
WASHINGTON
BUSINESS JOURNAL

July 24, 2015
Vol. 34, No. 13, $4.00

1555 Wilson Blvd.
Suite 400
Arlington, VA 22209

Breaking news online
washingtonbusinessjournal.com

Follow us on Twitter
@WBJonline

Morning and Afternoon Editions
bit.ly/WBJemail

r

L

National treasure
New chief of America’s parks 
is a foodie and fi sherman
EXECUTIVE PROFILE, 29

OFFICE FURNITURE FIRMS 24  | MECHANICAL CONTRACTORS 26

TECHFLASH EXTRA

THE MANY LIVES 
OF MARK EIN 

Why he chooses to go from security systems 
to Arctic expeditions to overhead smashes.

BY KASRA KANGARLOO  |   PAGE 20

SNIFF OUT GOOD 
WINE CLIMATES 27

REAL ESTATE INC.

He’s so money
Lorenzo Creighton first walked into a 
Vegas casino 35 years ago. Now he’s 
driving a massive Prince George’s 
gaming project. MICHAEL NEIBAUER, 16

TOPSHELF

A full plate
A new Alexandria restaurant group is 
hungry for expansion, with designs on 
opening several new eateries in the 
next few years. REBECCA COOPER, 6

TECHFLASH

Many happy returns
Take a tour of Optoro’s warehouse of 
unwanted stu� , and see why it’s one of 
the region’s most closely watched tech 
startups. KASRA KANGARLOO, 10

PHOTOS BY 
JOANNE S. 
LAWTON / 

STAFF

HOW I...

©
 A

m
er

ic
an

 C
ity

 B
us

in
es

s J
ou

rn
al

s -
 N

ot
 fo

r c
om

m
er

ci
al

 u
se



JULY 24, 2015 27

Antonio Busalacchi fi gured out how 
to combine his passion with his 
profession. A certifi ed Advanced 

Sommelier, he’s applied his background 
in meteorology and climate, as well as a
family history in the restaurant business, 
to start his own company advising wine 
makers, sellers and consumers in the art 
of viticulture, the study of grapes.

What’s your wine background? I’ve 
gone through two tracks in the Society 
of Wine Educators. I’ve completed their 
postnominal certifi cations for Certifi ed 
Wine Educator, Certifi ed Specialist of 
Wine and Certifi ed Specialist of Spirits. 
Within the Court of Master Sommeliers, 
I’ve completed the Introductory 
Sommelier training, Certifi ed Sommelier 
certifi cation and Advanced Sommelier 
certifi cation. I’m now preparing to sit for 
my Master Sommelier exams.

How do you find clients? For the most 
part, it’s word of mouth, sometimes 
proposals, a presence on the Web, 
attending trade shows, tasting events 
around the world. Last year, I went to Les 
Grands Jours de Bourgogne, a weeklong 
event in Burgundy every other year. 

Where are your clients based? Mainly 
overseas. Right now, I’m working with 
clients in Bordeaux and northern Italy. 
� ere’s an interesting contrast between 

Old World Europe and the United States. 
In Europe, the records of temperature 
and viticulture go back thousands of 
years. Oftentimes, a vineyard has been 
in the same family for 500 years. So 
they’ve seen [climate] changes in their 
own family over, let’s say, 20 generations. 
Whereas in the United States, these 
changes are relatively new. 

What are some recent projects? Several 
years ago, I helped prepare the wine list 
at a fi ve-star hotel in Washington, D.C.,  
and did staff  training and restaurants in 
Brazil. I’m presently working with two 
restaurants in New Orleans on their wine 
list and working with two diff erent groups 
of vineyards in Europe — in Bordeaux and 
in northern Italy.

What are you doing with those groups 
in Europe? A grapevine takes about 
three years to produce fruit, six years 
by the time it’s commercially viable. 
But then it can last 20, 30, 40, 50 years. 
So the person who runs the vineyard 
needs to have this long-term, historical 
perspective of what’s going to happen 10, 
20, 30 years from now. So we advise our 
clients on what to expect and what sort 
of tactics they may use to help mitigate 
some of these changes going forward.

What’s a project you feel particularly 
proud of? Another aspect of what we 

do is wine education. One of the things 
I’ve begun over the last couple of years is 
providing training for graduate students, 
of food and wine pairing, sensory 
perception. We go through where are 
deals on a wine list, how to hold a glass, 
the diff erence between varieties, just to 
give students confi dence when going out 
into the real world. � at’s very gratifying.

What was a particularly challenging 
project? Doing staff  training in Brazil 
because I don’t speak Portuguese very 
well. My wife is a Brazilian, so trying to 
do staff  training with a sort of interpreter 
on hand was clearly a fi rst.

What’s something most don’t realize 
about climate’s impact on grape 
cultivation? As we speak right now, 
there is a major heat wave going on 
in Western Europe. Germany hit 104 
degrees — an all-time record high. At 
Wimbledon, they reached the highest 
temperature, 96, ever in the tournament. 
A lot of winemakers in Europe right now 
are a little bit cautious and concerned 
because about 12 years ago, there was 
a major heat wave in 2003 in Western 
Europe. [� at year] was a very diffi  cult 
vintage for Europeans because they had 
never seen anything like that before, and 
now we’re starting to see that again. 

What’s been the worst climate activity 
you’ve seen affect wineries? � e bane for 
winemakers is hail because a hailstorm 
can destroy a vineyard and that year’s 
crop in literally seconds. � ese extreme 
events seem to be increasing. � e warm 
events are more slower and longer. 
Right now, in this country, we’re seeing 
a drought of historic proportions in 
California. Most of the grapes grown in 
Napa are dry farm. You actually want 
a grapevine to be stressed so the roots 
go very deep, sometimes up to 100 feet 
deep or so, to fi nd water. So in Napa, the 
drought may be good because it’s going 
to concentrate the juices and fl avors.

Which regions benefit from climate 
change? Right now, Germany. Germany 
has had a string of just great vintages the 
last decade or so. In the past, Germany 
was a marginal climate — high latitude, 
cool climate — not always able to make a 
consistent vintage. Similarly in Bordeaux, 
the Bordelais refer to climate change as 
“le bon problème” — “the good problem.” 

Are you profitable? [Laughs] No, no. � e 
old adage in the wine industry, “� e best 
way to make a small fortune in the wine 
business is to start with a big fortune.” 
And I don’t have a big fortune.

— Interview by Zoe Sagalow

THE BASICS
Company: 
 Vino Veritas LLC

What it does: Provides 
climate forecasting for 
vineyards, wine program 
consulting and wine 
education

Leadership: Director 
Antonio Busalacchi, who 
is also director of the 
Earth System Science 
Interdisciplinary Center, 
chair of the University 
of Maryland Council 
on the Environment 
and professor in 
the University of 
Maryland’s Department 
of Atmospheric and 
Oceanic Science

Location: Burtonsville

Employees: One

Clients: Restaurants 
and wineries in regions 
including the Washington 
area, Bordeaux, northern 
Italy and Brazil

Consulting fee: 
About $100 per hour

Website: 
www.vinoveritasllc.com

Climate change can a� ect 
vineyards both positively 
and negatively, said expert 
Antonio Busalacchi. “This is 
not all Chicken Little,” he said.

JOANNE S. LAWTON / STAFF

BIZSMARTS
Insight and ideas to help you better run your business

HOW I ...

Spot best weather conditions for wine
A MD. CLIMATE SCIENTIST USES FORECASTING POWERS FOR THE GOOD OF THE GRAPEVINE
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