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spirit pairing segments on the CNN Airport Network. In 2019, Brian attended The Symposium
for Professional Wine Writers in Napa Valley. He consults for restaurants on their beverage pro-
grams, regularly hosts virtual and in-person wine and spirits tastings for corporate and private
clients, and has traveled to more than 50 countries and territories around the world, and exten-
sively throughout the United States, to experience the food, drink, and culture for his work. His
first book, “Crushed: How A Changing Climate Is Altering The Way We Drink,” was published

in October 2022 by Rowman & Littlefield, and called “a must-read” by Publishers Weekly.
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cast's "Your Morning on CN8," ABC7’s “View From The Bay” in San Francisco, NBC4’s
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erator for the culinary demonstrations at the Catersource and Event Solutions Conference and
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Conference Centres conventions in Chicago, Washington, D.C., Los Angeles, Texas, and New



York, was a speaker at the Society of Wine Educators conference in Orlando, and has discussed
wines live on-air on “Cooking Today” on Martha Stewart Living Radio, SiriusXM, and on “Food
Talk with Mike Colameco" on the Heritage Radio Network. Brian also hosted several Italian-

wine seminars and tastings for the National Italian American Foundation.

Brian has been interviewed for articles in a number of publications, including The Washington
Post Magazine, Worth Magazine, USAirways Magazine, The Philadelphia Inquirer, Grape Mag-
azine, and syndicated Associated Press pieces, among others domestically, as well as publica-
tions in Israel, Italy, and Uruguay that have coincided with his visits to those countries to taste
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sultant, and consulted on the wine list at, among others, Top Chef Season Seven winner Kevin
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which was named one of the 10 best new restaurants in America 2011 by Bon Appetit Magazine

and one of “America’s 100 Best Wine Restaurants” by Wine Enthusiast Magazine in 2012, 2013,

and 2014. Brian also created the beverage program at Bardea in Wilmington, Delaware in 2019,

and shortly after opening, the restaurant was nominated for a James Beard Award.

In addition, Brian has conducted wine-cellar assessments for clients looking to both purchase and
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He has consulted for Stephen STARR Events and STARR Restaurant Catering Group for wines
and other beverages, has hosted several wine dinners at the Kellogg Conference Hotel at Gal-
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