
6 Steps to a Successful Tasting Event
Use this guide to help you get ready for your next event! Take notes to help you prepare and 

make sure you check off all the items necessary to bring along with you.

Prep

The day of your tasting event, send a gentle reminder to 

your host of what time you will arrive. Also suggest that 

the host place the bottle of white wine in the fridge or 

cooler. Gather all materials you will need beforehand so 

you’re feeling confident and prepared. 
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Catalogs

ONEHOPE Folder

Order Forms & Pens

Clipboard

Wine Opener

Opportunity Brochures

Host Planners

Starter Kit Wines

Item Checklist

Be sure to remember the 

following items:

Wine Pourers

Guest Arrival

Greet guests with a glass of Sparkling Brut and 

encourage everyone to mix and mingle. Break the ice 

and get to know the guests by asking these suggested 

questions:

• “How do you know the host?”

• “Where are you from / where do you live?”

• “Which charitable cause are you most passionate 

about?”

These questions will help give you some background 
information on the guest, so you can connect and get 
to know them better, as well as giving you insight into 
their interests and hobbies (perhaps they met at book 
club, church, mommy group or rock climbing at the gym), 
and help you understand who is in attendance (mommy 
friends, neighbors, work colleagues, cousin, etc.).
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Setup

Once you arrive, let the host know what to expect. 

Explain the tasting setup to your host and outline the 

host rewards printout as a reminder that the host is not 

only raising money for their charity of choice, but will 

also receive 10% in host rewards!
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NOTES:



Intro

When the majority of guests arrive, gather everyone 

together to begin the tasting portion of the event. At this 

time, you can thank the host and introduce yourself.
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Order Processing

Be sure to quickly place orders, so the guest orders can 

process on time. This will ensure happy customers and 

quick shipping. It’s helpful to jot down any notes on the 

customer’s order forms, the lead form, or other customer 

management system. Write down anything interesting 

that you learned about them, such as where they live, 

occupation, wine preferences, preferred charitable 

causes, upcoming birthdays they may have mentioned, 

etc. At this time, it’s also important to schedule when 

you will follow-up with these event customers. Use 

your calendar and make a note during this step, so it’s 

already scheduled and you can continue to offer great 

customer service!
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Check Out

Get to know the guests better during this important step 

by asking more questions, such as:

• “Are you ordering this wine for a special occasion?”

• “Do you prefer white or red wine?”

• “How often do you enjoy wine with family and 

friends?”

• “Do you have any upcoming birthday, graduations or 

anniversaries?”

These questions will give you insight into their wine 

needs and preferences, and also allows you to make a 

connection with them so you can offer great personal 

service. Use the order forms to make notes about your 

customers preferences. Also, don’t forget to mention our 

Preferred Customer Program!
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NOTES:


