
@helvetika1575
@misterbubblesuk
@minodefood

For any enquiries, please contact events@premiercrew.net

UNLIMITED TASTING 30+ Champagnes and fine sparkling wines from  
leading producers.

DISCOVER An exclusive preview of Fragile exhibition, featuring an iconic  
Andy Warhol artwork.

MEET The growers, producers, brand ambassadors and curators behind the 
experience and take home a beautiful show booklet.

ENJOY Seasonal gourmet small bites by leading Zug caterer MINODE Food Concept.

TWO SESSIONS  
Afternoon 15:00–17:30 book here 
Evening 18:00–20:30 book here

CURATED BY Art curated by Helvetika1575’s Alexandra Stok, with the wine 
experience curated by Martin Dibben, UK Consul of the Ordre des Coteaux de 
Champagne and President of the Réunion des Gastronomes of Great Britain.

Bubbles
The ART of 

ZUG 2026

Afternoon session 
15:00–17:30

Evening session 
18:00–20:30

Come for the Champagne. Discover the art. Meet the people behind both.

RESERVE YOUR PLACE TODAY 

A Celebration of Champagne,  
Sparkling Wine and Contemporary Art
Saturday 24 October 2026
Helvetika1575 Art Gallery Unter Altstadt 20, 6300 Zug

EARLY BIRD PRICE
From CHF120 per person
Early bird offer available until 24 September.  
Full price CHF135 per person. Places are strictly limited.

helvetika1575.com 
premiercrew.net
minode.ch

Follow us 

https://eventfrog.ch/en/p/eating-drinking/the-art-of-bubbles-2026-7500108438132752949.html
https://eventfrog.ch/en/p/eating-drinking/the-art-of-bubbles-2026-7500111041419806752.html
https://eventfrog.ch/en/p/eating-drinking/the-art-of-bubbles-2026-7500111041398835226.html

