
 
 

 

CONNOISSEUR CLASS SCHEDULE 

The fol lowing outl ines Connoisseur Classes only.   Food and beverage service,  including wines from the exclusive Broadbent 
Selections portfol io wil l  be available in the Connoisseur Lounge du ring class intermissions.    
 

FRIDAY, MAY 30 
 

CLASS TITLE TALENT DESCRIPTION 

FRIDAY |  9:30am – 10:30am 

CONNOISSEUR BREAKFAST:  
Sweet & Savory* 

Kyle Bailey (DC), Tiffanie 
Barriere (GA), John 
Currence (MS) & Tiffany 
MacIsaac (DC) 

Many health experts say eating breakfast sets the tone for the day. Well, we've designed a breakfast to set the tone 
for the weekend. Decadent doughnuts and pastry, sinfully savory meats, eggs and biscuits … this Connoisseur 
breakfast is a true breakfast of (Festival) champions! 

FRIDAY |  11:00am – 12:00pm 

OPENING RECEPTION:  Toast Olivier Gaupin (FR/GA) 

Let us raise a glass to a weekend of good cheer 
With food, wine, bourbon and craft beer 
With eaters, drinkers and passionate Southern thinkers 
Let us laugh, love and have good fun 
With Midtown as our home under a lovely Spring sun 
But most of all let only good flavors touch our lips as  
we eat, drink, savor and sip 
 

Join the Festival Founders, Advisory Council and the rest of the weekend's stars as we raise a glass to toast the start of 
the 2014 Festival. Cheers! 

FRIDAY |  12:00pm – 1:00pm 

HIGH SCORES* 
Michael McNeill, MS 
(GA) 

In the late 1970s, wine critic Robert Parker introduced a 100-point rating system to make finding quality wines easier 
for the consumer. Since then, Parker's 100-point prototype has led to similar scoring systems in the wine industry, 
influencing investors and traders to take positions and empowering new wine drinkers to make decisions without 
traders. For winemakers, the scores can be game changers ‒ a 90+ rating can lead to sold-out vintages. During this 
Connoisseur tasting seminar, participants will explore a series of high-scoring wines with Master Sommeliers, while 
learning about the characteristics that led to each wine's high rating. 

NO EXPERIENCE 
NECESSARY* 

Norman Van Aken (FL) 

From “Carney” worker to James Beard Who's Who, Chef Norman Van Aken has chopped and charred, sweated and 
seared his way to culinary excellence with no formal training and he has quite the stories to tell! During this 
Connoisseur cooking demonstration, participants will take a delicious and highly entertaining journey through Van 
Aken's career and learn the tips, tricks and recipes that led him from an all-night barbecue joint to recognition as the 
"Father of New World Cuisine." 

 



 
 

 

 

 

 

 

 

 

CLASS TITLE TALENT DESCRIPTION 

FRIDAY |  1:30pm – 2:30pm 

CLASSICAL v. MODERN* 
Scott Crawford (NC) & Hai 
Tran (NC) 

In many modern commercial kitchens, the classically-trained chef is a thing of the past. But when old world meets 
new world, the results are nothing short of delicious elegance. Pair with beautiful wines and the results are 
otherworldly! During this Connoisseur cooking and wine tasting seminar, guests will learn how one chef uses his 
classic training to create more modern versions of traditional Southern fare, while his sommelier shares old world 
and new world wines. 

THE PERFECT BARREL* 
Charles Medley (KY) & 
Sam Medley (KY) 

Instead of being created from blending together the contents from various barrels to provide uniformity of color 
and taste, Single Barrel Whiskey is made one bottle at a time from one barrel at a time. Each bottle is numbered 
and dated and each barrel contributes to the unique characteristics of the finished whiskey. During this Connoisseur 
tasting seminar, participants will learn how one of the South's finest single barrel bourbons are made from the 
process of selecting the barrel through the tasting process. A selection of bourbon from a variety of barrels will be 
served and votes will be cast for the best of the lot.  

FRIDAY |  2:30pm – 3:00pm 

TASTING TENTS (PREVIEW) 
100+ award-winning chefs 
(line-up changes daily) 

Preview of Tasting Tents.  Connoisseurs, Sponsors, Media and by-invitation-only Trade and Special Guests only. 

FRIDAY |  3:00pm – 6:00pm 

TASTING TENTS 
100+ award-winning chefs 
(line-up changes daily) 

The Atlanta Food & Wine Festival Tasting Tents are designed to lead guests on a culinary exploration of the South, 
featuring themed tasting “trails” like Bourbon, Craft Beer, Farm Fresh, Chicken, Seafood, Pork, Southern 
Sandwiches, Southern wines and favorites from other Southern regions around the globe. More than 100 award-
winning chefs will cook in the culinary trails during the weekend with a different chef line-up each day. Eat. Drink. 
Enjoy all that is Southern! 

 

  



 
 

 

 

Saturday, May 31 
 

CLASS TITLE TALENT DESCRIPTION 

SATURDAY |  9:00am – 10:00am 

CONNOISSEUR BREAKFAST:  
Fast Casual* 

Shaun Doty (GA), Kelly 
English (TN) & Brandon 
McGlamery (FL) 

McDonald's Egg McMuffin, Chick-fil-A’s Chick-n-Minis, Taco Bell’s Waffle Taco … at the Atlanta Food & Wine Festival, 
your dirty little breakfast secrets are safe with us. In fact, we don't mind celebrating the occasional walk on the wilder, 
naughtier side of breakfast. But fear not, we'll naturally use only the finest of chefs and the freshest of ingredients when 
we reinterpret our favorite fast food breakfasts. 

SATURDAY |  10:00am – 11:00am 

*FREE RANGE DUCK Justin Devillier (LA) 

In the South, talk of duck usually includes the word “season” or refers to a certain television “dynasty.”  It isn’t often we 
talk about free range duck and heirloom breeds that are raised for their meat, eggs, down and foie gras, but ducks have 
actually been farmed for thousands of years. During this Connoisseur cooking demonstration, participants will explore a 
range of uses for farm-raised duck, easy preparation methods and how to make the most of this delicious bird. 

TECHNIQUE LAB:  Wine 
Blending* 

Jason Teasuro (VA) 

Darlin', we've all been there. We've all had those crazy fantasies of a vineyard in Italy where we make wine so delicious 
that Master Sommeliers wait outside our door for just one precious sip. We're all for dreaming and we will certainly 
come visit you if those dreams come true. But for now, let's be real and focus on the basics of winemaking. During this 
Connoisseur wine demonstration, participants will learn the art of wine blending while creating personalized bottles.  

*THE GRAPES OF 
BORDEAUX 

Bartholomew Broadbent 
(VA) 

Just hearing the name Bordeaux conjures extraordinary wine expectations. What makes Bordeaux special is that its 
wines are created by blending different grape varieties that ripen at different intervals to give the wine more color and 
backbone. Bordeaux reds are primarily made from three grapes – Cabernet Sauvignon, Merlot and Cabernet Franc – 
with an occasional Petit Verdot and Malbec. But how do these coveted grapes of Bordeaux perform outside of the 
region? During this Connoisseur tasting seminar, participants will explore red wines from the acclaimed Broadbent 
Selections’ portfolio that use the grapes of Bordeaux but are actually produced in interesting regions outside of France.   

SATURDAY |  11:30am – 12:30pm 

FILL YOUR BELLY* 
Jose Mendin (FL) & 
Andreas Schreiner (FL) 

Ask most people, “what is the purpose of food?” and the answer will be to nourish our bodies.  Ask a Southerner the 
same question and the answer will be multi-faceted – to fill our bellies and to nourish our souls.  During this 
Connoisseur cooking demonstration, participants will get to know the story of one of the fastest-growing restaurant 
groups in the South and how each of the menu items in their seven, very distinct restaurants has a specific purpose – a 
way of showcasing flavor, history, geography and ethnicity.   

WINE + COLOR* Fred Dexheimer, MS 
Have you ever tasted color? The green character of a Sauvignon Blanc? The pink of fresh salmon? Whatever your 
colorful mood, there is a food and wine pairing to match. During this Connoisseur tasting seminar, participants will take 
their palates on a colorful spin as they learn the flavors of color and their perfect pairings.  

 



 
 

 

 

 

 

CLASS TITLE TALENT DESCRIPTION 

SATURDAY |  1:00pm – 2:00pm 

COLLARDS & CARBONARA* 
Michael Hudman (TN) & 
Andy Ticer (TN) 

When Southern food meets Italian cuisine, the result is Mamma Mia, Y’all!  During this Connoisseur cooking 
demonstration, participants will explore a whole new way to enjoy food as Southern ingredients are incorporated 
into Italian dishes from pork belly polenta to pickled beet crostini and learn how these two notable food cultures can 
mix and mingle with a delicious result!  

WHISKEY BLIND TASTING* 
Julian Van Winkle (KY) & 
Preston Van Winkle (KY) 

The father-son force behind Pappy Van Winkle wants to know if you're the bourbon lover you so profess to be. Can 
you discern a 10 year from a 20 year? Can you identify place of origin? During this Connoisseur tasting seminar, 
participants will engage in a lively competition to test their whiskey knowledge by sight and smell alone. The top 
scorers will win bragging rights and a little gift.   

SATURDAY |  2:30pm – 5:30pm 

TASTING TENTS 
100+ award-winning 
chefs (line-up changes 
daily) 

The Atlanta Food & Wine Festival Tasting Tents are designed to lead guests on a culinary exploration of the South, 
featuring themed tasting “trails” like Bourbon, Craft Beer, Chicken, Seafood, Pork, Southern Sandwiches, Southern 
Grown, Southern Wines and favorites from other Southern regions around the globe. More than 100 award-winning 
chefs will cook in the culinary trails during the weekend with a different chef line-up each day. Eat. Drink. Enjoy all 
that is Southern! 

 

  



 
 

 

 

 

 

SUNday, JUNE 1 
 

 

CLASS TITLE TALENT DESCRIPTION 

SUNDAY |  10:00am – 12:00pm 

CONNOISSEUR BREAKFAST:  
The Collection Breakfast* 

A collection of Southern 
artisans and cooks from 
across the South. 

From the mountains to the beach to the city, the South is known for its gracious hospitality and meals to 
remember ... including breakfast. Rise and shine as a group of artisans and cooks share their breakfast creations, 
all distinctively different yet completely Southern. 

SUNDAY |  12:30pm – 1:30pm 

A CHEF & A MASTER 
SOMMELIER WENT FISHING 
…* 

Craig Collins, MS (TX) & 
Andrew Curren (TX) 

There is no punchline. A chef and a Master Sommelier really did go fishing – and they want to share their bounty 
(fingers crossed it was a good day on the boat). During this Connoisseur cooking and wine tasting 
demonstration, chef and Master Sommelier will turn the catch of the day into a spontaneous meal with great 
wine pairings.   

OUT OF (SOUTH) AFRICA* Andrew McNamara, MS (FL) 

With wine history dating back to 1659, South Africa is the oldest wine region in the world. Before the last 
decade, South African wines were tough sells and most wines went directly to be distilled into brandy. Today, 
South African wines have a new story; they've emerged as some of the best valued red and white wines on the 
market. During this tasting seminar, participants will get a holistic view of South Africa's delicious wines, explore 
their history from Dutch colonization to their current state and learn what their future will hold. 

SUNDAY |  1:30pm – 4:30pm 

TASTING TENTS 
100+ award-winning chefs 
(line-up changes daily) 

The Atlanta Food & Wine Festival Tasting Tents are designed to lead guests on a culinary exploration of the 
South, featuring themed tasting “trails” like Bourbon, Craft Beer, Farm Fresh, Chicken, Seafood, Pork, Southern 
Sandwiches, Southern wines and favorites from other Southern regions around the globe. More than 100 
award-winning chefs will cook in the culinary trails during the weekend with a different chef line-up each day. 
Eat. Drink. Enjoy all that is Southern! 

 

 

 


