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Details at a Glance

21,820 Food Servings

4,000 Attendees

450 Volunteer Shifts

39,804 Wine Servings

75 Chefs

110 Wine Professionals

10 Culinary Judges

18 Judging Committee Members



The numbers say it all

A Gem of a Celebration!

V 22 AMAZING Sponsors

V 21,820 food servings

V 3,500 bottles of wine

V 110 wine industry professionals

V 20 years with H-E-B & counting

V 4 benefiting charities 

V¢ƘŜ ŀŘŘƛǘƛƻƴ ƻŦ !ǊǳōŀΩǎ CǳǎƛƻƴΥ {ǘǊŜǘŎƘΣ {ƛǇ ϧ 
Savor

V 450 Volunteer shifts, 32 volunteer captains, 
27 dedicated culinary volunteers, total 

volunteer manpower in dollars $146,520

V 10 Culinary Judges for the Chef of Chef 
Competition Presented by Goya Foods

V 18 Chef judging committee members

V 75 Chefs with over 300 supporting prep staff

V 21 award winning chefs, flying in from 
Louisiana, Aruba, and various Texas cities



Demographics

16 States

83 
Texas 
Cities

Texas

California

Massachusetts

Kansas

New York

Wisconsin

South Carolina

Louisiana

New Jersey
Connecticut

Hawaii

Michigan

Arizona

Ohio
North Carolina

Kentucky

Pennsylvania

1
9

2
3

.8

1
2

.5

1
7

.8

1
0

.8

4
.2

2
.9

1
.7

5
.5

1
.8

TEXAS TICKET PURCHASE BY CITY

32

20.1

18.9

8

0 5 10 15 20 25 30 35

$200,000+

$100,000-$200,000

$75,000-$100,000

$50,000-$75,000

Under $50,000

Household Income

19

52

29

0 20 40 60

55+

35-54

21-34

Ages



Wine & Food Week Hall of Fame Inductees

Chris Shepherd & Lindsey Brown

Chris Shepherd, the visionary James Beard award-winning chef behind Underbelly Hospitality, 

Ƙŀǎ ŀƭǎƻ ǊŜŘŜŦƛƴŜŘ ǿƘŀǘ ƛǘ ƳŜŀƴǎ ǘƻ ŎŜƭŜōǊŀǘŜ ƭƻŎŀƭ ŎǳƛǎƛƴŜΦ /ƘǊƛǎΩ Ǉŀǎǎƛƻƴ ŀƴŘ ŎǊŜŀǘƛǾƛǘȅ ŜŀǊƴŜŘ 

him a long list of accolades but also created a community where food tells a story, bridging 

cultures and generations. 

Chris was named one of the 10 Best New Chefs in America by Food & Wine in 2013 and was 

then awarded the 2014 James Beard Award for Best Chef in the Southwest. He was a 

ǎŜƳƛŦƛƴŀƭƛǎǘ ŦƻǊ ǘƘŜ WŀƳŜǎ .ŜŀǊŘ !ǿŀǊŘ ŦƻǊ hǳǘǎǘŀƴŘƛƴƎ /ƘŜŦ ƛƴ нлмф ŀƴŘ ƴŀƳŜŘ wƻōō wŜǇƻǊǘΨǎ 

Chef of the Year in the same year. 

Together with his wife Lindsey the two co-founded Southern Smoke Foundation which to-date 

has distributed more than $11.7 million directly to people in the food and beverage industry in 

need via the Emergency Relief Fund. The reach of which is far and wide.Wine & Food Week is 

inducting Chris Shepherd and his wife, Lindsey Brown in the Wine & Food Week Hall of Fame 

at the opening ceremonies and official toast of the Wine Rendezvous Grand Tasting & Chef 

Showcase.



Media Launch

What a way to kick off the start of Wine & Food Week with our media 
partners, special guests & participants. We featured incredible wine, delicious 

food, and great company



An exquisite tasting reception 
followed by a multi-course 

luncheon with wine pairings, hosted 
by leading women in today's wine 

industry. Always a sell-out and truly 
stellar event!





No passport was required for this international wine-tasting event. Salud! After a 
welcome reception, guests were taken to Japan & Arkansas, then it was on to Italy, 
Spain, Uruguay, Bulgaria and then the USA. Lite bites with international foods were 

paired with each wine.  Knowledgeable wine experts walked our guests thru the 
wines, exploring the wines of each country. 



Start your day beautifully with an exclusive Aruba-inspired experience. Stretch and 
rejuvenate with a session of yoga and guided meditation, perfectly tailored to awaken 
your senses. Afterward, roll up your mat and indulge in a delightful Caribbean Breakfast 
Bowl. And because it's Wine & Food Week, toast to your wellness with a glass of organic 
bubbles. This is truly a unique way to celebrate health and culinary delights!



One of our staples has 
become this casual and fun 
Friday night event!  Guests 
were able to experience 
great food, a paint 
activation, fabulous wine, 
beer, and craft spirits! 
Celebrating our 20th 
anniversary brought out 
the excitement in 
everyone, with guests 
dressing in their most 
artistic styles for our lively 
Texas Renaissance Festival 
partners. It is always the 
perfect way to get away, 
share some laughs and 
enjoy a night of fun!



Guests dressed in their finest pink and emerald attire and 
indulged in Rosé, sparkling, and trending sweet wines at the 
stunning Peach Orchard venue, which left everyone in awe 

with its beauty. The evening was elevated with a posh 
fashion show featuring designs by Chloe Dao and COACH, 
including a special collaboration with artist Shelbi Nicole. 

The event was complete with professional hairstylists, 
makeup artists, lively music, door prizes, and more, creating 

an unforgettable experience as guests arrived.





Wine Rendezvous 
Grand Tasting &Chef Showcase

Chef demonstrations and culinary offerings from over 35 restaurants and competing to be the winner of the Chef of Chefs 
Culinary Awards as voted by an esteemed panel of judges. Featuring hundreds of wines, presenting guests with the 

opportunity to slip into their finest attire and be in the company of serious wine enthusiasts in this culinary extravaganza!





Waterford Crystal CHEF OF CHEFS AWARD 
presented by

2024 Chef of Chefs Winner
Nancy Manlove, Puff by Nancy Manlove

2024 1st Runner Up Chef David Guerrero, Andes Cafe

Encebollado, a dish which originates from Ecuador's Valdiva 

culture known for their culinary lifestyle using seafood and local 

herbs. Salted fish, and cassava are cooked in water, red onion 

tanned in lemon and salt, a drizzle of olive oil, parsley and a broth 

made from tomatoes, onions, chili, coriander, and cumin to form a 

base for the soup, called sofrito.

Chef Nancy Manlove took top honors including a $5,000 
cash prize along with the trophy presented by Chef 
Fernando Desa with GOYA Foods for a Puff pastry filled 
with a swirled duck Foie Gras Mousse and à l ΨhǊŀƴƎŜ 
whipped brie mousse topped with a hot honey fruitta 
chutney mostrada drizzle and crisp duck bacon bits, bee 
pollen and edible wafer bees and fresh flowers.

Smoked Wagyu Short Ribs, Black Truffle Au Gratin 
Potatoes, Black Currant Bordelaise with Brown Butter 
Caramelized Kimchi.

2024 2nd Runner Up Chef Richard Huber, Swift & 
Company

Just Desserts Winner, Chef Kady Miller, Alchemy 
Bake Labs






