
Please Enjoy Responsibly

A Playground for Food 
& Wine Loving Adults!



New this Year!
Welcome Limoncello Spritz Cocktail
by Villa Massa.

Living Produce Wall on The Red Carpet! 
Known for their commitment to delivering the 
freshest and most unique fruits and vegetables, 
Melissa’s Produce will be showcasing an innovative 
art installation: a living produce wall! This vibrant 
and interactive feature will provide guests with a 
unique selfie photo opportunity, bringing the beauty 
and freshness of produce to life. 

The Grand Wine Pavilion by  
San Luis Obispo Wine Collective 
Featuring highly acclaimed wines from San Luis 
Obispo Coast Wine Collective and freshly grilled 
skewers by Sweetgreen, along with a fresh baked 
bar by Scratch Bakery.

The Grand Tasting Pavilion
This 40 x 60 foot pavilion will be overflowing  
with perfectly paired wines, charcuterie and  
chef creations.

NEW SPIRITS! The Cocktails of Pacific Wine  
& Food Classic presented by Basil Hayden,  
Código1530 Tequila and Papa’s Pilar Rum.

Melissa’s fresh salsa and guacamole bar 
in the Taco Garden 
Guests will be able to enjoy a variety of freshly 
made salsas and guacamole, highlighting the  
best of Melissa’s Produce.  

Mixology Master’s by Licor43
Sampling Licor 43, Lolea, Mar de Frades  
Martin Miller’s Gin and Villa Massa.

Strongwater Anaheim 
2024 James Beard Nominee and Forbes Best  
US Bar Team, will be featuring phenomenal 
cocktails and delicious bites.

Whole pig Lechon feast 
by Lola’s by MFK.

JARS Sweets & Things 
by Chef Fabio Viviani 

Refresh & Rehydrate 
with San Benedetto Water

Welcome 
TO THE 

7TH ANNUAL 

YOUR
 WORLD-CLASS 

CULINARY 
JOURNEY 

AWAITS YOU!



Get Ready to Groove at the Silent Disco by Delola
Join us for an unforgettable experience at the Silent Disco or Dance 
the day away to live DJ beats and live music throughout the event. 

Meet the TacoTuesday.com Podcast Team 
and get free merch while supplies last

Visit the Mixology Masters Lounge 
and experience premium tastes of 
Licor 43, Lolea, Mar de Frades,  

Martin Miller’s Gin and Villa Massa.



WINE
Aequorea Vineyards

 2023 Viognier
2023 Seafarer Pinot Noir

Baileyana Winery
Baileyana S-BAR Pinot Noir 2021

Baileyana S-BAR Chardonnay 2022
Baileyana S-BAR Syrah 2020

Biddle Ranch Vineyard
2022 Estate Chardonnay

2021 SLO Coast Pinot Noir

 Chamisal Vineyards
2022 Estate SLO Coast Pinot Noir

2022 Estate SLO Coast Chardonnay

Croma Vera Wines 
2018 Grenache

Cutruzzola
2020 Blanc de Noir Lisa Marie

2018 Giacomino Reserve Pinot Noir
2020 Riesling 

FOOD
JARS Sweets and Things by Fabio Viviani

Dessert Jars, made with custard, cakes, 
cookies, cream and more!

Scratch Bakery
 Knock Knock’s, Dulce de Leche Cheesecake 

(Gluten Free), Coconut Passionfruit Cake Bites 
(Gluten Free), Salted Caramel Chocolate Cake 

Pops (Gluten Free) 

Silver Trumpet
 Bacon Wrapped Dates, blue cheese, chipotle 
aioli, spiced maple glaze-Lemon Pana Cotta, 
raspberry glee, mascarpone whipped cream 

 
Sweetgreen

Chef-crafted steak + chicken bites inspired by 
Sweetgreen’s classic flavors

WINE
 Derby Wine Estates

2021 Chardonnay
2017 Petit Verdot

2021 1510 Red (Rhone Blend)

Kynsi Winery
2023 Pinot Noir Rosé

2021 Pinot Noir Edna Valley
2020 Nocturnum

Sinor-LaVallee
2023 Ancetrale (pet nat of Pinot Noir)

2023 Shuck Shack Sparking Dry Muscat

Timbre Winery
2023 Improvisation Sparkling Sauvignon

2021 The Jam Grenache
2020 Lead Vocal Pinot Noir

Tolosa
1772 Chardonnay 2021
1772 Pinot Noir 2020

GRAND WINE PAVILION 
PRESENTED BY SAN LUIS OBISPO COAST WINE

Subject to Change



WINE
Caymus Vineyards 

2022 Emmolo Sauvignon Blanc with  
Scallops + Corn “Chowder”

2022 Mer Soleil Reserve Chardonnay
2022 Sea Sun Pinot Noir

2022 Caymus Suisun The Walking Fool
2022 Caymus California Cabernet Sauvignon

John Anthony Wines
Butter Chardonnay, CA

Butter Pinot Noir, CA
Butter Cabernet, CA

Serial Cabernet, Paso Robles
Weather Chardonnay, Central Coast

Weather Pinot Noir, Central Coast

FOOD

Five Crowns

Graze Craze

Great Maple

Lorea

Rangeen

The Mayor’s Table

The Tea House on Los Rios

WINE 
Precept Wine

Browne Forest Project Cabernet Sauvignon,  
Paso Robles 2021

Browne Family Vineyards Heritage  
Cabernet Sauvignon, Columbia Valley 2022

Browne Family Vineyards Pinot Noir,  
Willamette Valley 2021

Browne Family Vineyards Do Epic Sh*t Brut 
Sparkling, American NV

 Gruet Brut, New Mexico NV
Gruet Brut Rosé, New Mexico NV 

Sainte Marguerite en Provence
Fantastique
Symphonie

 
Terlato Wines

Lanson Rosé Champagne
Lanson Brut Champagne

GRAND TASTING PAVILION 
PRESENTED BY SOUTHERN GLAZER’S WINE & SPIRITS

Subject to Change



Featured Wines
Adobe Roads Winery
2021 #66 White Blend
2022 Roberts Road Sangiacomo Chardonnay
2022 Roberts Road Sangiacomo Pinot Noir
2021 Blue Dog Napa/Sonoma Cabernet Sauvignon
2018 Beckstoffer GIII Cabernet Sauvignon
2019 The 24 Red Blend
2019 Shift Red Blend
2021 Redline Red Blend
2019 Apex Red Blend
2018 Carbon Red Blend

Austin Hope Wines
2021 Austin Hope Cellar Cabernet Sauvignon
2023 Austin Hope Cellar Select Rosé
2022 Austin Hope Cellar Select Chardonnay
2022 Austin Hope Cellar Select Malbec
2022 Austin Hope Cellar Select Cabernet Franc

Barnardus
Bernardus Aix En Provence Rose (MAGNUMS)
Bernardus Sauvignon Blanc GRIVA VINEYARD Arroyo Seco
Bernardus Chardonnay Monterey County
Bernardus Pinot Noir Santa Lucia Highlands

Booker
2019 Fracture (100% Syrah)
2020 Perl (91% Syrah, 9% Grenache)
2021 My Favorite Neighbor Cabernet Sauvignon
2021 My Favorite Neighbor Blanc (100% Chardonnay)

Caymus Vineyards
2022 Emmolo Sauvignon Blanc
2022 Mer Soleil Reserve Chardonnay
2022 Sea Sun Pinot Noir
2022 Caymus Suisun The Walking Fool
2022 Caymus California Cabernet Sauvignon

Delicato Family Wines
Stoneleigh New Zealand Sauvignon Blanc
Coppola Diamond Prosecco
Coppola Diamond Claret Cabernet Sauvignon
Diora Rose
Black Stallion North Coast Chardonnay
Black Stallion North Coast Cabernet Sauvignon

Distinguished Vineyards
LYLO Sauvignon Blanc 2023, Marlborough New Zealand
Argyle Brut 2019, Willamette Valley Oregon
MacRostie Chardonnay 2022, Sonoma Coast
Argyle Pinot Noir 2022, Willamette Valley Oregon
Markham Merlot 2021, Napa Valley
TEXTBOOK ‘Reserve’ Cabernet Sauvignon 2022, Napa Valley

Dracaena Wines
2023 Cordyline Rosé (100% Grenache direct press)
2021 Chenin Blanc (85% Chenin Blanc, 15% Viognier)
2022 Cinnabari (70% Cab Sauv, 15% Merlot, 15% Cab Franc)
2022 Classic Cabernet Franc (96% Cab Franc, 4% Petit Verdot)

Subject to Change



Subject to Change

Gelson’s
Gelson’s Cheese & Charcuterie and Wine Experience
Enjoy curated artisan cheeses and charcuterie along with  
award-winning wines made by winemakers Julien Fayard of  
Napa Valley and Doug Margerum of Santa Barbara County.

Head High
2023 Head High Sonoma County Chardonnay
2023 Head High Sonoma County Pinot Noir
2023 Head High Sonoma County Skin Contact White Wine
2022 Sonoma County Syrah

Hi-Time Wine Cellars
Bubbles & Beer

John Anthony Wine and Spirits
Butter Chardonnay, CA
Butter Pinot Noir, CA
Butter Cabernet, CA
Serial Cabernet, Paso Robles

Precept Wine
Browne Forest Project Cabernet Sauvignon, Paso Robles 2021
Browne Family Vineyards Heritage Cabernet Sauvignon,  
Columbia Valley 2022
Browne Family Vineyards Pinot Noir, Willamette Valley 2021
Browne Family Vineyards Do Epic Sh*t Brut Sparkling, American NV
Gruet Brut, New Mexico NV
Gruet Brut Rosé, New Mexico NV 

Rancho Capistrano Winery
Romeo - 2022 Pinot Noir
Marissa - 2023 Sauvignon Blanc
Franson’s Favorite 2022 Zinfandel
         
Riboli Family Wines Spritz & Rose Table
Spritz Del Conte 
2023 Maddalena Rose
2023 San Simeon Rose
Les Glories Cremant Brut Rose NV
  
Sainte Marguerite en Provence
Fantastique Rosé – 2023 Cru Classé in Côtes de Provence
Symphonie Rosé – 2023
           
Sinegal Estate Winery
2021 Sinegal Estate Cabernet Sauvignon - Napa Valley
2021 Sinegal Estate Sauvignon Blanc - Napa Valley/Sonoma Valley
2021 Details By Sinegal Cabernet Sauvignon - Sonoma Valley
2022 Detail By Sinegal Sauvignon Blanc - North Coast

Tercero Wines
 2022 Trilogia (white blend)
2021 The Outlier (dryish Gewurztraminer)
2022 Nouveau Mourvèdre  
(carbonic Mourvèdre served chilled)   
2018 Cinsault
2021 PInot Noir - Kessler-Haak Vyd
2015 Mourvèdre - SBC

Terlato Wines
Lanson Rosé Champagne
Lanson Brut Champagne
 

TRAVEL PASO
Featuring Wines from Paso Robles

Alta Colina
2022 Claudia Cuvee Marsanne
2023 Carbonic Grenache
2021 GSM
2021 Toasted Slope Syrah

McPrice Myers
2023 Beautiful Earth White
2022 Bull by the Horns
2022 M Cab
2022 Beautiful Earth Red

Thacher
2022 Viognier
2021 Cinsaut
2021 Controlled Chaos
2021 Triumbrant



Cocktails & Drinks 
Basil Hayden Kentucky Straight Bourbon Whiskey

Código 1530 Tequila

Papa’s Pilar Rum
A premium rum inspired by the adventurous spirit of Ernest Hemingway

Mixology Master’s by Licor43 
Experience sips from Licor 43, Lolea, Mar de Frades Martin Miller’s Gin and Villa Massa

2024 Welcome Cocktail Limoncello Spritz by Villa Massa

Tin City Distillery
Chocolate Love Espresso Martini & the Pine-OH with pineapple infused Tin City Vodka and Cranberry & Lime

Waterloo - Flavored Sparkling Water and Mocktails.

Suntory ALL-FREE - Non-alcoholic beer-alternative and mocktail bar

Delola - Ready to drink world class crafted cocktails by the silent disco

Puesto Clara  - Traditional Mexican Lager

Left Coast Brewery

San Benedetto Water - Refresh & rehydrate
 

PLEASE DON’T DRINK AND DRIVE AND ALWAYS WEAR YOUR SEAT BELT!

CELEBRATE FALL AT THE DISTRICT IN TUSTIN THIS OCTOBER
Participating restaurants have created seasonal cocktails & bites 
to enjoy all October. Learn more at FallCocktailTour.com



INDULGE IN THE BEST LOCAL TACOS AND COLD BEER IN THE TACO GARDEN 

Tacos
Chelas Mexican Kitchen - Where traditional, authentic recipes are prepared using only the freshest ingredients

Descanso - Descanso is the first plancha style Mexican restaurant of its kind! Come celebrate authentic Mexican 
flavors and recipes.

Puesto - Puesto is a Mexican Artisan Restaurant owned and operated by a Mexican American family.

Red O Mexican - RED O sets the standard for Fine-Mexican Dining in Southern California.

Soho Taco - The heart and soul of SOHO TACO is our gourmet taco cart catering. 

Melissa’s Produce - Fresh salsa and guacamole bar in the Taco Garden. Guests will be able to enjoy a  
variety of freshly made salsas and guacamole, highlighting the best of Melissa’s Produce.

Cold Beer
Puesto Clara  - Traditional Mexican Lager
This is a traditional, well-balanced bright golden lager beer with a crispy flavor from the malted barley and hints of 
corn. Medium bitterness from the noble German hops, with a clean aftertaste. This beer adds depth to lighter dishes, 
including seafood and chicken.  It’s a perfect contrast to spicy cuisines like tacos, of course.

Recommended Puesto Taco Pairings: Tamarindo Shrimp, Lobster, Carnitas, Chicken Al Pastor, Verduras.



Chefs & Restaurants
• Bosscat Kitchen & Libations, Executive Chef Peter Petro

• Byblos Cafe

• Chelas Mexican Kitchen, Owner & Chef Karla Vasquez

• CUCINA enoteca, Executive Chef Cesar Sarmiento 

• Descanso, Executive Chef Jose Angulo

• Farmhouse at Roger’s Gardens, Chef Rich Mead 

• Five Crowns & SideDoor, Executive Chef Matthew Luna

• Graze Craze - Charcuterie Boards and Boxes

• Great Maple Restaurant, Executive Chef Adolfo Morales

• Gus’s World Famous Fried Chicken

• JARS Sweets & Things, Chef Fabio Viviani

• Lido Bottle Works, Executive Chef Joel Gutierrez

• Lola’s by MFK, Owner & Chef Henry Pineda

• Lōrea at Paséa Hotel & Spa, Chef Stefan Pierce, Chef de Cuisine

• Maizano, Executive Chef Alan Sanz

• Melissa’s Produce

• Miss Mini Donuts, Leslie Nguyen

• Muldoon’s Irish Pub, Executive Chef Dan Cherri



• Paséa Hotel & Spa, Chef Scott Rackliff, Executive Chef 

• Prego, Chef Ugo Allesina

• Puesto, Chef Erik Aronow

• Rancho Capistrano Winery, Chef Adrian de La Torre

• Rangeen Kitchen

• Red O, Chef  Hugo Cruz

• Scratch Bakery Cafe, Executive Pastry Chef Louise Chien

• Shorebird, Chef Jay Bogsinske, Director of Culinary Development

• Silver Trumpet Restaurant and Bar at Avenue of the Arts Costa Mesa 
Hotel, Executive Chef Hector Zamora

• SOCIAL Costa Mesa, Chef Jeffrey Boullt

• SOHO Taco, Executive Chef Oscar Pecina

• Strong Water Anaheim, Galley Master, Executive Chef  
Steve Kling - 2024 James Beard Nominee

• Sweetgreen, Chef Chad Brauze

• Tangerine Room at The Westin Anaheim Resort,  
Executive Chef JJ Burton and Pastry Chef Andy De La Cruz

• Ten Asian Bistro, Executive Sushi Chef Toshi Muira

• The Crack Shack 

• The Mayor’s Table, Chef Riley Huddleston

• The Tea House on Los Rios, Damien Orozco

Subject to Change

• The Yellow Chilli

• Trevor’s at the Tracks, Chef Ronnie Chavez

• Villa Roma and Cambalache, Chef Leo Razo,  
World Paella Championship winner

• Wahoo’s Fish Tacos, Co-Founder Wing Lam

• Western Hospitality Group, Chef Joe Youkhan,  
co-founder and National Director of Culinary 
Operations, Champion of the Food Network’s 
“Chopped!”, Hulu’s “Best in Dough” Champion and 
Cooking Channel’s “FIREMASTERS” Champion

• Xacalli, Executive Chef Vincent Espinoza

• ZOOD, Persian California Kitchen, Exec. Chef/ Owner 
Mandana Shabani & Exec. Chef/ Owner Patrick Lanteigne 



TERMS & CONDITIONS: 
All ticket holders agree to the following waiver: The Pacific Wine + Food Classic event is for guests 21 and more. 

No one under 21 will be admitted, including infants. ID’s will be checked at entrance. This is no smoking event, no backpacks. 
All attendees must have a valid photo ID. ALL SALES ARE FINAL: All tickets are non-refundable. The event happens rain or shine.
No exchanges, no exceptions. Event schedule is subject to change without notice. Please see website for full terms and conditions.

D E S I G N  B Y

AND EVENT PARTNERS

BRANDS

Suntory ALL-FREE  •  Tin City Distillery  •  Hi-Time Wine Cellars  •  Air Play  •  Left Coast Brewing Co.  •  San Benedetto
Sainte Marguerite En Provence  •  Martin Miller’s Gin  •  Lolea  •  Villa Massa  •  Papa’s Pillar Rum  •  H20 Depot  •  Puesto

THANK YOU TO THE SPONSORS

OCfoodies .com


