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Entertains
Building-Bridges is a competitive wine tasting………..and a whole lot more.
Building-Bridges has evolved over the last two decades and Jaspar Corbett, who created it, now specialises in its presentation along with other events, all of which use wine as a vehicle to bring people together.

Building-Bridges is a carefully crafted piece of corporate entertainment, which opens the gates for communication. This unique event has been described as: fun, lively, often noisy, and for some informative but above all immensely successful.

Now in his 30th Year in the wine trade and with well over two hundred presentations under his belt both here and abroad, Jaspar is ready for pretty much anything! 

Why choose Building-Bridges over other corporate entertainment proposals?

*
No agency fees.  You deal directly with Jaspar Corbett.
*
Tried and tested. Amongst those who have used this event are; 


Allied Dunbar Assurance plc
Horwath Clark Whitehill 

The Royal Bank of Scotland  

Freshfields  

KPMG 

UBS Warburg  

ING Baring Asia  

*
Events that are presented in-house and are fast and organised so that executives are in and out by 9.30p.m.
*
A subject matter that works for most.
*
A competitive Event that is lively and provides the medium for conversation.
*
Jaspar Corbett is a rare breed of presenter who not only knows his subject matter but has that witty self confident presentation skill that creates a silky smooth evening with plenty of laughs. Having run an International business for over a decade he brings to the presentation an awareness of business matters outside the Wine Industry not to mention tales from presenting on Television & Radio.
The Event  

Pre-Event Preparation  

The host will arrange their guests and colleagues into teams of four or more.  Each team is given a name (These are supplied in the booking pack, which is sent to you once your booking has been made). Each guest will have a name badge with both their name and their team name printed on it. 

6.30p.m.  
The guests are each offered a glass or two of Champagne on arrival.
6.45p.m. 
Once everyone is ready to start, the host need do no more than hand over to Jaspar.
6.45p.m
The guests are invited to move to the table that corresponds with their team name shown on their badge.
7.00p.m.
At their table they will find that there are work stations which consist of one Riedel wine glass, one water glass and their individual tasting sheet on which there are the names of 8 wines, 4 white and 4 red.  There is also one team answer sheet.
7.05p.m.
Jaspar then explains what is about to happen to them.  In brief, the teams will each taste 3 white wines and 3 red wines, (all carefully wrapped so as to disguise their identity) each of which is detailed on their tasting sheet. However there are 4 white and 4 red wines on the sheet so there is an element of multiple choice. So as to ensure a flat playing field, Jaspar will give (read) to everyone a tasting note for each of the 8 wines on the tasting sheet, this shall be for the;

A) colour 
-
Crimson Sunset in Jamaica
B) Bouquet 
-
Wet leather and hazelnut whip!
C) Taste

-
Melting meringue and compote of blackcurrant/toasty finish 
It is then up to each team to pit their combined wits against Jaspar’s tasting notes to deduce which wine is which.   As you can see from the above example, the style of tasting note is designed to be helpful but to allow a certain amount of artistic leverage, not to mention mickey taking of a few good fellows at the Beeb.
So, the guests now find themselves within a team and not isolated  -  This is important, as many may feel uncomfortable or nervous tasting wine with others that they feel may know more than them!  Furthermore they have, like everyone else in the room, tasting notes  -  The playing field is even for all.  The guests are now considerably more comfortable than when they arrived and are ready for some competition.

7.15p.m.  to  8.45p.m.

Jaspar will spend a few moments introducing the method of tasting wine to extract as much information as possible.  This is done with a lot of ‘tongue in cheek’ and of course finishes on the ‘art’ of spitting into the spittoon!

Interruptions to share information on the wines drops off as the evening runs and Jaspar will circulate among the teams, giving hints on the wines, on wine tasting in general, and interesting insights into the world of wine. Taking care to react to any situation such as a quiet table (it can happen) that needs a little fuel to fire up the atmosphere.

Each event has a theme running throughout, for example the white wines will all be Chardonnay’s from around the world and the reds will be Bordeaux V’s Burgundy. In this way a Client can run a number of these events without them becoming boring for the Home team. All wines tasted are of Premier Cru quality and at no time during the evening are offered for sale – we stress from the outset that we are not there to sell wine!
8.45p.m.  to  9.10p.m.

Once the wines have all been tasted, the answer sheets (one per team) are gathered in and are marked.  During the marking, Jaspar will gather everyone around a large Map of Bordeaux and explain (in approx. 10 minutes) the history of the fine wine market in Bordeaux.  During this explanation everyone will taste a suitable Grand Cru Classé wine from Bordeaux, perhaps a Mouton-Rothschild 1975, from a magnum of course!
9.10p.m.  to  9.30p.m.

Now the wines are unwrapped and the audience sees what they have tasted, the results are read out, all the members of the winning team (there will ultimately be only one!) each are awarded a bottle of Champagne – for the worst scoring team the result is less agreeable.

Canapés
Food can be served either in the middle of the event, after the white wines are tasted and before the reds, or a stream of hors-d'oeuvres can circulate during the evening.
Food, water and Venue are not included.
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