
 

 

 

 



 
   

 

 

 
 

Welcome to the 15th Annual Grand Rapids International Wine, Beer & Food Festival presented by the 
CAA, DeVos Place/ASM Global and ShowSpan, Inc. Thank you for choosing to be a part of our Festival 
Ambassador team. This event would not be what it is today without your dedication and support. We 
look forward to working with you and hope that you will enjoy being a key part of this exciting event! 

 
 
Located at DeVos Place, in downtown Grand Rapids, this cultural event has been named a “Best Fall Wine Festival 
Not to Miss” by Forbes.com. Catering to both the connoisseur who appreciates the finest things in life and the 
novice looking for an introduction to the culinary world, this Festival delivers a grand experience that is sure to 
please every palette and kick off the holiday season. 
 
Guests can sample assorted wines, beers, ciders, meads, cordials and spirits – including some hard to find, top 
shelf vintages and many award-winning Michigan wines for tasting; beer from around Michigan, as well as 
national labels and imports providing tastes of their hand-crafted beverages; distilleries, and cideries from 
throughout Michigan, as well as many nationally-known brands – along with food pairings, tasting sessions, 
workshops, and entertainment. 
 
It is our goal to make this Festival welcoming and appealing to our guests and exhibitors.  You are a vital part of 
the Festival Team!   
 
We want you to consider yourself a Grand Rapids Wine, Beer & Food Festival Ambassador to everyone involved:  
guests, exhibitors, DeVos Place & DK Security Staff, and your co-volunteers.  As an ambassador please display 
professionalism and friendliness, as well as overall excitement about being here! 
 
To help you familiarize yourself with the Festival, we have prepared the following information. Please read it and 
feel free to email LindseyR@showspan.com if you have additional questions. 
 
 

THANK YOU! 
 

 

 

 
BASIC INFORMATION: 

 

IMPORTANT NUMBERS: 

mailto:LindseyR@showspan.com


ShowSpan Corporate Offices: 616-447-2860 – best number to use prior to Festival (M-F 8am-5pm) 
At Festival Office:   616-446-9151 – use on Festival Days 
Lindsey Ruffin (cell phone): 616-299-6142 – Festival Office Manager 
Laura Scott (cell phone): 616-745-9564 – Promotions Coordinator 
DeVos Place Security Office 616-742-6640 – In case of emergency (AMR also on-site, DK will contact) 
 

CHECK-IN: 

 Volunteer Rooms will be indicated with signage near the entry and by every room.  

 You or your group leader must check in and out of your designated room with a Festival staff member.  
 

WHAT TO WEAR: 

 Black pants or skirt (no leggings please) 

 Comfortable shoes 

 Nice White or black dress shirt (no t-shirts please) 

 Most volunteers will receive an apron to wear during the shift. 
 
DATES & HOURS: 
Trade Event, Friday, November 18, 2022: 1PM – 3PM 
Friday, November 18, 2022: 4PM – 10PM 
Saturday, November 19, 2022: 2PM – 10PM 
 
LOCATION:  
DeVos Place  |  303 Monroe Ave NW, Grand Rapids, MI 49503 

 

ADMISSION:  
$20.00 (plus fee online) 
Must be 21 years old to enter. 
 

TASTING TICKETS:  
Tasting Tickets $.50 each  
Tasting Tickets are digital and they will be on the patrons phone. Use the tablet/ipad at your booth to scan their phone to 
redeem the correct amount of tickets for each sample. 

 

FOOD STAGE DEMONSTRATIONS:  Complimentary with admission (many feature a paired beverage) 
 

PAIRINGS:  Prices vary per restaurant ($50-$85) 
Tickets sold in advance & at the Festival through EventsPass 
 
FOOD & BEVERAGE: 

 Drinking alcohol/product during a shift is strictly prohibited. You may not sample the items at your booth. Alcoholic 
beverage "gifts" or free samples may not be accepted at any time before, during, or after your shift. 

 You may NOT eat, drink or smoke at your post.  (DeVos Place is a smoke-free facility.) 

 Water and granola bars will be available for volunteers. If you are working more than one shift, please bring your own 
food and a break will be provided. Water bottles should be kept under the table at your position.   

 Do not leave your post unattended. 

 If you need a bathroom break or have another request, please use the QR Code on the table and fill out the form. 
Someone will come to assist you. Please limit your restroom breaks to 5-10 minutes 

 Volunteers/Ambassadors are not allowed to serve alcohol to fellow volunteers and may not serve to volunteers who 
have finished their shift, but are still in uniform.  

 If you would like to enter the festival before or after your shift, you will need to change out of your uniform and enter 
the festival with a purchased ticket through the main guest entrance. 

 Pourers should not serve anyone wearing  

 Underage drinking is strictly prohibited. Grand Rapids Police Department will be called if this occurs. 
PARKING: 

 Arrive at DASH Lot #9 at 299 Seward Ave. NW, Grand Rapids, MI 49503. Pull a ticket to enter one of the two Main Pay 
Station entrances. 

 Park your car and wait for the trolley by the designated sign. Take the 5 minute trolley ride to the entrance of DeVos 
Place. 



 When leaving the show, board the trolley in the same spot it dropped you off. Upon return to DASH Lot #9, find your car 
and pull to the exit. 

 You  will be given a $2 parking voucher at the end of the shift. The parking voucher cannot be used in other parking lots. 

 Insert the ticket you received when you pulled into the lot, and pay with the voucher. 
 

 
 
 
USE OF ELECTRONICS: 

 We do have an app (for Android or iPhone) for the Festival and welcome you to download it for free, share it, and 
encourage our guests to use it. *WIFI will be provided! 

 We want you engaged with the Festival, its guests and exhibitors. Refrain from using electronics except for using the app 
or making specific requests via the QR code communication system. 
 

INJURIES/ACCIDENTS: ***IMPORTANT****  

 Before your shift begins, make sure you know where the closest DK Security personnel or Festival Staff  
with a radio is located. 

 If you have a guest who falls and needs help, contact the nearest DK Security staff.    

 If you need help finding a DK Security staff; contact your nearest Floor Supervisor 

 When you have notified security; please notify the Festival Office immediately by phone number above or 
by using the radio nearest to your location (at the Exhibitor Table, Information Table or your Floor 
Supervisor). 

 
GUEST COMPLAINTS/COMMENTS: 

 If it is urgent or requires immediate action, please direct the guest to the Festival Office.   

 If it is a comment or complaint that is not urgent, graciously accept the comment, and send via the QR code 
communication system.    

 Feel free to give them the Festival Office Manager’s business card if they would like to contact them directly. 
 

DOWNLOAD THE APP: GR WINE FESTIVAL: The Festival’s interactive guide and it’s available for iPhone and Android 
 

ONLINE:      GRWineFestival.com          www.facebook.com/grwinefestival          www.instagram.com/grwinefestival/ 

http://www.grwinefestival.com/
http://www.facebook.com/grwinefestival
http://www.instagram.com/grwinefestival/


 
 

FREQUENTLY ASKED QUESTIONS: 
 

Are tickets refundable?  Can patrons switch tickets for another day? 
All tickets are non-refundable. Tickets purchased are good either day. The Festival takes place rain or shine. 
 

Can patrons come back a second day with the same ticket? 
No, admission is for one day only. 
 

Do guests need an Admission Ticket if they have a Pairing Ticket? 
Yes, the special one hour seated pairing option is an additional ticket.  A general admission ticket is still needed to enjoy the 
other elements of the Festival before and after the restaurant pairing experience. 
 

Are babies or children allowed at the Festival? 
Newborn babies are allowed into the Festival, but must be carried at all times. No toddlers or children are permitted. Strollers 
are not permitted. 
 

Can a guest attend if they are 18 years old and just not drink? 
No, guests must be at least 21 years old to attend.  This is an alcohol related event and all attendees must have a photo ID 
verifying their age to have entry to the Festival. Volunteers and staff must be at least 18 years old to work this event because 
alcohol is served. 
 

Where is the Festival Office? 
Grand Gallery Meeting Rooms C & D. 
 

What do I do if someone reports an accident or something stolen? 
Direct guests or exhibitors to the nearest DK Security staff, to the Security Office across from the elevators, or to the Festival 
Office. 
 

Are wheelchairs available? 
Yes, there are a few available on a first come, first serve basis.  See the Security Office across from the elevators near the 
Monroe Avenue entrance. 
 

Does the Festival benefit any organizations? 
The pourers for the Festival are students from local colleges and universities. Several other non-profit organizations are also a 
part of the Festival team and we contribute to their fundraising as well. The Festival makes a sizable donation to these 
programs.  
 

What do I do if a guest has had too much to drink? 
Please encourage guests to be responsible tasters. “Hey, this isn’t a sprint, it’s a marathon.”  
If a guest has had too much, stop serving them alcoholic beverages, and alert us via the QR code communication.   
Contact information for transportation/Taxi Services is at the Concierge Desk.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
INFORMATION FOR POURERS: 

 

BENEFITS: 

 Education, confidence, empowerment 

 Industry experience, networking potential 

 Festival atmosphere, fun, engaging, entertaining 

 You get out of it what you put in 
 

HOSPITALITY & BOOTH: 

 Acknowledge guests, eye contact, smile 

 Manners are a good look on you 

 Introduce yourself to the brand rep  

 Inventory your booth supplies, then own them 

 Familiarize yourself with what you’re pouring 
(ask/look for info sheets, share with guests) 

 Display product with labels facing out to the 
guest 

 Tools 
o Glasses (5 oz) 
o Ticket pouch, bottle opener 
o Product display (bus tub w/ ice) 
o Water carafe, dump bucket 
o Paper towel, garbage can 

 Maintain a clutter-free and dry station at all times 

 Stay ahead of demand, request support as 
necessary and before needed 

 Be a leader, proactive, problem-solve 

 Confident volume, inviting tone 
 

ALCOHOL KNOWLEDGE: 
Beer/Cider  

 Grain + Water + Hops + Yeast 

 Hoppy vs. bitter 

 ABV (alcohol by volume): % of alcohol to volume 
(4%-10%, generally) 

 IBU (international bitterness units): measure of 
bitterness from the hops (0-100+) 

 E.g.: Bud Light 4.2%/8-12, Bell’s Two Hearted 
7%/50, Founders Breakfast Stout 8.3%/60 

Wine/Mead  

 Fermented grapes/honey  

 Red wine contains the grape must (pulp), 
whereas white wine extracts the juice only 

 Label: Brand Name / Varietal (type of grape/style 
of wine) / Vintage (harvested year) / 9%-14%+ 

Spirits/Liquor  

 Grains (generally corn, wheat, rye, etc.) distilled 
(purification from vaporization  condensation) 

 ABV 30 proof-80 proof+ 
 

SERVICE & POURING: 

 Take multiple orders at once (couples) 

 Scan/request tickets first, don’t negotiate 

 Standard pour amts., “doubles” = 2x tickets 
o Beer, cider: 2, 4 oz (visual estimate) 

o Wine: 1, 2 oz (calibrated) 
o Spirits: .5, 1 oz (calibrated) 

SERVICE & POURING (continued): 

 When pouring 
o Never touch top of guest’s glass 
o Don’t touch guest’s glass to 

bottle/can/tap 
o Pour at a 45° angle, 1” beer foam is okay 
o Open/close draft line fully/quickly  

 

FESTIVAL POLICY: 

 Volunteers pour, brand reps do not 

 Tickets are non-negotiable 

 Politely refuse service if guest is visibly 
intoxicated. Redirect the blame to policy (be the 
good cop) 

 Never leave booth unattended at any point 
 

INTOXICATION RATE FACTORS: 

 Size/weight 

 Food 

 Gender 

 Drink strength 

 Rate of consumption 

 Drug use 

 Encourage guests to have food and water 

 Time is the only thing that can lower BAC  
 

INTOXICATION BEHAVIORAL CUES: 

 Severity progresses with increased intoxication 

 Lowered Inhibitions: boisterousness, over 
confidence, mood swings, risky behavior 

 Impaired Judgment: language, off-color jokes, 
annoying other guests 

 Slower Reactions: glassy, unfocused eyes, 
slurred/slow speech, forgetful 

 Loss of Coordination: Stumble/sway, drop things, 
difficulty sitting, falling asleep 

 Assess: Observe, engage and seek support from a 
sober friend or their group 

 Reasonable Efforts: Offer water, suggest food, 
offer a taxi, and ultimately (politely) refuse 
service  

 

REQUEST HELP: 

 Use QR Code on your table 
o Follow instructions to submit request 
o Someone will be with you shortly 

 Emergencies: contact DK Security 616.742.6640 
 

END OF THE NIGHT: 

 Organize/store unopened/unchilled product 
under table 



 Leave opened/chilled products on table to be 
picked up by ASM/DeVos Place staff 

 Return opener, apron, credentials, ticket pouch 

 Sign out, and take volunteer survey 

Glossary of Wine Terms: 
Appellation: Term used around the world to define the vineyard location where the 
grapes were grown for a specific wine. 
Aperitif wine:  Any wine served before a meal. Traditionally, aperitifs were vermouths 
or other similar wines flavored with herbs and spices. 
Balance: when the elements of wine - acids, sugars, tannins, alcohol - come together in 
a harmonious way, it is said to be "balanced". 
Body:  a tactile sensation and term describing the weight and fullness of wine in the 
mouth.  A wine can be light, medium, or full bodied. 
Finish:  The impression of textures and flavors lingering in the mouth after a wine is 
swallowed 
Mouth-feel: How a wine feels in one's mouth - (e.g., rough, smooth, velvety, furry). 
Nose: How a wine smells.  A tasting term describing the aromas and bouquets of a wine 
Oak/Oaky: A type of hardwood commonly used for building wine barrels. American oak 
has a distinctive, bourbon-like flavor while the French oak flavor is more subtle. Both 
types of oak barrels contribute considerable tannin and vanillin (vanilla) flavors to wines 
during aging 
Tannins: The phenolic compounds in wines that leave a bitter, dry, puckery feeling in 
the mouth; comes from grape skins, stems, leaves. 
Texture: A tasting term describing how the wine being tasted feels on the 
palate. "Texture" is used more often when describing heavy, dense wines with a big 
mouthfeel 
Varietal: Term used to describe wines made totally or predominantly from a single 
variety of grape. 

 
 

Glossary of Beer & Brewing Terms:   
(ABV) ALCOHOL BY VOLUME: The measure of the amount of space the alcohol in a beer 
takes up as a percentage of total volume. This is the worldwide standard for measuring 
the alcohol content in beer.  
ALE: Beer made with "top-fermenting" strains of yeast.  
BARLEY: The major grain used in the brewing process.  
BARREL: A measure of capacity used by brewers.  In the U.S., one barrel holds 31 U.S. 
gallons.  A keg is a half barrel and a 7.75 gallon keg is often referred to as a “pony keg.”  
BITTERNESS: The amount of the bitter flavor an individual beer has.  Traditionally 
measured in IBUs. 
BODY: Refers to the feel of thickness of a beer in your mouth. Can be described as full, 
medium, or thin-bodied.  
BREW: Beer brewing is a process that encompasses the following steps: mashing, 
lautering, boiling and fermentation. 
FILTERING: In this process the beer is passed through a very fine filter that removes any 
particulates and most of the yeast.  Beer must be filtered cold. 
DRY HOPPING: The addition of dry hops during first or secondary fermentation to 
increase aroma, flavor and taste of the beer without affecting the beer's bitterness.  
FERMENTATION: The biological process by which yeast consumes carbohydrates and produces the byproducts carbon dioxide 
(CO2) and ethyl alcohol.  
HEAD-(FOAM): The foam on the top of the beer when poured into a glass. Some are light foam, some are thick. 
HOPS: Hops are responsible for the bitterness in beer. Hops are the cone like flower of a vine, species humulus lupulus, which 
is a member of the cannabis family. Hop flowers contain small yellow "lupulin glands" that secrete bitter acids and resins. 
Hops can add balance to a beer by counteracting the sweetness of the malt. Hops have only been used widely in beer for 
approximately 500 years. The higher the IBU (INTERNATIONAL BITTERING UNITS, the more bitter and hoppy a beer will be.   
IPA (INDIA PALE ALE): Traditionally very hoppy, seen as an acquired taste.  
LAGER: Lager comes from the German word "lagern" which means "to store". Lagers are fermented at cooler temperatures 
than ales and stored for longer periods of time.  



MALTS: One of the main ingredients of beer, malt is barley which has been steeped in water, allowed to germinate, and then 
heat dried which stops germination. The type of barley, the level of germination allowed and the temperature of drying all 
influence the resulting flavor of the malts.  Other cereal grains can also be malted, such as wheat or rye. 
PUBLICAN: Someone who manages or owns a pub.  
YEAST: Yeast comes in two major varieties for the making of beer: ale yeast and lager yeast. Ale yeast tends to do its 
fermentation at the top of the fermentation vessel, and prefer temperatures between 60° F and 75° F. Beers made from ale 
yeast strains tend to have more complex character, while beers made from lager yeast typically have a "cleaner," "crisper" 
taste. 

 
Cider Clarifications: 
HARD CIDER: An alcoholic beverage made from the fermented juice of apples.  
PERRY: An alcoholic beverage made of fermented pear juice. It is similar to cider, in that it is made using a similar process and 
often has a similar alcoholic content. Also known as pear cider.  
CYSER: Apple wine with wildflower honey.  
MEAD: A fermented alcoholic beverage made of honey, water, and yeast. Mead is also colloquially known as "honey wine" 

 
Spirit & Cordial Clarifications: 
WINE: An alcoholic beverage made from the fermentation of unmodified grape juice. 
FORTIFIED WINE: Often sweeter, and generally more alcoholic wines that have had their fermentation process stopped by 
the addition of a spirit, such as brandy, or have had additional spirit added after fermentation. 
FRUIT WINE: A fermented alcoholic beverages made from a variety of ingredients other than grapes (apples, pears, cherries, 
raspberries, cranberries, blueberries, apricots, etc). 
DESSERT WINE: Legally defined as any wine over 14% alcohol by volume, which includes all fortified wines. 
ICE WINE: Most wine laws require temperatures below at least −7 °C (19 °F) before the grapes for ice wine can be picked. At 
such temperatures, some of the water in the grapes freezes out, but the sugars and other solids remain dissolved in the 
remaining juice. If the grapes are pressed whilst frozen a very concentrated must can result, which needs special yeast and a 
long time to ferment.  
EAU DE VIE: A French term for a colorless fruit brandy that is prepared via fermentation and double-distillation 
BRANDY: Short for brandywine, is a general term for distilled wine, usually 40–60% ethyl alcohol by volume. In addition to 
wine, this spirit can also be made from grape pomace or fermented fruit juice. 
GRAPPA: A fragrant grape-based pomace brandy of Italian origin. Literally "grape stalk", grappa is made by distilling pomace, 
grape residue (mainly the skins, but also stems and seeds) left over from winemaking after pressing. It was originally made to 
prevent waste by using leftovers at the end of the wine season. 
DISTILLATION: The process of separating the component substances from a liquid mixture by selective evaporation and 
condensation that increases the concentration of selected components (i.e. alcohol) of the mixture.  
PROOF: In the United States is defined as twice the percentage of alcohol by volume. Consequently, 100-proof whiskey 
contains 50% alcohol by volume; 86-proof whiskey contains 43% alcohol.  
LIQUEURS:  Is an alcoholic beverage made from a distilled spirit that has been flavored with fruit, cream, herbs, spices, 
flowers or nuts and bottled with added sugar or other sweetener (such as high-fructose corn syrup) generally served after 
dinner; cordial.  
 
 
 
 
 
 
 

Thank you! 
 

We appreciate your hard work and dedication! Your help makes this Festival possible. 
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