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Sportsworld are delighted to offer a wine tasting experience at the 
trendy The Zetter, this venue is ideally located in the Clerkenwell 
district of London.  Set in an old 5 storey warehouse, this 
restaurant exudes character but with a stylish, recurring theme of 
old and new. 

Whether you're looking to provide an environment to develop 
client, press or internal relations, facilitate teambuilding, or focus 
upon any business objective, the wine tasting experience will create a unique occasion that will 
exceed your expectations and those of your guests. 
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There are 3 exciting challenges to choose from.  Please see the options below: 

Blind Tasting Challenge  
  
With the assistance of the 'Virtual tour of the Palate', experts will lead guests on an interactive 
exploration of their senses.  After the show, guests (possibly tasting in groups as well as 
individually) are given a range of unidentified wines to taste with the assistance of our sensation 
charts. The aim is to detect the grape, country and vintage of each wine, which, due to a unique 
formula soon becomes second nature! Guests will also learn to unlock the mysteries of picking 
good from bad, finding the bargains and avoiding corked and problem wines 
  
Wine Auction Challenge  
  
Guests are given a glass of wine and the event starts with the "Virtual Tour of the Palate". 
During the show the expert will have guests exploring the areas of the palate that are used in 
detecting the quality and age of a wine.  A range of mystery wines are then poured and with the 
assistance of a unique tasting formula, guests will be able to distinguish between the good and 
the great and identify the young from the old. However, can they assess the wine's market 
value? 
Price Auction - At the end of the tasting, tables then submit bids for each of the wines tasted 
with credits they are given at the start of the evening. Teams need to acquire the greatest 
bargains for least to accumulate points. 
  
Champagne Challenge  
  
A leading expert will lead teams on an interactive exploration of their senses.  He or she 
highlights the features that enable professesional tasters to identify Champagne regions, quality 
and age.  After the initial show, guests (possibly tasting in teams and individually) are given a 
range of unidentified Champagnes.  With our unique system guests will develop the skills to 
distinguish between Champagne and the alternatives and to judge age and quality. 
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� Glass of champagne and canapes on arrival  
� Private room hire  
� 1 professional  
� Wine assistants  
� Six wines for the tasting (glasses topped up throughout), or champagne*  
� Six professional ISO tasting glasses per person  
� Three farmhouse cheeses fro cheese and wine matching  
� Animated 'Virtual Tour of the Palate' clue show  
� Multimedia equipment; laptop, data projector and screen for the show  
� A choice of music available on request  
� Bespoke tasting cards  
� Glassmat and pencils  
� Wine decoration for the guest's tables and presentation tables  
� Prizes  
� Pocket Sommelier for all guests to take away  
� Printed event documentation  
� Experienced event staff in attendance  
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� Transport to / from The Zetter by limousine / executive coach  
� Dinner in a top London Restaurant  
� Accommodation  
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� Package and price subject to final confirmation and availability at time of booking  
� Prices are per person and subject to VAT  
� Alternative wine tasting events are available, please speak to your account manager for 

information.  

TZ/AB - 03/08 

Level 1 Wine From £185

Level 2 Wine From £205

Level 3 Wine From £210
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