
CRAFT BEVERAGES UNLIMITED  
Education and networking for vintners, brewers and distillers. 
 

 
 

Vineyard & Winery Management (V&WM) is gearing up for its annual conference and trade 

show, Craft Beverages Unlimited (formerly Wineries Unlimited) at the Greater Richmond 

Convention Center on March 4 and 5.  The event serves producers of wine, as well as craft beer 

and spirits.    

 

Hundreds of new and returning exhibitors will showcase products and services for the wine, beer 

and spirits industries.  They will also offer networking opportunities for attendees and vendors, 

with beverage tastings and lunch featured on the trade show floor.  

 

One of the highlights of the conference is the two-day workshop presented by Dr. Bruce 

Zoecklein, enology professor emeritus at Virginia Tech, and winemaker Clark Smith, whose 

“Postmodern Winemaking” was hailed as Wine & Spirits magazine’s 2013 Book of the Year. 

The two experts will conduct an interactive forum on cutting-edge winegrowing techniques and 

technologies for experienced grape growers and winemakers. 

 

Competition for wine, beer and spirits spending has never been more intense in the U.S. market. 

Wineries today are not only competing with each other, but with craft brewers and artisan spirits 

producers. Danelle Kosmal, vice president of client services with Nielsen’s Beverage Alcohol 

Practice, will present data on sales trends and growth drivers across the wine, beer and spirits 

categories.  Ron Cates, director of digital marketing education for Constant Contact, will offer 

creative strategies in his session which is designed for both social media newbies and “power 

users.”  



 

Additional sessions include “Lessons from Current Wine Trail Research” about the expectations 

and perceptions of both wine trail visitors and members. It will explore the mechanisms that are 

important for keeping a group of businesses working together as they build a new trail 

organization. 

 

The show will also feature seminars for craft brewers and distillers, covering topics such as food-

and-craft-beer pairing; craft beer branding; exploring additional revenue opportunities; 

understanding and training sensory skills; and equipment design. A “Distilling 101” workshop 

will cover pot distillation for the production of brandy, eau de vie and infusion to produce fruit 

brandies, as well as column distilling for the production of vodka and gin. . 

 

For complete program and schedule information, visit www.craftbeveragesunlimited.com   

 

 

 

 

 

 

http://www.craftbeveragesunlimited.com/

