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Don’t miss the Canadian Coffee and Tea Show 

this year at Toronto’s International Centre on 

September 9th & 10th. In addition to an exten-

sive lineup of tea and coffee education sessions, 

you’ll see the finest equipment, services and 

products from the leading regional, national, and 

global suppliers. Come to the show to learn 

how to improve your business.

coffeeteashow.ca

pre
conference
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1:30 PM

3:00 PM

4:00 PM

6:30 PM

Tea Association of the USA & Tea Council of 
the USA—Annual General Meetings

Tea Association of Canada—Annual General 
Meeting

First “Gold Medal” Tea Competition
The competition will judge teas from the same origin 
against each other in order to award a “Gold Medal” for 
a specific origin, irrespective of production type or grade.

Welcome Cocktail Reception

day one 
tuesday
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6:15 AM

7:30 AM

8:00 AM

10:30 AM

11:00 AM

4:00 PM

6:30 PM

7:30 PM

9:30 PM

Start your day with a 5K fun run

Breakfast

Global Tea Industry:
Production and Consumption
A discussion on global issues, including international trade 
barriers (MRL’s, food safety), 
sustainability, global warming, and certifications.                                                     

“It’s Time for TEE” Golf  Tournament
Location: Legends on the Niagara

Wine Tour, Lunch, and “Maid of the Mist” 
Event
Location: Hillebrand Winery

Wine, Tea, and Cheese Pairing
How different, yet similar, are both a Wine Sommelier and 
a Tea Sommelier™

Chairmen’s Reception
Attire: Business Casual

Chairmen’s Dinner

Hospitality Suite

day two 
wednesday
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7:30 AM

8:00 AM

10:00 AM

10:30 AM

1:00 PM

Delegates Breakfast

Education

marc Chandler—brown brothers Harrimam
Shifting Sands of World Economy

rick Winslow—Nielsen
State of the Industry: Retail Perspective of North Ameri-
can Data

Keith Hutjens—Tazo
Tazo Tea and Starbucks Coffee: Delivering tea artistry and 
coffee passion in a single serve format 

Gerry vandergrift—metropolitan Tea Company
Sustainability: The Power of Environmental Awareness

Tea Break

Education

richard enticott—martin bauer
Update on Regulations: U.S. and Canada

Shabnam Weber—The Tea emporium
Specialty Tea: From everyday to rare and back again

vince Sgabellone—NPD Foodservice
Key Tea Trends in the Foodservice Industry

Katy Tubb—Tata Global beverages
Tasting goes beyond time, country, and culture

Closing Remarks & Lunch on your own

day three 
thursday



'it's time for tee' 
golf tournament 
at legends of the 
niagara
This breathtaking natural setting is a one-of-a-kind golf complex, 

with 1,000 acres that boast two 18-hole championship courses 

that are in immaculate condition. Their remarkable golf courses 

will challenge and inspire all levels of golfers and their two 

fabulous courses are sure to make every shot a memorable one.

optional
events
N



wine tour & lunch 
at hillebrand 
winery & maid of 
the mist tour
Join other guests on a delightful tour of one of Canada’s finest 

Niagara Wineries. Your visit to Hillebrand Winery will include a wine 

tasting and lunch. This tour follows the path of the grape from the 

vineyard through the cellar to the finished wine. You will see the inner 

workings of our winery and learn about wine-growing, fermentation 

and barrel aging. The visit to Hillebrand will be followed by a breath-

taking view of the thundering falls from the swilling currents on the 

area’s number one attraction—Maid of the Mist.

optional
events $135



Join us on Friday for a guided tour of  Toronto—departing from 

Hilton Hotel Fallviews in Niagara Falls at 9:00A.M. and ending at 

4:30P.M. in Toronto.

For anyone interested in learning more about the Canadian tea 

market, following the 3rd North American Conference, delegates will 

have the opportunity to travel on a guided tour bus from Niagara 

Falls to Toronto and visit several grocery retailers and specialty tea 

stores. President Louise Roberge will be giving an informative analysis 

of trends and key market information to those participating. Email 

adi.baker@tea.ca to sign up or to inquire about further details.

Stay for the weekend, and join us once more on the 17th & 18th for 

the FAO Intercessional Meeting in Washington, D.C.  A committee of 

the United Nations dedicated to helping developing countries help 

themselves,  this meeting will allow seven separate working groups an 

opportunity to further develop their projects and report progress to 

the FAO (Food & Agricultural Organization).

post
conference



The Tea Council of the USA will be hosting its 5th International Scientific 

Symposium on Tea & Human Health on September 19th, 2012.  

It will be held at the USDA Thomas Jefferson Auditorium in 

Washington, D.C. and will be attended by nearly 300 scientists and 

medical professionals from around the world.  The primary objective 

of these symposia is to create a scientific platform that will generate 

significant widespread professional acceptance and media coverage 

of the extensive health benefits of tea.  The Tea Council of the USA 

started its initiative to associate tea consumption with good health 

with its first symposium back in 1991 and has seen the program 

grow over the ensuing years to generate several billion positive 

consumer impressions.  The industry has also responded by growing 

from less than $2 billion in 1991 to over $8 billion today.  

Members are welcome to attend the symposium and should 

register online at www.teaUSA.org.

post
conference



a brief
look at our
speakers



marc
chandler

Marc Chandler joined Brown Brothers Harriman in 
October 2005 as the global head of currency strategy. 
Previously he was the chief currency strategist for HSBC 
Bank USA and Mellon Bank. Marc is a prolific writer and 
speaker.  In addition to being frequently called up to by 
the newspapers and news wires to provide insight into 
the developments of the day, Chandler’s essays have 
been published in the Financial Times, Barron’s, Euromoney, 
Corporate Finance, and Foreign Affairs. He is also the 
contributing economic editor for Active Trader Magazine 
and to TheStreet.com. Marc appears often on business 
television and is a regular guest on CNBC. He frequently 
presents to business groups and investors. His first book, 
“Making Sense of the Dollar:  Exposing Dangerous Myths 
about Trade and Foreign Exchange” was published by 
Bloomberg Press in August 2009 and it won a Bronze 
Award from Independent Publishers.

His current research projects include global imbalances, 
Islamic finance, and the relationship between savings, 
investment and growth. Marc has been analyzing the 
foreign exchange market for more than 20 years. He 
holds a Master’s degree in American history (1982) from 
Northern Illinois University and a Master’s in International 
Political Economy from the University of Pittsburgh (1984).   
He has taught classes on International Political Economy 
at New York University since the early 1990’s.  



rick
winslow

Rick has 20 years experience in the CPG business sector 
in Canada. He will draw on his in depth understanding of 
the markets and the consumer to bring us a vivid picture 
of the retail tea markets in Canada and the U.S. Rick is 
currently VP Client Service Canada at Nielsen - and prior 
that was in various sales functions at Kraft Canada. 

Rick’s presentation will look at how understanding con-
sumers, shoppers, and markets is key to driving growth 
and innovation in the tea category. His presentation will 
look at those three dynamics, how they are linked to 
behaviors in the store, and how a turbulent economic 
environment can all combine to brew up a challenging 
but exciting time in the tea aisle!



keith
hutjens

With his tasting spoon always in hand, Keith Hutjens is 
on a constant journey around the world searching for the 
highest quality teas, botanicals and spices used in Tazo 
Teas. His travels have taken him to India, Indonesia, South 
Africa, China, and Guatemala to name a few of the Tazo 
ingredient origins he has visited. Keith has over 25 years 
of buying experience, joined Tazo in 2003 and currently 
is in the position of director, tea procurement. Keith 
and his team procure tea, botanicals and spices from 35 
countries while ensuring quality and managing container 
logistics. He co-manages Tazo’s Community Health and 
Advancement Initiatives (CHAI) project, in partnership 
with Mercy Corps. Over the past nine years the CHAI 
Project has touched the lives of 40,000 villages in Darjeel-
ing, Assam and Guatemala.

Customers are asking for more convenient ways to enjoy 
our tea and coffee. The single serve formats in the mar-
ket today deliver the quality, flavor and artistry expected 
by the discerning customer. In Keith’s presentation, learn 
more about this high growth avenue for hot beverages 
which allowed Starbucks to ship 230 million K-Cups in the 
first five months.  



gerry
vandergrift

Mr. Gerry Vandergrift is the founder and master tea 
blender of Metropolitan Tea, a wholesale company 
providing some of the finest loose, premium teas and 
accessories the world has to offer. Gerry’s 30+ years in 
the business have earned him a respected position with 
growers, suppliers and clients. Gerry is an experienced 
taster with an MBA in Marketing and Finance and has 
been a Board of Director for Tea Association of Canada 
for over six years.

Gerry’s presentation discusses sustainability and how 
can environmental awareness make you more competi-
tive, whilst saving the planet and generate profits. Is it as 
simple as turning down the thermostat? This presenta-
tion is about small actions that can make a big difference.



richard
enticott

Richard Enticott joined the tea industry in 1990 as a 
trainee tea taster working for Tetley in the UK. After 
tasting up to 1000 teas every day for 4 years he spent 12 
months living and working in tea origins including Ma-
lawi, Kenya, Sri Lanka, and India in order to develop his 
expertise as a tea taster, buyer and blender, and upon 
returning to the UK he became a senior tea buyer for 
Tetley.

In 1999 Richard moved to the USA (NJ) to take up 
a position as Director of Tea Trading for James Finlay. 
In this role he was responsible for the sale of tea and 
decaffeinated tea in bulk from all major tea growing 
origins into various tea packing companies across North 
America.

In 2003 Richard joined Martin Bauer Inc as President and 
CEO, a position he continues to hold, with sales re-
sponsibility in North America for all Martin Bauer Group 
Companies covering fruit and herbal tea, leaf tea, decaf-
feinated tea, and tea/botanical extracts for the food and 
beverage industries, as well as standardized botanical 
powders and extracts for the dietary supplement and 
pharmaceutical industries.

Richard has been a director on the board of the Tea 
Association of Canada since 2006 and also serves on the 
board of the US Tea Association. Additionally Richard was 
voted onto the board of trustees of the American Herbal 
Products Association in March 2012.



shabnam
weber

Shabnam Weber is the co-founder and current owner of 
The Tea Emporium Inc., a specialty tea boutique with mul-
tiple locations in Toronto. Shabnam started her career 
with a Bachelor of Arts with Honors degree in Political 
Science, specializing in Foreign Relations. She continued 
with a Post-Graduate Diploma in Psychology. 
 
Her entrepreneurial character was there from the begin-
ning: she moved to Bermuda at 23 to open a restaurant, 
and then to Germany a year later to establish her own 
restaurant with her partner. Four years on she returned 
home to Toronto with a passion for tea and an idea to 
open the first Tea Emporium. Since then, she has es-
tablished a solid presence in the industry: sitting on the 
Board of Directors of The Tea Association of Canada, 
chairing several committees, and has authored the Tea 
Sommelier course currently being taught coast to coast 
across Canada.
 



vince
sgabellone

Vince Sgabellone is an accomplished food service profes-
sional with 20 years experience on both the service and 
client sides of the industry. Having held a variety of posi-
tions with a cross section of leading edge organizations 
such as Pepsi Cola, Booster Juice, and Summit Food Service 
Distributors, Vince helps his clients navigate the ever 
changing foodservice landscape. 

As a Foodservice industry analyst for The NPD Group, 
Vince is always on top of leading industry trends, provid-
ing clients with valuable insight towards attaining their 
long term goals and positively impacting their profitabil-
ity.



katy
tubb

Katy Tubb is well known to many in the tea trade from 
her 29 years in the industry. She is currently Director 
of Tea Buying and Blending at Tata Global Beverages, the 
world’s second biggest buyer and packer of tea, re-
sponsible for a team spread across the world. Over her 
career Katy has regularly visited many tea producing and 
tea consuming countries. 
Katy is an active supporter of the tea trade and has 
served on many committees and boards including the 
boards of the International Tea Committee, The United 
Kingdom Tea Association, and the Ethical Tea Partner-
ship. As a founder member back in 1995 she was one of 
the driving forces in the creation of the ETP, which has 
developed over the last 15 years into an initiative that is 
driving real change on the ground for tea growers and 
adding value for packers.
Prior to joining the trade Katy graduated with an honors’ 
degree in Microbiology from Imperial College, London.  
She started her career as a trainee tea taster at Lyons 
Tetley and once she had some tea knowledge under her 
belt (or perhaps it should be under her palate?) Katy 
moved between roles as a tea buyer and tea blender 
before being appointed Director of Tea Buying and 
Blending in 1994. 
Katy loves tea and says nothing makes her happier than 
rolling up her sleeves and getting back to handling and 
tasting teas. “Tea is a wonderful product and I am lucky 
enough to have a fantastic job that fills me with enthusi-
asm every day,” she says. “I have traveled to some won-
derful places, met many interesting people, had many 
fulfilling experiences, learnt loads and made some good 
friends along the way.”


