
SEM # TIME TITLE SPEAKER VENUE

101 10:00 am – 11:00 am High Steaks: Lessons from a Modern Steakhouse Tyler Florence  Paepcke 1

102 10:00 am – 11:00 am Mumbai Memories: A Love Letter to Indian Street Food Maneet Chauhan Paepcke 2

103 10:00 am – 11:00 am Happy Fry-Day! Tempura 101 Shota Nakajima St. Regis 1

104 10:00 am – 11:00 am Lexus Presents: Flavors Around the World
Michelle Bernstein &  
Shirley Chung 

Hotel Jerome

105 10:00 am – 11:00 am Vino y Jamón: Great Spanish Wines & Ham Sabato Sagaria St. Regis 2

106 10:00 am – 11:00 am Chill Out: Light Reds You Can Chill Femi Oyediran & Miles White St. Regis 3

107 10:00 am – 11:00 am World’s Best Special-Occasion Wine Mark Oldman The Little Nell 1

108 10:00 am – 11:00 am Sweet & Salty: Chocolate & Cheese with Wine Wanda Mann The Little Nell 2

109 10:00 am – 11:00 am Latin Libations Alba Huerta Aspen Art Museum

110 10:00 am – 11:00 am The Wine Less Traveled: Discovering Italy’s Hidden Gems Anthony Giglio River Tent 1

111 10:00 am – 11:00 am Champagne for Every Occasion June Rodil River Tent 2

PT1 11:00 am – 11:30 am Private Trade Grand Tasting 

GT1 11:30 am – 1:30 pm Grand Tasting 
Grand Tasting Pavilion

201 3:00 pm – 4:00 pm Acid Trip: The Art of Aguachiles Claudette Zepeda Paepcke 1

202 3:00 pm – 4:00 pm Snacky Drinky Time: Cocktails, Chips, and Homemade Dips Stephanie Izard Paepcke 2

203 3:00 pm – 4:00 pm Mad Genius Tips: Brilliant Hacks for Impressive Dishes Justin Chapple & Kalen Allen St. Regis 1

204 3:00 pm – 4:00 pm S.Pellegrino® Presents: Perfectly Paired JJ Johnson Hotel Jerome

205 3:00 pm – 4:00 pm
High Altitude, Big Attitude: Why Are Mountain  
Vineyards So Exciting?

Erik Segelbaum St. Regis 2

206 3:00 pm – 4:00 pm
California Dreaming: A Roadtrip Through California’s  
Top Wine Regions

Amanda McCrossin St. Regis 3

207 3:00 pm – 4:00 pm Fast Food & Fantastic Wine Mark Oldman The Little Nell 1

208 3:00 pm – 4:00 pm Iconic Italian Whites Bobby Stuckey The Little Nell 2

209 3:00 pm – 4:00 pm
Bourbon Brilliance: Single-Barrels, Limited Releases, and 
More

Nate Ganapathi Aspen Art Museum

210 3:00 pm – 4:00 pm Legendary Reds: Barolo vs Burgundy
Alicia Towns Franken &  
Dlynn Proctor

River Tent 1

211 3:00 pm – 4:00 pm Wine & Potato Chips: Salt, Pepper, Pinot, and More! Ray Isle River Tent 2

212 3:00 pm – 4:00 pm Corsica: The Greatest Wine Region You’ve Never Heard Of Femi Oyediran & Miles White Limelight

GT2 4:30 pm – 6:30 pm Grand Tasting Grand Tasting Pavilion
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301 10:00 am – 11:00 am What Nancy Fancies: Seasonal Recipes from an LA Legend Nancy Silverton Paepcke 1

302 10:00 am – 11:00 am Beyond Butter Chicken: The Secrets to Kebabs
Chintan Pandya & Roni 
Mazumdar

Paepcke 2

303 10:00 am – 11:00 am Brooke’s Brunch: It’s All Gravy, Baby! Brooke Williamson St. Regis 1

304 10:00 am – 11:00 am Lexus Presents: #FoodTok IRL Stephanie Izard & Tiffy Cooks Hotel Jerome

305 10:00 am – 11:00 am Vino y Jamón: Great Spanish Wines & Ham Sabato Sagaria St. Regis 2

306 10:00 am – 11:00 am Chill Out: Light Reds You Can Chill Femi Oyediran & Miles White St. Regis 3

307 10:00 am – 11:00 am Vintners Noir: Wines from Top African American Winemakers
Alicia Towns Franken & Dlynn 
Proctor

The Little Nell 1

308 10:00 am – 11:00 am
F&W PRO Presents: Wait, Wait… DO Tell Me!—The 
Restaurant Edition

Amanda McCrossin, Andrew 
Zimmern, Maneet Chauhan, 
Paola Velez & Tiffany Derry

The Little Nell 2

309 10:00 am – 11:00 am
Boozetanical: A Hands-On Cocktail Class  
with an Herbal Twist

Alba Huerta Aspen Art Museum

310 10:00 am – 11:00 am The Wine Less Traveled: Discovering Italy’s Hidden Gems Anthony Giglio River Tent 1

311 10:00 am – 11:00 am Champagne for Every Occasion June Rodil River Tent 2

312 10:00 am – 11:00 am
Investopedia Presents: Investing in Wine — 
The Grapes of Yield

Carlos Solorzano-Smith, Charles 
Antin & Erik Segelbaum
Moderated by Caleb Silver

Limelight

PT2 11:00 am – 11:30 am Private Trade Grand Tasting

GT3 11:30 am – 1:30 pm Grand Tasting
Grand Tasting Pavilion

401 3:00 pm – 4:00 pm
There Are Other Fish in the Sea:  
Falling in Love with Invasive Species

Andrew Zimmern Paepcke 1

402 3:00 pm – 4:00 pm Pastries With Paola: Epic No-Bake Desserts Paola Velez Paepcke 2

403 3:00 pm – 4:00 pm Kernels of Truth: Southern Cornbread Recipes and Life Wisdom Erick Williams St. Regis 1

404 3:00 pm – 4:00 pm
Foods and Wines from Spain #alimentosdespaña Presents: 
Add Flavor the Spanish Way, Everyday

Katie Button & Félix Meana Hotel Jerome

405 3:00 pm – 4:00 pm Guess This Glass! A Blind Wine Tasting Game Sabato Sagaria St. Regis 2

406 3:00 pm – 4:00 pm
California Dreaming: A Roadtrip Through California’s Top 
Wine Regions

Amanda McCrossin St. Regis 3

407 3:00 pm – 4:00 pm Unlocking the Secrets of Spanish Wine Anthony Giglio The Little Nell 1

408 3:00 pm – 4:00 pm Iconic Italian Whites Bobby Stuckey The Little Nell 2

409 3:00 pm – 4:00 pm Single Malt Showdown: Scotland vs America vs Japan Nate Ganapathi Aspen Art Museum

410 3:00 pm – 4:00 pm Legendary Reds: Barolo vs Burgundy
Alicia Towns Franken & Dlynn 
Proctor

River Tent 1

411 3:00 pm – 4:00 pm Wine & Potato Chips: Salt, Pepper, Pinot, and More! Ray Isle River Tent 2

412 3:00 pm – 4:00 pm
F&W PRO Presents: The Crossover—How Two NBA Stars 
Built Brands That Transcend Basketball 

Dwyane Wade & CJ McCollum
Moderated by Dia Simms

Limelight

GT4 4:30 pm – 6:30 pm Grand Tasting Grand Tasting Pavilion

SATURDAY, JUNE 18
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501 10:00 am – 11:00 am Southern Food, The Remix: Old School Meets New School Tiffany Derry Paepcke 1

502 10:00 am – 11:00 am When Life Gives You Lemons: Italian Desserts Claudia Fleming Paepcke 2

503 10:00 am – 11:00 am In the Kitchen with Top Chef Top Chef Season 19 Winner St. Regis 1

504 10:00 am – 11:00 am Le Creuset Presents: Fast French Justin Chapple Hotel Jerome

505 10:00 am – 11:00 am
Pinot Noir Hall of Fame: Groundbreaking Reds from 
California & Oregon

Bobby Stuckey St. Regis 2

506 10:00 am – 11:00 am
Let’s Get GrooVee: Austria’s Spectacular Gruner Veltliners, 
Rieslings, and More

June Rodil St. Regis 3

507 10:00 am – 11:00 am World’s Best Special-Occasion Wine Mark Oldman The Little Nell 1

508 10:00 am – 11:00 am Sweet & Salty: Chocolate & Cheese with Wine Wanda Mann The Little Nell 2

510 10:00 am – 11:00 am
Bubbles, Bubbles, Bubbles: Sparkling Wine Beyond 
Champagne

Amanda McCrossin River Tent 1

511 10:00 am – 11:00 am
The Judgment of Aspen: Superstar Cabernets from Around 
the World

Ray Isle River Tent 2

PT3 12:00 pm – 12:30 pm Private Trade Grand Tasting

GT5 12:30 pm – 2:30 pm Grand Tasting
Grand Tasting Pavilion

SUNDAY, JUNE 19
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8:00–10:00 pm Trade Only Kick-Off Party Ajax Tavern

THURSDAY, JUNE 16

SEM # TIME TITLE VENUE

9:00–10:00 am American Express Continental Breakfast St. Regis Courtyard

T100 10:00–11:00 am
Fostering Culture & Cultivating Community  
Tavel Bristol-Joseph, Nina Compton & Chris Shepherd 
Moderated by Cheetie Kumar

St. Regis Courtyard

PT1 11:00–11:30 am Private Trade Grand Tasting Grand Tasting Pavilion

T200 3:00–4:00 pm
Reshaping the Restaurant Landscape—How Challenges Create Opportunities 
Debbie Alvarez-Rodriguez, Yannick Benjamin, Katie Button & Meherwan Irani 
Moderated by Andrew Zimmern

St. Regis Courtyard

FRIDAY, JUNE 17

SEM # TIME TITLE VENUE

9:00–10:00 am American Express Continental Breakfast St. Regis Courtyard

T300 10:00–11:00 am
Integrating Sustainability Into Your Restaurant  
Ray Garcia, JJ Johnson, Ravi Kapur & Ouita Michel 
Moderated by Kat Kinsman

St. Regis Courtyard

PT2 11:00–11:30 am Private Trade Grand Tasting Grand Tasting Pavilion

SATURDAY, JUNE 18	

SEM # TIME TITLE VENUE

PT3 12:00–12:30 pm Private Trade Grand Tasting Grand Tasting Pavilion

SUNDAY, JUNE 19	


