JANUARY 28 - JANUARY 31,2020 DRAFT SCHEDULE

Tuesday: Tours and Elements of Style Workshop

Wednesday: Optional Workshops, Pomme Boots Society Meeting,
Certified Pommelier Exam, Welcome Reception/Cider Share
Thursday: Keynote Speaker, Tradeshow (9:45-6:00), Seminars and
Bookstore

Friday: Tradeshow (9:00-2:00), Seminars, Bookstore,

Grand Tasting and Final Toast
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Opening Session with Keynote Speaker Jill Giacomini Basch, Co-Owner and CMO of Pointe Reyes
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Farmstead Cheese Company (there will be cider AND cheese!)
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Using Education Programs
to Drive Sales

Mod: Chris Shields, Cidergeist

What Retailers Really Want:
Bay Area Edition
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To-Do's For Social Media
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Tasting Room

Mod: Caitlin Braam, Speakers: Courtney Foster of STEM
Cider, Krista Scruggs of CO Cellars/ZAFA Wines, Jamie
Carrao of Angry Orchard Walden
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