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Updates

The Selling System

Wine Tasting
Guide

WINE TASTING
GUIDE

New Field to Table Red Blend

(p. 14 & 23 Wine Tasting Guide)

FIELD TO TABLE

RED WINE BLEND

Our meticulously crafted Red Blend s a testament to the art of blending, showcasing
the synergy of three renowned regions: Monterey, St. Lucia, and Paso Robles

Our winemaker, Isadora Frias, has masterfully combined grapes from these three

iconic Central Coast regions to create a medium-bodied, juicy, and easy-to-drink

wine that will delight your senses.

Prepare to unlock new culinary
experiences that will elevate your
gatherings and create lasting
memories with those you cherish
most. Use the QR code featured
on this bottle to explore recipes to
pair with our Central Cosst Red
Blend and others. Each dish was
carefully selected to harmonize

with the wine's unique character.

Wine & Food Pairing Experience
If time permits and your host is willing to provide a few ingredients, you can share thi:
experience with guests when you introduce the Central Coast Red Blend in step 6!
First, read the information on complimentary vs. congruent pairings, then have your

guests have s bite of cheese, chocolate, or pickles, and then sip the wine. Engage with
guests by asking how the different foods affect the taste of the wine.

When creating pairings, synergy is the ultimate objective. Thers are various ways to
approach it, but every pairing falls within two categories:

1. COMPLIMENTARY: when different flavors work well together.

Ex) Sweet white wine and spicy food: The sugar in the wine can balance out the spiciness.
2. CONGRUENT: When wines sre combined with dishes that have similar flavors and
compounds to enhance the flavors.

Ex) Cabernet Souvignon and steak: Both have rich and dense flavors,

CHEESE - COMPLIMENTARY

The fat in the cheese tends to coat the palate, limiting taste perception in whatever is
consumed next. An acidic wine, however, helps remove the fat, cleansing the palate, and
restoring flavor sensitivity. Bold red wines pair well with sherp cheeses, while sparkling and
white wines pair well with Brie and goat choese.

CHOCOLATE - CONGRUENT

Sweet foods pair best with sweet wines. If the food is sweeter than the wine you're drinking,
it can deemphasize the wine’s fruit flavors, making it seem dull or even bitter, A less sweet
chocolate could work if balanced correctly. Try with sweet, semi sweet, or white chocolate!
PICKLES - WRONG CONGRUENT

The acidity coming from the vinegar can overpower the acid of the wine and makes it

feel dull and battles the tannins. High acid foods are usually better paired with light, crisp
wines, like our Sparkling Brut and Sauvignon Blanc.
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Wine Education

(p. 22 Wine Tasting Guide)

The 5 Pillars of
Wine Structure

AROMA

The smells in the nose and mouth after you sip.
Aromas are volatile components that arise from
your glass when you swirl it. Think of perfume,

SWEETNESS

Comes from the residual sugsr remaining in the
wine after the grape juice is fermentad. It helps
enlarge the structure of the wine and melows the
acidity when needed. Think of desserts.

ACIDITY

The fresh, tart, and sour sttributes of the wine.
The amount of acidity depends on the grape
varietal and when the grapes are harvested. Think
of alime slice.

TANNINS:

Originate from the skins, seeds, and stems of the
gropes, os well as from barrel aging. Tannins create
» drying sensation in the mouth, Think of green
bananas or perssimens.

ALCOHOL

The product of the fermentation of grape sugar
by yeast. It gives the heat sensation in your throat
and port of the bitterness in the tongue. Think of
a shot of tequila.

Here are some tools te approech
wine education with your guests! The
5"S's” encourage guests to engage
with their s

s, and the 5 pillars

of a wine's structure help guests
understand that balancing each pillar
is what makes an incredible wine

The 5S's of
Wine Tasting

SEL

Tip the glass to examine
the wine's color and clarity.
Saturation = flavor. &

SWIRI

Swirl your glass to aerate the wine,
allowing oxygen to mix with the wine, &
releasing its aromas and flavors.

SMELL
Detect the various aromas in the
wine, which can range from fruits
and spices to esrthy and floral notes.
=

s
Taste the wine and assess
its flavor, body, and texture.

a2
SAVOR
Reflect on your overall impression of
the wine. Did you enjoy it? What stood
out to you the most?
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The Selling System Gifting

(p. 9 & 8 Wine Tasting Guide)
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Wine Tastin Event X "
Guide : Cuide Gifts that Give Back
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PERFECT FOR ANY OCCASION

When you gift ONEHOPE, you are giving two gifts at once: A delicious
and beautiful bottle of wine, and a donation to a worthy cause!

Our favorite gift? One of our etched Shimmer bottles, available in a wide
variety of designs and sayings! Our crisp and bright Sparkling Brut comes in
gold and silver, and our delicious Sparkling Rosé comes in a playful pink.

-
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MAKE IT EXTRA SPECIAL WITH A
oNE HOPE USTOM-ETCHED LOGO OR MESSAGE!
\ C 2 AG
; one wore
WINE TASTING 6 Botile Minimurn for Custom Orders

GUIDE EVENT GUIDE
Pricing: $59 per bottle | $354 for 6 | $708 for 12

Delivery Time: Between 5-7 days after placing the order

If interested, discuss with your Wine Rep to receive
your digital mock-up and next steps!

Scan here to view our digital gifting catalog and learn
about our curated gift sets, gift cards, and much more!
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FREE SHIMMER BOTTLE
(Valued at $59)

Host a ONEHOPE wine tast ng n Au

gust or

o
September and get ready to earn sparkling rewards

ONE HOPE







In the wine world
Holiday Hustling and Bustling

HAS BEGUN!
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Harvest is Happening in Napa!!
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Tis the season to book as many
wine tastings as possible!

This is the best way to earn money
and share your business!



- Now is the best time to share!

~ ] + People are looking to make $$
| » They are giving back
® ° Naturally gathering & drinking a lot of

wine!
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When you planned for 6,
but 8 show up. |8
#nobodypanic

w2 &

@ onehope &%
g Original audio

@ onehope & When you planned for 6, but 8

showed up... BRB, frantically searching for 2
more wine glasses ¥ Hosting Level: Still
Fabulous!

#wineemergency #hosting #morethemerrier
#onehopewine

w

bubblesnbabies Stay calm and carry on!
Everything can be solved with a nice glass of
@onehope bubbles &7 WY

1w 3likes Reply

—— View replies (1)

@ twojtkiewicz This is how I'd like to be
welcomed every time!!! ¥

3d 2likes Reply

—— View replies (2)

@ sammy2meb @&

3d 2likes Reply

®QVY

‘w Liked by bubblesnbabies and 538 others
7 days ago

@ Add a comment...






WINE LOVERS
CAN JOIN FOR $99

this October.

Invite wine lovers to join
our community for just $99.
Share award-winning wines

and make a difference!

ONE HOPE




OW tO Sponsor

WORDS TO SAY — INVITE A PROSPECT TO JOIN Use the

Fast Start

"Have you ever thought about turning your passion
for wine into something more? As a Wine Rep, like
me, you can earn an income while sharing great Words to Sayl
wines, contributing to causes you're passionate
about, and enjoying a flexible career that aligns

with your values. That's why | decided to do this!—If
you're curious, |'d love to share this with you!"

Guidebook for




Once they've joined,
THE FUN BEGINS as the Mentor!

||||
~~~~~
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Focus on helping your new teammate

Book & Hold their first wine tasting!
0
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AS a Mentor...

Start the conversation with your Wine Rep!

Reach out to your teammate!

CONNECT WITH YOUR MENTOR
Your Mentor will coach you on best

practices to have a successful event.

e Take the time to go through the
materials with your newbie and give
them some tips and tricks.

CREATE YOUR EVENT IN YOUR BACK OFFICE
Name your event, choose your cause,
and customize your event page.

CREATE YOUR GUEST LIST

Include family, friends, neighbors, and co-workers.
Invite enough people to have 8-12 in attendance.
Discuss who is on your guest list with your Mentor!

SEND INVITES
Use email & text templates

provided in your Back Office.

PREPARE & KEEP IT SIMPLE

Your Join Kit includes everything you need to A . i f .
host your Launch Tasting gventgl%on't drink - GUIde your o Better yet, If yOU can Support them by
these wines, use them to launch your business NeW VVI ne

;). Also, please watch this Wine Tasting Tutorial Repl I attendi ng their ﬁ rSt taSting

and review the Event Guide in your Join Kit.




AFTER YOUR EVENT, YOU EARN:

U, ‘\,&r, PLUS, if this is your 1 $500 earned at ONEHOPE, [+) Tasting Kit Credit When you sell $500 & $1000
ﬁ—? Commission ) you also earn your Rock Star Bonus. This is an T¢ ina calendar month you will earn credit(s) for each
A\ upgraded Best Sellers 6-pack! ($219 value). milestone valued at $190 (to give to your next Host).

AWARD WINNING 90+

/14 24767 4
L L 4 /

$190
VALUE!

$192
$172.80
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'm bringing a bottle to

Thanksgiving..
Just saying ;-)

e The Perfect Cheeky Host Gift!
e Bring as a gift for dinner parties or
even an Election Party!




There’s so many ways

to use this one! Get creative!

o It’s giving...girls night in!

o It's giving...online shopping vibes
o It's giving..shuts laptop ‘il
Monday vibes




Plant the seed to customize
bottles with more TEXT or a logo!

o It's giving. Ashely’s 40th!!
o It's giving..Winter Break!

o It's giving...Girls Trip!



Perfect for Gifting in
November & December!

= Favorite Things Parties
= Send to Friends & Family




Share in December!

= New Years' Gifts!
= Holiday Parties!
= Corporate Gifting:
e Realtors & Client Gifts



ALLOW OUR SHIMMER BOTTLES TO
TAKE CENTER STAGE

¢ OUR EVENT GUIDE HAS SHIMMER FEATURED

®* FEATURE IN BETWEEN EVENTS - THEY ARE GREAT
CONVERSATION STARTERSI

N . — T e




If at an event, grab 1-2 of these
bottles and say...

Add 1or 2 of these Shimmer bottles to
your order because they make the
perfect Hostess Gift! So great to have
one on hand for easy gifting!

If your new Wine Rep is waiting for
an event, she / he can always reach
out to some friends and family
and say...
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Make Every
Shimmer Bottle Count

Earn 4 Level of Rewards!

October- December 2024

SHIMMER & SHINE

INCENTIVE




Every Bottle Counts!
Standard, Etched & Custom Shimmer!




LEVEL 1: SELL 12+ BOTTLES OF SHIMMER
Earn $59 in Reward Points (1 Holiday Etched Shimmer)




LEVEL 2 :SELL 25+ BOTTLES OF SHIMMER
Earn a 3 Pack of Field to Table Red Blend




LEVEL 3 : SELL 49+ BOTTLES OF SHIMMER

Earn 1 Iconic Oakyville Cabernet Sauvignon




LEVEL 4 : SELL 73+ BOTTLES OF SHIMMER

Earn a 4 Pack Winery Release from the Cellar




SHIMMER & SHINE

INCENTIVE

EVEL: EVEL 3:
S— “ A”.' LEVEL 2: 3-PACK e “.',' R LEVEL 4:
GET $59 IN REWARD POINTS FIELD TO TABLE RED BLEND 1 ICONIC OAKVILLE CABERNET M INERY BreilEIVE £ BACK
VALID FOR 1 SHIMMER S e ($200 VALUE) Rt i
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I'T’S GIVING....
AUTHENTIC ENGAGEMENT INSTORIES

CED
o e @
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SELL SHIMMER IN STORIES

WHICH SHIMMER FITS YOUR
HOLIDAY MOOD?

How do you survive
awkward holiday ggﬁszfs:?is:?
conversations? s THIS OR THAT: HOLIDAY PARTY

It's Giving
Type something... # Ugly Sweater Part:
2 = Naughty/Nice/l Tried £ad %

2025 Fancy Dinner




SELL SHIMMER IN STORIES

LA

WHICH LISTEN ARE YOU ON?

Nice
Pairs well with Taylor +
football
| Tried




SELL SHIMMER IN STORIES

Q Search

CED @
& Add Yours Templates
Q
o

The perfect white
elephant gift

®© Message to reveal

W29 VB T5F a8

8" Preview

N\ Preview



m'o Follow up with
thgse who interact.
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