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YEARS A GEM OF A CELEBRATION!

A Full Week of Events!
W]ﬂe food Week June 3-12, 2024

2004-2024

Monday, June 3

Seminar, Dinner, Special Experience or Media Launch Event
Enjoy a special kick-off experience to launch the 20t annual Wine & Food Week event series.

Tuesday, June 4

Themed Event, Dinner or Seminar
Enjoy a wine seminar lead by an expert or Wine & Food Week will host an event for the media.

Wednesday, June 5

Wine Around the World Wednesday
Join your Tour Guide for a tour through six wine countries for an immersive experience of food and wine of
that country. Let your wanderlust guide you to new discoveries.

Thursday, June 6

Rose’ Way
A themed evening of bubbly wines, extraordinary sweets, intriguing exhibitors, fashions and fun music at

the jaw-dropping stunningly beautiful venue, The Peach Orchard.

Friday, June 7

Ladies of the Vine Tasting, Luncheon & Panel Discussion
The moderator leads a panel of women winemakers, owners & experts, guiding guests to behind the bottle.
Intimate experience with tasting stations followed by a multi-course wine meal at The Club at Carlton
Woods. 11:30am - 3:00pm

Sips, Suds & Savor!
A casual party-like experience that make wine approachable as guest enjoy everyday wines, happy hour,
great eats and a massive display by H-E-B. Marriott Waterway. 6-9 pm

Saturday, June 8

Morning Break Yoga and Wellness with Wine
Aruba Tourism brings island yoga wellness to Market Street followed by Chef-inspired Breakfast.

Wine Rendezvous Grand Tasting & Chef Showcase
A culinary extravaganza for decadent taste bud enthusiasts. Beautiful décor, exquisite wines and amazing
culinary creations as chefs from the globe compete for the Chef of Chefs award and cash prize.! Upgrade
your Grand Tasting experience for access to the luxurious Bayway Cadillac of The Woodlands VIP Luxury
Lounge with esteemed guests and premium wine selections for the serious aficionado who live life large.
The Woodlands Waterway Marriott Ballroom. 7-10 pm

Sunday, June 12

Sunday Sundown Closeout Concert, Poetry Reading at Sunset at Bernhardt Winery
Pack a picnic and head to the rolling hills of Bernhardt Winery sunset poetry followed by live band.
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21,820 Food Servings

75 Chefs

10 Culinary Judges

18 Judging Committee Members

4 000 Attendees

39,804 Wine Servings
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450 Volunteer Shifts
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110 Wine Professionals
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A Gem of a Celebration!
V 22 AMAZING Sponsors
. V 21,820 food servings
Cheers to : V 3,500 bottles of wine

20 Years! - V 110 wine industry professionals

V 20 years with HEB & counting
V 4 benefiting charities
VEKS TRRAGAZ2Y 2F | NHzO |
Savor

& V 450 Volunteer shifts, 32 volunteer captains,
| 27 dedicated culinary volunteers, total
volunteer manpower indollars $146,520

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

V 18 Chef judging committee members
@8 \/ 75 Chefs with over 300 supporting prep staff

V 21 award winning chefs, flying in from
Louisiana, Aruba, and various Texas cities
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Chris Shepherd, the visionary James Beard awanding chef behind Underbelly Hospitality,
KFa +Ffa2 NBRSTAYSR ¢6KIFG AG YSIya G2 OSt S
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 v
then awarded the 2014 James Beard Award for Best Chef in the Southwest. He was a
ASYATFAYLFEAAG F2N 0KS WHYSa . SIENR ! g6l NR ¥
Chef of the Year in the same year.

Together with his wife Lindsey the two-tmunded Southern Smoke Foundation whichkdiate
has distributed more than $11.7 million directly to people in the food and beverage industry
need via the Emergency Relief Fund. The reach of which is favidatlVine & Food Week is
inducting Chris Shepherd and his wife, Lindsey Brown in the Wine & Food Week Hall of Fe
at the opening ceremonies and official toast of the Wine Rendezvous Grand Tasting & Che
Showcase.



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




An exguisite tasting reception
followed by a multicourse
luncheon with wine pairings, hosted
E’;ﬁ,{; by leading women in today's wine
~ Industry. Always a setlut and truly
stellar event!
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.'.9 TASTING, LUNCHEON
¥° & PANEL DISCUSSION
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No passport was required for this international witassting eventSalud After a
welcome reception, guests were taken to Japan & Arkansas, then it was on to |
Spain, Uruguay, Bulgaria and then the USA. Lite bites with international foods v

paired with each wine. Knowledgeable wine experts walked our guests thru tt

wines, exploring the wines of each country.
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FUSION

STRETCH, SIP AND SAVOR

Start your day beautifully with an exclusive Arubainspired experience Stretch and

rejuvenatewith a sessionof yogaand guided meditation, perfectly tailored to awaken
your sensesAfterward, roll up your mat andindulgein a delightful CaribbearBreakfast
Bowl Andbecausét's Wine & FoodWeek,toastto your wellnesswith a glassof organic
bubbles Thisistruly auniquewayto celebratehealthandculinarydelights!




One of our staples has —

becomethis casualand fun ; SIPS [\ ’
Fridaynight event! Guests

were able to experience J/ SU DS L,(
great food, a paint

activation, fabulous wine, Q & SAV@R
beer, and craft spirits!

Celebrating our  20h
anniversary brought out
the excitement In
everyone, with  guests
dressing in their most
artistic stylesfor our lively
Texas Renaissancd-estival
partners It is always the
perfect way to get away,

share some laughs and
enjoya night of fun!




I WS {w\ Guests dressed in their finest pink and emerald attire and

s E @ ndulged in Rosé, sparkling, and trending sweet wines at tr

{(\\. stunning Peach Orchard venue, which left everyone in awt
Cet Frosted at with its beauty. The evening was elevated with a posh

% . i - fashion show featuring designs by Chloe Dao and COACI
86 (y/ . : . : . : o
including a special collaboration with artist Shelbi Nicole.
0 « The event was complete with professional hairstylists,
. &) _jj" nakeup artists, lively music, door prizes, and more, creatin
CR 0 R an unforgettable experience as guests arrived.
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ANOTHER GREAT EVENT BY FoodiVmeTIme PRODUCTIONS




Chef demonstrations and culinary offerings from over 35 restaurants and competing to be the winner of the Chef o
Culinary Awards as voted by an esteemed panel of judges. Featuring hundreds of wines, presenting guests witl
opportunity to slip into their finest attire and be in the company of serious wine enthusiasts in this culinary extravag
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Waterford CrystalCHEF OF CHEFS AW.
presented by

2024 Chef of Chefs Winner
AWARDS g ( NancyManlove, Puff by Nancyanlove
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ChefNancyManlovetook top honorsincludinga $5,000
cash prize along with the trophy presented by Chef
FernandoDesawith GOYAFoodsfor a Puff pastryfilled
with a swirled duck Foie GrasMousseanda | Wh NJ
whipped brie moussetopped with a hot honey fruitta
chutneymostradadrizzleand crispduckbaconbits, bee
pollenandediblewafer beesandfreshflowers.

2024 F'Runner UpChef David Guerrero, Anddgsafe

Encebollado,a dish which originates from Ecuador'sValdiva e A
culture known for their culinarylifestyle usingseafoodand local #

herbs Saltedfish, and cassavaare cookedin water, red onion ‘ C}"“’i‘:‘* .
tannedin lemonand salt, a drizzleof olive oil, parsleyand a broth / Remaaiei.
madefrom tomatoes,onions,chili, coriander,and cuminto form a Q=
basefor the soup,calledsofrito.

PANLE T S

2024 24 Runner UpChefRichard Huber, Swift &
Company
Smoked Wagyu Short Ribs, Black Truffle Au Gratin

Potatoes, Black Currant Bordelaisewith Brown Butter
Caramelizedimchi

Just Desserts Winner, ChadyMiller, Alchemy
Bake Labs
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2024 CULINARY TALENT

lh Tree (ke

Elaine Bailey
The Cheesecake Queen
Houston, TX
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Urvin Croes
Infini

Fernando Desa
Goya Foods
Houston, TX

Tim Eckard
McCormick & Schmick's
Houston, TX

Sara Brook
Dessert Gallery Bakery & Cafe
Houston, TX

Amanda Cusey
The Terrace Restaurant at Lake Area
Adventures, Lake Charles, LA

Fadi Dimassi
Fadl's
Houston, TX

Paul Friedman
The Chef’s Table
Houston, TX

Edwin Chanas
El Quetzal Bakery & Restaurant
Houston, TX

Renato De Pirro
Bari Ristorante
Houston, TX

Jio Dingayan
Money Cat
Houston, TX

Masaru Fukuda
Pacha Nikkei
Houston, TX

ANOTHER GREAT EVENT BY Foodi\f"m(‘Time PRODUCTIONS
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David Cordua

The lymbar
Houston, TX

Mark Devlin
Mo Pie U
Houston, TX

Jorden Dolan
Savory Events Luxury Catering
The Woodlands, TX

Roberto Gomez
The Audrey Restaurant & Bar
The Woodlands, TX







