Culinary & Spirit Tour of Tucson
The city of Tucson has the distinction of being designated as a UNESCO Creative City of Gastronomy – one of only two cities in the United States to receive this designation.
Join us for a private tour of four entrepreneurial businesses in Tucson to experience some of the local flavors. Seating is limited so register soon to secure your spot!
When:  Thursday, March 21, 2024; 9:00am – 12:00pm
Fee:  $25.00
A chartered bus will depart from the Downtown Campus of Pima Community College at 9:00am to tour the following locations:
Whiskey Del Bac – “Whiskey Del Bac has grown from two American Single Malts – Classic and Dorado – to multiple Distiller’s Cut releases, and has even launched annual limited releases like Frontera and Normandie in the Global Cask Collection in 2022. With Classic being named to the Top 100 Spirits List from Wine Enthusiast in 2021 and Whisky Advocate giving the Dorado a 90 rating in 2022, the flagship whiskeys have come a long way.”
Monsoon Chocolate - We craft chocolate in small batches at our factory in the historic Santa Rita Park neighborhood of Tucson, Arizona, using cocoa beans from all over the world. The process of making fine flavor chocolate starts long before the cocoa beans reach our factory. 
Moto Sonora Brewery - Everybody loves from Belgium, Germany and Britain as well as the cutting edge hoppy styles coming straight out of the west coast.  Our development team has decades in the West Coast beer scene.  MotoSonora Brewing is a place to relax and revel in a tranquil oasis while having a beer on par with the best in the world.  Wherever possible, we are integrating local ingredients into our beers to create flavors found nowhere else.
Barrio Bread – “Barrio Bread is a true neighborhood bakery that showcases the art and science of Don Guerra’s passion for baking and his commitment to community. Barrio Bread is dedicated to exceptional quality ARTisan bread, created with centuries-old baking techniques and locally grown heritage grains. Barrio Bread loaves are known for a chewy interior and amazing crusts.”
