3D Outline

Presentation Preparation


	
	What?
	WHY?
	HOW?
	Time

	Preview
	Willie McCool.  
	Answer their questions
	I met him, I knew him.  Reaction was not “Ohh what a shame” Reaction was “No there must be some sort of mistake.”  “Maybe they are OK.”
	30 seconds

	Introduction

	Purpose
General

Specific
	Prep them to listen
	1)  Add on to steak talk
2)  Learn a little about wine

3)  Questions to ask the waiter or waitress

4)  How to describe how a wine tastes
	1 min

	Topic 1

	Qualifications
	Why should they listen to me?
	1)  Suggestion from last speech
2)  It might be a good idea

3)  If you are a wine enthusiast, then you may very well be more qualified than I am
4)  Here’s what that means for the rest of you … you can learn from someone like you.

5) Lucas

6) Saltgrass
	1 min

	Topic 2


	Analogies
	Remove the mystery and bring it down to earth.
	1)  Entertainment examples
2)  Shakespeare
3)  Jerry Springer

4)  Types of music
	1 min

	Topic 3


	I just don’t like wine.
	Objection
(Exceptions & allergies.)
	What if you like Top 40 and Hip Hop and all you ever have heard was C&W.
Personally I like only about 20% of the wines I try.
	1 min

	Topic 4


	Quaffable
	Helps explain the purpose
	1)  Wine Styles experience
2)  Of 5 wines I liked 2
3) Definition of “Quaffable.”

4)  Very drinkable.
	1 min

	Topic 5
	Simple wine terms
	Help them understand what they are tasting
	Dry

Sweet

Residual sugar

Berringer’s White Zinfandel

Body (Skim milk or cream)
Tannin/Tannic

(don’t confuse with dry)

Oaky
	1min

	Topic 6
	How to choose and how to ask.
	Tell the waiter/waitress
	Red or White

Dry or Sweet
Light or Full Body

Oaky or Not
	1 min

	Topic 7
	How to remember wine you like
	Help them realize how to get a wine they like.
	Describe out loud to your dinner partner and the waiter or waitress what you think
Ask questions and write it down.
	1 min

	Summary


	
	
	DO NOT order the “House Wine”  It’s the same as saying “I’ll have the special without knowing what the special is.
Learn some very basic wine terms and you can make your dinner experience much better.
Just remember that your choice of wines is just like your choice of music and entertainment.  It doesn’t matter if it is considered “GOOD.”  It just matters that you enjoy it.
	1 min


Notes:

