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a. 
 

The Kentucky Proud Derby Festival WineFest was added to the Festival 
schedule in 2005, creating a sophisticated evening of wine tasting.  Guests were 
treated to cooking demonstrations, wine 101 discussions, and wine-tastings from 
Kentucky & Indiana wineries, all while calling attention to the growing  industry in 
the region. Kentucky Proud, the marketing identity of Kentucky agricultural 
department, promotes products locally grown and produced in the 
Commonwealth. Kentucky Proud became the title sponsor of the WineFest event 
in 2012. Originating at the Overlook inside Kroger’s Fest-A-Ville, the WineFest 
moved to the Belvedere in 2011 due to flooding.  The new location garnered 
such a positive reception that afterward the Belvedere became the permanent 
home for WineFest.  The sold out event is held the Tuesday & Wednesday of 
Derby week every spring, making it the toast of town!  It’s one of the more than 
70 events produced by the Kentucky Derby Festival every year. 
 
Over the years the WineFest has continued to grow, adding more local wineries, 
and a boutique shopping area where guests can purchase everything from Derby 
Festival merchandise, and gourmet chocolates, to wine-themed gifts.  However, 
the desire to create an all encompassing dining experience at the event had not 
yet been met. With the popularity of the local food movement, and Derby 
Festival’s relationship with Kentucky Proud, it seemed very natural to bring a 
farm to table event to the venue.   
 

b. 
 
The first Farm to Table Dinner debuted on Tuesday, April 29, 2014, to a sold out 
crowd.  Held on the Belvedere in a separate tent overlooking the Ohio River, 
guests were treated to a farm to table dinner in an urban setting. The $85 ticket 
also included admission to the WineFest, an etched wine glass, and a WineFest 
pin.  The dinner featured a three course meal prepared by local Chef Coby Lee 
Ming of Harvest Restaurant, Louisville’s own locally grown restaurant, as 
featured in USA Today & Southern Living in 2013.  Chocolatier Erika Chevez-
Graziano of Cellar Door Chocolates, and more recently the owner & founder of 
Jack Knife Café, who delighted patrons with her signature Chocolate Bourbon 
Mousse. Each course was paired with a wine from Old 502 Winery, the official 
Derby Festival wine partner.  Participants were able to attend the dinner 
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beginning at 6 PM and still be able to attend the WineFest wine tasting on the 
same evening, which is open from 5 – 9 PM. 
 

c. 
 
The target audience for the Farm to Table Dinner is very similar to that of the 
WineFest. In addition to attracting young professionals, Derby Festival hoped to 
reach an audience that follows the local food movement.  The dinner was capped 
at 76 guests for 2014, but already has plans to grow to 150 in 2015.  
 

d. 
 
One of the reasons this enhancement worked so well within the WineFest, was 
the ability to share infrastructure. Additional expenses included a tent, tables and 
chairs, food, wait staff and added services, such as port-o-lets and totaled about 
$6,000 in new expenses. Additional sponsorship dollars were made available to 
offset new expenses, and for event promotion. By partnering with local farmers, 
Derby Festival was also able to control cost through in-kind products.  In return, 
Derby Festival promoted upcoming local farmer’s markets, and educated the 
audience on overall local food sources in the region.  
 

e. 
 
The Farm to Table Dinner was designed to be an enhanced VIP experience 
within the WineFest. By taking advantage of underutilized space within the 
venue, we were able to create a natural flow for the Farm to Table guests without 
impeding on the WineFest audience. Farm to Table guests were invited to enjoy 
cocktails the hour before the Farm to Table tent which opened at 6pm, by 
sampling wines at the WineFest.  Upon opening the tent to the guests, they were 
set apart from the WineFest crowd to enjoy dinner and programming in an 
intimate setting separate from activities taking place within WineFest. After dinner 
guests were once again encouraged to join the activities taking place at the 
WineFest before concluding their evening.  
 

f. 
 
2014 was the first year for the Farm to Table Dinner, which opened to guests at 
6pm. As guests entered the tent, they were offered cucumber & lemon infused 
water provided by Louisville Water Company, an official product sponsor of the 
Derby Festival.  Guests were invited to sit anywhere they liked at one of two 
large banquet tables decorated with burlap and mason jars of wildflowers. As 
dinner began, Ivor Chodkowski, a farmer and owner of Harvest Restaurant, 
spoke causally with guests about the local food movement, and menu selections 
for the evening. Joining Ivor was Logan Leet, winemaker from Old 502 Winery, to 
discuss parings. Throughout the meal, guests were encouraged to ask questions, 
and mingle with other guests at their table.  The meal wrapped up at 8pm with 



the final course; Chocolate Bourbon Mousse from Jack Knife Café, paired with 
After Choc wine, and a check presentation to a local charity. 
 

g. 
 
The title sponsor Kentucky Proud is the trademarked brand of the Kentucky 
Agricultural Department, promoting agricultural products grown and produced 
within the state. Kentucky Proud products are available in many local grocery 
stores, specialty stores, and can often be founded at framer’s markets throughout 
the state.  As title sponsor, Kentucky Proud has been able to promote agriculture, 
wine and home-made products through the WineFest. The Farm to Table Dinner 
provided another opportunity to have direct farm impact here in Kentucky, with a 
menu that featured many products from area farms.  Although Kentucky Proud is 
the title sponsor of the WineFest & Farm to Table dinner, their impact as a 
sponsor can be seen in many Derby Festival events, where Kentucky Proud 
products are featured. 
 

h. 
 
The Farm to Table Dinner created a unique opportunity for guests to dine al 
fresco in an urban setting. Surrounded by the Louisville skyline, and overlooking 
the Ohio River, guests were invited to sit back and take in the smells & tastes of 
the countryside. With the popularity of Farm to Table dinners in recent years, it 
made sense to incorporate such a dining experience within the WineFest. Many 
fancy galas take place during Derby week; however there was no other event 
that celebrates bringing people together to enjoy a good meal from your own 
backyard.  
 

i. 
 
The Farm to Table Dinner was a huge success in its first year, expanding the 
audience that Derby Festival reaches during Derby week. In its debut year, the 
event sold out weeks in advance, and created more demand for expansion in 
2015.  The local business weekly, Business First, ran a story about the event and 
featured pictures in their online edition.  Since holding the event, Derby Festival’s 
Marketing Department has received several calls from Wine Brands, looking to 
partner on the event in the future. Although profits from Farm to Table Dinner 
were marginal, they were possible by pairing with the WineFest, and saving in 
additional operational cost.  
 
 
 
 
 
 
 



Supporting Question: 
 
The initial challenges facing the Farm to Table Dinner were access to the 
farmers, and the availability of produce in early spring. Many farmers plant crops 
for the season in April when the event takes place. Wanting to be true to the local 
food movement, Derby Festival wanted to create a dining experience from home 
grown produce, and needed to find a way around this obstacle.  “We wanted 
everything about the event to feel organic, down to the decorations on the table” 
said Shanna Ward, Event Manager for the Farm to Table Dinner. Through 
community partners, Derby Festival was able to identify a candidate to serve on 
the committee as the food liaison for the event.  AJ Milller, owner and operator of 
Feed the Dirt, community composting service already had relationships with local 
farmers and was able to help bring produce to the event. By working with the 
farmers in the fall to freeze local crops, more ingredients were available to 
choose from when it came time to create the menu.  
 
 


