
Dry Creek wines 
presented an authentic 
Sonoma County party, 

with over 100+ wines and 
whimsical food pairings 

designed by Food 
Network chef & partner, 

Bob Blumer.  

Ticket holders had 
access to 100+ Dry Creek 

Valley wines and hand 
curated food pairings 
featuring: One World 

Beef, Baby Blues BBQ, 
Cowgirl Creamy and   
Hog Island Oysters. 

Included with the grand 
tasting: a wine-glass to 

take home. Also 
guaranteed – travel ideas 

and planning tips for a 
week or weekend trip to 

Dry Creek Valley! 

DRY CREEK VALLEY
On Tour at 

Smashbox Studios, 
Culver City

Bob Blumer, Food 
Network chef, has 
written five acclaimed 
cookbooks for 
transforming everyday 
ingredients into wow-
inspiring dishes with 
simple cooking 
methods. 

His enthusiasm and 
love for food gives 
Blumer a unique 
approach and vision 
of food; exuding 
passion to whatever 
audience he decides 
to captivate that day.Celebrity Chef:

Bob Blumer

Founded in 2013, One World 
Beef connects people with 

America’s best beef producers. 
Exclusive exporting agent for 
Harris Ranch and Brandt Beef 

products, it is high quality that can 
be seen and tasted.

Baby Blues BBQ boasts a 
“hybrid” BBQ-style combining the 
best of what American grilling has 

to offer. Striving to deliver best 
quality, 2 guys that love barbeque 

are what makes Baby Blues a 
rock star partner

This award winning Creamery is 
not shy on variety and flavors. 
Artisan cheeses with coast to 
coast coverage, they translate 

perfectly into appetizers, entrees 
or even desserts imaginable.



32 Winds Wine, Amista Vineyards, 
Bella Vineyards, Cast Wines, Collier 
Falls, Comstock Wines, DaVero Farms 
& Winery, Dry Creek Vineyard, Dutcher 
Crossing Winery, Ferrari-Carano, Frick 
Winery, Fritz Underground Winery, 
Lambert Bridge, Mazzocco Winery, 
Mounts Family Winery, Pedroncelli 
Winery, Quivira Vineyards, Rued 
Wines, Sbragia Family Vineyards, 
Seghesio Family Vineyards and Wilson 
Winery.

The Featured Wineries
HOG ISLAND OYSTERS

Click Any Link to be Connected to the Winery Website

“Marine biologists by day, 
oyster farmers by night,” 
as their website declares. 

Hog Island Oysters has 
grown to be one of the 
premiere producers of 
sustainable shellfish. 
A Bay Area company that 
embraces its community 
close to its heart. Hog 
Island Oysters practices a 
Bay to Bar philosophy that 
makes their oysters and 
shellfish so unique...you 
can taste the difference.


