
 
Emanuele Gaiarin 
Chief Executive Officer 
Emanuele (Manu) Gaiarin’s top interests, apart from his family, are wine and sports, especially 
soccer. His interest in soccer started at birth and his interest in wine some time shortly after that. 
He can say he’s been ‘in the wine business’ since he was about six years old since he grew up 
surrounded by and learning from his twelve uncles-- all “winemakers,” toiling away on their craft 
in their garages and basements. When Manu was 14 years old, he was chosen for a first 
division farm team on the border with Switzerland. He moved onto playing professionally as a 
goalie for Portogruaro Summaga. Emanuele studied architecture at the University of 
Architecture in Venice for five years and completed his degree at the University of Minnesota. 
He kept his knowledge of wine current all these years while pursuing his other interests, luckily 
wine lends itself nicely to independent study and reflection. In 1996, Emanuele opened Siema 
Wines in the DC metropolitan area. Manu participates in the scouting and selection of a large 
portion of the portfolio and is in charge of the development of the European portfolio. 
 
Sanford Dickerson 
Sales & Product Manager  / Sales - Northern VA / Washington DC 
Sanford Dickerson’s interest in wine began right after college while working in a seafood 
restaurant in Seattle.  His knowledge expanded significantly in his mid 20’s as he and a friend 
took over a fine dining restaurant in west Michigan.  It was at this restaurant that the “aha” wine 
and food pairing moment occurred as Sandy and his partner paired a California Sauvignon 
Blanc with a goat cheese appetizer, at a time when “Chablis” and “Burgundy” were the wines of 
choice. After selling advertising for a couple of years, Sanford decided to combine his interest in 
wine and communication skills to sell wine.  He worked in the wine industry for 13 years before 
joining Siema Wines in 2004. 
 
Mary Beth Gaiarin 
Compliance/Marketing Director 
Mary Beth grew up in a suburb of Philadelphia but finished high school in Minneapolis and 
subsequently went on to attend and graduate from the University of Minnesota. After a short 
stint working post college in the Midwest, she and her husband moved to Italy. Upon returning 
to the United States she took a job in the heart of the United States Capitol, working for the 
House Subcommittee on Aviation under the Transportation Committee. She fell hard for all 
things political while learning the ins and outs of federal government machinations.  Mary Beth 
brings her skills in dealing with government agencies to navigate the compliance requirements 
in the complex world of state and federal regulations on alcohol. She is the first person to work 
with new wineries while they organize themselves to conform to the complicated requirements 
for wine shipping to the United States. Mary Beth works hard but is lured away by what she is 
most passionate about-- painting, traveling, food, and yoga. A professional oil painter, she 
maintains a painting studio in the Torpedo Factory in Alexandria, VA. She has a decent 
knowledge of wines, wine regions and varietals but finds the most enjoyable aspect of the wine 
world to be meeting the people behind the product and drinking it.  
 



Mariana Hand 
Accounting & Office Manager 
Mariana was born and raised in Germany and emigrated to the United States in 1994 after 
attending accounting and travel school. She is bilingual in German and English and is a 
self-taught Quickbooks Wiz. After several moves throughout the East Coast Mariana and her 
family settled in Virginia, where soon after she found her home at Siema Wines.  
Having raised  2 boys into fine young men, Mariana is now also a mom to three cats,one dog 
and a cockatoo. For fun she camps with her family and all the fur babies. Mariana’s favorite 
wine is the Lodali Moscato D'Asti. 
 
Nick Materese 
Maryland - Montgomery County Area Manager 
" I have a horrible job. I get to tell stories, eat great food, meet incredible chefs and share 
experiences.  In the end, I get to call that work."  --Nick 
 
Nick Materese began his journey into the world of food and wine twenty-five plus years ago. He 
grew up in food rich New York indulging in pizza, local foods & Finger Lakes wines before 
moving to Arizona. He has managed several restaurants & wine bars as well as helped build 
numerous highly acclaimed wine shops & wine lists. The travel bug bit him and he spent several 
years working for a South African importer: driving a mobile wine lodge on wheels called "The 
African Queen 2" all over the USA for 28 months.  The opportunity to teach about food, wine, 
beer & spirits eventually brought to work for Siema Wines. 
 
Garry Moore 
Richmond - Charlottesville Area Manager 
Garry Moore grew up in Portsmouth, Virginia. His first exposure to fine wine began early in his 
teens while working alongside his Mom, one of the most highly regarded chefs in the Tidewater 
area. After attending Virginia Commonwealth University as a Political Science major, he started 
his professional wine career in the late 1970s with some of the most prominent restaurants in 
Tidewater and Richmond. His career has covered just about every aspect of the industry: 
sommelier, wine director/general manager for numerous high profile restaurants, retail wine 
buyer, wine educator and director of sales and marketing for a boutique Italian importer in the 
mid-Atlantic region. He has travelled extensively in the major wine regions of Europe and the 
United States over the last 35 years. Garry has been a sales consultant with Siema Wines for 
over 20 years. 
 
Andrew Stover 
Director of Sales & Marketing / Sales - Northern VA / Washington DC 
Founder, Vino50: The Grape American Road Trip  
A native of Grand Rapids, Michigan, Stover dove into the hospitality and tourism fields after he 
graduated from George Washington University. Post-graduation he spent eight years at 
WHERE Magazine as an advertising consultant, familiarizing himself with the restaurant scene 
in the Nation’s Capital. Local Virginia vineyards, however, are where Stover found his 



true calling. Stover has traveled around the nation and across the glove to engulf himself in 
various cultures, cuisines and carafes. His travels have taken him to such great wine-producing 
areas as Argentina, Australia, Brazil, Chile, France, Germany, New Zealand, South Africa, 
Spain and even the UK. After holding a part-time job at the tasting room at Breaux Vineyards in 
Hillsboro, Virginia, Stover enrolled in the Certified Sommelier program with the International 
Sommelier Guild and landed at DC’s OYA Restaurant & Lounge as Wine Director. Stover’s 
overhaul of the wine menu at OYA gained him attention from not only DC area media, but the 
Wine industry as well. OYA has received the coveted Wine Spectator Award of Excellence and 
consecutive nominations for Wine and Beverage Program of the Year from the Restaurant 
Association of Metropolitan Washington. With a Sommelier Diploma from the International 
Sommelier Guild and a Certified Specialist of Wine certification from the Society of Wine 
Educators, Stover has taken his vintage know-how to a new level.  In 2009, he launched a 
wholesale wine portfolio and brand called Vino50 with Siema Wines. It was created to 
encourage consumers to explore local and regional wines. Vino50 celebrates the 50 States of 
Wine and Stover collaborates with wineries in budding wine regions to show consumers 
that fine wines can come from states other than California. Today the Vino50 portfolio 
represents over 20 wineries from 13 different US states. 
 
John Beishir 
Sales - Tidal Basin / Williamsburg / Virginia Beach 
John Beishir is from St Louis, Missouri. When John was 16 yrs old a family friend, a fine wine 
collector, taught him about fine wine. He tasted through Toscana, Piedmonte, Bordeaux, 
Burgundy, Champagne, Oporto, Rioja, Napa and Sonoma and was bitten by the wine bug. In 
the Mid 1980s John was one of the owners of an oil and gas exploration company in Kansas, 
drilling for oil. In 1987, John moved to Virginia Beach Va, and started working in the wine 
industry. Brian Fairtile introduced John to Siema Wines, and the connection was like a bottle of 
Barolo-- perfection. 
 
Alex Breakwell 
Operation Manager - Maryland 
After leaving his previous career in 2013, Alex Breakwell got the opportunity to join the 
wonderful world of wine through a friend with a wine store.  After two years on the retail side of 
the business as a wine consultant, Alex joined Siema Wines as the Operation Manager. He also 
assists the sales department on a part-time basis. This allows Alex to combine working on 
logistics which he enjoys, while assisting customers with Siema’s wine portfolio. 
 
Jackie Cipriano 
Sales- Annapolis and Eastern Shore, Maryland 
Jackie Cipriano, a graduate of L’Academie de Cuisine in Bethesda, Maryland, specializes in 
Italian cuisine. Having taught there for over twelve years, Jackie has entertained thousands of 
students with her informative yet easy-going teaching skills, and keeps students coming back 
for more.   In 1997, Jackie made her television debut as one of three assistants on Giuliano 
Bugialli’s cooking show, filming 26 episodes in Tuscany entitled “Bugialli’s Italy” which aired on 
public television stations across the nation. She taught  at Anne Arundel Community College in 
Arnold, Maryland and was the culinary center for Whole Foods Annapolis. As an accomplished 
chef, the wine industry was an easy transition, especially considering that her husband is a 



Sommelier.  Food and wine pairings are a specialty, and an added bonus for those clients in the 
restaurant business. 
 
Tom Cox 
Sales - Baltimore Area, Maryland 
Tom was born and raised in Baltimore where his family owned retail liquor shops. At the age of 
thirteen he began working as a stock boy in one of those shops and although he was not of the 
legal age to drink alcohol, he found that he enjoyed the wine inventory the most. Why was that? 
The bottles in this product classification had labels that told a story about their contents and not 
only their percentage of alcohol. Reading these labels intrigued him and peaked his interest into 
learning more about this beverage. After he graduated from college with a degree in business 
and securing a job with the Federal government that included travel, he found himself working 
on an assignment near Napa and extended his visit by a few days to explore the nearby 
wineries where he could continue tasting the contents of these bottles that told a story.  Not long 
after that he quit his job and opened his own liquor store that would include an extensive wine 
department. He quickly turned a shop that had catered to beer and hard liquor customers into a 
wine destination.  After successfully operating his store for many years he was offered the 
opportunity to introduce the products of a Santa Cruz winery into the East Coast.  He sold the 
store and ventured into the supplier segment of wine distribution. Eager to broaden his wine 
knowledge and experience, he later accepted a position with a French import company 
specializing in Bordeaux that also covered the East Coast. Tom sought out a nearby marketing 
area where he could continue to service accounts that appreciate quality wines and came to 
Siema Wines with their excellent portfolio and supports the Central Maryland market for this fine 
importer/distributor of offerings from the best wine regions in the world.  
 
Bill McKenney  
Sales - Northern Virginia / Washington DC 
Bill McKenny was raised in Rhode Island, with a background in music, theatre, history and 
teaching.  His love of the arts led to his completing a Bachelors in Music Education at Ithaca 
College School of Music in 1975, as well as an MA in Musicology at The Catholic University of 
America in 1981. But It was while managing the old 2 Quail Restaurant on Capitol Hill (1986 - 
1993) that he caught the “wine bug”, and then as a wine buyer for The Wine Specialist (1993 - 
1999) specializing in Italian wines,was able to explore that world.  This was followed by 
sixteen-plus years as a wine salesperson. He is pleased to be part of the gifted team of wine 
and food professionals at Siema wines.  Bill strongly believes that, much like music or theatre, 
good food and wine have meaning only in the company of people with whom to share them and 
enjoy them. 
 
Danya Degen 
Sales - Northern Virginia / Washington DC 
A New England native, Danya Degen found wine and Washington DC by way of New York. 
While studying economics, Arabic language, and Art History at New York University, she spent 
her evenings working in NYC restaurants. It was there that she encountered Nebbiolo, and it 
was love at first sip! After finding a home in hospitality, Danya moved to Washington DC in 
2014, where she directed her first sustainability-focused wine program. To round out her wine 



experience, Danya switched over to a role in retail where she worked as a personal wine buyer 
for private clients while pursuing her certifications through the Wine & Spirit Education Trust. 
Before making the switch to distribution, she discovered her talent for wine education. She 
continues to teach classes and workshops centered her interests and expertise in sustainable 
viticulture, Mediterranean wine-making regions, food + wine pairing, and deductive tasting. 
 
Fascinated by the changing planet and wine's place in it, Danya has a thing for hot and cool 
climate varieties. She has traveled to some of the world's most affected growing regions from 
the Finger Lakes to the Middle East to Texas. You can find Danya at (or dreaming about!) the 
beach—Grüner in hand, on her yoga mat, or out at her favorite DC restaurants eating and 
drinking all that our great city has to offer. 
 
Marco Pantano 
Sales - Winchester & South-West Virginia  
Marco Pantano was born and raised in a Italian family living in little Italy, Sāo Paulo, Brazil. His 
grandparents owned a restaurant where he spent many years, developing a passion for food 
and Italian wines. Marco also studied classical music, arts and business administration. Over 30 
years ago Marco moved to the USA and became professional chef de cuisine, working in 
restaurants from Palm Beach, Florida to Washington DC. After hanging his knives, Marco 
started his career as a wine consultant and is pleased to be part of such great team of 
professionals. Marco believes, like any other food and wine lover would, that life should be 
enjoyed around the table, with great food and wine and of course awesome friends .  
 
Nicole Shanadoah 
Sales-  Roanoke, Blacksburg, South West Virginia 
While completing her Bachelor's in History at Northern Arizona University a "History of Wine" 
course led Nicole to pursue the various careers concerning wine.  From bar management and 
restaurant wine management where Nicole honed her skills in wine pairing and creating wine 
menus, to retail wine consulting where she learned how to lead anyone into discovering  wine 
they love at a price they can afford.  This led to sales with a small distributor and then finally 
moving to Siema where her love of old world style wines and love for discovering those unique 
hidden gems are a perfect match for both her and the company. 
 
Cynthia Vasquez 
Office Manager, Account Receivable, Maryland & Virginia 
Cynthia was born in Lima, Peru. After attending college she worked for several years as a 
spokesperson for a company specializing in power energy.Cynthia left Peru when she was 18 
years old and is now married and the proud mom of a girl and a boy, by far the youngest Siema 
Wines children in the ‘family!’ 
 
 
 


