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Welcome to the 2022 Virginia Food & Beverage Expo, a celebration 
of Virginia’s specialty crafted food and drink industry. Since 1992, the 
Virginia Department of Agriculture and Consumer Services (VDACS) 
has proudly hosted this important trade event, connecting Virginia 
producers directly with buyers representing major grocery stores, 
specialty gift and gourmet shops, restaurants, schools, food service 
and tasting rooms. The Expo is also the place to be for farmers’ 
market managers, food brokers and distributors. Over the years, 
industry partners have come to rely heavily on the Virginia Food and 
Beverage Expo to showcase the Best of the Best of Virginia products, 
including meats, cheeses, soups, seafood, peanuts, pasta, breads, 
baked goods, sauces, snacks, chocolates, condiments, dressings, 
beverages, Virginia wines and craft beverages and more! The Virginia 
Food and Beverage Expo consistently showcases Virginia’s amazing 
companies and the breadth of their products that reliably prove to be 
pleasing to the palates of even the most selective connoisseurs. 

The Food and Beverage Industry is the Commonwealth’s second 
largest manufacturing sector. Each year it has a direct economic 
impact of more than $31 billion and employs more than 38,000 
Virginians. Additionally, the industry supports thousands more jobs 
through retailers, logistics providers, packaging companies and, of 
course, on Virginia farms.

Today’s trade event is one of the largest gatherings of Virginia’s 
Finest® products under one roof. Founded by VDACS to enhance 
the economic opportunities and success of Virginia’s specialty food 
companies, processors and agriculture producers, the Virginia’s 
Finest® Trademark Program celebrated its 33rd anniversary in 
2022. The classic Virginia’s Finest® seal identifies, differentiates 
and promotes top-quality Virginia agricultural and specialty food 
and beverage products. Buyers and consumers recognize the blue-
and-red “VA checkmark” logo as a sign that they are purchasing 
the highest quality products, produced and processed right here in 
Virginia. 

Please enjoy getting to know our fantastic Virginia exhibitors, and 
thank you for supporting Virginia agriculture, the Commonwealth’s 
largest private industry, contributing $70 billion annually to the 
Commonwealth. 
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Expo Show Hours: 9:00 AM – 4:00 PM

Best New Product Awards Ceremony: 11:00 AM – 12:00 PM

Demonstration Stage Schedule:

•	 Back Pocket Provisions: 9:30 am

•	 Erin’s Elderberries, LLC: 10:15 am

•	 MOTHER shrub/Crescent Simples: 12:15 pm

•	 Forking Good Gourmet: 1:00 pm

•	 Valente: 2:00 pm

2022 Schedule

HATCH Incubator 
College Food Network
info@collegefoodnetwork.com

Gratisfied
taylor@gratisfied.com

Elegant Cuizines
elegantcuizines@gmail.com

The Mayor Meats
kmorsechef@gmail.com

Sous Casa
hello@eatsouscasa.com
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Official Expo App

1.	 Download the CrowdCompass AttendeeHub app from the App Store or 
Google Play.

2.	 Search for “2022 Virginia Food and Beverage Expo” and click the 
download button.

3.	 Click on Log In.

4.	 Enter your first & last name and your email address and click Next.

5.	 Go to your email inbox and get the verification code.

6.	 Enter the verification code and set up your profile.

The 2022 Virginia Food & Beverage Expo App, sponsored by SupplyOne, is now available 
to download. The app includes an interactive map, exhibitor and attendee information, a list 
of our sponsors, and more! Below, please find instructions to assist you in downloading and 
getting started in the mobile app.

Follow this QR Code to 
access the App Store.
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Exhibitors by Booth
100 	 Edwards Virginia 

Smokehouse
Classic country ham, Surryano 
ham, Iberico Surryano ham
Keith Roberts

757-294-3121
kroberts@edwardsvaham.com
edwardsvaham.com

102 	 OverAchieving Tea
Fresh brewed tea
Chase Austin

757-742-3849  
overachievingtea@gmail.com
overachievingtea.com

 	 The Gerard Group, Inc
Peanuts and specialty nuts
Jeff Armbruster

757-784-6517
jarmbruster@vadiner.com

108 	 Polpetti Italian Market
Pasta, sauce, sausage, and bread
Georgia Riccobono

757-812-4509
griccobono@polpetticatering.com
polpettiitalian.com

112	 Catbird Craft Sauce Co.
Sriracha hot sauce, sriracha BBQ 
sauce, modern Worcestershire 
sauce, double chocolate caramel 
sauce, salted caramel sauce

Bridget Meagher

540-819-3682
info@catbirdco.com
catbirdco.com

114	 Just Grilling
Chicken and meatballs 
Eddie Gaskins

757-737-4505
gaskins334@gmail.com
gaskinsbbq.com

118	 Wholesome Foods
Cooked country ham, country ham 
sausage and Virginia’s best water
Janet Strosnider

800-723-6637 ext. 2
wholesomefoodsinc.com

120	 Buttery Brittle LLC
Pecan, cashew, almond, peanut, 
pistachio, and macadamia brittle
Brian Warner

804-239-8476 
butterybrittle@aol.com
butterybrittle.com

124	 Parker Farms
Fresh Virginia grown produce
Sean McFadden
1647 Kings Hwy
Oak Grove VA 22443
804-224-1990
parkerfarms.net

126	 Produce Source Partners
Fresh cut produce, CBD drinks, 
and local produce
Roxie Bowie

804-262-8300
producesourcepartners.com

200	 Whitley’s Peanuts
Peanuts and confections
Susanne Devore and Todd Smith
whitleyspeanut.com

Show Special: 10% off your order

201	 Peg’s Salt
 A collection of blended seasoned 
salts combining 18 distinct spices 
with a range of kosher, sea and 
pink Himalayan salts
Cass Cannon
810 Opie Street
Staunton, VA 24401
434-249-2495
cass@pegssalt.com
pegssalt.com

Show Special: 15% discount for all 
orders placed at the show -- new 
and existing customers! 

202	 Square One Organic Spirits
Pink daisy, ginger syrup, lime, 
lemon, Bloody Mary cocktail 
mixers, spirits and ready to drink 
cocktails
Allison Evanow and Rhonda 
Follrath
allisone@squareoneorganicspirits.
com
squareoneorganicspirits.com

203	 Crescent Simples
All eight flavors of syrup in pre-
poured tasting cups
Megan & William Miller

4343-906-0197
crescentsimples@gmail.com
crescentsimples.com

Show Special: Receive a free 
tasting kit and in-store marketing 
materials with any opening order 
placed at the expo.

207	 Olde Plantation Enterprises 
LLC
Uncle June’s Virginia style BBQ 
sauce
James Flythe
Pob 309
Spotsylvania, VA 22553
540-538-9407 
jamesflythe@aol.com 
unclejunes.com

208	 Bakefully Yours
Coconut brittle, brownie, 
snickerdoodle, and chocolate chip 
cookies
Sarah Seligman
sarah@bakefully.com
bakefully.com

209	 Salsas Don Sebastian
Authentic Mexican fresh salsas 
(mild, medium, hot, real hot, pico de 
gallo, pico mango, pico pineapple, 
jalapeno dip, salsa verde)
America DeLoach

703-987-8299
america@salsasdonsebastian.com
salsasdonsebastian.com

106/ 
206
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KATIE ATKINSON

FOUNDER & INSURANCE ADVISOR

804.601.4066

NEWOAKINSURANCE.COM

Top Shelf Coverage at

Happy Hour Prices. 

We translate insurance jargon so business
owners like you understand what you're
paying for and why it's important. A second
language is useful on your menu, not on
your insurance policy. 

Specializing in Business, Life, Home, and

Personal Auto Insurance. 
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@WATERMARKDES IGNCV ILLE

DESIGNING SUCCESSFUL
BRAND IDENTITIES
AND PACKAGING for

VIRGINIA SINCE 2007

WWW.WATERMARK .DES IGN
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212	 Belmont Farms of Virginia
Kopper Kettle whiskey, Kopper 
Kettle bourbon, Kopper Kettle 
single malt, Kopper Kettle vodka
Charles Miller

540-216-4004
belmontfarmdistillery.com

213	 Rainbow Trout Kitchen - 
Classic Granola
Granola
Jakie Bowles & Ashley Wallace
info@rainbowtroutkitchen.com
rainbowtroutkitchen.com
IG: @rainbow.trout.kitchen

214	 Empowered Plant Cakes
Vegan and gluten free cake slices 
(lavender lemon, chocolate peanut 
butter, etc.)
Paige Welch - Owner

757-619-4746
connect@empoweredplantcakes.
com
empoweredplantcakes.com

215	 BS Grillin’ Company LLC
Two sauces and two relishes
AJ Richards
bsgrillin.com
facebook.com/BSGrillin

218	 Steamboat Wharf Oyster 
Company
Oysters
Callie Robinson & Tom Hyde

804-761-1673
steamboatwharfoyster@gmail.com
steamboatwharfoyster.com

Show Special: 10% off shipping 
& free local delivery for orders 
placed at the show

219	 Up In Smoke LLC
Smoked pepper jack, smoked 
extra sharp, and smoked New York 
extra sharp
Kevin Bracy

757-642-0595
upinsmokellc1@gmail.com

220	 EatZaatar.com
Genuine za’atar blends and olive oil
Elaine Shadid
contact@EatZaatar.com
eatzaatar.com

221	 The Spirited Palate
Jonno’s Worcestershire sauce
Jonno Alcaro

434-906-9300
jonno@thespiritedpalate.com

	 Virginia Marine Products 
Board
Mike Hutt

757-874-3474
757-298-6913
virginiaseafood.org
virginiaoysters.org

300	 Jody’s Popcorn
Gourmet popcorn
Jody Wagner

757-422-8646
jody@jodyspopcorn.com
jodyswholesale.com

301	 FERIDIES / The Peanut 
Patch, Inc.
Peanuts, trail and snack mixes, 
and confections
Jane Riddick-Fries
28285 Mill Creek Drive
PO Box 186
Courtland, VA 23837
757-653-9118
jfrie@feridies.com
feridies.com

302	 Forking Good Gourmet
Spice blends and new vegetable 
blends
Sherry and Mitch Lyford

904-654-4402
forkinggoodgourmet.com

303	 PastryBase
Allergen-free/gluten-free/vegan 
cupcakes, blondies, and keto 
products
Jill Donaldson

804-776-5119
info@pastrybase.com
pastrybase.com

306	 Everling Coastal Farm
Pecan, sunflower, and pumpkin 
seed artisan oils
Debbie Everling

804-314-9158
everlingcoastalfarm.com

307	 Foggy Mountain Pasta
Pasta
Gabriel Key
25387 Pleasant Valley Road
Unit 110 
Chantilly, VA 20152 
844-727-8236
foggymountainpasta.com 
IG: @FoggyMountainPasta

308	 Back Pocket Provisions
Four flavors of Bloody Mary mix
Will Gray

434-987-4980
will@backpocketprovisions.com
backpocketprovisions.com

309	 River Organics
Non-alcoholic CBD wine and hemp 
tea
804-699-3521
www.riverorganics.com

312 	 SALLY BELLS KITCHEN
Potato salad, macaroni salad, 
coleslaw
Scott W. Jones

804-334-9214
scott@sallybellskitchen.com
sallybellskitchen.com

 	 Two and a Half Irishmen 
Traditional Irish Baking
Traditional Irish Guinness 
gingerbread, soda bread, 
“Galway” apple cake, gluten free 
blueberry orange juice cake, 
vegan toasted coconut & walnut 
carrot cake, and 12 others.
Niall Duffy

804-615-3520
twoandahalfirishmen@gmail.com
traditionalirishbaking.com

313/ 
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231/ 
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314	 Chateau Morrisette Winery 
and Ciderworks
Wine, ciders, and wine jellies
David Morrisette
287 Winery Road
Floyd, VA 24091
540-593-2865
dmorrisette@thedogs.com
thedogs.com

315	 Route 11 Potato Chips
Potato Chips
Sarah Cohen

540-477-9664
sarah@rt11.com
rt11.com

318	 Dominion Tea
Hot and iced tea
Hillary Coley
210 North 21st Street, Unit I
Purcellville, VA 20132
703-328-3046
hillary@dominiontea.com
wholesale.dominiontea.com

320	 Old Town Cidery
Hard cider
David Glaize

540-662-6251
david@glaizeapples.com
oldtowncidery.com
glaizeapples.com

321	 Sprelly
White chocolate almond butter, 
prosecco jam, sweet Thai chili 
PB, pineapple and coconut jam, 
cinnamon French toast PB, and 
triple berry jam
Adrian Silversmith

540-322-7292
adrian@sprelly.com
sprelly.com

331	 VA Peanut Growers 
Association
Peanuts
Dell Cotton
757-562-4103 
dcotton25@cs.com

400	 Clean Conscience 
Chocolates, LLC
Vegan, non-GMO, paleo-friendly, 
dairy/gluten/soy-free chocolates
Mary & Steve Kennedy
steve@cleanconscience
chocolates.com
mary@cleanconscience 
chocolates.com

401	 Gunther’s Gourmet
Salsas, dip, hot sauce, Bloody 
Mary mixer, and dressing/
marinades
Michael Lampros
PO Box 18215
Richmond, VA 23226
804-240-1796
chefmike@gunthersgourmet.com
gunthersgourmet.com

402	 Kim Baker Foods
Pro-Chi protein crunch, various 
flavors
Kim Baker
kbaker@kimbakerfoods.com
kimbakerfoods.com
IG: @prochiplantenergy

Show Special: I will be offering 15% 
off orders placed at the show with 
no case minimum.

403	 Herbert’s Wine Jelly, LLC
Jelly, dip, peanut butter spread
Carolyn Herbert

757-870-8085
carolyn@herbertswinejelly.com
herbertswinejelly.com

406	 Laconiko
Extra virgin olive oils and balsamic 
vinegars
Diamantis Pierrakos
laconiko.com

407	 The Crispery of Virginia LLC
Crispycakes marshmallow crispy 
rice treats
Judy & Steven Soldinger

757-673-5234
judy@thecrispery.com
steven@thecrispery.com
thecrispery.com

408	 Saga Meadery/ Hampton 
Roads Winery
Sunburst citrus mead, wildflower 
mead, crisp apple mead, and 
winter cheer mead
Kevin Poplaski
7 South St.
Front Royal, VA 22630 
339-221-3115
sagameadery@gmail.com
sagameadery.com
hamptonroadswinery.com

409	 Boso Foods LLC
Roasted peanuts
Rosalie Essimi-Menye

571-721-0552
info@bosokitchen.com
bosokitchen.com

413	 Southern Flavoring 
Company
Baking flavors, extracts and colors
Todd Roberts
southernflavoring.com

414	 Disturbingly Delicious 
Foods
Hot sauces, condiments, dips and 
spreads
Dave Forbes

703-582-6055
info@disturbinglydeliciousfoods.
com
disturbinglydeliciousfoods.com

415	 Valente
Pasta
Mary Ann Valente
Charlottesville, VA 22901
434-971-3717
info@valentepasta.com
valentepasta.com
IG: @valentepasta
FB: Valente Pasta

	 Chesapeake Bay Distillery
Blue Ridge vodka, ghost pepper 
vodka, lemon liquor, Chicks Beach 
rum, Cureo coffee liquor, and Four 
Farthings spiced rum
Nina Burns
Virginia Beach, VA
chesapeakebaydistillery.com

418/ 
319
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Specialty Services

Operational Excellence

Global Capabilities

Our Business Model

We offer value-added specialty services services to best address all your packaging needs. 

Sustainability
Solutions

We Believe Anything is Possible®

With over 100 years in the packaging industry, more than 1,500 packaging professionals and a 
global network of suppliers and warehouses, we offer 50,000+ SKUs of plastic, glass, and metal 
containers, closures, and dispensing systems across all markets for customers just like you.  

Berlin Packaging is not a distributor. We’re not a 
manufacturer. And we’re not a packaging consultancy. 
Instead, we’re all three at the same time. We are 
best-of-breed amongst manufacturing, distribution, 
and value-added service providers. We are the world’s 
largest global Hybrid Packaging Supplier.  

Our mission is to improve our customers’ net income 
through packaging products and services. With 60+ 
locations on four continents and a network of 
suppliers around the world, we leverage our global 
scale and capabilities to further our mission – and 
bring unique value to customers of all sizes at the 
local level – where it matters.

• ISO 9001 Certified
• 99% on-time delivery for 15+ years
• Dedicated Quality Service Division
• Industry-leading customer thrill scores
• Sustainability and safety focused

Visit our website or call the number below
to be contacted by a Packaging Consultant.

BerlinPackaging.com • 1.800.2.BERLIN

Best Elements of
a Manufacturer

Distribution
& Logistics

Value-Added
Specialty Services

Packaging Supplier®

Financing &
Consulting

Warehousing
& Logistics

Global
Capabilities

Quality
Advocacy

Brand Strategy
& Design

Hybrid



10SAFE R ,  SMARTER,  SUSTAINABLE
www.rti-inc.com

1-888-796-4997

ELIMINATE THE USE OF COOKING 

Your back-of-house should be a clean, safe, 
sustainable and efficient environment. One of 
the best ways to ensure this is with automated 
kitchen technologies. 

Restaurant Technologies’ Total Oil Management 
automates the cooking oil process from storage 
and handling to filtration, usage monitoring and 
disposal of used cooking oil.

Total Oil Management is a safer, smarter,       
sustainable alternative to manually handling 
cooking oil and the JIBs that come along with it 
- including the single use plastic associated with 
boxed oil.

Contact us to transform 
your back-of-house today! 

OIL JIBS IN YOUR BACK-OF-HOUSE
WITH TOTAL OIL MANAGEMENT.
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419	 Family Fruit Basket LLC
Jams, jellies, no sugar jam, and 
apple butter
James Hershberger

540-292-4882

420	 Mor-Hemp
Vodka and rum
Deborah Morton 
deborah.morton@mor-industries.
com

Stephon Morton 
stephon.morton@mor-industries.
com

www.mor-hemp.com/

421	 Hannah’s Handcrafted
Elderberry Syrup
Brandon Setzer

804-306-6316
handcraftedbyhannah.com

430	 Virginia Egg Council
Eggs
Cecilia Glembocki
911 Saddleback Court 
McLean, VA 22102
virginiaeggcouncil.org

	 VA Grown Information 
Booth
vdacs.virginia.gov/vagrown

500	 Red Rocker Candy, LLC
Rocking chair mix, peanut crunch 
mix, lemon burst mix, and espresso 
jolt mix
Sue Charney

434-589-2011
redrockercandy.com

501	 Nona’s Italian Cucina, LLC
Nona’s Classic Tomato Sauce
Yvonne & Jesse Cunningham

757-636-6120
nonascucina@gmail.com
nonasitaliancucina.com
IG: @nonascucina
FB: Nona’s Italian Cucina

502	 Mother Earth Products
Hummus, black bean dip, and 
refried bean dip
DeAnne Young
4080 Early Road
Harrisonburg, VA 22801
540-434-1274
customerservice@
motherearthproducts.com
motherearthproducts.com

503	 Absurd Snacks
Chocolate alternative trail mix and 
maple cinnamon alternative trail 
mix
Grace Mittl
610-392-3925
info@absurdsnacks.com
absurdsnacks.com

506	 Gearharts Fine Chocolates
Chocolate candy
Timothy Gearhart
243B Ridge McIntire Rd
Charlottesville, VA 22903
434-972-9100
info@gearhartschocolates.com
gearhartschocolates.com

507	 Papa Weaver’s Pork
Sausage
Tom Weaver

540-672-1552
papaweaverspork@gmail.com
papaweaver.com

508 	MOTHER shrub
Vinegar-based drink mixers in 
assorted flavors
Meredyth Archer

804-212-8316
ma@mothershrub.com
mothershrub.com

509	 Falling Bark Farm
Hickory syrups
Travis & Joyce Miller
3645 Harry Byrd Hwy
Berryville, VA 22611-2757
fallingbarkfarm@gmail.com
fallingbarkfarm.com

512	 Uncle Dave’s Kettle Korn
Various flavors of gourmet kettle 
corn
Tanya Potts
4213 W Hundred Rd
Chester, VA 23831
uncledaveskettlekorn-chester.com 

513	 FiDough Homemade Dog 
Treats
Dog treats packaged to go
Teresa Smith

757-876-4548
fidoughhomemade@aol.com

514	 Homestead Creamery 
Pints of A2A2 milk and lemonade
Claudia Pick
7254 Booker T Washington Hwy
Wirtz, VA 24184
homesteadcreameryinc.com

515	 Erin’s Elderberries, LLC
Elderberry and aronia syrups, 
dressing, and jelly
Erin Mann
4257 Aiken Drive, Suite D
Warrenton, VA 20187
571-612-0209
erin@erinselderberries.com
erinselderberries.com

518	 Little Austria 
Traditional apple strudel
Bernhard Gallent

301-917-7664
info@little-austria.com
little-austria.com

520	 Chaotic Good Tempeh
Carnitas tempeh, Italian white 
bean tempeh, chickpea tempeh, 
red bean 5-spice tempeh
Keith Gurgick

703-732-7787
keith@chaoticgoodtempeh.com
chaoticgoodtempeh.com 
FB/IG: @chaoticgoodtempeh

521	 The Grain Free Baker
Chocolate Chip Cookies
Christine Baker
christine@thegrainfreebaker.com
thegrainfreebaker.com

431/ 
530
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524	 Appalachian Harvest
Fruit butter, maple syrup, salsas, 
pickled items
Bretta Morenings

423-963-0159 
HarvestSales@asdevelop.org

526	 Greenswell Growers
Baby leaf greens
Carl Gupton
Goochland County, VA
cgupton@greenswellgrowers.com
greenswellgrowers.com

531	 Virginia State University 
College of Agriculture
The Virginia State University (VSU) 
College of Agriculture is home 
to one of the Commonwealth’s 
leading public food science 
research facilities. It is joined 
by the Virginia Cooperative 
Extension program at VSU and 
three academic departments: 
Agriculture, Hospitality 
Management, and Family and 
Consumer Sciences. Together, 
these arms of VSU’s College of 
Agriculture ensure Virginia’s food 
and beverage supply is safe, 
abundant and affordable. 
Michelle Olgers

804-524-5961
molgers@vsu.edu
agriculture.vsu.edu

600	 Springfield Distillery
Whiskey
Kelly Gordon
9096 River Road 
Halifax, VA 24558
springfielddistillery.com

	 Clark and Hopkins
Hot sauce Bloody Mary mix
Brandon Clark
brandon@clarkandhopkins.com
clarkandhopkins.com

602	 OmMade Peanut Butter
OmMade peanut butter
Radhika Murari
ommadepb.com

603	 Belmont Peanuts of 
Southampton, Inc.
Belmont’s Gourmet Peanuts 
savory, sweet and salty flavors
Patsy Marks
patsymarks@belmontpeanuts.com
info@belmontpeanuts.com
belmontpeanuts.com

606	 Tarnished Truth Distilling 
Company
Spirits and canned cocktails
Andrew Yancey
4200 Atlantic Ave
Virginia Beach, VA 23451
757-965-9652
info@tarnishedtruth.com
tarnishedtruth.com

607	 Mrs Marcy’s Homemades 
Applesauce and ciders
Marcy Thornhill
9550 Midlothian Tnpk, Suite 118
Richmond, VA
mrsmarcyhomemades@gmail.com
mrsmarcyhomemades.com

608	 Three Sisters Cheese 
Straws
Cheddar cheese straws
Ann Kamps Taliaferro

804-885-5087
3sisterscheesestraws@gmail.com
www.3sisterscheesestraws.com

609	 Northern Neck Sauce
Chicken bites with mild sauce and 
spicy sauce
Calvin Parker, Jr.

804-814-6245
northernnecksauce@gmail.com
northernnecksauce.com

612	 Keep It Simple Syrup
Cinnamon, ginger, lemon zest, 
spearmint, and sugar cane (classic)
Keep It Simple Syrup
Susan Martinson

888-949-5477
kiss@keepitsimplesyrup.com
keepitsimplesyrup.com

	 True Honey Teas
Hot tea samples
Savage, Chris

703-728-8369
orders@truehoneyteas.com
truehoneyteas.com

614	 Red Root & Co
Oxymels, shrubs, bitters, tonics, 
and syrups
Corey MacDonald
hello@redrootcompany.com
redrootcompany.com

615	 Ashman Manufacturing
House seafood marinades, 
Virginia gentleman, and more
Natalie Ashman
1120 Jensen Drive
Virginia Beach, VA  23451
757-428-6734
natalie@ashmanco.com
timashman@ashmanco.com
ashmanco.com

618	 Loose Leaf Tea Company
Tea
Melissa Heneghan

540-522-6192
looseleafteacompany.net 

	 Firehook
Firehook organic baked crackers, 
Firehook grahams, Firehook 
granola, and Firehook cookies
Kari Ball

888-580-0745
info@firehook.com
mediterraneancrackers.com

Show Special: Firehook would like 
to extend 10% off all wholesale 
orders placed at the show - stop by 
our Booth to taste new products & 
learn more!

620	 MaD Seasoning Salt
MaD seasoning salt
Matt Starcher
Petersburg, VA
757-717-8466
themattdad@gmail.com
IG: @themattdad
FB: @cooklikearockstar

613/ 
712

619/ 
718

601/ 
700
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621	 DeLune Corp
Lentils, Kidney Beans, Peas
Shahan Amath

240-733-2329 
marketing@delunecorp.com

630 Virginia Food and Beverage 
Association
specialtyfoodva.com

	 VA Finest
vdacs.virginia.gov/vafinest.com

701	 Integrity Food Group, LLC
Cheese straws, shortbread buttons, 
and spicy pretzels
Jeff Bateman

800-897-7050
sales@integrityfoodgroup.com
integrityfoodgroup.com

702	 The Perfect Pita
Hummus, cauliflower hummus, pita 
bread, and pita chips
Erica S. Olds
7653 E&F Fullerton Road
Springfield, VA 22153
theperfectpita.com

703	 Ovoka Farm
F-1 Wagyu beef
Karen Way
750 Gap Run Road
Paris, VA 20130
703-732-8503
www.ovokafarm.com

706	 True Made Foods
Ketchup, BBQ sauce, mustards 
and hot sauce
Abe Kamarck

508-649-1677
abraham@truefoods.me
truemadefoods.com

707	 Graves Mountain Lodge, 
Inc.
Preserves
Tricia Graves
Syria, VA 2274
540-923-4231

708	 Gourmet Hemp Foods
Hemp hottie and hemp honey BBQ 
sauce
Robert Ujevic
gourmethempfoods@gmail.com
gourmethempfoods.com
IG: @gourmethempfoods

709	 Hunger
BBQ rub, BBQ sauce, table red hot 
sauce, and CCJ rub
Katie Sandoval 
P.O. Box 6275 
Williamsburg, VA 23188
757-332-7014 
hungershop@icloud.com
hunger-llc.square.site

	 Virginia Artesian Bottling 
Co.
Water
Nick Brown

804-779-7500 ext. 1
sales@VirginiaArtesian.com
nick@VirginiaArtesian.com

715	 Koto, LLC
Koto hot and mild fried pepper 
sauces, Koto mango heat, garlic 
chipotle, tropical heat, and 
pineapple habanero hot sauces, 
and Koto traditional, tamarind, 
sorrel, and passion fruit ginger 
beers
Christopher Bickersteth & Ayinde 
Bickersteth

571-247-7924
703-595-0617
kotollc@yahoo.com 
koto.ayinde@gmail.com
kotollc.com

719	 St. George Brewing 
Company
Beer
Heather Gauthier

757-865-7781 (o)
757-469-6265 (c)
heather@stgbeer.com
stgbeer.com

720	 Brekkie, LLC
gluten free waffles
Steven Schwartz, Owner

484-818-0118
steve@brekkiewaffles.com

721	 Locksley Farmstead Cheese 
Co.
Variety of Cheeses
Jennifer McCloud 
540-687-8222 ext. 201

John Cline 
540-687-8222 ext. 215

Teri Scott 
540-687-8222 ext. 204
www.locksleycheese.com

731	 VRLTA
VRLTA represents Virginia’s 
hospitality and tourism industries
Brittany Wojdyla & Jim Wilson
brittany@vrlta.org
jim@vrlta.org
vrlta.org
virginiaisforrestaurantlovers.com

800	 Crunchy Hydration
Six signature SKUs: Stabilize, 
Awaken, Energize, Elevate, Calm, 
and Om
Megan Riggs

757-204-1707
megan@crunchyhydration.com
crunchyhydration.com
FB/IG: @crunchyhydration

Show Special: 20% off first order

801	 Bone Doctors’ BBQ
BBQ sauce
David Heilbronner
david@bonedoctorsbbq.com
bonedoctorsbbq.com

Show Special: Bone Doctors’ BBQ 
will be offering a show special of 
15% off all orders.

802	 Fore Craft Cocktails
Transfusion cocktail
Turner Lewis

804-495-1993
info@forecraftcocktails.com
forecraftcocktails.com
FB/IG: @forecraftcocktails

713/ 
812

631/ 
730
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803	 Richlands Creamery
Whole milk, 2% milk, chocolate 
milk, eggnog, and premium ice 
creams
Coley Drinkwater

804-895-0696
info@richlandscreamery.com
richlandscreamery.com

Show Special: 10% your first order 
for VA Food & Expo Attendees

806	 J & W Farm LLC
Apple cider mustard, apple cider 
syrup, two gluten-free and vegan 
cake mixes, and smoked sea salt
John & Wendy Venskoske
140 Myers Lane
Winchester, VA 22603
540-888-4460
contact@jandwfarm.com
jandwfarm.com

807	 Chocolatesville, LLC
Nerds buttons, chocolate-dipped 
stroopwafels, and raspberry bark
Mary Ellen Isaacson
1101 Emmet St. N.
Charlottesville, VA 22903
434-249-5898
info@chocolatesville.com
chocolatesville.com

808	 alternative OATS
Oatmeal and oat-flour pancakes
Chris Burger

248-840-8303
info@alternativeoats.com
alternativeoats.com

809	 Sperare Foods Inc
Sperare homestyle marinara
Douglas Pavone

757-412-1212
sperarefoods.com

	 AR’s Hot Southern Honey
Honey, hot sauce, and nut butter
Ames J. Russell

804-502-2950
ames@hotsouthernhoney.com
hotsouthernhoney.com

814	 Mountain View Farm 
Products, LLC
Cheese, butter and yogurt
Christie Huger
85 Marmac Lane
Fairfield, VA 24435
540-460-4161
drnkmlk2@yahoo.com
mountainviewfarmproducts.com

815	 America’s Favorite Gourmet 
Popcorn
Popcorn
Christina Stanley
2381 S Dove St
Alexandria, VA 22314
703-299-0040
wholesale@americasfavorite
popcorn.com
americasfavoritepopcorn.com

Show Special: Purchase 10 cases 
by April 6 and get a free case 
(offer valid for every 10 cases 
purchased).

818	 Lone Oak Coffee Co
Bagged whole/ground bean coffee 
(sealed by manufacturer)
Sam Kayser

540-667-2600
loneoakcoffee@gmail.com
loneoakcoffee.com

819	 Plant Based Seafood 
Company
Mind Blown Dusted Scallops, 
Coconut Shrimp
Monica Talbert. 
monica@plantbasedseafoodco.
com 

https://plantbasedseafoodco.com/

820	 Scratch Pasta Co.
Lemon Basil Gemelli
434-841-0655
https://www.scratchpastaco.com/

821	 Always Flavored
Hot sauce and seasonings 
www.facebook.com/alwaysflavored

Hello@alwaysflavored.com 

830	 Virginia Tech - Food 
Innovations Program
The Virginia Tech Food 
Innovations Program will be on-site 
to address regulatory, labeling, 
and formulation questions from 
food producers and vendors at the 
show.
Joell Eifert & Melissa Wright

540-231-5770
foodbiz@vt.edu
fst.vt.edu/extension/food-
innovations-program.html

	 VA Food Safety
vdh.virginia.gov/environmental-
health/food-safety-in-virginia/

900	 Hubbard Peanut Company
Peanuts
Marshall Rabil

757-562-4081
hubspeanuts.com

902	 Taylor Made Chocolate, Inc.
Chocolate bars
Steve Taylor

804-490-1776
steve.taylor@tmchocolate.com

906	 Shenandoah Valley Family 
Farms
Cheeses and chocolate milk
Rodney Martin

540-705-7834
rodmarva65@gmail.com

908	 Empanadas Market
Empanadas
Ignacio Dutari
1110 Westbriar Dr
Richmond, VA 23238
804-839-9045
ignacio.dutari@empanadasmarket.
com
empanadasmarket.com

914	 VA Harvest LLC
Hemp CBD extracts
Phil Noonan
sales@va-harvest.com

813/ 
912

831/ 
930
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918	 Lendys
Hot sauce bloody mary mix
Kent Von Fecht 
757-286-5368 
Kvonfecht@gmail.com

Greg Havens 
757-404-8846

920	 Rappahannock Oyster 
Company
oysters
Travis Croxton

804-986-2854 
travis@rroysters.com 
https://www.rroysters.com/

mailto:Kvonfecht%40gmail.com?subject=
mailto:travis%40rroysters.com?subject=
https://www.rroysters.com/ 
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Virginia Grower Tower

Dublin Farms
David Hickman
5280 Fleming Rd
Horntown, VA 75789
dhickman310@yahoo.com

Hudson Farms
Steve Hudson
1008 White Ln
Alton, VA 24520 
434-579-4542
chiefharrytoes@gmail.com

This year, multiple growers across the Commonwealth will represent their farms and agricultural associations at the Tower. 
The Virginia Grown program is a marketing tool promoting fresh, local products to consumers and has a proven track record 
for increasing visibility, developing additional media attention and enhancing marketing opportunities for Virginia Grown 
products. Stop by the Virginia Grower Tower to learn more about Virginia agriculture, the Virginia Grown program, and meet 
local growers!

Old Dominion Organic Farms
Jordan Brandon
140 Danieltown Rd
Dundas, VA 23938
jordan.brandon@odofarms.com 
odofarms.com

Southside Virginia Fruit & 
Vegetable Producer Association
Joanne Jones
350 George Washington Hwy
Charlotte Court House, VA 23924 
434-607-2611 
434-660-2530
jojenki@vt.edu 
goldmanfarmcullenva@gmail.com

Snake Creek Farms Llc
J. C. Banks
360 Windgate Drive 
Fancy Gap, VA 24328
276-733-3094
cabbagejcb@gmail.com 
snakecreekfarms.com

Walnut Winds Farms
DJ Livengood 
1050 Dobson Rd
Blairs, VA 24527 
434-334-4235
walnutwinds@gmail.com
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Visit the Virginia Grown exhibit and meet with some of 
Virginia’s premiere fruit & vegetable growers and marketing 

representatives. Virginia offers everything from apples to 
zucchini, plus peanuts and Christmas trees. 

Our produce professionals will be on hand to discuss 
product availability, promotional opportunities, and 

production area tours. 

Be sure to ask us about our convenient online Virginia 
Shippers Directory. See you there! 
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Best New Product Awards 	
Judges

Myrf Bowry
Myrf Bowry is an award-winning interior designer, product innovator and entertaining expert. As co-owner 
of Decorum Interiors for over 25 years, she collaborates with residential and commercial clients to design 
any project they can dream up. Along with business partner Leah Dodge, Myrf launched Dip-a-di-do-da, 
a stylish disguise for store-bought dips and salsas that has been recognized by Good Housekeeping 
and won the 2018 Home Shopping Network American Dreams Contest Customer Choice Award. She 
loves to entertain and hosts a dinner party series called “Dinner on the Deck” that has attracted a huge 
following and been featured in RHome magazine. With the rule that no guest list or menu is ever the 
same, there is a long list of fans who want a seat at the table. Connect with Myrf at www.decorum-rva.com 
or www.dipadidoda.com. 

Kelli Lemon
Kelli Lemon is passionate about how people “LIVE” Richmond, Virginia. Through Like The Fruit LLC, Kelli 
socially connects people through food, sports, arts and education. She owns social cafe and coffee shop , 
Urban Hang Suite, located in the historic Jackson Ward and Art’s districts of Richmond. On the weekends, 
Kelli is making Virginia residents a little richer while supporting public schools K-12 as the day time Draw 
Show Host for the Virginia Lottery. Kelli is also helping Black owned businesses as a co-founder of 
(Virginia) Richmond Black Restaurant Experience and the Jackson Ward Collective. Most recently she is 
bringing community news to life through video content as Director of Digital Programming for Richmond 
Times Dispatch / Virginia Video Network. Kelli received her undergraduate degree from UVA and her 
master’s from VCU. 

Megan Marconyak 
Megan Marconyak is a food writer and dining columnist for the Richmond Times-Dispatch. She refined 
her palate working as a Richmond magazine dining editor and as a copywriter, editor, recipe developer 
and food stylist for Ukrop’s and Performance Foodservice. Follow her dining adventures on Instagram at 
@meganmarcostyle.

Tom Wilcox
For most of Tom’s life, underwater was his viewscape as a marine mammal trainer, diver, deep sea 
explorer, and whale rescuer! But that changed in the 90s when he arrived at the Department of Game 
and Inland Fisheries (DGIF), surfaced from the depths, and began to see the outdoors differently. Doers 
of the outdoors have such fascinating stories and today it evolves around the “field to fork” movement 
and connecting people to the outdoors through a variety of opportunities. At DGIF, Tom is the Director 
of Engagement and manages the Virginia Wildlife Grant Program (virginiawildlife.gov/grant-program), 
connect youth to the outdoors and raise dollars through online merchandise sales, pop-up stores, and 
donations. Together, we work better and do better to build memories and relationships through outdoor 
adventures! Where is your next adventure?

http://www.decorum-rva.com
http://www.dipadidoda.com
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Growing up immersed in the
Sonoma Valley terroir as a familial 
apprentice to a renowned winemaker, 
Jamie Benziger learned countless 
lessons about viticulture and crafts-
manship as well as  nding a voice 
and following her arrow. Her vehicle 
for both is Imagery Estate Winery, a 
40-years-young legacy enterprise she 
helms, inviting people from all walks of 
life to “taste outside the lines” care of 
lesser-seen blends and twists on tradi-
tion. Such riffs show up most notably in 
some of Imagery’s most award-winning 
wines via infusions of uncommon yet 
complimentary blending varietals. 

“With our Sauvignon Blanc, we 
enhance its grapefruit  avors with dry 
Muscat, which adds complexity and 
brings out the vibrant aromatics of the 
base varietal,” says Jamie, who adds 

IMAGERY PRESENTS SCENES FROM THE NEXT
GENERATION OF A STORIED WINEMAKING FAMILY

Chenin Blanc to Imagery’s Chardonnay 
for increased brightness and employs 
Petit Verdot as an unlikely hero adding 
dark berry notes and soft tannins to her 
Pinot Noir.

Then there is Imagery Cabernet 
Sauvignon, whose twist comes cour-
tesy of Petite Sirah. “Both being big 
varietals, we aim to make this a more 
medium-bodied wine with soft, furry 
tannins that coat the mouth. The Cab 
brings blackberry and tobacco  avors 
while the Petite Sirah adds pepper 
to the  nish. It’s reminiscent of ripe 
summer berries seasoned with a touch 
of clove and spice.”

Until recently, Imagery wines were 
mostly available at their source, but 
Jamie and company now distribute their 
Chardonnay, Sauvignon Blanc, Pinot 
Noir and Cabernet Sauvignon in stylish 

“drip-art” bottles further re ecting 
the art and artistry that is at core of this 
niche winemaking interest. 

“Imagery is about pushing the 
limits and thinking outside the box. 
We strive to have a ‘wow factor’ in 
each of our wines, while keeping them 
approachable and drinkable across 
generations,” says Jamie. “We want 
our wine to provide a fun, exciting and 
memorable experience by bringing 
something to the table that most have 
not had the opportunity to taste.” 

 A NEW
      VISION

“Imagery is about pushing the 
limits and thinking outside 
the box. We strive to have 
a ‘wow factor’ in each of our 
wines, while keeping them 
approachable and drinkable 
across generations.”

S P E C I A L  P R O M O T I O N

Jamie Benziger, 
Winemaker
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Best New Product Awards 
Food
Island Spice Oat-flour Pancake 
Mix
808, alternative OATS
Alexandria
Tropical and rich island flavors from 
dragonfruit, pure vanilla and coconut 
mix into a fiery pink and wholly unique 
pancake experience that is sure to 
leave your eyes and tastebuds equally 
impressed.

AR’s Hot Southern Honey Spicy 
Honey Peanut Butter
813/912, AR’s Hot Southern Honey
Richmond
AR’s Spicy Honey Peanut Butter is the first 
peanut butter made with hot honey. This 
mouthwatering spread takes some of the 
south’s favorite flavors—pure wildflower 
and clover honey and world-renowned 
Virginia peanuts—and adds the smoky, 
smoldering, and slightly sweet heat of 
ghost peppers. AR’s Hot Southern Honey 
Spicy Honey Peanut Butter is made 
with Virginia peanuts, 100% pure honey 
sourced from Appalachian hives, and 
ghost peppers.

Snickerdoodles
208, Bakefully Yours
Manassas
Completely grain-free, gluten-free, refined 
sugar-free, and vegan Snickerdoodle 
cookies that melt in your mouth without 
preservatives and handmade with clean 
ingredients! Made with monk fruit, organic 
cinnamon, organic maple syrup, and 
almond flour. 

Honey Chipotle Peanut
409, Boso Foods LLC
Burke
Our Honey Chiptole Peanuts are 
handmade in small batches, feature all 
natural ingredients, and are a wonderful 
snack to eat while watching a show. 
Perfect for people who like a little sweet 
with their spice. 

Buttery Brittle Pecan
120, Buttery Brittle LLC
Moseley
This is not your ordinary brittle. The flavor 
of the Pecan is all on it’s own. One bite 
and you will taste the flavor. 

Salted Caramel Sauce
112, Catbird Craft Sauce Co.
Charlottesville
We blend organic sugar with pure cream, 
butter, and sea salt to create the perfect 
storm of caramel decadence!

Nerds Buttons
807, Chocolatesville, LLC
Charlottesville
Buttons of either dark or milk Belgian 
chocolate studded with tart, crunchy 
Nerds brand candy.

Barrel Aged Virginia Hot Sauce
601/700, Clark and Hopkins
Middletown
Inspired by an 1850’s virginia BBQ recipe, 
this sauce is made with Virginia peaches, 
peanuts, smoked paprika, rye whiskey 
from Catoctin Creek and barrel aged 150 
days.

Satan’s Soul Sucking Sauce: 
Gummy Burn
414, Disturbingly Delicious Foods
Falls Church
A burst of fruit flavors, tequila and crazy 
hot peppers! And 100% natural, low 
sodium, fat free and no added sugar to 
boot! Great on wings, BBQ and more!

Zaatar by Tyme Foods
220, EatZaatar.com
Great Falls
Genuine Lebanese Za’atar seasoning 
mixed in small batches in Virginia. Enjoy 
as snack dip – dip a piece of fresh bread 
in olive oil then dip it into the Zaatar. 
For lower calorie, dip moist vegetables 
into the zaatar. Za’atar offers countless 
culinary incarnations as a spice in recipes, 
a sprinkle on many foods for flavor 
or in lieu of salt, and a rub on meats. 
Ingredients: Za’atar herb, sumac, sesame 
seeds, sea salt.

Raspberry Lemon & Fig Cake
214, Empowered Plant Cakes
Virginia Beach
Our Raspberry Lemon Fig Cake is made 
from pure lemon juice (squeezed in-
house), creamy cashews, rolled oats, 
dried figs, and raspberries. It is creamy 
and tangy. It is 100% vegan, gluten free, 
and refined sugar-free.

Elderberry Linzer Cookie Kit 
515, Erin’s Elderberries, LLC
Warrenton
Contains all the dry ingredients needed 
to make your own Elderberry Jelly Linzer 
cookies; you provide one egg, 2 sticks 
of butter and vanilla. My handmade 
elderberry jelly is included with enough 
to have a little leftover for your next 
breakfast! Custom Linzer style cookie 
cutter is also included.

Firehook Crispy Graham 
Crackers
619/718, Firehook
Chantilly
A Firehook spin on a true classic - these 
homemade Crispy Graham Crackers are 
baked fresh to-order in small batches, 
using simple clean ingredients. Perfect 
as a not-too-sweet treat, enjoyed during 
s’mores making or added to festive 
cheese boards for savory-sweet pairings! 
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Grano di Inverno Girelle
307, Foggy Mountain Pasta
Herndon
We specialize in sourcing and using local, 
organic, heirloom, and ancient grain flours 
from local farmers and millers to make 
pasta with incredible flavor and texture 
that supports a diverse and sustainable 
food ecosystem with each bite. This pasta 
is a blend of Virginia Grown and Virginia 
Milled winter wheats. Using our own 
“low-slow” approach to drying this pasta, 
we work to preserve the natural bounty 
of flavor and goodness in these stone-
ground, local flours while also producing 
a pasta that cooks in less time than most 
store brands.

Two Pigs and A Rub Seasoning
302, Forking Good Gourmet
Bracey
This all purpose meat rub pairs pairs 
mesquite, garlic and cocoa to make a 
flavor enhancing seasoning for pork 
or chicken. It’s not too spicy and the 
hint of cocoa really makes a terrific rub 
seasoning that can be used on the grill or 
cooked inside. 

Hot Honeycomb
506, Gearharts Fine Chocolates
Charlottesville
Crunchy, puffed Virginia wildflower honey 
candy with a subtle “sting” of chili pepper, 
dipped in dark chocolate.

Hemp Hottie Hot Sauce
708, Gourmet Hemp Foods
North Chesterfield
Hemp Hottie Hot Sauce has an 
unforgettable kick and long lasting 
flavor. Jammed packed with five peppers 
(Ancho Chile, Jalapeño, Serrano, Arbol 
& Habanero) as well as domestic hemp 
seed oil & hulled hemp seeds. Hemp 
Hottie Hot Sauce is fat free, sugar free, 
and perfect for any occasion! 

Single Origin Redskin Peanuts
900, Hubbard Peanut Company
Franklin
We purchased Elisha Barnes’s entire 
peanut crop. He uses the traditional 
method of shocking or stacking 
peanuts. This is a sun-cured peanut 
that has a sweeter flavor. It’s the first-
ever commercial “single-origin” peanut 
released, and it’s received incredible 
press across the country.

Chelsea’s Savory Snack Mix
701, Integrity Food Group, LLC
West Point
Chelsea’s Savory Snack Mix is a gourmet 
blend of our Savannah Grace Traditional 
Cheese Straws, Chelsea’s Original Spicy 
Pretzels and a Bagel chip seasoned with 
our Chelsea’s seasoning blend to create 
an addictive blend of unique snacks.

Pro-Chi Protein Crunch, 
Chocolate Peanut Butter
402, Kim Baker Foods
Richmond
Pro-Chi, a healthy plant-based snack, 
makes intentional eating possible on-
the-go. Made with organic sprouted 
lentils baked crunchy with heart healthy 
avocado oil and other natural seeds and 
nuts, Pro-Chi provides powerful grain-free 
nutrition with a uniquely satisfying crunch 
to stave off hunger. 

Mother Earth Products’ Three 
Onion Soup/Dip Mix
502, Mother Earth Products
Harrisonburg
MEP’s 3 Onion is a shelf-stable classic w/ 
a twist! All natural NonGMO, versatile & 
flavorful!

Mrs Marcy’s Homemade 
Applesauce 
607, Mrs Marcy’s Homemades
Midlothian 
Homemade Strawapple Sauce 
Ingredients: Apples, Strawberries, Brown 
Sugar, Cinnamon, Lemon Juice, All Spice, 
Nutmeg, Water, Agave

Northern Neck Sauce - Mild 
Flavor
609, Northern Neck Sauce
Richmond
Northern Neck Sauce is an all purpose 
every day, everything sauce that can be 
used for dipping, finishing, or a marinate.

OmMade Hella Hot Peanut 
Butter
602, OmMade Peanut Butter
Reston
OmMade Hella Hot Peanut Butter is 
inspired by the most addictive food in the 
world – chaat aka Indian street food. The 
spices in this new flavor are reminiscent 
of the chaat we eat on Mumbai’s Juhu 
Beach and the galis of Purani Dilli. Of 
course, no Indian spice mix would be 
complete without a little color from the 
Himalayas! OmMade Hella Hot Peanut 
Butter combines the best of these 
flavors to give you a peanut butter that’s 
simply irresistible!

Rainbow Trout Kitchen’s Classic 
Granola
213, Rainbow Trout Kitchen
Richmond
Baked by hand, RTK granola has a 
smooth texture. Flavors of oats, honey, 
cinnamon, almonds, flaw, and bran are 
simple enough for daily enjoyment. One 
bite and you’re hooked!

Totopos
209, Salsas Don Sebastian
Midlothian 
Totopos are the authentic Mexican corn 
chips. They are very sturdy, and low on 
salt. They make the perfect nachos.

MaD Seasoning Salt
620, MaD Seasoning Salt
Chesapeake 
MaD Seasoning Salt is an all-purpose 
seasoning salt. You use it in place of 
salt and pepper. It is the Chef’s secret 
ingredient. Salty, Peppery, Sweet, Bitter, 
Umami all in one.
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Cauliflower Hummus
702, The Perfect Pita
Springfield
Hummus made with cauliflower as the 
main ingredient – no chickpeas. Keto-
friendly hummus. Three flavors – original, 
roasted red pepper, and jalapeno.

Mind Blown™ Coconut Shrimp & 
Mind Blown™ Dusted Scallops 
819, The Plant Based Seafood Co. 
Grimstead

Coconut Shrimp and Dusted Scallops 
made from Plants! FREE from: Soy, Gluten, 
Dairy, & Corn and tastes so close to the 
real thing it will BLOW YOUR MIND! Our 
Mind Blown Coconut Shrimp are coated 
with unrefined and unsweetened coconut 
shreds. 100% clean! 

Plant Based Seafood Co. is an all-female, 
family-owned business with a passion 
of ‘SEA’ing our oceans thrive! With 20+ 
years’ experience in the seafood industry, 
we are reinventing the way the world 
‘seas’ food by offering Plant-based 
products that provide us an opportunity 
to build a better global food system for 
future generations.

Traditional Irish ‘Galway’ Apple 
Cake
313/412, Two and a Half Irishmen 
Traditional Irish Baking
Richmond
Ireland is famous for its abundant supply 
of ‘Cooking Apples’, also known as 
Bramley apples or crab apples. I tend to 
use Granny Smith Apples here as they 
are the tartest that I can find in plentiful 
supply. I top it with slices of apple that 
have been caramelized with dark brown 
sugar. My hometown in Ireland is Galway 
which is where I grew up so I’ve named it 
after that beautiful city!!!

Vino Rosso Fettuccine
415, Valente
Charlottesville
Our iconic pasta now available in wine 
flavored. Use the recipe on the package 
to create a one of kind specialty meal.
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SupplyOne is America’s single point of contact for primary packaging, custom thermoformed 
products, packaging supplies, packaging automation, and services proven to simplify packaging 

SSuuppppllyyOOnnee  ddeelliivveerrss  ccoommpplleettee  ssoolluuttiioonnss  tthhaatt    
ttuurrnn  ppaacckkaaggiinngg  iinnttoo  pprroofifitt..  

UUNNLLEEAASSHHEESS  TTHHEE  PPOOWWEERR  OOFF  

BETTER 
PACKAGING 

FASTER 
SPEED TO 
MARKET 

ENHANCED 
EFFICIENCIES 

REDUCED 
WORKING 
CAPITAL 

INCREASED 
CASH FLOW 

Our Packaging Specialists 

• Identify the right barrier, shelf-life, graphics, film specification and sealing properties for your      
application 

• Design and prototype packaging that captures your customers’ attention 

• Assess and recommend enhancements to your packaging process to optimize throughput  
• Recommend, install and service a broad range of best in class primary packaging equipment,       

secondary and end-of line equipment 

• Ensure your inventories are right-sized with customer stocking programs and delivery services to 
help keep your total cost at or below market 

Find out why we’re America’s packaging company. Learn more at www.supplyone.com 



25 VAFoodBeverageExpo.com

Best New Product Awards 
Beverage
Apple Spice Simple Syrup
203, Crescent Simples
Richmond
Simple syrup made from fresh Chiles 
Orchard apples, lemons, whole nutmeg, 
cinnamon, and cloves. No preservatives.

Stabilize
800, Crunchy Hydration LLC
Virginia Beach
Crunchy Hydration’s Stabilize is 
formulated to ground your emotions and 
relieve your anxieties, allowing you to 
react to everyday situations from a place 
of certainty and self-worth. The light 
carbonation and subtle raspberry flavor 
make this functional sparkling water fit 
for any occasion!

Lemon Pound Cake Tea
318, Dominion Tea
Purcellville
Indulge your sweet tooth! We’ve 
blended organic green rooibos with 
lemon, vanilla, and marshmallow root 
for a cup of dessert with none of the 
calories. Light, smooth, and indulgent, 
this tea makes a delectable treat great 
for any time of day. Also try it iced for a 
refreshing summer cooler.

Transfusion
802, Fore Craft Cocktails
Richmond
Golf inspired ready to drink canned 
cocktail, the Fore Transfusion blends 
premium vodka with ginger ale, grape 
juice, and lime for a classic cocktail on or 
off the course.

Drunken Goat Wine Slushie Mix
408, Hampton Roads Winery
Elberon
Our Slushie Mix becomes the life of the 
party, bringing together both wine and 
non-wine drinkers alike, especially on hot 
summer days. Just add an inexpensive 
bottle of wine and a bottle of water, 
shake it up, freeze, and then enjoy. Great 
for merchants as an impulse buy and 
helps generate wine sales too.

Pineapple shrub
508, MOTHER shrub
Midlothian
Our Pineapple shrub is inspired by 
tepache, a fermented pineapple drink 
enjoyed in Central and South America.

Wolf Creek Reserve
320, Old Town Cidery
Winchester
A hard apple cider consisting of an 
everchanging blend of Virginia’s finest 
heirloom apples. Exquisitely dry cider 
with herbal/fruity notes, medium body, 
and a crisp, clean finish.

LillyBean Cocoa Bomb Kit-
Allergen Free
303, PastryBase
Richmond
The Cocoa Bomb Craze can now be 
enjoyed by everyone, regardless of food 
allergy! This DIY kit provides everything 
you need to make your own Cocoa 
Bombs: LillyBean Signature Double 
Dark Hot Cocoa Mix, Vegan Chocolate, 
the ONLY allergen-free marshmallows on 
the market, sprinkles and candy cane 
colored with fruits & veggies instead of 
chemicals, and a reusable safe silicone mold! 

My Dear Heart Elixir 
614, Red Root & Co
Harrisonburg
My Dear Heart Elixir combines the 
flowers of Goldenrod, Holy Basil, Rose & 
Hawthorn preserved as a decadent floral 
extract. Our small-batch artisanal process 
honors the craft of herbalism and gives 
life to an elevating elixir. Try taking a few 
drops, or adding to sparkling water or 
craft beverages. 

And the winner is...
Don’t miss the Best New Product Award 

Announcements at the Demo Stage!

11 am
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Our Amazing Sponsors
Berlin Packaging
Berlin Packaging is the only Hybrid Packaging Supplier® of plastic, glass, and metal containers and closures. 
We supply billions of items annually along with package design, financing, consulting, warehousing, 
and logistics services for customers across all industries. Berlin Packaging brings together the best of 
manufacturing, distribution, and value-added service providers.

Crescent Simples
Craft simple syrups made with fresh fruit and herbs, raw sugar, and no preservatives for use in cocktails, 
mocktails, teas, and sodas.

Firehook
Delivering the perfect crunch, every time! Firehook crackers have been artisan baked, from scratch, using 
deliciously simple ingredients since 1992. First created for local restaurant bread baskets, our crackers are 
perfect for snacking and even better paired with your favorite cheese, dips, spreads and charcuterie. Made in 
Chantilly, VA. USDA ORGANIC. Kosher. Non-GMO. Share the crunch!

Fore Craft Cocktails
Fore Craft Cocktails was launched summer 2021 in Richmond, Virginia, featuring golf inspired ready-to-drink 
cocktails with premium spirits and no artificial ingredients or colors. Showcasing the Transfusion, the classic 
golf cocktail consisting of premium vodka, ginger ale, grape juice and a squeeze of lime, Fore Craft has been 
sold throughout the Commonwealth at golf courses, country clubs, and fine retailers. The grab and go format 
has been extremely popular on and off the golf course and is offered in Richmond, Charlottesville, Tidewater 
and Northern Virginia. There are three more cocktails on the way this Spring/Summer, including “Fore Tea” 
(our take on the spiked Arnold Palmer including premium vodka, lemonade and tea); Bloody Mary (premium 
vodka and Bloody Mary mix); and Ranch Water (the Texas classic of real tequila, mineral water, and a squeeze 
of lime). Sip. Swing. Fore!

Hatch Kitchen
Hatch Kitchen specializes in the growth and development of food and beverage businesses working towards 
quitting their day job, opening a brick and mortar, wholesaling nationwide or selling their concept. We inspire 
innovation by removing barriers to entry for aspiring food and beverage visionaries, and we enable growth by 
providing access to high-quality, flexible services that meet the specific needs of our members.

Imagery Estate Winery
Imagery’s spirit can be captured in three little words – Broaden Your Palate.™ Joe Benziger founded Imagery 
in the early 1980’s to follow his curiosity (and great taste), crafting wines that didn’t fit into any conventional 
mold. Growing up, Joe’s middle daughter, Jamie was surrounded by her dad’s love of lesser-known varietals. 
Working alongside Joe, as a young winemaker Jamie absorbed his spirit of adventure and some of his 
boundless energy. Together, they’ve created our new collection of Imagery wines, blending the spirit of our 
Sonoma estate with today’s most popular varietals.

MOTHER shrub
Award-winning tart and sweet vinegar mixers for spritzes, elixirs, and cocktails.
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New Oak Insurance
New Oak Insurance Co. is a woman-owned independent insurance agency in Richmond, VA. Katie Atkinson, 
our founder, partners with small business owners to provide bespoke property and casualty packages. When 
you partner with us, you’ll get top shelf coverage at happy hour prices. Please request a free consultation via 
www.newoakinsurance.com, katie@newoakinsurance.com, or 804-601-4066.

Restaurant Technologies
Restaurant Technologies is the leading foodservice industry partner committed to delivering safer, smarter 
solutions. At the core of safer, smarter solutions are our two product/service offerings: Total Oil Management, 
and Hood and Flue Management. With Total Oil Management, we automate the entire cooking oil process 
from ordering and delivery to filtering and disposal, all at the push of the button. The Hood and Flue 
Management products, AutoMist® and Grease LockTM, service the kitchen exhaust system, solving for airborne 
grease by either eliminating or slowing build-up.

SupplyOne
SupplyOne’s mission is to develop and implement programs that reduce our customers’ “Total Cost of 
Ownership” on packaging through better control and management of their packaging requirements. We 
simplify packaging management by providing custom packaging manufacturing, packaging supplies, 
innovative programs and services, and packaging automation expertise – all from a single point of contact. 
Our team of Certified Packaging Specialists uncover the hidden costs in your packaging expenses to make 
job easier, enhance efficiency, and speed to market, and save you money. What’s more, we guarantee those 
saving is in writing.

Virginia Tourism Corporation
Virginia is for Lovers is one of the most iconic and recognizable travel brands in the world. Using that powerful 
brand equity, Virginia Tourism Corporation (VTC) is charged with promoting the Commonwealth as a premier 
travel destination by showcasing all there is to love in a Virginia vacation. The dollars spent by travelers fuel 
the economy, provide jobs for Virginians, and improve communities across the state. Simply put, tourism helps 
make Virginia a great place to live, work, and visit. To learn more about Virginia Tourism Corporation, visit 
virginia.org.

Watermark Design
Watermark Design is an award-winning branding & package design studio located in Charlottesville, VA. We 
have been helping Virginia food & beverage businesses create and elevate their brands since 2007. We 
deliver exceptional artistry through in-house illustration and design and specialize in logos, packaging, and 
marketing outreach materials, as well as navigating approvals and production.

Richmond’s Premier Food and Beverage Incubator
Commissary kitchen, copackaging, logistics and more!

info@hatchrichmond.com | hatchrichmond.com



Virginia’s specialty food and beverage companies are known 
for their community involvement. This year, at the conclusion of 
the Expo, exhibitors can donate unopened foods and beverages 
to FeedMore, Central Virginia’s core hunger-relief organization.  
Spanning thirty-four counties and cities and covering nearly a 
third of the state, FeedMore’s programs and network of close 
to 300 agencies distribute food to more than 200,000 Central 
Virginians who struggle with hunger. 

Save the Date
Next Virginia Food & Beverage Expo

March 2024




