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MERIEE =L N Robert Mondavi Winery Announces First Set of TASTE> Speakers

Get ready for this year@ heady concoction of ideas, trends, passions, stories, solutions and
connections: Robert Mondavi Winery has announced its first roster of speakers for the next
TASTE3 conference. As always, the emphasis is on food, wine, and art, but as this first group of
speakers demonstrates, TASTE? attendees can expect a vibrant interdisciplinary exploration of
far-ranging topics.

JOIN OUR MAILING LIST

TASTEZ 2008 presenters include:

Columbia University professor Dickson Despommier, whose visionary 30-story
Qvertical FarmingOproject could feed 50,000 people from one New York City-size block.
Master Chef Roland Henin, who has inspired and mentored some of the finest chefs
in the world including Thomas Keller, Emeril Lagasse, and David Burke.

Christine Carroll, founder of CulinaryCorps, on the power of food during catastrophes
and the life-changing experience of food professionals working to rebuild New Orleans,
LA.

Ben Wallace, author of Orhe Billionaire® Vinegar,Oon the continuing twists and turns in
the saga of the world® most expensive bottle of wine.

Christopher McDougall, freelance journalist and author, on the Tarahumara tribe®
astonishing health while violating most conventional notions of nutrition and exercise.
Michael Rakowitz, an art professor at Northwestern University whose projects such
as GEnemy KitchenOuse food to bring the war in Iraq to a human-scale, personal level.
Darra Goldstein, editor-in-chief of Gastronomica, reports on her research in the Middle
East and the efforts of local chefs and others who are using food to bring Israelis and
Palestinians together.

New Zealand filmmaker Mathurin Molgat, whose documentary (8ong of the KauriO
follows a fierce Maori tribesman, his 38,000-year-old native Kauri trees, and Laurie
Williams, the master guitar maker who Gnakes them sing.O

Michigan State University professor Michael Kasavana, an expert in how information
technology is changing the $4 billion-a-year vending industry.

Master breadmaker and author Peter Reinhart will reveal his groundbreaking CEpoxy
MethodN the secret technique behind his richly-flavored whole grain breads.

Jennifer 8. Lee, author of The Fortune Cookie Chronicles, on the open source evolution
of American Chinese food and why Chinese restaurants are like Linux.

Journalist Novella Carpenter, who has been traveling the country exploring the
nationwide phenomenon of urban farming.

Rene Koster, director of the Restaurant of the Future in the Netherlands, a $4 million
experimental lab where diners will be studied, measured and monitored for the next 10
years by a team of 20 scientists.

More speakers will be announced in the coming weeks, along with introductions to the full list of
2008 session hosts, which already includes Michael Ruhiman, blogger, journalist and author of
12 non-fiction books including Orhe Elements of Cooking: Translating the Chef's Craft for Every
KitchenQ Master Sommelier, trained chef and Fine Living Network TV personality Andrea
Immer Robinson , and academic-turned-slam poet Rives. Speaker and host bios are posted at
www.taste3.com

Private Winery Dinners

Private winery dinners at Etude, Gargiulo , Hall Wines , Mumm, Quintessa, and Rubicon

Estate are also on the menu exclusively for TASTE? attendees. Insider pre-conference activities
will be announced shortly.

TASTES presented by Robert Mondavi Winery@® takes place in Napa Valley July 17-19, 2008.
Registration is open and the conference sells out every year b go to www.taste3.com to save
your place at our table!
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