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H A I L E Y ,  J O H N ,  J A N E T 

&  L O R E N  T R E F E T H E N



W E L C O M E

W E  A R E  E X C I T E D  T O  W E L C O M E  Y O U  T O  A U C T I O N  N A P A  V A L L E Y !  W E  A R E 

D E L I G H T E D  T H A T  Y O U  A R E  J O I N I N G  U S  A N D  O U R  F E L L O W  V I N T N E R S  F O R 

G R E A T  W I N E S  A N D  C A M A R A D E R I E ,  W I T H  T H E  N O B L E  M I S S I O N  O F  R A I S I N G 

F U N D S  F O R  O U R  C O M M U N I T Y .  N O T  O N L Y  I S  T H I S  A N  O P P O R T U N I T Y  T O  S H A R E 

A  F A B U L O U S  T I M E  T O G E T H E R ,  W E  C A N  A L S O  B E  P R O U D  T H A T  T H E  F U N D S  W E 

R A I S E  T R U L Y  M A K E  A  D I F F E R E N C E  I N  T H E  L I V E S  O F  S O  M A N Y  P E O P L E .

W E  C O N T I N U E  T O  B E  B L O W N  A W A Y  B Y  T H E  D E D I C A T I O N ,  P A S S I O N ,  A N D 

G E N E R O S I T Y  T H A T  O U R  V I N T N E R S ,  B I D D E R S ,  V O L U N T E E R S ,  A N D  S T R A T E G I C 

P A R T N E R S  D E M O N S T R A T E  E A C H  Y E A R  I N  M A K I N G  T H E  A U C T I O N  S O  

S U C C E S S F U L .  O V E R  T H E  P A S T  2 8  Y E A R S  T H E  N A P A  V A L L E Y  V I N T N E R S 

H A S  A C C O M P L I S H E D  T H E  U N B E L I E V A B L E — G I V I N G  $ 8 5  M I L L I O N  T O 

P R O V I D E  S U P P O R T  F O R  H E A L T H  C A R E ,  Y O U T H  S E R V I C E S  A N D  A F F O R D A B L E 

H O U S I N G  N O N - P R O F I T S  I N  N A P A  C O U N T Y .  W I T H O U T  Y O U ,  O U R  G E N E R O U S 

G U E S T S ,  T H I S  W O U L D  N O T  H A V E  B E E N  P O S S I B L E .

W E  L O O K  F O R W A R D  T O  C E L E B R A T I N G  W I T H  Y O U  O U R  L O V E  O F  T H I S  L A N D  A N D 

T H E  B O U N T Y  O F  I T S  W I N E  A N D  F O O D  T H A T  A R E  I T S  G I F T S .  Y O U R  G E N E R O S I T Y 

A N D  F R I E N D S H I P,  C O M B I N E D  W I T H  T H E  E X C E P T I O N A L  H O S P I T A L I T Y  O F  O U R 

V I N T N E R S  A N D  C O M M U N I T Y  W I L L  S U R E L Y  M A K E  A U C T I O N  2 9  A  C H E R I S H E D 

A N D  M E M O R A B L E  E X P E R I E N C E .

O N  B E H A L F  O F  A L L  T H E  M E M B E R S  O F  T H E  N V V,  W E  R A I S E  O U R  G L A S S E S  T O 

Y O U  I N  A  T O A S T  O F  W E L C O M E  A N D  T H A N K S .

E N J O Y , 

T H E  T R E F E T H E N  F A M I L Y

A U C T I O N  N A PA  V A L L E Y  2 0 0 9  C H A I R S



By law, ALL registrants and guests attending any Auction-sponsored events, including Vintner-Hosted 

Parties, must be at least 21 years of age. No one under the age of 21, including infants and toddlers, will be 

admitted. We therefore recommend making any necessary childcare arrangements well in advance.

While we invite you to enjoy the weekend’s festivities, we ask you to remember to drink responsibly and 

encourage you to arrange for transportation or select a designated driver. There are a number of transportation 

services available in the Napa Valley area. The following are strategic partners of the Napa Valley Vintners, 

and are offering Auction Napa Valley attendees a special rate for this weekend. We thank them for their 

support and encourage registrants to make transportation arrangements at their earliest opportunity.

Magnum Tours 707 753 0088 

Pure Luxury Limousine Service, Inc.  800 626 5466 

Napa Valley in June can be very warm, ranging from 75°F to more than 90°F. Evenings are often cool, with 

temperatures sometimes dropping to the low 50s. For the Friday Taste Napa Valley event, the suggested attire 

is casual. For Saturday evening, the attire is cocktail, so ladies, bring your favorite festive cocktail dress and 

gentlemen, bring a jacket. Suggested attire for Vintner-Hosted Parties is listed on your confirmation letter.

G E N E R A L  I N F O R M A T I O N



M A R Y  W E B E R  N O V A K 

&  B E T H  N O V A K  M I L L I K E N



B R U C E  C A K E B R E A D  & 

B R E T T  D E L E U Z E

H E R T A  P E J U

M A R Y  R O C C A  & 

D R .  E R I C  G R I G S B Y J E F F  M C B R I D E



G E N E R A L  I N F O R M A T I O N

The following hotels are donors to Auction Napa Valley 2009. We thank them for their support and 

encourage registrants to make reservations now, as they become booked well in advance of Auction week. 

Auberge du Soleil 707 963 1211

Calistoga Ranch 707 254 2800

The Fairmont San Francisco 415 772 5000

Harvest Inn 707 963 9463

Meadowood Napa Valley 707 963 3646

The Meritage Resort at Napa  866 370 6272

Napa River Inn 707 251 8500

Solage 866 942 7442

Villagio/Vintage Inn 707 944 1112

For further lodging information, call the Napa Valley Visitors Information Center at 707 226 7459.

For the Friday Taste Napa Valley event at Robert Mondavi Winery, please refer to your confirmation letter 

for your parking assignment. For the Saturday evening Live Auction at Meadowood Napa Valley, parking 

will be available at the Sutter Home facility on Zinfandel Lane in St. Helena, midway between Silverado 

Trail and Highway 29. 

Your credentials, which serve as your pass to enter Taste Napa Valley on Friday and the Live Auction and 

Dinner on Saturday, will be available for pickup at the entrance to each event. 



S C H E D U L E  O F  E V E N T S

        J U N E   F R I D A Y

A U C T I O N  E V E  K I C K - O F F  P A R T I E S

Kick off your Auction experience with a Valley-wide block party! Included with your catalogue are  

invitations from vintners throughout the Valley to join them at celebrations hosted at their homes, wineries 

and cellars that range from relaxed to formal. 

        J U N E   F R I D A Y

T A S T E  N A P A  V A L L E Y

Taste Napa Valley, held at Robert Mondavi Winery this year, is a celebration of all the finest Napa Valley 

has to offer: its people, hospitality, food and, of course, wine, all enjoyed in an incomparable setting in the 

heart of the Valley. 

11:00 : The Marketplace, E-Auction and Live Auction Lot Exhibition open

12:00 noon: Barrel Tasting & Auction opens

2:00 : The Marketplace closes

2:00 and 2:30 : E-auction lots close

4:00 : Barrel Tasting & Auction and Live Auction Lot Exhibition close

“ A N  E V E N I N G  I N  N A P A  V A L L E Y ” 
B I D D E R  D I N N E R  P A R T I E S  W I T H  T H E  V I N T N E R S

Switch gears with an intimate and private dinner party hosted by a vintner for an insider’s look into the 

cellars, homes and gardens of some of the most renowned names in the wine industry.



S C H E D U L E  O F  E V E N T S

        J U N E   F R I D A Y

“ A  D A Y  I N  N A P A  V A L L E Y ” 
M I D D A Y  P A R T I E S  W I T H  T H E  V I N T N E R S

Relax for the morning, then you’re off to another private party! Vintners welcome guests into their homes, 

wineries and vineyards for more casual, yet just as spectacular, private parties around midday.

L I V E  A U C T I O N  A N D  D I N N E R

At 5:00 , guests and vintners meet at Meadowood Napa Valley for Wine Country’s must-attend party of 

the year. Sip sparkling wine and rub elbows on the lawn, then pick up your paddle and head into the tent. 

You’ll savor a multi-course menu, prepared by legendary American chefs Charlie Trotter of Charlie Trotter’s, 

Chicago; Dean Fearing of Fearing’s at the Ritz Carlton Dallas; Joachim Splichal of Patina Restaurant and 

the Patina Group, Los Angeles; Joseph Humphrey of Murray Circle at Cavallo Point in Sausalito, CA; 

Christopher Kostow, of The Restaurant at Meadowood Napa Valley; Vincent Nattress of Meadowood Napa 

Valley; and Deanie Fox of Ubuntu, Napa. All paired with the wines of the vintners surrounding you.

As you feast, the weekend’s highlight begins: the Live Auction. Auctioneers Fritz Hatton and Viveca Paulin 

and vintners will work the catwalk and the tent, while entertainers, live music and elements of surprise pop 

up at every turn. The amazing lots will keep you glued to your seat (and your hand glued to your paddle) 

until the final gavel drops. And with every successful bid, the vintners will be on hand to congratulate you 

and toast your win. The evening concludes with dancing and continued revelry under the stars until the 

clock strikes midnight.

        J U N E   S A T U R D A Y

F A R E W E L L  F Ê T E

The perfect way to wind down. Join us at Robert Mondavi Winery for a little wine, a little food, a little 

music; a look back on a memorable weekend; and a look forward to what’s to come in 2010, with the chairs 

of both Auction Napa Valley 2009 and 2010 among your hosts on hand to bid you farewell.
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A U C T I O N  N A PA  V A L L E Y  M A Y  P R O V I D E  A N  I N C R E D I B L E  E X P E R I E N C E  F O R  N A PA 

V A L L E Y  W I N E  L O V E R S  F R O M  A R O U N D  T H E  W O R L D ,  B U T  F R O M  T H A T  O N E  W E E K E N D 

O F  R E V E L R Y  C O M E S  A N  A M A Z I N G  A R R A Y  O F  B E N E F I T S  F O R  T H E  N A P A  C O U N T Y 

C O M M U N I T Y .  F U N D I N G  I S  T A R G E T E D  T O  T H R E E  A R E A S :  H E A L T H C A R E ,  Y O U T H 

D E V E L O P M E N T  A N D  A F F O R D A B L E  H O U S I N G .  T H A N K S  T O  T H E  G E N E R O S I T Y  O F 

B I D D E R S ,  V I N T N E R S  A N D  PA R T N E R S  L A S T  Y E A R ,  A U C T I O N  N A PA  V A L L E Y  W A S  A B L E 

T O  D I S T R I B U T E  $ 7 , 2 6 4 , 0 0 0  L A S T  N O V E M B E R  T O  T H E  F O L L O W I N G  N O N - P R O F I T S : 

A U C T I O N  N A P A  V A L L E Y  2 0 0 8  

B E N E F I C I A R I E S

H E A L T H  A N D  W E L L N E S S  
F U N D I N G  S T R A T E G Y

Promote wellness through prevention and early 
intervention; provide healthcare screening and 
treatment services; provide accessible mental 
health services to promote positive social and 

emotional development.

C H I L D R E N  A N D  Y O U T H 
F U N D I N G  S T R A T E G Y 

Intervene early to improve children’s and families’ 
psychological/social functioning; build base for 
lifelong learning through early childhood literacy 
and other efforts to help children succeed in 
school; support efforts that increase high school 



A U C T I O N  N A P A  V A L L E Y  2 0 0 8  

B E N E F I C I A R I E S

graduation and college entrance rates, and narrow 
educational attainment disparities; reduce risk 
behaviors and support early efforts that foster 
positive youth development, with emphasis on 

middle-school-aged youth.

H O U S I N G  F U N D I N G 
S T R A T E G Y

Enable organizational capacity necessary to seek 
available funds for safe, affordable housing; support 
programs that provide outreach, education and 
advocacy for better housing choices and conditions; 

create more options for local workforce housing.

S P E C I A L  P R O J E C T S

For pooled funding with Gasser, Napa Valley 
Community and the Jones Family foundations, for 
assistance with capacity building for organizations.

For urgent, unexpected needs that arise outside the 
regular grant cycle.









T H E  A M E R I C A N  W I N E  C L A S S I C

L I V E  A U C T I O N

The Live Auction is the highlight of the weekend’s festivities, featuring forty-two select mega-lots of  

Napa Valley wine, exclusive events, travel and luxury items. 

 

Bidding on Live Auction lots is open to all paddle holders attending the Saturday festivities. Paddles will be 

available for pickup at Bidder Services, located just outside the Auction Tent starting at 5:00 . Bidders 

will need to show photo identification in order to pick up their paddles.

The results of the Live Auction will be available to bidders at Bidder Services after the close of the Auction 

on Saturday evening.

Sunday, June 7, payment may be made at the Farewell Fête at Robert Mondavi Winery from 10:00 –1:00 . 

After payment has been made, Live Auction lots may be picked up at the Farewell Fête at Robert Mondavi 

Winery between 10:00 –1:00  on Sunday, June 7.

If the bidder prefers, arrangements can be made for lot storage or shipment. Once payment has been made, 

arrangements can be made at the Bidder Services tent on Saturday evening, at the Sunday Farewell Fête on 

Sunday or thereafter. Complimentary storage is available for one month.

Please refer to the Conditions of Purchase on page xvii.



L I V E  A U C T I O N

T O P  B I D D E R  G I F T

Auction Napa Valley and partner Viking Range are pleased to recognize the overall Live Auction top bidder 

of the evening with all the tools needed to create memorable meals to pair nicely with all your newly 

acquired Napa Valley wines, whether you are next to the pool, on the deck or anywhere in between.  

Start with the Viking 41" Ultra-Premium Grill. Whether you intend to grill it, smoke it, wok it, or cook 

it on a rotisserie, this grill features professional cooking power and ultra-responsive controls that turns any 

backyard into a culinary playground.  

To complement, Viking has included its Culinary Package of professional-level cookware, cutlery and 

countertop appliances—an investment in your culinary expertise and entertaining success—which includes 

a five-quart stand mixer; blender; food processor; four-slot toaster; seven-piece cookware set; and ten-piece 

cutlery set. 

Fire up the grill, invite your friends over and create the ultimate meal to enjoy with your Napa Valley wines! 

 



D E B O R A H  & 

H .  W I L L I A M  H A R L A N



A N N E  &  P A T  S T O T E S B E R Y

S E A N ,  K E L L E E N  & 

R O S S  S U L L I V A N

S P E N C E R  H O O P E S 

&  S U S A N  B U R C H I L L

J E N N I F E R  N I C E  & 

A N G E L A  D U E R R 



L I V E  A U C T I O N

L O T  N O .  L I V E  A U C T I O N

V I N T N E R S ’  C H O I C E

Welcome to Auction Napa Valley, the Napa Valley Vintners’ homecoming for wine enthusiasts from around 

the world. It’s a close-knit group, what with 95% of the wineries being family owned and operated, so we’ve 

created an auction lot that’ll make your family part of ours.

To start, the members of Napa Valley Vintners will warmly welcome you to the family with 135 magnums 

of wine to fill your cellar, so that you can share Napa Valley with your own friends and family back home 

for years to come.

And what family doesn’t have a photo album? You’ll receive the official “family album” of Auction Napa 

Valley 2009—a beautiful, hardcover edition of vintner portraits featured in the Auction Napa Valley 

invitation and catalogue, each image personally signed by the vintner. 

But the family album isn’t quite complete yet. The closing page is reserved for your family portrait, which 

will be shot next time you’re in Napa Valley by none other than Napa Valley photographer Jason Tinacci, 

who took all the vintner images in the Auction collateral.

And while you’re in the Valley for your photo, let’s catch up on family happenings over some great Napa 

Valley wine and food! Let us know which vintners you’d like dine with and we’ll take you to lunch or dinner, 

your choice, so that we can spend some quality time together. 

Thank you for joining us this year and we look forward to welcoming you to the NVV family.

To be scheduled for a mutually agreeable date. Lunch or dinner host subject to vintner availability.

N A P A  V A L L E Y  V I N T N E R S



L I V E  A U C T I O N

L O T  N O .  L I V E  A U C T I O N

Trinchero Napa Valley is pleased to welcome you behind the scenes for an unforgettable glimpse at the best 

of wine country. Four couples will stay at the luxurious Calistoga Ranch, recognized as one of Travel & 

Leisure’s top 100 resorts in the world. We’ll welcome you in style with a Champagne and caviar reception on 

the winery’s spectacular terrace, followed by a five-course dinner prepared by our executive chef, Jeff Starr, 

and hosted by Trinchero family members and winemaker Mario Monticelli. As the weekend unfolds, you’ll 

tour picturesque vineyard sites by SUV, float over the Valley in hot air balloons, have a friendly croquet 

competition followed by a private lunch at Meadowood Napa Valley, savor a dinner at Auberge du Soleil 

and battle it out at the burners with an Iron Chef™-style competition. 

We’ll also bring Napa Valley directly to you. Our executive chef will prepare a lavish meal for 10 at your 

home, and our winemaker will bring some prized wines from the cellar for you and your guests.

It’s a gift that keeps on giving, as a six-bottle case of single-estate wines will arrive for you every month 

for a year.

T R I N C H E R O  N A P A  V A L L E Y



L I V E  A U C T I O N

L O T  N O .  L I V E  A U C T I O N

C A B E R N E T  F R A N C C A B E R N E T  

S A U V I G N O N

M E R I T A G E

M E R L O T

P E T I T  V E R D O T

S A U V I G N O N  B L A N C



L I V E  A U C T I O N

Come backstage for a romantic weekend escape, and meet the winemaking personalities of Napa’s newest 

AVA, the Oak Knoll District.

As this lot’s successful bidder, you and yours and one other lucky couple will enjoy the luxury of a one-night 

stay at the Ritz-Carlton in San Francisco before heading north to the Napa Valley. You and your friends will 

tour this distinct region with the winegrowers that call it home as your guides. Get your feet dirty during 

the day, walking the vineyards to understand the diverse soils, then be chauffeured by Cristal Blue Carriage 

to relax in the evening in your luxurious rooms at the Oak Knoll Inn, one of the most romantic B&Bs in 

Napa. We doubt you’ll get sore, but we’re sure you will also look forward to two couples massages at the 

Villagio Spa in nearby Yountville during your visit.

On one special day of your choosing, float over the valley in a balloon to descend like a dream onto the 

Trefethen Estate. There, you will have brunch with the family, and then embark on a vineyard tour with 

their director of viticulture, Jon Ruel. You will finish in the winery, blending a wine of your very own, 

which will be put in six bottles for you to take home.

O A K  K N O L L  D I S T R I C T  W I N E G R O W E R S  A S S O C I A T I O N  – 

 B L A C K B I R D  V I N E Y A R D S ,  B L A C K  S T A L L I O N  W I N E R Y,  

B O Y D  F A M I L Y  V I N E Y A R D S ,  I D E O L O G Y  C E L L A R S ,  

J O H N  A N T H O N Y  V I N E Y A R D S ,  L E W I S  C E L L A R S ,  M E R R Y V A L E  

V I N E Y A R D S ,  M O N T I C E L L O  V I N E Y A R D S ,  O ’ B R I E N  

E S T A T E ,  S C H R A M S B E R G  V I N E Y A R D S ,  S E Q U O I A  

G R O V E  V I N E Y A R D S ,  T R E F E T H E N  F A M I L Y  V I N E Y A R D S

L O T  N O .  L I V E  A U C T I O N



L I V E  A U C T I O N

L O T  N O .  L I V E  A U C T I O N

B I D D E R ’ S  B L E N D

C A B E R N E T  

S A U V I G N O N

R E D  T A B L E  W I N E

S P A R K L I N G  W I N E

Also during your stay, you will be invited into vintner Stan Boyd’s home for a spectacular dinner with 

celebrity chef Joanne Weir. The other night venture out to Michael Chiarello’s new restaurant, Bottega, for 

a mouthwatering experience.

All throughout your visit, you will enjoy the bright, beautiful fruit, impeccable balance, and wonderful 

variety that are the hallmarks of this region. We’re willing to bet that after your visit you’ll be most intrigued 

with what the OKD is doing next.



L I V E  A U C T I O N

C A B E R N E T  

S A U V I G N O N

Palmaz Vineyards invites you and three guests to join us for the Rolex Monterey Historic Automobile Races 

and Pebble Beach Concourse D’Elegance this August. This year’s races showcase Porsche. Five of our vintage 

Porsche race automobiles have been selected by the Porsche factory to be featured. On Friday, August 12, 

join the Palmaz family at Chateau Carmel, a breathtaking 16-acre estate just minutes away from the race 

track and Pebble Beach for the weekend. Friday night we invite you and your guests to join us for a private 

dinner featuring a vertical of five vintages of Palmaz. The following morning join us at the races with VIP 

access passes to the pits and staging area at the Saturday and Sunday races. On Sunday join us on the links 

of the Pebble Beach Golf Club to witness the prestigious Concourse d’Elegance. 

Also included in the package is a five-bottle vertical of Cabernet Sauvignon, each bottle etched with one 

of the cars featured.

L O T  N O .  L I V E  A U C T I O N

P A L M A Z  V I N E Y A R D S



L I V E  A U C T I O N

C A B E R N E T  

S A U V I G N O N

Located in the heart of the Napa Valley overlooking Lake Hennessey in St. Helena, Bryant Family Vineyard’s 

sole focus is to produce world-renowned Cabernet Sauvignon. This is accomplished by our talented team 

led by esteemed winemaker Mark Aubert and our vineyard manager, David Abreu.

The winner will receive a three double-magnum vertical of Bryant Family Vineyard’s Cabernet Sauvignon 

from 1999 through 2001. Additionally, six guests will join Don Bryant for an exclusive dinner at his New 

York upper eastside duplex, featuring vintage selections from Don’s extensive private wine cellar. Guests 

will be invited to view abstract expressionist art from one of Art News Magazine’s top 200 collections in the 

world. The dinner will be on a date mutually agreed upon within one year of the 2009 Auction Napa Valley.

B R Y A N T  F A M I L Y  V I N E Y A R D

L O T  N O .  L I V E  A U C T I O N



Spring Mountain District Association presents the following prestigious collection of magnums and week-

long trip to the mountain for six lucky people that includes these once-in-a-lifetime intimate experiences 

with eleven of our winery owners and winemakers.

   Overnight accommodations for two nights for six guests at Villa Valentine. Tour of Terra Valentine 
property followed by seated tasting of wines paired with cheeses and a cheese class with John Raymond, 
Napa’s own cheese monger

   Accommodations for two nights at Mayacama, including dinner for six with wine pairing by sommelier 
and one round golf or spa treatment for each person

   Lunch at Barnett Vineyards for six on the deck overlooking the valley, with a vertical tasting of our Cabernets

   Dinner in the cave for six at Fantesca Estate Winery

L O T  N O .  L I V E  A U C T I O N

S P R I N G  M O U N T A I N  D I S T R I C T  A S S O C I A T I O N  – 

B A R N E T T  V I N E Y A R D S ,  C A I N  V I N E Y A R D  &  W I N E R Y,  F A N T E S C A 

E S T A T E  &  W I N E R Y,  F R I A S  F A M I L Y  V I N E Y A R D ,  K E E N A N  W I N E R Y, 

M A R S T O N  F A M I L Y  V I N E Y A R D ,  N E W T O N  V I N E Y A R D , 

P R I D E  M O U N T A I N  V I N E Y A R D S ,  S C H W E I G E R  V I N E Y A R D S , 

S H E R W I N  F A M I L Y  V I N E Y A R D S ,  S P R I N G  M O U N T A I N  V I N E Y A R D ,  

T E R R A  V A L E N T I N E ,  V I N E Y A R D  7 & 8

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

   A bocce tournament and picnic for six with a tour and barrel tasting at Vineyard 7&8 

   A Pinzgauer romp in the vineyard and a blending seminar for six at Spring Mountain Vineyard

   Pride Mountain Vineyards—a walking tour of the vineyards, barrel tasting and a Tra Vigne  
pizza party on the cave terrace

   Cain Vineyard & Winery—two nights’ accommodations for three couples and dinner with  
winemaker Chris Howell

   Six-course Schweiger Vineyards winemaker dinner prepared by winemaker Andrew Schweiger

   Luncheon at Keenan Winery

   A wine and cheese pairing with Philippe Melka at Marston Family Vineyard

   A VIP tour and tasting with a selection of library wines at Newton Vineyard

   Concierge service to help plan your trip

   Limo service 

B O R D E A U X  B L E N D

C A B E R N E T  S A U V I G N O N

 
M E R L O T

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

In celebration of Auction Napa Valley 2009, Daphne and Bart Araujo are offering a vertical of 9 magnums 

beginning with their very first vintage and including all of their Cabernets from the 1990s: 1991–1999. 

The winning bidder and 9 guests will be welcomed to Araujo Estate at the Eisele Vineyard for a private tour 

and tasting with the winemaking team. The evening will conclude with a 9-course dinner prepared by the 

French Laundry’s superlative culinary team, paired with 9 wines from the Estate.

A R A U J O  E S T A T E  W I N E S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



D O U G  &  J O H N  S H A F E R



A weekend of wine and horses for two couples, with three nights’ accommodations at the Tamber Bey Estate 

guest house. 

Guests will spend the first day horseback riding with their hosts through private vineyards of the Yountville 

Appellation to three locations. The first stop is Tom and Colette Gamble’s home on Gamble Vineyards. 

From there, the ride continues onto Casa Piena for lunch with owners Gail and Carmen Policy and 

winemaker Thomas Brown. The final destination is the Kapcsandy Family Winery for a private tasting with 

the Kapcsandys. Guests will then enjoy massages or other spa treatments of their choice at Spa Villagio. 

That evening they will sit down for a five-course vintner’s dinner at the Tamber Bey Estate. 

The next day, guests will be taken by limousine to Golden Gate Fields, where they will join their hosts and 

up to 20 of their friends for an afternoon of wine, dining and horse racing. The day includes a VIP party 

in the Directors Room and a trip to the winner’s circle to be photographed with the winning jockey of the 

race, named in the guests’ honor.

C A S A  P I E N A ,  K A P C S A N D Y  F A M I L Y  W I N E R Y , 

S O U R C E – N A P A  A N D  T A M B E R  B E Y

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

C A B E R N E T  

S A U V I G N O N  

M E R L O T

R E D  T A B L E  W I N E

S Y R A H

C H A R D O N N A Y

S A U V I G N O N  B L A N C

L I V E  A U C T I O N



K I K Y  L E E  & 

M I C H A E L  P A R M E N T E R

P A U L I N E  T I L L E Y

L A R A  A B B O T T
A M E L I A  &  D A L I A  C E J A 



C A B E R N E T  

S A U V I G N O N

M E R L O T C H A R D O N N A Y

The winning bidder and five close friends will spend four nights at Rombauer Vineyards’ Country Harvest 

House. Along with a VIP tour and tasting, the winery will host you and your guests for a private dinner. 

Included in this lot will be one of our single-vineyard Cabernet Sauvignon barrels bottled in either 1.5L or 

3L etched and hand painted bottles. So that you don’t go thirsty waiting for their release, each couple will 

leave with five cases of wine selected by KR Rombauer.

To be arranged on a mutually agreeable date.

R O M B A U E R  V I N E Y A R D S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



Perched high above the Napa Valley in the heart of Cabernet country lies an extraordinary gem: Oakville 

Ranch Vineyards, a 350-acre ranch of vibrant red, volcanic soil that produces a bold expression of Cabernet 

Sauvignon—opulent, elegant and fit for a Queen, it is the jewel of our mountain. 

In honor of the 20th anniversary of Oakville Ranch Vineyards we are pleased to offer a rare collection 

of 16 magnums of Oakville Ranch Estate Cabernet Sauvignon, each etched with “Queen of Cabernet,” 

as well as with a once-in-a-lifetime opportunity: Oakville Ranch will host you and a guest in style at the 

136th Kentucky Derby in 2010 where you can look forward to a weekend of hobnobbing with Kentucky 

thoroughbred breeders and Derby insiders.

As the winning bidder, prepare to be treated like royalty. You will enjoy charming accommodations at the 

historic Gratz Park Inn in downtown Lexington. Go behind the scenes and privately tour several Bluegrass 

stallion farms, where you will meet past Kentucky derby winners and owners. Lunch at Muffy and Wayne 

Lyster’s Ashville Farm, a 350-acre thoroughbred horse nursery. Join Chris and Lori Wagner, along with local 

horsemen, for Kentucky fare at their historic home on Woods Edge Farm.

Spend a morning with Staci and Arthur Hancock of Stone Farm (fourth-generation thoroughbred breeders 

and two time Derby-winning owners) They will treat you to an insider’s view, on the backside of Churchill 

Downs during morning works where you will meet jockeys, trainers and other owners.

O A K V I L L E  R A N C H  V I N E Y A R D S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

Join other wine lovers at the Kentucky Bluegrass Wine Auction held at the world-renowned Keeneland 

Racecourse sponsored by the Lexington Cancer Foundation. On Friday, you and your guest will attend an 

exclusive Derby Eve event hosted by the Lexington Cancer Foundation. This will be held in the heart of the 

Bluegrass in a special location to be determined. 

On race day, you will be seated among the who’s who, sipping mint juleps and placing your bets for the 

“two most exciting minutes in sports” in Premiere seats at the 136th Kentucky Derby, the First Jewel of the 

Triple Crown. And whether your horse wins or not, you still take home a trophy—the collection of sixteen 

magnums of Oakville Ranch Estate Cabernet Sauvignon for your cellar and a tribute to your adventure.

Place your bids!

C A B E R N E T  

S A U V I G N O N

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

Forever 29 in the 29th year of Auction Napa Valley in 2009—this calls for a year-long party for 2 with 
Vineyard 29! We begin with a special pair for a special couple. Two 2.9 liter bottles—one of our 2006 
Vineyard 29 Estate Cabernet Sauvignon and one of our 2006 Aida Estate Cabernet Sauvignon. This duo—2 
of only 9 produced—will be a centerpiece of your collection. 

What better way to express your love to your special someone than with diamonds—2.9 carats to be precise! 
Diamonds by famed San Francisco purveyor Steve Padis sparkle in a custom-designed setting created 
exclusively for this lot by Rosalina Lydster, to adorn your precious jewel. 

As for the partying—start with a 2-night stay in Napa Valley at Calistoga Ranch and dinner for 2 at 
the legendary La Toque restaurant, hosted by Vineyard 29 owners Chuck and Anne McMinn with an 
exceptional menu prepared by executive chef Ken Frank, paired with Vineyard 29 wines. The next day, 
spend the morning at Vineyard 29 with Chuck, Anne and chef Ken Frank for a private cooking class 
following a personal tour and barrel tasting. Enjoy your culinary creations with Chuck, Anne and chef 
Frank at lunch on Vineyard 29’s terraces, overlooking the Napa Valley. Then back to Calistoga Ranch for 
dinner at the Lakehouse.

But wait—to continue the party all year long, this will be only the first of 9 dining experiences. You are invited to 
eight additional dinners at any of many restaurants that carry Vineyard 29 wines in the United States—New York? 
Palm Springs? Chicago? The choice of restaurant and menu is yours; the pairings and the check will be on us! 

All the 2s and 9s are aligning for you to party away 2009!

V I N E Y A R D  2 9

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



B O R D E A U X  

B L E N D

Inspired by the works of Michael Pollan, come celebrate the spring solstice with us in our first spring at 

Continuum Estate on Pritchard Hill! Stay at the exciting new eco-friendly luxury resort, Bardessono, in 

the heart of Yountville and celebrate with Tim, Marcia and Margrit Mondavi and family in an exclusive 

weekend of in-depth exploration into the green lifestyle. You’ll forage for mushrooms and learn how to garden 

biodynamically. Finally, a celebratory feast of wild and sustainable foods paired with Continuum at the home 

of Tim Mondavi prepared by chef Sarah Scott, with master foragers Angelo Garro and Connie Green.

C O N T I N U U M

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



The winning bidder will receive highly coveted tickets to the Napa Valley Vintners’ Premiere Napa Valley 

2010, the leading trade wine auction in the nation, and four tickets to First Taste 2010, a private Yountville 

Appellation Association trade event. Neither event is open to the public, and tickets are not available for sale.

Brunch, plus wine, for four at Redd, one of Yountville’s hottest tables; lunch for four, plus wine, at the 

famed French Laundry, the only Michelin three-star restaurant in the San Francisco area; and dinner for 

four, plus wine, at Bottega, Michael Chiarello’s highly touted Yountville establishment will be arranged. 

Also included in the package is a private dinner with vintners and growers from Yountville, accompanied 

by their wines.

The winner will enjoy VIP personalized tours and tastings at four of Yountville’s top wineries—Dominus 

Estate, Keever Vineyards, Rocca Family Vineyards and Grgich Hills Estate. Luxury accommodations for 

four in two mini-suites at Yountville’s premier destination resort, Villagio Inn and Spa, are also included. 

Y O U N T V I L L E  A P P E L L A T I O N  A S S O C I A T I O N  —  C O S E N T I N O  

W I N E R Y,  D O M I N U S  E S T A T E ,  G E M S T O N E ,  G H O S T  B L O C K ,  

G R G I C H  H I L L S  E S T A T E ,  H O P P E R  C R E E K ,  K E E V E R  

V I N E Y A R D S ,  L A I L  V I N E Y A R D S ,  M A R K H A M  V I N E Y A R D S ,  

M O N T I C E L L O  V I N E Y A R D S , R O C C A  F A M I L Y  V I N E Y A R D S , 

S O U R C E - N A P A ,  T A M B E R  B E Y,  T O R  F A M I L Y  V I N E Y A R D S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

B L E N D

B O R D E A U X  

B L E N D

C A B E R N E T  

S A U V I G N O N

M E R L O T

P I N O T  N O I R

S Y R A H

C H A R D O N N A Y

S A U V I G N O N  

B L A N C

Before departing, cap off the experience with a breathtaking bird’s eye view of the cradle of Napa Valley 

winemaking, home to some of the oldest and most revered vineyards in the region, from the basket of a hot 

air balloon. And be sure to leave some room in the cellar for 29 magnums of wine from some of Yountville’s 

finest producers to celebrate 29 years of Auction history in the Napa Valley.

To be scheduled for mutually agreeable dates.

L I V E  A U C T I O N



BOND is the shared vision of Bill Harlan and Bob Levy to create a stable of Napa Valley thoroughbreds—

ultimately six Cabernet Sauvignon-based wines—under the umbrella of one philosophy, one facility, one 

mark. Originating from vineyards we believe to be “Grand Cru” in quality and diverse in geographic 

representation, the wines within the BOND portfolio demonstrate the range of Napa Valley’s finest terroirs. 

This year, BOND offers four 3L bottles of its 2005 wines—Melbury, Vecina, St. Eden and Pluribus—in 

a custom, hand-forged strong box. We also invite your party of 10 guests to enjoy dinner, wine and a 

spectacular vista of the Napa Valley at the winery in Oakville with a winery principal. To be scheduled for 

a mutually agreeable date.

B O N D

L O T  N O .  L I V E  A U C T I O N

R E D  W I N E

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

Three couples will enjoy a maritime experience for four days and three nights aboard the USS Alpha Omega 
60-foot yacht, owned by Alpha Omega owners Robin Baggett and Michelle Fields. Begin on a Friday at 
Alpha Omega for a wine pairing luncheon with the owners and winemakers. Afterward, board the yacht on 
the Napa River for a sunset cruise to Cavallo Point in Sausalito for an overnight stay provided by owner and 
operator Rob McKay, one of Alpha Omega’s partners. Settle in for a culinary experience with two-star-rated 
Michelin chef Joseph Humphries in the private dining room along with our winemaker. 

Following breakfast the next morning, cruise San Francisco Bay, ending up at South Beach Marina at 
AT&T Park for a Giants game. Alpha Omega partner Mike Krukow, announcer for the Giants, will take 
you onto the field for batting practice. Your seats will be in NBC’s suite, provided by Alpha Omega’s 
partner Rich Cerussi, GM of Channel 11. You will also spend time with Mike Krukow and Duane Kuiper 
in the press box during the game. Following this exciting day, we will have dinner with Alpha Omega 
partners and winemaker at Restaurant Gary Danko. 

Following dinner return to the yacht, to begin your overnight cruise through the Golden Gate to the 
Monterey Peninsula and Pebble Beach. Your morning will begin with breakfast at the Pebble Beach and 
Tennis Club, then golf to your heart’s desire on 36 holes at Monterey Peninsula Country Club or enjoy a 
day of wine tasting and shopping in Carmel. That evening you will have dinner at the Monterey Peninsula 
Country Club’s Beach House overlooking Spanish Bay. It is your choice to stay on the yacht or at Robin and 
Michelle’s home in Pebble Beach. Your final day begins with a farewell breakfast at MPCC’s main clubhouse 
more golf, shopping or wine tasting.

L O T  N O .  L I V E  A U C T I O N

A L P H A  O M E G A

L I V E  A U C T I O N



Last year, the Napa Valley lost one of its founding fathers. Barney Rhodes, owner of Bella Oaks Vineyard 

in Napa Valley, died at age 88. His wife of more than 50 years, Belle, a Napa Valley leader in her own right, 

died the year before.

Barney, a former US naval officer, dermatologist, and chief operating officer of Kaiser Permanente prior to 

his retirement, and Belle moved to Napa in the early 1960s and gradually shifted their focus to winegrowing 

and a pursuit of culinary excellence.In the 1970s, they planted Bella Oaks Vineyard, located in Rutherford, 

which was bottled under the Heitz Wine Cellars label.

The Rhodes were known for their love of food, wine and entertaining, and were among those who in the 

1960s revived the Napa Valley wine industry, which had been in a slump since Prohibition. Belle was a 

highly esteemed chef and possessed one of the largest cookbook libraries in the country, 3,500 books, which 

she bestowed to Napa Valley College. 

The Rhodes’ commitment to philanthropy was also well-known. They actively supported and mentored 

many chefs and restaurants as well as community associations, including the Napa Valley Library Association, 

Napa Valley Grapegrowers and the St. Helena Hospital Foundation and the Culinary Institute of America 

at Greystone. 

At the time of Barney’s death, the Rhodes’ cellar contained more than 10,000 bottles that spanned time and 

the world. In keeping with their generosity, the Rhodes left a collection of Napa Valley wine to Auction 

Napa Valley, including a magnum vertical of Heitz Wine Cellars Bella Oaks Cabernet Sauvignon 1980-

2004 (no wine was produced in 1991 and 1992 due to replanting of the vineyard), and the winning bidder 

will take home a piece of Napa Valley history from a Napa Valley legend. 

In addition, the winning bidder and 11 guests are invited to a tribute dinner at Bella Oaks on July 17, 

2009. Dinner will be hosted by renowned wine writer Jancis Robinson and prepared by longtime friends of 

the Rhodes, chef and TV personality Michael Chiarello, chef/owner of Bottega, and Cindy Pawlcyn, chef/

owner of Mustards Grill, Cindy’s Backstreet Kitchen and Go Fish restaurants. 

N A P A  V A L L E Y  V I N T N E R S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

L O T  N O .  L I V E  A U C T I O N

To kick off the auctioning of this lot, everyone at the Live Auction will share in a toast to Barney and Belle 

Rhodes, their generosity and their love for life with another wine from their cellar: the 1996 Heitz Wine 

Cellars Bella Oaks Cabernet Sauvignon.

Cheers to a Napa Valley legend!

L I V E  A U C T I O N



V I N T N E R S ’  C H O I C E

Two adventurous couples will spend three days and two nights in luxurious accommodations at a private 
residence in the Carneros Inn. They will be hosted by Michael Richmond, winemaker of Bouchaine 
Vineyards; Amelia and Pedro Ceja, owners of Ceja Estate Vineyards; Steve Rogstad, winemaker of Cuvaison 
Estate Wines; Jon Priest, winemaker of Etude Wines; Brette and Taylor Bartolucci, partners of Madonna 
Estate; Rene Schlatter, president of Merryvale Vineyards; and Brandon deLeuze, assistant winemaker of 
ZD Wines. In addition, they will receive one etched Jéroboam bottle and one case of wine from each of 
the wineries.

 Day 1 – A sunset Napa River excursion. Glide towards Carneros while enjoying tapas paired with Bouchaine, 
Ceja, Cuvaison, Etude, Madonna Estate, Merryvale and ZD wines. In the evening, Amelia Morán Ceja will 
host dinner at Ceja Vineyards where she will prepare her tantalizing signature dishes perfectly paired with 
wines from all seven wineries.

Day 2 – In the morning, a Napa Valley Balloons flight to discover the nooks and crannies of the topography of 
Carneros with a view of the Bay (you may even see the San Francisco skyline). Lunch at Boon Fly Café at the 
Carneros Inn. Then, Michael Richmond will guide a bike tour of Bouchaine, Ceja, Cuvaison, Etude and 
Madonna Estate to taste current vintages and to explore the terroirs in Carneros (if you prefer, this can be done 
by jeep). Dinner hosted by Jeffrey Jakes, executive chef of the Carneros Inn, at Farm Restaurant. Chef Jeffrey’s 
delectable menu will be paired with Bouchaine, Ceja, Cuvaison, Etude, Madonna Estate, Merryvale and ZD wines.

Day 3 – Farewell breakfast at Boon Fly Café with all vintners present.

B O U C H A I N E  V I N E Y A R D S ,  C E J A  E S T A T E  V I N E Y A R D S ,  

C U V A I S O N  E S T A T E  W I N E S ,  E T U D E  W I N E S ,  M A D O N N A  

E S T A T E ,  M E R R Y V A L E  V I N E Y A R D S  A N D  Z D  W I N E S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



N A O K O  D A L L A  V A L L E



Inspired by exclusive engagements in the Northern and Southern Hemispheres, Blackbird Vineyards, The 

Vines of Mendoza, and Park Hyatt present you with an unparalleled opportunity to indulge in the best of 

Napa Valley and Argentina.

Blackbird Vineyards will welcome you to the Napa Valley for a traditional Argentine asado dinner, paired 

with a portfolio of artisan wines for six guests and prepared by a renowned chef at Ma(i)sonry Napa 

Valley—the highly acclaimed wine, art and design gallery in Yountville. Framed by an edited collection 

of original works of art and European furnishings, the gallery provides a magnificent setting for design 

inspiration before your travels to Argentina. You’ll also enjoy two nights’ accommodation for 3 couples at 

the Villagio Inn and Spa in Yountville, complete with a day of spa treatments for each guest. You’ll also have 

concierge arrangements for all of your travel needs while in Napa Valley provided by All Access Napa Valley. 

To commemorate your experience, you will take home a three-year vertical collection of hand-etched and 

signed double-magnums, representing Blackbird Vineyards’ exceptional 2004-2006 vintages. 

Following your Napa Valley sojourn, head to Mendoza, Argentina, to explore this wine region in the 

breathtaking Uco Valley—an appellation with some of the best soil and climate conditions in the world. 

Celebrate the 4th edition of the Masters of Food & Wine South America while being hosted by Michael 

B L A C K B I R D  V I N E Y A R D S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

Evans and Pablo Gimenez-Riili, co-founders of The Vines of Mendoza—the premier developer of privately 

owned world-class vineyards in Mendoza. Along with their team of experts, you will partake in a three-

night Mendoza experience, showcasing the best of Argentine wine and cuisine. The experience will include 

accommodations at the renowned Park Hyatt Mendoza, daily meals and wine-tastings at Mendoza’s finest 

restaurants and wineries. 

Following the recent success of the Masters of Food & Wine South America (and with 21 years of history 

hosting the Masters of Food & Wine at the Park Hyatt in Carmel, California), Park Hyatt presents the 4th 

edition of the Masters of Food & Wine South America. Mendoza will open their kitchens and vineyards for 

a series of intimate, gourmet lunches and dinners and extraordinary wine-tastings, highlighting the best of 

Argentina and combining culinary talents of celebrated guest chefs and sommeliers from around the globe.

1.  Northern Hemisphere experience to be redeemed wholly as listed on a mutually agreeable date by June, 2010. 

2.  Southern Hemisphere experiences to be redeemed wholly as listed on February 10-14, 2010 (or can take 

place on a mutually agreeable date by June, 2010 without the Masters of Food & Wine events).

3. Three-night Park Hyatt accommodations are valid upon agreed arrival and departure date.

4.  In the course that any business is terminated and unable to provide auction items listed above (due to 

unforeseen circumstances), a comparable auction item(s) will be presented to winning bidder, if and  

where appropriate.

B O R D E A U X  

B L E N D

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

Hop in the driver’s seat, and get ready to vroom vroom with Bennett Lane Winery’s weekend of NASCAR and 

wine at Infineon Raceway in Sonoma June 18–21, 2009, and spend three glorious nights at award-winning 

Calistoga Ranch! 

Start your extended weekend for you and three of your friends by settling into your 2,500-square-foot 

Owners Lodge at Calistoga Ranch, recently named among the top resorts in the world by Travel & Leisure 

Magazine. When ready, summon your Bennett Lane stretch limo, which will be at your disposal all 

weekend. Festivities will begin with an exclusive pre-race dinner party hosted at Randy and Lisa Lynch’s 

gorgeous Calistoga home on Thursday night. After your lovely evening, return to your private lodge and 

surrender yourself to pampering as only Auberge Resorts can provide. Friday morning, enjoy coffee from 

your outdoor living room surrounded by 150 acres of luscious natural beauty before spending hang-time 

blending your own Maximus—Bennett Lane’s signature “feasting wine” (a blend of Cabernet, Merlot and 

Syrah) at the winery with winemaker Rob Hunter. Make sure to save your appetite for the evening when 

you will be served dinner back at the coveted Lakehouse restaurant. This “by invitation only” restaurant is 

where the valley’s culinarians come to savor fine food and wine. 

B E N N E T T  L A N E  W I N E R Y

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

Saturday, you’ll get to wave the flag and announce, “Gentlemen start your engines!” at the Bennett Lane 

Winery 200 race at Infineon Raceway, and have exclusive tickets and passes to Bennett Lane’s VIP hospitality 

tent. Once again, retreat to the peacefulness of Calistoga Ranch. Sunday morning take a leisurely swim in 

the pool overlooking the vineyard before departing in your limo for the culmination of your weekend’s 

activities at the Sprint Cup Race, including hot laps for your entire group to ride along the track, Turn 11 

Hospitality Passes—think lobster tails and Champagne 50 feet from the best turn on the track—and, the 

Holy Grail of race access, Garage Passes allowing you into the Cup Garage! Hang out backstage before the 

opening ceremonies and, after the race, you’ll even be able to enter the Winner’s Circle.

Your racing adventure doesn’t stop here—at a later date, join us for the Audi Sportscar experience and hone 

your driving skills in a controlled manner, followed by ample on-track sessions at Infineon Raceway! When 

you get home, share your stories with friends over a bottle from a five-year 2002-2006 vertical of Bennett 

Lane’s Reserve Napa Valley Cabernet Sauvignon.

C A B E R N E T  

S A U V I G N O N

B I D D E R ’ S  C U S T O M 

B L E N D

L I V E  A U C T I O N



C L A R K E  S W A N S O N

H A I L E Y  T R E F E T H E N , 

V A N E S S A  R O B L E D O , 

&  J A N E T  T R E F E T H E N 
C H A R L E S  J O H N S T O N

M I C H A E L  &  S T E P H A N I E  H O N I G 

A N D  R E G I N A  W E I N S T E I N 



Colgin Cellars has a deep-rooted passion for producing wines of great concentration, purity and depth, 

which defines the 2004 Tychson Hill Vineyard Cabernet Sauvignon. Set along Highway 29, the Tychson 

Hill Vineyard is rich with history; originally planted in 1881 and restored by Ann Colgin in 1997, its rare 

Aiken soil and rocky east-facing slope has consistently produced wine of elegance and power. 

Take home this extremely rare, multi-format horizontal of the 2004 vintage, which includes four 750ml 

bottles, two magnums and one double magnum. Enjoy exploring the development of this wine as it evolves 

from its youth to maturity and continually gets better with age.

In addition, four lucky food lovers will spend the afternoon cooking with chef Timothy Hollingsworth 

from the French Laundry culinary team. Timothy was the 2009 candidate representing the United States of 

America in the prestigious Bocuse d’Or competition. This remarkable opportunity will allow you to learn 

culinary details and fundamental techniques as you work in the kitchen preparing the dinner that you and 

your guests will enjoy that evening. Ann Colgin and Joe Wender will host an exquisite evening for eight 

at the Tychson Hill Estate that will feature the signature cuisine of the French Laundry (that you helped 

prepare) along with exceptional wines from their personal cellar. 

C O L G I N  C E L L A R S

L O T  N O .  L I V E  A U C T I O N

C A B E R N E T  

S A U V I G N O N

L I V E  A U C T I O N



O A K V I L L E  W I N E G R O W E R S  —  A T A L O N  W I N E R Y,  B O N D ,  

C A S A  N U E S T R A  W I N E R Y  &  V I N E Y A R D S ,  C O S E N T I N O  W I N E R Y, 

D A L L A  V A L L E  V I N E Y A R D S ,  E M I L I O ’ S  T E R R A C E ,  F A R  N I E N T E , 

F L O R A  S P R I N G S  W I N E  C O . ,  G A R G I U L O  V I N E Y A R D S ,  G H O S T  B L O C K ,  

G R O T H  V I N E Y A R D S  &  W I N E R Y,  H A R L A N  E S T A T E ,  J O S E P H  P H E L P S 

V I N E Y A R D S ,  K E L H A M  V I N E Y A R D S  &  W I N E R Y,  M I N E R  F A M I L Y  

V I N E Y A R D S ,  N I C K E L  &  N I C K E L ,  O A K V I L L E  E A S T  W I N E  

C O M P A N Y,  O A K V I L L E  R A N C H  V I N E Y A R D S ,  O P U S  O N E ,  P A R A D I G M 

W I N E R Y,  P L U M P J A C K  W I N E R Y,  R O B E R T  M O N D A V I  W I N E R Y, 

R U D D ,  S C R E A M I N G  E A G L E ,  S W A N S O N  V I N E Y A R D S , 

T I E R R A  R O J A  V I N E Y A R D S

At a time when many are rediscovering the joys of intimate dining at home, the Oakville Winegrowers 

are poised to make an unprecedented and unforgettable house call. Vintners from Far Niente, Gargiulo 

Vineyards, Oakville Ranch Vineyards, Opus One, Robert Mondavi Winery and Swanson Vineyards will 

make their way by auto, plane, hot air balloon, or any means available to the place the winning bidder 

calls home—anywhere in the known world. AND, we’ll bring along the chef, too: Jeff Mosher of Robert 

Mondavi Winery will work his culinary magic for you and your guests. You provide the date and the 

location, and these renowned vintners will present their celebrated wines to you and to nine of your very 

best friends.  

The Oakville Winegrowers are also happy to provide your home wine cellar with 26 beautifully etched 

magnums from this celebrated appellation. As a capstone offering, the lot also includes a rare double 

magnum of the 2006 Oakville Cuvée—the sought-after assemblage of Oakville Cabernet Sauvignon wines 

blended by Heidi Peterson Barrett. 

Event to be scheduled on a mutually convenient date.

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

C A B E R N E T  

S A U V I G N O N

 

C U S T O M  B L E N D

L I V E  A U C T I O N



C A D E  W I N E R Y  A N D  P L U M P J A C K  W I N E R Y

Perched high upon Napa’s elusive Howell Mountain, among a dramatic hillside of manzanita trees, CADE 

Winery is a LEED-certified winery producing an exquisite estate Cabernet Sauvignon, as well as an enticing 

Sauvignon Blanc and a rich Cabernet Sauvignon from local artisanal grapes. Tour the estate and cellars and 

be treated to a private dinner with special guests Mayor Gavin Newsom and Gordon Getty at this state-

of-the-art winery. After dinner retire to The Carneros Inn where, like a perfect pairing of food and wine, 

PlumpJack and Timbers Resorts combine luxurious private residences with the amenities of a five-star resort 

at The Orchard at The Carneros Inn’s private residences in Napa Valley. At the newly remodeled, award-

winning Spa at The Carneros Inn you’ll enjoy the indulgent services inspired by the abundant natural 

beauty and unique local ingredients of the Carneros region, as well as dinner for four at FARM, paired with 

CADE and PlumpJack wines.Your weekend also includes lunch at PlumpJack Winery catered by MARKET 

at The Carneros Inn with private tour by winemaker Anthony Biagi.

To be scheduled for a mutually agreeable date.

C A B E R N E T  

S A U V I G N O N

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



B O R D E A U X  

B L E N D

Specially commissioned for the 2009 Auction Napa Valley, and in celebration of the 25th anniversary of our 

founding, this 20-magnum vertical represents the entire array of vintages (1987 through 2006) bottled to 

date, from Harlan Estate. Each vintage reveals unique insights into the evolution of our singular style.

The winning bidder is also invited to join the principals of Harlan Estate for a celebratory meal for eight.

H A R L A N  E S T A T E

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



A R A U J O  E S T A T E  W I N E S ,  B E A U L I E U  V I N E Y A R D ,  B E N E S S E R E ,  

C H A P P E L L E T  W I N E RY  &  V I N E YA R D ,  C O R I S O N  W I N E RY,  C R O S S  

C E L L A R S ,  D I A M O N D  C R E E K  V I N E YA R D S ,  D U C K H O R N  V I N E YA R D S , 

 DY E R  V I N E YA R D ,  H E I T Z  W I N E  C E L L A R S ,  J .  D AV I E S 

V I N E YA R D S ,  L A I L  V I N E YA R D S ,  L I V I N G S T O N  M O F F E T T  W I N E S ,  

L O U I S  M .  M A R T I N I  W I N E RY,  Q U I N T E S S A ,  R O B E R T  M O N D AV I  W I N E RY, 

R U B I C O N  E S TA T E ,  S C H R A M S B E R G  V I N E YA R D S ,  S H A F E R  V I N E YA R D S ,  

S P O T T S W O O D E  E S TA T E  V I N E YA R D  &  W I N E RY,  S O U R C E – N A PA ,  

S T.  S U P E RY  V I N E YA R D S  &  W I N E RY,  S TA G ’ S  L E A P  W I N E  C E L L A R S ,  

S T O N Y  H I L L  V I N E YA R D ,  T R E F E T H E N  FA M I LY  V I N E YA R D S

In 1965, Jack and Jamie Davies revived the historic Schramsberg winery property on Diamond Mountain, 
the twenty-second winery in Napa Valley to reopen its doors since the repeal of Prohibition. They joined a 
group of visionary vintners who transformed the Napa wine industry. Upon Jack’s passing in 1998, Jamie, 
with her inspired legion of friends and employees, carried their collective mission forward. In February 
2008, the valley and the wine community lost Jamie as well. Her infectious spirit and energy will live on 
for generations to come, and with this special lot, we offer a tribute to that dream that has captured us all.

Twenty-five of Jamie’s dearest women vintner friends have joined to honor her with this historic lot. Included 
are 50 extraordinary Napa Valley magnums from their collective cellars. Napa artist Robilee Frederick has 
created a beautiful art piece entitled “Essence XIII.” These wonderful women will join the winning bidder 
and 23 guests at a tribute luncheon in Jack & Jamie’s Grove amongst the J. Davies Vineyards on the 
Schramsberg Diamond Mountain property. Tentatively scheduled for May 2010, this afternoon will be a 
celebration “Jamie Style” amongst the vines and trees of her favorite place along with her closest friends 
in the Napa Valley. Napa chef Holly Peterson will prepare a delicious meal paired with a selection of 
Schramsberg’s and J.Davies’ finest vintages. Music will fill the air, lifting our spirits towards the heavens 
where we will surely connect with Jamie and Jack high above. 

Two nights’ accommodations for one couple at Yountville’s new eco-resort Bardessono are included. Other 
details will be fine-tuned to match the bidders’ wishes.

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



B O R D E A U X  B L E N D

C A B E R N E T  S A U V I G N O N

M E R I T A G E

M E R L O T

R E D  T A B L E  W I N E

S P A R K L I N G  W I N E  -  B R U T

Z I N F A N D E L

C H A R D O N N A Y

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



C A B E R N E T  S A U V I G N O N

L O K O Y A

Vineyards are the foundation of quality, and Lokoya is dedicated to producing powerful, complex wines 
that reflect the distinct character of the appellations in which they are grown. Each Cabernet Sauvignon is 
produced in limited amounts and expresses the appellation-specific terroir from vineyard blocks of Mount 
Veeder, Spring Mountain, Howell Mountain and Diamond Mountain. What better way to enjoy these bold 
mountain wines than at one of eight luxurious mountain residences with family and friends? Lot includes:

   Eight engraved 1.5L bottles—two each of 2006 Howell Mountain Cabernet Sauvignon, 2006 Mount 
Veeder Cabernet Sauvignon, 2006 Diamond Mountain Cabernet Sauvignon and Lokoya 2006 Spring 
Mountain Cabernet Sauvignon. All etched and signed by Lokoya winemaker Christopher Carpenter.

   One-year membership for two with Destination Cellars that includes a case of premier wine and five 
customized experiences at select wineries around the world, accompanied by VIP services.

   The opportunity to experience all the benefits of membership as a guest of Exclusive Resorts with a 
four-night stay at an exquisitely appointed residence at your choice of ONE of the following mountain 
locations: Deer Valley, UT; French Alps, France; Jackson Hole, WY; Lake Tahoe, CA; Snowmass, CO; 
Telluride, CO; Vail & Beaver Creek, CO; or Whistler, British Columbia

   Cellar Advisors to provide inventory and organization services for a collection up to 1500 bottles. 
Includes bar-coding of bottles, ratings/reviews, consuming ranges and values. Also includes up to six 
hours of consulting for acquisition or liquidation services.

   Round-trip air transportation for two from home city to the selected mountain destination.

Travel and customized experiences to be scheduled for a mutually agreeable date, at least one year from the 
verifying date of purchase.

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



D I C K  W A R D  & 

“ M Y S T E R Y  V I N T N E R ”



B O R D E A U X  

B L E N D

J O S E P H  P H E L P S  V I N E Y A R D S

When Joe Phelps envisioned the term “Insignia,” it was to represent the finest lots of Bordeaux grape 

varietals available from each vintage, and in its 30-plus years of existence, Insignia has consistently ranked 

among the top wines in California, if not the world. The three decades represented here are designed to 

show the stylistic evolution of an iconic wine. 

These six double-magnums—two years from each decade—are a rare collection of Auction Reserve Blends 

of Insignia specially created for Auction Napa Valley. 

This lot includes not only one double-magnum (3L) of each of these six vintages, but a private dinner for 

10 with the Phelps family, where you’ll enjoy an evening in the tranquil setting of Joseph Phelps Vineyards. 

Begin with appetizers served on the terrace at the Guest Center in Spring Valley—a captivating vista framed 

by mimosa trees and trellising overlooking rolling hillside vineyards and a cottonwood-bordered pond, 

home to many wild water fowl. 

Delight in a sumptuous array of creative comestibles prepared by famed chef Greg Cole, chef and owner 

of Cole’s Chop House and Celadon in Napa. This multi-course dinner will feature the best of seasonal fare 

from Northern California paired exquisitely with the incomparable wines from Joseph Phelps Vineyards 

including Insignia, Backus Vineyards Cabernet Sauvignon, Napa Valley Cabernet Sauvignon, and rare 

library wines.

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



Four couples will enjoy a rare opportunity to stay for two days and nights at the extraordinary Gustave 

Niebaum Victorian mansion. This historic mansion has been meticulously renovated by famed Naval 

architect Jonathon Barnett to fulfill the heritage of Captain Niebaum. The mansion is equipped with the 

Kaleidescape System, in which over 1,000 films are available.

Dinner, prepared by winery chef Kelly McCown, will be served in the formal dining room. To pair with 

dinner, Master Sommelier Larry Stone will select a range of Estate wines, including some from the John 

Daniel, Jr. era. Each couple will receive a 3L bottle of Rubicon as a remembrance of their stay. To be 

scheduled at a mutually agreeable date.

R U B I C O N  E S T A T E

L O T  N O .  L I V E  A U C T I O N

C A B E R N E T  

S A U V I G N O N

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

R O B E R T  M O N D A V I  W I N E R Y

Celebrate Auction Napa Valley with the Art of Wine. Robert Mondavi always believed that fine wine, in the 
company of great food and beautiful art, creates a path to gracious living. 

Here is a rare opportunity to acquire our inaugural vintage of To Kalon, a selection of 2005 Cabernet 
Sauvignon from some of the finest blocks of the famed vineyard, portions of which were established in 
1863, including one 6L, one 3L, six 1.5L and twelve 750ml bottles.

To Kalon is ancient Greek for “the beautiful,” which aptly describes this treasured vineyard and this wine. To 
Kalon Cabernet Sauvignon is primarily from head-trained, 25- to 35-year old vines. These dry-farmed vines have 
become balanced with age and produce low yields of small-berried clusters with highly concentrated flavors. 

Fruit for this wine was hand-harvested as each vineyard block reached ripeness, then hand-sorted in our To 
Kalon Fermentation Cellar. After destemming, the wine fermented in oak tanks, with more than a month 
of skin contact to extract maximum flavors and rich tannins. Selected yeast strains were used to capture 
every nuance of To Kalon terroir. After maceration, the must was conveyed by gravity for gentle pressing 
in traditional basket presses. The wine spent two years in 100% new French oak barrels adding power and 
finesse. Only 218 cases were bottled.

Twelve guests will enjoy a private To Kalon dinner at Robert Mondavi Winery prepared by winery chef Jeff 
Mosher. This five-course meal will be paired with library wines and To Kalon Cabernet Sauvignon 2005.

The successful bidder will also receive a limited-edition signed lithograph, “After the Party” by Andy Warhol, 
which artfully illustrates the role wine plays in celebration and as a part of our modern culinary experience. 
It visually represents Robert Mondavi’s mission to create a culture of enjoying food and wine in America. 

Dinner will take place on a mutually agreed-upon date in 2009.

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

P I N O T  N O I R

C H A R D O N N A Y

T R E F E T H E N  F A M I L Y  V I N E Y A R D S

Hold onto your hats and put in your earplugs, the Trefethens are taking you to the races! Join John, Janet, 
Loren, and Hailey Trefethen for a once-in-a-lifetime experience at the most iconic race in America—the 
Indy 500. Celebrating its centennial this year, the Indy 500 is the race every driver dreams of winning, and 
a must-see event for any racing fan. This lot will take you there in impeccable style.

On Sunday, May 30, 2010, you will be the honored guests of the 2008 IndyCar Series Champions, Chip 
Ganassi racing. After a private tour of their racing headquarters where they prepare their title-winning 
machines, head to the Indianapolis Motor Speedway. There, from the comfort of the Chip Ganassi 
hospitality tent, root on the Target cars, manned by the ’07 and ’08 Indy 500 Champions Dario Franchitti 
and Scott Dixon. As the cars fly by at 225 mph, you will benefit from insight into their progress, as your 
“chaperone” for the weekend will be Scott Pruett, the most successful Daytona Prototype racer of all time. 
He will also be on hand to strap you into the pace car for an exhilarating lap around the track at the head 
of the field.

To be included: the history-making l976 Chardonnay, which was twice ranked as the best Chardonnay in 
the world in competitions in France and helped to bring the Napa Valley and its wines to the forefront; 
the ’84 Pinot Noir, which was rated the best in the U.S. by the International Wine Review, the ’02 Reserve 
Cabernet, which Decanter magazine named the Best Bordeaux varietal in North America, and our HaLo 
Cabernet Sauvignon. For a truly extraordinary lot, “Gentlemen, start your engines bidding!”

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



S T A G ’ S  L E A P  W I N E  C E L L A R S

Stag’s Leap Wine Cellars and The Resort at Paws Up invite you to enjoy the finest in luxury wine and 

travel…in a very BIG way. The “Big Bottles, Big Sky” experience begins with a rare vertical of highly 

collectible CASK 23 Cabernet Sauvignon in bottles of extraordinary size and grandeur. 

Like Stag’s Leap Wine Cellars, whose wines honor the magnificence of Napa Valley, The Resort at Paws Up 

honors the magnificence of Montana’s majestic countryside. At the crossroads of incomparable luxury and 

unspoiled wilderness, The Resort at Paws Up offers an enchanting escape to some of the most breathtaking 

country in the world. 

Enjoy an unforgettable, all-inclusive five-night vacation package at this stunning 37,000-acre resort ranch 

with miles of wide-open space and spectacular beauty in Greenough, Montana, 30 miles northeast of 

Missoula and along a 10-mile stretch of the legendary Blackfoot River, which inspired the film “A River 

Runs Through It.” Enjoy the surrounding pristine beauty of the American West, personalized service, 

world-class cuisine and fine wines, incomparable homes, and a plethora of memorable wilderness adventures 

including hiking, biking, horseback riding, fly-fishing, rock rappelling, sporting clays, river rafting and 

ATV touring. 

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

C A B E R N E T  

S A U V I G N O N

Your Big Sky Vacation for four people includes: 

   Business class airfare for four to Missoula International Airport (within the Continental U.S.) and ground 

transfers to/from Missoula International Airport 

   Five nights’ accommodations for four in one of the new private Wilderness Estates, a 3,300-square-foot 

vacation home featuring three master suites, a full cook’s kitchen, a loft game room, a huge exterior deck 

with a six-person hot tub, five 42" flat-screen TVs throughout, and high speed wireless Internet access. 

  Breakfasts, lunches and dinners for four

  Three half-day wilderness adventures for four

  One full-day fly-fishing adventure, fishing license, and custom-made flies for four

  Spa treatments for four 

  All taxes and gratuities 

  On-property transportation

It’s first-class adventure on a grand scale, and we invite you to hold your paddle high until you hear 

the Big Bang of the gavel for this “Big Bottle, Big Sky” exploration into the finest resources from two 

extraordinary places on earth.

To be scheduled on a mutually agreeable date prior to December 31, 2009.

L I V E  A U C T I O N



L A U R E N  &  T O M  S C O T TB A R B A R A  O ’ B R I E N

M I C H A E L  S W A N T O N  & 

L A U R A  Z A H T I L A A L A N  &  M A R I E L A  V I A D E R



C A B E R N E T  

S A U V I G N O N

Ron and Teri Kuhn have joined with David Pack, Grammy-award-winning music producer, recording 

artist, songwriter and friend, to present an auction lot that is packed full of entertainment. Five couples 

will be treated to a tour of the Napa Valley in antique Packard limousines accompanied by Ron & Teri and 

David & Stacey Pack. After a day of wine tasting and touring, the Packards will bring the bidders to Pillar 

Rock where guest will pack themselves with fabulous food, savor exquisite Pillar Rock Cabernet Sauvignon 

and enjoy views that go on forever, all while being serenaded by David’s beautiful and moving music. The 

winning bidder will be able to pack their wine cellar with six-packs and magnums from five of Pillar Rock’s 

most memorable vintages. The winning bidder will also take home autographed memorabilia, including a 

CD of David’s latest release “Secret of Movin’ On,” a poster and a litho of the handwritten lyrics for two of 

David’s #1 hits, “Me” and “How Much I Feel.”

P I L L A R  R O C K  V I N E Y A R D

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

S T A G L I N  F A M I L Y  V I N E Y A R D  
A N D  H D V

Vintners Shari and Garen Staglin of Staglin Family Vineyard and the Hyde and de Villaine families of HDV 

have combined to bring four people a one-of-a-kind Napa Valley wine and food experience and access to the 

virtually unavailable Grand Cru producers in Burgundy to benefit the charities of ANV. 

Your experience begins in Napa Valley with the chance to own ten 9L-format cases (you pick the bottle 

size) of special 2009 Chardonnay cuvee to be made by winemakers Stephane Vivier, winemaker of HDV, 

and Fredrik Johansson, winemaker of Staglin Family Vineyard, just for ANV 2009. Larry Hyde will select 

clones from the Hyde Vineyard in Carneros and Fredrik Johansson from the Staglin Family Vineyard in 

Rutherford to reflect the “terroir” of these two estates in a combination never before offered. 

There are two additional great ways to celebrate your winning bid and enjoy the wines of these two families. 

The Staglins will be your hosts for a dinner for eight people featuring library wines from the their cellar with 

food prepared by Ken Frank of La Toque at either a Napa Valley location of your choice or at their villa at 

Staglin Family Vineyard. The Hydes will have the executive chef from the Carneros Inn's Farm Restaurant 

prepare a special lunch for eight at their home preceded by a tour of their vineyards by Larry Hyde. 

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

C H A R D O N N A Y

Day 1 – 2: To begin the Burgundy part of your experience, fly Business Class from anywhere in the United 

States to Paris where you’ll enjoy two nights of luxury at the Solstice Collection’s two-bedroom pied-a-terre, 

Beau Rivage, on the shore of the Ile Saint Louis. While in Paris, the Staglins, along with Greg Gregory, long-

time ANV supporter and collector, will host you to two dinners and a Champagne reception at the private 

apartment of some of their special friends on the Ile de la Cite overlooking Notre Dame. One of these 

dinners will be at Michelin two-star Carre des Feuillants restaurant, regarded by many as the best restaurant 

in Paris. As a special treat, former top ANV bidder Chase Bailey will host you for a special tasting and lunch 

at one of his favorite bistros in Paris, where you will sample amazing wines from his private cellar. 

After your time in Paris you will be driven to the Burgundy region where the Staglins and Greg will be your 

guides and drivers for your entire journey. Your schedule will be as follows (subject to confirmation by each 

of the proprietors listed):

Day 3 – As we leave the “City of Lights” on the way to the Burgundy we’ll wind our way through Chablis 

and have a three-starred lunch at Côte St. Jacques in the beautiful town of Joigny set on the banks of the 

Yonne River. After lunch we’ll continue to Beaune where we’ll check into the fabulous l’Hotel de Beaune 

for our five-night stay. Next is a short walk to the Hospice de Beaune where a private tour will give you an 

historic and geographic reference to begin your Burgundian journey. Our first evening will be “bistro style” 

at our hotel’s award winning restaurant helmed by chef and co-owner Johan de Metier.

Day 4 – Just like a fine dinner we’ll start today with white wine. In this case it will be Puligny-Montrachet 

with a tasting and visit at Leflaive. Lunch will be on the town square of Puligny itself at Restaurant le 

Montrachet. Next we head to that hidden gem Carillon for more tastings of wine from this fabulous region. 

That evening Fabien and Etienne at Ma Cuisine, a short walk from your hotel, will dazzle you with truly 

Burgundian fare for dinner.

Day 5 – Today is devoted to the Côte de Nuits. We start our day touring the 11th-century Clos de Vougeot 

and then head to Clos des Lambrays for a tour, tasting and lunch in their exclusive private dining room. 

After lunch we head to Roumier for a tour and tasting few people get to experience. That evening you are 

in for another rare treat, dining at three-starred Lameloise in Chagny. 

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

B E R I N G E R  V I N E Y A R D S

Beringer Vineyards will bring one of Food & Wine Magazine’s Best New Chefs to your home to create an 

unforgettable evening. The list of culinary celebrities in this group is astounding—alumni include Thomas 

Keller, Daniel Boulud and Gerald Hirigoyen. The celebrity chef will create a fabulously unique dining 

experience in your own home for you and seven of your friends. A dramatic complement to the evening (and 

your cellar for future evenings!) will be a 10-year vertical of Beringer Private Reserve Cabernet Sauvignon in 

3L bottles, from 1996–2005. 

Finally, Beringer will send you and a guest to the Aspen Food & Wine Classic in June 2010. This annual 

event is a must for every wine and food connoisseur, full of seminars and parties with celebrity chefs and 

winemakers amidst the breathtaking Aspen peaks. In Aspen, you will be treated to a private lunch with 

winemaker Laurie Hook at an acclaimed restaurant, complete with Beringer wine pairings. You will also be 

Beringer’s guest at the exclusive Best New Chefs’ party which marks the culinary debut of the newest group of 

rising star chefs. Airfare and accommodations for this exciting weekend are courtesy of Beringer Vineyards.

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

Shafer Vineyards and Robb Report are offering a three-day Napa Valley getaway with serious horsepower. 

The winning bidder will team up with Doug Shafer to test drive some of the world’s most exciting luxury 

vehicles as a panelist in Robb Report’s “Car of the Year” event held November 3–5, 2009, in Napa Valley. 

Vehicles will be 2010 models from carmakers such as Aston Martin, Bentley, Lamborghini and Maserati. 

The lot also includes three nights for two at Meadowood Napa Valley, dinner at the French Laundry, a 

private tour and tasting at Shafer Vineyards with winemaker Elias Fernandez, and a sumptuous after-hours 

dinner at Shafer Vineyards with other “Car of the Year” drivers.

While dreaming of your exclusive wine-and-wheels getaway, you can find a place in your cellar for a one-of-

a-kind 9L bottle of 1992 Hillside Select. Your name will also be placed on Shafer’s Hillside Select mailing 

list, which is otherwise closed.

Please remember, this lot can only be enjoyed during the scheduled dates of the 2009 “Car of the Year” event.

S H A F E R  V I N E Y A R D S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



B L E N D C A B E R N E T  S A U V I G N O N

Frank Family Vineyards and Promise Wine invite you and three friends on a star-studded trip to Los Angeles. 

Receive four coveted VIP tickets to the 2010 season performance finale of “American Idol” followed by 

dinner at Rich Frank’s Beverly Hills home. Dinner guests will include Frank Family co-founder Connie Frank, 

“Idol” judge Randy Jackson and ABC Entertainment Group President Steve McPherson. We know celebrity 

status can be so tiring, so we’ve arranged for a luxurious two-night stay at the illustrious Beverly Wilshire, a 

Four Seasons Luxury Property. Not to worry—we’ll take every precaution to avoid the paparazzi. 

Head home with a vertical collection of 1.5L bottles of Frank Family Vineyards’ coveted Winston Hill 

Cabernet Sauvignon (2002–2006), made entirely with fruit from Rich Frank’s personal hillside estate in the 

heart of Rutherford, as well as a 12-bottle case of the favorite cult-wine of A-list personalities, Promise. Trust 

us: you’ll be toasting winemaker Todd Graff—and your new Hollywood persona—upon your return.

F R A N K  F A M I L Y  V I N E Y A R D S 

A N D  P R O M I S E 

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



P A U L A  K O R N E L L



L O T  N O .  L I V E  A U C T I O N

C H A P P E L L E T  V I N E Y A R D  &  W I N E R Y

Embark on the adventure of a lifetime discovering the untouched natural beauty of the Napa Valley and Chilean 
Patagonia. Two couples will join vintners Cyril and Blakesley Chappellet and Master Sommelier Chris Blanchard 
on a journey created by JG Black Book of Travel. This incredible expedition starts on the rugged slopes of 
Pritchard Hill and concludes south of the equator at the Explora Hotel in Torres del Paine National Park.

Begin on the Chappellet’s breathtaking property on Pritchard Hill. With only 16% of their ranch under vine, 
you will discover the uncultivated Napa Valley. Eight guests will spend a day at Chappellet touring nearly 2,000 
acres of rugged untouched land. Your excursion concludes with a delicious supper hosted by the Chappellet 
Family featuring library selections of the Cabernet Sauvignon that has made Chappellet a wine for the ages.

While in the Napa Valley, two couples will enjoy three nights of bliss in Yountville’s newest luxury inn, 
Hotel Luca. Scheduled to open in fall of 2009, Hotel Luca is destined to become a new landmark for dining 
and accommodations in the heart of Yountville. The Italian-style building imparts comfort, privacy and 
luxury with 20 guest rooms appointed with the finest fabrics, linens and amenities.

Master Sommelier Chris Blanchard will be you guide for a day in the Napa Valley. As a former Sommelier 
at the Auberge du Soleil and Redd, Chris knows Napa inside out. He’ll put together a remarkable day at 
some of his favorite spots and treat you to lunch.

End your stay in Napa with dinner at Hotel Luca’s Cantinetta Piero hosted by hotelier David Fink and his 
wife, Kathleen. Chef Jason Balestrieri will prepare a rustic family-style Italian meal and David, an avid wine 
collector, will share wines from Cantinetta Piero’s Cellar.

L I V E  A U C T I O N
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Fly south on LAN Airlines with the Chappellets and Master Blanchard to Santiago, Chile, for the South 
American half of your adventure. Enjoy LAN’s new Premium Business Class with flat seats, infinite space, 
unlimited on-demand entertainment, fine wines, exceptional cuisine and personalized attention.

In Santiago, you will spend two nights at the Ritz-Carlton. Strategically located in one of the Chilean 
capital city’s most prestigious neighborhoods, The Ritz-Carlton offers unparalleled comfort and service. 
Spend a day taking in the history and natural beauty of Santiago and another touring the Maipo Valley wine 
region with vineyards planted along the granite foothills of the Andes.

From Santiago travel south on LAN Airlines to Concepción and on to the Bio Bio Valley for a night at 
Casa Bio Bio where Chilean enologist Constanza Schwaderer, winemaker for Veranda, will be your guide 
for vineyard tours and a tasting of the Pinot Noirs and Chardonnays that are putting Chile’s southernmost 
wine region on the map.

Your final stop is the Explora Patagonia Hotel in Torres del Paine National Park in Chilean Patagonia. An 
architectural masterpiece, the Explora Hotel, ranked as one of the Top 100 Luxury Resorts in the World 
by the Robb Report and Travel & Leisure, will be base camp for four nights. You will be treated to gourmet 
meals, refined comfort and a bi-lingual guide to lead you on foot, horseback or by boat through this 
magical place. You will have four days to take in Patagonia’s natural beauty: the towering granite “cuernos” 
or Towers of Paine, breathtaking views of glaciers, rivers, lakes, forests and abundant wildlife. The 598,000 acre 
Torres del Paine Park, considered one of the most beautiful places on Earth, is designated as a UNESCO World 
Heritage site.

No exploration is complete without the right gear. Patagonia® will outfit you in their latest jackets and 
accessories to make sure you are properly attired. Known for their stylish yet durable clothing, Patagonia® 
continues to raise the bar on quality and what it means to be a socially responsible company.

To pay tribute to this rugged and remote adventure you will receive a five-year vertical of magnums of 
Chappellet Pritchard Hill Estate Vineyard Cabernet Sauvignon 2001 to 2005 nestled in a custom wooden  
box hand-crafted by Katherine Schoendorf. The Pritchard Hill Estate Cabernet represents the pinnacle of 
winemaking at Chappellet.

Pack your hiking boots, your binoculars, your camera and your Patagonia® gear, bring your sense of 
adventure and get ready to embark on the exploration of a lifetime. Travel to Chile must take place between 
8/1/09–10/31/09 or 5/1/10–10/15/10.

C A B E R N E T  

S A U V I G N O N

L I V E  A U C T I O N



C A B E R N E T  

S A U V I G N O N

Over the past several years there’s been a tremendous amount of activity at Screaming Eagle. Things are 

finally coming together, construction soon completed, and we are proud to offer your group of eight the 

opportunity to be the first to experience Screaming Eagle’s new winery facility. We don’t want to give too 

much away, but we can tell you that the project has been planned and executed by some of the Napa Valley’s 

most renowned professionals. The basis of each decision was the continuation, if not improvement of 

quality—quality of the site, the equipment, the fruit and the wine. Eight of you will gather on the property 

before sunset with plenty of time to relax, take in the stunning view over the vineyard and hear the story of 

the project from its initial inspiration. When ready, the group will be seated for an unprecedented complete 

vertical tasting of Screaming Eagle 1992–2007.

Take studious notes, or simply enjoy each wine, either way you will be among the handful of individuals 

in the world who have ever sat to a complete Screaming Eagle vertical and had the opportunity to become 

immersed in this Oakville terroir. Dinner is next, prepared by Meadowood’s Michelin two-star chef 

Christopher Kostow, accompanied by wines from Screaming Eagle. The winning bidder will then receive, 

upon its release, the first 6L bottle of the first wine to be made at the new Screaming Eagle winery, 

hopefully to be shared at a future date with the original eight!

S C R E A M I N G  E A G L E

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



Now more than ever, the programs that Auction Napa Valley funds are in need of our support to continue 

meeting not only the current but growing need for their services. 

This evening’s Fund a Need is designed to raise funds for programs focused on one of the most vulnerable 

populations: children. Tonight, we ask you to raise your paddle during the Fund a Need to support the vital 

programs that give our children the building blocks they need for healthy, productive lives. 

Your bid tonight could:

   Provide medical visits and dental exams to low-income children

   Give infants the best start possible by providing new mothers with feeding/nutrition instruction from  

a registered dietician

   Enroll students in leadership programs that will mentor them on how to positively affect their 

community and fellow students 

   Provide afterschool daycare services  that will give young children the tools and skills they need to 

succeed in school and life—and their working parents the support they need to continue working 

   Provide school-based mental health services to uninsured and underinsured middle and high  

school students

So raise your paddle high, and know you made a difference in a child’s life.

N A P A  V A L L E Y  V I N T N E R S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



“Napa Vintner Men Who Cook” is a private group of winery owners who meet monthly to cook dinner 

for each other. NVV members who are part of this group are Jim Cross (Cross Cellars), Spencer Graham 

(Elizabeth Spencer), Rick Jones (Jones Family Vineyard), Art Finkelstein (Judd’s Hill), Mike Martini (Louis 

M. Martini Winery), John Shafer (Shafer Vineyards), Peter McCrea (Stony Hill Vineyard), Angus Wurtele 

(Terra Valentine), and Dick Martin (Versant Vineyards). Others who are not members of the NVV are  

Rob Hampton, Bob Long, Richard Walton and Richard Williams.

This group is offering the winning bidder a special kick-off for the 2010 Auction Napa Valley, which includes:

   Six mixed cases of wine from the wineries of Napa Vintner Men Who Cook

    Four nights’ accommodations for six couples for Auction Napa Valley (June 2–5, 2010)

   Dinner for 12 at the Napa Valley Reserve on Wednesday, June 2, prepared and served by Napa Vintner 

Men Who Cook

    Private blending session for 12 at Louis M. Martini Winery on June 3, with each couple receiving their 

own case of personally blended wine.

   Lunch and a private helicopter tour of Napa Valley for 12 on June 3. 

C R O S S  C E L L A R S ,  E L I Z A B E T H  S P E N C E R , 

J O N E S  F A M I L Y  V I N E Y A R D ,  J U D D ’ S  H I L L , 

L O U I S  M .  M A R T I N I  W I N E R Y,  S H A F E R  V I N E Y A R D S , 

S T O N Y  H I L L  V I N E Y A R D ,  T E R R A  V A L E N T I N E 

A N D  V E R S A N T  V I N E Y A R D S

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

Your auction weekend will begin with a gourmet dinner for 12 people prepared and hosted by the members 

of Napa Vintner Men Who Cook at the fabulous Napa Valley Reserve adjacent to the grounds at Meadowood 

Napa Valley featuring wines from your host’s wineries.

After spending the night at the home of one of the Napa Vintner Men Who Cook you will participate in a 

private blending session at Louis M. Martini Winery where their winemaking experts will help each couple 

blend their own Bordeaux-style red wine from barrel lots provided by the members of Napa Vintner Men 

Who Cook. The wine will be labeled with a custom label and each couple will take it home a case of their 

custom blended wine.

After the blending session you will enjoy an al fresco lunch at Martini and then depart for a private helicopter 

tour courtesy of Louis M. Martini Winery over the Napa Valley for a bird’s eye view of the vineyards owned 

by the Napa Vintner Men Who Cook.

Please note that this lot is for the dates stated only and may not be rescheduled or postponed. 

L I V E  A U C T I O N



A N T I C A  N A P A  V A L L E Y  –  

A N T I N O R I  F A M I L Y  W I N E  E S T A T E

“Complex, stylish, sophisticated, with a bouquet both elegant and earthy,” is how “60 Minutes” journalist 
Morley Safer described the Antinori family history, a narrative about devotion to winemaking that is woven 
through six centuries and 26 generations, and stretches from the family’s legendary vineyards in Tuscany 
and Umbria to their newest estate in California, Antica Napa Valley.

Marchese Piero Antinori invites the winning bidder and a guest to experience his family’s winemaking legacy 
and to meet family members along the way, beginning in Florence and continuing through the Tuscan 
countryside, and on to Napa Valley. It’s a journey colored with artists and poets, Popes and politicians, 
always with a profound respect for tradition and the terroir of the local area. 

The winning bidder will begin their discovery of Antica Napa Valley when they take home four 3L bottles 
of Antica Napa Valley Cabernet Sauvignon. Then you and a guest are invited back to Napa Valley for two 
days and nights at Villagio Inn and Spa in Yountville. Your journey will take you to our wine estate located 
on a high plain in the eastern mountains of the celebrated Napa Valley. Its hilly terrain, rocky soils and 
beautiful landscape create above all, an estate ideal for winegrowing.

L O T  N O .  L I V E  A U C T I O N

L I V E  A U C T I O N



L O T  N O .  L I V E  A U C T I O N

C A B E R N E T  

S A U V I G N O N

Alessia Antinori will host you for dinner where you will sip through the vintages of Antica Napa Valley 
while enjoying Napa Valley cuisine. Alessia, Marchese Antinori’s youngest daughter and a winemaker in her 
own right, will share with you her family’s history and their love for Antica Napa Valley.

The following day, enjoy a relaxing morning learning about traditional Florentine cuisine while cooking 
alongside the winery chef. After, lunch will be served overlooking the vineyards of the estate. Of course, this 
is all in preparation for your visit to Tuscany! 

Lufthansa Business Class will transport you to Florence where you will spend two nights in a luxury hotel. 
By day, enjoy the city’s historically significant treasures, including a once-in-a-lifetime tour of Palazzo 
Antinori, the family’s residence and business headquarters since 1506. This illustrious example of the 
Florentine renaissance architectural style features works by Tintoretto, Della Robbia and Vannini. Your 
artistic exploration continues later with a private guided tour of the Uffizi Gallery, one of the world’s oldest 
and most famous museums. 

From Florence you’ll travel by private car to the Antinori family’s Tuscan estates. Tenuta Tignanello, in 
Chianti Classico, is where tradition and modernity met to create the original SuperTuscan. After lunch, 
you will travel to Badia, a Passignano estate surrounding the town’s medieval abbey and monastery cellars, 
where you will dine at Osteria a Passignano, a Michelin one-star restaurant. Two nights’ accommodations 
at the Fonte de’ Medici luxury farmhouse completes your stay in Chianti Classico. Dinner for two is also 
part of your stay at Fonte de’ Medici.

In the Tuscan coastal region of Bolgheri, a private helicopter ride will showcase the majesty of Bolgheri and 
the family’s Guado al Tasso estate. You also will enjoy two nights at the Tombolo Talasso Hotel with spa 
appointments featuring Mediterranean-influenced therapies, and dinner at the Sala Corallo Restaurant.

Your final evening in Florence brings you back to the Pallazo Antinori, where you will have dine at the Buca 
Lapi Restaurant, the oldest traditional Florentine restaurant in Florence. Chef and host Luciano Ghinassi 
will prepare for you a traditional Tuscan repast paired with wines from the Antinori estates.

Must be redeemed by December 2010. Must be scheduled on a mutually agreeable date for all parties at 
least two months in advance. Ideal timing for Italy trip: harvest 2009 or May/June 2010. Napa Valley visit 
to be scheduled at a mutually agreed date.

L I V E  A U C T I O N



D U C K H O R N  V I N E Y A R D S  A N D  P A R A D U X X

From Napa Valley to our nation’s capital, this five-day, wine-lover’s odyssey will have you following in the 

footsteps of presidents as you dine and drink your way from the idyllic splendor of Duckhorn Vineyards to 

the historic corridors of Washington, D.C.

Your journey begins in Napa Valley where you and nine friends will enjoy lively, interactive cooking lessons 

with former White House Executive Chef Walter Scheib. After cooking alongside Walter, and being regaled 

with stories from his time at the White House (1994-2005), you and your guests will join us for a White 

House (actually it’s a Grey House) reception, where winemaker Bill Nancarrow will lead you through a 

library tasting of Duckhorn Vineyards Three Palms Merlot in our newly appointed Barrel Room. 

Following your exploration of this historic vineyard-designate Merlot, join Margaret Duckhorn, along with 

Walter and Bill, for a sumptuous re-creation of a five-course White House dinner. As you enjoy dishes and 

wines savored by presidents, Walter will share his State Dinner secrets, Bill will reveal winemaking insights, 

and Margaret will delight guests with Napa Valley lore, and details about Duckhorn Vineyards’ evolution since 

1978. Each dinner guest will receive: a commemorative “Elephants, Donkeys and Ducks” serving dish; a limited-

production, commemorative cookbook featuring all of the White House menu features that were paired with 

Duckhorn wines in the last 30 years, including full-color photos and recipes for their re-creation; a current-

vintage bottle of Duckhorn Vineyards Three Palms Merlot, the wine that put Duckhorn on the map in 1978; 

and signed copies of Walter’s book, White House Chef: Eleven Years, Two Presidents, One Kitchen.

L O T  N O .  L I V E  A U C T I O N
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Next, two couples will jet first-class to Washington, D.C for a luxurious four-day, three-night visit. While 

in our nation’s capital, you will stay at the beautiful new Mandarin Oriental, the only Washington hotel 

offering views of the Jefferson Memorial, Washington Monument, Potomac Tidal Basin and Washington 

Marina. Your Washington experience will also include: dinner for four at the Five Diamond AAA awarded 

restaurant, CityZen, where Chef Eric Ziebold (2008 James Beard Award winner for Best Chef Mid Atlantic) 

will delight your culinary sensations with his masterful creations; a wine tasting session with Master 

Sommelier Andy Myers of CityZen restaurant and wine director for Mandarin Oriental; and behind-the-

scenes access and tours at some of the most historic buildings in our nation’s capital. 

To remember your “Elephants, Donkeys and Ducks” experience for years to come, the auction winners will 

have their cellars stocked with the following special selections from the Duckhorn wine library: a ten-year 

vertical of Duckhorn Vineyards Three Palms Merlot—1997–2006 vintages; a five-year vertical of magnums 

from Paraduxx—2001–2005 vintages; and a 12-bottle (375ml) case of the 1991 Miel, Duckhorn Vineyards’ 

rare, late harvest Sauvignon Blanc dessert wine, which has been produced only twice in 30 years. 

Dates for all events to be agreed upon mutually.

B L E N D M E R L O T L A T E  H A R V E S T

L I V E  A U C T I O N



N A P A  V A L L E Y  V I N T N E R S

Five days, four nights of the ultimate New York experience, including the U.S. Open, can be yours with 
this incredible luxury collaboration.

You’ll start your experience in ultimate style—before you even arrive in New York—with runway access to 
a sleek private jet, courtesy of Flexjet. Flexjet boasts the youngest aircraft in the fractional jet ownership 
industry, and you’ll have peace of mind knowing that the Flexjet fleet of Learjet and Challenger aircraft—
born of the rich history of Bombardier Aerospace—meets or exceeds all industry standards. With Flexjet, 
your travel is customized to your needs, and every aspect of the Flexjet experience is indicative of our 
unmatched expertise, service and commitment to excellence. Our Elite Services team anticipates and caters 
to every in-air need, so all that’s left for you to do is sit back, enjoy the luxurious, well-appointed cabin 
and arrive in New York refreshed and ready for the adventures that lie ahead. And when it is time to return 
home, Flexjet will have your aircraft ready to ensure your trip is perfect, from beginning to end.

Upon arrival, you will have at your beck and call an official U.S. Open Lexus vehicle—one that likely 
transported players such as Roger Federer and Serena Williams, to and from the tournament—complete 
with chauffeur, for the entire weekend (9:00  – 10:00  daily). You will be whisked in complete comfort 
to one of America’s most celebrated addresses: The Plaza, A Fairmont Hotel, located in heart of Manhattan. 
Following a recent $400 million renovation, The Plaza continues to provide uncompromising service. 
Enjoy a luxurious four-night stay in the Rose Suite, complete with private butler service, and a dinner in 

L O T  N O .  L I V E  A U C T I O N
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L O T  N O .  L I V E  A U C T I O N

the renowned Oak Room. This legendary bar has been restored to original grandeur of when it first opened 
in 1907. In addition, you’ll enjoy a Caudalie massage at The Caudalie Vinothérapie® Spa, which features 
essential and ultra-fine grape-seed oils that boost the skin’s hydration and restore suppleness and elasticity. 
Combined with extraordinary massage techniques, sublime.

Just a few blocks from The Plaza, enjoy an exclusive shopping experience at the New York Flagship  
CHANEL boutique. A fashion expert will welcome you with a glass of bubbly then guide you through three 
floors of timeless handbags, stylish shoes, the latest ready-to-wear and fine jewelry. You will be treated to 
a tour of the unique contemporary art works commissioned for the boutique, and to a luxurious make-up 
application with the newest colors from the runway. Then it’s a short stroll up to the Chanel Fine Jewelry 
and Watch boutique on Madison Avenue. There, amongst the sumptuous surroundings modeled after 
the private Paris apartment of Mademoiselle Coco Chanel, view the colorful new Baroque Fine Jewelry 
collection and be presented with two preselected exquisite Chanel J12 watches to remember this once-in-
a-lifetime weekend. 

Throughout your stay in New York, you’ll feel the buzz surrounding one of the biggest sporting events 
of the year—the US Open Grand Slam Tennis Tournament. As the VIP guests of Lexus, an Official US 
Open sponsor, you will be treated to a red-carpet arrival and seating in the Lexus Luxury Suite—one of the 
best views in Arthur Ashe Stadium—at the Men’s Singles Championship on Sunday, September 13. Enjoy 
cocktails and hors d’oeuvres inside the suite, and take a tour of the grounds before play begins. Be sure to 
bring your best star-spotting spectacles, as you and many famous faces watch tennis history. 

This amazing lot also includes an annual membership to Quintessentially, the global private members 
club and concierge service. Recently named The Best Concierge by Vanity Fair, New York Magazine and 
Condé Nast Traveler, your account managers will be on hand to provide you with the virtual keys to any 
city—24/7. Whatever you need or desire, Quintessentially will solve and source a whole host of lifestyle 
management services, from access to the best restaurants, night spots and resorts to acquiring exclusive 
tickets for the latest film premieres, festivals and fashion shows. So whether you are looking for that rare 
set of bongo drums, need to find 12 albino peacocks for a party or even redesign your home, whatever the 
request, Quintessentially will fulfill it. 

And now that we’re at match point with this lot…as a memento of your incredible NY experience, you’ll 
enjoy an amazing collection of 40 large-format bottles of Napa Valley wine, compliments of the Napa Valley 
Vintners, shipped to your home to enjoy at your leisure.

Let’s rally!  

Date of New York experience: September 10–14, 2009

L I V E  A U C T I O N









The opening bid for all lots is $175 per case, and the minimum bid increment is $50. From 12:00 noon–  

3:00 , the maximum bid increment is $500. From 3:00– 4:00 , there is no maximum bid increment. 

To bid, write your bidder number and bid amount for one case of wine on a small bid board. Each new 

high bid is posted on the big board, and knocks the lowest bid off the board and out of play. Bid as often 

and on as many lots as you wish. The ten bids for each winery on the board at 4:00 on Friday each win one 

case of the wine. 

Wines offered in the Barrel Auction are priced and sold per case and do not include the barrel.  

The top bidder for each winery will receive a branded barrelhead, compliments of  Demptos Cooperage, to 

commemorate their winning bid.

B A R R E L  T A S T I N G  &  A U C T I O N 
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The winning bids can be viewed on the big boards after the close of the Barrel Auction, or at  

www.napavintners.com after 12:00 noon on Monday, June 8.

On Sunday, June 7, from 10:00 –1:00 , payment may be made at the Bidder Services area at Robert 

Mondavi Winery. 

 

Each auction lot consists of twelve (12) 750ml bottles. An estimated date of release is listed for each lot, 

but the vintner retains final discretion as to when the wine will be bottled and delivered to the purchaser. 

Estimated release dates are included in each barrel lot description. The purchaser may take possession of the 

case when notified by the winery. All shipping expenses are the responsibility of the purchaser. 

Please refer to the Conditions of Purchase on page xvii. 
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B A R R E L  A U C T I O N

A T A L O N  W I N E R Y  

A N D R E T T I  W I N E R Y

A L P H A  O M E G A

A H N F E L D T  W I N E S  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

L O T  N O .

B E R I N G E R  V I N E Y A R D S  

B E N N E T T  L A N E

B E A U L I E U  V I N E Y A R D  

B E A U C A N O N  E S T A T E  

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

L O T  N O . B O U N T Y  H U N T E R  R A R E  W I N E S

B O U C H A I N E  V I N E Y A R D S  L O T  N O .

B L A C K B I R D  V I N E Y A R D SL O T  N O .

B I G H O R N  C E L L A R S  L O T  N O .



B A R R E L  A U C T I O N

C A I N  V I N E Y A R D  &  W I N E R Y  L O T  N O .

B U R G E S S  C E L L A R S  L O T  N O .

B R O W N  E S T A T E  V I N E Y A R D S  L O T  N O .

B O U R A S S A  V I N E Y A R D S  L O T  N O .



B A R R E L  A U C T I O N

C E 2 V  

C A S A  N U E S T R A  W I N E R Y  &  V I N E Y A R D S

C A R V E R  S U T R O  W I N E S  

C A K E B R E A D  C E L L A R S  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .
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C L O S  P E G A S E  

C L O S  D U  V A L  

C L A R K - C L A U D O N  V I N E Y A R D S  

C H A T E A U  M O N T E L E N A  W I N E R Y  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .
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C O V E N A N T

C O S E N T I N O  W I N E R Y  

C O N N  C R E E K  W I N E R Y

C O H O
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L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

D O M A I N E  C H A N D O N  

D A R I O U S H  

D . R .  S T E P H E N S  E S T A T E  

C R O C K E R  &  S T A R R  W I N E S  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

E T U D E  

E M I L I O ’ S  T E R R A C E  

E H L E R S  E S T A T E  

D U C K H O R N  V I N E Y A R D S  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

F R E E M A R K  A B B E Y

F R A Z I E R  W I N E R Y

F R A N K  F A M I L Y  V I N E Y A R D S

F A R  N I E N T E

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

H A R R I S  E S T A T E  V I N E Y A R D S  

H A L L  

G H O S T  B L O C K  

G E M S T O N E  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

I D E O L O G Y  C E L L A R S  

H E W I T T  V I N E Y A R D  

T H E  H E S S  C O L L E C T I O N  W I N E R Y

H D V  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

J O H N  A N T H O N Y  

J O E L  G O T T  W I N E S  

J E R I C H O  C A N Y O N  V I N E Y A R D  

L O T  N O .

L O T  N O .

L O T  N O .

J .  D A V I E S  V I N E Y A R D SL O T  N O .



B A R R E L  A U C T I O N

K E E N A N  W I N E R Y  

J U D D ’ S  H I L L  

J O S E P H  P H E L P S  V I N E Y A R D S  

J O N E S  F A M I L Y  V I N E Y A R D S  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

L O N G F E L L O W  W I N E  C O M P A N Y

L A R K I N  W I N E S

L A I R D  F A M I L Y  E S T A T E

K U L E T O  E S T A T E

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

M O U N T  V E E D E R  W I N E R Y

M O N T I C E L L O  V I N E Y A R D S

M E R R Y V A L E  V I N E Y A R D S

L O T  N O .

L O T  N O .

L O T  N O .

L O U I S  M .  M A R T I N I  W I N E R YL O T  N O .



B A R R E L  A U C T I O N

O A K V I L L E  R A N C H  V I N E Y A R D S

O A K V I L L E  E A S T  W I N E  C O M P A N Y

N I C K E L  &  N I C K E L

N E W T O N  V I N E Y A R D

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

P A L M A Z  V I N E Y A R D S

O ’ S H A U G H N E S S Y  E S T A T E  W I N E R Y

O ’ B R I E N  E S T A T E

O B E R O N  W I N E S

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

P E J U

P A R A L L E L  N A P A  V A L L E Y

P A R A D U X X

P A R A D I G M  W I N E R Y

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

R E A L M  C E L L A R S

R A M I A N  E S T A T E

P R O V E N A N C E  V I N E Y A R D S

P R I D E  M O U N T A I N  V I N E Y A R D S

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

R O B E R T  P E C O T A  W I N E R Y

R O B E R T  M O N D A V I  W I N E R Y

R E Y N O L D S  F A M I L Y  W I N E R Y

R E V A N A  F A M I L Y  V I N E Y A R D

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

R O Y  E S T A T E

R O U N D  P O N D  E S T A T E

R O M B A U E R  V I N E Y A R D S

R O C C A  F A M I L Y  V I N E Y A R D S

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

S C H W E I G E R  V I N E Y A R D S

S A W Y E R  C E L L A R S

S A L V E S T R I N

S A I N T S B U R Y

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

S I L V E R A D O  V I N E Y A R D S

S I G N O R E L L O  V I N E Y A R D S

S H A F E R  V I N E Y A R D S

S E Q U O I A  G R O V E  V I N E Y A R D S

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

S T E L T Z N E R  V I N E Y A R D S

S T A G S ’  L E A P  W I N E R Y

S T .  C L E M E N T  V I N E Y A R D S

S O Ñ A D O R  C E L L A R S

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

T A M B E R  B E Y  

S W A N S O N  V I N E Y A R D S  

S T O N E H E D G E  W I N E R Y  

S T E R L I N G  V I N E Y A R D S  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

T R U C H A R D  V I N E Y A R D S

T R I N I T A S  C E L L A R S

T R I N C H E R O  N A P A  V A L L E Y  

T O M  S C O T T  V I N E Y A R D  

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

V I N E Y A R D  7  &  8

V I N E Y A R D  2 9

V I A D E R  V I N E Y A R D S  &  W I N E R Y

T U R N B U L L  W I N E  C E L L A R S

L O T  N O .

L O T  N O .

L O T  N O .

L O T  N O .



B A R R E L  A U C T I O N

Z D  W I N E S

W I L L I A M  H I L L  E S T A T E

V I N R O C  W I N E  C A V E S

L O T  N O .

L O T  N O .

L O T  N O .

N A P A  C E L L A R SL O T  N O .









E - A U C T I O N

The E-Auction offers rare and one-of-a-kind Napa Valley wines and vintner-hosted Napa Valley experiences 

for Auction Napa Valley attendees and online bidders alike. 

Opening bid on all E-Auction lots is $250. On bids from $250 to $1,000, the minimum bid increment is 

$50; over $1,000, the minimum bid increment is $100.  Throughout the course of the Auction, the status 

of bidding will be available. To place a bid:

   Log in to your account with your username and password.  

Browse the available lots, or use the Search Box to find lots by winery name or lot number. 

Click an item to learn more about it and to see the current high bid. 

To bid on an item, enter your maximum bid and click Place Bid. 

Review your bid, then click Accept Bid or Cancel This Bid. 

If you click Accept Bid the system will begin bidding according to the Proxy Bidding process  

(see below). 

   To see the status of any of your bids, click My Bids.

   When you are finished, log out. 

Proxy Bidding is an automatic method of bidding that increases your bid to the next higher price when 

another user outbids you on the same item. Your bid is increased until your specified maximum bid amount 

is reached, or UNTIL the auction ends. 

   If an item is currently bid at less than $1000, your bid will be automatically raised in  

$50 increments up to your maximum bid.

   If an item is currently bid at $1000 or more, your bid will be automatically raised in  

$100 increments up to your maximum bid.

   “Be a Hero” Bidding: to bypass the proxy bidding system and automatically escalate the bidding 

to your current maximum bid, click on “Be a Hero.”



E - A U C T I O N

G E N E R A L  I N F O R M A T I O N

Before the E-Auction closes on June 5, you can bid from anywhere in the world with an Internet connection. 

Just go to www.napavintners.com, click on Auction Napa Valley and then E-Auction.

Lots won by online bidders will be charged on Sunday, June 7, to the credit card provided during 

registration. Auction Napa Valley attendees may make alternate payment arrangements at the Bidder 

Services area at Robert Mondavi Winery until 5:00  on Friday, June 5, or between 10:00  and  

1:00  on Sunday, June 7.

Winning bidders will receive an e-mail containing contact information for delivery arrangements. Some 

lots may contain items that will be fulfilled by the participating winery directly. Purchasers are responsible 

for shipping charges, however, delivery within Napa County will be complimentary.  

Please refer to the Conditions of Purchase on page xvii.

 



E - A U C T I O N

T O P  B I D D E R  G I F T

Silversea Cruises is pleased to recognize the overall E-Auction top bidder with an incredible nine-day 

passage for two on the Silver Shadow. You’ll depart from Fort Lauderdale on October 28, 2009, then head 

to sea, with ports of call including Tortola, Antigua, St. Lucia and Grenada before reaching your final 

destination of Bridgeton, Barbados.  

While on board, you’ll enjoy a sumptuous ocean-view suite and the luxurious freedom of an all-inclusive 

lifestyle. Distinctive European styling is reflected in every detail, from uncompromising service to exquisite 

gourmet dining.

So place your E-Auction bids and enjoy the journey! 

 



J E F F  M O R G A N ,  B R A D  W A R N E R , 

&  S U S A N  K E N W A R D

B O B  T O R R E S

F R E D  &  S A L L Y  S C H W E I G E R R Y A N  &  D O U G  H I L L



E - A U C T I O N

L O T  N O .  E - A U C T I O N

V A R I O U S  V A R I E T I E S

N A P A  V A L L E Y  V I N T N E R S  A N D 

T H E  C U L I N A R Y  I N S T I T U T E  O F  A M E R I C A 

A T  G R E Y S T O N E

This first lot in the 2009 Auction Napa Valley E-Auction includes a collection of one-of-a-kind wines crafted 

by Napa Valley Vintners members for their Premiere Napa Valley Barrel Tasting & Auction. For this annual 

event, which is open only to members of the wine trade, 200 vintners create one-time-only lots that are sold 

in a live auction, with each wine available to only one bidder. It’s a chance to see what happens what some of 

the world’s greatest winemakers come up with when all bets are off.

The CIA at Greystone, site of Premiere Napa Valley and a successful bidder at the trade auction, will send you 

home with a case of 12 different 750mls of Premiere Napa Valley wines, each numbered and specially labeled. 

And, at a date mutually convenient, you and eleven of your best friends or clients will have a private tasting 

of these wines from The CIA’s Premiere Napa Valley collection with Traci Dutton, Greystone’s sommelier and 

beverage manager, in the school’s state-of-the-art Rudd Center for Professional Wine Studies.

Finally, this Premiere lot includes two seats to the Napa Valley Intensive, a two-day class led by Karen MacNeil, 

chair of The CIA’s professional wine studies program and author of The Wine Bible.

Tasting and intensive to be scheduled for a mutually agreeable date.



E - A U C T I O N

L O T  N O .  E - A U C T I O N

V A R I O U S  

V A R I E T I E S

N A P A  V A L L E Y  V I N T N E R S  A N D  

W I N E  S P E C T A T O R  M A G A Z I N E

Napa Valley Vintners and Wine Spectator are proud to provide you with this “year-’round” wine education 

package. Start off your education with two tickets to the perenially sold-out New York Wine Experience 

“Critics Choice” Grand Tasting sponsored by the Wine Spectator Scholarship Foundation in New York City 

October 22 and 23, 2009, at the Marriott Marquis. 

Then, here comes the wine. Enjoy three bottles of wine each month for 12 months from members of the Napa 

Valley Vintners to grow both your appreciation for the incredible Napa Valley and your cellar. In addition to 

the wine, you will receive a subscription to Wine Spectator, a chance to learn about the world of wine and other 

items that will enhance your tasting experience. 

Travel not provided. Winner selects night of October 22 or October 23.



E - A U C T I O N

B O R D E A U X  B L E N D C A B E R N E T  

S A U V I G N O N

M E R L O T

A H N F E L D T  W I N E S

Enjoy great wine, barrel tasting, food and a two-night stay in Napa! 

The winning bidder will receive four magnums of Ahnfeldt Wines’ small-production wines from our unique 

vineyards and enjoy a two-night stay for two at the historic McClelland-Priest Bed & Breakfast Inn in old 

town Napa, circa 1879, which includes breakfast, wine reception and Napa Valley wine tour itinerary. (Subject 

to blackout dates and availability). We’ll also include a VIP barrel tasting and lunch for six at our new tasting 

room in downtown Napa, Uncorked at Oxbow.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

A N O M A LY  V I N E Y A R D S ,  B E R I N G E R  V I N E Y A R D S , 

C A S A  N U E S T R A  W I N E R Y  &  V I N E Y A R D S ,  C H A R N U  W I N E R Y,  

C O R I S O N  W I N E R Y,  C R O C K E R  &  S T A R R  W I N E R Y,  D A N C I N G  H A R E S 

V I N E Y A R D ,  D A V I D  F U LT O N  W I N E R Y,  D E L  D O T T O  V I N E Y A R D S ,  

D U C K H O R N  V I N E Y A R D S ,  E H L E R ’ S  E S T A T E ,  F L O R A  S P R I N G S 

W I N E R Y  &  V I N E Y A R D S ,  H A L L ,  H O P E  &  G R A C E ,  J A F F E  E S T A T E , 

M O N T I C E L L O  V I N E Y A R D S ,  PA R R Y  C E L L A R S ,  R AY M O N D  V I N E Y A R D S , 

R E V A N A  FA M I LY  V I N E Y A R D ,  S A LV E S T R I N  V I N E Y A R D  &  W I N E R Y, 

S P O T T S W O O D E  E S T A T E  V I N E Y A R D  &  W I N E R Y, T R I N C H E R O  N A PA  

V A L L E Y,  V I N E Y A R D  2 9 ,  V  M A D R O N E , W O L F  FA M I LY  V I N E Y A R D S

St. Helena is the oldest continuous wine growing region within the Napa Valley. Appellation St. Helena 

offers a wonderful sampling of wines from 25 producers, many of which are only available at the winery or 

on allocation. The wines of Appellation St. Helena in this lot include some of the best-known wineries in the 

world—and some of the most exciting new names in the Valley.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

C A B E R N E T  F R A N C

C A B E R N E T  

S A U V I G N O N

 

P E T I T E  S I R A H

R E D  T A B L E  W I N E

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D C A B E R N E T  

S A U V I G N O N

A R I E T T A

A one-time-only offering of the three Arietta “grands vins” of the 2005 vintage in engraved imperials: 

Arietta Red Wine H Block Hudson Vineyards 2005; Arietta Red Wine Variation One 2005; and Arietta 

Cabernet Sauvignon 2005.

AND, if the winning bid exceeds $10,000, vintner, auctioneer and amateur pianist Fritz Hatton will, 

upon request, pack up a mixed case of library Ariettas and some sheet music, and travel to the home of the 

winning bidder to help stage an “Evening of Ariettas.” If the winning bidder chooses to raise money for a 

favored local charity, Fritz will even stage a “mini-auction” at the dinner. 

Note: bidder to provide everything for the evening apart from wine, music and auctioneer. Date to be 

mutually agreed; generally not available Saturdays.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  

B L E N D

C A B E R N E T  

S A U V I G N O N

B A R L O W  V I N E Y A R D S

Enjoy these beautiful etched magnums of Barlow Wines in verticals of estate-grown Cabernet Sauvignon 

and Barrouge, our Bordeaux-style wine. Years included for both are 2002 – 2005.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

B A R N E T T  V I N E Y A R D S

Barnett Vineyards is a boutique winery located at the top of Spring Mountain, founded by Fiona & Hal 

Barnett in 1983. We produce hand-crafted, small-production wines, including the exemplary mountain 

Cabernet Sauvignon named after a small parcel on our estate vineyard: Rattlesnake Hill. 

Pairing views nearly as good as the wines themselves, our lot features: lunch for 10 with winemaker David Tate 

on top of Rattlesnake Hill; a vertical tasting of our Spring Mountain District Cabernet Sauvignons and our 

other single-vineyard wines; and a signed, etched 3L of our 2006 Rattlesnake Hill Cabernet Sauvignon—of 

which only 20 were produced—for each couple.  Take advantage of this opportunity to enjoy wine, food and 

incredible panoramic views from the top of Spring Mountain! To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

B E A U L I E U  V I N E Y A R D ,  H E W I T T  V I N E Y A R D ,  

P R O V E N A N C E  V I N E Y A R D S  A N D  S T E R L I N G  V I N E Y A R D S

What makes an American Classic? An American Classic is:

   suave, multilayered and sophisticated: Humphrey Bogart in “Casablanca,” Georges De Latour Private  
Reserve Cabernet Sauvignon

   balanced, graceful and muscular: Gene Kelly in “Singin’ in the Rain,” Sterling Vineyards Private Reserve 
Cabernet Sauvignon

   passionate, youthful, gone too soon: James Dean in “Giant,” Provenance Rutherford Cabernet Sauvignon

   powerful, singular and true: Clint Eastwood in “Unforgiven,” Hewitt Cabernet Sauvignon 

Savor the ineffable—four expressions of the ultimate American Cabernet from Napa Valley—in etched 

3L bottles from classic Cabernet Sauvignon producers Beaulieu Vineyard, Sterling Vineyards, Provenance 

Vineyards and Hewitt Vineyard.

In addition, in September 2009, you and a guest will join winemaker Jeffrey Stambor, and host winery 

Beaulieu Vineyard, at the 61st annual Primetime Emmys® Telecast and the Governors Ball. Stroll the red 

carpet and catch up with Clint and neoclassics like Jack, Johnny and Brad. 

Package also includes one night’s accommodation at the newly opened luxury resort, Montage Beverly Hills, 

and a lunch or dinner reservation at its restaurant. Enjoy!

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

B E L L O  F A M I L Y  V I N E Y A R D S

Enjoy six bottles of Bello Family Vineyards premium Cabernet Sauvignon: three bottles of our 2005 and 

three of our 2006.

L O T  N O .  E - A U C T I O N



O L G A  &  B I L L  K E E V E R F R A N K  M I R E N D A

T E R I  &  R O N  K U H NC H A R L E S  H E N D R I C K S



E - A U C T I O N

B L E N D

B E N E S S E R E

Phenomenon, Benessere’s unique “Super-Napan” estate blend of Cabernet Sauvignon, Sangiovese, Merlot 

and Syrah, embodies the pinnacle of winemaking at Benessere. It’s an unusual “phenomenon” in Napa 

Valley, although these varietals often are the basis for the finest blended Super-Tuscan wines in Italy. The 

successful bidder will enjoy a three-bottle vertical of 2003, 2004 and 2005 Phenomenon in magnums signed 

by winemaker Chris Dearden.

In addition, further delight in and familiarize yourself with our pristine estate vineyards and family-owned 

winery with a private lunch paired with Benessere wines and a “create your own Phenomenon” private wine 

blending session with Chris. Each person will take home one magnum of the blend the group created. Lunch 

and blending session to be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

B I G H O R N  C E L L A R S

From the library, this lot contains the only three vintages of Bighorn Cellars Grand Reserve Cabernet  

Sauvignon ever produced in large format. Three 3L bottles, one each of vintages 1999, 2000 and 2001:  

a vertical look back in time that is not to be missed.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

B L A C K  S T A L L I O N  W I N E R Y

This will be a weekend in Napa Valley that will never be forgotten. Stay at our winery cottage, where you will 

be treated to lunch by our personal chef. Then, assist our winemaker with blending our latest Cabernet, before 

riding horseback through the vineyards. That evening is dinner at the world-class Auberge du Soleil restaurant. 

In addition, you will receive two cases of our Cabernet, one of our first vintage and one of the latest, which 

you helped blend. Also included is a one-year membership in our wine club. To be scheduled for a mutually 

agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  

B L E N D

B L A C K B I R D  V I N E Y A R D S

Founded in 2003 by Michael Polenske, Blackbird Vineyards is an artisanal producer of Pomerol-inspired wines 

from the Napa Valley. Planted in 1997, the estate vineyard is located in the heart of the Oak Knoll District—a 

region appreciated for its moderate climate and deep, gravelly soils. The vineyard’s valley floor topography 

presents optimum growing conditions for winemaker Sarah Gott and winegrower Aaron Pott to produce 

elegantly styled, appropriately balanced red wines that offer short and long term cellaring potential. Limited 

quantities are available through an allocated mailing list direct from the winery and in the finer restaurants 

and hotels around the world.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D C A B E R N E T  

S A U V I G N O N

S Y R A H

Z I N F A N D E L 

B O U R A S S A  V I N E Y A R D S 

Enjoy the ultimate library collection of Bourassa wines and a wine country getaway, courtesy of Bourassa 

Vineyards. In this custom-made box, you'll find 12 bottles of wine selected by winemaker Gary Galleron. 

All of the bottles will be signed Vic Bourassa, proprietor. Most of the wines are from Bourassa's library 

collection. This is perfect for anyone who is serious about collecting wine. You will also find gift certificates 

for a wine tasting and wine blending seminar for six people at Bourassa Vineyards, a helicopter ride for four 

people from Wine Country Helicopters, and a cooking class for four taught by Chef Julie Logue-Riordan 

from Cooking with Julie. As a thank you for successfully biding on our lot, you will receive your very own 

Napa Valley Wine Blending Party Kit. Impress your friends with this kit, which allows you to host your 

own wine blending party. The kit comes with everything you will need including invitations, pipettes, and 

tasting mats. "Celebrate life" with friends, family, food and wine.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

B R O M A N  C E L L A R S

Broman Cellars presents a special vertical collection of Cabernet Sauvignon for your entertainment and 

enjoyment. Enjoy the wines in both standard format—for everyday enjoyment—and in magnum for 

special occasions.

In addition, the winning bidder and guest will receive an experience normally reserved for family: a flight-

seeing trip of the Golden Gate and our beautiful Napa Valley by our own winemaking pilot, Bob Broman! 

After your aerial tour, join the Broman family at their home to share an al fresco dinner on their patio next to 

their ten-foot waterfall and koi-stocked pond. (Sorry, leave your fishing poles home).

You meal will be a sumptuous bounty of Napa Valley grown and produced food prepared by Deborah Broman 

and wine made by Bob throughout his 35 years of winemaking experience from such places as Stag’s Leap 

Wine Cellars.

L O T  N O .  E - A U C T I O N



M A R G A R E T  D U C K H O R N



E - A U C T I O N

B O R D E A U X  B L E N D

C A K E B R E A D  C E L L A R S

Come up above the fog line to our Dancing Bear Ranch on Howell Mountain for a wonderful lunch for six. 

Lunch will be prepared by executive resident chef Brian Streeter and his staff. Before lunch, we’ll either take 

an easy hike or simple stroll around the vineyard. Glorious views, stunning sights and fabulous wines await 

your group. To be scheduled for a mutually agreeable date. 

Also included are three bottles each of the hard-to-find 2005, 2004, 2003 and 2002 Dancing Bear Ranch 

Cabernet Sauvignon. 

L O T  N O .  E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

C A F A R O  C E L L A R S

The Cafaro Reserva is made in very limited production: only 200 cases and only five 3L bottles per vintage. 

These two outstanding vintages, 1999 and 2000, will show the ageability and the elegance of Cafaro wines.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

P E T I T E  S I R A H

C A R V E R  S U T R O  W I N E S

With dense purple color, impressive extract, blueberry, blackberry, camphor, licorice incense and graphite notes 
followed by massive concentration and density—as well as purity and depth—this wine should last for 25 
years. From the celebrated Palisades Vinyeard, which has produced high-scoring Petite Sirah for the last decade.

L O T  N O .  E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

C A R R E F O U R  V I N E Y A R D S

Carrefour Vineyards is an 18-acre estate that produces estate-grown wines. Carrefour is the French name for 

“crossroads” or a “meeting place,” which paints the perfect picture of our “food, wine and friends” lifestyle. 
Our lot features an etched 6L of our 2005 Carrefour Vineyards Cabernet Sauvignon. The wine is estate grown 
and is 87% Cabernet Sauvignon, 3% Petit Verdot, 5% Merlot and 5% Cabernet Franc. The successful bidder 

will also receive a picnic and tasting for four at our vineyards. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

C H A R N U  W I N E R Y 

A N D  V  M A D R O N E  C E L L A R S

This is your chance to get to know two small-production St. Helena super-premium Cabernet Sauvignon 

producers. Two couples will start with a tour and tasting at V Madrone’s renovated historic winery, followed 

by lunch with wine in the Charnu Winery owners’ private cave. The winners will then take home a Cabernet 

Sauvignon vertical from each winery. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

C H I M N E Y  R O C K  W I N E R Y

Chimney Rock’s impressive ability with Stags Leap District Cabernet Sauvignon is well demonstrated in 

the 2006 vintage. This collection provides one great vintage, in five sizes. The 375ml will give the collector 

insight to the development of the wine and when to enjoy the other bottles. Chimney Rock is a 100% estate-

based winery, sourcing grapes exclusively from its Stags Leap District vineyards. Innovative vineyard practices  

have resulted in highly regarded wines revered by collectors, consumers and media since the winery’s founding 

in 1980.

The 2006 Cabernet Sauvignon harvest began on October 16 and ended with a flourish on November 2, 

just beating the first rain of the season. The wait was worth it—tannins ripened nicely, flavors are very well 

developed, luscious, and complex with the velvety finish associated with the renowned Stags Leap District.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S Y R A H

C L I F  F A M I L Y  W I N E R Y

Back by popular demand, this lot is sure to get your heart pumping. Clif Family Winery owners Gary 

Erickson and Kit Crawford and winemaker Sarah Gott will take you on a morning bike ride through the 

Napa Valley, customized to your skills and preferences. You’ll be outfitted with a bike (or bring your own) 

and other gear for the ride. The ride will include plenty of stops to take in the beautiful scenery. After your 

ride, stop by our tasting room for a private tasting of our current releases and library vintages with Sarah. 

Then it’s lunch at Go Fish with Gary, Kit and Sarah, followed by an indulgent “Taste of Napa Valley” spa 

package at Health Spa Napa Valley. To be scheduled for a mutually agreeable date.

You’ll also receive six bottles each of 2006 Gary’s Improv Syrah and 2006 kit’s killer cab Cabernet Sauvignon; 

one Clif jersey, bike shorts and socks; one LUNA jersey, bike shorts and socks; two Patagonia® fleece jackets  

and six boxes of Clif Bar products.

 

L O T  N O .  E - A U C T I O N



E - A U C T I O N

S A U V I G N O N  B L A N C

C O C K E R E L L  F A M I L Y  W I N E  E S T A T E S

24 of our best! First, 12 bottles of our 2006 Terroir Coquerel Sauvignon Blanc, our signature wine that has 

been aged in new French oak. It pairs well with seafood, white meats and Mediterranean dishes. Next, 12 

bottles of our 2007 Le Petit Coquerel stainless steel-fermented Sauvignon Blanc, a truly beautiful wine with 

sushi, seafood and cheese.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

C O N N  C R E E K  W I N E R Y

Like a collection of inspired literary works, Conn Creek Anthology is made from a selection of Napa Valley’s 

finest vineyards and AVAs known for growing Bordeaux varieties. In honor of our flagship wine Anthology, we 

pay tribute to the inspired works of Shakespeare with a lot that is sure to be “As You Like It.” Our Elizabethan 

gardens may remind you of a scene from “A Midsummer Night’s Dream,” one of four plays you’ll see during 

the 2009 season at the California Shakespeare Theater in Orinda, CA, with your season tickets for four.  

Stroll the winery gardens with five guests before entering our AVA Room for a private two-hour seminar where 

you’ll taste barrel samples of Cabernet Sauvignon from each of Napa Valley’s sub-appellations and “Measure 

for Measure,” blend your own to bottle and take home. To be scheduled for a mutually agreeable date. You’ll 

also leave with three 5L etched and painted bottles of Anthology. “All’s Well That Ends Well,” as Shakespeare 

would say.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

L O T  N O .  E - A U C T I O N

L O T  N O .  E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

D A L L A  V A L L E  V I N E Y A R D S

One bottle of the 2005 Dalla Valle Vineyards Cabernet Sauvignon in double-magnum format. This is one of 

the three bottles produced and signed by the proprietor, Naoko Dalla Valle. This etched and hand-painted 

bottle of Cabernet Sauvignon will age beautifully in your cellar and will reward your patience. It exhibits 

impressive ripeness, density and complexity with a great aging potential.

C A B E R N E T 

S A U V I G N O N

C O R N E R S T O N E  C E L L A R S

A five-vintage vertical in beautiful, etched 3L bottles all produced by renowned winemaker Celia Welch Masyczek.



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

D I A M O N D  T E R R A C E

No, it’s not the title of the next big wine movie, but what you’ll get if you’re the successful bidder on this lot. 

First, you’ll take home two beautifully etched 3L of 2006 Diamond Terrace Cabernet Sauvignon, one produced 

from our seven-acre Eagle Summit vineyard on Howell Mountain, and the other from our five-acre “home” 

vineyard on Diamond Mountain. Then, check your calendar and pick the perfect weekend to come back to 

Napa Valley to experience it mountain style, as you and five friends enjoy a stay at the Eagle Summit vineyard 

guest house, at 1,800 foot elevation on Howell Mountain. What more could you ask for in this lot? How about 

a barrel tasting of Diamond Terrace wines, led by winemaker Thomas Brown followed by a sumptuous lunch, 

hosted by owners Hal and Maureen Taylor, and complemented by library wines from Diamond Terrace. To be 

scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

S P A R K L I N G  W I N E

D O M A I N E  C H A N D O N

Domaine Chandon invites you and a guest to experience the glitz, glamour and breathtaking excitement of 

New York as a Fashion Week insider. Chandon has created a custom cuvée for DKNY as they celebrate 20 

years of style. You and your guest will be part of the birthday festivities, with exclusive access to New York’s 

Fashion Week in September 2009, where you’ll experience DKNY’s Spring 2010 Fashion Show alongside the 

fashion “yes” list; a Sephora makeover; and the opportunity to make your entrance in enticing DKNY designs 

purchased at discount with a VIP DKNY card that entitles you to 25% off at all DKNY stores for an entire 

calendar year. 

To prepare you for your trip, enjoy a private tour and tasting at the winery with the designer of this special 

wine, Chandon Sparkling Winemaker Tom Tiburzi, and go home with 20 bottles of this custom wine, one for 

each of DKNY’s 20 years, and two custom totes designed by DKNY to hold four mini bottles of this signature 

wine—the perfect accessory for your trip to NY.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B L E N D

 

M E R L O T

D U C K H O R N  V I N E Y A R D S  A N D  P A R A D U X X

Explore the promise of a new vintage with five friends. Begin at Duckhorn Vineyards, where one of our 

renowned winemakers will host a vertical tasting and a tour of our winery and estate. Next, savor an elegant 

evening barbecue in our Cork Tree Vineyard catered by Napa’s BarBersQ, and paired with Duckhorn Vineyards 

and Paraduxx wines. After dinner, settle back by the fire under the stars as you roast s’mores. Then retreat to 

your luxury tent site in the vineyards and let the sounds of nature lull you to sleep. 

The next day will begin with a catered breakfast from Yountville’s acclaimed Bouchon Bakery. We’ll then outfit 

you and your guests with harvest kits—a hat, t-shirt, apron, trimmers and gloves—before you head out to the 

vineyard to learn the secrets of harvest alongside our vineyard crew. After you help harvest grapes, it’s off to 

Paraduxx to experience crush. Your adventure will be completed with a picnic lunch served in the olive orchard 

and paired with a selection of exceptional wines from Duckhorn Vineyards and Paraduxx.

Dates for all events to be agreed upon mutually. Transportation to and from vineyards and wineries included.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

E L I Z A B E T H  S P E N C E R  W I N E S

Some of the most enjoyable evenings in Napa Valley are spent outdoors around a backyard table with close 

friends, great food and lots of spectacular wine. Elizabeth Spencer invites the two of you and eight of your 

friends to join proprietors/vintners Elizabeth Pressler and Spencer Graham to an informal evening of al fresco 

dining, prepared by the Rutherford Grill, under the stars in our Rutherford “Secret Garden.” This lot also 

includes a mixed case of Elizabeth Spencer Cabernet Sauvignon from Rutherford, Howell Mountain and 

Mount Veeder, plus a 9L of Elizabeth Spencer Rutherford Cabernet Sauvignon. To be scheduled on a mutually 

agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

L O T  N O .  E - A U C T I O N

C A B E R N E T  S A U V I G N O N

E L I Z A B E T H  S P E N C E R  W I N E S

Delve into the delights of Napa Valley Cabernet Sauvignon in a big way with magnums from three different 

world-renowned Napa Valley sub-appellations. Included are two magnums each of Elizabeth Spencer 

Cabernet Sauvignon from Rutherford, Mount Veeder and Howell Mountain, plus a one-year membership to 

the Elizabeth Spencer Charter Wine Club.

E L I Z A B E T H  S P E N C E R  W I N E S

Experience Elizabeth Spencer’s unique interpretation of two classic varietals that helped to make Napa Valley  

famous. Lot includes a three-year vertical of Napa Valley Chardonnay and Napa Valley Cabernet Sauvignon, 

with two bottles of each vintage, plus a one-year membership to the Elizabeth Spencer Charter Wine Club. 

C A B E R N E T  S A U V I G N O N C H A R D O N N A Y  

L O T  N O .  E - A U C T I O N



E - A U C T I O N

L O T  N O .  E - A U C T I O N

F O L I E  À  D E U X

In the heart of Oakville, Napa Valley’s epicenter for outstanding wine, you’ll be treated to an amazing wine 
country picnic on the grounds of Folie à Deux winery. Your group will enjoy a specially prepared feast of 
gourmet picnic fare, paired with the delightful wines of Folie à Deux and set amidst a backdrop of vineyards, 
lavender and the pristine Mayacamas Mountains. Experience Napa Valley and “share the fantasy” with this 

eclectic, boutique winery.

C A B E R N E T  

S A U V I G N O N

E T U D E

A library lot not to be missed! The lucky bidder will receive an eight-year vertical of library vintages of Etude 
Napa Valley Cabernet Sauvignon in 3L bottles: 1995–2002. In addition, this lot includes a private tasting for 
eight guests at the beautiful Etude winery.

The Etude Napa Valley Cabernet Sauvignon is handcrafted from several vineyards representing the major 
benchland sub-appellations of Napa Valley—Rutherford, St. Helena, Oakville and Calistoga. These vineyards 
are located in the prime Cabernet zone, which provide winemaker Jon Priest with a broad palette of aromas, 
flavors and textures from which to fashion complex Cabernet Sauvignon that expresses the varietal and regional 
personalities. Tasting to take place on a mutually agreed upon date before June 1, 2010.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D  C A B E R N E T  

S A U V I G N O N

C H A R D O N N A Y

F R A N C I S C A N

You and three guests will experience the life of a Franciscan Estate winemaker for three days, living the 

toil, teamwork and creativity as well as the accoutrements of the good life. Dream among the vines at the 

Franciscan Estate guest cottage, then we’ll put you to work. You’ll survey your favorite Napa Valley vineyards 

(by helicopter) and learn when grapes are ready for harvest, how to pick, how to blend wine, and the art 

of sensory evaluation. Finally, compete with your friends to create your best wine from some of Franciscan 

Estate’s finest lots. 

But life can’t be all work. We’ll treat you to a private dinner prepared by winery chef Tod Kawachi. Also, 

we’ve reserved for you the best tables at famed restaurants Bistro Jeanty and Tra Vigne. You’ll receive the VIP 

treatment at a local olive oil producer before a private tour and tasting at Schramsberg. Your last day will float 

by while you relax at spa appointments before a car and driver return you to the airport.  As a reward for your 

work, you’ll take home 3L bottles of Franciscan’s signature wines.

Available dates in 2009: Sept 4–6, Sept 10–12, Sept 17–19, Oct 1–3

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B I D D E R ’ S  C H O I C E

 F R E E M A R K  A B B E Y  W I N E R Y

Not only is it the 29th anniversary of Auction Napa Valley, it’s also winemaker Ted Edwards’ 29th year of 

making award-winning wines at Freemark Abbey Winery!

In keeping with the “29” spirit, the lucky winner will choose 29 bottles (750ml), ranging from current vintages 

to a selection from our eclectic library wines. Ted and assistant winemaker Brian Kosi, along with our talented 

culinary team, will host you and 29 of your closest friends for a barbeque on the grounds of our gorgeous 

estate on Hwy 29. We’ll provide all the fixins’ for a fun-filled day: food, wine, and of course, entertainment! 

If you feel compelled to share the 29 bottles with your 29 friends, don’t sweat it, you’ll also receive a one-year 

membership to Josephine, our high-end wine club, with shipments quarterly. We look forward to spending the 

day with you and your 29 friends! To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



F R E D E R I C  D E L I V E R T A N D 

&  B E N O I T  T O U Q U E T T E

B I L L  &  A N D R E A  P H E L P S

C H A R L E S  S A W Y E R  

&  B R A D  W A R N E R D E L I A  V I A D E R



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

F R O G ’ S  L E A P

Frog’s Leap acquired the historic Adamson Winery—affectionately known as the “Red Barn”—in 1994 and 

restored it as its permanent home. Great care was taken to maintain the beauty and majestic charm of this 

grand structure through board-by-board renovation. When we finished and crushed the grapes from the 1994 

harvest, we realized it had been over 100 years since this “ghost winery” had been used to make wine. 

This year we celebrate the 15th anniversary of our beloved Red Barn and that historic harvest with this 

special offering of three 3L bottles of 1994 Cabernet Sauvignon. This trio comes with a specially designed 

commemorative etching to remember and honor this notable piece of Napa Valley history. In addition, Frog’s 

Leap owner/winemaker John Williams will host you and five guests for a private tour of the winery followed 

by an intimate dinner featuring a vertical of wines from the Red Barn era.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

Z I N F A N D E L C H A R D O N N A Y

G R G I C H  H I L L S  E S T A T E

Grgich Hills Estate’s lot will transport you back to Napa Valley, no matter where you call home. We offer 

this specially made logo box that holds two bottles each of our limited-production Chardonnay, Carneros 

Selection, Miljenko’s Old Vine Zinfandel and Cabernet Sauvignon, Yountville Selection. The cover contains 

the new release of “Napa Valley Memories II” from the original painting by famed watercolor artist 

Eric Christensen. 

Eric is a wine country artist whose work has been featured in publications such as Wine Spectator and Wine 

Country Living, and in fine art galleries across the US. He has developed a watercolor technique that allows 

him to create images of vibrant color and near photo-like quality.

This limited-edition giclée is produced on high-quality canvas and comes ready for hanging in your wine 

cellar, or simply left on display in this beautiful case. The picture is personally signed and numbered by the 

artist and comes with a Certificate of Authenticity.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

H A L L  W I N E S

Indulge in a four-course artisan Cabernet Sauvignon lunch hosted by HALL’s winemaker Steve Leveque. 

At Hall, we are focused on crafting the finest small-lot Cabernet Sauvignons from our celebrated vineyards 

throughout the Napa Valley. Join Steve as he guides you though a tasting of these different Cabernet Sauvignons 

from each of the appellations, including barrel samples of upcoming vintages. The tasting will take place at the 

private HALL Rutherford winery where you will also enjoy an intimate lunch of gourmet dishes created from 

Napa Valley’s seasonal and signature ingredients. Steve is at your service to discuss the composition of the food 

and wine and how the matches succeed. To be scheduled for a mutually agreeable date.

Included with the experience are six magnums, selected to showcase the distinct terroir of Napa Valley’s 

most prestigious AVAs, including Rutherford, Diamond Mountain and St. Helena, and a 9L of Kathryn Hall 

Cabernet Sauvignon. The spectacular HALL Rutherford cave provides the perfect setting for this celebration 

of the senses.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

H A R T W E L L  V I N E Y A R D S

Taste the past, present and future growth of the Hartwell Family through this special auction lot: a vertical of 

1.5L magnums of Hartwell Estate Cabernet Sauvignon, etched, hand painted, signed and numbered, vintages 

2000 through 2005. 

Relax in the vineyards: enjoy a two-night stay for four guests in our guest house, then wake up to spectacular 

vineyard views on our beautiful estate. Enjoy a gourmet lunch and barrel tasting for four guests hosted by 

our brilliant winemaker Benoit Touquette. Come taste the future of Hartwell straight from the barrel. To be 

scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

H E I T Z  W I N E  C E L L A R S

For nearly half a century, three generations of our family have orchestrated the balance between quality, 

integrity and innovation to produce marvelous wines expressing the genuine character of the varietal and 

each vineyard’s unique geography within Napa Valley. These magnums are from our Trailside Vineyard, 

which is certified organic by CCOF and reflects a prime slice of the Rutherford appellation. They offer 

a bold, luscious experience of bright cherry fruit artfully integrated with French Limousin oak and rich 

varietal flavors for an unforgettable finish—a classic Cabernet collection.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  F R A N C

H E L E N A  V I E W  J O H N S T O N  V I N E Y A R D S

The successful bidder will have the opportunity to enjoy and compare a selection of the best of Helena View’s 

organically grown estate Cabernet Francs from the 1990s and 2000s. These dry-farmed wines have proven 

to age well and are known for their ability to delight the palate with lingering, full-bodied characteristics. 

Included in the selection are 3L, magnums and fifths of the 1995, 1997, 2003 and 2006 vintages. The lot 

also includes an afternoon for six at a mutually arranged time with owner/winemaker Charles Johnston at 

the winery. Along with food accompaniment, we will explore the unique characteristics of our Cabernet 

Francs through vertical tastings of our first release in 1992 to the present, including yet-to-be-bottled barrel 

sampling. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

T H E  H E S S  C O L L E C T I O N  W I N E R Y

This memorable lot includes lunch and tours with the Christian Brothers at Mont La Salle in Napa, home of 

the late Brother Timothy, as well as at the international headquarters in Rome. When in Rome, you’ll enjoy a 

two-night stay at La Residenza and lunch at the famous Dal Bolognese on Piazza Popolo. Enjoy two days with 

the services of a local, highly connected and knowledgeable concierge/driver who will escort you to Capri, 

Positano, or wherever you wish to go within an eight-hour range of Rome—which could include possible visits 

to Antinori, Gaja or other select producers of fine Italian wine. And you’ll receive a 6L bottle of limited-edition 

2006 Brother Timothy Estate grown Cabernet Sauvignon to add to your wine collection. To be scheduled for 

a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

T H E  H E S S  C O L L E C T I O N  W I N E R Y

Join us for a VIP tour, tasting and dinner for eight at The Hess Collection Winery, featuring an exclusive menu 

prepared by our executive chef and paired with four current releases of Hess Collection wines. The winner 

will also receive a 3L bottle of Hess Collection Mount Veeder Cabernet Sauvignon signed by winemaker 

Dave Guffy and one 9L case of our special auction blend, Hess Small Block Series Auction Lot 11 Cabernet 

Sauvignon. Dinner to be scheduled no later than December 31, 2010.

L O T  N O .  E - A U C T I O N

C A B E R N E T  

S A U V I G N O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

H I G H L A N D S  W I N E R Y 

This large-format duo features rich, intense Cabernet Sauvignon from two of Howell Mountain’s prestige 

vineyards located at different elevations and facing different directions on the mountaintop: the 2003 

Highlands Black Sears Vineyard Cabernet Sauvignon in 3L and the 2003 Highlands Beatty Ranch Cabernet 

Sauvignon in 3L. The wines reflect the terroir and exposure in an interesting comparison.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B I D D E R S ’  B L E N D C A B E R N E T  

S A U V I G N O N

 

I D E O L O G Y  C E L L A R S  A N D 

R A M I A N  E S T A T E

A custom-designed Wine Country getaway! Let The Platinum Concierge pick you up at the airport and whisk 
you away for a two-night stay at the beautiful Cottages of Napa Valley. Enjoy a ring and a pendant designed 
with rhodolite garnets from Tanzania, donated by Palagems, and handcrafted by Ed Barker of Artistry in 
Gold. While you are in the Valley, a sit-down food and wine tasting with one of Napa Valley’s favorite personal 
chefs and winemaker Brian Graham will dazzle your senses and tantalize your tastebuds. To be scheduled for 
a mutually agreeable date.

To add to your wine cellar, collect two large formats, signed by the winemaker Brian Graham and proprietor 
Robert Williamson; two cases of wine; and one case of your very own “custom blended” wine (blended by 
YOU!) that you will enjoy in years to come. As a memory of your event participation and as continued 
enjoyment, you will enjoy a one-year wine club membership to both Ideology Cellars and Ramian Estate, 

consisting of multiple wine club shipments.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

R O S É

I ’ M  W I N E S

Discover the romance of Napa Valley with someone special! Start with two dozen long-stemmed roses and a 

toast to love with one of Napa Valley’s most appealing wines: Isabel Mondavi’s delicious IM Deep Rosé. It’s a 

crisp, full-flavored dry Rosé, crafted by Isabel’s son, Rob, from Napa Valley Cabernet Sauvignon grapes. Savor 

the wine as you take in the vineyard views from the back of a limousine, winding your way through the valley 

to the renowned Bistro Don Giovanni restaurant in Napa for a truly unforgettable evening. To be scheduled 

for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

J A F F E  E S T A T E  W I N E S

Join Pam and Gary Jaffe for an evening of entertainment in their silver-domed observatory housing Napa 

Valley’s only research-grade telescope. Share their enduring passions: a lifelong fascination with astronomy and 

a love of their new lifestyle as vintners. Eight individuals will gaze at the heavens while enjoying a world-class 

dinner paired with the Jaffe’s own estate-grown Cabernets—Metamorphosis and Transformation—and carry 

home a 3L of Metamorphosis from the 2006 vintage. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



J O E  &  P A T R I C I A  H A R B I S O N

T O N I  &  M I C H A E L  D O I L N E YB A R R Y  G R U S H K O W I T Z

D E B O R A H  R U S S E L L  B R O M A N 

&  L I S A  A U G U S T I N E



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S Y R A H

C H A R D O N N A Y

S A U V I G N O N  B L A N C

J A X  V I N E Y A R D S

JAX Vineyards invites three cult-wine-loving couples for an elegant picnic lunch at their vineyard patio of 

their private home. Included will be a private wine tasting of four varietals, and a walking tour of the vineyards 

and charming wine cellar. Located three miles north of downtown Calistoga, you will be greeted by the 

Jackson family. The pool, bocce courts and Provence-style gardens are yours for the afternoon. You will feel 

a million miles away! This is the perfect day for those who appreciate the authentic experience of a premium 

quality boutique winery, architectural excellence, and a special sense of place. To be scheduled for a mutually  

agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

R E D  T A B L E  W I N E

J E S S U P  C E L L A R S

Enjoy fine wine, fine art and fine dining courtesy of Jessup Cellars. First, receive an etched 3L bottle of 

our most celebrated and elusive wine, the Table for Four, to celebrate your victory! Then, on the date of 

your choice, join us with a group of eight people for dinner in our Yountville Tasting Room Gallery, where 

chef Gary Penir will pair five delectable courses with our award-winning wines and port-style wines, while 

a Jessup Cellars wine educator guides you through your dining experience. To be scheduled for a mutually  

agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

J P  H A R B I S O N

This extremely rare wine is truly exceptional. Only six barrels were produced, two of which were bottled in 

large-format bottles to assist charities benefiting children. The lucky winner will take home a 3L, a 1.5L and a 

750ml bottle of this spectacular, unreleased 2006 Cabernet Sauvignon wine.

Winemaker notes: Floral nose, extremely rich, elegant and complex, with a fine balance of ripe blackberry and 

current flavors with a hint of mocha. Great density and concentrated fruit with hints of tobacco. Fabulous 

balance with a persistent and focused finish. A true gem!

L O T  N O .  E - A U C T I O N



E - A U C T I O N

S Y R A H

L A G I E R  M E R E D I T H  V I N E Y A R D

The very first release from this tiny mountain vineyard was the 1998 Lagier Meredith Syrah, with only 74 cases 

made! This lot includes one 750ml from that vintage plus one from every vintage since then through 2006—a 

nine-year vertical of Lagier Meredith Syrah.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

R E D  T A B L E  W I N E

L A N G  &  R E E D  W I N E  C O M P A N Y

From Lang & Reed, producers of Napa Valley Cabernet Franc, enjoy a 3L of L&R Right Bank, a seamless 

blend of 53% Cabernet Franc (of course!), 30% Merlot, 9% Petit Verdot and 9% Cabernet Sauvignon. Signed 

by proprietors John and Tracey Skupny, your 3L will age gracefully for many years. 

L A I R D  F A M I L Y  E S T A T E

For two couples: enjoy a leisurely, private tour and tasting at Laird Family Estate with Rebecca Laird before 

you go to play 18 holes of championship golf, offered by the Chardonnay Golf Club, Napa Valley. The lucky 

couples will sleep cozily for two nights in the Laird guest cottage, stocked with six bottles of Laird’s current 

releases. The lot also includes a $100 gift certificate for merchandise from the Chardonnay Club Golf Shop. 

To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S Y R A H C H A R D O N N A Y

L A T O U R  V I N E Y A R D S

Join Tom LaTour for a private vineyard lunch and tour. LaTour Vineyards is 25 acres of some of the steepest 

and highest vineyards in Napa Valley, situated at the top of Mt. Veeder. Enjoy a picnic lunch and ride through 

the vineyards as you learn what makes Mt. Veeder wine special. Visit the studio of our resident ceramicist, 

Lynn Mahon. You’ll take home a case of LaTour Vineyards’ current vintage wines, including the limited-release 

2006 Napa Valley Cabernet Sauvignon. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S A U V I G N O N  B L A N C

L I E F F  W I N E S

This exciting lot includes a sneak preview of future release, current and library Lieff wines: the first Lieff 

magnum 2006 Auberge Road Cabernet Sauvignon; one case of  upcoming new release 2006 Lieff Auberge 

Road Cabernet; one case of 2005 Lieff Auberge Road Cabernet; and one case of brand-new release Lieff 2008 

Rutherford Cross Road Sauvignon Blanc. 

Robert and Gretchen Lieff have a spectacular home and guesthouse on their 22-acre Rutherford estate nestled 

above Auberge du Soleil, and the successful bidder will enjoy a two-night stay. To be scheduled for a mutually 

agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

L O T  N O .  E - A U C T I O N

M A R T I N  E S T A T E  R U T H E R F O R D

What do a fine Duesenberg automobile, a Renoir painting, a chocolate sundae and a 3L bottle of 2004 Martin 

Estate Collector’s Reserve Cabernet Sauvignon have in common? They are all classics, and A Classic is Forever. 

Martin Estate wines encapsulate the tradition of their illustrious Rutherford heritage. This double magnum is 

encased in a custom designed wood chest, and is accompanied by your tools of the trade: four Riedel glasses 

and a Riedel Amadeo decanter. 

C A B E R N E T  

S A U V I G N O N

L Y N C H  V I N E Y A R D S

A vertical of five, limited-edition 6L bottles of our luscious Spring Mountain Cabernet Sauvignon. 

L O T  N O .  E - A U C T I O N

C A B E R N E T  

S A U V I G N O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

M A T C H  V I N E Y A R D S

Your party of 10 will join vintners Sasha Match and Randy Sloan and winemaker Cary Gott for a casual 

evening of food, wine and fun at their lovely Baconbrook home near St. Helena. Start with a game of bocce, 

sip wine in the tree house and then enjoy an unbelievable dinner prepared by our chef. In addition to past 

and present vintages of our two estate Cabernets, Randy will bring out other treasures from his extensive  

wine collection.

The winning bidder will take home rare etched and hand-painted double magnums of the 2005 Baconbrook 

Cabernet Sauvignon and the 2005 Butterdragon Hill Cabernet Sauvignon. While you’re waiting for the right 

occasion to open these, you’ll have a complete two-case collection of our wines to enjoy. Join us for a fantastic 

evening celebrating Napa Valley life and its wines. To be scheduled on a mutually agreeable date before  

June 1, 2010.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

M E R I T A G E

M O N T I C E L L O  V I N E Y A R D S

Kevin, Chris and Stephen Corley welcome eight of you to Monticello Vineyards for a day of tasting and 

blending of our CORLEY Proprietary Red Wine in the Corley Family’s Jefferson House Reserve Room. The 

Corley Brothers will first lead you through a tasting of our estate-grown Cabernet Sauvignon, Cabernet Franc, 

Merlot and Syrah from their vineyards in the Rutherford, St Helena, Yountville and Oak Knoll District of 

Napa Valley appellations. 

And then your moment in the spotlight—winemaking! The Corleys will lead you through blending trials for 

you to make your own version of their proprietary red wine: four cases that after aging and bottling will make 

its way to your cellar!  The finale is a vineyard lunch on the Jefferson House terrace with a selection of current 

and library wines. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

M U M M  N A P A  W I N E R Y

Capture the glamour of the city of San Francisco and the enchantment of the Napa Valley with this VIP 
weekend for six. This package includes Opening Night at the San Francisco Opera complete with limousine 
service, accommodations at the famed St. Regis Hotel and passes to the opening night gala and gourmet 
dinner. At the Opera House you will join San Francisco’s elite opera patrons for a performance of Verdi’s 
Il Trovatore. You will enjoy the dazzling show and intermission in the Intermezzo Lounge, where you will 
be refreshed with glasses of the Mumm Napa wines. After the curtain goes down, you will continue your 
evening with an elegant dinner and dancing at the Opera Ball Pavilion. 

The morning after you will have breakfast in bed, then be chauffeured to the Napa Valley to Mumm Napa 
Winery for an extraordinary private tasting and winery tour, followed by a lobster feast with the Mumm 
Napa team on the winery’s new Oak Terrace, including a tasting conducted by chief winemaker Ludovic 
Dervin of past vintages of Mumm Napa’s pinnacle wine, DVX. Afterward, you will be chauffeured back to 
the city by limo.  The winner will also receive a half-case each of the winery-only Devaux Ranch Brut and 
current vintage DVX for each guest, as well as six limited-release 1997 DVX magnums, not available for 
sale anywhere.

L O T  N O .  E - A U C T I O N

S P A R K L I N G  W I N E  – 

B R U T



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

C H A R D O N N A Y

N A P A  C E L L A R S

This exclusive offering from Napa Cellars features a cellar-worthy 3L of our signature Napa Valley Cabernet 

Sauvignon, which you’ll be able to display and pour from a custom woodworked caisson, created especially 

for this auction lot. In addition, enjoy a mixed case of our sought-after reserve-tier wines. The elegant Mount 

Veeder Chardonnay showcases its mountain-grown fruit, and the Stagecoach Vineyard Cabernet Sauvignon 

brings a single-vineyard pedigree widely regarded as one of Napa Valley’s elite.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

C A B E R N E T  

S A U V I G N O N

 

 
M E R L O T

A H N F E L D T  W I N E S ,  B R O M A N  C E L L A R S ,  

F R I A S  F A M I L Y  V I N E Y A R D ,  H I L L  F A M I L Y  E S T A T E ,  

J U D D ’ S  H I L L ,  L O N G  M E A D O W  R A N C H  W I N E R Y ,  

M A D O N N A  E S T A T E ,  M A R S T O N  F A M I L Y  V I N E Y A R D ,  

S P E L L E T I C H  C E L L A R S ,  S T E W A R T  C E L L A R S ,  

V I A D E R  V I N E Y A R D S  &  W I N E R Y  A N D 

Y A T E S  F A M I L Y  V I N E Y A R D

This exciting collection of wines from this group is united by one factor—the wines were all contributed by 

the “next generation” of some of Napa Valley’s top family wineries. Our first offering through NG: The Next 

Generation in Wine, this is your chance to own a sampling of small-production, sought-after wines from 

this young group. 

In addition, you and three friends will be the special guests of NG to our February 2010 trade tasting event. 

This event—and lot—are not to be missed!

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

P A R A L L E L  N A P A  V A L L E Y

Enjoy Parallel wines, fabulous food and breathtaking views. Start with a rare, etched 3L of the 2006 Parallel 
Napa Valley Estate. The winning bidder will also enjoy a tasting for up to six, with a Parallel owner and 
Parallel’s winemaker, Philippe Melka, followed by lunch at the picturesque Parallel Estate vineyard with the 

Parallel owners. To be scheduled for a mutually agreeable date 

C A B E R N E T  

S A U V I G N O N

P A L M A Z  V I N E Y A R D S

This four-year vertical of our Palmaz Vineyards Cabernet in magnums. Each bottle is signed by each family 
member: Julio, Amalia, Christian and Florencia. 

L O T  N O .  E - A U C T I O N

L O T  N O .  E - A U C T I O N



L I E S E L  &  V O L K E R  E I S E L E



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

P A R R Y  C E L L A R S

Stephen and Sue Parry invite you and three guests for a romantic evening at their home and small vineyard in 

St. Helena where you will enjoy a view of the Mayacamas Mountains as you savor hors d’oeuvres and dinner 

prepared by the Parrys, including abalone, personally caught by Stephen, and an entrée specially paired with 

Parry Cellars Cabernet Sauvignon.

To prepare for the romantic evening you will take home a signed and etched 3L bottle (one of only five 

produced) of Parry Cellars single-vineyard 2005 Cabernet Sauvignon, along with a vertical of signed magnums 

of their 2003, 2004 and 2005 vintages and a 750ml bottle of each vintage to enjoy now.

To be scheduled on a mutually agreeable date before June 2010.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

C A B E R N E T  F R A N C

C A B E R N E T  

S A U V I G N O N

Z I N F A N D E L

R O S É

S A U V I G N O N  B L A N C

P E J U

Excite your senses with the help from your own private winemaker and private chef. First, put on your PEJU 

hat and our winemaker, Sara Fowler, will guide you through the cellar where you’ll be the first to taste her 

newest creations still aging in barrel. Then it’s off to the beautiful PEJU kitchen for a private cooking class with 

chef Chris Manning. Chris will reveal some of his secret recipes utilizing the best of wine country’s sustainable 

fare. Get your hands dirty by helping Chris harvest fresh herbs and vegetables from our organic garden to 

accent your culinary masterpiece. Enjoy the fruits of your labor around the chef ’s table with Peju wines to 

complement your every course. To extend your Peju sensory experience all year long, you will receive 24 bottles 

of future PEJU wine releases and one magnum of our limited-edition 25th Anniversary wine over the next 12 

months. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

P H E L A N  V I N E Y A R D

This is the last 6L of Phelan Vineyard Cabernet Sauvigon. 100% 2006 Cabernet Sauvignon, all hillside estate 

fruit, grown 1,100 feet above the Napa Valley. The wine is made by Bob Egelhoff, and is a heavy, full-bodied 

Napa Valley Cabernet. The hillside location allows sunshine into the canopy all day, giving full fruit flavors to 

the wine, and the typical Egelhoff long, intense finish.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

R E D  T A B L E  W I N E

S Y R A H

R O S É

L O T  N O .  E - A U C T I O N

P O R T E R  F A M I L Y  V I N E Y A R D S

Learn the history of the ancient sandpiper as you and three guests are welcomed to the Porter Family Vineyards 

estate for a two-night stay at the family’s guest quarters created by renowned interior designer and Napa 

Valley native Thomas Bartlett. From your two private suites, enjoy stunning valley views that stretch from the 

southeast corner of Napa to Mt. St. Helena. Following private vineyard and winery tours with barrel tastings 

and a look into the past, dine with the family and winemakers, savoring a home-cooked smoked prime rib with 

all the fixings. As a new family friend, depart with a collection of four six-packs of the Family’s 2009 releases 

including: 2006 Cabernet Sauvignon, 2006 Syrah, 2006 Sandpiper (proprietary red blend) and 2008 Rosé. 

Plus two signed, etched magnums of either 2005 or 2006 Cabernet Sauvignon, or one of each. To be scheduled 

for a mutually agreeable date.



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

R A Y M O N D  V I N E Y A R D  &  C E L L A R

Raymond Vineyards has produced Cabernet Sauvignon in Napa Valley for more than 35 years. With the 2001 

vintage, Walter Raymond began producing both a St. Helena and a Rutherford Cabernet Sauvignon in order 

to highlight these two distinct growing regions within Napa Valley, and with the 2005 vintage, introduced 

an Oakville Cabernet. This lot contains twelve etched 2005 vintage Cabernet Sauvignon bottles, sizes noted 

below, of our three Napa Valley District Cabernet Sauvignons: St. Helena, Rutherford and Oakville.

 

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

R E D M O N

Come join us for a day of fun with Redmon Family Vineyards and Cristal Blue Carriage followed by an 

overnight stay at The Wine Country Inn in St. Helena. 

Begin with a casual lunch and tasting for up to six at the Redmon Family Vineyards family farmhouse 

located in the vineyards in St. Helena. Owners Scott and Lisa will wine you, dine you and send you on 

your way for an afternoon guided limo tour of the Napa Valley with their favorite tour guide, Bill Kane, 

owner of Cristal Blue Carriage Limo Service. Bill will drop you at the Wine Country Inn, also located in 

St. Helena, just in time for their famous wine and appetizer hour and then an overnight stay for two. You 

will also receive one of the 236 cases of our 2005 Redmon Family Vineyards Cabernet produced from our 

family vineyard.

To be scheduled for a mutually agreeable date. If you choose a weekend overnight stay (Friday or Saturday), 

we can accommodate you from November 9–May 10. All weekdays are available.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

R E G U S C I  W I N E R Y

Seventy-five years ago, my grandfather purchased 290 acres in what came to be known as the Stags Leap 

District. In 2007, I wanted to commemorate the four generations that have lived and worked on the land. 

So as the oldest winery in the area, built in 1878, we crafted a sumptuous, vibrant Cabernet Sauvignon as a 

tribute to our legacy as being Stags Leap District’s first wine estate.

We took a small portion from one of our best lots to make this exclusive 100% Cabernet Sauvignon that is 

perfumed with ripe black cherry, mocha, anise and sweet tasty oak. This one-of-a-kind 18L has the potential 

to age and develop for the next four generations.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

R E N T E R I A  W I N E S

This etched, hand-painted and signed 9L of 2004 Stags Leap Cabernet Sauvignon is one case of wine all in 

one bottle! The grapes for this wine came from the Annapurna Vineyard in the Stags Leap District. The early 

ripening of the 2004 vintage and the low yield of the vines give the wine a richness and depth typical of great 

vintages. The characteristic Stags Leap flavors are dark stone fruits and bramble berries. Winemaker Karen 

Culler says, “This berry aroma is especially present in the Renteria Cabernet. The mouthfeel is also a classic 

Stags Leap—plush mid-palate with full, rich but soft, velvety tannins.” Not more than 252 cases of this wine 

were produced, and this is one of only two 9L bottles made.

In addition to launching the family wine label in 1997, today Oscar Renteria continues his family tradition as 

one of Napa Valley’s most respected and sought-after wine growers; 40-plus years of generational farming and 

expertise have come full circle to produce phenomenal Cabernet Sauvignon.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S Y R A H

R O C C A  F A M I L Y  V I N E Y A R D S

Rocca Family Vineyards wines have become known as the “blind tasting giant killers.” Here is your chance to 

enjoy a stay in the Napa Valley, and take home a vertical and a magnum of delicious Rocca wines.

Enjoy a four-day, three-night stay for two at the guest cottage of Rocca Family proprietors, Drs. Eric Grigsby 

and Mary Rocca, located in the foothills east of the town of Napa. To be scheduled for a mutually agreeable 

date. The successful bidder will also receive a six-bottle vertical of Rocca Family Cabernet Sauvignon—2001 

to 2006—and one etched magnum of Rocca Family Syrah, a limited-edition magnum from our first vintage!

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

M E R L O T

R O M B A U E R  V I N E Y A R D S

The successful bidder will receive one magnum of each of the following: 2003 Stag’s Leap Cabernet 

Sauvignon; 2004 Atlas Peak Cabernet Sauvignon; 2004 Diamond Selection Cabernet Sauvignon; 2004 

Proprietors Merlot; and 2004 Stice Lane Cabernet Sauvignon.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

M E R L O T

R U T H E R F O R D  H I L L  W I N E R Y

From the winery that has been instrumental in the development of this classic wine, this collection captures 

Rutherford Hill’s mastery of Merlot. The handsome bottles are packaged in wooden boxes and etched. Three 

vintages of Merlot provide insight to Rutherford Hill’s style and approach. Adding to the interest is the debut 

of a new label, appearing on the 2005 Merlot.

The 2003 Merlot is soft and fleshy with a voluptuous mouthfeel; clove and cola aromas intermingle with dark 

fruit.The 2004 Merlot is rich with aromas of berries and cocoa—not a shy wine, the flavors of dark cherries 

and chocolates abound in this soft, well-balanced Merlot. And aromas of cherry, chocolate and anise are 

revealed when the 2005 Merlot is opened. Flavors of cherries and plums highlighted by hints of anise and clove 

join with a supple tannins for a wine that is built for today’s enjoyment but also worthy of cellar aging.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

P E T I T E  S I R A H

S A N G I O V E S E

S A U V I G N O N  B L A N C

S A L V E S T R I N

A showcase of the St. Helena Appellation. The Salvestrin’s historic Old Crane Ranch vineyard has been 

continuously producing grapes for 150 years, and is a model of sustainability. This lot is a sample of the 

diversity and quality of the St. Helena appellation and a single Estate. All wines grown, produced and 

bottled by third-generation winegrower Rich Salvestrin.

L O T  N O .  E - A U C T I O N



P A T T Y  &  S T A N  T E A D E R M A N

E D  M A T O V C I K  & 

E R I C  S K L A R
K E R R Y  E D D Y

L A R A  M I L L E R ,  D E B I  C A L I 

&  R U S S E L L  W E I S



E - A U C T I O N

L O T  N O .  E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S H E R W I N  F A M I L Y  V I N E Y A R D S

Be the proud owner of this dazzling, one-of-a-kind 3L commemorative American Flag Bottle of 2005 
Sherwin Family Vineyards Estate Cabernet Sauvignon, inlaid with exquisite Swarovski crystals. This 
bottle comes in a custom rosewood burl case with beautiful metal inlay details, and this lot includes a silk 
American Flag shirt for the winner. In addition to taking home this unique bottle, you will be treated to an 
All-American barbecue lunch and bocce for eight people with Steve and Linda Sherwin at their estate at the 
top of Spring Mountain, with delicious Sherwin Family Vineyards wines to accompany the feast. Don’t miss 

out on this jeweled American Classic! To be scheduled for a mutually agreeable date.

C A B E R N E T  

S A U V I G N O N

S E A V E Y  V I N E Y A R D

This lot comprises three magnums of Seavey Vineyard Cabernet Sauvignon from 1998, 1999 and 2000, and 
shows the common thread of longevity and deliciousness that are hallmarks of Seavey Vineyard wines.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

S I G N O R E L L O  V I N E Y A R D S

Padrone is dedicated to Ray Signorello, Sr., a visionary whose dreams came to reality in our wines at Signorello, 

and whose life was as full of character as our wines. The grapes for this proprietary Bordeaux blend are 

sourced from extremely rocky parts of our hillside estate, yielding a mere 1.3 tons per acre. This lot allows 

you to experience the larger-than-life inspiration in a larger-than-life, rare, etched and signed 9L of Signorello 

Padrone 2005. 

In addition, we are offering a Snake River Farms Kobe Wagyu beef ribeye to pair with the Padrone; dinner for 

six at the world-famous Valentino in either Santa Monica or Las Vegas; and dinner for eight, prepared by our 

winery chef, in the Enoteca Signorello at Signorello Vineyards. Join your host Ray Signorello, Jr. while you 

dine on a lavish meal filled with Signorello Vineyard wines and Snake River Farms Kobe Wagyu beef. Dinners 

to be scheduled at mutually agreeable dates before June 2010.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S I L V E R A D O  V I N E Y A R D S

Silverado Vineyards SOLO is 100% Cabernet Sauvignon from the vineyard that surrounds our winery. In 

1968, our vineyard became the third planted to Cabernet in the Stags Leap District. Over time this site created 

a unique Field Selection of Cabernet, which the University of California at Davis acknowledged with the 

California “Heritage” designation, one of only three Cabernets to attain this status. The 2006 vintage, to be 

released in the fall of 2009, shows pure, ripe red fruit aromas with layers of earth and spice. The palate is broad 

with plum fruit and hints of dried herb that lead to a finish with perfectly balanced tannin. 

In addition to these six rare magnums, we invite you and your guests to join winemaker Jonathan Emmerich 

and general manager Russ Weis for lunch on our terrace overlooking dramatic views of the Napa Valley, 

followed by a tour of the vineyard and a barrel tasting. To be scheduled at a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S N O W D E N  V I N E Y A R D S

This case of wine includes one each of the first 12 vintages of Snowden Cabernet Sauvignon, beginning with 

the 1993 inaugural vintage. Each bottle comes from the personal family library. Together they represent an 

“enological chronology” from the first year the Snowdens produced a wine under their name. The distinctive 

character of the Snowden Vineyards inheres throughout. 

Accompanying this lot is a barbecue for 12 at the Snowden Ranch, hosted by proprietors Scott and Randy 

Snowden. The Ranch is normally never visited by the public, but it is a piece of history—there have been 

wine grapes cultivated here since before 1880. The beautiful rural setting is a step into Napa Valley’s past, 

less than four miles from downtown St. Helena, that will make for a truly memorable day. And of course, 

Snowden wines will abound. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

S O D A R O  E S T A T E  W I N E R Y

Don and Deedee Sodaro invite you and five guests to join them and their award-winning winemaker, 

Dawnine Dyer, for a private luncheon among the hillsides and alluvial terraces of the winery and vineyard. 

As a special gift, the winner will be presented a limited-edition, specially etched double magnum of our 2005 

Felicity Cabernet Sauvignon. Less than 10 of these ornate large-format bottles exist. Don’t miss this once- 

in-a-lifetime opportunity to experience a side of Napa Valley that few ever have! To be scheduled for a 

mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S O U R C E – N A P A

Source–Napa by Gamble Family Vineyards invites you to come to the heart of the Valley and relax Napa 

style in beautiful Yountville! This lot features:

   Five nights’ accommodations for up to four couples at our lovely Yountville guest house

   Tour and tasting with owners Tom & Colette Gamble in their home at Gamble Vineyard in Yountville, 

with a hay ride through the family vineyards to Tom’s boyhood home located on an Oakville knoll-top 

and the site of Family Home Vineyard

   Picnic lunch and croquet on the lawn back at Tom’s house

   Dinner at one of our favorite Yountville restaurants with Tom and Colette 

   Six bottles each of our Family Home Oakville Cabernet Sauvignon spanning vintages 2002 – 2006 

To be scheduled for a mutually agreed upon date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S P O T T S W O O D E  E S T A T E  V I N E Y A R D  &  W I N E R Y

This dazzling dozen gives you a chance to enjoy one bottle of each vintage of Spottswoode Estate Cabernet 

from the harvest of 1994 through the harvest of 2005—twelve bottles in total, each personally signed by 

owner Mary Novak.

Where would you ever find just one case of wine that spans so many years of wonderful winemaking from 

such an historic Napa Valley estate as Spottswoode?

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

S P R I N G  M O U N T A I N  V I N E Y A R D

The Collection: A never-before-offered complete 3L vertical of Elivette, our signature wine. Six bottles from 

2000–2005.

The Experience: In a roguish WWII Pinzgauer, eight friends will discover Spring Mountain Vineyard, 

845 acres of the most exclusively private vineyard in the Napa Valley. An adventurous exploration of two  

19th-century “ghost” wineries—La Perla and Chateau Chevalier—groves of ancient redwoods, steeply terraced 

vineyards and verdant meadows makes this the perfect winery play date. Afterward, the winegrowing team 

of Jac Cole and Ron Rosenbrand will host a sumptuous dinner in the iconic Villa Miravalle. Your menu will 

be prepared from the estate’s gardens and carefully matched with vintages from the library. For two nights  

of blissful rest and restoration, St. Helena’s Vineyard Country Inn will provide four handsomely appointed 

suites. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S T .  C L E M E N T  V I N E Y A R D S

Get to know the winery voted Best Boutique Winery in the Napa Valley two years in a row. Built on a legacy 

of highly respected wines produced in small quantities, St. Clement has nurtured long-term relationships with 

some of the best winegrowers in the Napa Valley. While the property is home to one of the earliest bonded 

wineries, winemaker Danielle Cyrot takes a decidedly modern approach. Danielle makes wines from some 

of the top vineyard sites in the Napa Valley. The St. Clement Oroppas Cabernet Sauvignon is a celebration 

of these special vineyards and their growers, combining a broad palate of grapes from Rutherford, Diamond 

Mountain, Howell Mountain and Spring Mountain into a wine that showcases rich fruit and velvety tannins. 

Kick off your year of St. Clement with lunch in the vineyard hosted by Danielle Cyrot. Then, enjoy  

monthly shipments and unparalleled access to our exclusive single-vineyard Cabernet Sauvignons and our 

flagship Oroppas.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

S T .  S U P É R Y  V I N E Y A R D S  &  W I N E R Y

Dollarhide is one of Napa Valley’s iconic vineyards, the source of St. Supéry’s limited-edition, top-of-the-line 

Cabernet and Sauvignon Blanc. Prized by collectors, the Dollarhide wines are hard to find and most enjoyable 

to drink. 

Bring home a collection of Dollarhide Cabernets in elegant, custom-painted and etched bottles in a range of 

sizes created exclusively for Auction Napa Valley and you. There’s no better way to enjoy Dollarhide’s best than 

with a special dinner in St. Supéry’s historic Atkinson house, prepared by the winery chef for you and seven 

of your closest friends and featuring locally sourced ingredients—some from Dollarhide’s own diversified and 

sustainable farming program. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

B A L D A C C I  F A M I L Y  V I N E Y A R D S ,  C H I M N E Y  R O C K  W I N E R Y , 

C L I F F  L E D E  V I N E Y A R D S ,  C L O S  D U  V A L ,  H A R T W E L L 

V I N E Y A R D S ,  P I N E  R I D G E  V I N E Y A R D S ,  R E G U S C I  W I N E R Y , 

S H A F E R  V I N E Y A R D S ,  S I L V E R A D O  V I N E Y A R D S , 

S T A G S ’  L E A P  W I N E R Y , S T E L T Z N E R  V I N E Y A R D S , 

T E R L A T O  F A M I L Y  V I N E Y A R D S 

To commemorate the legacy and the founding of the AVA in 1989, the Stags Leap District Winegrowers 

Association is delighted to present, in 2009, 12 Stags Leap District-designated, etched magnums of Cabernet 
Sauvignon encompassing our most historic properties to our newer vintners. This celebratory lot is further 
sweetened with fine china—the suggested gift for a 20th anniversary—with dessert service for eight of beautiful 
Celadon china, compliments of Gumps San Francisco. 

Celebrate the birth of a legendary appellation—the Stags Leap District—Napa’s neighborhood for world-class 

Cabernet. And enjoy the cake, too!

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

P E T I T E  S I R A H

S T A G S ’  L E A P  W I N E R Y

Located in an intimate valley within the greater Napa Valley, Stags’ Leap is a place of natural beauty, storied 

buildings and gardens, a lively history and a reputation for elegant wines showing finesse and intensity. To 

make wine at Stags’ Leap is to be aware of a legacy of winemaking that stretches back to the nineteenth century. 

The lucky winner will receive two large-format bottles of our esteemed Estate bottlings signed by winemaker 

Kevin Morrisey. Additionally, four guests will enjoy a personalized tour, wine tasting and dinner on the famous 

Manor House porch overlooking the estate vineyards of Stags’ Leap Winery. To be scheduled for a mutually 

agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C H A R D O N N A Y

S T O N Y  H I L L  V I N E Y A R D

Proprietors Peter and Willinda McCrea and winemaker Mike Chelini and his wife, Kathy, invite four dedicated 

Chardonnay connoisseurs for dinner and an overnight stay at Stony Hill, the lovely hillside wine estate founded 

by Peter’s parents, Fred and Eleanor McCrea, in 1943. The festivities will take place on a mutually agreeable 

date during the summer of 2009. The McCreas and Chelinis, who all love to cook, will prepare a delectable 

meal for you fresh from the Stony Hill garden and from local meat and cheese purveyors. To round out your 

evening, Peter and Mike will choose a special selection of fruity, non-oaky, non-malolactic wines from the 

Stony Hill cellar. Yes, Stony Hill is famous for ageworthy Chardonnays, but did you know it also produces 

White Rieslings, Gewurztraminers, a passito-style dessert wine, Semillon de Soleil, plus several house reds? 

As a take-home gift, each person will receive a mixed case of Stony Hill’s four most recent Chardonnay 

vintages. We look forward to the pleasure of your company. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

V I N T N E R S ’  C H O I C E

S T O R Y B O O K  M O U N T A I N / 
S E P S  E S T A T E

Come, learn and experience a day in the life of a small family vineyard. See what 33 years of working for 

excellence can achieve. Walk the hillside vineyards, prowl the 130-year-old caves, talk the talk and then 

enjoy lunch with owners Sigrid and Jerry Seps in their home above the valley. Return with two cases of 

their famous wines, including Cabernet Sauvignon, Viognier or the Zinfandels that have become the world-

renowned standard for the varietal. For you, your important other and four friends.

L O T  N O .  E - A U C T I O N



C H R I S  H O W E L L  & 

K A T I E  L A Z A R

B E T A  &  L A W R E N C E  H Y D EJ O A N  &  S T A N  B O Y D

J A M E S  K R E S S



E - A U C T I O N

B O R D E A U X  B L E N D

S U L L I V A N  V I N E Y A R D S

JoAnna Sullivan would like to host eight people for lunch at her home in the heart of Rutherford, Napa 

Valley. The lunch will feature recipes from Joanna’s new cookbook, Sundays at Sullivan’s, paired with vintage 

wines from the cookbook’s unique wine index. Each couple will receive a signed copy of the first edition and a 

vintage magnum of Coeur de Vigne “Heart of the Vine,” Sullivan Vineyards’ Reserve Bordeaux blend, signed 

by Joanna, Ross and Sean Sullivan, and winemaker Philippe Langner. 

To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

T E R L A T O  F A M I L Y  V I N E Y A R D S

From wine industry icon Anthony Terlato comes this trio of cellar-worthy Napa Valley blends that form a 

California salute to three legendary appellations in Bordeaux. 

Angels’ Peak follows the traditions of Pomerol; predominantly Merlot, crafted with Pomerol-inspired methods. 

The blend, which should age nicely for up to 15 years, has aromas of black cherry, black currant and new 

leather, with soft, round flavors, plummy fruit, soft tannins, lush mouthfeel and lingering aftertaste.

Devils’ Peak follows the traditions of St. Émilion, with Cabernet Franc predominant. Purple in color, this 

wine has low tannins and nice acidity, with great ageability of 20 years, and offers aromas of violets, raspberry, 

orange peel, bright fruit, scents of tobacco, with undertones of cedar. The taste is opulent and complex with 

a long, persistent finish. 

In the tradition of Margaux, Cardinals’ Peak highlights Cabernet Sauvignon. This is a full-bodied, richly 

textured wine, with firm structure, well-integrated tannins and aromas of black currant, black cherry, cedar 

and cassis.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

T H E  T E R R A C E S

Enjoy three nights at The Terraces Winery guesthouse surrounded by vineyards in Rutherford. The Terraces 
is a family-owned estate specializing in small-production, handcrafted wines. While there, jump into a 4WD 
“mule” with owners Sharon and Timm Crull for a tour of their 120-acre ranch and experience “Rutherford 
Dust” firsthand. Learn about the complex and secretive heritage of balsamic vinegar making, and barrel taste 
12-year-old balsamico in the century-old “acetaia” or vinegar house. Finish with a lunch or dinner paired with 
Terraces wines in the Ghost Winery constructed in 1885. Also included is a leather Mulholland Bros. six-bottle 
wine carrier filled with a vertical of estate Cabernet Sauvignon. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

C A B E R N E T  S A U V I G N O N S A U V I G N O N  B L A N C

T E R R A N O  N A P A  V A L L E Y

One case of the 2006 Cabernet Sauvignon, a spectacular Napa Cabernet with lots of fruit. Drink now or 
hold until 2014. And one case of the 2007 Sauvignon Blanc, with lemon, lime, tangerine and melon flavors. 
The perfect “oyster” wine.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

P E T I T E  S I R A H S A U V I G N O N  B L A N C

T H R E E  C L I C K S  W I N E S

Three Clicks Wines is proud to present three 750ml bottles of our 2008 Napa Valley Sauvignon Blanc, a 3L 
bottle of our 2007 Napa Valley Petite Sirah, and a 3L bottle of our 2006 Napa Valley Petite Sirah. These are 
the only 3L bottles of this wine in existence and are signed by the winemakers.

Three Clicks is a new member of The Napa Valley Vintners and is a small 400-case winery producing Napa 
Valley wines. Made by husband and wife winemakers working in the valley for a combined 20 years or 
experience, we personally handcraft these wines to create a pure expression of their varietals and the unique 

place that they are from.

 

L O T  N O .  E - A U C T I O N

M E R I T A G E  

T H I R T E E N  A P P E L L A T I O N S

The successful bidder will receive an etched 6L bottle of 2005 Fourteen Appellations, along with six 750ml 
bottles of 2005 Fourteen Appellations, presented in wood logo box.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

T O M  E D D Y  W I N E R Y

“You da Boss” with this exclusive MAGNUM FORCE: a powerful gang of four vintages of Tom Eddy Napa 

Valley Cabernet library magnums. Should you take matters into your own hands, you’ll be armed to the 

teeth with these classic, firepower vintages: ’93,’94,’95,’96. The shoot-em-up action includes lunch for four 

with the winemaker and his moll, at the safe-house retreat, atop the secluded mountain hideaway where 

gastronomical vices will be the norm and the smaller-bottle counterparts of the mags will reign supreme. 

We wanna make your day, so don’t wait: It would be criminal to miss this opportunity. To be scheduled for 

a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

T O M  S C O T T  V I N E Y A R D

Enjoy a three-vintage vertical of our Barn Burner Cabernet Sauvignon. Each limited-edition magnum 

is numbered, etched and hand-painted with our distinctive burning barn logo. Respected winemaker Bill 

Ballentine handcrafts our wine, produced from our Yountville vineyard, planted as a Bordeaux field blend. 

Only 300 cases are produced each year.

In addition, viticulturists Tom and Lauren Scott invite you and up to five guests to their home and vineyard 

for a tour, vertical tasting and family-style luncheon. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

T R E S  S A B O R E S

Tres Sabores offers its popular annual e-auction lot: a two night/three day total crush immersion on the 

western Rutherford Bench for one couple. 

You’ll experience the hospitality, knowledge and exuberant spirit of husband-and-wife team Julie Johnson 
(winemaker, owner) and Jon Engelskirger (consulting winemaker) and their vineyard and cellar associates 
for an experience of what makes an exclusive, boutique winery in the Napa Valley tick. Test and taste fruit 
in the organically certified vineyards, help with harvest, work with fermentation tasks, press out, test the 
must, etc. You’ll do barrel tastings, explore the area, enjoy a spa treatment, make new friends and eat very, 
VERY well. 

Your experience for two includes: two nights’ lodging at our winery guest studio on the scenic Rutherford Bench; 
one dinner “on the town” and one home-style barbecue dinner;  two harvest lunches;  two breakfasts; custom 
blending seminar, including 12 bottles of wine from the 2008 harvest (optional large-format also available);  

spa treatments; and 10 bottles of current release wine. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N

B L E N D

 

C A B E R N E T  

S A U V I G N O N

P E T I T E  S I R A H

Z I N F A N D E L



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

T R I N C H E R O  N A P A  V A L L E Y

The lot includes three signed magnums of our finest single-vineyard Cabernet Sauvignons, all from the 

2007 vintage, and a beautifully etched decanter. Winemaker Mario Monticelli will escort you and seven 

friends through our new state-of-the-art winery and conduct a private tasting out of barrel to illustrate 

how our estate vineyard sites impart distinct characteristics on the wines. To be scheduled for a mutually 

agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T 

S A U V I G N O N

T R I N I T A S  C E L L A R S

“This week is not about me, it’s about you. I’m gonna show you a good time. We’re gonna drink a lot of good 

wine, we’re gonna play some golf, we’re gonna eat some great food, enjoy the scenery, and we’re gonna send 

you off in style, mon frère.” —Miles, in the movie “Sideways”

Miles and his crazy pals had some wild times on the Central Coast, but Trinitas Cellars winemaker Kevin Mills 

is going to kick it up a notch for you here in Napa Valley. This lot includes a two-night stay at our resort and 

winery, which is home to the world’s first underground wine and spa cave. We’ll start the day off with a private 

blending of our 2010 auction lot, followed by an extraordinary dinner with our winemaker. At the end of your 

trip we’ll send you home with six magnums of our 2005 Oakville Cabernet in remembrance of the trip of a 

lifetime. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

V I A D E R  V I N E Y A R D S  &  W I N E R Y

Two lucky couples will play “Winemaker for a Day,” joining the Viader family for a barrel tasting and private 

blending session. Picnic after a helicopter tour of Napa Valley, taste our current releases, and receive an 

afternoon spa treatment at Calistoga Ranch. In the evening, be escorted by limousine to dine at Meadowood 

Napa Valley. To be scheduled for a mutually agreeable date.

Winning bidders also take home a magnum vertical of VIADER and four tickets to “Monte Carlo 2009,” our 

Futures Dinner & Casino Party. 

L O T  N O .  E - A U C T I O N



E - A U C T I O N

L O T  N O .  E - A U C T I O N

V I V I A N I  V I N E Y A R D S

Enjoy dinner for 14 among the vineyards at the luxurious and private Calistoga Gem Villa hosted by Linda 

Viviani, vintner/winemaker of Viviani Vineyards and Nils Venge, consulting winemaker; partnered with 

Nash Cognetti, executive chef for Tra Vigne Restaurant. Chef Nash will create a scrumptious gourmet dinner 

sourced from the freshest local ingredients and paired with Linda’s top wine choices for the group’s dining 

pleasure. To be scheduled for a mutually agreeable date.

C A B E R N E T  

S A U V I G N O N

V I N E Y A R D  2 9

An exclusive 3L of Vineyard 29’s Cru Cabernet, as well as a private winery tour, tasting, cooking class and 

lunch overlooking the Napa Valley for six guests. To be scheduled for a mutually agreeable date.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

B O R D E A U X  B L E N D

X T A N T

This lot consists of the initial four years of the Xtant production. All are a unique representation of the 

Napa Valley’s crop. All have various blends from three Cabernet Sauvignon vineyards, one Merlot and one 

Malbec. The vineyards are all from the Napa Valley, and mostly Rutherford and St. Helena.

L O T  N O .  E - A U C T I O N



D I R K  H A M P S O N ,  L A R R Y  M A G U I R E 

&  B E T H  N I C K E L



E - A U C T I O N

P I N O T  N O I R

Z D  W I N E S

Norman deLeuze founded ZD Wines in 1969 and produced the first Pinot Noir to recognize the Carneros 

region on a wine label. Norman was a passionate winemaker and especially fond of Pinot Noir. The 2007 

ZD Founders Reserve Pinot Noir is a tribute to him, his enthusiasm for winemaking and his commitment to 

organic growing techniques. Like Norman, the wine is refined, enjoyable and full of charm.

The grapes for this wine were hand harvested from a six-acre vineyard block in our organically farmed 

Carneros estate vineyard. Set in motion by Norman, ZD’s intensive growing techniques added to the depth 

and complexity of this low-yielding vineyard. The wine was aged for 15 months in French oak. This wine 

would have put a sparkle in Norm’s eye, and the winning bidder will take home one 3L and twelve 750ml 

bottles of it, as well as a copy of Behind the Bottle by Bill Tucker.

In addition, you and five guests will join the deLeuze family for an 11   tasting of every ZD Reserve Pinot 

produced (2001–2006) followed by lunch at Auberge du Soleil (on a mutually agreeable Friday) with Pinot 

Noir from ZD’s Cellars from the ’70s, ’80s and ’90s.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

V I N T N E R ’ S  C H O I C E

N A P A  V A L L E Y  V I N T N E R S 

A N D  R I E D E L

Riedel is giving decanting a dress code with the new Black Tie decanter. Shaped like the number six, with 

a line of black crystal defining its sensuous form, the Black Tie cradles its contents while encouraging 

them to develop their fullest potential. Effortless to use and irrefutably beautiful to pour, the vessel exudes 

sophistication, serving pleasure to both the eye and palate. This decanter is both functional and an objet 

d’art, deserving a prominent display in your home.  

The Black Tie Decanter is free blown, meaning the glass blower forms it by hand without the aid of a mold 

and the length of the hollow glass piece is determined by the arm span of the glass blower. Each decanter is 

slightly different, truly one of a kind. Classic, curved and arguably crucial to wine enjoyment, Riedel’s Black 

Tie decanter makes decanting a joy from pouring in to pouring out. 

And to give this stunning new form its function, the Napa Valley Vintners are providing 24 equally elegant 

and handcrafted Napa Valley wines. These stunning liquid works of art will complement any wine lover’s 

cellar before being decanted and enjoyed at the successful bidder’s leisure.

L O T  N O .  E - A U C T I O N



E - A U C T I O N

C A B E R N E T  

S A U V I G N O N

L O T  N O .  E - A U C T I O N

S P E L L E T I C H  C E L L A R S

Barbara and Timothy Spelletich and their daughter Kristen are living the American dream and are delighted 

to share their passion through Spelletich Cellars family winery. Via hard work, integrity, divine intervention, 

sacrifice and ambition, they are the only investors, winemakers, sales and marketing team, secretaries and 

bookkeepers. There are no consultants. Spelletich Cellars is proud to be making wines that are unique and true 

to the varietal. We pool our experience to create a unique product that helps unite food, family and friends.

The successful bidder will receive a three-year vertical of Spelletich wines, in 3L bottles.









All wines offered or sold in this catalogue are subject to the following conditions:

   Auction Napa Valley (herein “seller”), Meadowood and Robert Mondavi Winery reserve the right to 

refuse admission to or attendance at the Friday Taste of Napa Valley and Saturday Live Auction and 

Dinner. Persons must be 21 or older to attend any event.

 The auctioneer is the agent for the seller.

  These Conditions of Purchase, as amended by addenda or oral announcements during the sale, 

constitute the entire terms and conditions of seller with respect to the sale and purchase of auction lots 

listed herein. By bidding, the bidder agrees to be bound by these Conditions of Purchase.

  Seller does not warrant or represent, expressly denies responsibility for, and in no event shall be liable 

for, the accuracy of the description of the wines (or other items) offered, or the correctness of the 

catalogue, including, but not limited to: the origin, rarity, age, genuineness, quantity, aging potential, 

present and future quality or condition of wines offered. All statements by seller are merely statements 

of opinion and are not to be relied upon by prospective purchasers as warranties or representations of 

fact, and prospective bidders, by so bidding, acknowledge that they have inspected the wines to their 

satisfaction and bid only as a result of their own inspection and opinion. All wine is sold on strictly an 

“AS IS” basis.

  All bids are per lot as announced by the auctioneer, listed in the catalogue, displayed at the event, or 

amended in the addendum. Seller may divide or combine any lot or lots at its sole discretion.

  Seller may, at any time prior to the close of any auction (or fall of the gavel in a live auction), withdraw 

the lot from sale.

  Seller shall have the right to reject any bid at any time prior to the close of any auction (or fall of the 

gavel in a live auction). Bids will be accepted only from registered bidders.

  Should a dispute arise between bidders in the Live, Barrel or E-Auctions, or should the auctioneer 

doubt the validity of any bid, the auctioneer shall have the absolute right to resolve the dispute, re-

offer, re-sell, or withdraw the lot in question.

  For live auctions, no bid shall be valid unless acknowledged by the auctioneer. At the fall of the gavel 

the highest acknowledged bidder shall be deemed to have purchased the lot and thereupon assumes 

full risk and responsibility for the lot. Purchaser agrees with the specific intention of being bound 

that he or she will pay the full purchase price for all lots recorded to his/her paddle/bidder number 

immediately and in no event later than Sunday, June 7, 2009. Seller’s sole responsibility for non-

delivery shall be limited to refund of the purchase price.

C O N D I T I O N S  O F  P U R C H A S E



C O N D I T I O N S  O F  P U R C H A S E

  For other auctions (including Barrel Auction and E-Auction), bids are acknowledged when the bid 

is posted on the bid board or electronic displays. At the close of auctions the highest acknowledged 

bidder shall be deemed to have purchased the lot and thereupon assumes full risk and responsibility for 

the lot. Purchaser warrants that he or she will pay the full purchase price for all lots recorded to his/

her paddle/bidder number immediately and in no event later than Sunday, June 7, 2009. Seller’s sole 

responsibility for non-delivery shall be limited to refund of the purchase price.

  Bids that are submitted to the seller in writing or otherwise left with the seller prior to the sale, for 

execution at or below a specified price, are entertained and executed by the seller for the convenience of 

the bidders; but the seller shall not be responsible for failing to execute such bids or for errors relating 

to the execution of such bids.

   All wines sold herein are subject to the provisions of the California Alcoholic Beverage Control Act and 

are offered and sold subject to its provisions. Any offer or sale shall be governed and interpreted by the 

laws of the State of California.

  Unless a valid resale permit is presented to seller prior to the sale, purchaser will be required to pay 

all state and local retail sales taxes applicable on the date of sale. Resale permits will be accepted only 

for businesses that are reasonably expected to buy and sell wine. Sales tax will be collected on the fair 

market value of each lot.

  For federal income tax purposes, Auction Napa Valley is classified as a tax-exempt corporation under 

Internal Revenue Code Section 501(c)(3). Bidders may be entitled to deduct a portion of their 

payments for Auction lots as a charitable contribution. Each bidder should consult his or her tax 

advisor regarding deductibility for state and federal income tax purposes.

 Seller will accept payment only from the successful bidder.

  Full payment, in United States dollars, must be made at the conclusion of the Auction on Friday 

evening, June 5, Saturday evening, June 6, or on Sunday, June 7, 2009, and in all cases prior to removal 

of the wine. All payments must be made by cash, check, MasterCard, VISA, or American Express. Wine 

(except barrel lots) will be released as set forth below following payment by company or personal check 
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only if seller has received, no later than May 31, 2009, a letter from bidder’s bank stating that payment 

by check is guaranteed up to a specified amount equal to or greater than the bidder’s obligation. Where 

such guarantee is not received, a company or personal check will be accepted, but the wine will not be 

released until the check has cleared. Proof of identity may be required. Any sums not paid by Sunday, 

June 7, 2009, are subject to a 10% surcharge. Seller reserves the right to re-sell any lot or lots for which 

payment has not been made at the conclusion of the Auction.

  Should any dispute related to this Agreement, including but not limited to these Conditions of 

Purchase, arise, the prevailing party shall be entitled to its reasonable attorney’s fees and costs. This 

Agreement shall be governed by and interpreted in accordance with the laws of the State of California, 

and any legal action regarding it or its terms shall be brought in the Superior Court for the State of 

California for the County of Napa.

  All accounts will be paid in full and checks cleared prior to lot release. A copy of the paid invoice must 

be presented before lots can be released. After payment has been made at Meadowood on Saturday, June 

6, 2009 or Robert Mondavi Winery on Sunday, June 7, 2009, lots can be picked up at Robert Mondavi 

Winery on Sunday, June 7, 2009, between 10:00  and 1:00  Title and risk of loss shall be deemed 

to automatically transfer to purchaser upon full payment of purchaser’s account and upon the earlier to 

occur of (i) pickup pursuant to the terms of this section, or (ii) 1:00  on Sunday, June 7, 2009.  

  Seller has no obligation to ship or arrange shipping. Shipping arrangements, expenses, and insurance 

are all the responsibility of the purchaser. Since shipping regulations vary from state to state, out-of-

state bidders are responsible for compliance with the laws of the destination locality. If lots are not 

picked up by the purchaser by 1:00  on Sunday June 7, 2009, the purchaser specifically authorizes 

the Auction’s designated fulfillment partner to accept the wine lot on behalf of purchaser for storage 

at the storage facility. The wine lot will be stored for no charge for thirty (30) days during which 

time purchaser has the sole responsibility for arranging shipping through the Auction’s designated 

fulfillment partner. If the wine lot is not shipped or transferred from the facility during the thirty (30) 

day period, the wine lot will remain in storage and purchaser will be solely responsible for payment 

of storage charges. Seller has no responsibility or obligation to pay storage charges for the account of 

Seller to the designated fulfillment partner or any other storage facility. 
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  Wines offered in the Barrel Auction do not include the barrel, unless expressly stated. Each Barrel 

Auction wine lot (one case each) shall be identical to the samples available at the Barrel Auction 

tasting. The barrel lots, consisting of one case per lot, will be sold as described in the catalogue. When 

the bidding is closed, the 10 highest bids of record for each Barrel Auction lot will be recorded as the 

purchasers of one case (9 liters) each. The vintner retains sole discretion as to when the wine will be 

bottled and delivered to the purchaser. The purchaser acquires only the right to take possession of the 

wine when notified by the winery and has no right of inspection pending notification. Purchaser agrees 

to take delivery and make shipping arrangements within 60 days of notification. The right to take 

possession shall not be assigned or otherwise transferred without first obtaining the written permission 

of the seller. Shipping arrangements and expenses are the responsibility of the purchaser. Out-of-state 

bidders are responsible for compliance with the laws of the destination locality.

  No representative or employee of seller shall have the right to waive or modify any of the terms/

conditions set forth herein, except that the seller’s authorized representative may do so by general 

announcement at the Auction. Out-of-state bidders are responsible for compliance with the laws of the 

destination locality.

  The Auction is a widely publicized event.  As a condition of and in consideration for participation in the 

Auction, participant releases Auction Napa Valley from any liability connected with the reproduction, 

adaptation, display, publication, and distribution, in any and all media, whether now known or yet 

to be developed, of any videos, photographs or other images taken of the participant at the Auction, 

participant’s name, voice, likeness, city of residence, and any other information regarding her/his 

participation in the Auction.



M A R G R I T  M O N D A V I



P L A T I N U M  L E V E L

G O L D  L E V E L

S I L V E R  L E V E L

A C K N O W L E D G E M E N T S

A N  E V E N T  O F  T H I S  M A G N I T U D E  I S  A  C O M B I N A T I O N  O F  A M A Z I N G 

A U C T I O N  L O T S  D O N A T E D  B Y  O U R  V I N T N E R S ;  G R E A T  P L A N N I N G ; 

E X C E L L E N T  E X E C U T I O N ;  G E N E R O U S  D O N O R S  A N D  S U P P O R T E R S ; 

A N D  A  S M I D G E  O F  G O O D  L U C K .  W E  T H A N K  A L L  W H O  H E L P E D  M A K E 

T H I S  E V E N T  P O S S I B L E .

A U C T I O N  N A P A  V A L L E Y  2 0 0 9 
P A R T N E R S  &  F R I E N D S

Without the help of dozens of businesses and organizations, a fundraiser of this caliber would not 

be possible. The Napa Valley Vintners has joined forces with a select group of companies whose 

brand values align with the quality of Napa Valley wines, creating marketing relationships that are 

mutually beneficial. A complete list will be published in May on our website at napavintners.com.

T H A N K  Y O U



B R O N Z E  L E V E L

F R I E N D S  O F 
A U C T I O N  N A P A  V A L L E Y 

F R I E N D S  O F 
A U C T I O N  N A P A  V A L L E Y 

A U C T I O N  N A P A  V A L L E Y  2 0 0 9 
P A R T N E R S  &  F R I E N D S

T H A N K  Y O U



Trefethen Family, Chairs

Janet Trefethen

John Trefethen

Hailey Trefethen

Loren Trefethen

Sandra Harmyk 

Mary Ware

 

Jim Nagel, Chair

Julie Purcell Crafton

 

Delia Viader, Chair

Alan Viader, Chair

Janet Viader, Chair

Mike Basayne

Traci Dutton

Darlyne Miller

Bob Perna

Sarah Pfeiffer

Cante Swearingen

Laurie Wolfe

Garen Staglin, Chair

Mia Malm, Chair

 

Mary Pencek, Chair

Liz Mercer

Donna Leverenz

 

Mimi Gatens, Chair

 

Bruce Cakebread, Co-Chair

Karen Eppel, Co-Chair

 

Cyril Chappellet, Chair

 

A C K N O W L E D G E M E N T S

The Auction Napa Valley 2009 steering committee and their volunteers meld all the individual 

components into one magical, cohesive event. They are an organized army of unpaid experts 

who give days and weeks of time, their expertise and their fair share of sweat equity to create this 

world-class American Wine Classic.
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Shannon Kuleto, Co-Chair

Ronald Lee, Co-Chair

Patrick Davila, Chair

Christopher Kostow

Meghan Marsh

Vincent Nattress

Brian Woolery

 

Bob Childs, Chair

Deborah Russell Broman, Chair

Barry Martin

Lori Jean Pesavento

Tom Rinaldi, Chair

Joanne Blicker, Co-Chair 

Shannon Kelly, Co-Chair

Kathy Magner, Co-Chair

Gary Midyette, Co-Chair

Christopher Barefoot

Glenn Workman

 

Dana Myers

 

Susan Kenward, Chair

 

Beth Novak Milliken, Chair

 

Tracy Smith, Chair

 

Valerie Presten, Chair

Jay Bailinson

A C K N O W L E D G E M E N T S

A huge thank to our auctioneers for conducting the Live Auction with skill and style—and for 

making giving so much fun.
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A C K N O W L E D G E M E N T S

As part of its ongoing green efforts, the Napa Valley Vintners (NVV) has set as its green goals for Auction 

Napa Valley: recycling and composting at least 75% of the waste generated; reducing materials produced in 

the first place; and mitigating the amount of traffic over the course of the weekend.

To do such, the NVV has collaborated with vintners and vendors to reduce the event’s carbon footprint 

wherever possible. These steps include: developing a food-waste composting program; making use of décor 

and visual elements that are recyclable or reusable, as well as made of natural materials whenever possible; 

serving food on compostable or reusable serviceware; replacing water bottles and printed materials with 

water stations and electronic communications; recycling everything from plastic, aluminum and glass wine 

bottles right down to the corks pulled from those bottles; to offering attendees shuttle service.

We thank our vintners, vendors, volunteers and guests for taking to heart the concept of “reduce, reuse and 

recycle”—and ensuring that this world-renowned fundraiser benefits our community, on every level.

T H A N K  Y O U





The Napa Valley Vintners is the non-profit trade association responsible for promoting and 
protecting the Napa Valley appellation as the premier winegrowing region. This year marks its 65th 
anniversary. From seven founding members in 1944, the association has grown to represent nearly 
350 Napa Valley wineries and collectively is a leader in the worldwide wine industry. To learn more 
about our region and its legendary American wines, visit www.napavintners.com.
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