your spot, please visit the Champion Wine Garden
section of the rodeohouston.com website or scan the QR code above.
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2025 Champion Wine Garden Education Seminars

Seminar

Presenter

Description

Wednesd 6:30pm- Explore decadant handmade chocolat ired with d-
ednesday p $75 Wine & Chocolate Ryan Levy )fp o_re e_ca ant handmade chocolates paired with awar
March 5 8:00pm winning wines; a true treat for chocolate lovers!

Friday 6:30pm- $75 Wine & Cheese Bill Atkins Six wines expertly paired with a. selection of gourme.t cheeses,
March 7 8:00pm each chosen to enhance the unique flavors of the wine.
Saturday | 11:30am- Expl d-winning T i i ith delicious BB

am $75 Texas Wine & BBQ Denise Clarke xplore awar wmnmg. .exas wines Palrfed with delicious BBQ
March 8 1:00pm as we celebrate the thriving Texas wine industry.
Sunday 11:30am- $75 Taco 'Bout Wine Ryan Levy Enjoy Texas' favorite food—tacos—perfectly paired with wines
March 9 1:00pm from the Champion Wine Garden.
Mond 6:30pm- Enjoy juicy steak right off the grill pai ith
onday pm $115 Steak & Red Wine Robert Gilroy T’\JOVJUIC.YS eak right off the grill paired with award-winning
March 10 8:00pm big red wines.
Wednesday | 6:30pm- Explore and i ietals f the Old World with
y P $75 Old World vs New World Monique Sudak p. compare wine varietals from the oridwi
March 12 8:00pm their New World counterparts.
Thursd 6:30pm- With d h j freshi lecti f
ursday pm $75 summer Rodeo Wines Tamara Atkins |. warmer :ays ahead, enjoy a.re res. ing selection o
March 13 8:00pm whites and rosés from the Champion Wine Garden.
Saturd 11:30am- A uni tasti i ining th Igia of cooki
aturday am $75 | Wine & Seasonal Cookies Kelly Limbaugh unique tas |ng expt?rlence corpbmlngt e nostalgia of cookies
March 15 1:00pm sold by young girls with great wines.
Sund 11:30am- E i h f kli i h
unday am $100 Bubbles & Brunch Amy Gross xperle.nce a .s owcase of our top sparkling wines at the
March 16 1:00pm Champion Wine Garden.
Mond 6:30pm- Test ine k I f i ive Wi
onday pm $75 | Try Your Luck Wine Trivia Karin Singley gs . your v.vme nowledge at our fun and interactive Wine
March 17 8:00pm Trivia Seminar!
Tuesd 6:30pm- Enjoy juicy steak right off the grill pai ith
uesday pm $115 Steak & Red Wine Robert Gilroy .njoijc.y steak right off the grill paired with award-winning
March 18 8:00pm big red wines.
Wednesday | 6:30pm- $75 Pinot Camp Karin Singley Everythir.1g Pinot.Noir! Taste a selection of this iconic wine
March 19 8:00pm from various regions around the world.
Thursday 6:30pm- $115 Reserve List Bill Atkins Taste the bes.t of this year's wine competition, featuring our
March 20 8:00pm top award-winning selections!
Frid 6:30pm- Enjoy a fun twist on bi hile sippi lecti fi th
riday p $75 Wine Bingo Tamara Atkins joy . : ingo while sipping on selections from the
March 21 8:00pm Champion Wine Garden.
saturday | 11.30am- 385 Fetured Region Wines: Moniaue Sudak Explore, savor, and elevate your palate with the exceptional
March 22 1:00pm Napa Valley 9 wines from this year's featured region: Napa Valley.

2025 Champion Wine Garden Education Events

Thursday

Time
4:30pm-

Cost

Event

Description

Meet and interact with Texas wineries offerring tastes of their wines during this

Free Texas Wine Da
March 6 6:30pm Y free event hosted by the Chapmion Wine Garden.
Tuesday 5:00pm- 845 Fetured Region Wines: Special event hosted by the Champion Wine Garden, offering tastes of the
March 11 7:00pm Napa Valley amazing wines from this year's featured region, Napa Valley.

For all questions and inquiries please email us at wgseminars.hlsr@gmail.com. Refunds or exchanges are not available. All seminars will go on
as scheduled, rain or shine. Please be advised that food here may contain these ingredients: milk, eggs, wheat, soybean, fish, shellfish, tree nuts,
peanuts, lupin, mollusks, mustard, sesame, celery, sulfur dioxide (including sulfites).




