Academy of Prosthodontics — Social Event May 21, 2021

Fellowship is a critical component of our annual meetings and we have all missed seeing each
other. The pandemic forced us to cancel our 2020 meeting in Asheville and our 2021 meeting is
going to be held virtually. The council felt it was important to provide the academy fellows an
opportunity for social interaction. Lambert Bridge winery located in Healdsburg, California has
graciously agreed to host a virtual wine tasting for the fellows and guests of the Academy. After
a 15 to 20 minute presentation you will have the opportunity to socialize with fellows, guests and
residents in a smaller group (similar to table assignments during the Blatterfein welcome dinner)

Join the ladies of Lambert Bridge for virtual happy hour! This fun and interactive tasting will be
led by the dynamic duo of Winemaker, Jennifer Higgins and Membership Manager, Shelby
Kolpin! We encourage you to purchase the two pack of wines here. Pop a cork or two and join
them for a lighthearted discussion and camaraderie as we toast to all that is good in life! Lambert
Bridge has a special for academy fellows and guests - $155 for both the wines (shipping and taxes
as applicable). Unfortunately, the wines can be shipped only to address in the US excluding
Alabama, Arkansas, Delaware, Kentucky, Mississippi, Rhode Island and Utah.



https://urldefense.com/v3/__https:/lambertbridge.com/winemaking/winemaker/__;!!LQC6Cpwp!4bHfq7B1Uq__IV8LL98OsvUYinmpClohf9NklzsaNzvtt7G9FubTtPRidWG5KNNOxw$
https://urldefense.com/v3/__https:/lambertbridge.com/story/ourteam/*member-shelby-kolpin__;Iw!!LQC6Cpwp!4bHfq7B1Uq__IV8LL98OsvUYinmpClohf9NklzsaNzvtt7G9FubTtPRidWHohDzqnw$
https://urldefense.com/v3/__https:/lambertbridge.com/story/ourteam/*member-shelby-kolpin__;Iw!!LQC6Cpwp!4bHfq7B1Uq__IV8LL98OsvUYinmpClohf9NklzsaNzvtt7G9FubTtPRidWHohDzqnw$
https://urldefense.com/v3/__https:/shop.lambertbridge.com/SHOP.AMS?LEVEL=BOT&PART=MAYVT2PACK__;!!LQC6Cpwp!4bHfq7B1Uq__IV8LL98OsvUYinmpClohf9NklzsaNzvtt7G9FubTtPRidWEJwtZYug$

The wines that Jennifer and Shelby will be discussing and are in the special package that you can
order are listed below.

Tasting Notes

2019 Cuvee Blanc

This vintage of Cuvee Blanc is a stunner! Having gone through fermentation
in barrel as well as our much talked about concrete egg, the minerality and
richness of this wine has become its calling card. Vibrant aromatics of orange
blossom, vanilla, and white peaches leap from the glass. The palate
showcases intense fruit flavors with 70% Sauvignon Blanc offering bright
citrus and lemon curd character and 30% Semillon giving it notes of clover
honey and a round rich texture. Delicious!

2017 Cabernet Sauvignon, Sonoma County

This wine has spent 19 months in French oak barrels with an additional year
of bottle aging and promises to be worth the wait! Comprised of 96%
Cabernet Sauvignon this wine showcases classic Cabernet characters of dark
cherry, plum and red currant. On the palate, there is a wonderful velvety
texture that compliments rich layers of forest berry, bramble, holiday spice
and tobacco notes.



