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SEMINAR SCHEDULE - open to Trade, Press and VIP

Meet and mingle with industry professionals, find out the difference between shaken or stirred, learn
how to mix cocktails, (as if you didn’t already know), be seen, be heard, be there.

San Diego Spirits Festival all SEMINARS: The Keating — Merk Italiano Bistro — Thursday and Friday
KEATING

bistro italiano

PRIZE GIVEN AT THE END OF EACH DAY MUST BE PRESENT TO WIN

Headed up by: Mike Yen, Aiden Demarest, Marcos Tello, Mathew Robald, Jennifer Queen,
Laura Guera, Adam Stemmler Jim Bendis and Sante Losio

RSVP FOR Seminars to Liz@SanDiegoSpiritsFestival.com
Thursday June 3™
1PM - MikeYen—-“ Mol ecul ar Mi xol ogy”

A How molecular mixology can spawn new concepts with Mike’s "Chocolate Egg". It’s a representation of
what Mike call’s mirage mixology, where the what is visually perceived and is not what is delivered. The
concept utilizes "double reverse-spherification" to reflect how inspiration influences creativy.

+ Molecular mixology has become the focus of Mike Yen's arsenal that has been fine tuned over more
than ten years in La Jolla's fine dining establishments. Creativity is what fuels his passion and lures his
customers into his cocktail "Rabbit Hole". If you want to follow the white rabbit and try one of his
creations, the portal is at www.SanDiegoMixology.com

2PM - Aiden Demarest and MarcosTello—“L i qui d Assets: Capit aludazBolisg on
A You're ready to make great cocktails, what now? How these two industry leaders transitioned they're
bars into cutting edge cocktail bars. Creating art while keeping cost in check. Transitioning your existing
bar while operating. Some history as well as up and coming spirit categories.
4+ Marcos Tello is an accomplished bartender who has successfully helped install classically inspired
cocktail programs throughout the Los Angeles area, such as Seven Grand Whiskey Bar, The Edison, The
Varnish, and First & Hope. He has been featured on broadcasts and digital media such as: The Tom
Leykis Show, KTLA Morning News, and is the ho
Net works. This past November he recei we9Tast
Recently, he has teamed up with friend and longtime business associate Aidan Demarest to form Tello-
Demarest Liquid Assests, a beverage program consultation firm. This native Angeleno is determined to
cement Los Angel es’wswolpdtaicen.n the *“Cocktail R
4+ Aidan Demarest -Partner in Tello-Demarest/ Liquid Assets. Beverage Director- First and Hope Supper
Club Los Angeles. Aidan was the opening GM of Seven Grand then opened The Doheny private club
and cocktail lounge before taking his team to The Edison Downtown and creating the
national bartender exchange. With Partner Marcos Tello he currently directs "Red Rover" events
nationwide. Judge of the San Francisco Worlds Spirits Comp, WSWE Spirits, Mixology Judge, Board
Member of The Sporting Life. Aidan is a passionate ambassador for the Los Angeles Cocktail
Community and its place in the international market.


mailto:Liz@SanDiegoSpiritsFestival.com?subject=Seminar%20Registration
http://www.sandiegomixology.com/

3PM - Mathew Robald —Rum: An Incredibly Brief History of the World's Spirit" Rhum Barbancourt
4+ A complete and utter failure to cover over 300 years of history. Rum's journey through time is more than

just pirates and sailors, but three centuries of evolution, adaptation and great mixology. The session
covers rum's unique history as well its many different pedigrees, categories and famous cocktails.
Matt Robald is a rum connoisseur and blogger that spends his time proselytizing for his favorite spirit
both on his website at RumDood.com and at events around the world. He is a founding member of the
Cocktails & Spirits Online Writer's Group, the Orange County Bartender's Cabinet, and the
International Rum Expert Panel. He lives in Southern California with his editor, his rum and an abusive
mint plant.

Friday June 4™
1PM - Jennifer Queen—* Hi st or y” igufd cufuee,grtin alglass
A Brief history of tequila and folklore; Where it all started; Current trends;
A An understanding of production: Agave; 5 steps of distillation; Regional differences; Affects of
Barrel aging; Tasting: smell, site; palate; Cocktails
4+ Jennifer Queen is an artist, a foodie, and a tequila connoisseur, whose passion for food and spirits lead her
to the art of mixology. Her fresh ideas and creative cocktails have raised the bar in San Diego from
downtown to old town promoting an educated consumption of spirits and a true passion for the culinary
cocktail.

2PM - Laura Guera and Adam Stemmler - "Whiskey...the Sexy Choice for Women Today
A Myth Buster...Stereotypical Whiskey Drinker Revised; Whiskey is not just for older men; Whiskey is not
just for “biker” chicks; Sophisticated female whiskey drinkers: Hollis Bulleit, Brit Chavanne.
Developing your palate for fine whiskeys; How to taste whiskey and learn the different characteristics.
Don’t be afraid to try it straight up.

3PM - Jim Bendis - "Micro Distillery Trends and Owning your own Vodka Brand"

A Jim Bendis, founder and CEO of Bendistillery, America's most award winning small batch distillery,
will discuss the future of vodka, craft distilling, and private label vodka. If you have any interest
in getting into the booze business, this seminar is for you.

4+ Jimis CEO and founder of Bendistillery, Inc., America's most award winning small batch distillery. Jim
is the pioneer of craft distilling. He came up with some crazy idea of making an all natural small batch
gin 15 years ago while running through the world's largest juniper forest outside of his home in Bend
Oregon. Then came his Crater Lake Vodka. Somewhere along that twisty, turning road, Jim decided
that he knows more about making great spirits, then marketing them, so he started private labeling for
others. You'll find Jim hangin' out at his mobile martini bar, a 1965 vintage Airstream.

4PM - Sante Losio — “Nobody Owns Tomorrow, Lets enjoy 2-Nite” 2Nite Vodka
A 2-NITE Vodka Manufacturing Process and THE HEALTH, SOCIAL AND ECONOMIC IMPACT OF ALCOHOL.
+ Sante Losio, from Un Sogno, LLC. ManagiRartnefor South California and Nevada

JOIN US FOR HAPPY HOUR TO CLOSE OUR SEMINAR SESSION HOSTED "2Nite Vodka” @ the Merk Italiano for
from 5 - 7 pm with sample shots and specialty cocktails.
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Liz Edwards, Founder of San Diego Spirits Festival: 85-551-1605
Email:Liz@SanDiegoSpiritsFestival.com
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