Vinexpo New York is returning to Jacob K. Javits Center for a third year, March 2-3, 2020.
Building on the momentum from last year’s show, which drew 400 exhibitors and 3,000
wine and spirit professionals, the trade-only event will offer two full days of master classes,
expert panels, and networking opportunities with top wine and spirits producers from
around the world. Attendees can register by Nov. 30 for a special early-bird 50%
savings.

Vinexpo New York will debut an all-new Importer Pavilion at the 2020 show. This new
space will provide importers with an efficient platform to showcase their wine and spirits
portfolios to top North American buyers and decision-makers looking to gain access to new
and different products. Last year’s show drew wine and spirit professionals from all regions
of the U.S. and Canada, 74% of whom reported they were directly responsible for
purchasing decisions.

Husband and wife team Benoît and Maud Soulies bought Chateau La Brande, in the
Fronsac wine region just east of Bordeaux, in 2016 and spent the next two years
restructuring the vineyard. Now looking for importers in the U.S., they are bringing their
wines for the first time to Vinexpo New York as part of the WOW! World of Organic
Wines pavilion dedicated to organic wines. They’ll be presenting three kinds of Fronsac—a
classic 100% merlot, a fresh and fruity 100% cabernet franc, and a white crémant de
Bordeaux (100% semillon).
In Spain’s Alicante province, Francisco Gómez has transformed La Serrata winery, whose
roots date back to the 18th century, into a shining example of the winemaking potential of a
region better known for its beaches than its agriculture. Known for blending time-honored
traditions and 21st century innovation, Bodegas Francisco Gómez will return to
Vinexpo New York on the heels of a gold medal win for its Serrata 2011 at Mundus Vini this
summer.
With one of Spain’s highest vineyards, at 3,300 feet, Altolandon practices extreme
viticulture to produce organic, vegan wines from the unique bobal grape, local garnacha
and muscatel, and several new-to-the-region varietals, including malbec, cabernet franc
and petit manseng. At Vinexpo New York, the first-time exhibitor will present highly
distinctive wines from all of these grapes, including an orange wine made with grey
grenache in traditional clay vessels and an ice wine made with petit manseng.
As the owner of Ricardelle de Lautrec in the South of France’s Languedoc Roussillon
region, independent winegrower Lionel Boutieé converted the estate to organic cultivation
in 1999. The vineyard’s 123 acres produce red, white and rosé varietals, blended wines, and
special vintage “late harvests” that perfectly reflect the character of the Mediterranean
terroir. All of these, plus the label’s new fizzy wines, will be available at Vinexpo New York
for the first time as the winery looks to expand in the U.S., developing its customer base
and fostering new collaborations.

$75 early bird registration through Nov. 30
Attendee registration for Vinexpo New York is now available online at an early-bird price of
$75—a 50% savings—through November 30. To register, visit vinexponewyork.com.
Exhibitor space going fast!
Wine producers, distillers, and importers are encouraged to plan ahead to ensure their
stand. Stand options start at $2,995. Find detailed exhibitor stand information at
vinexponewyork.com/exhibit.
Press registration
Vinexpo New York is accepting applications for a select number of press passes. Please visit
the press registration page to learn more.

