




















4 INDEX

Sommelier

After months of extensive studying
and testing, Dan Tanner, our Food
and Beverage Manager has become
a member of the Association of
Sommeliers of the Atlantic
Provinces, affliated with the
Canadian Association of
Sommeliers.

What is a Sommelier you ask and why would we
want to have one at White Point Beach Resort?

A Sommelier is a wine professional who has been taught
how to evaluate a wine, pair it with food, critique it, decant
it, serve, and store it, all to the best benefit of the quality of
the product. To maintain the designation, Dan is on an
ongoing quest to be aware of the latest research,
developments, new theories on food and wine pairing, as
well as the current trends in the market place.

At White Point Beach Resort we want to be the defining
benchmark for wine knowledge within Nova Scotia’s
hospitality industry. We believe having Dan achieve the
designation of Sommelier certifies him and us as a leader
in the province and provides our guests with one more
example of the quality of service we strive to provide.

What does this mean for you?

Dan is on site to assist White Point’s Conference
Management team with appropriate food and wine
pairings. Make that special dinner something even more
spectacular by ordering the proper wine to match with Chef
Alan’s menu creation.

It’s a “GREAT” day at White Point!

Prices are subject to 15% gratuity + 13% HST

We are able to customize wine tastings for your group.
Pick a theme and a budget and let us work with you.

Suggested themes:

Flight of Nova Scotian Varietals: Enjoy the fine wines of
one of Nova Scotia’s own Vineyards and Wineries.

Single Grape Varietal: i.e. Chardonnay or Cabernet
Sauvignon, hundreds more to choose from

Flight of Grape Varietals: i.e. Chardonnay, Sauvignon
Blanc, Riesling, Merlot, Cabernet Sauvignon and Shiraz,
thousands of other combinations to choose from

Geographical Flight: i.e. California, Australia, Italy....pick
an area, any area....if they make wine (and they probably
do) we’ll source the wine and research the notes for you.

Food and Wine Pairing: we do this seasonally or pick
your favourite food and let Dan come up with some wine
recommendations for you.

Our Chef and Sommelier can even plan a Winemakers
Dinner for you. Alan and Dan will develop a food and
wine pairing menu for your group. Dan or a guest wine
maker will introduce each wine as it is presented and
explain why it was chosen to be served with the food you
are about to enjoy. Alan will do the same for each food
course. Winemakers dinners are custom planned for each
group of 40-50 guests and start at $65.00/person plus tax
and gratuity.
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