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Rampart Casino Development 
L.V west side could unearth a resort gem for tourists 

Las Vegas NV May 3, 2018; Michelle Bacigalupi is vice president and assistant general 
manager at JW Marriott/Rampart Casino, an established commodity for locals on the 
west side of town but not necessarily well-known to Southern Nevada tourists. Over
the past year, Bacigalupi has overseen major renovations at the property to keep up 
with the quickening pace of development in Summerlin.

What work was completed and what work is yet to come?

It’s really exciting to see how our property is transforming. In the past year, we’ve 
opened an amazing new restaurant, Hawthorn Grill; opened a beautiful and modern 
executive conference center; unveiled a new race and sports book; and opened a 
Starbucks with patio seating. We’re in the process of launching Clubhouse Deli and we 

opened a sleek and modern social catering room, Cascade, that has already seen many weddings, live performances and events.
We really enjoy adding amenities that target our local customers.

We have two new VIP suites that will open in the next couple of months and a few exciting projects we will announce soon. There 
is never a dull moment. Summerlin has seen tremendous development in the past decade. 

See you soon at the

NRA Show in Chicago
May 19- 22 @ Booth # 4091 

Michelle Bacigalupi



How has that affected the resort?
We’re really excited about the growth in Summerlin, and we are home to one of the 
shuttle stops for the Golden Knights Express with the Regional Transportation 
Commission. Summerlin is a hidden gem and we think more tourists need to know 
about it. We hope with all the changes in the area, as well as what we are doing at our 
property, that Summerlin will continue to drawattention locally and nationally.

How many people do you oversee and what is your management style?

I’m a collaborative leader and really like to work with passionate, dedicated people. I 
think I’m fair and can be tough when needed, which are necessary characteristics to 
have when you oversee 250 associates.

What has been your most exciting professional project?

When we combined the management teams for the JW Marriott Las Vegas and the 
Rampart Casino, we launched our Rampart Rewards Player Loyalty Program. We are very liberal with our points, and our guests are able to 
use their points throughout the property at our hotel, spa, restaurants and gaming.

What is the best business advice you’ve received?
The property needs everyone to succeed. Everyone deserves to be treated with respect.

If you could change one thing about Southern Nevada, what would it be?
Transportation options. I wish there was a train from Summerlin to downtown Las Vegas and the Strip.

Where is your favorite place to explore in Las Vegas?
We love Red Rock Canyon. It’s close to the house and there are so many places to explore.

Where do you see yourself in 10 years?
I’d like to be general manager. I think we will have an expanded footprint with additional restaurants and hotel rooms.

What is your dream job outside of your current field?
I’d love to be a travel writer and explore amazing cities throughout the world.

If you could live anywhere else in the world, where would it be?
Barcelona, Spain.

Whom do you admire?
My mentor, Ferenc Szony.

Oscartek Stone finish cases at the new Clubhouse Deli



What is your biggest pet peeve?
It drives me crazy when people set their own deadlines and can’t hit them.

What is something that people might not know about you?
I love the Nevada Wolf Pack. Please don’t hate me.
This story originally appeared in the Las Vegas Weekly. By Rebecca Clifford-Cruz 
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Refrigeration Contractors Convene for Refrigerant Updates
May 5, 2018
Contractor members of Institutional and Supermarket Equipment Group met for three days of presentations related to refrigerant 
phaseouts and alternatives:

A select group of commercial refrigeration service managers and technicians convened in Orlando recently for a meeting of the
Institutional and Supermarket Equipment Group (ISE). 

ISE — a contractor cooperative founded in 1961 — is a nationwide network of 
more than 100 professionally qualified contractors who specialize in all facets 
of refrigeration equipment sales, design, installation and maintenance 
provided to end-user customers. ISE’s mission is to maximize shareholders 
value through the products and services offered by ISE.

ISE offers sales and marketing seminars each year to help its shareholder 
members stay current with the ongoing changes in supermarket refrigeration, 
network with peers, and share best practices. This event represented a new 
offering by ISE, which is located in Street Plantation, Fla.
“This is our first meeting for service managers and their top technicians,” said 
Steve Lewis, ISE’s managing director. “We wanted to help them obtain 
information related to the many changes coming to the industry from the 
Department of Energy and Environmental Protection Agency. We want to keep them up to speed on what’s going on.” 
Honeywell was the main sponsor of the meeting, with additional support from co-sponsors Bacharach, Emerson, Heatcraft,
Sporlan, and United Refrigeration. A total of 12 vendors participated in a table-top trade show in conjunction with seminar
presentations. 

ISE President Pat Welty, who is also co-owner of SCR Refrigeration, St.Cloud, Minn., welcomed attendees, and explained the 
reasoning behind this special meeting for service managers. He said it began during a discussion with Jim Wilson, Honeywell’s
North America Sales Manager, about the many changes contractors now face.



Honeywell’s Doug Starasinic presents a 
rundown of key retrofit considerations. 

“I told Jim how ISE is trying to improve our technician training to go above and beyond 
an advanced level. Jim and Honeywell quickly agreed to serve as a sponsor for this type 
of event.”

Welty said the change that’s currently reshaping commercial refrigeration is greater 
than any he’s ever seen in his 40-year career.

“ When I started in this industry, there were three refrigerants: R-12, R-502 and R-22. 
Today, at our building we have 25 different refrigerants. And on top of that, you have 
legislative activity, with the EPA and DOE, and some state legislation," Welty said. "All 
of that is affecting our lives every day. But with all the talent here this week, there are 
many opportunities to network. We all live the same life every day, whether in 
California, or Minnesota or Florida.”

Rob Howard, Honeywell’s southeast sales manager, reviewed the major regulations and the changes brought about by those regulations.

“Some of these changes represent opportunities for you to act as a consultant, in addition to maintaining their equipment,” Howard said. The 
rapid depletion of R-22 is at the top of the list, and Howard said it is imperative that customers move away from R-22 as soon as possible. 

Ron Vogl, technical marketing manager for Honeywell Fluorine Products, emphasized the importance of taking action at a critical time.
Especially when so many customers’ systems are still charged with R-22.

“Your customers are going to need to know what’s coming, and you’re their contact. With every change, there is opportunity. If you grab hold 
of it and are aware of what’s going on, there’s a lot of business you can drive from it,” Vogl said. “There are still a lot of R22 installations out 
there. There are entire store chains that haven’t done a thing, and they have to do something now, in addition to ice rinks, process chillers and 
other applications.”

Vogl offered a detailed review of the various replacement options Honeywell now provides to contractors and to their customers, for use in a 
variety of applications. The newest Honeywell refrigerants that are now available include the Solstice® N Series and Solstice® L Series, both of 
which are HFOs (hydrofluoro-olefins). They both serve as excellent replacements for R-123, R-123a, R-22, R-404A and R-410A in stationary air 
conditioning, self-contained refrigeration, commercial refrigeration, and certain types of chillers.

Vogl also reviewed Honeywell refrigerant options for industrial air conditioning, industrial heat pumps, industrial refrigeration and industrial 
ORC applications.

“HFOs and HFO blends are very similar to what you are using today. Anything your technicians are used to, these products will be similar to 
those in terms of performance and operating pressures and other characteristics,” Vogl said. “You hear a lot now about carbon dioxide, 
hydrocarbons and ammonia, that those are the only solutions. Each has its place, but if you look at the HFOs and the HFO blends, in anything



we’re doing today, I can give you a combination that will fit the application.”

Sachim Arora, global leader for Honeywells’s Fluorine Products commercial new business, presented Honeywell’s “Smart 
Refrigeration Solutions” to reduce energy consumption, increase equipment reliability, maintain food freshness and reduce 
unplanned maintenance. He said these ideas were based in part on feedback received from refrigeration contractors and 
supermarket managers. 

Doug Starasinic, technical marketing 
manager for commercial refrigerants,
provided a detailed rundown of 
retrofitting and commissioning 
considerations as the industry moves 
into this new refrigeration age, and 
retrofits of store systems will 
absolutely become more prevalent. 
He described retrofits that involved 
replacing R402-A, R-408A and R-507 
with R-448A, which Honeywell has branded as Solstice N40.

He said a site survey prior to the retrofit is helpful to the supermarket customer who has not yet been through the retrofit process. 

“They’re nervous, not sure how it will turn out, or are worried that it will cost too much, or not work. The site survey with the 
customer alleviates those concerns,” he said.

Starasinic also reviewed proper store retrofit preparation protocol, which includes ordering parts and refrigerant, technician 
training, performing system changes and upgrades, changing oil from mineral oil to POE, changing suction and liquid filters and 
driers and more. 

Starasinic advised contractors of key retrofit steps when retrofitting with Solstice N40:
• Remind store personnel the day prior to the retrofit
• Secure food safety (dry ice, plastic sheeting, signs on coolers, etc.) 
• Recover existing refrigerants
• Record the amount of refrigerant removed, including refrigerant previously removed
• Break vacuum from the recovery machine
• Replace seals, gaskets, and valves
• Replace expansion valves
• Replace driers and filters



• Charge the system with SolsticeN40 refrigerant
• Adjust expansion valves
• Label components and systems
• Commission the system.

For additional information about ISE, visit the organization’s website, at www.iseinc.org.


