
beverage strategy task force



D E C E M B E R  A C T I O N  I T E M S
F I E L D  C H A M P I O N  T O - D O ’ S

1

2

3

4

With the goal of better tracking sales of wine, get with
your purchasing team to have them key the actual wine
detail into Infor

5 A bullet point overview inclusive of your progress with all of
the above, as well as pictures to support each action item

DUE DATE FOR ALL OF THE ABOVE:
Friday, February 16th

Either use this Earl Grey Holiday recipe or develop your own
version using bergamot flavoring

Order a Bartesian Cocktail Maker for your property,
and find an application for usage that works for you

Julio Henriquez
Wisconsin Center District
Vice President of Hospitality
jhenriquez@levyrestaurants.com

QUESTIONS?

As a Beverage Field Champion, you are your property’s chosen
representative that’s responsible for taking the learning objectives
that we share during our quarterly calls, and finding ways to use &

them within your venue

Not all suggestive beverage “Action Items” are 
“one-size-fits all”, and finding ways to appropriately SCALE &

creatively MODIFY the ideas to fit the nature of YOUR business will be
important

 If you aren't sure how to achieve the “Action Items” in a way that
works best for your property, reach out for advise, tips, tricks, and even

some on-on-one brainstorming conversation. 
We are here to help!

Additionally, look to your fellow Beverage Field Champions for
guidance. The best ideas come from all of you within your properties.

Lean on one-another for implementation collaboration

Let’s make impactful, division-wide change with our beverage
programming, together!

Look at the beverage trends forecasted for 2024, and use
one of them at your property

mailto:jhenriquez@Levyrestaurants.com


C A L L  T O  A C T I O N
F I E L D  B E V E R A G E  C H A M P I O N S

Use today's featured recipe
(or your own variation)
at your property, and share
with us!Item

ACTION
Either use this recipe or develop your own version using bergamot flavoring1

Feature this suggestive recipe or something similar at your property, before our
next quarterly Beverage Strategy Task Force call, held on Friday, March 22nd2

Be sure to display messaging and storytelling about this flavor trend for your clients and
guests to see. Have fun with the recipe, and give people a story to go along with it!3

Take pictures of your property featuring the drink, write a quick summary of how
you chose to serve it, and send your story to Julio by Friday, February 16th4

Julio Henriquez
Wisconsin Center District
Vice President of Hospitality
jhenriquez@levyrestaurants.com

https://www.levyexperience.com/core-standards-core-solutions-copy-1
https://www.levyexperience.com/core-standards-core-solutions-copy-1
https://www.levyexperience.com/core-standards-core-solutions-copy-1
https://www.levyexperience.com/core-standards-core-solutions-copy-1
mailto:jhenriquez@Levyrestaurants.com


2023 MENU
RUNNER-UP’S

B E V E R A G E  T R E N D  I N S I G H T S
L O O K I N G  T O  2 0 2 4

H A R D  S O D A

L O W  C A L O R I E /  C A R B  C R A F T  B E E R

B O O Z Y  F R O Z E N  D E S S E R T - D R I N K S

S I N G L E - S E R V E ,  B O T T L E D  O R  C A N N E D ,
R E A D Y - T O - D R I N K  C O C K T A I L S

S P I C Y  I N G R E D I E N T S

Item
ACTION L o o k  a t  t h e  b e v e r a g e

t r e n d s  f o r e c a s t e d  f o r
2 0 2 4 ,  a n d  u s e  o n e  o f  t h e m
a t  y o u r  p r o p e r t y



click here
to view sales

data

C C  W I N E  S A L E S
T R A C K I N G  P R O C E S S

Item
ACTION W i t h  t h e  g o a l  o f  b e t t e r  t r a c k i n g  s a l e s

o f  w i n e ,  g e t  w i t h  y o u r  p u r c h a s i n g
t e a m  t o  h a v e  t h e m  k e y  t h e  a c t u a l
w i n e  d e t a i l  i n t o  I n f o r

https://docs.google.com/spreadsheets/d/1TBeSF9Ba_SojmEFPMyIQY1RvsFeYD66W/edit?usp=sharing&ouid=100734658367482609431&rtpof=true&sd=true
https://docs.google.com/spreadsheets/d/1TBeSF9Ba_SojmEFPMyIQY1RvsFeYD66W/edit?usp=sharing&ouid=100734658367482609431&rtpof=true&sd=true
https://docs.google.com/spreadsheets/d/1TBeSF9Ba_SojmEFPMyIQY1RvsFeYD66W/edit?usp=sharing&ouid=100734658367482609431&rtpof=true&sd=true


B A R T E S I A N  C O C K T A I L S
P R O G R A M M I N G  O V E R V I E W

Heather Wulf
Sr. Director of Premium & Hospitality Services
Levy Core Solutions
Email: hwulf@levyrestaurants.com
Cell: 402.440.5906

LEVY APPLICATION QUESTIONS?

Casey Cline
Commercial Partnership Manager
Bartesian
Email: cline@bartesian.com
Cell: 217.840.8855

BARTESIAN QUESTIONS?

click here
to download
full overview

deck

Item
ACTION

O r d e r  a  B a r t e s i a n
C o c k t a i l  M a k e r  f o r
y o u r  p r o p e r t y ,  a n d
f i n d  a n  a p p l i c a t i o n
f o r  u s a g e  t h a t  w o r k s
f o r  y o u

mailto:hwulf@levyrestaurants.com
mailto:cline@bartesian.com
https://drive.google.com/file/d/1UEcVcn2ZFH73GBVG_0eTxFmpz87qWEEv/view?usp=sharing
https://drive.google.com/file/d/1UEcVcn2ZFH73GBVG_0eTxFmpz87qWEEv/view?usp=sharing
https://drive.google.com/file/d/1UEcVcn2ZFH73GBVG_0eTxFmpz87qWEEv/view?usp=sharing
https://drive.google.com/file/d/1UEcVcn2ZFH73GBVG_0eTxFmpz87qWEEv/view?usp=sharing

