
Sunday, February 21, 2016.  Lauren Ackerman.  

 

MS. DURGIN:  Hi, everybody.  In my first year of headship at Sonoma Academy, 

during the busy lead-up to the holidays, I had a "I'm not in Kansas anymore" 

moment when I realized that the gifts students were distributing up and down the 

admin corridor were full bottles of real wine.  That would not have happened on a 

boarding school campus in western Massachusetts.  I soon learned that food, wine, 

and agriculture are truly a significant part of the culture here.  And I was delighted 

when Travis and Sissy suggested that we welcome you to Innovation Uncorked 

with a bit of the local terroir. "Terroir" refers to the unique qualities inherent to a 

particular soil, climate, terrain, and then the essence of these qualities as imparted 

to the grapes, or olives, or really anything vegetal, but particularly those things 

whose roots dig deep to extract nutrients from the soil.  Metaphorically, this tells 

you everything about the culture here, where people work hard to cultivate both 

land and community.  

 

Our first speaker this afternoon, Lauren Ackerman, is the perfect person to impart 

some of that flavor.  Lauren was educated in southern California, a third-

generation Californian, earning a BS from USC and an MBA from Pepperdine.  

She started her career in sales and marketing in a variety of technology companies, 

and eventually started her own company, Wavelength Marketing.  

 

When she sold Wavelength, she began to explore issues related to local and 

international philanthropic projects through the Rockefeller Philanthropy Program.  

Her passions for community, innovative education, and strategic philanthropy 

came to full fruit when she moved to Napa, because here she has served as board 

chair for the Napa Valley Community Foundation, and then at Copia, the 

American Center for Wine, Food and the Arts.  She's also been a trustee at Blue 

Oak, Justin-Siena School, the Institute for International Education, the Napa Valley 

Arts Council, the Napa Film Festival and NapaLearns.  She's currently on the 

boards of SEE International and the di Rosa Museum.  

 

In her spare time, Lauren and her husband, Bob, run the Ackerman Family 

Vineyards, making award-winning cabs, so cheers to Lauren and thank you so 

much for joining us this afternoon.  

 

MS. ACKERMAN:  Well, today I'm going to be your tour guide.  Let me welcome 

you to Napa, this beautiful corner of the world in famous Wine Country.  Later on 

this evening you'll be hearing from our other neighbor, Sonoma, but right now I'll 

be talking about Napa.  



We grow more than grapes here.  This is a world-famous place for wine, and 

certainly that's the case here and there's a lot of history on how we got here.  But 

today I want to give you a quick overview of what other innovative things we're 

doing here in Napa County, both in the past and currently, and hopefully what's 

going to happen in the future.  

 

Let's first talk about the word "innovation."  We use it so often, we always are 

talking about it, it's sort of a buzzword for a lot of people in a lot of areas.  Here's a 

definition of innovation.  That middle section, revolution, upheaval, 

transformation, metamorphosis, breakthrough, these are concepts and ideas and 

things that we use and look at in finding a solution to a problem, or bettering our 

community, or finding new ways of making something work.  And innovation 

comes in all sizes and flavors.  

 

Let's go back a little bit before there was wine.  Napa County -- this gives you a 

picture -- has really always been an innovative area of agriculture.  Before there 

were grapes, there were prunes.  And even before that, there were Indians, Native 

Americans, six tribes, to be exact. They were the first settlers that came to this area 

because of the rich abundance of streams and rivers and natural wildlife.  And 

when the white settlers came, they also recognized that this was a special place.  

 

Earliest Napa was founded in 1847 by Nathan Coombs.  He was a pioneer from the 

Midwest who came out seeking his fortune like so many of the era did, and he 

came up here, about an hour north of San Francisco, which back then, of course, 

was quite the adventure, just getting here from across the bay.  He founded Napa, 

the downtown city, in 1847. He was quite an innovative guy in his own way.  In 

1850, Napa became one of the very first counties in the state of California, which 

itself became a state at that same time.  

 

I love this picture.  It shows the old river scene in downtown Napa.  That is still 

there. Some of the older buildings are still there, but changed today.  

 

In 1858 Napa was part of the Silver Rush and the mining of quicksilver, which is 

also known as cinnabar, which is a form of mercury.  Why were they going after 

that?  It was used in gold ore processing.  So lots of people came up here just for 

the silver and the gold.  To this day, there are still mines scattered throughout Napa 

County.  This is a picture of an old mine from way back when.  

 

This man doesn't get enough credit, in my book.  His name is John M. Patchett, 

and he opened the very first commercial winery in downtown Napa. Why 



downtown?  Well, we had the river, and if you were going to have lots of people 

buying wine, if you were making it in Napa itself, you wanted to sell it to San 

Francisco, so you would sail it down the river.  But then you also had access to 

vineyards in the area.  Patchett has the notoriety of being the very first.  He doesn't 

get the credit, though, because there's another guy in the next slide I'll show you 

who does, but this gentleman was really quite visionary because, again, we're 

talking 1859.  There weren't a lot of people here at that time.  To start a winery at 

that time was quite innovative.  

 

This is the man that gets most of the recognition, Charles Krug.  Today we still 

have Charles Krug Winery, run by the Mondavis, the other half of the Mondavi 

family, and they are still running it to this day.  But Krug is credited with having 

the first commercial winery in the Up Valley. He was an innovator.  

 

You're part of the new wave of tourism with conferences and such, but tourism 

began in the late 1800s.  Why?  Because Robert Lewis Stevenson wrote a book 

called The Silverado Squatters.  He had a great adventure here in Napa County, 

learning about the Silver Rush, all the ore processing, all the things going on.  He 

also ran into the spas up in Calistoga, had a little wine along the way, and had such 

a great time, he wrote a book about it, and that's what got tourism going.  And 

that's to this day how we still are working with tourism.  

 

Of course, prohibition changed the game for Napa, as it did for a lot of wine areas.  

I love this picture.  Those are all barrels lined up getting ready for demolition.  But 

during prohibition, between 1920 and 1933, there were about 140 wineries in Napa 

County.  That's a lot, from the late mid-1800s to the early 1920s or so. 

Unfortunately, prohibition wiped most of them out and only a handful survived 

because they were savvy enough to be innovative in how they were going to, 

quote, sell their wine.  They used it for sacramental wine.  A lot of priests enjoyed 

a lot of great wine for a long time.  But that's how some of the bigger-name 

wineries actually survived in those early days.  That was part of innovating.  How 

do we keep up with the times?  How do we have a breakthrough or a change?  A 

metamorphosis.  

 

So let's look at Napa by the numbers.  You may know Napa.  And by a show of 

hands, how many have been here before?  All right.  So you know Napa, or you 

think you know Napa.  Napa's an interesting area.  We're small but we're mighty. 

We're 30 miles long, five miles wide, and we're only an eighth the size of 

Bordeaux.  That's really not big.  It's a tiny area to have such world-famous 

recognition.  



We're just over 500,000 acres of land, but we only have 9 percent, or 45,000 acres, 

planted in wine grapes.  Think about that.  That's a lot of acreage, but very little 

planted in grapes, and yet the world still knows about us for that small amount.  

 

Together we're strong.  There are over 800 wineries now in Napa County.  525 of 

these are members of what we called the Napa Valley Vintners Association, which 

is like you with your educational conference and associations.  This is the 

association that works with all the wineries in Napa County.  Back in the 1970s 

there were only 50 wineries.  So think of that growth.  That's a tremendous amount 

of growth.  

 

Seventy-eight percent of these wineries are considered small; they're less than 

10,000 cases or so, and 95 percent of them are family-owned.  So they're small 

families working really hard to get their product out and to be recognized in this 

burgeoning wine industry which, last I heard, was over 8,800 wine brands in the 

US.  So again, a small but mighty area here.  

 

Fifty percent of these small wineries produce 5,000 cases or under.  That's really a 

microbusiness.  I'm in that category, and we make only about 1,200 cases.  We still 

are a small business, family-owned and run.  And we're not alone.  Most of my 

friends in the wine business are in that category.  

 

This gives you a sense of the county.  We now have 16 what we call sub-

appellations.  I'm in Coombsville, right there.  That's the latest sub-appellation, 

American viticulture appellation. All the wines that you try are from one of these 

areas within Napa County.  

 

We're a small valley but we have a substantial impact.  Only 4 percent of 

California's wine grapes comes from Napa, but we do over a billion dollars in 

value.  Their total value, if I remember correctly, is $1.63 billion in California. So 

we're well over that amount.  Our local economy, because of the wine industry, is 

over $13 billion in impact, just from selling grapes and working in the business 

here.  The Napa Valley wine industry creates a $50 billion impact on the US 

economy. Pretty significant, as well.  All, again, from a small area.  This financial 

impact in the US creates over 300,000 jobs.  Napa Valley wine is sold across the 

country in restaurants, hotels, wherever. Amazing for a little area.  

 

 

  



Who we are.  We are a population of about 140,000 residents.  There are not very 

many people here, actually.  And we are strung out -- pardon the pun -- between 

seven distinct, unique little towns, our string of pearls, between American Canyon, 

Calistoga, and everything in between.  

 

Twenty-two percent of us are under the age of 18.  Seventeen percent are over the 

age of 65. We have a large baby boomer population, so this will be an issue that we 

have to address as our population gets older.  I'm included in that.  So it's going to 

be interesting to see how that manifests itself over time in a small area.  

 

The real change and opportunity also is that 34 percent of us here in Napa are 

Hispanic. There is growth among Hispanics because of our fields and our vineyard 

workers and a lot of people of Hispanic background coming into the valley, staying 

here and raising their families.  They are estimated to be the majority by 2040.  

There has been 35 percent growth in the last 10, 15 years. Median income here is 

$70,000, but 10 percent of the population lives under the poverty level.  

 

So this gives you a picture of Napa. Everyone thinks of us as this beautiful, 

glamorous place, but there are a lot more things going on that we need to address 

through innovation.  

 

We love our visitors.  Here in Napa, we get 3.3 million visitors every year, 2.2 

million of whom are what we call day trippers, who come up from the Bay Area 

for the day and then go back again.  We get, on average, 15,000 visitors a day, and 

you're part of that today.  Thank you.  Thank you for being here.  As a result of 

that, the county itself generates $1.63 billion in total revenues, of which $1.2 

billion comes just from hotels and guests.  And this spending in hospitality brings 

more than 12,000 jobs to our economy.  So that gives you a little bit of a picture of 

us.  

 

The other side of Napa?  Philanthropy is our middle name.  We give a lot here, and 

we love to do that.  There's a whole lot of giving going on. In Napa County there 

are over 500 registered nonprofits, one for every 280 people.  That's a lot. And if 

you take away the hospitals and the large clinics and medical facilities that are 

government-funded, there's over $50 million of philanthropic giving annually.  

That's about $357 per person.  

 

The key issues that we deal with in this small area are housing, family services, 

education, immigration, and transportation.  We can't make more land and we can't 

give up our vineyards easily -- I'll tell you why in a minute -- so we must be 



innovative in figuring out how to go forward in the next years in a small area.  The 

largest donor is actually the wine industry itself.  The Napa Valley Vintners 

Association has raised more than $150 million collectively since 1981.  That's a lot 

of money.  And these dollars are given in support of education, health, and youth 

services, and last year $3 million just for education alone.  It's really significant 

from the wine industry itself.  And being a small winery owner myself, I get asked 

probably 20 or 30 times a month to donate wine for various events, and if I did, I'd 

be in the full charity nonprofit business myself.  But we do give, on average, to 

more than ten events a year and if you multiply that by 525 wineries, you're well 

over 5,000 events a year, just in Napa, that we donate to help charitable 

organizations.  So that really is our middle name here in Napa.  

 

Innovation has always been part of our heritage.  Let me give you a few examples.  

Back in the early days, when wine-making began, they would actually hand-cork 

all those bottles.  So what did someone do?  Giacomo Migliavacca -- say that three 

times real fast -- invented the bottle-corking device.  This is a picture of someone a 

little later than Migliavacca demonstrating the device.  That was an innovation in 

the wine industry in 1869.  

 

In 1882, Gustave Niebaum, founder of Inglenook, which is a very beautiful, 

famous building, brought over 200 different grape varietals just to see what would 

work, primarily Merlot and Cabernet Sauvignon.  Of course, Napa is known for its 

cabs, primarily.  Niebaum was also the first to sort those grapes to remove field 

debris.  A glass of wine in the 1860s would have tasted a little different than it does 

today because everything was left in.  Now we remove a lot of that field debris. 

Can you imagine?  Twigs, leaves, bugs, all that stuff.  That was left in.  But he 

sorted a lot of that out and selected the best grapes for the wine. Niebaum also built 

the first wine cave and cellars, of which we have so many here in Napa.  That was 

a way of helping the wine age and rest, and that was an innovation, as well.  And 

finally, Niebaum invented the first sterile bottling line, which was hugely 

important in selling wine and having it last for a long time.  

 

I bet you didn't know this.  The pneumatic tire was invented here in Napa by Mr. 

Fred S. Jacks. He was a garage operator in the late 1800s.  He liked to tinker 

around and work on carriages and such.  He built a couple of horseless carriages 

and tried to use bicycle tires on them.  They didn't get him very far, so he came up 

with the crazy idea of using an inflated tire.  So he went to B.F. Goodrich, who 

said, "You're crazy.  But we're going to make you pay for the design and the molds 

and everything else."  Voila, there was the very first inflatable tire, which we are 

still using today.  



Magnavox.  Does anyone remember Magnavox? The very first public audio 

system and loudspeakers were invented in Napa 1915 by Peter Jensen and Edwin 

Pridham.  It created a big to-do at the time. People thought it was spirit voices 

coming from other places when they first heard it.  The house Jensen and Pridham 

lived in is in downtown Napa, is owned now by the Meagher family, and the 

Meaghers say in certain parts of the room you can still hear tinkering.  It's haunted 

with their spirits, supposedly.  

 

Another innovation.  The boysenberry. This was created in Napa by Mr. Boysen.  

Mr. Boysen did a cross between the raspberry, the blackberry, and the loganberry.  

Nobody knew about it for the longest time, and of course, Smucker's took all the 

credit.  Why?  Because Mr. Boysen left Napa about five, six, seven years later, 

brought his clippings and his cross down to show the Smuckers, and of course, the 

rest is history.  But it started here in Napa.  

 

Mr. Mondavi, a personal favorite.  Loved him.  Knew him.  A special man.  

Innovation was his middle name.  He was amazing.  And built his first winery at 

age 52.  When most people are thinking about cutting back, he started upping his 

ante.  And it was the first winery built since the 1930s.  He created the vision that 

California wines, all wines, and specifically Napa wines, should be world class, 

and that we should all work together and share ideas and technology, raising the 

bar for that particular global class of wine.  To this day, his theories and his way of 

doing things still reverberate and Napa wineries, in particular, work together to 

help each other in various ways.  

 

Another little fun thing.  Lixit, the animal waterer, those things for your hamsters 

and your birds and your dogs and cats -- was invented here.  It's still here.  They're 

still growing.  Now they're the largest supplier of pet industry products.  All in 

Napa.  

 

In about 1968, Napa became the world's first agricultural preserve.  That means we 

are never allowed to build without a two-thirds vote in Napa County because it was 

determined that the highest and best use of our land will always be agriculture.  

You look at San Jose and Silicon Valley -- and not that we don't love Silicon 

Valley, but that was an area that had a lot of orchards that are now long gone.  If 

we allowed that to happen here, Napa wouldn't exist.  So that agricultural preserve 

is one of the guiding forces of innovation that keeps us going.  

 

In 1981, Napa Valley Vintners began the Napa Valley Wine Auction.  $150 

million since its inception.  It was the first ever wine auction and now, of course, 



I'm sure all of you have been to some in your different parts of the world and 

different parts of the country.  Wine auctions are wonderful philanthropic events.  

And the wine auction concept began here.  

 

The Wine Train.  Hugely controversial at the time.  It was created by Vince 

DeDomenico, Sr., the inventor of Rice-A-Roni, among other things.  He also took 

the Ghirardelli Chocolate Company, which was a really small San Francisco 

chocolate company at the time, and built it into a $300 million organization when 

he sold it.  He and some partners then bought the rights to the old railways in Napa, 

and created the Wine Train, which was a whole new way of creating tourism, 

bringing people to Napa to find our wine.  

 

The Napa River Flood Project.  This is a picture of a flood in 1986, downtown 

Napa.  Since the late 1800s Napa had had 21 major floods of the Napa River.  If 

you know the downtown area, we have Oxbow, we have the river, and everything 

else. Well, it's really hard to predict water levels from one year to the next, and 

when businesses might be wiped out.  In fact, the 1986 flood was considered a 

100-year flood.  It caused over $100 million worth of damage and 2,500 homes 

were damaged.  More recently, in 2005, there was a flood in downtown Napa 

where 1,000 homes and businesses were flooded or destroyed.  I remember seeing 

water about six feet deep in some parts of downtown.  It was hugely destructive.  

So the solution?  We created a community flood project that uses living river 

principles to restore the river, which also restored habitat.  An area was created 

which in the summertime is used as a public pathway and park for events and 

gatherings, but there are flood gates now that will divert water.  It was a very 

unusual, different way of doing things, it took a long time, and was very 

controversial, obviously, too, for a lot of people, but ultimately it was a very 

innovative way of solving a huge problem.  Most significant was the economic 

impact.  Now people felt comfortable coming back and living in downtown. They 

were comfortable investing in downtown.  Hotels thrived again.  Restaurants 

started coming back, all because of the community flood project.  We once again 

have beavers in the rivers and the creeks.  We have salmon.  What an innovative 

way of bringing Napa together.  

 

Now let's talk about education, something near and dear to your hearts.  In 1996, 

New Technology High Schools came into being.  And the first New Tech High 

School was here in downtown Napa.  Today there are over 150 of them throughout 

26 states and also in Australia, and there are 12 New Tech schools in Napa County 

alone now. Project-based learning, one-to-one technology, all the things I know are 

near and dear to your hearts, are happening at this level.  They have a very high 



graduation rate, and also post secondary education, because of it.  It's like a college 

within a high school.  And they get internships, they get people in business, 

everyone coming to help.  It was started by business people who wanted to have 

more innovation in technology in the classroom, so that when those students go 

through, they're ready for that new economy, new world.  STEM also.  A huge 

change from 40 percent graduation in STEM fields compared to 7 percent 

nationwide.  

 

Another innovation near and dear to my heart, because I used to be on this board, 

was Copia, also founded by Robert and Margrit Mondavi and several others.  It 

had a significant economic impact on downtown Napa.  While the flood river 

project was being built, Copia gave the encouragement that others needed to invest 

in Napa and really make a "there" there.  In the past, when you came to Napa, most 

people drove right by.  They went to St. Helena or Yountville, but they didn't stop 

in downtown.  Copia brought that to us and they were able to make this work and 

make something innovative happen.  Unfortunately, as a nonprofit it closed in 

2008, but now it's coming back.  It was recently sold to the Culinary Institute of 

America and all the same kind of fun programs and wine education and food 

culinary pairings and things like that that people love are all going to start back up 

this April.  I'm very excited about that.  

 

I have to throw this in.  Blue Oak School. I was on that board.  Lisa Cort and Tracy 

Schuler, founders of that school, are here today.  This independent progressive 

school was quite an interesting concept in Napa.  It was definitely something that 

Napa had never seen, and something that people went, "Progressive what?  What is 

this?" And yet it was a wonderful addition to the education mix in the county, it 

got people thinking about education, and it raised the bar on all the county's public 

schools because people started thinking about the method of core interactive 

teaching begun by Blue Oak School.  

 

Two other quick things on Napa itself. The Napa green certified program is the 

first of its kind in innovation, one for the vineyards, one for wineries.  It ensures 

that all members of the Napa County Vineyard Association are certified, which 

will help to protect the environment, restore wildlife, not use chemicals, be 

organic, do all those things to protect our land and preserve the Napa Valley that 

we know and love for future generations.  

 

We've got an environmental side.  We've got things like soil mapping and thermal 

imaging and drones flying over vineyards now to check things. We have space 

imaging coming down to individualized vines to say, "That one's not working well; 



that one needs to be pulled out; that one can stay," right next to it.  Things like that 

minimize invasive processes like pulling plants out and upping the soils and 

changing things around.  So the environmental aspect of the wine business is 

changing dramatically.  It has to.  We're in a drought area, as well.  We have to be 

more innovative.  

 

We have new irrigation technology from Deep Root Irrigation.  The same amount 

of water now provides twice the irrigation in a vineyard.  It's an interesting new 

concept.  A company called Watershed Materials has received three National 

Science Foundation research grant awards for developing concrete blocks which 

use about a third of the concrete; the rest is recyclable materials. The blocks are 

just as strong, just as capable of being used in buildings, but helps reduce global 

warming and emissions.  

 

Another innovation in the area is the Napa County Office of Education.  When 

Blue Oak School began to raise the bar, other educators said, "We need to be in on 

that act."  Now the Napa County Office of Education, which represents 20,000 

students or more, is looking for a way to provide one-to-one technology.  They're 

not there yet, but they're working on unique ways of providing training and 

education from preschool to high school.  In 2014 Dr. Barbara Nemko, Napa 

County Superintendent of Schools, was listed as one of the top innovators in 

education.  The Naviance software program allows access to all eighth-graders in 

the county, creating individualized academic plans and personal goal plans so by 

the time those students graduate from high school, they already know what they 

want to do, where they want to be in post secondary education, and they have plans 

and goals.  

 

Another innovation in education, NapaLearns.  NapaLearns is a 501(c)(3) 

nonprofit that provides early digital learning and project-based learning to public 

schools.  They are a helper to the County, if you will.  They pay 50 percent of the 

tuition of a master's program for teachers.  Over 100 teachers have graduated with 

a master's in education in the last five years, going back out into all those public 

schools and teaching other teachers new and innovative methods of teaching.  

 

There is a program called Footsteps2Brilliance which provides preschool and 

kindergarten students with interactive lessons and E-books on iPads.  All children 

in preschool and kindergarten have an iPad.  Not only that, the English language 

learners are the fastest-growing segment.  People said it couldn't be done, but the  

  



scores grew from 11 percent to 76 percent comprehension in four weeks using 

iPads.  In addition, their parents also learn English because those iPads went home 

with the students and the parents got involved, as well.  

 

For the future, we've got a lot on our plate.  There's more than just the wine 

industry here.  We've got the issues of transportation and housing, global warming 

issues, more tourism.  We have been successful so we have to look at how we 

manage that success going forward.  We've got transportation, the ability to use our 

train lines, the Wine Train, in different ways of bringing people up and down the 

valley.  We're looking at a vine trail, which is a bike trail which would extend from 

Calistoga down to Vallejo and beyond.  Innovations in housing, green villages, 

basic multifamily housing, because we don't have any more land.  We have to start 

looking at how we do the infill in providing more housing.  We have a homeless 

problem, we've got poverty, so there's the concept of using tiny homes in certain 

parts of the county.  

 

It's a lot of fun to live in this place. It's been a great education for me.  Of all the 

places I have lived -- I grew up in southern California -- never did I have a place 

like Napa where so many of the people that I have met have been so community-

minded.  I think that's the number one reason for innovation.  The Napa 

community wants to be innovative, and we work together to be that way.  I'm 

really thrilled to be part of this today. Thank you so much.  

 

MS. DURGIN:  We've got a little gift for you.  Thank you.  It really strikes me 

how much our schools are like vineyards in a way.  Each is a micro-vineyard with 

its own challenges.  Do we have time for questions, Sissy?  

 

MS. WADE:  A few, yes.  

 

MS. DURGIN:  Does anybody have a question?  

 

MS. ACKERMAN:  Anyone?  Okay.  That's it. Thank you.  

 

MS. WADE:  Now, I know the reason you didn't have any questions is because 

you can't wait to taste.  So we will provide that opportunity with a reception at 

6:00.  It will be on the Vineyard Terrace, which is to my left overlooking the pool. 

Then we will go from there, with the ringing of the chimes at 7:00, to the estate 

wine cave -- the temperature is about 65 degrees -- for a delightful dinner and 

after-dinner speaker who will talk to us about wine.  

 



We are setting the stage for innovation. We are setting the stage for Napa, and 

most especially for how it becomes uncorked in the next several days.  I also want 

to share with you that those of you who have identified yourselves as having 

allergies or food preferences have on the flip side of your name badge a little card.  

So when you go in the wine cave, if you would set that card on your table right in 

front of you, that will alert your server to know to be deferential to your food 

preferences and allergies tonight.  

 

Also, on the flip side of your name badge -- everything's color-coded, I'm a good 

teacher -- there may be a circular dot.  That says that you signed up for a Monday 

afternoon activity. On Monday's Uncorked schedule, at the bottom, you will see 

the color-coding relates to where you have signed up to go.  There are a few spots 

in several places if you would like to be a part of one of the two wine tours or to 

the Culinary Institute.  Hurry, stampede the door, go see my spouse, who is out in 

the lobby.  He can sign you up.  

 

Last but not least, there's a list of all the schools and the attendees at our 

conference.  It is also located at the registration table.  That list ebbed and flowed 

over the last several days, so we decided to make it once we got here.  So please 

avail yourself of that.  

 

Reception at 6:00, Vineyard Terrace. Dinner at 7:00, we look forward to 

communicating and enjoying the wonderful atmosphere of Napa and its Innovation 

Uncorked that does change lives one at a time.  Thank you.  Have a good 

afternoon.     


