
BIG REDS FOR BARBECUE & BEYOND 
AMANDA MCCROSSIN 

SEMINAR 105

2023 Grounded Wine Co. Public Radio, California

2022 G.B. Crane Vineyard el Coco, Napa Valley

2021 JONATA Todos, Santa Ynez Valley

2020 Château de Nalys Grand vin Rouge Châteauneuf-du-Pape, France

2022 Tenuta di Arceno il Fauno di Arcanum Toscana IGT, Tuscany

2018 Accendo Estate Cabernet Sauvignon, Napa Valley

2020 Bodega Catena Zapata Nicolás Catena Zapata, Mendoza

2020 Allegrini Amarone della Valpolicella, Italy

FOOD: 
BBQ Pulled Pork Sandwiches 

BBQ Short Ribs Off of the Bone 
Brisket



NV Mionetto Rosé Prosecco (Mini Bottle), Veneto

NV Langlois Crémant de Loire Brut Réserve, Loire Valley

2024 Cavicchioli Vigna del Cristo Lambrusco di Sorbara, Emilia-Romagna

2024 Prost Off-Dry Mosel Riesling, Mosel

WillaKenzie Estate Tourdion, Willamette Valley

Kosta Browne One-Sixteen Chardonnay, Russian River Valley

2024 Elena Walch Schiava Alto Adige DOC, Italy

Vinos Finos de California Sabroso, California

PORCH POUNDERS & PARTY PLEASERS: 
SOUTHERN HOSPITALITY IN A GLASS 

AMANDA MCCROSSIN 
SEMINAR 507



BBQ SAUCE & BREWS: PAIRING PINTS 
WITH SPICY, SWEET, TART, AND TANGY SAUCES 

ANNE BECERRA 
SEMINAR 207

Ayinger Privatbrauerei Ayinger Bräu Weisse, Bavaria

Chimay Brewery Chimay Première Red, Scourmont Abbey, Belgium

Holy City Brewing Hazy Dice IPA, Holy City Brewing,  
North Charleston, South Carolina

Munkel Haust Bier, Munkel Brewing Co., Charleston, South Carolina

Grimm Artisanal Ales Ambient Fizz: Raspberries, Grimm Artisanal Ales, 
Brooklyn, New York

Edmund’s Oast Something Cold, Edmund’s Oast Brewing Co.,  
Charleston, South Carolina

BBQ SAUCES: 
Food For the Southern Soul 

1a. Black Jack BBQ Sauce Mild Original 
1b. Black Jack BBQ Mustard Sauce 
1c. Black Jack BBQ Spicy Vinegar 

2. Home Team BBQ House Red 

3. Momofuku Sweet & Spicy Korean BBQ Sauce 

4. Tamarind BBQ Sauce



HOPS ON THE HALF SHELL: 
GREAT BEERS & AWESOME OYSTERS 

ANNE BECERRA 
SEMINAR 407

Japas Cervejaria Nama Biiru, Japas Cervejaria, 
São Paulo, Brazil

BERO Edge Hill Hazy IPA (Non-Alcoholic), BERO Brewing, 
Charleston, South Carolina

Allagash North Sky, Allagash Brewing Company, 
Portland, Maine

Munkle 3rd Floor Tripel, Munkle Brewing Company, 
Charleston, South Carolina

FOOD: 
Naked Oyster 

Oyster with Creme Fraiche and Caviar 
Oyster with Hot Sauce



THE SECRETS OF OAK: CRACKING THE CODE 
BEHIND TOP-SHELF WHISKEY AND WINE 

ANN MARSHALL & SCOTT BLACKWELL, 
CHRIS SHEPHERD, STEVE MATTHIASSON 

SEMINAR 305

2022 Matthiasson Phoenix Vineyard Cabernet Sauvignon, Napa Valley

2024 Matthiasson Phoenix Vineyard Cabernet Sauvignon 
New Barrique, Napa Valley

2024 Matthiasson Phoenix Vineyard Cabernet Sauvignon Foudre, 
Napa Valley

2020 Matthiasson Phoenix Vineyard Cabernet Sauvignon Library, 
Napa Valley

Jimmy Red Classic Bourbon Whiskey, High Wire Distilling Co., 
Charleston, South Carolina

Jimmy Red Bourbon Whiskey Double Oak, High Wire Distilling Co., 
Charleston, South Carolina

Jimmy Red Bourbon Whiskey Finished in Sherry Casks, 
High Wire Distilling Co., Charleston, South Carolina

Jimmy Red Bourbon Whiskey Finished in Cabernet Casks, 
High Wire Distilling Co., Charleston, South Carolina



NEAT TO NEXT LEVEL: A COCKTAIL EXPLORATION 
TIFFANIE BARRIERE, ANN MARSHALL, SCOTT BLACKWELL 

SEMINAR 208

Jimmy Red Classic Bourbon Whiskey, High Wire Distilling Co., 
Charleston, South Carolina

Hat Trick Botanical Gin, High Wire Distilling Co., 
Charleston, South Carolina

Southern Amaro, High Wire Distilling Co., 
Charleston, South Carolina

Peach Brandy Cask Finish, High Wire Distilling Co., 
Charleston, South Carolina



GOOD WINES, GOODFELLAS: A SALUTE 
TO THE 35TH ANNIVERSARY OF GOODFELLAS 

ANTHONY GIGLIO
SEMINAR 106

Mionetto Prestige Prosecco Brut, Veneto

2019 Barone Pizzini Satèn Franciacorta, Lombardy

2023 Viberti Giovanni Derthona Timorasso, Piedmont

2024 Alois Lageder Schiava Alto Adige DOC, Italy

2021 Castello di Volpaia Chianti Classico Riserva, Tuscany

2020 Giacomo Borgogno & Figli Barolo DOCG, Piedmont

2019 Col d’Orcia Brunello di Montalcino, Tuscany

2018 Tenuta di ArcenoArcanum Toscana IGT, Tuscany

2018 Zenato Sergio Zenato Amarone della Valpolicella 
Classico Riserva, Veneto

FOOD: 
Charleston Place Charcuterie



BREAKFAST OF CHAMPIONS: 
CHAMPAGNE & CAVIAR 

ANTHONY GIGLIO
SEMINAR 508

NV Champagne Ayala Brut Majeur, Champagne

NV Laurent-Perrier Blanc de Blancs Brut Nature, Champagne

NV Champagne Delamotte Blanc de Blancs Brut NV, Champagne

NV Champagne Henriot Brut Blanc de Blancs, Champagne

NV Champagne Gosset Cuvée Suzanne Rosé Brut, Champagne

NV Champagne Alfred Gratien Classic Rosé, Champagne

NV Armand de Brignac Brut Gold (Ace of Spades), Champagne

2008 Nicolas Feuillatte Cuvée Palmes d’Or Brut, Champagne

FOOD: 
Charleston Place Breakfast Sandwich  

Haute Caviar with Creme Fraiche and Potato Chip



DECODING THE MARTINI 
TIFFANIE BARRIERE 

SEMINAR 408

Hat Trick Gin, High Wire Distilling Co., 
Charleston, South Carolina

High Wire Vodka, High Wire Distilling Co., 
Charleston, South Carolina

Dolin Dry Vermouth, Maison Dolin, Chambéry, France



INVESTOPEDIA PRESENTS: 
BLUE CHIP WINES IN A BUYER’S MARKET 

CALEB SILVER, CHARLES ANTIN & KERRIN LAZ 
SEMINAR 309

2022 Chablis 1er Cru Montée de Tonnerre, William Fèvre, 
Chablis, Burgundy, France

2019 1er Grand Cru Classé Saint-Émilion Rouge, 
Château Troplong Mondot, Bordeaux, France

2022 Collina Dalla Valle, Dalla Valle Vineyards, 
Napa Valley, California

2022 The Bard, Realm Cellars, Napa Valley, California

2016 Premier Cru Supérieur Sauternes, Château d’Yquem, 
Bordeaux, France



2013 Gloria Ferrer Carneros Cuvée, Carneros

2024 Bodega Garzón Pinot Noir Rosé, Maldonado

2020 Dalrymple Tasmanian Pinot Noir, Tasmania

2022 Rastaban Pinot Noir, Brooks Wine, Eola-Amity Hills, 
Willamette Valley, Oregon

2022 Eden Rift Estate Pinot Noir, Cienega Valley

2022 Domaine Tollot-Beaut Chorey-les-Beaune, Burgundy

2023 Tīraki Pinot Noir, Marlborough

2023 Brewer-Clifton Sta. Rita Hills Pinot Noir, Santa Barbara County

2023 Flowers Vineyards & Winery Sonoma Coast Pinot Noir,  
Sonoma County

FOOD: 
Baken-ets Fried Pork Skins or Harvest Snaps 

Roasted Pork Belly Over Creamy Grits  
Hoppin John with Nueski Bacon and Collard Greens 

Red Wine Braised Pork Shoulder with Yukon Gold Potato Mash 
Roasted Pork Loin with Red Wine Cherry Sauce

PIGS & PINOT 
JULIA CONEY 

SEMINAR 205 & 405



2021 Gloria Ferrer Cremoso, Sonoma

2020 Dr. Pauly Wehlener Sonnenuhr Riesling Spätlese, Mosel

NV Banfi Rosa Regale Sparkling Red, Piedmont

2021 Villa Maria Single Vineyard Taylors Pass Pinot Noir, Marlborough

2023 Francis Ford Coppola Winery Director’s Cut Zinfandel,  
Dry Creek Valley

2021 Bodega Catena Zapata Catena Alta Malbec, Mendoza

Graham’s 20 Year Tawny Port, Douro Valley

FOOD: 
Ghiradelli Milk Chocolate Sea Salt Caramel Squares 

Ghiradelli Milk Chocolate Squares 
Ghiradelli White Chocolate Caramel Squares 

Ghiradelli White Chocolate Sugar Cookie Squares 
Ghiradelli Dark Chocolate Raspberry Squares 

Ghiradelli Intense Dark Chocolate 72% Cacao Squares

STRANGE BEDFELLOWS: CHOCOLATE & WINE 
LESLIE SBROCCO 
SEMINAR 108 & 308



Baba’s on Cannon Hugo Spritz

Mission Grape Wine Co. Dirler Cadé Crémant d’Alsace, Alsace

2024 Monte Rio Cellars Sauvignon Blanc ‘Cemetery Road’ 
Alta Mesa, California

Ameztoi Getariako Txakolina, Basque Country

Tiberio Cerasuolo d’Abruzzo, Abruzzo

Lambrusco Spritz, Emilia-Romagna & Veneto

2023 Josep Grau Volador Montsant, Cataloni

Adonis Cocktail, Spain & Italy

Pernod Anise Liqueur, Pernod Ricard, France

FOOD: 
Graza Extra Virgin Olive Oil Potato Chips 

Comte Cheese 
Charleston Place Gilda

HAPPY HOUR MEETS APERO HOUR: 
TOP SOMMS SHARE THEIR SECRETS 

MATT CONWAY, BETHANY HEINZE & MARIE STITT 
MODERATED BY LUCY SIMON 

SEMINAR 306



2019 Roederer Estate L’Ermitage Bru, Anderson Valley

NV Larmandier-Bernier Rosé de Saignée Extra Brut, Champagne

2023 Borgo del Tiglio Friulano, Friuli-Venezia Giulia

2023 Famille Joly Joly Les Vieux Clos, Savennières

2023 Familia Torres Forcada, Penedès

2019 Appassionata Estate Chardonnay, Willamette Valley

2022 Donnachadh Estate Pinot Noir, Sta. Rita Hills

2023 Château de Saint Cosme Gigondas, Rhône Valley

FOOD: 
Breakfast Taco 

Fish Taco 
Al Pastor Taco 

Carne Asada Taco 

With Siete Chili Lime Seasoning and Vista Hermosa Tortillas

TACOS & WINE: A MATCH MADE IN HEAVEN 
RAY ISLE & LUCY SIMON 

SEMINAR 506



NV Petrois-Moriset Les Quatres Terroirs, Champagne

NV Les Frères Mignon L’Aventure, Champagne

Lahertes Freres NV Extra Brut

NV Prohibition, Champagne Guiborat, Champagne, France

NV Gaston Chiquet Tradition, Champagne

NV Mousse et Fils NV L’Esquisse, Champagne

FOOD: 
Edwards of Virginia - 3 Month Aged Country Ham 

Edwards of Virginia - 11 Month Aged Wigwam County Ham 
Lady Edison - Little Shorty Ham 

Broadbent Ham

GROWER CHAMPAGNE & COUNTRY HAM: 
BRINGING THE SPARKLE & THE FUNK 

MILES WHITE & FEMI OYEDIRAN 
SEMINAR 107



A WINE & PIZZA PARTY: WHAT HAPPENS 
WHEN TWO WINE DUDES OPEN A PIZZERIA 

MILES WHITE & FEMI OYEDIRAN
SEMINAR 307

2024 Bruno Zanasi Lambrusco Grasparossa di Castelvetro, 
Emilia-Romagna

2023 Ronc Plàtat Nuvolaio Bianco, Friuli-Venezia Giulia

2024 Nervi-Conterno Rosato, Piedmont

2023 Giacomo Fenocchio Langhe Nebbiolo, Piedmont

2020 Belluzzo Wine Not, Veneto

2021 Halcón Estate Syrah, Mendocino

2019 Le Ragnaie Brunello di Montalcino, Tuscany

FOOD: 
Tutti Pizza 



CHEFS VS SOMMS SHOWDOWN: WHO HAS A BETTER PALATE? 
AMANDA MCCROSSIN, ANTHONY GIGLIO, CHRIS SHEPHERD,

FEMI OYEDIRAN, GAIL SIMMONS & MANEET CHAUHAN.
MODERATED BY RAY ISLE

SEMINAR 206

2023 Domaine de la Bouche de Roi Grand Vue 
Sauvignon Blanc, France

2023 Giovanni Rosso Etna Rosso, Sicily

NV Cantine Cavicchioli Robanera Lambrusco Grasparossa 
di Castelvetro, Emilia-Romagna

2023 Tiberio Cerasuolo d’Abruzzo, Abruzzo

2024 Weingut Dönnhoff Estate Riesling Trocken, Nahe

2020 J. Hofstätter Barthenau Vigna S. Urbano Pinot Nero, Alto Adige

2022 Matthiasson Vineyard Refosco, Napa Valley

2023 Domaine Amirault Les Quarterons Chenin Blanc, Loire Valley

2023 Lodi Red Table Wine, Sandlands Winery, Lodi, California



THE WORLD IN A WINE GLASS: THREE WINEMAKERS 
(AND ONE FARMER) ON THE FUTURE OF WINE & FOOD 

GLENN ROBERTS JASON HAAS, STEVE MATTHIASSON 
& HARRY ROOT. MODERATED BY RAY ISLE 

SEMINAR 406

2022 Matthiasson Napa Valley Cabernet Sauvignon, California

2023 Tablas Creek Esprit de Tablas Red, Paso Robles

2024 Rosé de Printemps 2024 Rosé, Côtes de Provence

2020 Familia Torres Grans Muralles, Catalonia



2020 Domaine Grosbois Gabare Chinon, Loire Valley

2022 Dr. Konstantin Franc Cabernet Franc, Finger Lakes

2023 Barboursville Vineyards Cabernet Franc Reserve, Monticello

2023 Alexander Valley Vineyards Cabernet Franc, Sonoma County

2022 Tenuta Casadei Filare 18 Cabernet Franc, Tuscany

2023 Gaja Ca Marcanda Magari 2023, Bolgheri

2021 Viña Cobos Chañares Estate Cabernet Franc, Mendoza

2021 La Jota Vineyard Howell Mountain Cabernet Franc, Napa Valley

LET’S GET FRANC: 
THE OTHER GREAT CABERNET 

WANDA MANN 
SEMINAR 409



2021 Segura Viudas Brut Reserva Heredad, Penedès

2017 Parés Baltà Blanca Cusiné Brut Nature Cava, Penedès

NV Juve & Camps Pinot Noir Brut Rosém Penedès

2021 Bodegas Marqués de Cáceres Rioja Crianza, Rioja

2019 Familia Torres La Carbonera Malpastor Rioja Reserva, Rioja

2020 Bodegas Beronia Vareia Beronia, Rioja

2018 Coto de Imaz El Coto Gran Reserva, Rioja

2004 Bodegas Faustino Gran Faustino Gran Reserva, Rioja

FOOD: 
Jamón Ibérico 

Manchego Cheese 
Marcona Almonds

CAVA, RIOJA, AND JAMÓN, OH MY: 
SPANISH WINES & TAPAS TASTING 

WANDA MANN 
SEMINAR 509


