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MIS S ION
TO DRIVE VISITOR DEMAND TO ECONOMICALLY BENEFIT THE 
SAN DIEGO REGION.

VIS ION
LEADING SAN DIEGO TO BECOME THE MOST DESIRABLE DESTINATION.
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117% 
OF YTD GOAL

244,688
HOTEL SALES

27,800
SPORTS

113% 
OF YTD GOAL

68% 
OF YTD GOAL

SALES DEFINITE ROOM NIGHTS BOOKED

270,142
CITYWIDE

FY 2018 MIDYEAR RESULTS JULY 2017 -  DECEMBER 2017

PROMOTIONS 
UNPAID VALUE 

$1.2 MILLION

AD PARTNER
CO-OP SPEND 

$727,000

UNPAID MEDIA

$20 MILLION

AUDIENCE ENGAGEMENT

5 MILLION

PRIVATE SOURCE
REVENUE CONTRACTED 

$531,000

SAN DIEGO CERTIFIED 
SPECIALISTS TRAINED 

321



SDTA FL IES  HIGH WITH LUFTHANSA!
 
$250,000 Invested to Secure New Direct Flight 
from Germany

Marketing Programs to Get It Off the Ground 
Including: 
• Travel Trade Training, FAMs and Mission 
• In-Market Paid Social Media Campaign 
• Consumer Direct Advertising 
• Media Relations and FAMs

HOT OFF THE PRESS
 
$20 Million in Unpaid Media Value in First 
   6 Months

Feature Stories in The New York Times, 
   GQ China, The Sunday Telegraph (Australia),           
   Food + Travel Magazine (Mexico) and More.

Poppy Award Winner 
   2017 PR Mexico Campaign

I will sip a single-origin drip brew with  the 
best of them, but coffee snobbery 
sometimes gets me down. However, at 
Holsem Coffee in San Diego, I feel 
nothing but delight. On the wall-sized 
menu, there is a huge “creations” section 

that includes a baklava latte and a rose 
cappuccino. I sipped a honey-cinnamon latte 
while driving along the Pacific coast under 
the wisps of palms, past coconut-themed 
bars and windswept surf shops. 

Holsem isn’t an anomaly; San Diego cafes 
know how to have a good time. From LA,  
I’d driven two hours south, because a New 
York-based chef friend had described this 
Cali city as the one that has fun with its food. 
She promised me San Francisco’s quesadillas, 
craft beers and farm-to-table ethos, and LA’s 
sunshine, avocados and artistic spirit. Plus, 
cheap bills. She says it’s San Diego’s cool, 
sun-soaked, affordable lifestyle that’s luring 
chefs from the telly and helping homegrown 
ones to thrive.

But the city’s greatest asset is its proximity 
to Mexico, just an hour south. Mexican chefs 
have blessed San Diego’s shores with the 
zingiest salsas and dreamiest seafood coctels, 
plus fresh-as-you-like tomatoes, limes and 
chillis  — proper pep for your tacos. 

The best tacos are wild, technicolour 
creations — combos of salsa and slaw that 
work together in ways you didn’t see coming. 
That’s what I get at Puesto, where a row of 
three (£12; eatpuesto.com) resembles a 

modern painter’s palette. My favourites are 
the filet mignon with lashings of melted 
cheese and pistachio salsa, and the lobster, 
which is topped with, among other things, 
crispy onions. A tres leches cake contains its 
three milks, plus Kahlua, inching it merrily 
into tiramisu territory. I’m having a ball. 

And I don’t want to stop. So the next day, I 
head for Galaxy Taco (galaxytaco.com). The 
restaurant is painted like a piñata, but I 
choose a seat on the sundeck. I eat a taco in 
which grilled avocado is the creamy main 
event, not a stringy add-on, and a Baja fish 
taco that’s an example to them all: crispy 
batter, flaky fish, pico de gallo. A mahi ceviche 
tostada — a pile of lime-soaked, absurdly 
fresh fish with salsa and avocado — is about 
£10. It glitters joyfully in the sun, and so do I.

When I’m not eating tacos, I’m poking 
around the world of poke (pronounced 
poe-kay). A poke “stop” is a place serving rice 
bowls topped with Hawaiian-style raw-fish 
salads — at speed. I’ve heard rumblings of it 
in London, but have always been too busy 
slurping ramen to pay attention. At Pokirrito 
(pokirritosd.com), I’m mildly alarmed to be 
ordering octopus and scallops “by the scoop”, 
before I select toppings of spicy aïoli, ginger 
avocado, seaweed salad, cucumber and 
onion. It all gets tossed together and served 
on rice. It’s not mind-blowing, but it’s light, 
sunny, easy food — and just nine bucks. 
Pokirrito’s sibling restaurant, Rakiraki, is  
next door, packed out with people slurping 
ramen of all things. 

At the end of my trip, I head to North Park, 
the trendy neighbourhood with all the 
breweries, taprooms and lifestyle stores. 
After a maple latte at Holsem, I go to Tribute 
Pizza (tributepizza.com),  housed in an old 
post office building. Each pizza on the menu 
is a tribute to something (there’s one for 
Home Alone’s cheese pizza fanatic, Kevin 
McCallister). Mine — Dirty Dancin’ — 
includes jalapeños, fresh pineapple and 
homemade ranch dressing and is a tribute to 
“Ben Adler at The Washington Post”. I think 
I’m drawn to it because it sounds bonkers. It 
transpires that Adler is the author of a 
scathing piece entitled Ranch Dressing Is 
What’s Wrong with America. I love this 
unruly, vibrant, delicious pizza.

My dad doesn’t know any of this when, 
back in London, we meet at a newish 
sourdough pizzeria. Dad’s a Hawaiian kind  
of guy, so he asks our waiter if there’s any 
pineapple in the back. The waiter laughs as 
he walks away. “Ha! I won’t repeat that one  
to the chef.” I think, “You should repeat it to 
the chef.” Just occasionally, what’s the harm 
in sticking a pineapple on it? Live a little!  
San Diego sure would. n

T H E  T R A V E L  I S S U E(

A c R o S S  T H E 
b o R d E R
 Tijuana is close enough to 
do lunch. Take the Blue Line 
trolley to the San Ysidro 
border (about 45 minutes). 
The crossing is busy, but 
tends not to be so bad on 
foot. Taxis on the Mexico 
side charge less than £5 to 
go downtown. You could go 
to brilliant Baja chef Javier 
Plascencia’s place, Mision 
19 (mision19.com), and sit by 
one of the floor-to-ceiling 
windows with a bottle of 
chenin blanc from nearby 
Guadalupe Valley.

 Or you could spend all  
day tasting bits and bobs  
for a few pence apiece at 
Telefonica Gastro Park,  
a gathering place for food 
trucks. I loved FarNiente’s 
coffee and alfajores (biscuits 
sandwiched with dulce de 
leche) and La Carmelita’s 
43-ingredient mole. There’s 
a tiny bar at the back, well 
stocked with pretty bottles 
of Mexican craft beer.

 Everyone you meet 
— taxi drivers, border staff, 
fellow beer drinkers — has  
a favourite taqueria, but 
almost all agree that Tacos 
El Franc (Blvd Sanchez 
Taboada; 4pm-1am) is the 
real deal. It’s so popular that 
taxis queue outside, waiting 
to hear which taco you  
liked best and to whisk you 
back to the border.

Menus bursting with 
Mexican flavours and 
an affordable dining 

scene — San Diego is a 
must-visit foodie haven, 

says Laura Goodman

tIme  
for 

fIesta

southern charm 
clockwise, from top left: 
Galaxy taco; a mexican 

vineyard; tacos at Puesto; 
chillis in tijuana; the 

colourful lights of a taco 
shop, san Diego; telefonica 

Gastro Park; cheese at a 
market in tijuana; the 

beach at san Diego; Galaxy 
taco’s fare; Puesto’s 

perfect margarita 

N E E d  T o 
K N o W

GETTING THERE 
British Airways (ba.com) 

flies direct to San Diego from 
London from £677. 

EAT
Three big names from the  
TV show Top Chef have a 

presence here. For “refined 
American food with left  
coast edge”, try Richard 
Blais’s Juniper and Ivy 

(juniperandivy.com). Brian 
Malarkey’s Herb & Eatery 
(herbandeatery.com) is a 

casual chef’s market and cafe 
that thrives at breakfast time. 

And for happy hour, there’s 
Pacific Standard Coastal 
Kitchen (pacificstandard 
restaurant.com), a bright 

Californian dream of a place 
where Giselle Wellman is 

executive chef. 

SLEEP 
Bang on the Pacific is 

Tower23 (t23hotel.com),  
a modern white-and-glass 
number. For a city retreat 

within wandering distance of 
the Gaslamp Quarter’s best 

cocktails, try the Sofia Hotel 
(thesofiahotel.com). 

G
E

T
T

Y,
 A

LA
M

Y

March 2017 • 25

U s a

m e X I C o

s a N  D I e G o
t I J U a N a

L a

24 • The Dish

• Over 100 Participating 
   Members 
• $1.1M Invested 

• Aug - Oct 2017 Media 
• 70 Million Advertising 
   Impressions

KIDS FREE SAN DIEGO
OCTOBER PROMOTION 

CH INA CONSUMER DIRECT 
ADVERTIS ING LAUNCHED
 
$1 Million Invested

$1.8 Million Partner Contribution from Brand USA

Nov 2017 - June 2018 Media Program: 
   • OTAs: Ctrip, Fliggy 
   • PPC: Baidu 
   • Social Media: Weibo, WeChat 
   • Brand USA Website: GoUSA.CN 
   • KOL Influencer Program

• KAABOO 
• Breeders’ Cup 
• Extreme Sailing  
• Beer Week 

• CRSSD 
• ISA World Adaptive 
  Surfing Championship

AWESOME ALL  YEAR CAMPAIGN
$525,000 Invested in Media Promoting Major Events



CITYWIDE SALES
 
270,142 Definite Room Nights Including:

Optical Society 
• 15,000 Room Nights 
• March 2023

Pittcon 
• 28,500 Room Nights 
• February 2024

SPORTS SALES B IG WINS!
 
NCAA Men’s Basketball 1st & 2nd Rounds 
• 10,000 Room Nights 
• March 2022

Elite Club National League Boys Showcase & Playoffs 
• 13,000 Room Nights 
• April & June 2018

2019 Elite Club National League Girls Playoffs 
• 11,000 Room Nights 
• June 2019

ME MBER HIG HLIG HTS 
 
$531,000 Private Source Revenue 
Contracted

Member Engagement: 
• Over 500 Attendees at the October 
   Sales & Marketing Workshop 
• 2 Social Media Workshops 
• 5 Open Office Hours 
• 1 Member Mixer–Star Wars Screening

SMART MEETINGS 2017 
INDUSTRY LEADER
 
Margie Sitton 
Senior VP of Sales & Services

HPN 2017 GLOBAL 
PARTNER OF THE YEAR
 
Ernie Rossow 
National Sales Director

S INGLE PROPERTY SALES
 
244,688 New Room Nights Booked

113% of Midyear Goal

Client Engagement: 
• 115 Client Site Experiences 
• 8 Client Events 
• 16 Trade Shows



The Climate
—

The People
—

The Place
—

A L W A Y S  G R E A T 

year-round  

sunny weather

C H I L L

laid-back,  

friendly,  

down-to-earth

B E A C H  C I T Y

outdoor lifestyle,  

sun-soaked beaches,  

dynamic city experiences

BENEFIT
—
A place that inspires optimism & positivity — 

where anything is possible

Vibrant, authentic, welcoming, joyful,

laid-back, open-minded, and creative

A             Outlook
—
U N I Q U E  A T T I T U D E

fueled by good vibes

BRAND CHARACTER
—

SAN DIEGO’S  BRAND
—

San Diego’s unique blend of outdoor lifestyle, sun-soaked 

beaches and dynamic city experiences creates an unparalleled 

balance of relaxation and excitement – we’re one part beach, 

one part city. Through our laid-back, friendly, refreshingly 

down-to-earth attitude, this is a destination that more than 

shines. Through our open-mindedness we inspire optimism and 

positivity like no place else on earth, and bring out the best in 

everyone. Which is why we like to say, in San Diego, the outlook 

is always sunny.



 

SAN DIEGO TOURISM AUTHORITY

750 B STREET, SUITE 1500   |   SAN DIEGO, CA 92101

619.232.3101  

SANDIEGO.ORG

WHY TRAVEL MATTERS

Tourism drives our local economy, supports our way of life, and makes San Diego a better place to live, work and play. 
It also instills a deep sense of pride in those individuals who work in the tourism industry or call San Diego home.

TOURISM IS SAN DIEGO’S

SECOND
LARGEST TRADED ECONOMY

TOURISM CONTRIBUTES

$17.9 billion
IN ECONOMIC IMPACT

TRAVEL INDUSTRY EMPLOYS

194,000
SAN DIEGANS

NEARLY

13% OF ALL JOBS IN THE REGION

$289 million
IN HOTEL ROOM TAX REVENUE

TOTAL TAXES GENERATED

$778 million

RETURNS SAN DIEGO HOUSEHOLDS

$463 in tax savings

70% OF VISITOR SPENDING IS
AT BUSINESSES OTHER THAN LODGING

Travel generates $2.3 trillion for the U.S. economy and supports more than 15.3 million U.S. jobs directly related to 
the industry. One in every nine American jobs depends on travel and tourism. Over $157 billion in tax revenue was 
generated by travel spending for federal, state and local governments in 2016.

Dan Fullen
Luis Barrios
Kimberly Becker
Ann Callahan
Don Dennis
Dania Duke
Allan Farwell

Fred Glick
Victoria Hamilton
Marilyn Hannes
Tim Herrmann
Scott McGaugh
Jennifer Miller
Ted Molter

Jim Oddo
Michael O’Donohue
Anthony Palmeri
Jimmy Parker
Robert Rauch
Peter Ripa
Michael Rosenberg

April Shute
Michael Trimble
Pedro Villegas
Bruce Walton

Funded in part with City of San Diego Tourism Marketing District Assessment Funds.

SDTA BOARD OF DIRECTORS EX-OFFICIO MEMBERS 

Allie Asuncion
Mark Cafferty
Randa Coniglio
Dr. Jack Doron Goldwasser
Tom Lincoln

Bob Morris
Rip Rippetoe
The Honorable Ron Roberts
Jerry Sanders


