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DISPLAY ADS

• 	 All ads must be CMYK. Please make sure any images incorporated are 300 dpi and are CMYK.

• 	 Acceptable formats: EPS, TIF or PDF. PDF files are preferred. Please be sure to use press settings when creating 
your PDF and embed all fonts.

• 	 Files under 10MB can be mailed to Heather Johnson at heather.johnson@informa.com. You will receive an email 
confirming our receipt of your ad.

• 	 For file transfer more than 10MB, please contact Heather Johnson at heather.johnson@informa.com to discuss file 
transfer options that suit your needs.
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Conference & Expo: June 12-14, 2018

Las Vegas Convention Center, South Hall
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REGISTRATION INFORMATION
Thank you to our registration sponsor:
Whether you’re looking to dive into the vast world of tea and the tea industry through 
our 65+ conference sessions or your main priority is tackling the diverse tradeshow 
floor, we now have varying registration options designed to help you achieve your goals 
at World Tea Expo. ACT NOW! EARLY BIRD RATES EXPIRE FRIDAY, APRIL 28TH

ATTENDEE PRICING 2017 EARLY BIRD  
ENDS APRIL  
28TH!

FULL PRICE 
4/29/16 – 
ONSITE

EXHIBIT HALL PASS ONLY 

Retailer/Distributor: Includes retailer, distributor, hospitality, 
healthcare practitioner, educator/student

FREE $75

Non-Retailer: Includes Manufacturer, Business Services $145 $295

BEST VALUE: Tea Guru Pass - 4 Day Pass (Includes Exhibit Pass) 

Monday – Thursday, All-Access Education Pass. Includes Tea 
Business Boot Camp, World Origin Tasting, all Conference 
Seminars, 2 Focused Tastings and 2 Skill Building Classes

$1495 $1695

CORE CONFERENCE PASS - 3 DAY PASS (Includes Exhibit Pass)

Includes all Core Conference Sessions, Tuesday - Thursday. Does 
not include Focused Tastings or Skill Building Classes

$495 $595

CONFERENCE 1-DAY SESSION PASS (Can Purchase up to 3, 1-Day Passes)

1-day Session Pass $195 $295

Single Session Class $95 $95

WORKSHOPS  

Tea Business Bootcamp (Monday, June 12th Full Day Workshop) $495 $695

World Origin Tasting (Tuesday, June 13th Full Day Workshop -  
Includes Exhibit Pass)

$295 $495

SPECIALTY CLASSES (Add-On Only)  

Focused Tasting Classes $125 $125

Skill Building Classes $225 $225

WORLD TEA EXPO SCHEDULE-AT-A-GLANCE 
Please note: In order to accommodate 2016 attendee feedback for more onsite networking  
time, we’ve slightly adjusted the 2017 World Tea Expo schedule. The Exhibit Hall is now open 
Tuesday, June 13th - Thursday, June 15th.

Visit worldteaexpo.com/schedule for the most updated schedule information

CONFERENCE AND EDUCATION 
The World Tea Expo conference is designed to cover every aspect of tea and the tea 
industry. Immerse yourself into the world of tea through 2 full-day workshops,  
7 tracks, 65 sessions led by 72 tea experts and endless knowledge and skills to gain!
TEA BUSINESS BOOT CAMP
Monday, June 12th | 8:00am – 6:30pm 
Kevin Christiansen, Maria Uspenski, Stacie Robertson, Bill Waddington, Babette Donaldson, Kerry 
Shanan, Beth Johnston
Tea Business Boot Camp (TBBC) is a one-of-a-kind, all-day, intensive and hands-on program that 
covers critical topics facing the tea entrepreneur as well as provides a solid foundation of tea 
education. The faculty is made up of top notch educators and experienced experts successfully 
working in the tea industry today.

CONFERENCE SESSIONS
Tuesday, June 13th – Thursday, June 15th
In your Core Conference sessions, you’ll develop a deeper understanding of tea by considering 
current trends and retail solutions through panel discussions and expert-led seminars.

FOCUSED TASTINGS 
Wednesday, June 14th – Thursday, June 15th
These deep dive sessions are 90-minute organoleptic explorations covering tea styles, tea regions 
or tea pairings.

SKILL BUILDING WORKSHOPS
Wednesday, June 14th – Thursday, June 15th
These three-hour intensives will hone your most essential industry skills—from cupping to 
blending and then on to processing and making your own tea from raw leaf. 
But wait – there’s more! To view the Conference schedule with a complete listing of our education 
offerings, please visit worldteaexpo.com/schedule.

WORLD TEA EXPO CELEBRATIONS & EVENT HIGHLIGHTS 
Celebrate, connect, and have fun at World Tea Expo!  The events below are included with your badge at 
no additional cost.

DAILY TEA SERVICE PRESENTED BY TEAS ETC.
Tuesday, June 13th - Thursday, June 15th
7:00am - 11:00am
North Hall N1 Lobby
Kick start your mornings at World Tea Expo with a freshly brewed cup of tea! Join Teas 
Etc., your fellow attendees and exhibitors near the Exhibit Hall entrance for a relaxing, yet 
rejuvenating stop before the excitement of conference and exhibit hall.

OPENING NIGHT NETWORKING COCKTAIL RECEPTION
Tuesday, June 13th
4:00pm - 6:00pm 
Exhibit Hall Floor
Break the ice and begin World Tea Expo 2017 with a bang! Many of our attendees 
requested additional networking time with fellow attendees and exhibitors, so we’ve added 
this reception to our special events schedule to help you make the connections you need 
and of course, to start the show with some fun.

MORNING YOGA PRESENTED BY TEA SPOT
Wednesday, June 14th & Thursday, June 15th
7:00am to 7:45am
North Hall N1 Lobby
Interested in a couple peaceful and relaxing mornings during your trip? Stretch it out with 
Tea Spot for morning yoga before the show! Yoga mats and a free cold brew bottle will 
be provided for the first 25 participants to arrive. Classes will be taught by certified yoga 
instructors Jo Schaalman and Jules Peláez from Gaia featured on Yoga Download.

2017 WORLD TEA AWARDS AND COCKTAIL RECEPTION
Wednesday, June 14th 
6:00pm-8:30pm
Las Vegas Convention Center, North Hall, Room N250
Each year at the World Tea Awards, the best and brightest are celebrated for their notable 
achievements in the tea industry. Join us at this annual event to not only recognize 
our nominees and winners, but to enjoy networking, cocktails, food, music and fun! All 
attendees and exhibitors are invited and encouraged to attend. You will receive a drink 
ticket and the chance to win door prizes with your badge. 

MONDAY, JUNE 12TH 
8:00am – 6:30pm   Tea Business Bootcamp 

TUESDAY, JUNE 13TH
7:00am-11:00am  Daily Tea Service Presented by Teas Etc.
8:30am-5:30pm World Origin Tasting Tour 
8:30am-2:30pm        Conference Sessions
3:00pm-6:00pm        Exhibit Hall
4:00pm-6:00pm Opening Night Networking Cocktail Reception

WEDNESDAY, JUNE 14TH
7:00am-11:00am Daily Tea Service Presented by Teas Etc.
7:00am-7:45am Morning Yoga presented by The Tea Spot 
8:30am-1:00pm        Conference Sessions
10:00am-6:00pm Exhibit Hall
6:00pm-8:30pm World Tea Awards and Cocktail Reception

THURSDAY, JUNE 15TH
7:00am-11:00am Daily Tea Service Presented by Teas Etc.
7:00am-7:45am Morning Yoga presented by The Tea Spot 
8:30am-12:30pm Conference Sessions
10:00am-4:00pm Exhibit Hall

MONDAY
JUNE 12 PRE-CONFERENCE WORKSHOPS

7:30am–6:00pm REGISTRATION OPEN - 7:30am – 12:00pm, Level 2, North Lobby | 2:00pm – 6:00pm, North Hall

8:00am–5:30pm TEA BUSINESS BOOT CAMP

TUESDAY
JUNE 13 CORE CONFERENCE SEMINARS TUESDAY

JUNE 13 FOCUSED TASTINGS TUESDAY
JUNE 13 SKILL BUILDING WORKSHOPS

7:30am–5:30pm REGISTRATION OPEN - 7:30am – 5:30pm, North Hall

8:30am–5:30pm WORLD ORIGIN TASTING TOUR

8:30am–10:00am
Experience Green 

Teas of Japan
Den Shirakata

GoFundMe!
Suzette Hammond

How to Source/Select 
Teas

Bill Waddington

Specialty Tea 
Insights: Natural 

Channel
Jason Loughrin

Languages of Tea/
Wine

James Norwood 
Pratt

What’s in the Cup: 
Hot vs Cold Brewed

Virginia
Utermohlen 

Lovelace

10:15am–11:15am

Botanical Raw 
Materials: 

Production, 
Purchasing, Quality
Richard Enticott

Milk & Boba Teas: 
Increased Tea Sales
Adrian Hernandez, 

M.S.

Strategies for 
Success: How to Find 

Your Niche
Charlie Cain

The Tea Wars: 
Launching a RTD Tea 

in the USA
James Hoagland

Uncovering the 
Jewel of Korean 

Tea, Dedication Tea 
Masters

Dr. Fred Y.S. Yoo

Using Tea & Herbs as 
Wellness Ingredients

Maria Uspenski

11:30am–12:30pm
Expanding Orthodox 
Tea with Purple Tea 

from Kenya
Bhavin Shah

Filling the Gap: Fine 
Tea in Hospitality
Joe Muscaglione
Elyse Petersen

Finding the Sweet 
Spot in Menu 

Selection
Jeremy Bess

Sustainable 
Branding: Defy 
Generational 
Stereotypes

Babette Donaldson

Taming Chienese Tea 
Names

Danielle 
Hochstetter

The Chemistry of Tea 
Production

Nigel Melican

12:30am–1:30pm BREAK

1:30pm–2:30pm
From Marketing to 

Leaf: Quality Control
Ravi Pillai

Iron Chef Tea: Rubs, 
Soups & Yogurts

Mim Enck

The Future of Teas in 
the Himalayas

Raj Vable

The Kosher Niche 
Market: Your 

Competitive Edge
Steve Sichel

Turning Your Passion 
Into a Tea Vocation
Bruce Richardson

What Moves the 
Needle in Retail: New 
Innovations/Trends

Dan Bolton

3:00pm–6:00pm EXHIBIT HALL OPEN

4:00pm–6:00pm OPENING NIGHT NETWORKING & COCKTAIL RECEPTION ON SHOW FLOOR

WEDNESDAY
JUNE 14 CORE CONFERENCE SEMINARS WEDNESDAY

JUNE 14 FOCUSED TASTINGS WEDNESDAY
JUNE 14 SKILL BUILDING WORKSHOPS

7:30am–5:30pm REGISTRATION OPEN - 7:30am – 5:30pm, North Hall

8:30am–10:00am
Crafting a Well 
Balanced Tea

Shelley Richardson

Exploring the Herbal 
Tea Galaxy

Rob McCaleb

Start Planning Now 
Social Media/Tea 

Retail
Nicole Newcomb

Tea Media 
Roundtable
Aaron Kiel

The Importance of 
Terroir in Chinese 

Tea/Traditions
Shunan Teng

8:30am–10:00am
How to Sell & Market 

Green Teas
Lydia Kung

Pairing with Tea: 
Science of Flavors

Virginia 
Utermohlen 

Lovelace

8:30am–11:30am

Taiwan Oolong 
Cupping & Grading

Dr. Jerry Liu
Thomas Shu

Ins and Outs of 
Scenting, Blending & 

Flavoring Teas
Scott Svihula

10:15am–11:15am
Drink, Cook, Eat: 

Modern Take on Love 
of Matcha

Rona Tison

Hawaii a New 
Frontier of Tea 

Farmers
Eliah Halpenny
Dr. Cam Muir

Ideas for 
Recruitment, Training 
& Hiring Employees

Tim Smith

Rooibos, A Uniquely 
South African Story

Martin Bergh

Tea in 2021: Growth 
Markets, Key Drivers

Howard Telford
11:00am–1:00pm

CreativiTEA 
Workshop: Art/

Science of Beverages
Kevin Christiansen,

Debbie 
Christiansen,

Dr. Youngmok Kim

Teas that Depend on 
Nature’s Intervention

Jane Pettigrew

11:30am–12:30pm
Culinary Approach 

to Product 
Development
Tony Tellin

How to Increase 
Tea Sales Using 

the Current Trends 
of Tea

Lynayn Mielke

The Allure & Mystery 
of Muscatel Teas

Sanjay Guha

Yaupon, America’s 
‘New,’ Old Native 

Botanical
Abianne Miller Falla

You Have to 
Start with a Plan: 

Successful Tearoom
Mary Greengo

10:00am–6:00pm EXHIBIT HALL OPEN

6:00pm–8:30pm WORLD TEA AWARDS & COCKTAL RECEPTION

THURSDAY
JUNE 15 CORE CONFERENCE SEMINARS THURSDAY

JUNE 15 FOCUSED TASTINGS THURSDAY
JUNE 15 SKILL BUILDING WORKSHOPS

8:00am–3:00pm REGISTRATION OPEN - 8:00am – 3:00pm, North Hall

8:00am–3:00PM
Can a Tea Plantation 

Be Fair?
Sarah Besky

FDA, GMP, SSOP, 
FSMA, HACCP, OSHA 

or USDA?
Scott Svihula

Panel Discussion: 
Public Tea Festivals

Nicole Burris, 
Babette Donaldson, 
Lorna Reeves, Julee 

Rosanoff, Naomi 
Rosen, Dhaval Shah

Taking Your 
Customer’s Vision
Maria Uspenski

Wellness Blending: 
Blending of Top 20 

Ingredients
Sharyn Johnston

8:00am–3:00pm

A Hidden Gem of the 
Himalayas: Nepal 

Teas
Jeni Dodd

It’s all in the Cup: 
Teas of Korea

Dr. Fred Y.S. Yoo
8:30am–11:30am

Fast Master Herbal 
Blending Workshop

Rob McCaleb

Intro to Professional 
Cupping

Suzette Hammond

10:15am–11:15am
A Century Long 
Rivalry of Tea & 

Coffee
Dr. Youngmok Kim

A Social History 
of Tea in the UK & 

the US
Jane Pettigrew

Bruce Richardson

An Exploration of 
Yerba Mate: South 
America’s Wonder
Stefan Schachter

Labeling & Claims for 
Tea Products-Insight 

from the Field
Justin Prochnow

Take it to the Field? 
The Tea Studio 

Project
Kevin Gascoyne

11:00am–12:30pm
A Deep Dive into the 

Teas of India
Sanjay Guha

Tea Blending: The 
Alchemy of Tea

Victoria Bisogno

11:30am–12:30pm
Flavor Development 
Through Botanicals

Isaias Saavedra
Clarissa Salazar

Tea at the 
Crossroads: 

Conventional or 
Green?

Nigel Melican

Tea Diplomacy
Rajiv Lochan

Jason McDonald

The Secret for Every 
Tea Seller: Sell to 

Millennials
Greg Lui

Water Basics: Make 
or Break a Cup 

of Tea
David Beeman

10:00am–4:00pm EXHIBIT HALL OPEN
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Early Bird  
Rates Expire  
Friday,  
April 28th!

worldteaexpo.com/register

Save Up 
to $500 
Register 
Today!

Extra 
Savings 
Inside!

Pre Conference June 12, 2017
Conference & Expo June 13-15, 2017
Las Vegas Convention Center, North Hall
Las Vegas, NV, USA

SHOW INFO
Will you miss the chance to capitalize 
on one of the fastest growing and most 
profitable beverage industries?
Tea industry professionals from 42 countries around the world 
from every vertical market will be attending World Tea Expo 
2017. As the leading tradeshow and conference focused 100% 
on premium teas and related products, World Tea Expo is a 
can’t-miss opportunity. Learn new skills, discover the latest 
trends and open new distribution channels throughout three 
days of strategic buying, selling and education. 

TRAVEL & HOTEL
Conveniently located near multiple hotels within walking 
distance and hundreds of dining options, World Tea Expo 2017 
will be taking place at the Las Vegas Convention Center,  
North Hall. 
Book your room through our official housing company onPeak, 
to make your trip more affordable and convenient. Rooms at 
the group rate are limited and available on a first come, first-
served basis. Book online at worldteaexpo.com/travel

NEW SHOW HOURS
In order to accommodate 2016 attendee feedback for more 
onsite networking time, we’ve slightly adjusted the 2017 
World Tea Expo schedule. Before booking hotel & travel 
accommodations, please check out our full schedule for the 
upcoming event!

2017 EXHIBIT HALL HOURS:
Tuesday, June 13 3:00 PM - 6:00 PM
Wednesday, June 14 10:00 AM - 6:00 PM
Thursday, June 15 10:00 AM - 4:00 PM

Visit worldteaexpo.com for the most updated information.

REGISTRATION SPONSOR: 

COUNTRY OF ORIGIN SPONSOR: 

GOLD SPONSORS: 

PREMIUM SPONSORS: 
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