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Our guests
Mr Jordan Abraham
Wine Director,  
Atelier Crenn

Jordan is Wine Director at Atelier Crenn, a San Francisco 
restaurant that earned the highest rating of three stars 
from the Michelin Guide in 2018.

Mr Yannick Benjamin
Head Sommelier, 
The University Club
t @YannickBenjamin
i @YannickBenjamin

New Yorker Yannick Benjamin is Head Sommelier at the 
University Club, a private social club located on Fifth 
Avenue in Manhattan. He is an Advanced Sommelier with 
the Court of Master Sommeliers and a proud New Yorker 
born into a family of French restauranteurs. Yannick has 
been recognised among Wine Enthusiast’s Top 40 Under 
40 and was named Person of the Year by New Mobility 
Magazine in 2017. In 2003, a car accident left Yannick 
paralysed below the waist and he quickly adapted, 
outfitting his wheelchair with a table that allows him 
to work the floor as a sommelier. Beyond the world of 
wine, Yannick works tirelessly on behalf of his non-profit 
organisation, Wheeling Forward, which he started with 
Alex Elegudin in 2012. A para-athlete, Yannick competes in 
marathons to raise money for his advocacy group.

Mrs Andrea Bergner
Beverage Director,  
City Winery
i @drdrealoveswine

Andrea is a certified sommelier and Beverage Director at 
City Winery, a winery, restaurant, music venue and private 
event location in Hudson Square, New York City. Andrea 
has an extensive background in hospitality, along with a 
Bachelor’s Degree in Marine Biology and a minor in Voice. 
What started out as a survival job to support her acting 
and music career became a passion for the restaurant and 
wine industry. At City Winery, Andrea finally gets to blend 
her love of music and wine on a daily basis.

Mr Charles (CJ) Bienert
Owner, Craft Food Inc.
i  @The_Cheese_ShopDSM 

@dsmcheesebar

CJ is the owner of Craft Food Inc, trading as The Cheese 
Shop of Des Moines in Iowa. It proudly offers more than 100 
artisan and farmhouse cheeses, craft beer and wine, and 
cured meats for sale, plus events and workshops.
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Mr Maxime Blaise
Sommelier, The Modern
t @THEMODERNnyc

Maxime is a French sommelier from Alsace who has 
worked at New York’s Michelin-starred restaurant The 
Modern for more than two years.

Mr Kevin Bratt
Wine Director, Joe’s 
Seafood, Prime Steak  
& Stone Crab
t @invitisveritas
i @invitisveritas

Kevin is Concept Wine Director at Joe’s Seafood, Prime 
Steak & Stone Crab in Chicago, Las Vegas and Washington 
D.C. He has been actively involved in wine service and 
restaurant hospitality for over a decade and is certified by 
the Society of Wine Educators and the Court of Master 
Sommeliers. As a wine director, Kevin worked to break 
down the usual stereotypes of sommeliers. He wanted the 
wine program to be fun, approachable and exciting for 
the guests – not intimidating or stuffy. He enjoys outdoor 
sports like snowboarding, skydiving and all water-related 
activities, included sailing and surfing.

Mr Jonathon (Brady) 
Brown
Beverage Director, 
Atrium Dumbo
t @BradyBrownps
i @j.brady.brown

Brady is Beverage Director for Atrium Dumbo, one of only 
two restaurants in Brooklyn to be the winner of Wine 
Spectator’s Best Award of Excellence 2017 and 2018. Atrium 
Dumbo’s wine program is selected by Brooklyn’s only 
Master Sommelier Alexander LaPratt.

Ms Laura Bruno
Assistant Food and 
Beverage Manager 
/ Sommelier, Four 
Seasons

Laura is a Houston Texas native and graduate from The 
Culinary Institute of America. She is currently working with 
Four Seasons Scottsdale as a Food and Beverage Assistant 
Manager / Sommelier.

Mr Tim Buzinski
Lecturing Instructor, 
The Culinary Institute 
of America
t @artisanwineshop
i @vynasvino

Tim is a Lecturing Instructor at The Culinary Institute of 
America in Hyde Park, New York. He is also co-founder 
/ proprietor of Artisan Wine Shop in Beacon, New York, 
established in 2006, specialising in small-production hand-
crafted wine and spirits from around the world. With more 
than 20 years of experience in the wine business, Tim 
has worked in many facets of the industry. He graduated 
from the Culinary Institute of America in 1997 with an 
AOS in Culinary Arts. Post-graduation, Tim immediately 
pursued his love of wine, working with both large and small 
operations in all tiers: retail, importing, and distribution 
(where he was a wine educator).
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Ms Anna Cabrales
Wine Director / GM, 
Morrell Wine Bar
i @annachristina722

Anna is General Manager and Wine Director of Morrell 
Wine Bar, the only wine retailer in New York with a wine 
bar, auction division, e-commerce site and storage 
company.

Mr Daniel Cameron
Lead Sommelier,  
The Battery
i @dgcamz

Daniel is Lead Sommelier at The Battery, a hotel and 
private social club in San Francisco.

Ms Christy 
Canterbury MW
Journalist, Christy 
Canterbury MW
t @canterburywine
i @christy_canterbury_mw

Christy is a Master of Wine, journalist, speaker and critic 
who lives between New York City’s DUMBO and the 
vineyards of the world (primarily those of Europe). She is 
the seventh woman in the US to earn the MW title.

Mr Paul Carayas
Wine Director, Chez TJ
t @paul_the_wineguy
i @paul_the_wineguy

Paul Carayas is a certified sommelier and hospitality 
veteran with over two decades experience in the industry – 
almost half of which has been focused on wine. 

Mr Scott Carney MS
Dean of Wine Studies, 
International Culinary 
Center
i @jscottcarney

Scott is a Master Sommelier with an MBA in Finance 
and Dean of Wine Studies at the International Wine 
Center, one of the most prestigious and established wine 
and spirits education centers in the USA. He previously 
worked as a full-time sommelier at the venerable Harvest 
Restaurant in Harvard Square, where he began a career in 
restaurant management. He has worked at Manhattan’s 
leading restaurant groups, including The Glazier Group, 
Jean-Georges Management and Les Halles Group.
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Mr Lamar Cheatham
Hotel Sommelier,  
The Ritz-Carlton  
Naples Beach Resort

Lamar Cheatham is Hotel Sommelier at The Ritz-Carlton 
Beach Resort in Naples, Florida. Lamar began working in 
the food and beverage industry in Cincinnati, working in 
a multitude of positions in both the front and back of the 
house. He spent several years in Maui at the Hard Rock 
Cafe which, ultimately, took him to Sonoma wine country 
via a Beverage Manager position at the San Francisco 
Hard Rock Café. His weekly jaunts to wineries gave him 
the wine bug and he began to avidly pursue enhancing his 
wine knowledge.

Mr Matthew Citriglia 
MS
Director of Education –
Florida, Southern Glazer’s 
Wine and Spirits
t @winementor
l @winementor

Matthew is Director of Education at Southern Glazer’s 
Wine and Spirits, one of the largest wine and spirits 
distributors in the USA (if not the largest). He is also Vice 
Chairman for the Court of Master Sommeliers, where 
he helped create and implement a new exam level titled 
‘Certified Sommelier’. As well, Matt is asked regularly to 
speak and lecture on a variety of beverage topics; helps 
coordinate and administer the Court of Master Sommelier 
exams, is a judge for the National Mondial Young 
Sommelier Competition; mentors numerous students 
trying to pass the MS exam; and has created an innovative 
online e-learning server training program.

Mr Patrick Comiskey
Senior Correspondent, 
Wine & Spirits 
Magazine
t @patcisco
i @patcisco

Patrick is Senior Correspondent and chief domestic 
critic for Wine & Spirits Magazine. He served for more 
than a decade as the Chief Wine Writer for the Los 
Angeles Times. His book American Rhône: How Maverick 
Winemakers Changed the Way Americans Drink won the 
Gourmand Prize for Best New World Wine Book.

Ms Amy Currens
Beverage Director, 
Kimpton Epic Hotel
t @amycurrens
i @amycurrens

Amy is sommelier and Beverage Director for Kimpton Epic 
Hotel, a modern downtown hotel located on the Miami 
River. 

Mrs Rowena (Joy) 
Cushing
Advanced Sommelier 
/ AGM, Morton’s The 
Steakhouse
t @Mama_Somm
i @Joycushing5

Joy is Advanced Sommelier and Manager at Morton’s The 
Steakhouse, a chain of more than 78 steak restaurants with 
locations in the USA and franchised abroad, founded in 
Chicago in 1978. It is a wholly owned subsidiary of Landry’s, 
Inc.
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Mr Evan Danielson
Beverage Director,  
City Winery Nashville
t @echdanielson
i @hank_danielson

Evan is a Beverage Director at City Winery Nashville, a 
music venue, restaurant, wine bar and winery in Nashville, 
Tennessee. His background in hospitality began with coffee 
and tea, moving on to beer and mixology, and eventually 
wine. Evan went to school for classical guitar, and later 
jazz, and has extensively toured with his metal band in the 
past. He is currently pursuing the Advanced Sommelier 
certificate, training for another half-marathon, and 
focusing on new experiences every day!

Mr Jody Davis
Wine Director, Aretsky’s 
Patroon Restaurant and 
Rooftop Bar

Jody is Wine Director at Aretsky’s Patroon Restaurant and 
Rooftop Bar, located near the neighbourhood’s banking 
and media headquarter, Grand Central Terminal and the 
United Nations. Aretsky’s is considered a sought-after 
destination for the sophisticated midtown audience.

Ms Laura DePasquale 
MS
VP / General Manager, 
Artisanal Fine Wines
t @snottysomm
i @lauradepasquale

Laura is a Master Sommelier who began her hospitality 
career as a teenager, working for a fast food chain, 
but quickly moved into fine dining. In the early 1990s, 
she moved to Miami and worked as an award-winning 
sommelier at Norman’s restaurant until she was recruited 
by Palm Bay International in 2001 as Florida state fine wine 
specialist. Laura is currently Vice President and General 
Manager of the Artisanal Fine Wines division at Southern 
Glazer’s Wine & Spirits Florida, a division she created and 
launched in May 2016. 

Mr Matt Dulle
Beverage Director, 
Lazy Bear (Anagram 
Restaurant Group)
t @dullettante
i @somm_antics

Matt has been involved in the hospitality industry for 
over twenty years in Saint Louis, Chicago, and, now, 
the Bay Area. He works with one of the most talented 
sommelier teams in the country as Beverage Director 
of the two Michelin-starred Lazy Bear in San Francisco’s 
Mission neighborhood and is currently pursuing his Master 
Sommelier certification.

Mr Phillip Dunn
Wine & Spirits Director, 
Spago Beverly Hills
i @sommpdunn

Phillip started his wine career in 2003 in Seattle, 
Washington, later becoming the Vice Director of Wine at 
Canlis Restaurant in Seattle in June 2008. He moved to 
Los Angeles and joined Spago Beverly Hills as the Wine 
& Spirits Director in November 2013. A certified Advanced 
Sommelier in the Court of Master Sommeliers, Philip has 
been part of 10 Wine Spectator Grand Award Wine lists.
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Ms Eileen Elliott
Director of Operations 
& Wine, Social Wines

Eileen is Director of Operations & Wine at Social Wines, 
a liquor store in Boston with a diverse selection of wines, 
spirits and craft brews, plus twice-weekly tastings. Eileen 
also hosts an Annual Grand Rosé Tasting, a patio party 
featuring 50 wines from her favourite small producers.

Mr Robert Emery
VP of Wine,  
Wine Access

Robert Emery is a VP of Wine for wineaccess.com, a wine 
e-commerce platform. His past roles include general 
manager for a winery in Calistoga and wine manager for 
Total Wine and Goody Goody. Robert is currently pursuing 
his Master of Wine certification.

Ms Mary Ewing-
Mulligan MW
Educator, International 
Wine Center
t @memmw
i @mem.mw

Mary is a prominent American wine educator, wine writer 
and author. She was the first woman in America to become 
a Master of Wine and owns the International Wine Center, 
a leading school for wine professionals that offers the WSET 
programs. She has co-authored (with Ed McCarthy) ‘Wine 
for Dummies’ and seven other books; was a wine columnist 
for the NY Daily News for ten years and served as a wine 
columnist for several trade publications, in addition to her 
ongoing consumer wine writing. Mary began her career at 
the Italian Trade Commission, where she was responsible for 
educating consumers across the USA about Italy’s wines.

Mr Nicholas Ferreira
Head Sommelier,  
Wine Bar George
t @Ridiculous_Nicolas

Nicholas is Head Sommelier at Wine Bar George in Florida. 
Led by Master Sommelier George Miliotes, Wine Bar 
George offers more than 140 wines by the glass, bottle 
and ounce. From acclaimed and well-known wineries 
to growing regions that are up-and-coming. Nicholas 
describes himself as a wine and nature nerd. He is 
currently a certified sommelier and hopes to be Advanced 
very soon.

Mr Tylor Field
Divisional Vice 
President, Wine and 
Spirits, Landry’s, Inc.

Tylor is an internationally recognised expert on wine and 
spirits, and winner of the highest honour from the Guild of 
Master Sommeliers Education Foundation – the Distinguished 
Service Award – for his outstanding contributions to wine 
education and wine service. One of eight given around the 
world. As Vice President, Wine & Spirits, since 2005, Tylor 
has had a key role in developing and providing a diverse 
world-class selection of fine wines and spirits to complement 
and enhance the fine dining experience of guests at 
Morton’s steakhouses around the world. In 2012, Morton’s 
was purchased by Landry’s, Inc. and Tylor now oversees all 
purchasing, marketing, training and development of 98 wine, 
spirits and beverage programs globally.
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Ms Isabella Fitzgerald
Beverage Manager, 
Momofuku Kāwi
i @ifitz

Isabella is Beverage Manager for New York’s Momofuku 
Kāwi restaurant, which serves Korean-influenced plates 
and craft cocktails in a stylish setting. She studied 
hospitality in Charlotte before moving to New York and 
gaining experience in management roles, including 
Assistant Beverage Director in 2016.

Mr Rafael (Rafa)  
García Febles
Beverage Captain, 
Cushman Concepts
i @champagnesocialistpapi

Rafa is a sommelier and Beverage Captain at Cushman 
Concepts, a hospitality focused restaurant group located 
in Boston and New York. He has a background in cocktail 
bartending, bar management, and spirits education, 
having served as the northeast regional ambassador for 
the rum industry of his native Puerto Rico.

Mrs Stacey Gibson
Partner, Park Avenue 
Wines
t @stacey_gib
i @stacey_gib

Stacey is a partner at Park Avenue Fine Wines, a wine bar 
and wine shop in downtown Portland, Oregon. She also 
owns a wine-centred catering company named Parallel 
Food & Drink with her husband Joey.

Ms Julia Gilbert
Vice President /  
Senior Wine Advisor, 
Sotheby’s Wine
t @jules_gilbert
i @jmorrisg

Julia Gilbert joined Sotheby’s in 2017 to develop the Wine 
Advisory and Storage businesses at Sotheby’s Wine. She 
brings to Sotheby’s over 14 years of experience with fine 
wine auctions. At Sotheby’s Julia has been an instrumental 
part of two of 2019’s groundbreaking single-owner sales, 
playing a leading role in bringing to auction Tran-scend-ent 
Wines, which set a record for the largest privately owned 
collection ever sold at $30m, and The Ultimate Whisky 
Collection, the most important collection of spirits ever to 
appear at auction and Sotheby’s first dedicated spirits sale.  
Julia’s first love was Italy, where she discovered wine while 
studying in Rome and Venice to pursue concentrations in 
Classical Studies and Italian Studies at Colgate University. 
She is a dedicated yogi and avid hiker, and enjoys visits to 
the mountains and coasts of the Carolinas with her family.
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Mr Evan Goldstein MS
President / Chief 
Education Officer, Full 
Circle Wine Solutions
t @DaringPairings
i @evangoldsteinms

Evan is a Master Sommelier and a four-time James 
Beard Award nominee for Outstanding Wine and Spirits 
Professional of the Year. He is currently President and Chief 
Education Officer at Full Circle Wine Solutions, a global 
wine and spirits education and public relations firm in 
San Francisco that grows brand loyalty and client profits 
through tailored wine programs and effective hospitality 
training.

Mr Keith Goldston MS
Wine Director, Landry’s
t @VinomonkeyMS
i @vinomonkey

Keith is the corporate Master Sommelier for Landry’s; a 
restaurant group with more than 600 restaurants around 
the world. He is currently trying to spend as much of 
billionaire Tilman Fertitta’s (the owner of Landry’s) money 
as possible in creating one of the top wine programs in the 
USA, The Cellar at the Post Oak Hotel. Wine Spectator calls 
Keith ‘a wizard at matching food with interesting wines.’

Ms Mary Gorman-
McAdams MW
Director, International 
Wine Center
t @gormanmcadams
i @gormanmcadams

Mary is a New York-based Master of Wine, wine educator 
and wine judge, who is highly regarded within the North 
American wine industry. She joined the International 
Wine Center (IWC), one of the most prestigious and 
established wine and spirits education centers in the USA, 
as Director in May 2019. She is responsible for overseeing 
IWC’s educational activities and developing the learning 
experience. She also mentors MW students and is a 
regular wine judge and seminar speaker at the TEXSOM 
International Wine Awards and TEXSOM Conference. She 
has also judged the Decanter World Wine Awards and the 
Ultimate Wine Challenge.

Mr Peter Granoff MS
Owner / Partner, Ferry 
Plaza Wine Merchant, 
Oxbow Cheese & Wine, 
Mission Bay Wine & 
Cheese
t @petergranoffms
i @petergranoffms

Peter is a Master Sommelier, wine educator, speaker, 
entrepreneur and photographer. He is also an examiner 
and lecturer for the Court of Master Sommeliers 
Introductory, Advanced and Masters level programs. In 
January 1995, Peter and his brother-in-law Robert Olson, 
a software engineer, launched Virtual Vineyards, an 
e-commerce pioneer and the first USA entity to sell wine on 
the internet. Peter has accumulated business experience, 
a down to earth perspective on wine and a great sense of 
humour.

Miss Zwann Grays
Wine Director, Olmsted
i @Zwanng

Zwann is Wine Director at Olmsted, a neighbourhood 
restaurant in the heart of Prospect Heights focused on 
natural, producer-driven wine selections and affordable 
offerings. She began her career working in wine sales for 
distributor Zev Rovine Selections. Shortly after, she entered 
the restaurant industry working at some of New York City’s 
most notable wine destinations including Anfora, Bouley, 
Terroir Park Slope, and most recently Estela.
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Mr Steven Grubbs
Wine Director, Empire 
State South, Five and 
Ten, The National
t @stevengrubbs
i @grubbjr

Steven Grubbs is Wine Director for Chef Hugh Acheson’s 
Georgia restaurant’s, Empire State South, Five and Ten, 
and The National. When he isn’t pouring, he’s probably 
woodworking, writing, or playing with his band, Little 
Francis.

Ms Wendy Heilmann
Director of Wine & 
Spirits, Pebble Beach 
Resorts
t @WineWendy
i @wendyheilmann

Wendy is Director of Wine & Spirits at Pebble Beach 
Resorts in California, which feature four golf courses and 
three acclaimed resorts with spas, fining dining and shops. 
She is responsible for beverage operations for 26 outlets, 
which account for over $24 million in revenue. During her 
tenure at Pebble Beach Resorts, she has built a Sommelier 
Education program that has resulted in more than 100 
employees passing the Court of Master Sommeliers 
Introductory Exam, 30 passing the Certified Exam and 
currently has one Master Sommelier Candidate working in 
the wine program as well.

Mr Barry (Drew) 
Hendricks MS
Director of Business 
Development and 
Sales, Pioneer Wine 
Company
t @drewhendricksms
i @drewhendricksms

Drew is Director of Business Development and Sales at 
Pioneer Wine Company, Texas’ number one boutique 
distributor, which represents more than 1,000 labels from 
all around the world.

Mr Daniel Herrera
Wine Buyer, Woodland 
Hills Wine Company
i @fezsical8

Born and raised in Peru, Daniel is Wine Buyer for 
Woodlands Hills Wine Company, a wine retailer in 
California known for its curated selection of rare varietals 
plus clearance sales. Daniel has been in the wine business 
for 12 years, working his way up from warehouse staff to 
wine buyer. He participated in one of Wine Australia’s visits 
to Australia in 2014.

Mr Andrey Ivanov MS
Beverage Director,  
TJV Ventures
i @andreyivanov_ms

Andrey is Beverage Director at TJV Ventures and was 
formerly the much-loved wine director of Mediterranean 
sister restaurants Elaia and Olio in St Louis.
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Mr Marc Jonna
Co-founder / Owner, 
Plum Market

Marc joined his brother and father in co-founding Plum 
Market, a midwest natural, organic and speciality grocery 
store chain, in 2016. During his teenage years, Marc studied 
wine and specialty foods abroad and worked at home in 
the family business, the Merchant of Vino, which expanded 
into an eight-store chain.

Mr Luke Kenning
Wine Director,  
Farallon Restaurant
t @Sommieluke
i @Sommlukekenning

Luke began working for Farallon Restaurant in 2005. He is 
a certified sommelier who has has been privileged to taste 
alongside some of the best wine palates in the country.

Mr Glen Knight
Owner / Buyer, 
The Wine House
i @glenknight_la

Glen is buyer and co-owner of The Wine House, a retail 
store and family business in Los Angeles. The store has a 
vast selection of more than 6,000 domestic and imported 
wines, spirits and beers. Glen is passionate about New 
World Pinot Noirs, Cabernets, Australian Shiraz, Riojas 
and Nebbiolo based wines. In addition to championing 
domestic wines, Glen loves discovering new finds in 
faraway places and has travelled to New Zealand and 
South America scouting the best wines to bring to The 
Wine House.

Mr Brent Kroll
Proprietor / Sommelier, 
Maxwell Park
t @Btkroll
i @Btkroll
f @MaxwellParkDC

Brent is proprietor and sommelier at Maxwell Park, a wine 
bar in Washington, DC run by a team of three sommeliers. 
Maxwell features more than 50 wines by the glass, half 
of which rotate based on different monthly themes. Most 
recently, Brent was named a 2018 Food & Wine Sommelier 
of the Year. He has featured in The Wall Street Journal, 
Washingtonian, The Washington Post, Wine & Spirits, Wine 
Enthusiast, Wine Spectator and more, and was named a 
Rising Star by StarChefs.com in 2014.

Ms Danielle Kuzinich
Wine Director / GM, 
The Hidden Vine
i @daniellekuzinich

Danielle is General Manager and Wine Director at 
The Hidden Vine, a chic wine bar tucked away in San 
Francisco’s Financial District that features a diverse range 
of more than 180 wines from all over the world.
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Ms Antoinette 
Landragin
President / Buyer, 
Cork & Fork
i @thewinedragon
l @antoinettelandragin

Antoinette is President / Buyer at Cork & Fork, a privately-
owned family retail store founded by her father, Dominique 
Landragin, a sixth-generation oenologist and viticulturist 
from Verzenay in Champagne, France. In 2018, Antoinette 
took over as President and consolidated the three Cork 
& Fork locations (Virginia, Maryland, and Washington) to 
focus on the thriving Washington, DC market.

Mr Chris Leon
Owner / Wine Director, 
Leon & Son Wine
i @leonandsonwine

Chris is Owner / Wine Director at Leon & Son, which has 
consistently been named one of NYC’s best wine stores. 
When opening Leon & Son, Chris sought to highlight 
domestic producers he came to love out West, while 
representing benchmark wines from around the world. 
Chris handles all purchasing and you can find him in the 
shop most days tasting, helping customers or stocking 
shelves.

Mrs Pascaline Lepeltier 
MS
Managing Partner, 
Racines NY
t @plepeltier
i @pascalinelepeltier

French-born Pasacaline is a Master Sommelier and 
Managing Partner at Racines, a small offshoot of a Parisian 
bistro serving French food with organic, biodynamic 
wines. In 2018, she was the winner of Meilleur Ouvriers de 
France (Best Craftsmen of France) and Best Sommelier de 
France at the Union de la Sommellerie.

Mr Jake Lewis
Beverage Director, 
Momofuku
t @hungrywino
i @hungrywino

Jake is Beverage Director for Momofuku, a group of 
restaurants recognised for their contemporary Asian-
American cuisine and support of sustainable and 
responsible farmers and food purveyors. Jake oversees all 
beverage programs at Momofuku’s locations throughout 
the US, including New York, DC and Vegas. He has been 
instrumental in growing Momofuku’s beverage programs 
across North America.

Mr Jordan Mackay
Journalist, Thornie Co.
t @jorgrama
i @therealjordanmackay

Jordan is an award-winning journalist and author 
specialising in wine, spirits and food. His second (award-
winning) book, Secrets of the Sommeliers, was co-authored 
with fellow guest Rajat Parr. Jordan lives in San Francisco 
and travels extensively, speaking about wine, spirits and 
food.

https://www.linkedin.com/in/antoinettelandragin
http://www.meilleursouvriersdefrance.info/
http://www.meilleursouvriersdefrance.info/
https://www.sommelier-france.org/
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Ms Karen MacNeil
President, Karen 
MacNeil & Company
t @karenmacneilco
i @karenmacneilco

Karen is an award-winning speaker, consultant and author. 
Her firm Karen MacNeil & Company creates customised 
corporate events and wine tours around the world for 
companies and individual groups.

Ms Melissa McAvoy
Proprietor, Swirlery
t @Swirlery
i @Swirlery

Melissa is a certified sommelier and proprietor of Swirlery, 
a wine shop and tasting room located in Orlando Florida 
that focuses on quality small production bottles of wine 
to go or to be enjoyed in the shop. It offers sommelier 
selected wines by the glass, as well as distinct craft beer. 
Melissa is an active member of her community mentoring 
sommeliers and creating a tasting group to further their 
knowledge.

Ms Elin McCoy
Wine Columnist, 
Bloomberg News, 
Decanter magazine
t @elinmccoy
i @elinmccoy

Elin is an award-winning journalist and author. She has 
had a weekly column with Bloomberg News since 2001 
and is a USA columnist for UK magazine Decanter. Elin is 
fascinated by California wine history. She serves regularly 
as a wine competition judge in the USA and abroad and is 
a senior judge for the World of Fine Wine restaurant wine 
list awards. Elin is also a frequent keynote speaker and 
moderator on wine at industry events such as VinExpo, and 
at wine festivals, symposia and private corporate events.

Ms Amanda McCrossin
Wine Director / 
Journalist, Press, 
Sommvivant
t @sommvivant
i @sommvivant

Amanda is the Wine Director at Press Restaurant in Napa 
Valley and the founder and creator of the popular wine-
focused Instagram and YouTube channel ‘Sommvivant’. 
Amanda’s introduction to wine came while living in 
Manhattan working as an actress. As her interest in wine 
grew, Amanda shifted gears and under the guidance of 
notable mentors and the American Sommelier Association 
began pursuing her career in wine. After several years 
working as a sommelier in New York City, she headed west 
to Napa Valley in 2015, where she worked with the award-
winning wine program at Press Napa Valley - a wine list 
that has earned multiple awards and accolades for being 
the largest, deepest restaurant collection of Napa Valley 
wines in the world.

Ms Marie Mertz
Owner, Todo un Poco
t @todounpococa
i @Todounpocobistro

Marie is Owner, Chef, and Wine Director at Todo Un Poco 
Mexican and Italian Bistro. She was voted Woman of the 
Year in Elk Grove, California for her work/advocacy in the 
local cultural and arts communities. She is a member 
of the city’s Multicultural Committee and readily holds 
educational events at her restaurant to help inform the 
community about different cultural traditions. She has a 
passion for sharing her Mexican background and enjoys 
learning and sharing information about other ethnicities.
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Ms Amy Mundwiler
Wine Director,  
Maple & Ash
i @amymundwiler

Amy is Wine Director at Maple & Ash – an innovative take 
on the traditional steakhouse with a menu created by two-
Michelin star Chef Danny Grant and a wine list named ‘one 
of the most outstanding in the world’ by Wine Spectator.

Mr Michael Murphy
Sommelier, The  
Alinea Group
i @md_tmdg

Michael is a sommelier for The Alinea Group, a restaurant 
that’s been universally praised for its innovative approach to 
modernist cuisine. It is one of only 14 restaurants in the USA 
to earn the coveted three Michelin star rating and has been 
named the Best Restaurant in the World by Elite Traveler, 
the Best Restaurant in North America by The World’s 50 Best 
Restaurants, and the Best Restaurant in the USA by Gourmet 
and Business Insider. It has also won James Beard Awards for 
Outstanding Restaurant in the USA, Outstanding Service in 
the USA, and Outstanding Chef in the USA.

Ms Liz Nicholson
Buyer, Frankly Wines
i @franklywines

Liz is a Buyer for New York’s renowned wine retailer Frankly 
Wines. She was formerly Head Sommelier at two Michelin-
starred Italian Seafood Restaurant Marea, located along 
Central Park South in New York City.

Ms Sarah O’Kelley
Wine Director, 
Edmund’s Oast
t @sarahokelley
i @grapetotable

Sarah is a certified sommelier and Wine Director for 
Edmund’s Oast (a craft brewery, taproom and restaurant 
in Charleston) and General Manager for the wine and 
beer store Edmund’s Oast Exchange. Sarah comes to the 
beverage world via a significant food background: from 
working in the famed Emeril’s culinary department in 
New Orleans to then opening and operating a popular 
restaurant in Charleston, SC. Ultimately wine stole her 
heart with its infinite intricacies and, over the past few 
years, she has immersed herself in that world – traveling 
in France and California and even getting her hands dirty 
during harvest in Oregon.

Ms Lily Peachin
Owner / Founder, 
Dandy Wine & Spirits
i @dandywineshop

Lily is owner and founder of Dandy Wine & Spirits, a wine 
and spirits shop in Brooklyn specialising in terroir driven 
wines and small batch spirits. Lily works closely with 
the importers and winemakers, who are found behind 
the tasting bar every Wednesday and Friday evening at 
their free weekly tastings. Lily’s experience includes six 
years managing a group of country and western bars 
in Manhattan and two to three years selling wine for a 
wholesaler.
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Ms Christina Pickard
Contributing Editor, 
Wine Enthusiast
t @winewchristina
i@winewchristina

Christina is a professional wine writer, educator and 
presenter, based in New York State. In her current role 
as Contributing Editor for Wine Enthusiast magazine in 
the USA, Christina tastes and reviews around 1500 wines 
annually from Australia and New Zealand. She formerly 
lived in London (11 years) and Perth, Australia, where she 
contributed articles to leading wine publications. She also 
founded the School of Wine, a Perth based wine tasting 
education company.

Miss Tonya Pitts
Wine Director / 
Sommelier, One  
Market Restaurant
t @Noirsommelier
i @Noirsommelier

Tonya is Wine Director and sommelier at One Market 
Restaurant, one of the best known American fine dining 
restaurants in San Francisco’s Financial District. The 
restaurant has an extensive wine list and is a go-to spot 
for power-lunches and fancy evenings on the town. Tanya 
has been in the food and beverage industry for more than 
20 years. She is originally relocated from Saint Louis to 
the Bay Area for fine art studies, before a former boss and 
restaurant owner urged her to pursue a career in wine.

Miss Petra Polakovicova
Wine Director,  
EPIC Steak
i @parisgreen2206

Petra is a Slovakian-born Advanced Sommelier and winner 
of ‘The Best Sommelier of Slovakia’ in 2018 by Gurman 
magazine. She has worked in the renowned EPIC Steak 
Restaurant as a Wine Director since 2008, where she is 
responsible for everything wine-related. EPIC Steak is a 
contemporary steakhouse in San Francisco, which has a 
deep wine list and views of the Golden Gate Bridge.

Mr Eric Renaud
Wine Director,  
Bern’s Steak House

Formerly an F-16 fighter jet mechanic, Eric developed a 
passion for wine during his seven years of travel in Europe 
with the military. While stationed at Macdill Air Force base 
in Tampa, Florida, Eric began working part time at Bern’s 
Steak House as a wine steward. Soon thereafter he left the 
military for a permanent spot at the restaurant and after 
several years of devotion to the craft of wine was promoted 
to sommelier in 1998. Eric has worked at Bern’s for 23 years.

Mrs Jill Roberts
Owner, The Hawthorn 
Bottle Shop & Tasting 
Room
t  @jillt_roberts 

@thehawthornwine
i  @thehawthornwine 

@jroroberts

Jill is a certified sommelier and owner of The Hawthorn 
Bottle Shop & Tasting Room in Helena, Montana. The wine 
bar / wine store has featured in Wine & Spirits Magazine 
and Food & Wine. Prior to its opening in 2015, Jill enjoyed 
over 16 years as a sommelier and Beverage Director in New 
York City. She worked for prestigious restaurants such as 
Eleven Madison Park, The Modern, and Top Chef Harold 
Dieterle’s West Village restaurant, The Marrow.
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Mrs June Rodil MS
Partner, Goodnight 
Hospitality
t @junerodil
l @junerodil

June is a Filipino-born, Texas-raised Master Sommelier and 
Partner at Goodnight Hospitality, the restaurant group behind 
Goodnight Charlie’s and Montrose Cheese and Wine in 
Houston. She is an avid sparkling wine drinker, who is known 
as a leader in the beverage community. Her accolades 
include: Wine Enthusiast’s Sommelier of the Year 2018; Wine 
Enthusiast 40 Under 40 2016; Key Panelist at Women in Wine 
Leadership Symposium and numerous Food & Wine Festivals 
across the nation; Food & Wine magazine’s Sommelier of 
the Year 2014, Star Chef’s Rising Star Sommelier 2012, Wine & 
Spirits Best New Sommelier 2011 and TEXSOM Best Sommelier 
Winner 2009. In 2017, she launched her private label wine, 
June’s Brut Rosé, with Austrian winemaker Markus Huber.

Mr Nathan (Nate) 
Rogevich
Sommelier, Majordomo
i @Nroge1328

Nate is a sommelier at Majordomo, Momofuku chef 
David Chang’s first Los Angeles restaurant in Chinatown. 
The restaurant offers an innovative, Asian-influenced 
menu featuring noodles, meats and fish dishes. Nate is in 
constant pursuit of professional growth in the hospitality 
industry, while learning all that is afforded to him in the 
ever changing world of wine and beverage.

Mr Jarred Roth
Beverage Director / GM, 
Hearth, Trust Brasserie, 
Valley Bar & Bottle
i @fundumper

Jarred is General Manager and Beverage Director at 
Hearth on The High Line, an open-air wine bar and café 
in Manhattan, located on an historic freight rail line saved 
from demolition by neighbourhood residents. He will be 
opening Valley Bar & Bottle in Sonoma in November 2019 
and Trust Brasserie in South Williamsburg, BK in Spring 
2020.

Miss Cassie Sakai
Wine Director / Lead 
Sommelier, Girl and the 
Goat, Little Goat, Duck 
Duck Goat, Cabra
i @cassiemiko

Since 2016, Cassie has worked closely with Iron Chef 
Stephanie Izard at her flagship restaurant, Girl and the 
Goat. Cassie is now serving as Wine Director and Head 
Sommelier for all of Stephanie’s restaurants including Girl and 
the Goat, Little Goat, Duck Duck Goat, and Cabra. Cassie 
enjoys the challenges of working with an eclectic menu 
that incorporates bold flavours from all over the world. She 
is currently studying for her Court of Master Sommeliers 
Advanced Exam. Cassie is proud to represent the young 
female sommeliers in Chicago and is incredibly proud of the 
food and wine scene in the city that she calls home.

Ms Emily Saladino
Editor-in-Chief, VinePair
t @EmilySaladino
i @EmilyjSaladino

Emily is Editor-in-Chief of VinePair, a lifestyle publication for 
Millenials that celebrates beer, wine and spirits. Her writing 
has also appeared in Bloomberg, BBC, Bon Appetit, Travel + 
Leisure, and many others. A graduate of The International 
Culinary Center (formerly The French Culinary Institute), 
Emily has also worked as a cook and recipe developer.
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Mr Jesse Salazar
Wine Director,  
Union Square Wines
t @Jesseindisguise
i @tectonicgrape

Jesse started working at The ‘Q in late 2001 with a budding 
interest in wine and a shiny new sommelier certificate from 
the American Sommelier Society. His previous wine and 
food related experience includes flipping burgers for The 
Man with No Name at the Pebble Beach Company, bussing 
and waiting tables at the now defunct Roy’s New York 
restaurant, and cooking for friends and family since the 
age of six.

Ms Erin Scala
Wine Director / 
Journalist, In Vino 
Veritas, ThinkBev, 
Common House
t @ErinBScala
i @heenneeh

For the better part of a decade, Erin worked in New York 
City at several Michelin star restaurants. In 2014, she 
returned to her home state of Virginia to run the wine 
programs at local downtown restaurants, Fleurie & Petit 
Pois. Today, she is the sommelier at Common House 
social club in downtown Charlottesville, and since 2017, 
she’s owned In Vino Veritas Fine Wines, a wine retail shop 
in Keswick, Virginia. Erin writes the thinking-drinking wine 
blog, produces audio essays for the I’ll Drink to That 
wine podcast, and consults about wine privately and 
commercially through her company, ThinkBev.

Mr Gary Schueller
Marketing Director / 
Southern Hemisphere 
Wine Buyer, September 
Wines & Spirits
t @septemberwines
f @septemberwines

Gary is Marketing Director and Southern Hemisphere 
Wine Buyer for September Wine & Spirits, a socially 
conscious liquor store in New York that specialises in small-
production, earth-friendly wines.

Mr Tom Smith
Buyer, K&L Wine 
Merchants
i @tommakeswines

Tom is a buyer for K&L Wine Merchants, a retailer known 
for its wide-ranging selection of thousands of wines and 
spirits.

Ms Stephanie (Stevie) 
Stacionis
Owner, Bay Grape
t @baygrape
i @baygrape

Stevie is a certified sommelier, editor, wine retailer and 
copyrighter. She has managed communications, media, 
marketing and brand management for New York City retail 
stores Alphabet City Wine Co., Crush Wine & Spirits, NYC’s 
premier wine bar/classroom/event space Corkbuzz Wine 
Studio and the professional non-profit organisation the 
Guild of Sommeliers. She also established and produces 
the annual Bâtonnage Forum, addressing issues faced by 
women in the wine industry.
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Mrs Cheryl Stanley
Lecturer, Cornell 
University, School of 
Hotel Administration
t @CUHA4300
i @CUHA4300

Cheryl is a lecturer in food and beverage management 
at the Cornell School of Hotel Administration (SHA). 
She started her own restaurant consulting company 
specialising in beverages and service in 2008. She was 
awarded the Ted Teng ‘79 Dean’s Teaching Excellence 
Award in 2015. She is a member of the Society of Wine 
Educators and the United States Bartenders’ Guild. She is 
faculty advisor for Cornell Cuvée, the blind wine tasting 
competition team, which has won first place at multiple 
international wine competitions. She was also selected 
as one of Wine Enthusiast Magazine’s 40 Under 40 
Tastemakers in 2017.

Mr Ryan Stetins
Owner, Compline  
Wine Bar
i @_stetins

Ryan is co-founder of Compline Wine Bar and Restaurant, 
a Napa wine bar, restaurant, and wine retail shop. Ryan 
honed his restaurant craft for over a decade at some of the 
best restaurants in Chicago, Las Vegas, and Napa Valley. 
He was also selected as one of Wine Enthusiast Magazine’s 
Top 40 Under 40 in 2018.

Mr Guy Stout MS
Director of Education –
Texas, Southern Glazer’s 
Wine & Spirits
t @Guystout3
i @Guystout3

Guy is a Houston-based Master Sommelier who serves 
as a Director of Education at Southern Glazer’s Wine & 
Spirits, one of the largest wine and spirits distributors in 
the USA (if not the largest). Guy can be found teaching all 
across the state. As a Master Sommelier, he instructs as 
well as examines advanced and masters level candidates 
for the Court Of Master Sommeliers and on top of that is 
a Certified Bordeaux Wine Educator and Certified Spirits 
Specialist. He is also an active wine judge for a variety 
of national competitions, including TEXSOM (the Texas 
Sommelier Conference).

Mr Fred Swan
Journalist / Educator, 
San Francisco Wine 
School
t @norcalwine
i @fredswan

Fred is an Oakland-based wine writer, educator, judge, 
speaker, tour guide and certified sommelier. He teaches 
at the San Francisco Wine School and also operates 
Wine Writers’ Educational Tours, an in-depth educational 
conference for wine writers. He was twice awarded a 
fellowship by the Symposium for Professional Wine Writers. 
He is an expert on the wines, regions and wine history of 
California. He also has considerable experience with the 
wine regions of Oregon, France, Spain, and Australia. In 
addition to wine, Fred covers sake, spirits, cider, and food.

Mr Christopher 
Tanghe MS
Chief Instructor, 
GuildSomm
t @cmtanghe
i @cmtanghe

Christopher is a Master Sommelier and Chief Instructor 
at GuildSomm, a not for profit international membership 
organisation for sommeliers and wine professionals, which 
promotes education, collaboration, and healthy debate. 
Christopher studied at the CIA in Hyde Park, NY, then 
worked in restaurants across the country. He designed 
and opened the Spanish restaurant Aragona in Seattle 
and, most recently, worked as a portfolio manager and 
educator for Vinum Importing.

https://texsom.com/about/
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Miss Kathleen (Kat) 
Thomas
Training Manager / 
Buyer, Hakkasan Group
t @yoga_kat
i @winegoddesslv

Kat is Training Manager and Buyer, Wine USA at 
Hakkasan Group, a worldwide hospitality company with 
establishments across North America, Europe, Middle East, 
Asia and Africa. Its namesake is taken from its Michelin star 
restaurant that set the high-level standard for the group’s 
collection of diverse brands. Kat has been a fixture in the 
Las Vegas service industry with tenures at Bellagio, Aria 
and the Cosmopolitan. She is currently a candidate for the 
coveted Master Sommelier exam with the Court of Master 
Sommeliers, a Certified Sake and Sherry Specialist, but 
above all, loves bubbles.

Mr Matt Tornabene
President / CEO, 
Manhattan Wine 
Company
t @mwcwine
i @mwcwine

Matt is President and CEO of Manhattan Wine Company 
(2016), an elegant bottle shop in New York City providing 
a range of fine rare wine and spirits, plus tastings and 
storage services. He has more than 14 years of wine 
industry experience.

Mr Ryan Totman
Beverage Director, 
Corkbuzz

Ryan is Beverage Director at Corkbuzz, a series of wine-
centric restaurants in New York City and Charlotte, 
owned and operated by Master Sommelier Laura Maniec. 
Corkbuzz focuses on offering an approachable yet varied 
selection of wines, from the classical to the esoteric, along 
with a menu built to pair with the wine list. Off the floor, 
Corkbuzz’s team of sommeliers host public and private 
classes. Ryan grew up in Minnesota and met his mentor 
and now boss while working at BR Guest Hospitality in  
New York, a collection of restaurants and bars located  
in New York City, Las Vegas and Atlantic City.

Mr Robert (Scott) 
Tyree MS
Owner / Consultant, 
Tyree Wine and 
Hospitality Consulting
t @RScottTyree
i @scott_tyree

Scott Tyree MS is a Freeport, Maine-based wine and 
hospitality consultant. After graduating from Northwestern 
University with a radio, television and film degree, he took 
a part-time night job as a bartender at an upscale Italian 
restaurant in Chicago. I was fortunate to work alongside 
an incredibly talented sommelier named Henry Bishop. 
Later, he was encouraged by his friend and mentor, Master 
Sommelier Joseph Spellman, to follow his heart, trust his 
palate and consider a career as a sommelier.

Ms Mia Van de Water 
MS
Sommelier, Eleven 
Madison Park
t @miavandewater
i @miavandewater

Mia is a Master Sommelier and long-term industry veteran 
currently based at Eleven Madison Park, a fine dining 
restaurant located in the heart of New York City. She is 
an enthusiastic student, traveller, and competitor: she 
was the Northeast Regional Champion at TopSomm in 
2016, coming in third in the national competition, and 
represented the USA at the Chaine de Rotisseurs Jeune 
Sommelier International Competition in 2015. In April 
of 2016, Mia was recognised as one of Food & Wine’s 
Sommeliers of the Year.
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Mrs Janis Volk
Senior Buyer,  
Total Wine & More

Janis is Senior Buyer for Southern Hemisphere wine at Total 
Wine & More, a specialty retailer store exclusively focused 
on wine, spirits, beer, and gifting.

Mr John Vuong
Partner, High Treason
i  @Javuong @hightreasonsf

John is a partner at High Treason, a casual wine bar in 
Inner Richmond, San Francisco. He and his business 
partner Michael Ireland, a fellow sommelier, opened the 
doors in 2016 combining their experience in Michelin-
starred restaurants to create a more relaxed wine bar 
atmosphere. The name High Treason is an homage to the 
duo turning their backs on the exclusivity and stuffiness of 
the fine dining scene, where they each cut their teeth.

Ms Kelli White
Senior Staff Writer, 
GuildSomm
t @kelliwhitewine
i @Kelli White

Kelli is a Senior Staff Writer at GuildSomm, a not for profit 
international membership organisation for sommeliers 
and wine professionals, which promotes education, 
collaboration, and healthy debate. She is also a former 
sommelier and contributor to a wide range of publications, 
author of Napa Valley, Then and Now (2015), Food & 
Wine Sommelier of the Year in 2013, selected as one of 
Wine Enthusiast’s 40 Under 40 in 2018 and winner of two 
Roederer Awards for wine writing (2018, 2019).

Mr Matt Whitney
Beverage Director, 
Manhatta Restaurant
i @mwhitney27

Matt is Beverage Director at Union Square Hospitality 
Group’s Manhatta, located on the 60th floor of 28 Liberty 
in Lower Manhattan. At Manhatta, Matt is responsible for 
all aspects of the beverage program, overseeing a staff of 
sommeliers and bartenders, and training the front of house 
team. Having moved to New York City in September 2017, 
Matt previously served as a sommelier at The Modern. 
Most recently, in March of 2018, Matt completed the Court 
of Master Sommeliers’ Advanced Sommelier exam in 
addition to receiving the prestigious Rudd Scholarship as 
the highest scoring candidate.

Mrs Robin Wright
Sommelier / Beer 
Director, The NoMad
i @robindwright

Robin joined the sommelier team at NoMad in May 
2018. Since then, she has worked her way up the ranks 
spearheading education and running the extensive beer 
program NoMad offers.


