
LOVERS LANE EVENT CALENDAR

WEDNESDAY, SEPTEMBER 1 1
12-5 PM
Raul Silva, ManzWine Wine Tasting
1-5 PM
Blackford’s Bacon Tasting
5-6:15 PM
Jean Charles Boisset, Boisset 
Collection Wine Tasting and Bottle 
Signing
6:30-8 PM
•	Jean-Charles Boisset Exclusive Wine 

Tasting Event, $30
Registration required for this event. 
Register at Eventbrite

•	30th Anniversary Celebration Event 
with Chef Nilton “Junior” Borges
Register at Centralmarket/cookingschool

THURSDAY, SEPTEMBER 12
2:30-6:30 PM
Pitman Farms Organic Chicken 
Tasting
6:30-8:30 PM
30th Anniversary Celebration 
Cooking School Class: A Celebration of 
Thai Traditions with Chef Nikky 
Phinyawatana, $100
Registration required for all Central Market 
Cooking School Classes. Register at 
centralmarket.com/cooking-school

FRIDAY, SEPTEMBER 13
10:30 AM-1:30 PM
Maria Luigia Prosciutto Riserva 
Tasting
12-6 PM
Jeff Faber, Opolo Vineyards Wine 
Tasting
2-6 PM
Hartley Ranch Black Angus Beef 
Tasting
4-7 PM
Diestel & Beeler’s Pork Tasting

SATURDAY, SEPTEMBER 14
11 AM-2 PM
•	Massimo Buli, Flamigni Panettone 

Tasting
•	Thousand Hills Grass-Fed Beef 

Tasting
11 AM-6 PM
Bel Air Ranch Tasting
12-3 PM
Christopher Meyer, Lupin Ranch 
Wine Tasting
12-3:30 PM
Chris Griese, Sake Story Sake Tasting
12-6 PM
Matt Fowles and Chris Armstrong, 
Fowles Wine Tasting
2-5 PM
•	Caymus Vineyards Wine Tasting
•	30th Anniversary Foodie Stroll
•	Giant Crucolo Cheese Cutting and 

Tasting
3:30-6:30 PM
Kent Rathbun, Outdoor Grilling Demo

SUNDAY, SEPTEMBER 15
11 AM-5 PM
Foodie Favorites Tastings
11 AM-6 PM
Bel Air Ranch Tasting
12-5 PM
Guy Stout, Stout Family Wines 
Tasting
1 PM
Genesis Wester Ross Salmon Cutting

MONDAY, SEPTEMBER 16
9-11 AM, 12-2 PM
Katz Coffee Pour-Over Demo & 
Tasting
11 AM-2 PM
Michael Medulla, Medulla’s Pizza 
Tasting
2-8 PM
Jeff Faber, Opolo Vineyards Wine 
Tasting
4:30-6:30 PM
Conservas Party

TUESDAY, SEPTEMBER 17
6:30-8:30 PM
30th Anniversary Celebration 
Cooking School Class: Southern with 
French Accents with Chef Virginia 
Willis, $125
Registration required for all Central Market 
Cooking School Classes. Register at 
centralmarket.com/cooking-school

*Event details subject to change. 



WEDNESDAY, SEPTEMBER 18
10:30 AM-2:30 PM
Hartley Ranch Black Angus Beef 
Tasting
12-4 PM
First Light Grass-Fed Wagyu Beef 
Tasting
6:30-9 PM
Make & Take Our Thirtieth 
Anniversary Bouquet into a 
Centerpiece, $85
Registration required for this class. Register 
at centralmarket.com/cooking-school

THURSDAY, SEPTEMBER 19
2-5 PM
Wine and Cheese Happy Hour with 
Bakery Pairings
2-6 PM
Fusha Foods Tasting

FRIDAY, SEPTEMBER 20
10 AM-4 PM
Beeler’s Pork Tasting
10:30 AM-2:30 PM
Blackford’s Bacon Tasting
2:30-6:30 PM
Hartley Ranch Black Angus Beef 
Tasting
4:30-6:30 PM
Live Music

SATURDAY, SEPTEMBER 21
10 AM-1 PM
30th Anniversary Future Foodies 
Kids’ Stroll

10 AM-4 PM
Beeler’s Pork Tasting
11 AM-2 PM
Greener Pastures Organic Pasture-
Raised Chicken Tasting
11 AM-6 PM
Bel Air Ranch Tasting
12-2 PM
Hunter Fieri, Hunt and Ryde Winery 
Wine Tasting
2 PM
Bluefin Tuna Cutting
2-5 PM
Caymus Vineyards Wine Tasting

SUNDAY, SEPTEMBER 22
12-3 PM
Christopher Meyer, Lupin Ranch 
Wine Tasting
12-7 PM
Filipe Madeira, Carm Winery,  
Wine and Olive Oil Tasting

*Event details subject to change. 


