
Best Pairing of Food and Beverage

Gold

Silver

Bronze

Best Food

Gold

Silver

Bronze

Best Dessert Pairing

Best Red Wine

Gold

Silver

Bronze

Best White Wine

Gold

Silver

Keenan Winery

Joel Gott

Acumen Wine

C.G. Di Arie Vineyard & Winery

Bieler Family Daisy Pinot Grigio

SEARED SCALLOP VERONIQUE - Micro Greens, Thompson Muscat Grapes, Swiss Country Dressing, Seared Scallop, 
and Pancetta

Brewforia Beer Market & Kitchen

Marich Chocolates with Gnarly Head 

Whole Roasted California Almonds double dipped in our signature “Fair Trade” Dark Chocolate with a hint of Chipotle 
Delicato's with 2017 Gnarly Head Red Blend 

"TUSCAN STYLE BEANS W/ WILD BOAR SAUSAGE
fresh mayocoba beans simmered in a rich rosemary and sage pork broth with vegetables and diced tomato. Served 

over arugula and a medallion of wild boar and cranberry sausage. Garnished with fresh herbs and Grana Padana" with 
2015 Kuentz-Bas Pinot Noir

Moody's Bistro, Bar & Beats 

Whiskey soaked Pork Belly Slider 

Granlibakken Resort 

2016 Rose 

2017 Pinot Grigio 

Asain glazed pork rib with green payapa salad

2015 Cabernet Sauvignon

2015 Pinot Noir

2013 Cabernet Sauvignon

2018 Lake Tahoe Autumn Food & Wine Festival

Culinary Competition Judges' Awards

Sunday September 9, 2018

Asain glazed pork rib with green payapa salad with a Naut Red - Imperial Red Ale 

Moody's Bistro, Bar & Beats paired with Charbay Distillary 

Whiskey soaked Pork Belly Slider with a Charbay Doubled & Twisted Whiskey, Reed's Ginger Beer, Pomelo sparking 
water, lime twist.

Brewforia Beer Market & Kitchen paired with DNA Brewing Co

Petra paired with Kuentz-Bas 



Bronze

Best Spirit 

Gold

Best Beer

Best Pairing

Best Food

Best White

Best Red

Best Spirit

Best Beer

Best Table Presentation 

Blazing Pans Winner

DNA Brewing Co 

2015 Viognier

Charbay Doubled & Twisted Whiskey, Reed's Ginger Beer, Pomelo sparking water, lime twist.

Pride Mountain Vineyards

Charbay Distillery

Culinary Competition People's Choice Awards

2018 Lake Tahoe Autumn Food & Wine Festival

Sunday September 9, 2018

Naut Red - Imperial Red Ale 

Patz & Hall 

Keenn Winery 
2015 Cabernet Sauignon

 California 

2014 Chardonnay 

Sonoma County 

Brewforia Beer Market & Kitchen paired with DNA Brewing Co
Asain glazed pork rib with green payapa salad with a Naut Red - Imperial Red Ale 

Granlibakken Resort 
SEARED SCALLOP VERONIQUE - Micro Greens, Thompson Muscat Grapes, Swiss Country 

Dressing, Seared Scallop, and Pancetta

Tiffany Swan - Manzanita  

Charbay Distillery & Winery
Charbay Double & Twisted Whiskey, Reed's Ginger Beer, Pomelo Sparkeling Water, with a 

lime twist. 

DNA Brewing Co
Naut Red - Imperial Red Ale 

Nick's Cove &  Patz & Hall 



Mountain Kids Cook-Off Winner

Charbay Bartender Competition 

The Pioneer Cocktail Club 
Tahoe City, CA

The Purple Cactus 


