
 

 
 

The Fairmont Banff Springs’ 
14th Annual International Festival of Wine & Food 

October 28 – October 30, 2005 
 

If you're passionate about exploring the world of wine and food, we encourage you to join the 
excitement at The Fairmont Banff Springs’ 14th Annual Festival of Wine and Food October 28th – 
30th, 2005. Two rewarding days in a spectacular mountain setting, filled with wine tastings, 
seminars and fine cuisine. Mingle with the wine world's most prestigious names. Taste a treasury 
of varietals and vintages during your stay. Whether you're a novice wine lover or experienced 
connoisseur, you're in for an enriching, entertaining and thoroughly enjoyable celebration of wine. 
 
The Fairmont Banff Springs' 14th Annual Festival of Wine and Food will be held from October 
28th to October 30th, 2005. The Festival is an all-inclusive package including Friday and 
Saturday nights accommodation, breakfast and lunch daily, a ticket for both the Friday night 
Vintners’ Reception and the Saturday night Gala Dinner, five formal wine tastings, cooking 
demonstration with wine pairing tasting, valet parking, service charges, and all applicable taxes.  
 
 

 

 

 
 

 

 

 
 
 

 

 
 

  

 
 
 



Pre-Event 
The following outstanding event is not included in the Festival program and will need to be 

purchased on an individual basis.  Space is limited book now. 
 

1961 Bordeaux Premier Tasting:  The World’s Greatest Wines 
Friday, October 28th, 2005 – 11:00am to 12:30pm  

$400.00 per person (limited seating) 
 
Great wines are directly linked to great vintages and greatness is never easily achieved.  The 
year 1961 is a classic example of what natural curses and blessings can create when matched 
with great vineyard sites and the luck of nature.  1961 in Bordeaux did not start as a vintage of 
greatness.  March saw frosts, which damaged delicate buds, cold weather and rain reduced crop 
levels further.  Continued rain throughout the midsummer nights consumed the nerves of the 
awaiting winemakers.  August approached with drought conditions.  Just as all hope was about to 
be lost September blessed these tired vines with long sun quenched days.  
 
Unanimously considered as one of the greatest vintages of the past 100 years.  Explore a truly 
once in a life time horizontal tasting of some of the greatest Bordeaux ever produced including 
the 1961 Château Palmer presented by proprietor Mr. James Sichel. 
 
1961 Château Palmer         1961 Château Pichon Comtesse  1961 Château Margaux 
1961 Château Calon-Ségur   1961 Château Ducru Beaucaillou 1961 Château Lynch Bages  
  
 

All Inclusive Festival Weekend 
 

Friday, October 28th, 2005 
 

18:00 – 19:45 ~  Taylor Ports  
 
Huyshe Bower, Partner and Vice Chairman of Taylor Fladgate, will conduct a comprehensive 
tasting of Port wine. Taylor, often described as the Chateau Latour of Port, have over 300 years 
of tradition in the production of Port wine in the Douro.  
 
A direct descendant of the original founding families, Mr. Bower will take you through the 
fascinating history and tradition of Port wine, and Taylor’s role and significance as the very first 
wine growers in the Douro valley. 
 
Internationally recognized as the premium producer of Vintage Port, this unique event presents 
an opportunity for you to discover the entire range of bottled aged and wood aged Port wines, 
from the youngest wines, aged Tawny Ports, through to a selection of the most highly sought 
after Taylor Single Estate and classic Vintage Ports. 
 
The tasting will give our guests a first hand opportunity to understand the real differences in style 
and quality between wood aged Port wines and ports aged in bottle namely the Taylor Single 
Estate and Vintage Ports.  Experience and taste first hand what this evolution can produce! 
 

20:00 – 22:00 ~ Vintner’s Reception 
 
Lively, outspoken, determined, single-minded and always striving for perfection – these words 
sum up the personalities we have assembled this year.  This evening provides a wonderful 
opportunity to sample the fabulous culinary treasures of the Castle and to rub shoulders with the 
luminaries of the weekend. 



Saturday, October 29th, 2005 
 

6:30 - 8:30 ~ Breakfast at Leisure 
 
 

10:00 – 11:30 ~ “Maison Joseph Drouhin – Celebrating 40 Years in Alberta”  
  
2005 marks the 40th Anniversary of Maison Joseph Drouhin in Alberta.  To unlock the secret joys 
of Burgundy, it is necessary to have three keys.  The first being the terroir; the second is the 
classic grape varietals of pinot noir and chardonnay.  The third is the vintage condition.  This last 
key is the most complex and fascinating since vintages are never the same and evolve with time.   
  
We will explore the signature wines of Drouhin: the originality of the terroir, the finesse of the 
aromas, the elegance and harmony of the structure and the styles of the vintages. 
  
Mr. Gerald Uhlen, Director of Maison Joseph Drouhin for the past 28 years, takes us on a tasting 
journey through Burgundy.   Treat your palate to one of the great wine regions of the world - the 
Cote D'Or." 
 
We invite you to relive the memory of the past 40 years discovering wines of complexity, true 
pleasures and inspiration.  

 
 

12:00 - 13:30 ~ “Flavours of the Castle” Luncheon 
 

Enjoy a bounty of flavours from the castle.  Menu presented by Executive Chef Martin Luthi and 
Banffshire Club Chef Daniel Buss, which is paired with premium wines from our featured 
wineries. 
                                                                                                                                                                                            

14:00 – 15:30 ~  Fontanafredda, Italy 
 
Barolo: “The Wine of Kings-The King of Wines”. The Nebbiolo grape, similar to Pinot Noir in 
Burgundy, delivers a wealth of tastes and aromas like no other. The cultivation of this noble grape 
dates back seven centuries to the 1300’s in Piedmonte, a region known for its temperamental 
climate. Austere and tannic in its youth, the skill and artisanship of the winemaker can produce 
uniquely perfumed and powerful red wines, the choice of veteran palates. 
 
For the very first time, Wine Spectator rated the 2000 vintage of all Nebbiolo based wines at 100; 
a first worldwide. Fontanafredda, the most important producer in the region of Piemonte will be 
joining us for a most unique event. 
 
The tasting, conducted by Fontanafredda’s winemaker, Mr. Danilo Drocco, will introduce you to 
the full range of the wines of Piedmonte, the home of Barolo. Mr. Drocco will take us through the 
history and nature of the appellation, tasting a range of their classic and single vineyard Barolo, 
Barbaresco and Barbera wines from the 2000 vintage. Older wines will also be presented, an 
opportunity for you to experience the evolution in the last four decades of aging for a Barolo. 
 
The tasting will help you understand the subtle differences and distinctive traits of individual 
villages and crus in this tiny appellation, where the diversity and individualism of Italian 
winemaking are at their best. 
 

 
 



Saturday, October 29th, 2005 continues 
 
 

15:45 – 17:15 ~ The Banffshire Club “The Height of Luxury”  
Cooking Demo & Wine Pairing 

 
The Fairmont Banff Springs proudly presents the CAA/AAA Five Diamond and Mobil Four Star 
awarded Banffshire Club. Join Chef Daniel Buss and Wine Director David Walker for a culinary 
adventure not to be missed.  Witness a live cooking demo of the world’s most lavish ingredients 
including Quebec Foie Gras, a tasting of truffles, rare wild foraged mushrooms and Wagyu beef 
which will be paired with an elite line up of wines.  Truly an annual highlight of the festival and 
always some exciting surprises! 
 

19:00 - 24:00 ~ Saturday Black-Tie Gala Reception & Dinner 
 
We invite you to a very special evening of great wine and gourmet food in the beautiful setting of 
our Ballroom.  An incredible selection of vintages from this years featured wine estates will be 
perfectly matched with a gourmet menu specially created for the evening by our own Executive 
Chef Martin Luthi and 5 Diamond Award Winner Banffshire Club Chef Daniel Buss.  This gala 
event promises an evening of luxury and sophistication. 

 
 

Sunday, October 30th, 2005 
 

 
6:30 - 8:30 ~ Breakfast at leisure 

 
 

9:00 – 10:30 ~ Cakebread Cellars 
 
Owners of Cakebread Cellars in Rutherford, CA, the Cakebread family is recognized as one of  
the most creative and successful producers in California’s famed Napa Valley.  Since its founding  
in 1973, the winery has earned a reputation for producing world- class wines as noted by wine  
experts and journalists alike.  The winery’s success for 30 plus years has been built on quality,  
consistency and continuity, characteristics which apply equally to the grapes, the wines, the  
people and the operation of the winery. 
 
Bruce Cakebread is president and chief operating officer of Cakebread Cellars and is responsible 
for overseeing day-to-day operations of the winery, the family vineyards and all grower relations.   
 
Discussing the Cakebread family’s philosophy of winemaking over the past 30+ years, Bruce 
says, “Our goal has been to work with our vineyards to gain the full potential of quality from each 
vine allowing us to create the finest wines possible.  We want our wines to be balanced, elegant 
and complex with a fine finish that fits seamlessly into any meal or any occasion.” 
 
Karen Cakebread joined Cakebread Cellars in 1989 and served as the winery’s events director 
overseeing Cakebread Cellars’ events department and international marketing until the end of 
2004 when she became solely responsible for International Sales and Marketing and the 
American Harvest Workshop. 
  
Join Bruce & Karen Cakebread for a sneak preview of great vintages to come.  They will be 
conducting a tasting of barrel samples to highlight the 2004 and 2005 vintages. 
 



 
Sunday, October 30th, 2005 continued 

 
 

10:45 – 12:15  ~ Austria’s  Wine Evolution 
 

Travel through the vineyards of Austria and discover the complexity of the vineyard sites of 
Wachau, Kamptal, Traisental Valley and Neusiedlersee region.  Unveil why the appreciation for 
Austrian wine has grown by leaps and bounds over the past several years. 
 
Discover the steep ancient terraced vineyard sites perched above the Danube River, complex 
soils and the great history of winemaking of Wachau region’s Grüner Veltliner. 
 
Mr. Michael Moosbrugger & Mr. Thomas Klinger will take you on a tour to explore how soils of the 
Kamptal region express their distinct origin with the wines of Weingut Schloss Gobelsburg and 
Weingut Bründlmayer respectively.  Gobelsburg and Bründlmayer are leading estates in the 
Austrian wine community and have been widely recognized as producers of some of the world’s 
truly great wines with an emphasis on producing wines with a sense of place.  A wide range of 
vintages and vineyards will be poured and selected wines will be sampled from the estates 
cellars. 
 
Then journey through the beautiful Traisental valley with one of Austria’s emerging young 
winemakers, Mr. Markus Huber of Weingut Huber and discover this regions interpretation of 
Sauvignon Blanc and Grüner Veltliner.   
 
A tasting of Austria’s wine would not be complete without sampling rare treasures from Alois 
Kracher of the Neusiedlersee Region.  Truly a tasting not to be missed! 
 

 
12:30 - 14:00 ~ “Taste of The Fairmont Banff Springs” Luncheon 

 

Menu presented by Executive Chef Martin Luthi and Banffshire Club Chef Daniel Buss, which is 
paired with premium wines from our featured wineries. 
 
 
 
 
 
 
 
 
 
 
 
 

For more information or to register: 
Phone: 403 762 6839    Fax: 403 760 6322 

 

The Fairmont Banff Springs, Food and Beverage Office, 
 

PO Box 960, Banff, AB, T1L 1J4 


