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brand &
 concept



K
id Sister is a Central Phoenix w

ine bar featuring a
chef-driven m

enu in a snug space.



LAN
G

UAG
E

Loose & Untraditional
Eclectic & Intentional
Modern & Familiar



AUD
IEN

CE
New wave individuals interested in good, fun, honest, sustainably produced food & wine.
Quality & simplicity, with a focus on hospitality in an intimate space for the community.



m
ood boards







food &
 beverage



IN
SPIR

A
TIO

N

Kid
 Sister is influenced

 b
y other chef-d

riven w
ine b

a
rs in N

ew
 York, Sa

n Fra
ncisco, W

a
shing

ton D
C

 a
nd

b
eyond

. A
 d

elica
te b

a
la

nce of techniq
ue a

nd
 sim

p
licity, inventive b

ut fa
m

ilia
r. There isn’t a

 d
ed

ica
ted

g
enre of cuisine. Kid

 Sister sta
ys up

 on current food
 trend

s a
nd

 techniq
ues, p

ulling
 insp

ira
tion from

 a
ll

over to m
a

ke som
ething

 exciting
, cha

lleng
ing

, a
nd

 sp
ecia

l for g
uests.

A
rizona

 (A
Z) is a

n a
g

ricultura
l sta

te. Thoug
h not restricted

 to loca
l p

urveyors, the m
enu is b

uilt first
a

round
 w

ha
t is rea

d
ily a

va
ila

b
le, show

ca
sing

 w
ha

t A
Z ha

s to offer. The m
enu utilizes a

 com
b

ina
tion of

loca
l ing

red
ients a

nd
 uniq

ue item
s sourced

 resp
onsib

ly outsid
e of the sta

te. 

C
rea

tivity, thoug
htfulness, a

nd
 g

um
p

tion d
rive its evolution.

O
V
ER
V
IEW

Kid
 Sister's m

enu is sm
a

ll, eig
ht to ten d

ishes. Sp
lit into third

s, the first tw
o a

re sm
a

ller a
nd

 the low
er

third
 a

re entrée-sized
. The entire m

enu is b
uilt to b

e sha
red

, encoura
g

ing
 g

uests to ord
er m

ultip
le

d
ishes. D

ishes m
ove w

ith the sea
son a

nd
 rota

te in a
nd

 out, g
iving

 g
uests a

 cha
nce to exp

erience
som

ething
 d

ifferent ea
ch tim

e they d
ine. The sa

m
p

le m
enu is set for the sea

son from
 w

inter to sp
ring

.
 

food w
e serve
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l b
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, c
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 c
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 c
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, p
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sam
ple m

enu



IN
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A
TIO

N
 &
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IR

EC
TIO

N

Kid
 Sister’s ha

s a
 uniq

ue a
nd

 ever-cha
ng

ing
 w

ine p
rog

ra
m

, d
evelop

ed
 throug

h a
 culm

ina
tion of

exp
erience in d

ifferent w
ine-centric setting

s.

By ca
refully sourcing

 a
 rota

ting
 g

la
ss list a

s w
ell a

s a
 70-100 b

ottle list, there a
re op

tions to sa
tisfy

g
uests of a

ny know
led

g
e level. Beca

use the list consta
ntly evolves, g

uests a
re encoura

g
ed

 to
exp

erim
ent. Be it w

ith a
 new

 va
rieta

l or p
rod

ucer. Sta
ff lea

rn a
nd

 a
d

a
p

t to p
op

ula
r p

ours a
long

 the
w

a
y.

C
rea

ting
 a

n a
p

p
roa

cha
b

le environm
ent to lea

rn a
b

out –
 or just enjoy –

 w
ine is a

 key com
p

onent of
the p

rog
ra

m
 a

nd
 b

ra
nd

.

beverage program
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laid back, fam
iliar

neighborhood staple

sm
all &

 consistent team

full service

service style



the team



O
W

N
ER &
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EN

ERA
L M

A
N

A
G

ER

C
O
U
R
TN
EY

A
C

C
O

LA
D

ES &
 ED

UC
A

TIO
N

LEV
EL 4 D

IPLO
M

A
 IN

 W
IN

ES, W
IN

E &
 SPIRITS ED

UC
A

TIO
N

 TRUST (W
SET) IN

 PRO
G

RESS
LEV

EL 3 A
W

A
RD

 IN
 W

IN
ES, W

IN
E &

 SPIRITS ED
UC

A
TIO

N
 TRUST (W

SET) 2018
C

ERTIFIC
A

TE O
F TERRIO

R &
 V

IN
EYA

RD
 M

A
N

A
G

EM
EN

T, UN
IV

ERSITÉ D
E BO

RD
EA

U
X

 2018

A
REA

S O
F EX

PERTISE:  HO
SPITALITY, FO

O
D

 &
 BEVERAG

E, W
IN

E PRO
D

UC
TIO

N
,

AC
C

O
UN

TIN
G

, HUM
AN

 RESO
URC

ES

N
O

TEW
O

RTHY EXPERIEN
C

E: M
aître d and Server at V

alentine in Phoenix, AZ; Accounting
Associate at JJM

ansfield in Phoenix, AZ; Assistant D
irector of Hospitality at RdV

 V
ineyards in

D
elaplane, VA; Hospitality Associate at RdV

 V
ineyards in D

elaplane, VA; Area Sales M
anager

at Kim
pton H

otels in W
ashington, D

.C
.
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 IN
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IN

E &
 SPIRITS ED
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TIO
N

 TRUST (W
SET) 2022

M
A

STERS O
F PUBLIC

 H
EA

LTH
 (M

PH
), UN

IV
ERSITY O

F A
RIZO

N
A

 2018
B.S. // V

ETERIN
A

RY M
ED

IC
IN

E, UN
IV

ERSITY O
F A

RIZO
N

A
 2015

N
O

TEW
O

RTHY EXPERIEN
C

E: Substance Use Program
 C

ontract Analyst at M
aricopa C

ounty
D

epartm
ent of Public H

ealth in Phoenix, AZ; D
irector of C

lient Services at JJM
ansfield in

Phoenix, AZ; O
ffice M

anager at JJM
ansfield in Phoenix, AZ; Server at Blanco in Phoenix, AZ;

Server at W
ildflow

er in Tucson, AZ.

A
REA

S O
F EX

PERTISE: PRO
JEC

T M
AN

AG
EM

EN
T, BUSIN

ESS STRATEG
Y, AC

C
O

UN
TIN

G
,

FO
O

D
 &

 BEVERAG
E, BUD

G
ETS &

 C
O

N
TRAC

TS, C
O

M
M

UN
ITY O

UTREAC
H
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 SPIRITS ED

UC
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 TRUST (W
SET) 2022

C
ERTIFIC

A
TE O

F FO
O

D
 &

 BEV
ERA

G
E M

A
N

A
G

EM
EN

T, EC
O

RN
ELL 2021

B.A
. // C

O
M

M
UN

IC
A

TIO
N

, UN
IV

ERSITY O
F A

RIZO
N

A
 2015

A
REA

S O
F EX

PERTISE: BUSIN
ESS STRATEG

Y, AC
C

O
UN

TIN
G

, BRAN
D

IN
G

, AD
VERTISIN

G
,

PRO
JEC

T M
AN

AG
EM

EN
T, HO

SPITALITY, D
IG

ITAL M
ARKETIN

G
, SYSTEM

S &
 O

PERATIO
N

S

N
O

TEW
O

RTHY EXPERIEN
C

E: D
irector of O

perations at JJM
ansfield in Phoenix, AZ; M

arketing
C

om
m

unity M
anager at The C

osm
opolitan of Las V

egas in Las Vegas, N
V; W

eb &
 Social

M
edia Producer at The C

osm
opolitan of Las V

egas in Las Vegas, N
V; Account C

oordinator,
Toyota at Saatchi &

 Saatchi in Portland, O
R.



C
H

EF &
 IN

V
ES

TO
R

IS
A
A
C

A
C

C
O

LA
D

ES &
 ED

UC
A

TIO
N

W
O

RKED
 FO

R BRYC
E G

ILM
O

RE, 8 TIM
E JA

M
ES BEA

RD
 N

O
M

IN
A

TED
, BEST C

H
EF SO

U
TH

W
EST C

A
TEG

O
RY 2019

SO
US C

H
EF IN

 TYSO
N

 C
O

LE'S H
A

I H
O

SPITA
LITY G

RO
UP, JA

M
ES BEA

RD
 W

IN
N

ER, BEST C
H

EF SO
UTH

W
EST 2018

A
A

S // C
ULIN

A
RY A

RTS,  PH
O

EN
IX

 C
O

M
M

UN
ITY C

O
LLEG

E 2015

A
REA

S O
F EX

PERTISE: RESTAURAN
T O

PERATIO
N

S &
 M

AN
AG

EM
EN

T, STAFF TRAIN
IN

G
,

PURC
HASIN

G
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 PRIC
IN

G
, M

EN
U D

EVELO
PM

EN
T, LO

C
AL &

 SUSTAIN
ABLE SUPPLY C

HAIN
M

AN
AG

EM
EN

T, JAPAN
ESE &

 M
EXIC

AN
 C

UISIN
E

N
O

TEW
O

RTHY EXPERIEN
C

E: C
hef de C

uisine at Restaurant Progress in Phoenix, AZ; Sous C
hef at

L'O
ca d'O

ro and O
dd D

uck in Austin, TX; Line C
ook at The C

arpenter's H
all in Austin, TX; and Sous

C
hef at Uchi in Houston, TX.

Volunteered w
ith G

ood W
ork A

ustin, a group focused on supporting sm
all business and feeding

com
m

unities facing food insecurity. Through a partnership w
ith W

orld C
entral Kitchen, helped

to provide 700 m
eals a day to those struggling during the pandem

ic &
 Texas ice storm

s in 2021. 



S
O

M
M

ELIER

Z
A
C

A
C

C
O

LA
D

ES &
 ED

UC
A

TIO
N

A
D

V
A

N
C

ED
 SO

M
M

ELIER, C
O

URT O
F M

A
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IED
 UN

D
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M
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N

D
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A
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O
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 2017-2020
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A
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N
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G
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O
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A
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O

M
M

UN
ITY C

O
LLEG

E  2015

A
REA

S O
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PERATIO
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E ED
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N

,
SALES, BEVERAG

E PRO
G

RAM
 D

EVELO
PM

EN
T, PURC

HASIN
G

 &
 PRIC

IN
G

N
O

TEW
O

RTHY EXPERIEN
C

E: Server &
 Som

m
elier at La C

uchara in Baltim
ore, M

D
; G

eneral
M

anager (G
M

) &
 Som

m
elier at Blood &

 Sand in St. Louis, M
O

; G
M

 &
 Som

m
elier at Reeds

A
m

erican Table in St Louis, M
O

; G
M

 &
 Beverage D

irector at iN
D

O
 in St Louis, M

O
; G

M
 &

Som
m

elier at Restaurant Progress / The M
ontecito Bottle Shop in Phoenix, AZ
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X
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C
C

O
U

N
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G

BRA
N

D
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 D
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N
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A
L

C
O

M
M
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L
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O
N
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C
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R

desertW
O

RK
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A
RC

H
ITEC
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 IN
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R D
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IG
N


