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2008 Road Tripper Bios

Audino, Brenda



Audino, Twin Liquors' Wine Manager has over 25 years of experience in sales, education and management across a wide variety of industries including retail and information technologies. Ms. Audino has been with Twin Liquors since 2003 in a variety of positions. Her current position, as Wine Manager, she manages all aspects of the wine business for over 50 stores. This includes supervising wine purchases, product range, merchandising, displays and educational material. She is also responsible for strategic planning and purchasing with regards to pricing fluctuations and seasonal forecasting. Ms. Audino is a Certified Wine Specialist and among only a handful of wine professionals in the Austin area to be certified as a sommelier by the International Sommelier Guild. Additionally, Ms. Audino has broadened her wine knowledge by traveling extensively throughout France, Italy, Spain, Portugal, Argentina, Australia as well as all of the major wine producing areas in the United States. Ms. Audino has created and conducts a nine-week wine class for Twin Liquors' associates which includes education on viticulture, vinification, tasting techniques and major wine-producing areas throughout the world.

Basgall,Ron


I've spent the last 30 years in the retail fine wine business. Highlights of my career include: -Proven results in buying and selling premium imported and domestic fine wines -Highest reputation in wine industry among peers and customers -Inventory control expert -Experienced merchandiser -Food and wine matchmaker -Very knowledgeable beer, cheese and spirits specialist -Key source of wine education and information for consumers, staff and reps -Acclaimed wine descriptor/flavor profile analyst -Award winning palate--3 tine winner of Best Palate in Chicago from Gaja's Restaurant's Professional `Wine Tasting Contest, plus multiple second and third place finishes -Strong winery contacts with owners, wine makers and reps -Highly traveled--visited wine regions and top wineries in Argentina, California, Chile, France, Italy, New Zealand, Oregon, Spain and Washington State -Unique ability to choose the highest quality vs. price ratio wines prior to review -Long term customer following - Known and respected by many of Chicago's top restaurant owners chefs and sommeliers.

Beck, Sean


I have served as the Sommelier and Beverage Director at Backstreet Cafe for the last 8 years and helped design and open our other restaurant programs at Hugo's & Trevisio Restaurants. I create all drinks, design the wine programs, and educate the staff at all of our restaurants. I am one of the longer standing Sommeliers in Houston and have been fortunate enough to garner numerous local and national awards for our wine programs. I look forward to expanding my knowledge on Washington wines.

Belding, Wayne, M.S.


Wayne Belding grew up in the mid-Hudson Valley of New York, now, ironically, a burgeoning wine-producing area. After earning a degree in geology, he moved to Colorado and found his way into the oil fields of the U.S. as a geologist. Along the way, he became fascinated with wine, and when the energy boom went bust, used that opportunity to transform his avocation into his vocation. He was an award-winning Sommelier at the Heritage Hotel in Denver with its Wine Spectator Grand Award-winning wine cellar. In 1990, he became the 13th American to pass the demanding Master Sommelier examination. Since that time he has been active in teaching and examining at all levels of the Master Sommelier program. He has served as Education Director and Chairman of the American Chapter of that organization. He has taught wine appreciation classes for over 25 years and written many articles on all aspects of wine. He has been a frequent wine competition judge. He has also been a featured speaker at the Epcot Food and Wine Festival, The Telluride Wine Festival, The Taste of Vail and the Rocky Mountain Wine and Food Festival. He has taught professional wine service classes throughout North America. Since 1986, he has been an owner of The Boulder Wine Merchant.

Botamer, Paul



Every wine has a story, and Paul Botamer is an expert storyteller. He has been talking about wine, from its history to its complex flavors, for more than 25 years. He has shared this knowledge in some of the nation's top restaurants, including Fearings', where he currently serves as director of wine. “Each wine is so unique with its own flavor and history,”� says Paul. “Whenever I try a new wine, I feel like a kid opening a present on Christmas Day.”� He is currently recognized as an Advanced Sommelier by Court Master Sommeliers and is studying to take the Master exam. He is a member of the Society of Wine Educators. At Fearings', Paul oversees the restaurant's beverage program, including extensive wine lists and special wine pairing menus. He joined Fearings' in 2007 from The Mansion on Turtle Creek and previously at Mary Elaines at the Phoenician Resort in Scottsdale Arizona. During his time as lead sommelier at Mary Elaine's, he was a member of the team recognized with the Wine Spectator's Grand Award, AAA Five-Diamond Award and nomination for the James Beard Foundation's: Best Wine Service in the Country: 2001, 2003 and 2004. An avid reader and history buff, Paul also enjoys traveling to vineyards across the world to continue sharpening his education in the field.

Cha,Tony

Tony Cha was born into the hospitality industry. Cha's family owned and operated two restaurants in New York City. Upon graduating college, Cha took a position as a hotel food and beverage director in Denver, Colorado. Then to Telluride, where his wine career first began to take form. After managing both restaurant locations for Peaks Resort and Spa, Cha helped open 9545 as restaurant manager and wine consultant. In 2001 Cha moved to San Francisco and began his formal wine tutelage at Rubicon, under the guidance of one of the world's top Master Sommeliers, Larry Stone. Cha helped open both new locations for San Francisco's The Slanted Door as their head sommelier. In 2005, Cha joined Rajat Parr at Restaurant Michael Mina as sommelier. Cha subsequently passed the advanced level court of master sommelier's exam on his first try and was named head sommelier at Michael Mina. Cha has been recognized by publications such as Wine Spectator and Wine and Spirits Magazine, whom named him "Best New Sommelier" of 2006. Currently, Tony is pursuing his final level of exams to become a Master Sommelier. Tony holds a BA in Hotel and Restaurant Management from Penn State University

Coleman, John



11 years with Balducci's. Category buyer for wine, cheese, coffee, tea, floral. 10 stores on U.S. east coast

Gallen
Jim


I love wine and I am the operating partner of Mark Tarbell.

Groh, Jeff


Jeff Groh got his start in restaurants working for the Cameron Mitchell Group in Columbus, Ohio. After moving to Oregon he has been Food and Beverage Director for the Inn at Otter Crest, Director of Restaurants for The Benson Hotel, and most recently Sommelier and Restaurant Manager for The Heathman Restaurant and Bar. Mr. Groh is active in Northwest wine and charity events participating in Classic Wines Auction, Salud, and the International Pinot Noir Celebration. He is a member of the International Sommelier Guild having completed their diploma program in 2004. Having run out of major wine programs to focus on in Portland, Oregon he is considering retiring to a life of leisurely Champagne consumption.


Heyn, Loni


Originally from Chicago, Loni got the wine bug while applying to law school. Alas, the bottle called and she quickly became one of the top wine specialists in New Mexico, working at top restaurants in Santa Fe, the best wine shop in the city, and then the largest distributor in the state. She was on the board of the Santa Fe Wine and Chile Fiesta and a sought-after educator and writer for the ABQ Journal. In 2001 Loni left New Mexico for a larger market so she could be exposed to the wines needed to get her Master Sommelier. For the last 6 years she has worked at Pogo's Wine and Spirits, the best wine/spirits shop in Dallas, taught several classes in the city and consulted on private and restaurant cellars. After receiving her Advanced level Sommelier in 2005 she is currently sitting for her Master Sommelier.

Itsell, Alice


I have been in the retail grocery business for 15 years, and specialize in the wine, spirit and beer category. I enjoy outdoor activities and good food and wine. Experiencing new areas, meeting new people and I love to travel. My other interests include gardening and redecorating my house.

Kim, Sue


Sue Kim-Drohomyrecky is acting Beverage Director for Spring Restaurant Group and oversees all aspects of service and Front of House operations. She discovered her passion for restaurants inadvertently while financing her education at Northwestern University by waiting tables.  Her background in the Chicago restaurant scene is extensive. She spent three years at the venerable Shaw’s Crab House, moved on to be the General Manager at Starfish, an upscale seafood restaurant, and eventually accepted the position as Maitre D’ at the four-star Trio (Evanston, IL).  At Trio, where she and Chef Shawn McClain first met, Kim-Drohomyrecky quickly took over dining room operations and received numerous accolades for her service standards and for Trio’s wine program, which she was instrumental in developing.

Her passion and commitment to nurturing innovative wine lists and training her staff to navigate them confidently continues today.  Kim-Drohomyrecky is currently at the helm of the award winning Spring, Green Zebra and Custom House restaurants respectively.   Her ultimate goal in creating any of her wine programs is to build a list that dovetails perfectly with Chef Shawn McClain’s cuisine, whether it be the clean seafood driven menu at Spring, the innovative vegetable-centric fare at Green Zebra or the artisan meat focused menu at Custom House.  This range of cuisine allows her equal range in her knowledge and exploration of the world of wine.  Showcasing wineries and winemakers that share her belief in a “hands on” approach in creating their wines is another major characteristic of her wine lists.  The lists heavily emphasize producers who rely either on sustainable agriculture, an artisan approach to winemaking or a mix of the two is usually what will land a wine on her lists. Kim-Drohomyrecky creates lists designed to provoke diners to explore and genuinely engage with the service staff about the joys of wine. 

Her unwavering commitment to service and anticipating the needs of the guest is reflected in every one of the Spring Restaurant Groups establishments and their staff.  The unique and seemingly effortless relaxation of the surroundings, that have be come a hallmark for the Spring Restaurant Group, is in direct proportion to the tireless and passionate attention to detail that Kim-Drohomyrecky emphasizes in every aspect of the dining room service and surroundings.

 Klemp, Ray


Currently the largest independent retailer in AZ. Founded First Press Arizona in 2000, AZ's premier wine event. Currently planning expansion into the Los Angeles market.

Korson, Martin


I have been the Wine/Beer manager for Central Market for over 4 years. Previously, I was The Wine Guy for Brennan's of Houston running their beverage program for 6 years. I am currently at the Advance level for the Master Sommelier program. I hope to sit the exam again next year. Before Brennan's I had just graduated from the Culinary Institute of America in Hyde Park with culinary arts degree. I also have a BS in Finance from San Diego State and have traveled extensively throughout the world.


Kukull, Kara


Kara Kukull, Beverage Operations Specialist for Legal Sea Foods, acted as the Sommelier at the Park Square location since June 2006. Park Square is home to one of the largest wine cellars in Boston, and has been awarded with the Wine Enthusiast Magazine's 2007 Award of Unique Distinction and Wine Spectator's Best of Award of Excellence for its extensive, value-driven wine list featuring over 800 different wines and 10,000 bottles. Her tenure at LSF began in early 2002 as a bartender where she quickly developed an interest and passion for wine. In order to further pursue wine education and supplement her International Business degree, she enrolled in Boston University's Wine Studies program, studied wine and completed the program after two years. Under the leadership of her boss, Sandy Block, MW, Kara's role has recently expanded to assist several other LSF locations with the Beverage Program

.


McNamara, Andrew

Andrew McNamara joined the prestigious sommelier team at the Breakers Palm Beach in March of 2005. McNamara passed the three-part Advanced Sommelier Exam in August 2005. The following year, he competed in the Finals of the Best Young Sommelier in America Competition, in the summer of 2006. Then in March 2007, he won the Krug Cup “ a prestigious award given to a person who passes the Master Sommelier Exam on the first attempt with the highest score, joining a group of just 11 other individuals who hold that accolade. Andrew oversees the beverage operations of L'Escalier, the award-winning signature restaurant at The Breakers, winner of the AAA Five Diamond award and the Wine Spectator Grand Award since its inception in 1981, as well as the Tapestry Bar and the Breakers newest restaurant concept - Brasserie L'Escalier. He also assists with purchasing for the other 7 restaurants at The Breakers. Prior to arriving at The Breakers, Andrew worked and consulted for Arthur's Wine Shop in Charlotte, North Carolina. McNamara holds a Bachelor of Science degree in Mathematics from Davidson College in Davidson, N.C.

Meagher, Michael


I graduated from Harvard University cum laude with a bachelor's degree in Sociology in 2002. Eschewing the "traditional" job market I followed my passion and attended the Culinary Institute of America. After a few years in kitchens, I realized that professional cooking was eroding my love of cooking in general. Packing my life into two overstuffed suitcases, I spent a year at the University of Adelaide in Australia, ultimately graduating with a MA in Gastronomy. While in Australia I had a chance to meet several winemakers and taste a lot of great juice, ultimately deciding to write my master's thesis on screw cap wines in the United States. I am currently working for the New France restaurant group, owners of L'Espalier and Sel de la Terre as assistant beverage director and sommelier. I'll be sitting for the Advanced Course for Court of Master Sommeliers in October and I am currently enrolled in the Diploma program for the WSET.

Murray, Chris
Sommelier


I grew up and my family still lives in New Jersey. I studied studio art and printmaking in college at Cornell University in Ithaca, NY. To support my lifestyle as a starving artist, I began working in restaurants and it wasn't long until my job became my passion. I have been working for the last three years in Manhattan for the Union Square Hospitality Group. I am currently at Eleven Madison Park, working as a sommelier with our wine director John Ragan. I am also the director for our company's wine class, a sort of Wine 101 open to all employees within our company. When I am not "tasting" wine, I can be found running around Central Park, training for my first NYC Marathon which I plan on running on November 2nd.


O'Shea, Timothy


I've been a part of restaurants for 12 years, drinking and enjoying wine during that span. Only recently have I had the opportunity to expand my knowledge exponentially by becoming a wine buyer and GM of Cru Wine Bar in Denver, CO.

Rubin, Howie


Howie Rubin has been at the helm of Bauer Wines for almost 30 years, and works hard at keeping his finger on the pulse of the always-changing wine scene. He got his start in the wine business in San Francisco in the 70’s, as a member of America’s First Wine Bar, the London Wine Bar. He was orchestrating winemaker dinners in 1976, and fell in love with the grape. He went to the top of Mt. Veeder in Napa to pick grapes at Mayacamas Vineyards for a couple of crushes, and it was there he grew to appreciate the hard work that goes into the making of wine. From there, he went to Palm Beach, Florida and became a sommelier at the prestigious Breakers Hotel, learning about European wines, while successfully putting some California wines on the 5 star wine list. From there it was up to Boston to land a job at Bauer Wines in 1979, where he has been happily situated since. He has done frequent radio appearances on both WFNX and WBCN, and maintains his same passion for wine now as he did when he got into this crazy business in 1975. He has been a panel member at the Boston Wine Festival for about 10(?) years.

Schmeisser, Tom



I began working for the Siegal family( Four generation owners )in 1970. After a summer of sampling all available products, became the Imported Beer Manager (Quite an accomplishment for a farm boy from just outside America's Beer Capital, Milwaukee, Wisconsin) I became interested in wine (and its affects)in the early 70's just as the wine business was beginning to bloom. Thirty eight years later after much reading, tasting, traveling, socializing, and hard work I have moved our business forward and continued my endeavor to enjoy, promote, and sell fine wine from all over the world.

Schofield, Rick



VonSalzen, Michael


I am an avid wine lover who decided a few years ago to make a career out of my passion after owning my own entertainment company for years and growing tired of it. I also enjoy candlelit dinners and long walks on the beach... just kidding! I do like to travel though, and also enjoy cooking, golf, and continuing my wine education.

Warren Schiavone, Julia


Julia Schiavone is the Wine and Beverage Director for Quaintance Weaver Restaurants and Hotels. She holds the Advanced Certificate from the Court of Master Sommeliers and currently is a Master Sommelier Candidate. She is also a member of the Society of Wine Educators and has obtained the acknowledgement of Certified Wine Educator. She has worked with QWRH for nine years and not only established their wine programs, but impacted the face of wine lists in the area as well. She serves as a mentor to several knowledge seeking professionals and strives to continually educate her staff and guests. She has won the Confrerie de la Chaine's Young Sommelier Competition for the South Central Region in 2006 and 2007, competing in the Nationals each year with nine other sommeliers. Recently, she was honored with the Trefethen Vineyards Passionate Wine Service Award with 39 others in the country.

Weese,
Maureen


Thank you for asking about me. I spent my childhood in New York and played volleyball, ski team and soccer and studied law, history and business. Upon graduating, I attended Paul Smith's College outside of Lake Placid New York. My major was hotel/restaurant management, but upon tearing my knee, I adjusted to travel and tourism management. After graduating in 1990, I started my career at a large Hilton. Decided a private/smaller club atmosphere would be better suited for me. I then began at a Country Club. Life was much better. Learning about wine and food pairings as well as special events. I then spent a stint in New Hampshire, in Phoenix then moved to Seattle. One of my favorite places. Working at the Washington Athletic Club took my knowledge up a few notches and was my introduction to Washington and Oregon wines. How Exciting! My favorite being Leonnetti. Very hard to find now that I do not live there! I spent a few years in Boston after that and have landed in Colorado. It is very exciting to be part of the World's Largest Liquor store, especially as the wine buyer. I find education is still a huge part of this industry and am thankful I work at a establishment where the wine industry is very prevalent. Thank you for your interest!

Wells, Steve


I moved to NYC in 2002 to play music with my friends and do graphic design. When the graphic design didn't work out, I went to the old standby of waiting tables. I drank mostly beer then and only knew what merlot & chardonnay were. In 2006, I became the beverage manager at a Spanish restaurant and began to really study wine. I took the intro & certified sommelier exams from the court of master sommeliers in 2007 and became the sommelier at Blue Water Grill later that year. In 2008, I became the sommelier for Blue Fin in Times Square.

Wines, Emily, MS


It's amusing, and seems destined, that a woman with the surname "Wines" should become an acclaimed sommelier. A newly minted Master Sommelier, Emily Wines has helped make Fifth Floor's wine list one of the foremost in San Francisco. The list has won numerous awards, including Wine Spectator's coveted Grand Award. Before arriving at Fifth Floor in 2000, Wines worked under Vivian Gay at Elka Gilmore's eponymous San Francisco restaurant, Elka. She then came to the Fifth Floor and refined her skills under the mentorship of Rajat Parr, quickly becoming Assistant Sommelier and then, in 2004, Wine Director. In spring 2008, Wines made history by becoming the second woman to pass the rigorous Master Sommelier Diploma Examination and win the prestigious Remi Krug Cup; the cup is awarded to the single highest scoring candidate who passes all three portions of the Masters Exam in the first attempt. The title of Master Sommelier is internationally recognized and Wines is one of only fifteen women in the nation to hold it.

Zalman, Andrew


Raised in NYC, I moved to Portland in 1977, hoping to continue to enjoy a career in music. While earning a living in Manhattan, playing music, was easy, the Northwest had challenges in that regard. Rent was due, needs had to be met, and I entered the world of the food service industry (cue music). While I eventually found gigs in music, they weren't of the satisfying nature (see "Weddings and BNar-Mitzvahs"), and I continued in restaurants. A wonderful family followed soon, and I stuck with food and wine. I really am a lucky guy.

