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St. Michaels Food & Wine Festival Announces Chefs, We & Spirits
Speakers, Sponsors and New Venue, Chesapeake Bayritiime Museum
April 27 to 30, 2006

St. Michaels, MD, January 2006 The historic and charming waterfront village of St. Michaels
is preparing for the fourth annual St. Michaels Food & Wine Festival withmairessive line up

of sponsors, chefs, and wine and spirits educators, as well as an exciting amentatmut the
new venue for this year’s festival: the Chesapeake Bay Marfios=um. A must for food and
wine lovers, the St. Michael's festival features a full scheduldef demonstrations, food and
wine tastings, auctions, and dinners. Last year’s event brought togethehamie200 food and

wine enthusiasts and raised over $17,000 for local charities.

The St. Michaels Food & Wine Festival pairs local chef and restatatant with star chefs from
around the world. This year's event will feature chef demos and semimeuding the
following participants: Jeff Tunks of D.C. Coast Restaurant in Wasiin@t.C.; Cesare
Lanfranconi of Tosca in Washington, D.C.; Jean-Marie Lacroix from Laetdhe Rittenhouse
in Washington, D.C.; Lynne Tolley of Jack Daniel's Distillery in Tenaesand local celebrity
chef Mark Salter of The Inn at Perry Cabin in St. Michaels. Also signeor dine festival are
Dylan Schauwecker of the Polynesian Resort at Walt Disney Wiodld@hn Doherty of the
Waldorf Astoria Hotel in New York City.
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The culinary talent on display will be further enhanced lgaantof wine and spirits experts who
will lead attendees of the festival in a series of winespidts seminars. This year's event will
include Michael Green, Wine Consultant@burmet Magazineloe Fattorini, Wine Expert from
Glasgow, Scotland, Gregor Cattanach, Scotch Expert for The €Mafts and Johnnie Walker

Scotch companies and Teresa Herbert of Patron Tequila.

St. Michaels is known for its historic connection to the sea — therrégiasts some of the most
succulent seafood in the country — and this year’s festival has foundrtbetivenue to salute

the region’s maritime tradition in the Chesapeake Bay Maritime Museum

Situated on the waterfront in historic St. Michaels, the Chesapeakig&&time Museum tells

the stories of the Bay and the people who have lived, worked, and played here. Oreperma
display is the nation's most complete collection of Chesapeake Bagtartvisual arts, and
indigenous water craft. Interpretive exhibitions and public programs to¥eange of
Chesapeake Bay maritime history and culturiecluding Native-American life, seventeenth- and
eighteenth-century trans-Atlantic trade, naval history, the Bentgie watercraft and boat
building traditions, navigation, waterfowling, boating, seafood harvesting, amhtiecr. The

St. Michaels Food & Wine Festival will be held on the grounds of this laidmuseum,

providing yet another cultural link to the Chesapeake region.

Adding to the attraction of the fourth annual St. Michaels Food & Wine Festipedstigious list
of sponsors will be on hand to support the event. This year’s sponsors includen@slgma
Department of Tourism, CES Acquisition Corp., Champagne Bell€besapeake Life

Magazine and Viking Range Corporation.

St. Michaels is an easy drive from Washington, D.C., Baltimore, PhiladeRithmond and
New York City, and is a short distance from the Washington and Baltimoretairpdany hotel
and accommodation packages are available for all attendees, fronmddeeakfasts to luxurious

spas and resorts.

For more details on the St. Michaels Food & Wine Festival or geneoahiafion on the

destination itself, visit our website &tvw.stmichaelsfoodandwinefestival.coriditors who are

interested in setting up an interview or receiving additional infoonabout the Festival are
invited to contact Helen Gregory, HG Marketing, by phone (718) 403-0097 or e-mail

helen.gregory@mindspring.com

HH#



FOR IMMEDIATE RELEASE

SAMPLE ACCOMMODATIONS & L ODGING

INN AT PERRY CABIN www.perrycabin.com

This Orient Express property, located on the water with 78tgpnams is consistently named
in Condé Nast Traveler's Gold List. Enjoy the excellentiserthat the Orient Express is
known for while sampling the culinary delights of Master Chef Markegalt

FIVE GABLES INN AND SPA www.fivegables.com
This historic Bed and Breakfast located in the heart di&thaels offers 20 well-appointed
guest rooms, and Aveda concept spa, indoor pool, sauna and steam room.

ST. MICHAELS HARBOUR INN, MARINA & SPA — www.harbourinn.com

This property is a full service resort offering a 50-dlignsient marina, 38 suites and 8
guestrooms, a luxurious spa and the contemporary casual dining of Baestaurant.
Located right on the harbor, many rooms boast Jacuzzi tubs, balemepatios and great
views.

TILGHMAN ISLAND INN  www.tilghmanislandinn.com

Drive to end of our little peninsula and you will find the roma@fieroom inn located right
on the water. The restaurant is consistently a Wine Speetatnd winner and uses local
seafood and produce as the basis for the menu.

WADES POINT INN — www.wadespoint.com

This 26 room Bed and Breakfast is located on over 120 acresla¥ &ad woodland and
surrounded by the waters of the Chesapeake Bay. Only a few auitside of St. Michaels,
this Inn offers privacy and relaxation in rooms decorated in traditionaldodecors.



