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IAFE AGRICULTURE AWARDS PROGRAM
CATEGORY 4 FORM (2025)

Please provide all information requested on this form in the space allocated (no additional lines and or pages
of explanation). Supporting material and photos are limited to three pages. No maximum number of photos, but
they must be inserted into the three-page maximum. *All photos must have a caption. All photos must be in .jpeg
or .jpg format.

FAIR NAME: San Diego County Fair

FAIR STATE/PROVINCE: California
DIVISION: 4— (see rules, based upon attendance)

Category 4 — Evolved program/exhibit promoting agriculture to the fair going public (Must specifically
outline how the program has evolved since inception)

DESCRIPTION. Entrants will describe an innovative exhibit, event, program, theme, or competition
designed to communicate an agricultural message(s) in an entertaining and/or educational format to the
fair guests. Entrants should also explain relevance and detail partnerships involved, resources used, and
the success of the program. Must specifically outline how the program has changed/evolved from its
inception to present. Special note: Fairs may enter up to 2 entries in Category 4 and both entries are
eligible for placing.

a. Title of Event/Program: Beer and Wine Experience

b. Goal/Objective

The goal of the Farm 2U Beer & Wine Experience is to promote local agriculture by showing
fairgoers how the craft beer and wine industries rely on nearby farms and crops while
showcasing local producers. Through tastings, “ meet the maker” sessions, and
educational signs, the program helps people understand where their drinks come from and
why sustainable, local farming matters. This experience makes agriculture more
approachable by mixing learning with fun. It's designed to reach a wide audience—from
casual fair visitors to food and drink enthusiasts—by offering something hands-on and
engaging. What was once two bars simply spread across the fair showcasing the winners of
our competitions is now an exhibit bringing together farmers, brewers, and vintners in a
shared space that highlights the connection between agriculture, producers and the
community.

c. Description - What does the program or event entail? How does it encourage participation?
Outline financial investment (both material and in-kind) including partners or sponsors.

Launched in 2025, the Farm 2U Beer & Wine Experience is an interactive exhibit at the San
Diego County Fair that connects fairgoers to the agricultural roots of the region's craft
beverage industry. Through daily tastings, meet-the-maker sessions, and educational
signage, the program highlights how local crops like hops, barley, and grapes are used in
beer and wine production. The exhibit evolved from two long-running, behind-the-scenes
events—the San Diego Craft Brew Competition and Toast of the Coast Wine
Competition—which had limited public access. In 2025, both were brought into the fair’ s
new Farm 2U space, creating a fully public experience. Competition participants now serve
as Brewery or Winery of the Day, engaging directly with guests about farming, ingredient
sourcing, and production. A highlight was the live beer awards presentation by Michael
Marks ("Your Produce Man"), which brought producers and visitors together in a celebration
of local ag. The program is supported by in-kind contributions from producers, who provide
samples and staff. Educational materials and infrastructure are funded by the fair's Ag
Education Program, with added support from ag and beverage partners.
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d. Outcome - What is the exhibitor, management, fairgoer and/or stakeholder response?

The Farm 2U Beer & Wine Experience received enthusiastic responses from exhibitors, fair
management, fairgoers, and community stakeholders. Exhibitors—Ilocal brewers and
winemakers—valued the opportunity to showcase their products and share their agricultural
stories directly with the public, reporting increased brand awareness and positive
engagement.

Fair management praised the program for successfully enhancing the overall fair
experience while reinforcing the event's agricultural mission. Notably, most guided wine
tasting time slots sold out, demonstrating strong demand and interest from fairgoers.

The program also featured the Brew Competition awards ceremony held on the Farm 2U
stage during fair hours, which drew several top winning breweries as well as enthusiastic
fairgoers who cheered on their favorite local brewers. This community celebration further
strengthened connections between producers and consumers. Attendees vocalized that
they could see the investment the fair was making towards the promotion of their craft.
Visitors and fairgoers expressed appreciation for the chance to learn about the connection
between agriculture and their favorite beverages in an approachable and enjoyable way
learning valuable information from the producers.

Feedback indicated that integrating the Brew Competition and Toast of the Coast Wine
Festival into Farm 2U Beer and Wine Experiences strengthened partnerships across the
agri-business community and expanded the reach of agricultural education to new
audiences.

e. Promotion of Agriculture - How does this program specifically promote agriculture at your
event?

The Farm 2U Beer & Wine Experience promotes agriculture by showcasing the essential
role local farms play in craft beverage production. Through interactive signage, guided
tastings, and direct conversations with brewers and winemakers, fairgoers learned how
regional crops—Ilike grapes, hops, and barley—are cultivated and transformed into wine
and beer. One brewer also discussed the importance of apples and pears in cider making,
demonstrating the range of crops used in the beverage industry.

The exhibit emphasized sustainability and full-circle agriculture. A featured display titled
"Brews to Moos" explained how spent brewer's grain—a byproduct of brewing—is donated
to local cattle ranchers for livestock feed. This illustrated how agricultural byproducts
support animal agriculture and contribute to local food systems.

In the wine area, a visual display showed how many grapes can grow on an acre of land
and how that yield translates into a glass, bottle, case, or barrel of wine. This made the
crop-to-product journey easy to understand and helped connect consumers with the scale
of agricultural production.

By integrating the San Diego Craft Brew Competition and Toast of the Coast Wine
Competition into a public-facing exhibit, the program brought new attention to the
agricultural roots of craft beverages. These previously behind-the-scenes events became
part of the Farm 2U experience, where fairgoers could meet producers, learn about crop
sourcing, and taste the results.

The Beer & Wine Experience reached a broader audience—many of whom may not have
visited traditional ag exhibits—through sensory experiences, approachable education, and
real conversations. It delivered a lasting message: agriculture isn't just in the field—it's in
the glass.




Guests reading the display that
explains the difference in grapes.

A featured Winery of the Day.

Winemakers sharing their craft
and product with the fair guests.

Fairgoers have the opportunity to
participate in one of two wine
tastings hosted by the fairand a
winery each day.




Local winemaker shares his wine
with guests that are participating
in the wine tasting.

A member of the San Diego
County Vintners’ Association has
a conversation with guests.

The Beer Experience featured
information as well as
information and winners from
the competition.
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Aview of the new bar with areas
reserved for the Brewery of the
Day presenters.

More beer education, including a
fermenter with education explaining how
local cattle ranchers utilize the

byproducts of brewing (Brews to Moos).
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