
Siwani Spirits and Epilogue Kitchen Celebrate
a Remarkable "Sip & Savor" Event, Honoring
Gullah Geechee Heritage

Siwani & Epilogue Kitchen celebrated

Gullah Geechee heritage with American

rice spirits, delighting guests with a rich

culinary journey and signature cocktails.

SALEM, OR, UNITED STATES, September

5, 2024 /EINPresswire.com/ -- Siwani

Spirits is delighted to announce the

resounding success of its recent "Sip &

Savor" event, held on August 29, 2024

at Epilogue Kitchen in Salem, Oregon.

This extraordinary evening celebrated

the vibrant and enduring heritage of

the Gullah Geechee people through an

innovative culinary experience that left

a lasting impression on all who

attended.

The event was a feast for the senses, drawing a full house of eager guests ready to embark on a

cultural journey. The carefully curated five-course menu was paired with unique cocktails, each

crafted with Siwani Spirits' distinguished rice spirits made from the acclaimed Carolina Gold Rice.

The spirits, celebrated for their superior quality and deep-rooted connection to Gullah Geechee

traditions, set the stage for an evening of cultural enrichment and culinary delight.

Guests were immersed in a rich tapestry of flavors and stories, beginning with:

Course 1: A Taste of Tradition accompanied by the "Sea Island Whisper" cocktail, honoring the

agricultural legacy of the Gullah Geechee and their odyssey from West Africa to the Sea Islands.

Course 2: Coastal Elegance paired with the "Special Field Order #15," highlighting both maritime

heritage and promises of land on and around the Sea Islands.

Course 3: Southern Comfort with "Turner’s Creole," celebrating the community's warmth and
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Bottle of Siwani Silva with a bag of

Carolina Gold rice.

Taste of Tradition with a Sea Island

Whisper

unique language.

Course 4: Ocean’s Bounty alongside "Songs and

Sayings," a tribute to the ocean’s bounty and

storytelling traditions.

Course 5: Sweet Finale featuring the "Jubilee,"

capturing the joy and innovation inherent in the

spirit of the Gullah Geechee.

The evening was a resounding success, with guests

buzzing about the unique fusion of storytelling and

culinary artistry. One diner excitedly shared, "The

'Sip & Savor' event was more than just a dinner—it

was a meaningful journey through flavors and rich

history. Experiencing the Gullah Geechee culture in

such a lively and interactive way was truly eye-

opening and memorable." Guests were also

captivated by a new drinking experience, as Siwani

Silva was showcased in a variety of creative

forms—from elegant martinis and refreshing

punches to cocktails infused with dried fruit. The

event left everyone with a deeper appreciation and a

full heart, as well as a full stomach!

Camylle Coley, founder of Siwani Spirits, expressed

heartfelt gratitude for the enthusiastic reception: "I

am truly honored to share the Gullah Geechee

heritage with our guests. This event was more than

food; it was about legacy and connecting with the

powerful stories that continue to inspire and

empower our community."

The storytelling elements, which illuminated the

cultural significance of each dish and cocktail,

resonated deeply with guests, fostering a profound

appreciation for the traditions brought from West

Africa and evolving into something unique in the Sea

Islands.

Siwani Spirits eagerly anticipates hosting future

events that will further educate and celebrate the

rich legacy of the Gullah Geechee people through



food and spirits.

For more information on Siwani Spirits and upcoming events, please visit

www.siwanispirits.com.

For inquiries, please contact:

Siwani Spirits

info@siwanispirits.com

About Siwani Spirits

Siwani Spirits is dedicated to crafting award-winning premium American rice spirits that honor

the founder's Gullah Geechee heritage. By utilizing Carolina Gold Rice, Siwani Spirits captures the

essence of culture and innovation, preserving history in every bottle. Bottles can found at six

stores in Oregon and online most other states. 

About Epilogue Kitchen

Epilogue Kitchen is renowned for its commitment to creating memorable dining experiences that

celebrate local ingredients and innovative culinary techniques. Under the guidance of Chef

Jonathan Jones, the kitchen brings a unique blend of flavors and cultural narratives to every

dish.

Chef Jonathan Jones shared his enthusiasm for the event: "The 'Sip & Savor' event was a

rewarding challenge that allowed me to merge my cooking style with traditional Gullah Geechee

recipes. It was really fun and interesting to celebrate Oregon's local ingredients while honoring

such a rich cultural heritage."
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