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Welcome to the Institute of Masters of Wine 8th
International Symposium.
The Institute would like to offer sincere thanks to all our sponsors – listed
on the page to the left – whose generosity has made this event possible.
All plenary sessions will take place in the Palazzo dei Congressi
complex. The three dinners will be held in the Palazzo Corsini,
a short walk from the centre of Florence; wineries in the Tuscan
countryside outside Florence; and the Antinori nel Chianti
Classico winery at Bargino.
Buses for the winery dinners, and the dinner at Bargino, will
leave from the Palazzo dei Congressi at the times stated in
the programme. Allocations for buses and wineries will be
displayed at Reception in the Palazzo dei Congressi.

Please wear your badges at all times when attending all
Symposium events.
There is a number for urgent enquiries, which is
+39 331 152 3146. Please do not call this number unless
it is essential. The general emergency number (Police/Fire/
Ambulance) in Italy is 112.
Each morning will begin with a description of that day’s
activities and general housekeeping notes.

Coffee breaks have been built into the programme. Please
take advantage of these breaks as an opportunity to meet the
speakers and your fellow delegates.

Press enquiries, and requests for material such as logos and
images, can be directed to Ben McKeown, the Institute’s
Communications Manager, at ben@mastersofwine.org

If you have questions or require assistance, the Reception desk
at the Palazzo dei Congressi will be staffed at all times. Staff
from the Institute of Masters of Wine’s Executive Ofﬁce will be
present, and will be introduced to you at the ﬁrst opportunity.
Otherwise please ask the hostesses for assistance.

The Twitter hashtag for the Symposium is #mwsymposium2014
– please share your thoughts and photos!
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Introduction from Jean-Michel Valette MW,
Chairman of the Institute of Masters of Wine
Welcome to the Institute of Masters of Wine’s 8th Symposium
Held every four years, our Symposia are a cornerstone in our
mission of promoting excellence, interaction and learning in the
global wine trade. Thank you for being a part of this 25 year
endeavour to create an open forum for the exchange of ideas
on the future direction of the wine world.
At 450 strong, from 33 countries, you are part of the largest and
most geographically diverse Symposium in our history. You are
also part of the IMW’s ﬁrst public event in Italy. It is an honour
and a pleasure for this ‘ﬁrst’ to be in the ancient city of Florence,
with its history of creativity and ideas – a perfect place to build a
community dedicated to a better understanding of wine.
The theme of this Symposium is Identity, Innovation, and
Imagination. Each of you, whether as delegates, panellists or
sponsors brings a unique identity and perspective. We have
innovators in every ﬁeld, from winemakers and builders of
businesses, through to communicators, viticulturists, and
research scientists. And the cross-fertilisation that this special
gathering brings will undoubtedly ﬁre the imagination. We hope
that everyone here, no matter their experience and status, will
make new friends and take new ideas home with them.
I am especially delighted that we have more than 120 Masters
of Wine – a record number – who have ﬂown in from all over
the world to take part in this experience. Our real strength is in
our community; I trust each of you – whether an MW or not –
will leave Florence with a better sense of the professional
breadth and depth of our Institute as well as our commitment
to our mission.
We are immensely grateful to the speakers who are joining us at
the Symposium for their generosity with their time, and their
willingness to share their knowledge and experience with us. It is
very exciting to be welcoming panellists coming in from as far
aﬁeld as Chile, India, South Africa, and New Zealand. To take
advantage of their expertise and candour, all our sessions are
organized with plenty of time for questions, answers and dialogue.
We would like to thank all those who have made this Symposium
possible, and particularly our principal sponsor Istituto Grandi
Marchi (IGM). IGM have been a Major Supporter of the Institute
since 2009. Our other sponsors, who are listed elsewhere in
this programme, have given us invaluable help by supplying
wines, sponsoring lunches and dinners, and providing logistical
support. They will all be with us here; please do not hesitate to
offer them your personal appreciation as well.

Jean-Michel Valette MW
Chairman of Institute of Masters of Wine
I would also like to personally thank Lynne Sherriff MW, who
was the original inspiration and driving force behind bringing the
Symposium to Italy; Jane Hunt MW, Fiona Morrison MW, and
Christophe Macra MW, who have been instrumental in the
delivery of the Symposium; and to our Events Ofﬁcer Alexandra
Runciman and all those in the Institute’s Executive Ofﬁce who
have worked hard to make this event a success.
Finally but not at all least, we will have the privilege of discovering
an incredible range of wines in the four days ahead of us, most
of which have been donated by their producers. Please take a
moment during the tastings to share your thoughts and thanks
with the winemakers and winery principals who have been so
generous and value your input.
Now that the table is set, it is up to each of us to take advantage
of these four days to meet, and learn from, the great diversity of
people that make up this year’s Symposium community. Oh,
and don’t forget to share your insights and inspirations with all
those that could not be here. That is how we make the wine
world a better place.
Enjoy!
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Introduction from Marchese Piero Antinori, President of
the Istituto del Vino Italiano di Qualità - Grandi Marchi
Benvenuti a Firenze
E’ con immenso piacere che Firenze accoglie l’8 Simposio
dell’Istituto dei Masters of Wine.
Firenze, culla del Rinascimento, delle arti, della cultura, della
scienza nel XIV°, XV° e XVI° secolo ed anche, in tempi recenti,
culla del rinascimento del vino italiano che, negli ultimi 45 anni,
ha saputo “reinventarsi” puntando sulla qualità, sulla tipicità,
sull’autenticità dei suoi prodotti.
Quella del Simposio sarà un’occasione straordinaria per unire
competenze internazionali nei vari settori legati al vino, ma
anche semplici appassionati, addetti ai lavori e Masters of Wine
provenienti da tutto il mondo in una cornice unica al mondo per
le sue bellezze, la sua storia, il suo patrimonio artistico.
Il tema del Simposio, “Identity, Innovation, Imagination”
corrisponde perfettamente allo spirito della Firenze rinascimentale,
ma anche a quelle caratteristiche che fanno del vino un
prodotto tanto affascinante, misterioso, frutto della passione,
della creatività, della sensibilità artistica e dell’intelligenza
dell’uomo e grande testimone della storia del mondo.
L’Istituto del Vino Italiano di Qualità “Grandi Marchi” è orgoglioso
di aver contribuito a far sì che questo importante evento si
potesse svolgere, per la prima volta, nel paese che ha avuto un
ruolo tanto importante nella storia del vino.

Welcome to Florence
It is with great pleasure that Florence welcomes the
8th Symposium of the Institute of Masters of Wine.
Florence, cradle of the Renaissance; of arts, culture and
science in the fourteenth, ﬁfteenth and sixteenth century; and
in recent times, witness to the Renaissance of Italian wine
which, in the last 45 years has been able to “reinvent” itself,
concentrating on quality, typicity and authenticity.
The Symposium will be an extraordinary opportunity to bring
together international experts in various ﬁelds related to wine
with enthusiasts, related professionals and Masters of Wine
from all over the world in a corner of the globe that is unique in
its beauty, history and artistic heritage.

Marchese Piero Antinori
President of the Istituto del Vino Italiano di Qualità
– Grandi Marchi
The theme of the Symposium, “Identity, Innovation, Imagination”
corresponds perfectly with the spirit of the Florence Renaissance
– but also to those characteristics that make wine such a
fascinating and mysterious product:, the fruit of passion, of
creativity, artistic sensibility, the intelligence of man and a great
witness of the world’s history.
The Istituto del Vino Italiano di Qualità “Grandi Marchi” is p
proud
a contributed to the establishment of this important
to have
t which is being held for the ﬁrst time in the country that
event,
has h
had such an important role in the history of wine.
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Day 1 – Thursday 15 May 2014
11.00 – 14.30

Registration

Delegates register at the Palazzo dei Congressi, ﬁve minutes’ walk from the centre of Florence. The
Palazzo is the venue for all daytime sessions, including sponsored lunches with a selection of wines.
Trento DOC will be providing a sparkling
welcome drink as delegates arrive.

14.45 – 15.00

Symposium Introduction by Jean-Michel Valette MW,
Chairman of the Institute of Masters of Wine

SESSION 1
15.00 – 16.15

Wine Communication: reaching tomorrow’s audiences

Print or electronic media? Fact or Opinion? Blogs or Twitter? How has the way we communicate
about wine changed? How can we be believable, informative and helpful in our communication
in the future? What will the wine media landscape look like tomorrow?

Moderated by Sarah Jane Evans MW
Sarah Jane Evans MW is a journalist and broadcaster. She started her working life in book publishing after
graduating from Cambridge University. Sarah Jane moved into features journalism working for national newspapers
and magazines, and developed a specialism in food writing, becoming President of the Guild of Food Writers.
Sarah Jane wrote “Seville”, a history of the city, writes the Spanish section of the Hugh Johnson Pocket Wine
Guide, and is Co-Chair of Spain and Sherry for the Decanter World Wine Awards. She is also a General Governor
of the British Nutrition Foundation, a Trustee of the Andre Simon Memorial Fund, a Patron of HIV Aids charity The
Food Chain, and one of the founders of the Academy of Chocolate.

Daniel Alegre (President, Worldwide Partnerships & Business Solutions, Google)
Daniel Alegre oversees all of Google’s strategic partnerships worldwide, working with partners to monetize their
assets and grow their businesses using Google products. Prior to joining Google in 2004, Daniel worked for seven
years at Bertelsmann AG, focused mainly on ofﬂine and online music and digital initiatives. Earlier, Daniel started
and ran a radio station in Mexico. Daniel holds dual degrees from Harvard University: an MBA from Harvard
Business School and a J.D. from Harvard Law School. He graduated cum laude with a Bachelor’s degree from
Princeton University’s Woodrow Wilson School of Public and International Affairs. He is ﬂuent in English, Spanish,
French and German, and has knowledge of Russian.

Jancis Robinson MW
Described by Decanter magazine as ‘the most respected wine critic and journalist in the world’, Jancis writes daily
for JancisRobinson.com (voted ﬁrst-ever Wine Website of the Year, Louis Roederer Awards 2010), weekly for The
Financial Times, and bi-monthly for a column that is syndicated around the world. She is editor of The Oxford
Companion to Wine, co-author with Hugh Johnson of The World Atlas of Wine and co-author of Wine Grapes.
An award-winning TV presenter, she travels all over the world to conduct wine events and act as a wine judge.
In 1984 she was the ﬁrst person outside the wine trade to become a Master of Wine. In 2003 she was awarded an
OBE by the Queen, on whose cellar she now advises.

Alessandro Torcoli (Editor, Civiltá del Bere)
Alessandro Torcoli is the publisher and editor-in-chief of the leading Italian wine magazine Civiltà del Bere.
He organizes many events and tastings in the world, especially to promote Italian wine. One of the major of these
is VinoVip Cortina, the biannual summit of the best Italian wineries. He appears on TV and contributes to several
Italian newspapers and magazines, always about the wine world. In 2009 he was awarded “Best Young Italian
Journalist” by the “Grand Cru d’Italia Committee” and he has been nominated another 6 times for the same prize.
In 2010 the Italian Ministry of Production gave him the “Dioniso d’Oro” and in 2011 the Italian Academy of
Vine & Wine made him an Associate member.
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SESSION 2
16.30 – 18.15

Masters of Winemaking:
an extraordinary showcase of MW achievements around the world

A world première. Never before have Masters of Wine from around the globe been assembled
to pour their wines and talk about the philosophy and principles behind them. A great networking
opportunity to meet Masters of Wine from around the world and taste a rich variety of wines.
Alastair Maling MW
Bob Betz MW
David LeMire MW
Drew Noon MW
Ed Adams MW
Fiona Morrison MW
Giles Cooke MW

19.30

James Cluer MW
Jürgen von der Mark MW
Justin Howard-Sneyd MW
Kate McIntyre MW
Kym Milne MW
Michael Hill Smith AM MW
Nick Bulleid MW

Norrel Robertson MW
Olivier Humbrecht MW
Richard Kershaw MW
Robin Tedder MW
Roman Horvath MW
Steve Smith MW

Dinner at the Palazzo Corsini
A chance to meet speakers and fellow delegates over
dinner in a former Papal palace overlooking the River Arno.
Dinner and wines will be sponsored by the Consorzio Vino Chianti Classico.

2
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Day 2 – Friday 16 May 2014
SESSION 3
09.00 – 10.30

A New World of Wine: how the viticultural map is changing

The geography of wine is changing all the time. What are the challenges involved with planting
vineyards in new countries? How is the Old World coping with climate change? Which grape
varieties are going to survive and which should we be looking at in the future? Is Global
Warming a reality? Our panel will share their knowledge of how climate change, emerging
viticultural regions and new research are changing the wine map.
Moderated by John Hoskins MW
John Hoskins was born into a family of hoteliers but had no intention of joining his relations, studying English
literature instead. He was drawn in by the lure of wine - the subject combining obvious hedonism with something
rather more academic. He took over the family’s wine-buying while studying for his exams and in 1994 became
the ﬁrst person in the restaurant business to become a Master of Wine. In the same year he formed his own
company, Huntsbridge - a group of Chef-run restaurants offering top quality wine and food within an informal
environment. He now owns the single hotel-restaurant, the Old Bridge at Huntingdon, Cambridgeshire. In 2008
he opened a wine shop at the hotel.

Frank Cornelissen (owner and winemaker, Etna, Sicily)
Frank Cornelissen is the owner and winemaker of Azienda Agricola Frank Cornelissen, Etna, Sicily. Frank grew up
with the culture of wine and food, collecting and tasting the great wines of the old world with his parents from the
age of 14. His passion for wine and the adventurous outdoors, alpine climbing and telemark skiing, gradually led
him to producing wines. He began in 2001 with the idea of producing the “ultimate terroir wine” which he deﬁnes
as “liquid rock”. His drive to always improve has brought his wines today to a level of maturity, expressing the
territory more than the style of winemaking.

Prof Gregory Jones (viticulture research climatologist, Southern Oregon University)
Gregory V. Jones is a professor and research climatologist in the Department of Environmental Studies at Southern
Oregon University. He specializes in the study of climate structure and suitability for viticulture, and how climate
variability and change inﬂuence grapevine growth, wine production and quality. He conducts applied research for
the grape and wine industry in Oregon and has given hundreds of international, national, and regional presentations on climate and wine-related research. He was named to Decanter Magazine’s 2009 Power List representing
the top 50 most inﬂuential people in the world of wine, and has been listed in the top 100 most inﬂuential people in
the US wine industry.

Christophe Salin (President and CEO, Domaines Barons de Rothschild)
Christophe Salin is the President and CEO of Domaines Barons de Rothschild (Laﬁte) whose Chairman is Baron
Eric de Rothschild. Christophe served several years as an executive with an industrial French Group (mostly in Iran,
South Africa and Nigeria) and joined Domaines Barons de Rothschild (Laﬁte) upon his return to France in 1985. He
was speciﬁcally tasked with the realisation of various vineyard development plans in France and abroad. Domaines
Barons de Rothschild (Laﬁte) owns and manages Château Laﬁte Rothschild, Château Duhart-Milon, Château
L’Evangile, and Château Rieussec in Bordeaux; Domaine d’Aussières in the Languedoc ; Viña Los Vascos in Chile;
Bodegas Caro in Argentina; and a vineyard under development in Penglai, China.

Dr José Vouillamoz (geneticist and author)
Dr José Vouillamoz is a Swiss botanist and grape geneticist of international fame, trained in grape DNA proﬁling at
the University of California in Davis (USA). Along with Jancis Robinson MW and Julia Harding MW, José is
co-author of the multi-award winning book Wine Grapes (Allen Lane 2012), the world famous reference on all the
grape varieties that are cultivated in the world. He has also authored and co-authored numerous scientiﬁc papers
and grape books. He is a member of the Académie Internationale du Vin and of the Circle of Wine Writers.
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SESSION 4
11.00 – 12.30

The Italian Achievement: the renewal of a classical wine culture

How has Italy evolved to become one of the most exciting wine producers today? Leading
producers talk about the renaissance of classic appellations, the emergence of new regions and
how Italian grape varieties are being taken up around the world.
Moderated by David Gleave MW
David Gleave is founder and managing director of Liberty Wines, which he set up in 1997. It imports and
distributes premium wines from 17 countries and works with over 200 producers. Born and educated in Canada,
he has lived in the U.K. since 1978, previously working as wine buyer for Winecellars and as deputy MD of Enotria
Winecellars. He has written a book on Italian wines, published in 1989, and numerous articles for wine magazines.
He also updated the Italian entries in the third edition of The Oxford Companion to Wine. David is a shareholder in
Delta Vineyard in Marlborough, New Zealand, and Greenstone Vineyard in Heathcote, Australia. David is also a
trustee of the André Simon Awards.

Marchese Piero Antinori (owner, Marchesi Antinori; President, Istituto Grandi Marchi)
Piero Antinori studied Economics at the University of Florence and started work in the family business in 1957.
In 1965 he became MD of Marchesi Antinori, and President in 1988. He has served as Chairman of Federvini;
Consorzio Vino di Orvieto; Casa Vinicola Alfredo Prunotto; and Tormaresca Srl. He is a Board Member of
Agriventure and Salvatore Ferragamo, and is actively involved in many organizations including Accademia Italiana
della Vite e del Vino, Accademia dei Georgoﬁli of Florence, and Comitato Leonardo. He is President of the Istituto
del Vino Italiano di Qualità – Grandi Marchi. In 1995 the decoration of “Cavaliere del Lavoro” (the highest
decoration given by the President of the Italian Republic) was conferred on him.

Gaia Gaja (Gaja)
Gaia Gaja had a wine named in her honour (GAIA & REY Chardonnay) before she even took her ﬁrst steps. Born in
Barbaresco, in Italy’s renowned Piedmont region, Gaia Gaja is the ﬁfth generation of her family to work at the Gaja
Winery. In addition to her responsibilities in Barbaresco, she has represented the winery throughout Asia, Europe
and the United States. The eldest of three children of Angelo and Lucia Gaja, Gaia and her sister, Rossana, and
brother, Giovanni, live in Barbaresco.

Alberto Tasca d’Almerita (CEO, Tasca d’Almerita)
Alberto Tasca d’Almerita has been CEO of the Tasca group since 2011. Alberto joined the Tasca group in 1993,
when was 22 years old. In accordance with tradition, he started to work in the vineyards, close to the people and
his land. During his time as CEO he has managed the company’s expansion from the historic Regaleali estate,
which is the heart and soul of Tasca d’Almerita. Acquisitions under his leadership have included Capofaro on the
island of Salina, the Tascante vineyards on Mount Etna, the antique vines on the island of Mothia, and the Sallier de
la Tour estate in the centre of the DOC Monreale area.

Maurizio Zanella (Chairman, Ca’ del Bosco; Chairman, Consorzio Franciacorta)
Maurizio Zanella was born in 1956, and studied agriculture. His introduction to the world of wine came in the
Sixties, when his mother acquired a small hillside property called “Ca’ del Bosc”. Zanella, a widely travelled wine
cosmopolitan, has put into practice in his native Franciacorta what he learned in France, particularly Burgundy and
Bordeaux. In 1969, he created Ca’ del Bosco, today the leading producer of ﬁne-bubbled Franciacortas. Ca’ del
Bosco’s pre-eminence has been driven by Zanella’s passionate enthusiasm. In the early Seventies, he embraced his
artistic creativity and became one of the leading ﬁgures in Italy’s wine renaissance by transforming what was a
house in the chestnut woods into one of the country’s most modern wineries.

12.30

Lunch at the Palazzo dei Congressi,
sponsored by the Austrian Wine Marketing Board

2

8 | Institute of Masters of Wine’s 8th Symposium

SESSION 5
14.15 – 15.45

To Boldly Go: at the frontiers of wine research

Where does the science take us? Leading researchers from some of the wine world’s most
respected academic institutions share their new research discoveries and priorities in a lively
and informative session.
Moderated by Olivier Humbrecht MW
The Humbrecht family has a history of winegrowing going back to 1620. Olivier Humbrecht MW studied oenology
at the University of Toulouse and agronomy at the Ecole Superieure d’Agriculture de Purpan prior to becoming a
Master of Wine in 1989. He is responsible for winemaking across Domaine Zind Humbrecht’s 40 hectares of
vineyards in Alsace. The domaine was created in 1959, following the marriage of Léonard Humbrecht to
Geneviève Zind. He has overseen improvements there which include a new cellar in 1992, while retaining the
traditional foudre oval barrels, and initiating biodynamic practices in 1997 (certiﬁed in 2002). Olivier is married to
Margaret, and has two children, Claire and Pierre-Emile.

Peter Godden (Group Manager, Industry Applications, Australian Wine Research Institute)
Peter graduated with a degree in winemaking from Roseworthy College in 1991. Following ﬁve years of winemaking in Australia, he gained winemaking experience in Sauternes, Tuscany and Barolo. Peter has held a number of
roles in his 17 years at the Australian Wine Research Institute. In addition he has experience in vineyard establishment and management, particularly with his own small-scale wine business based in the Adelaide Hills specialising
in Nebbiolo, and he has held a number of industry roles including Vice President of the Australian Society of Viticulture and Oenology, membership of planning committees for Australian Wine Industry technical Conferences, and
has chaired judging panels at the Royal Adelaide Wine Show.

Dr Hildegarde Heymann (Professor Enologist, University of California Davis)
Sensory scientist Dr. Hildegarde Heymann joined the UC Davis Department of Viticulture and Enology in 2003.
Formerly a Professor at the University of Missouri, Dr. Heymann has worked in all areas of sensory science and has
evaluated numerous food and non-food products including wine, meat, ice cream, cereals, juices, cat litter, soap, and
toothpaste. She has also worked on spirits, food-wine interactions, wine colour perception, and fruit. Dr. Heymann
received both her M.S. in Food Science (Enology), and her Ph.D. in Agricultural and Environmental Chemistry from
UC Davis. She is the co-author (with Harry T. Lawless from Cornell University) of the sensory textbook Sensory
Evaluation of Foods: Principles and Practices, currently the most prescribed sensory textbook worldwide.

Dr Cesare Intrieri (Emeritus Professor of Viticulture at the University of Bologna)
Cesare Intrieri is Emeritus Professor of Viticulture at the Department of Agricultural Sciences of the University of
Bologna. His main research activities in viticulture include work on vine training systems and management
techniques, vine physiology, mechanical grape pruning and harvesting, and grapevine breeding. Professor Intrieri is
a member of the Italian Academy of Vines and Wines, the National Academy of Agriculture, and the American
Society for Enology and Viticulture. He has published more than 400 papers in Italian and international journals. He
has spoken at conferences or international meetings in Argentina, Australia, Brazil, China, Croatia, France,
Germany, Hungary, Italy, New Zealand, Portugal, Spain, Switzerland, Tunisia and the United States.

Dr Hans-Reiner Schultz (President, Geisenheim University)
Hans Schultz grew up in the Mosel Valley, where his parents owned a small vineyard and winery. He graduated in
viticulture and enology from Geisenheim in 1983, and gained a Master’s degree in Horticulture/Plant Biology from
UCD in 1986. He completed a Ph.D. in crop science in 1989, and worked on post-doctoral projects at UCD, before
joining a European research project at the Ecole Nationale Supérieure Agronomique in Montpellier in 1993. In 1995
he was appointed section head of the viticulture department at the Forschungsanstalt Geisenheim (Geisenheim
Research Center, GRC), and professor of viticulture at the Fachhochschule Wiesbaden/Geisenheim. He was
appointed director of the GRC in April 2009 and president of the newly formed Geisenheim University in 2013.
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SESSION 6
16.00 - 17.15

Beyond Success: creating a strategy for sustained growth

Today you don’t just have to make good wine; you have to market it too. Four seasoned wine
producers talk about the challenges and opportunities faced when marketing their wines globally
and their strategy for the future.
Moderated by Bob Betz MW
Bob graduated in zoology from the University of Washington prior to spending a year in the vineyards of Western
Europe. Upon return, Bob began his career with Ste. Michelle Wine Estates where he spent 28 years in communications,
education, quality management and production, retiring as Vice President of Winemaking Research. Bob played a key
role in developing the international reputation of Washington’s burgeoning wine industry, whilst also managing two
international joint ventures, Col Solare (Marchesi Antinori) and Eroica (Dr. Loosen). In 1997 Bob and his wife Catherine
established the Betz Family Winery. Since its ﬁrst vintage Betz Family Winery has used fruit from selected vineyards in
Washington’s Columbia Valley, crafting a range of red wines from Rhône and Bordeaux varieties.

Oscar Farinetti (winemaker, entrepreneur and founder of Eataly)
Oscar Farinetti is the Chairman of Eataly, which is fast becoming one of the biggest multipurpose wine and food
centres in the world. Oscar studied Economics and Business at the University of Turin. Between 1978 and 2003
he transformed the family business into UniEuro, one of the biggest competitors on the Italian appliance market. In
July 2008, he became the Managing Director of wine producer Fontanafredda. The ﬁrst Eataly opened in January
2007 in Torino, complete with 8 specialized restaurants, a coffee shop, a pastry shop, a gelateria, classrooms for
cooking lessons and tastings, a wine bar, aging cellars for salumi and cheese, a beer degustation bar and the
Carpano Museum. There are now 27 Eataly stores worldwide.

Dr Rowald Hepp (Managing Director, Schloss Vollrads)
Born in Erlenbach, Rowald Hepp gained his ﬁrst wine knowledge in his family’s vineyards. He studied at Geisenheim from 1984 to 1987. During holidays he worked in Switzerland, France, Russia, Luxembourg, Italy, and Spain,
prior to a postgraduate oenology course at the University of Giessen. He became Director of Kloster Eberbach,
the largest German wine estate, at the age of 28. From 1994 Hepp managed the Staatlicher Hofkeller Estate, and
since 1999 he has been the Director of Schloss Vollrads. In 2001 he received the Gault Millau award for Estate
Director of the Year. Hepp is married with three children. If he can ﬁnd the time, he is interested in archaeology,
literature and classical music as well as in travelling.

Rajeev Samant (Founder and CEO, Sula Vineyards, India)
Stanford graduate Rajeev Samant, founder and CEO of Sula Vineyards, was born and raised in Mumbai, India. In
1999 he established Sula Vineyards with help from noted Californian winemaker Kerry Damskey. Sula Vineyards,
which is also a leader in sustainable winemaking, is today globally renowned as India’s premier quality wine
producer, with over 60% market share and sales of over 7 million bottles per year. With 170,000 visitors in 2013,
Sula is one of the most visited wineries in the world and the #1 spot where Indians ﬁrst taste wine. Rajeev is an
avid sportsman and enjoys running, yoga, diving, playing tennis and enjoying gourmet cuisine when he’s not
working out how to get more Indians to enjoy more wine.

Christian Seely (Managing Director, AXA Millésimes)
Christian Seely has been Managing Director of AXA Millésimes since 2000. He obtained his MBA at INSEAD in
1987, and in October 1993 he was named Managing Director of Quinta do Noval, a new investment of the AXA
Millésimes group in Portugal. Christian manages the AXA Millésimes group of vineyards, whose head ofﬁce is
based at Château Pichon-Baron, and includes Châteaux Pibran, Petit-Village, and Suduiraut; Mas Belles Eaux in
the Languedoc; Domaine de l’Arlot in Nuits-St-Georges; Disznókő in Hungary; and Quinta do Noval in Portugal.
He is also the President of the Compagnie Médocaine; MD and part owner of Quinta da Romaneira in the Douro;
and co-founder and joint owner of Coates and Seely Ltd, producer of English Sparkling wine.

19.00

Dinner at Tuscan wineries Delegates will be taken by bus to a local winery
in the countryside outside Florence for a tasting and dinner.
The list of wineries to which delegates have been allocated will be on display in Reception at the Palazzo dei Congressi.
Buses leave from the Palazzo dei Congressi from 17.20.
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Day 3 – Saturday 17 May
SESSION 7
9.00 – 11.00

Discovering the New Italy

A small highly knowledgeable group of Italian wine specialists and Masters of Wine shortlist
a very select group of producers from all over Italy who work with either rare or unusual
indigenous Italian grape varieties, difﬁcult terrain, abandoned vineyards or challenge traditional
winemaking approaches in their region..
Jane Hunt MW – Symposium Wine Co-ordinator
Jane Hunt MW
Jane Hunt started work in the wine trade in 1974 with Cantine Lungarotti in Torgiano, Italy. She returned to the UK
in 1976, and joined John Harvey & Sons in Bristol prior to moving to London and working for Annabel’s and Andre
Simon Shops. Jane later joined Walter Siegel for two years, then Paul Boutinot for ﬁve. She opened and ran the
ﬁrst “Wines of South Africa” London ofﬁce from 1995 before undertaking two years full-time study of Horticulture
and Crop Technology. Since 2001, Jane has run ‘Hunt & Coady’ with business partner Tina Coady specialising in
wine-event management. In the UK, the annual ‘ Deﬁnitive Italian Wine Tasting’ and ‘France Under One Roof’
tastings are Hunt & Coady owned events.

SESSION 8
11.15 – 12.15

Gerard Basset OBE MS MW MBA in conversation with Debra Meiburg MW

It is hard to ﬁnd a more inspirational Master of Wine than Gerard Basset; all the more so when
you learn that wine was a long way away from his childhood origins. A conversation with lots of
humour, modesty, wisdom and enthusiasm.
Gerard Basset OBE MS MW MBA
WSET Honorary President and Decanter Man of the Year 2013 Gerard Basset is the only person in the world to
have held the combined titles of Master of Wine, Master Sommelier, Wine MBA and World’s Best Sommelier.
He attended Lycée Albert Camus in Firminy; following training in Lyon, he moved to England to start his sommelier
career. In 1994 Gerard co-founded the Hotel du Vin chain. He published his ﬁrst book – The Wine Experience –
in 2000. In 2007, Gerard opened Hotel TerraVina with his wife Nina. He serves as Worldwide Vice President, the
Court of Master Sommeliers, and Director of the Academy of Food and Wine Service. He was appointed OBE by
the Queen in 2011.

Debra Meiburg MW
Hong Kong resident for over 25 years, Debra is an award-winning author, journalist, TV personality, international
speaker, and a leading voice in wine education in Greater China. Debra has worked at wineries in Bordeaux, South
Africa, USA and Chile. She judges many wine competitions annually, and co-founded the world’s ﬁrst truly
pan-Asian wine competition, the Hong Kong International Wine & Spirit Competition. In 2012 she was ranked the
7th most powerful woman in wine by the Drinks Business Magazine, received the China Power List Award by
WINE Magazine (China), and the 2012 Il Premio Internazionale at VinItaly. In 2013, she was awarded Entrepreneur
of the Year (Women of Inﬂuence) by the South China Morning Post & the American Chamber of Commerce.

12.30

Lunch at the Palazzo dei Congressi
sponsored by Jackson Family Wines

| 11

SESSION 9
14.00 – 15.15

Playing by Different Rules: the battle between buying and selling

This session brings together those who sell wine and those who buy wines. What is each side
looking for? What are the keys to a successful mutually beneﬁcial relationship? How can the wine
consumer be best served? Key professionals offer insight and advice.
Moderated by Pierpaolo Petrassi MW
Pierpaolo Petrassi was born in London of Italian parents and holds dual Italian & British citizenship. He followed his
father into the wine industry in 1983. Having worked for the Carnevale Group, International Wine Services,
WaverleyTBS & Tesco, he is now Head of Buying for Beers, Wines, Spirits & Tobacco at Waitrose. Pierpaolo has
worked with Italian wine throughout his career and has lectured and spoken on Italian wine over three decades.
He lives in Windsor, Berkshire with his wife Astrid and children Jessica, Oliver, Luca, Charlotte & Daniel.

Annette Alvarez-Peters (Global Wine Buying Director, Costco)
Annette Alvarez-Peters is the Assistant General Merchandise Manager at Costco - responsible for overseeing the
Costco Wholesale wine, spirits & beer program for the United States. Costco is the 2nd largest retailer in the US
and the 4th largest in world. In 2013, Annette was named #4 in Decanter’s Power List, also in 2011 (#6), 2009 (#5)
and 2007 (#10). International Drinks Business recognized her in the Top 50 Most Powerful Women in Wine (#3).
Annette is an Associate member of the Institute of Wine and Spirits Education Trust and holds the Diploma
certiﬁcate (AIWS), and also holds the Certiﬁed Wine Educator (CWE) certiﬁcate from the Society of Wine Educators.

Bruce Jack (winemaker, Flagstone Winery; Accolade Wines, The Drift Wines and La
Bascula Wines)
Bruce Jack grew up on Surfers’ Corner in Cape Town, where he still surfs. After various false, but highly enjoyable,
starts in academia, he eventually washed up down under at the Roseworthy Cellar, and the University of Adelaide,
South Australia. Here, Bruce learnt how to make wine – and Japanese dumplings. Hard, but happy yards followed
– vineyard and cellar work all over the world. Bruce returned home in 1998 and simultaneously started a winery –
Flagstone - and a family. Flagstone was sold to Constellation Brands in 2008. When Constellation sold various
operations to Champ Private Equity in 2011, Bruce stayed on as Chief Winemaker for Accolade Wines South Africa.

Willi Klinger (Managing Director, Austrian Wine Marketing Board)
Willi Klinger, formerly a stage actor, studied French and Italian and holds a Masters in Philosophy. Willi joined wine
distributor A. V. Stangl in Salzburg in 1987, and later moved to the wine retail chain WEIN & CO, before being
appointed MD of Domäne Wachau. From 2000-2006, as the right hand for the Italian cult vintner Angelo Gaja, he
was responsible for more than 50 export markets. Since 2007 he has been the Managing Director of the Austrian
Wine Marketing Board and the President of the Austrian Wine Academy. He is also lecturer at the University of
Natural Resources and Applied Life Sciences, Vienna, and the University of Salzburg. Willi Klinger is married, has
two children and lives in Vienna.

Johan Larsson (Senior Wine Buyer, Systembolaget, Sweden)
Johan Larsson’s 18 years in the wine trade has involved a variety of positions, including sommelier for
Stockholm’s top restaurants; key account and product management at different Swedish wine importing
companies; and a year as Assistant Winemaker at Mas de Daumas Gassac in the Languedoc. Johan has also
been Head Steward to the King and Queen of Sweden, and he now manages the Royal Wine Cellars, conducts
tastings with the King and Queen, and provides advice on food and wine pairing for state banquets. In November
2010, Johan joined Systembolaget as Wine Buyer with responsibility for South Africa, North Africa, Greece,
Turkey, Cyprus and the Far East.

3
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SESSION 10
15.30 – 17.00

Science Versus Belief

Trends in wine production often appear to pull in different directions: painstaking biodynamic
and organic methods on the one hand with new materials and the latest technology on the
other. Many winemakers, however, marry traditional techniques with the latest science quite
comfortably. To what extent is winemaking moving toward a technological future?
Moderated by Jean Michel Valette MW
Stanford and Harvard graduate Jean-Michel Valette MW is currently non-executive Chairman of Vinfolio (US
based internet retailer of ﬁne wine) and director of Peet’s Coffee & Tea (North America’s leading sourcer and seller
of artisan roasted coffees). Previous business experience includes MD and Chairman of Robert Mondavi Winery,
President and CEO of Franciscan Estates and MD at Hambrecht & Quist, a San Francisco-based investment
bank and venture capital company. He currently sits on the board of directors for The Boston Beer Company,
Select Comfort Corporation, and Huneeus Vintners. Born in Boulder, CO to a French father and German mother,
Jean-Michel grew up in France, Germany, and the US. He is the current Chairman of the Institute of Masters
of Wine.

Francisco Baettig (Head Winemaker, Viña Errazuriz)
Francisco Baettig has been Chief Winemaker for Viña Errázuriz since 2003. Francisco’s work as a winemaker
draws on the knowledge and skills he has developed over the years, backed by a degree in Agricultural Engineering
from the University of Chile and a Master’s in Oenology with highest honours from the University of Bordeaux,
France. He also has signiﬁcant experience working harvests in France, California, Argentina, and Chile, and
numerous technical visits to the major wine regions of the world. In recognition of his professional achievements
and the great wines he has crafted, Francisco was named Winemaker of the Year in 2011 by the Chilean Circle of
Food & Wine Writers.

Paul Pontallier (Managing Director, Château Margaux)
Paul Pontallier was born in 1956 in Bordeaux to a family of wine growers. Paul studied agronomy and viticulture
in Paris and Montpellier. In 1978, he returned to Bordeaux to study for a Doctorate in Oenology at the renowned
Institute of Oenology, graduating in 1981. Shortly after, Paul went to Chile, where he taught Oenology at the
University of Santiago whilst on military service. He returned to France in 1983 and was immediately hired by
Corinne Mentzelopoulos of Château Margaux, alongside whom Paul Pontallier manages the estate with a
long-term view and the highest standards of quality at all levels. Paul lives in Bordeaux. He is married and has
four children.

Henri de Pracomtal (CEO Chêne & Cie.))
Henri de Pracomtal was raised in France as part of a family who had been running Hennessy for 230 years. After
graduating from HEC, the top Paris Business School, he began his career with Credit Lyonnais. In 1983, he joined
Hennessy as Financial Director and in 1992 became President and C.E.O. In 1997, de Pracomtal acquired the
Taransaud cooperage from LVMH and formed the family owned “Chêne & Cie”, now comprised of three
cooperages: Taransaud specializing in French oak barrels, Kadar specializing in European oak barrels, and Canton
specializing in American oak barrels. Chêne & Cie employs 350 people worldwide and has commercial teams in
California, South Africa, Australia and Europe as well as an R&D team and ofﬁce in Bordeaux.
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18.15

Gala Dinner at the Antinori nel Chianti Classico Winery
Dinner will be preceded by a tasting of Istituto Grandi Marchi wines in the new 26,000 square
metre heart of the Antinori empire, which contains a cellar for ﬁve million bottles, the new ofﬁces,
a wine shop, a museum, a conference hall, and a restaurant. Albiera Antinori and Marco
Casamonti, the winery’s architect, will then talk about the creative and practical journey that
culminated in the opening of this incredible building in October 2012.
Buses leave from the Palazzo dei Congressi at 17.30.

4
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Day 4 – Sunday 18 May 2014
SESSION 11
10.00 – 11.30

Identity, Innovation, Imagination – Inspirational Journeys (Panel Session)

Wine legends provide personal insight into their lives through wine. This is a unique opportunity to
meet ﬁve top ﬁgures in the wine world and learn about their inspirational journeys to success
Moderated by Fiona Morrison MW
Fiona was educated in Britain but has spent much of her time in the wine business working in the USA and
France; ﬁrst for wine importers Paterno Imports and then for Seagram Château & Estates. From 1992 until 1997
she worked for the CIVB in Bordeaux developing their International Relations. Since her marriage in 1997 to
Jacques Thienpont she divides her time between Belgium and Bordeaux. She helps make wine in Pomerol, runs
the Thienpont family wine merchant business in Belgium, consults for clients such as Brussels Airlines, Autogrill,
C.M.B.Shipping and the Wine Forum and writes about wine whenever she has time. Currently a member of the
IMW Council, she organized the 2010 MW Symposium in Bordeaux “Forging Links”.

Giovanni Geddes da Filicaja (CEO, Tenuta dell’Ornellaia)
Giovanni Geddes da Filicaja has been CEO of the Frescobaldi group since 2005. He was born in Florence to a
family of Scottish (Geddes) and Florentine (da Filicaja) origin, and studied Economics at the University of Florence.
His Italian ancestors have been inﬂuential in Florence since the 13th century. Giovanni is a former CEO of the Italian
branch of the French group Remy Cointreau; former CEO of Antinori, the largest Italian ﬁne wine company; and
previously CEO of Ornellaia & Masseto under the ownership of the Robert Mondavi corporation. Giovanni is
married to an English/Swedish wife and has two daughters.

Bill Harlan (owner and founder, Harlan Estate)
A native Californian and graduate of the University of California at Berkeley, Harlan co-founded Paciﬁc Union Co.,
a diversiﬁed real estate development ﬁrm in San Francisco, in 1974. He established Harlan Estate in 1984 in the
western hills of Oakville, and BOND Estates in 1996, a winery in Oakville producing wines from ﬁve winegrowing
estates representing the ﬁnest terroirs of the Napa Valley. He is also the managing partner of Meadowood, a Relais
& Chateaux resort with a 3 Michelin star restaurant and The Napa Valley Reserve, a private winegrowing estate for
members only. Bill and his wife Deborah reside in Oakville. Their adult children, Will & Amanda, are fully engaged to
carry the family tradition into the next generation.

Stephen Henschke (owner and winemaker, Henschke)
The Henschke family has been making wine since Johann Christian pioneered his ﬁrst vineyard at Keyneton in
the Barossa’s Eden Valley in 1861. Stephen completed a Science Degree at Adelaide University, majoring in
Biochemistry and Botany, and together with his wife Prue studied Viticulture and Winemaking at Geisenheim in
Germany. He took over the winemaking from his father Cyril in 1979 and is proud that the Henschke name and
reputation is inexorably linked with high quality red wine, in particular his ﬂagship single vineyards Mount
Edelstone and Hill of Grace. Stephen and Prue are using organic and biodynamic practices to enrich the land of
their forebears and strengthen the future for their children and generations to come.

Anne-Claude Leﬂaive (co-gérant and winemaker, Domaine Leﬂaive)
Anne-Claude Leﬂaive’s grandfather, Joseph Leﬂaive, bought 24 hectares of vines in Puligny-Montrachet in 1905 in
the aftermath of the phylloxera crisis, and set to work replanting the blighted vineyards. Her father Vincent, who
took over along with his brother Joseph in 1953, cemented Domaine Leﬂaive’s growing reputation. Anne-Claude
herself became joint manager in 1990, prior to taking overall control of the Domaine in 1994. Three years later
she made the decision to convert to biodynamic winemaking, building a reputation and passion for sustainability
and ecological balance in the vineyard. In 1999 she became President of “Terre et Vin de Bourgogne”, and
established the Ecole du Vin et des Terroirs in 2007. In 2008 she bought Clau de Nell in Anjou. In 2014 AnneClaude won the IMW/Drinks Business Winemakers’ Winemaker Award.
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Peter Sisseck (owner and winemaker, Pingus)
Peter Sisseck, an agricultural engineer and winemaker born in Copenhagen in 1962, is Pingus. He has been living
in Spain since 1990. His aim – to make an honest wine that captures the essence of the terroir through old
indigenous vines - has guided Pingus to the highest level of international recognition. Previously he worked with his
uncle, Peter Vinding, one of the ﬁrst to initiate the “new wave” of Bordeaux white wines in wineries such as
Château Rahoul, in the Graves region. He also worked in Sonoma, California, with the winemaker Zelma Long.
When he arrived in Spain, he ﬁrst worked as technical director at the Hacienda Monasterio winery and in 1995
founded his own estate, Dominio de Pingus, in Quintanilla de Onésimo.

11.30 – 11.45

Symposium closing remarks by Sarah Jane Evans MW,
Vice-Chairman of the Institute of Masters of Wine

SESSION 12
11.45 – 13.00

Identity, Innovation, Imagination – Inspirational Journeys (Tasting)

Having met the producers in Session 11, the ﬁnal session of the Symposium gives delegates
the opportunity to taste the incredible wines that they create.
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The Institute of Masters of Wine
Master of Wine (MW) is the most prestigious title in the world of wine.
What started sixty years ago as a qualiﬁcation for the UK wine trade is now
held by a global family of 313 Masters of Wine. The Membership encompasses
winemakers, buyers, shippers, business owners, academics, wine educators,
writers and journalists
The Institute of Masters of Wine, which is a non-proﬁt organisation,
represents excellence, interaction, and learning. The Institute,
which has its headquarters in London, runs courses, events
and examinations on four continents.
In addition to passing the Institute’s exams, Masters of Wine
are obliged to sign the Code of Conduct and join the Institute
before they are entitled to the initials ‘MW’. The Code of
Conduct requires that Masters of Wine should act with honesty
and integrity, and use every opportunity to share their
understanding and love of wine with others.
In 1953 the ﬁrst six successful candidates, all male and all
British, earned the right to be called Masters of Wine. Today
almost one third of the 313 Masters of Wine are female, and
there are MWs in 24 countries.
In 2013 the Institute celebrated its 60th Anniversary with a
week of special events in London, culminating in a banquet in
the former Royal palace at Whitehall that was attended by 150
Masters of Wine –the largest gathering in the Institute’s history.
The Institute enters its seventh decade as an international
network of outstanding and diverse individuals.

The Study Programme
The Study Programme is run simultaneously in Europe,
Australasia, and North America. It is designed to guide and
support candidates’ own studies and preparation for the
Master of Wine Examination.

The MW Examination
The famed MW Examination is a rigorous but fair test not only
of student’s theoretical grasp of all aspects of wine, viticulture,
winemaking, and the wine trade, but also of their practical
ability to discern the qualities and characteristics of a wine by
tasting analytically. The third part of the exam, the Research
Paper, is designed to give students a chance to shine by
undertaking primary research on a subject of their choice.
The aim is to produce work that is of lasting value both to the
student themselves, and to the wider wine world.

It consists of seminars, lectures, workshops, tastings, and trips,
culminating in a written and practical examination and the
submission of a Research Project. Every student is allocated
a Master of Wine as mentor to assist and encourage them.
A large proportion of the Membership also give their time to
assist in the Programme, whether as lecturers, seminar leaders,
examiners, markers, and invigilators.

In the past ten years, 88 candidates have the passed the
Examination and become Masters of Wine.

There are 296 students, from 36 countries, in the current
Master of Wine study programme.

In 2014 a record-breaking 104 students will be taking the MW
examination. We wish them all the very best of luck!

The 92 students who took the Master of Wine exam in June
2013 in Adelaide, London, and Napa were evenly split by
gender. This statistic means that we can expect to reach parity
in numbers between male and female MWs in the next decade.
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Supporters of the Institute
The Institute of Masters of Wine is privileged to work with a distinguished group of individuals,
businesses, and organisations who share our values and recognise the importance of promoting the
highest standards of educational achievement and professional conduct within the wine community.
These collaborations manifest themselves in a variety of ways;
from ensuring that the education programme reﬂects all
aspects of the evolving wine industry by attracting expert guest
lecturers, to providing professional development opportunities
through tastings and master classes in partnership with leading
winemakers from around the world.

Principal Supporters
Austrian Wine Marketing Board
AXA Millésimes
The Madame Bollinger Foundation
Waitrose
Major Supporters
Accolade
Istituto Grandi Marchi
Jackson Family Wines
Napa Valley Vintners
Palais Coburg
Riedel
Taransaud Tonnellerie
Vins et Vignobles Dourthe
Supporters
Berry Bros. and Rudd
Gonzalez Byass
Lallemand
Le Conseil des Grands Crus Classés en 1855
Maison Louis Jadot
Schloss Vollrads
Südtirol/Alto Adige Wines
Symington Family Estates
Villa Maria Group
Viña Errázuriz
The Vintners’ Company
William Fèvre
Strategic partners
Australian Wine Research Institute
Geisenheim University

In particular, our international community of corporate Supporters
plays a vital role. The Institute is very grateful for the continuing
commitment of its Supporters, and for the fruitful partnerships
and collaborations which it enjoys in all quarters of the wine
community. Together, these help to promote the understanding
of wine internationally.
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Notes:

