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Program Overview 

Pathways 

Where do we go from here? The roadmap has been shredded. The guidebook is missing key directions. The 
landscape is darkened by uncertainty. Yet leaders are called to navigate the way forward, to be the 
pathfinders for the future, to illuminate the journey for others. 
 
VMAE | Fall Conference 2021 is designed to shed light on the path forward by exploring critical conversations 
essential to finding our way forward: where do we go as leaders, as associations, and as a community?  
 
Veteran association CEO, author, and consultant Gary LaBranche, FASAE, CAE, will guide an exploration of 
practical, actionable progress on three key issues:  
 

Leadership: Leveraging board governance to generate momentum and build engagement toward a 
common destination. 
 
Stewardship: Advancing resiliency and accelerating ahead through executive transitions. 
 
Membership: Leaning into the drive for a more diverse, equitable and inclusive future. 

 
Come prepared to travel together through discussion, sharing and exploration of insights, ideas, and 
innovation. Pack lightly, but bring along your questions, concerns, and suggestions to share with your peers 
and traveling partners.  
 
VMAE | Fall Conference 2021 is a welcoming oasis along your journey. Take this time to refresh in body, 
mind, and spirit for the road ahead. The journey may be uncertain, and the road may be steep, but you are 
not alone: we together travel onward.  
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Scholarships  

Thanks to the support provided by VMAE Strategic Initiative Partners, VMAE can offer four scholarships for VMAE | Fall 
Conference 2021. Two scholarships are available to VMAE members who would not otherwise be able to participate 
due to the association’s limited operating budget. Two additional scholarships are available for new professionals – 
members who are new to VMAE and/or new to the veterinary medical association setting. Each scholarship waives the 
meeting registration fee and provides a reimbursement up to $500 for travel and lodging costs.  
 
To be considered for a scholarship, please write a brief (1-2 paragraph) explanation of your desire to participate in 
VMAE | Fall Conference 2021 (and your financial need, except in the case of new professionals). Email your information 
to Tesha Hoff at teshahoff@vmae.org by close of business on Monday, September 13, 2021. Scholarship applicants will 
be notified promptly thereafter. 

Gary A. LaBranche, FASAE, CAE 

Gary is an association CEO, author, speaker, and consultant. An association professional for 
39 years, LaBranche is currently President & CEO of the National Investor Relations Institute 
(NIRI). NIRI’s members represent 1,600 publicly traded companies with a combined market 
cap of $9 trillion. Previously, LaBranche has served as CEO for the Association for Corporate 
Growth, the Association Forum of Chicagoland and two other organizations. In addition, he 
was a senior executive at the American Society of Association Executives (ASAE) and the U.S. 
Chamber of Commerce. At the Forum and ASAE he was responsible for identifying, 
developing, and sharing best practices, models, and innovation in association management. 
Earlier, he was a partner in Lawrence-Leiter and Company, then the largest association 
consulting firm in the world.  

 
He was named an ASAE Fellow (FASAE) in 1995 and was the ASAE Key Award winner for 2007, the highest award in the 
profession. ASSOCIATION TRENDS named him the 2012 Association Executive of the Year. The Association Forum 
honored him as the 2019 recipient of the Samuel B. Shapiro Award for Chief Executive Achievement. He is a member of 
the U.S. Chamber of Commerce’s Association Committee of 100 and is past chairman of the Chamber’s Institute of 
Organization Management. LaBranche has served on ASAE’s 4 governing boards and chaired the board of ASAE’s for-
profit subsidiary, ASAE Business Services, Inc.  
 
He is the author of 300+ articles, podcasts and columns and the book, “The Association CEO Succession Toolkit” 
published by ASAE in 2018. He authored the chapter, “Managing the Complex Association Enterprise” in ASAE’s 
Handbook on Professional Practices in Association Management, 3rd edition and the updated chapter in the 4th 
edition. He has consulted/presented to 300+ associations.  LaBranche was profiled as an innovative leader in the book, 
Hope: How Triumphant Leaders Create the Future, by Andrew Razeghi. He has also been featured in Strategic 
Transformation: How Boards Achieve Extraordinary Change, by Beth Gazley and Katha Kissman, and Race for 
Relevance: 5 Radical Changes for Associations, by Harrison Coerver and Mary Byers, CAE.  Together with his wife, Karen 
LaBranche, he is Managing Director of LaBranche Productions, LLC., a producer of independent films including “THE 
OTHERKIND,” scheduled for release in 2022. 
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Thursday, November 11 

5:30 - 7:00 pm   Welcome Reception 

      Room: River Vine Sun Porch 

 

Friday, November 12 

8:15 - 9:00 am   Breakfast Buffet  

       Room: Cypress 

 

9:00 am -  Noon  Pathways Program  

        Room: Rose Ballroom 

 

Noon - 1:00 pm  Lunch 

      Room: Cypress 

 

1:00 - 4:00 pm   Pathways Program 

        Room: Rose Ballroom  

 

6:30 - 9:00 pm   Group Dinner 

      Kendall Jackson 

 

Saturday, November 13 

8:15 - 9:00 am   Breakfast Buffet 

      Room: Cypress 

     

9:00 am - Noon  Pathways Program 

        Room: Rose Ballroom  

 

1:00 - 7:00 pm   Optional Tasting Event 

       

7:00 - 9:00 pm   Optional Small Group Dinners 
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Vintners Resort Conference Center 

 

Important Notice about COVID-19 Vaccination 

Due to concerns about the Delta variant of SARS-CoV-2, the VMAE Board of Directors has determined that members, 
nonmembers, guests, industry partners and staff attending VMAE | Fall Conference 2021 are required to be fully 
vaccinated against COVID-19 (SARS-CoV-2). People are considered fully vaccinated two (2) weeks after their second 
dose in a two-dose series (such as the Pfizer or Moderna vaccines) or two (2) weeks after a single-dose vaccine (such as 
the Johnson & Johnson vaccine). If you don't meet these requirements you are not fully vaccinated.  The registration 
form for the meeting will not be processed unless you have attested on the registration form that you (and your guest, 
if registering a guest) are fully vaccinated.  In addition, if you are experiencing any symptoms of COVID-19 or simply do 
not feel well, you should choose to not attend the meeting in person.   



VMAE Group Dinner at the Kendall-Jackson Chateau 
 
Kendall-Jackson is the benchmark of excellence in family-owned California 
winemaking. When Jess Jackson crafted his first Chardonnay in 1982, his goal was 
to create a wine with integrity and an unwavering commitment to quality. “When 
my family and I founded Kendall-Jackson in 1982, we simply wanted to create 
extraordinary wine from California’s best vineyards” said Jackson.  
 

The Chateau, where the VMAE group dinner will be 
held, is located just 5 minutes away from Vintners 
Resort and is the centerpiece of the Kendall-Jackson 
Wine Estate and Gardens. Kendall-Jackson estate 
vineyards are located throughout cool California coastal 
regions, where they sit atop mountains, ridges, hillsides 
and benchlands. Kendall-Jackson’s sustainability 
initiative involves water conservation technologies, 
leveraging the largest solar generator in the wine 
industry, and land preservation to support biodiversity.   
 

The menu for VMAE’s group dinner has been developed by Justin Wangler, 
executive chef at Kendall-Jackson whose culinary focus is farm-to-table 
wine-country cuisine. Justin says, “For a chef the idea of having access to 
Kendall-Jackson’s world-class wines and a superb culinary garden is a dream 
come true.” His affinity for fine food began at a young age in Asheville, 
North Carolina, where he frequently visited his stepfather’s restaurant and 

where by age 10 he was helping prepare meals for family and 
friends in his mother’s kitchen. His passion for food grew from 
there, through formal culinary training and restaurant experiences 
to joining Kendall-Jackson in 2005. He finds many incredible 
ingredients in his own backyard at Kendall-Jackson’s estate 
gardens, where the broad selection of fruits and vegetables provides inspiration as he strives to 
create dishes with balanced flavors that bring out the best in the accompanying wines. 
 

Wines for the VMAE dinner are distinctive small-production, terroir-focused varietals from 
estate vineyards. Cultivating many of California’s greatest cool, coastal mountain ridges and 
benchland soils allows Kendall-Jackson a broad perspective of terroir and showcases some of 
California’s finest appellations. A wine educator will guide dinner guests through the tasting to 
reveal insights about each wine and expand the experience of wine appreciation. 
 

The dinner is included for registered attendees, guests are $150.  
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Cabernet Sauvignon Varietal Tasting 
• Jordan Vineyard and Winery - Jordan Cabernet Sauvignon has been both a 

benchmark and an icon in California winemaking for more than four decades, 
and this intimate tasting lets you explore vintages of their flagship wine along 
with Jordan Chardonnay and food pairings by their chef.  

• Silver Oak Cellars - Silver Oak produces delicious, distinctive, and food-friendly 
Cabernet Sauvignon wines from Napa Valley and Alexander Valley. This tasting 
will feature the current release Napa Valley and Alexander Valley Cabernet 
Sauvignons, plus one older vintage.  

 

Chardonnay Varietal Tasting 
• Sonoma Cutrer - Sonoma-Cutrer's most highly regarded wines are its vineyard-

designated Chardonnays. Here you will enjoy a tasting focused of their 
Chardonnays.  

• La Crema - Enjoy an intimate seated tasting overlooking the beautiful Saralee’s 
Vineyard from one of their outdoor patios. The tasting highlights six wines 
showcasing their passion for cool-climate varietal exploration.  

 

Pinot Noir Varietal Tasting 
• Merry Edwards - During this tasting, you will enjoy four single-vineyard 

Russian River Valley Pinot Noirs from their estate vineyards and learn the 
stories behind each and the history of Merry Edwards Winery. In addition, you 
will sample their Sauvignon Blanc and Olivet Lane Chardonnay.  

• Emeritus Vineyards - Emeritus produces only vineyard-specific Pinot Noir from 
their dry farmed estate vineyards. A host will guide you through their current 
release wines in an open and elegantly rustic atmosphere.   

 

Zinfandel Varietal Tasting  
• Dutcher Crossing - The sweeping views of the Dry Creek Valley, exceptional 

Zinfandel made from their Maple Vineyard, and even the affable winery dog, 
Dutchess, create an atmosphere that's hard to leave. Here you will enjoy a 
tasting of five wines while relaxing and taking in the breathtaking vineyard 
views.    

• Mazzocco Vineyards - Known for vineyard-designate Zinfandels - each robust 
and sumptuous yet individual in nature - from some of the most breathtaking 
mountain vineyards in Sonoma County. Soak in the California sunshine while 
enjoying a five-wine flight surrounded by their beautiful gardens.  
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VMAE Tasting Event  
Thanks to a special grant from Banfield Pet Hospital, VMAE is offering an optional tasting tour on Saturday afternoon 
that you won’t want to miss! Small groups (of eight) will ride in style with a chauffer to one of four vertical wine 
tastings or a non-alcoholic tasting of cheese, chocolate, and cupcakes! The tastings will conclude with everyone coming 
back together for a reception featuring sparkling wines and charcuterie bites at Breathless Sparkling Wines. It’s going 
to be memorable! Participants will register for one tasting option: 



VMAE Tasting Event  
 
Foodie Tasting 

• Bohemian Creamery Artisanal Cheeses -  Tour the Bohemian Creamery cheesemaking facility and aging 
rooms. They will explain the art and process of cheesemaking from milk to plate and show you the tools of the 
trade. They will also show you around their aging rooms so you can see how cheese changes as it evolves 
from milk into something quite different and totally extraordinary. Finally, they will offer a guided tasting of all 
of their cheeses from the mild to the mind-blowingly intense.  

• Sonoma Chocolatiers - Voted the best Chocolatier in Sonoma County for the last 10 years, they focus on dark 
chocolates in many forms: truffles, soft caramels, chocolate-dipped dried fruits, and much more. This stop will 
feature a tasting of eight preselected chocolates, your choice of 2 chocolates, and your choice of drink (tea, 
hot chocolate, or European-style sipping chocolate).  

• Sift Dessert Bar - Sift is a modern dessert shop for gifting, treating and celebrating. Sift gained notoriety when 
they won Food Network’s Cupcake Wars. At this stop you will be treated to a tasting of four of their 17 daily 
flavors, then a cupcake of your choice with a beverage.  

 

Breathless Sparkling Reception 

Following the tasting tours, your chauffeur will take you to Breathless Sparkling Wines –  
a family affair of three sisters dedicated to creating sparkling wines that pair well with  
life’s special moments. Just three blocks from Healdsburg’s town square, Breathless 
features both indoor and al fresco options for tasting the impressive and award-winning 
methode champenoise sparkling wines crafted by winemaker Penny Gadd-Coster. 

 
In addition to tasting four Breathless sparkling wines (or sparkling beverages if 
preferred) and enjoying tastes from bountiful charcuterie boards, guided tours of the 
winery – including the amazing and specialized equipment used for methode 
champenoise production – will be conducted. A special moment will occur when 
everyone gathers for the exciting sabrage ceremony, where an authentic saber is used 
to pop the cork in dramatic fashion with one sweep of the blade against the bottle. 
 
Bubbles, tastes, camaraderie, sabers – what better way to conclude the tasting 

experiences at VMAE | Fall Conference 2021! Transportation will return to the Vintners Resort by 7 PM. 
 

Registration for each of the tasting options is first come, first served - so register early!  
 
The grant from Banfield Pet Hospital provides each VMAE member registrant with one complimentary ticket for the 
tasting excursion. The fee for Strategic Initiative Partners and guests is $150 per person and includes all tasting fees, 
transportation, and the reception at Breathless Sparkling Wines.  

 
Special Thanks To  
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GETTING TO VINTNERS RESORT 

Alaska Airlines, American Airlines, and United have flights that go directly to the Sonoma County Airport. From there 
the airport is just thee miles to Vintners Resort. Car rentals, Uber, and taxis are available. 

If you are flying into San Francisco (71 miles) or Oakland (73 miles) you can rent a car or take the Sonoma Airport 
Express Shuttle. The shuttle leaves several times a day from both airports. Shuttle Fares are $38/one way or $74/round 
trip (online only). The shuttle will take you to the Sonoma County Airport where you can take an Uber or taxi ride to 
the Vintners Resort. For schedule information or to make reservations go to www.airportexpressinc.com. 

Vintners Resort 
Stepping onto the grounds of this 92-acre estate is a little like going through the proverbial looking glass - you’re just a 
few minutes north of bustling Santa Rosa, but you appear to have entered a small village in Tuscany. Suddenly you’re 
enveloped by vineyards, flowerbeds, courtyards, and fountains in a tranquil setting artfully designed to enhance peace 
of mind. Providing guests with access to all that wine country has to offer, the resort features 78 vineyard view and 
garden rooms, Vi La Vita Spa, two signature restaurants, John Ash & Co. and River Vine, The Front Room Bar & Lounge, 
a fitness center and vineyard walking trail, and Bocce ball enthusiasts will love the outdoor court amongst the 
redwoods. Guests are greeted with a half bottle of wine upon arrival and freshly baked cookies.  
 
To obtain the special VMAE room rate, you can make your reservations online here or contact the hotel at  
(707) 575-7350 and indicate you are with Veterinary Medical Association Executives. 
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VINTNERS RESORT 
4350 Barnes Rd 
Santa Rosa, CA 95403  

 
HOTEL RESERVATION DEADLINE 
October 18, 2021 

 
ROOM RATES (SINGLE/DOUBLE) 

$255/night + $30 nightly resort fee 

• Courtyard King Rooms - located on the 1st floor 

• Courtyard Fireplace Rooms - up stairs to 2nd floor  

Resort fee covers: WiFi throughout the property, daily parking, and pool/
fitness center access 
 
A limited number of suites are available at a 35% discount off regular 
room rates. Please contact Jessica Schroeder at (707) 566-2604 for exact 
rates and availability.  

http://www.airportexpressinc.com
https://www.resontheweb.com/NavigationServlet?HotelCode=4044&f100=316&f254=B02F21&f201=20210928&f203=2
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TITANIUM 

 

PLATINUM 

Thank you to our Strategic Initiative Partners 

 whose contributions allow VMAE to deliver world-class education  

and resources that help VMA executives create thriving organizations and 

provide effective leadership within the veterinary profession. 

 

GOLD 
 

SILVER 
 

BRONZE 



 

Name:                         

Position:                         

Association:             Cell Phone:           

Email:              Daytime Phone:           

Dietary Restrictions:                      

VMAE requires that any person attending Fall Conference be fully vaccinated. Please check the box that coincides with  

your vaccination status: ❑  I am fully vaccinated ❑  My guest is fully vaccinated 

 

Please check all events you plan to attend 

❑ Welcome Reception - Thursday 

❑ CE Session - Friday 

❑ VMAE Dinner - Friday 

❑ Breakfast - Saturday 

❑ CE Session - Saturday 

❑ Tasting Event - Saturday (select one)* 
 

 

 

   

 

 

Payment Information 

❑ Visa   ❑ MasterCard   ❑ American Express 

Credit card #:                Expiration date:     

Cardholder’s name printed:            Security Code:      

Cardholder’s signature:                     

Billing address:                       

City, State/Province, Zip Code:                    

  

Register online at www.vmae.org or by fax at 866-628-4856 

 

*Tasting event is first come, first served 

Cancellations received on or before the registration cutoff date will receive a full refund less a $50 administrative fee.  

No refunds will be issued for cancellations after the registration cutoff date or for no shows. 

 

 

Register before October 18 and save $200 

Registration Fees  

Registration Fees increase $200 after October 18 

❑ VMAE Member     $349 

❑ VMAE Member - Staff       $549 
 
Activities       Qty  Cost Total 

Group Dinner - Guest       $150 $       

Saturday Tasting - Guest     $150 $       

Saturday Tasting - SIP**    $150 $      

**Strategic Initiative Partner  

 
 
Grand Total:      $    
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❑ Cabernet Sauvignon 

❑ Chardonnay 

❑ Pinot Noir 

❑ Zinfandel 

❑ Foodie 



VMAE exists to help VMA executives create  

thriving organizations and provide effective  

leadership within the veterinary profession. 


