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Winery Information

Lebanon’s Roots & Rhythms Festival is coming in September of 2011! Please read the following information carefully as it is loaded
with great information from A to Z. If you don't see something that you want to know, just ask.

ADMISSION PASSES

For ease in entering, you will receive (2) Wine Vendor Badges when you check-in. Please make sure your booth personnel have these
for entrance. Our entrance workers are volunteers and cannot be put in a situation where they have to decide who and who not to let in
without passes.

BOOTH
You will be provided with one 10°x10’ canopy, one 8' table, and two chairs. Please check in at the Vendor Check-In Booth upon your
arrival. Do not start set up until Event Staff have approved the location and placement of your booth.

FESTIVAL HOURS

Friday, September 9 11:00 a.m. - 9:00 p.m.

Saturday, September 10 11:00 a.m. - 9:30 p.m.

Please plan on being open for business throughout the festival hours, rain or shine.

FESTIVAL PARKING
Park in designated parking areas. DO NOT PARK in designated handicap spaces - cars will be towed at the owner's expense. There
will be a designated loading zone. Since parking at Academy Square Parking is very limited, vendor parking is on the City streets.

FIRE REGULATIONS - Fire Marshal on-site to inspect all booths at the event, during set-up by Friday 10AM.
City of Lebanon Fire Prevention codes require that all booths be made from materials that are either flame resistant or treated with
flame retardant. The materials must either be tagged flame resistant by the manufacturer or you must have proof of the application of

the retardant product (i.e. have the can available for the marshal to look at). In addition all booths to have a fire extinguisher in
their booth at all times. Make sure you have a fire extinguisher that has been properly serviced in the last 12 months, please bring it
and place it in public view. Preferred spot for proof: back right corner of tent leg.

LOAD-IN

BOOTH load-in will take place Friday morning, September 9th between 6:00 a.m. - 9:00 a.m. With the number of people
involved in this event and the limited access to festival grounds, it is imperative that you be prepared to unload quickly and then move
your vehicle off the festival grounds BEFORE SETTING UP. After parking, you may return to set up your space. Let's all work
together to accomplish this operation quickly and smoothly. Please note: All cars MUST be off the grounds by 10:00 a.m. Thanks in
advance for your cooperation!

LOAD-OUT

Vendors may begin striking their booths at the close of the event on Saturday, September 10th closing and removal of public from the
venue. (Please do not start early.) Load-out will be only after the public is cleared from the venue or Sunday, September 11th
beginning at 6:00 a.m. All materials must be removed by 12:00 noon. Please strike your booth before moving your vehicle onto
the grounds. This should help alleviate some of the inevitable congestion. Pay close attention to the Event Staff who will be directing
the load-out. Event Management Consultants, LLC, and the City of Lebanon are not liable for lost or stolen belongings.

SECURITY AND INSURANCE

Security provided round-the-clock through 8 AM Sunday, September 11th. You may leave your material in your booths overnight.
However, Event Management Consultants, LLC and the City of Lebanon are not liable for loss, damage, or theft of any property left
on festival grounds. Wineries are responsible for their own insurance in case of injury to themselves or festival goers caused by their
booth.

STILL HAVE QUETIONS
Everyone here at Event Management Consultants, LLC looks forward to extending a warm welcome for a profitable and festive event.
If you have any questions, please Tim Flowerday, tim@emcllc.org.
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February 10, 2011

Dear Winery,

Event Management Consultants wishes to invite you to participate as a vendor in the Wine Court at the
2011 Roots & Rhythms festival. Roots & Rhythms is a 8 year old event presenting performers who have
made significant contributions to American Music. The featured presentation this year will be a tribute to
John Lennon of the Beatles.

The event will take place September 9 and 10 in Academy Square, Lebanon, Oregon (at the intersection
of Highways 20 and 34. Please send a confirmation of your participation by e-mail or mail by Monday,
March 21% as winery participation is limited.

Set-up will be Friday the 9" from 6AM to 10AM. The hours for the festival will be:

Friday, September 9" — 11:00AM to 9:00PM
Saturday, September 10" — 11:00AM to 9:30PM

Please note that all closing times are approximate, based upon show completions, and may be plus or
minus up to 15 minutes.

We look forward to the festival being fun and hopefully beneficial for all. We appreciate your support in
our efforts to build an event for participants. Enclosed are the necessary forms for this year’s events.
Please contact us should you have questions. Fill out and return the OLCC form, along with a check
made payable to OLCC. The check should be equal to 10 times the number of days you choose to
participate. Please return the contract, OLCC check and form, and your payment by the May 6" contract
deadline. All wineries that have not submitted by that date will have to make submission to the OLCC
individually.

Respectfully and with great appreciation for your participation,

Tim Flowerday
Festival Manager
tim@emcllc.org

Event Management Consultants, LLC
600 S. 5" Street
Lebanon, Oregon 97355
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Roots & Rhythms Festival
Event Management Consultants, LLC
600 S. 5" Street

Lebanon, OR 97355

Roots & Rhythms Festival Contract

Entered into on this day of , 2011
between Roots & Rhythms Festival (hereinafter referred to as Contractor) and
Organization/Business/Individual (hereinafter referred to as
Contractee/Vendor/Exhibitor).

Contractee/Vendor/Exhibitor

Contact Person Phone ( )
Street Email
City State Zip Web Site

Contractor and Contractee/\VVendor/Exhibitor agree as follows: For the total fee as calculated herein,
Contractee/Vendor/Exhibitor shall provide goods and services as specified in this contract for the duration of Roots &
Rhythms Festival, September 9" & 10" of 2011. For the total consideration of $250, Contractee/\endor/Exhibitor
shall:

a) Provide Contractor with proof of Liquor Liability Insurance naming Maude Kerns Art Center & Event Management
Consultants as additional insured

b) Make application for and provide proof of OLCC application and authority to operate at Roots & Rhythms Festival
c) Be provided by Contractor a Canopy Space, one — 8’ table, and two chairs

d) Be provided by Contractor Alcohol Monitors and security during Festival

e) Provide an inclusive list of products/goods to be sold and their pricing

(Contractee/Vendor/Exhibitor shall equip booth/s with approved fire extinguisher (multipurpose 2A 10BC minimum
rating). Contractee/VVendor/Exhibitor, Agents, and Employees of named Contractee/VVendor/Exhibitor to hold harmless
Contractor, City of Eugene, Agents, Employees, Citizen Volunteers, Sub-Contractors and all others for any
misfeasance, theft or damage as a result of participation in Festival, and any and all other cause beyond their control.
All Contractee/Vendor/Exhibitors are to provide their own interior and exterior lighting (not to exceed 75 watts), and
screen from public view outside equipment and supplies.

Absolutely NO DRUG OR ALCOHOL consumption permitted by Contractee/Vendor/Exhibitor, Agents or Employees
during working hours. No early booth removal permitted at any time.  Contractee/Vendor/Exhibitor will be sent a
move-in schedule and space location during the week prior to the Festival. In return, Contractor agrees to provide the
above named Contractee/Vendor/Exhibitor with vending space as outlined above for fees and or commissions named
herein. This contract is non transferable, terms non negotiable. The Festival may accept or deny this contract and
return fees at their discretion for products or service choices deemed not suitable to Roots & Rhythms Festival’s overall
theme or deemed not qualifying as presented. Fees are due and payable upon submission of this contract in the
form of check made payable to Event Management Consultants (all returned or NSF checks will be assessed a
$25 fee), cashier’s check or money order no later than July 1, 2011. All booths shall be occupied and open for
business no later than show opening (booth hours are Friday 11:00A to 9:30P and Saturday 11:00A to 9:30P) or
booth may be forfeited without refund.

Signed Signed
Contractor Authorized Representative Contractee/Vendor/Exhibitor Authorized Representative






Roots & Rhythms Festival 2011 Winery Contract — page 2

1) All booths will meet the appearance standards people have come to expect at the Festival. This means tables
will be covered and draped on the sides exposed to the public and boxes will be covered or stored out of sight.
Signage will be in good taste and will be constrained to the assigned booth area. No sale signs are permitted.
2) All booth areas are pre-assigned; activities and materials must remain within the assigned booth area.
3) All booths will operate during the designated Festival hours and as such must have personnel during the
designated hours.
4) Food (personal meals or snacks) should be present in a discretionary manner.
5) Booths where personnel cause dissension, disregard Festival rules, or show uncivil or unbecoming behavior
toward the public will not be invited back to the Festival.
6) Respective deadlines for jurying, insurance certificate submission, menu submission or such other deadlines as
required for your respective booth must be met, or your space will be forfeited.
7 All deposits, once accepted, are non-refundable.
8) NSF checks and/or not being set up by the required time on the day you are to open will result in forfeiture of
space.
9) Boomboxes and other music not specifically approved by the Festival Entertainment Coordinator are not
allowed.
10) Because we serve the public, personal appearance is important and will be jury criteria for returning booths.
11) Smoking is not allowed in booth areas.
12) All booth operators must park in designated vendor parking areas.
13) All vehicles must be out of the venue 1 hour prior to opening each day. This guideline applies to activity
participants as well. The only exception is load out for the Main Stage.
14) All booths requiring lighting must provide their own 40 watt fluorescent lamp and a 50’ 14 gauge extension
cord.
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OREGON LIQUOR CONTROL COMMISSION
SPECIAL EVENT WINERY/SPECIAL EVENT GROWER APPLICATION

® SPECIAL EVENT WINERY (SEW) APPLICATION
This license allows an Oregon Winery Licensee to sell wine, cider, and malt beverages for drinking on the
special event licensed premises or in sealed containers for taking off of the special event licensed premises.

® SPECIAL EVENT GROWER (SEG) APPLICATION
This license allows an Oregon Grower Sales Privilege Licensee to sell wine and cider for drinking on the
special event licensed premises or in sealed containers for taking off of the special event licensed premises.
All of the fruit or grapes used to make the wine or cider must have been grown in Oregon under the control of
the licensee.

Process Time: OLCC needs your completed application to us in sufficient time to approve it. Sufficient time is typically 1 to 3 weeks
before the first event date listed in #9 below (some events may need extra processing time).

License Fee: $10 per license day or any part of a license day. Make payment by check or money order, payable to OLCC. A license
day is from 7:00 am to 2:30 am on the succeeding calendar day

License Days: In #9 below, you can apply for a maximum of 5 license days per application form.

1. This application is for: SPECIAL EVENT WINERY D SPECIAL EVENT GROWER

2. Licensee Name (please print):

3. Trade Name of Business: 4. Fax:

5. Address of Annual Business: 6. City/ZIP:

7. Contact Person: 8. Contact Phone:

9. Date(s) of event: September 9 & 10, 2011 10. Start/End hours of alcohol service: 1AM to 9:30PM

LICENSED AREA BOUNDARIES: ORS 471.159 prohibits the OLCC from licensing an area that does not have defined
boundaries. OLCC may require the licensed area to be enclosed and may require you to submit a drawing showing the
licensed area and how the boundaries of the licensed area will be identified.

Academy Square, intersection Tangent & Hwy

Lebanon
11. Address of Special Event Licensed Area: 20

(Street) (City)

12. Identify the licensed area (for example: entire premises; a room within the premises; an area in a park; etc.):

Entire premises inside fenced boundary. See attached map.

13. List the primary activities within the licensed area (like: dinner; auction; beer festival; wine festival; food fair; art show;
music; patron dancing; sports event; etc.). If entertainment will be offered in the areas where alcohol will be sold or
consumed, please describe the entertainment, the times it will be offered, and list the targeted age of attendees:

Tribute music and fine art festival. Music is tribute to musicians that have made significant contributions to American
Music. Tribute in 2011 is to John Lennon of the Beatles.

14. Will minors and alcohol be allowed together in the same area? Yes [_]No

1000
15. What is the expected attendance per day in the licensed area (where alcohol will be sold or consumed)?

PLAN TO MANAGE THE SPECIAL EVENT LICENSED AREA: If your answer to #15 is 501 or more, in addition to
your answers to questions 16, 17, and 18, you will need to complete the OLCC'’s Plan to Manage Special Events form
(available on www.oregon.gov/OLCC), unless the OLCC exempts you from this requirement.

page 1 of 3 (rev. 05/2010
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16. Describe your plan to prevent problems and violations.
Security and alcohol monitors provided by Crowd Management Services, perimeter fence and trained servers.

17. Describe your plan to prevent minors from gaining access to alcoholic beverages and from gaining access to any
portion of the licensed premises prohibited to minors.
Servers will require ID to verify age. Alcohol monitors will be roaming the serving area to prevent hand-offs.

18. Describe your plan to manage alcohol consumption by adults.

Alcohol monitors and servers will stop service to anyone showing signs of impairment and servers will limit number of
drinks carried away, with servers and alcohol monitors watching for hand-offs.

MANAGER AND SERVICE PERMITS: You must name a manager or managers who will be at the special event.

19. List name(s) of on-site manager(s): 20. Contact Phone:

21. Service permit number of manager(s):

LIQUOR LIABILITY INSURANCE: If the licensed area is open to the public and expected attendance is 301 or more
per day in the licensed area, you must have at least $300,000 of liquor liability insurance coverage as required by ORS
471.168.

22. Insurance Company: 23. Policy #: 24. Expiration Date: ':I

FOOD SERVICE: You must provide at all times and in all areas where alcohol service is available at least two different
substantial food items (see the attached sheet for an explanation of this requirement).

25. Name at least two different substantial food items that you will provide:
o at least 5 food vendors will be on the ) festival site.

26. Licensee Name (please print):

27. LICENSEE SIGNATURE: 28. Date: | |

GOVERNMENT RECOMMENDATION: Once you've completed this form to this point, you must obtain a recommendation
from the local city or county named in #29 below before submitting this application to the OLCC.

29. Name the city if the event address is within a city’s limits or name the county if the event address is outside the city’s
limits: Lebanon

CITY OR COUNTY USE ONLY
The city/county named in #29 above recommends:
O Grant O Acknowledge [0 Deny (attach written explanation of deny recommendation)
City/County Signature: Date:

FORM TO OLCC: This license is valid only when signed by an OLCC representative. Submit this form to the OLCC office
regulating the county in which your special event will happen.

OLCC USE ONLY
Fee Paid: Date: Receipt #:
License is: O Approved 0O Denied

Restrictions:
OLCC Signature: Date:
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FOOD REQUIREMENTS FOR A SPECIAL EVENT WINERY/SPECIAL EVENT GROWER LICENSE

WHAT AMOUNT OF FOOD MUST | PROVIDE?

TWO: You must provide at all times and in all areas where alcohol service is available at least two different
substantial food items.

WHAT IS A SUBSTANTIAL FOOD ITEM?

This is a food item that is typically served as a main course or entrée. Some examples are fish, steak, chicken, pasta,
pizza, and sandwiches. Side dishes, appetizer items, dessert items, and snack items such as popcorn, peanuts, chips
and crackers do not qualify as substantial food items.

WHAT DOES DIFFERENT MEAN?

Different means substantial food items that the OLCC determines differ in their primary ingredients or method of
preparation. For example, a turkey sandwich differs from a salami sandwich, a beef burger differs from a turkey burger,
and fried chicken differs from baked chicken. Different sizes of the same item are not considered different.

IS THERE AN EXCEPTION TO PROVIDING THE TWO DIFFERENT SUBSTANTIAL FOOD ITEMS?

The OLCC must determine that the clearly dominant emphasis is food service at all times in the area where alcohol
service is available in order for you to provide only one substantial food item. The OLCC will work with you to make this
determination prior to approving your application.

WHAT DOES IT MEAN TO PROVIDE FOOD SERVICE AT ALL TIMES AND IN ALL AREAS WHERE ALCOHOL
SERVICE IS AVAILABLE?

Patrons must be able to obtain food service inside the special event licensed area. You may use either of the following two
methods to provide food service:

< Within all areas where alcohol service is available, have the minimum required food items available for patrons at
all times; or

« Within all areas where alcohol service is available, have a menu of the minimum required food items (plus any
other items you may choose to include) available for patrons at all times and be able to provide the food items in
the area if a patron chooses to order food. The food items could be kept at a location other than the area
where the alcohol is served; however, you must be able to provide the food items to the patron in the area where
alcohol service is available.

IS PROVIDING TASTINGS OF ALCOHOL CONSIDERED PROVIDING ALCOHOL SERVICE?
Yes, providing tastings of alcohol is considered providing alcohol service; therefore, the food requirements must be met.

CAN | USE FOOD PROVIDED BY A CONTRACTOR OR CONTRACTORS TO MEET THE FOOD REQUIREMENT?
Yes, the food service may be provided by someone other than you; however, even if food service is provided by a
contractor, you are fully responsible for compliance with the food requirements. You may sell or serve alcohol only
when food service that meets the requirement is provided to patrons at all times and in all areas where alcohol service is
available.

WHO CAN THE CONTRACT FOR THE FOOD SERVICE BE WITH?
The contract can be between:
* You (the OLCC licensee) and the food service contractor; or
e The organizer of the event and the food service contractor.

DOES THE FOOD SERVICE CONTRACT NEED TO BE IN WRITING?
No, the food service contract does not need to be in writing; however, you may sell or serve alcohol only when food
service that meets the requirement is provided to patrons at all times and in all areas where alcohol service is available.
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