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Four unforgettable days in Florence
From 15 to 18 May 2014, delegates from all over the world will be gathering in Florence for 
the Institute of Masters of Wine’s 8th Symposium, which will bring together the leading 
decision makers and opinion formers in the global wine community.

•  panel discussions, debates, and tastings with some of the best-known and most respected 
¿JXUHV�IURP�WKH�ZRUOG�RI�ZLQH��PRGHUDWHG�DQG�FXUDWHG�E\�0DVWHUV�RI�:LQH

• Extensive opportunities to meet and mix with speakers and fellow delegates
• gala lunches and dinners in historic venues in the city of Florence
•  Sessions on effective communication; the cutting edge of wine science; strategies for success 

and business growth; new viticultural frontiers; and much more.
• Legendary winemakers talk about their personal journeys to success and show their wines
• visits to wineries in the Tuscan countryside
• 20 Master of Wine winemakers pour their own wines in an exclusive tasting
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&RQ¿UPHG�VSHDNHUV�LQFOXGH�
Daniel Alegre (president, Worldwide partnerships and business Solutions, google); 
Annette Alvarez-Peters (global Wine buying director, Costco); Marchese Piero 
Antinori (owner, Marchesi Antinori ; president, Istituto grandi Marchi); )UDQN�
Cornelissen (winemaker, Etna, Sicily); Gaia Gaja (gaja); Peter Godden (group 
Manager, Industry Applications, Australian Wine Research Institute); Bill Harlan (owner 
and founder, Harlan Estate); 6WHSKHQ�+HQVFKNH (owner and winemaker, Henschke); 
'U��5RZDOG�+HSS (Managing director, Schloss vollrads); 'U�+LOGHJDUGH�+H\PDQQ 
(professor Enologist, University of California davis); Dr Cesare Intrieri (director of the 
Interdepartmental Centre for viticulture and Oenology Research, University of bologna); 
Professor Greg Jones (viticulture research climatologist, Southern Oregon University); 
Willi Klinger (Managing director, Austrian Wine Marketing board); Lisa Perrotti-
Brown MW (Editor-in-chief, The Wine Advocate); Paul Pontallier (Managing director, 
Château Margaux); Jancis Robinson MW (wine journalist and author); &KULVWRSKH�
Salin (Managing director, domaines de baron de Rothschild); 5DMHHY�6DPDQW (president 
and CEO, Sula vineyards, India); Dr Hans-Reiner Schultz (president, geisenheim 
University); Christian Seely (Managing director, AXA Millésimes); 3HWHU�6LVVHFN 
(owner and winemaker, pingus); $OEHUWR�7DVFD�G¶$OPHULWD (CEO, Tasca d’Almerita); 
-RVp�9RXLOODPR] (geneticist and author); Maurizio Zanella (owner, Ca’ del bosco)

Sessions will be moderated by the following Masters of Wine:
Jean-Michel Valette MW (Chairman of the Institute of Masters of Wine), Bob Betz MW,  
6DUDK�-DQH�(YDQV�0:��'DYLG�*OHDYH�0:��0LFKDHO�+LOO�6PLWK�0:��'HEUD�
0HLEXUJ�0:��)LRQD�0RUULVRQ�0:��/\QQH�6KHUULII�0:��DQG�3LHUSDROR�
Petrassi MW.

3URJUDPPH

Day 1 - Thursday 15 May 2014

Registration
'HOHJDWHV�UHJLVWHU�DW�WKH�3DOD]]R�GHL�&RQJUHVVL��¿YH�PLQXWHV¶�ZDON�IURP�WKH�FHQWUH�RI�
Florence.  The palazzo is the venue for all daytime sessions, including sponsored lunches 
with a selection of wines.

:LQH�&RPPXQLFDWLRQ��UHDFKLQJ�WRPRUURZ¶V�DXGLHQFHV
print or electronic media?  Fact or Opinion?  blogs or Twitter?  How has the way we 
communicate about wine changed?  How can we be believable, informative and helpful in 
our communication in the future? What will the wine media landscape look like tomorrow?

0DVWHUV�RI�:LQHPDNLQJ��DQ�H[WUDRUGLQDU\�VKRZFDVH�RI�0:�DFKLHYHPHQWV�
around the world
A world première.  Never before have Masters of Wine from around the globe been 
assembled to pour their wines and talk about the philosophy and principles behind them.   
A great networking opportunity to meet Masters of Wine from around the world and taste  
a rich variety of wines.

Dinner at the Palazzo Corsini
A chance to meet speakers and fellow delegates over dinner in a former papal palace 
overlooking the River Arno. Wines will be sponsored by the Consorzi Chianti Classico & 
brunello di Montalcino.



Day 2 - Friday 16 May 2014

$�1HZ�:RUOG�RI�:LQH��KRZ�WKH�YLWLFXOWXUDO�PDS�LV�FKDQJLQJ
The geography of wine is changing all the time.  What are the challenges involved with 
planting vineyards in new countries?  How is the Old World coping with climate change?  
Which grape varieties are going to survive and which should we looking at in the future?  
Is global Warming a reality? Our panel will share their knowledge of how climate change, 
emerging viticultural regions and new research are changing the wine map.

3OD\LQJ�E\�'LIIHUHQW�5XOHV��WKH�EDWWOH�EHWZHHQ�EX\LQJ�DQG�VHOOLQJ
This session brings together those who sell wine and those who buy wines.  What is each 
VLGH�ORRNLQJ�IRU"��:KDW�DUH�WKH�NH\V�WR�D�VXFFHVVIXO�PXWXDOO\�EHQH¿FLDO�UHODWLRQVKLS"��+RZ�
can the wine consumer be best served?  Key professionals offer insight and advice.

7R�%ROGO\�*R��DW�WKH�IURQWLHUV�RI�ZLQH�UHVHDUFK
Where does the science take us? Leading researchers from some of the wine world’s most 
respected academic institutions share their new research discoveries and priorities in a 
lively and informative session.

%H\RQG�6XFFHVV��FUHDWLQJ�D�VWUDWHJ\�IRU�VXVWDLQHG�JURZWK
Today you don’t just have to make good wine; you have to market it too.  Four seasoned 
wine producers talk about the challenges and opportunities faced when marketing their 
wines globally and their strategy for the future.

Dinner at Tuscan wineries
delegates will be taken by bus to a local winery in the countryside outside Florence for a 
tasting and dinner.

Day 3 - Saturday 17 May

Great Italian Wines
A panel of Masters of Wine with a special expertise in Italian wines has chosen their top 
picks.  This walk-round tasting is a great opportunity to catch up with some of the most 
exciting wines of the moment.

In conversation with Gerard Basset OBE MS MW MBA
,W�LV�KDUG�WR�¿QG�D�PRUH�LQVSLUDWLRQDO�0DVWHU�RI�:LQH�WKDQ�*HUDUG�%DVVHW��DOO�WKH�PRUH�VR�
when you learn that wine was a long way away from his childhood origins.  A conversation 
with lots of humour, modesty, wisdom and enthusiasm.

7KH�,WDOLDQ�$FKLHYHPHQW��WKH�UHQHZDO�RI�D�FODVVLFDO�ZLQH�FXOWXUH
How has Italy evolved to become one of the most exciting wine producers today?  Leading 
producers talk about the renaissance of classic appellations, the emergence of new regions 
and how Italian grape varieties are being taken up around the world.

Science Versus Belief
Trends in wine production often appear to pull in different directions: painstaking biodynamic 
and organic methods on the one hand with new materials and the latest technology on the 
other.  Many winemakers, however, marry traditional techniques with the latest science quite 
comfortably.  To what extent is winemaking moving toward a technological future?

Gala Dinner at the Antinori Bargino Winery
dinner will be preceded by a tasting of Istituto grandi Marchi wines, and a Q & A session 
with Albiera Antinori & Marco Cassemonti  about the new Antinori winery.
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Registration details
Tickets for the Symposium are priced during 2013 
 at €995 (plus IvA), with discounts for  
Masters of Wine and Institute students.

To book, please contact Alexandra Runciman at  
arunciman@mastersofwine.org or call  
+44 (0)207 383 9130.

For further details and Symposium updates,  
plus details of hotels in Florence,  
please visit our dedicated website at  
www.mwsymposium2014.com

Day 4 – Sunday 18 May 2014

,GHQWLW\��,QQRYDWLRQ��,PDJLQDWLRQ�±�,QVSLUDWLRQDO�-RXUQH\V
Winemaking legends bill Harlan, Stephen Henschke and peter Sisseck provide personal 
insight into their lives through wine. This is a unique opportunity to meet three top 
producers and learn about their inspirational journeys to success.


