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Tonight Nashville Wine Auction has brought 
out the magnum to salute our past 40 years 
of wine auctions!

As you take your seat for dinner, notice that 
your table has a beautiful magnum of wine 
from a past Guest of Honor.

You will be invited to purchase the magnum 
on your table shortly after you are seated 
(please wait to open the wine!) You can 
share it with your friends tonight, or take it 
home for later. The choice is yours...

The tag on the magnum will announce 
the celebrated Guest of Honor along with 
the price of the bottle. Simply fill out the 
back of the tag with your name(s) and 
bid number(s) (multiples if splitting with 
friends), hand the tag over to a volunteer, 
and help fund the fight against cancer. 
 
This lot includes:

• One magnum per table honoring 
a past l’Eté du Vin Guest of Honor 

LOT 100
A CELEBRATION  
40 YEARS IN  
THE MAKING

The magnums on the tables  
are available for purchase.  
They honor the following  
past Guests of Honor:

• Au Bon Climat, 1994

• Cakebread Cellars,  
2003 & 2012

• Cardinale, 2015

• Château Lynch Bages,  
1992 & 2012

• Chateau Montelena, 2009

• Chateau Potelle, 2005

• Crocker & Starr Wines, 2018

• Davies Vineyards, 2017

• Hirsch Vineyards, 2017

• Joseph Phelps Vineyards,  
2003 & 2009

• L’Aventure Winery, 2010

• L’Ecole No. 41, 2002

• Pride Mountain Vineyards,  
2007

• Qupé, 2004

• Ravenswood Winery, 1994

• Ridge Vineyards, 1994

• Schramsberg Vineyards,  
1988, 2009, & 2017

• Silver Oak Cellars, 2007

• Spottswoode Vineyard &  
Winery, 1998, 2007, & 2018

• Stag’s Leap Wine Cellars,  
2001

• Tenute Silvio Nardi, 2007

• Woodward Canyon, 2002
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CHASE COLE 

PAM & STEVE TAYLOR 

FRIENDS OF NASHVILLE WINE AUCTION
  
Thank you Chase for offering these lovely bubbles. 
Let’s get this party started! 

“Too much of anything is bad,
but too much Champagne is just right.” 

~ Mark Twain

There’s a reason most fabulous events start 
with a bottle of bubbles: it’s physically 
impossible to be anything but happy when 
drinking Champagne. Just try and carry 
a bad mood over into a glass of Blanc de 
Blancs. You won’t be able to. 

The Champagne region has captured the 
allure of romantics and celebrities alike 
for centuries. Multiple fermentations, 
aging vessels, vintages, and dedication to 
the perfect bubble combine to find both 
perfect balance and pure happiness.

Schramsberg Vineyards focuses on 
producing the finest and most complex 
handcrafted sparkling wines. The grapes are 
hand harvested, the wines are handcrafted, 
the bottles are stacked and riddled by hand, 
and some are even hand labeled.

All effervescence aside, Champagne and 
Schramsberg sparkling wines are made by 
the Méthode Traditionelle. The impossibly 
tiny bubbles make for the easiest of 
drinking and this lot of sparklers from the 
Old World and New is the easiest paddle 
raise you’ll have all evening. Bring on the 
bubbles!

Donated by Chase Cole, Pam & Steve Taylor, Friends of 

Nashville Wine Auction

LOT 101
PURE HAPPINESS 
IN BUBBLY FORM

This wine lot includes:
 
• Jacquesson Millesime 

Extra Brut Champagne 
1996 (1.5L) 

• Piper-Heidsieck 
Rare Millesime Brut 
Champagne 2002 
(2 bottles) 

• Pol Roger Brut 
Champagne 2006 

• Taittinger Comtes de 
Champagne Blanc de 
Blancs Brut Champagne 
2006  

• Schramsberg Vineyards 
Blanc de Blancs Brut 2015

• Schramsberg Vineyards 
Blanc de Noirs Brut 2015

• Schramsberg Vineyards 
Brut Rosé 2015

• Schramsberg Vineyards 
Extra Brut 2011

• Schramsberg Vineyards 
Jones Vineyards Brut 
2013

• Schramsberg Vineyards 
Marin County Brut Rosé 
2013
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JOHN & JENNIFER STEELE
 
John and Jennifer, we are so inspired by your passion 
for life, and we’re so grateful for your passion for wine!  

The 70s were an exciting time, especially 
for the emerging Napa Valley. Joe Phelps 
had an idea in 1974 that would change the 
way vintners looked at Napa’s winemaking 
potential. He wanted to make one wine that 
represented the best of what Joseph Phelps 
Vineyards could produce each year, whether 
it be a Cabernet, Syrah, Merlot, or even 
Chardonnay or Riesling. As it happened, 
1974 was a great year for Cabernet 
Sauvignon in Napa Valley, and the 1974 
Insignia was 94% Cab. The following year, 
Merlot dominated the blend, and in 1976, 
it was back to Cab. From 1977 on, Cabernet 
Sauvignon was never less than 50% of the 
Insignia blend, and Joe’s vision evolved: 
Insignia would always be a proprietary red 
Bordeaux-style blend… California’s first ever 
proprietary red Bordeaux-style blend. 

Joe was the first to see the merit of 
blending, and year after year, Insignia 
proves to be one of the world’s finest 
Cabernet Sauvignon-dominated blends. 
Produced without regard to quantity and 
with only one goal in mind – to make the 
best wine possible each vintage – Insignia 
continues the pioneering legacy founded 
by Joe more than forty years ago.

Donated by John & Jennifer Steele

LOT 102
INSIGNIA: 
40 YEARS OF 
BLENDING MAGIC

This wine lot includes: 

• Joseph Phelps Vineyards 
Insignia 2007 (2 bottles) 

• Joseph Phelps Vineyards 
Insignia 2008

• Joseph Phelps Vineyards 
Insignia 2010 

• Joseph Phelps Vineyards 
Insignia 2011

• Joseph Phelps Vineyards 
Insignia 2012
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BARRY & LEA STOUFFER
 
We are grateful for this first time donation from Barry 
and Lea Stouffer.  What an introduction to l’Eté du Vin.  
Thank you for giving from your heart. 

One varietal, aged exclusively in American 
oak, and worthy of cellaring for decades to 
come… There is truly something special 
about Silver Oak. 

With a vision born from a dairy barn in 1972, 
Raymond Twomey Duncan, a Colorado 
entrepreneur, and his pal Justin Meyer, a 
winemaker and former Christian Brother, 
started with only 1,100 cases of their 
inaugural vintage.

When other California Cabernet producers 
went for greater ripeness and higher 
alcohol, seeking to appeal to Robert Parker’s 
palate, Silver Oak maintained its balanced, 
relatively low alcohol levels that first 
generated that loyal consumer following. 
The Alexander Valley bottling (always 100% 
Cabernet Sauvignon), has an amazing 
phenomenon: a capacity for aging as well 
as early drinkability. Stylistically consistent, 
these are wines that triumph over and over 
again. This vertical of 2001 through 2012 
Alexander Valley Cabernet is a prize for all 
you Silver Oak folks out there! 

Donated by Barry & Lea Stouffer in memory of Gerri 

Wiggins, Don Littlefield, Ina Rae Stouffer and J. Paul 

Stouffer and honoring C.W. Henderson and Dale 

Stouffer

LOT 103 
SPECIAL SILVER 
OAK VERTICAL  

This wine lot includes:
 
• One case of  Silver Oak 

Cellars Alexander Valley 
Cabernet Sauvignon in 
vertical: 2001 – 2012
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SAM LEWIS & MONA HART
 
Sam and Mona, we’re so pleased that you offered up 
this 18L of Rudd AND your lovely home. This party will 
be a blast! 

Rudd’s Oakville Estate is considered one of 
the best places on earth to grow Cabernet 
Sauvignon, and coincidentally, Sam Lewis 
and Mona Hart’s patio is considered one of 
the best places on earth to drink it! 

Sam and Mona cordially invite 60 lucky 
guests to their amazing home on Friday, 
September 20, 2019 for a fun-filled, Rudd-
filled evening. They will be opening an 18 
Liter of 2003 Rudd Cabernet Sauvignon! 

The last in a series of volcanic landslides 
created a small oasis of land in Napa, a 
strip of land that Leslie Rudd was fortunate 
enough to procure in 1996. The soil is iron-
rich, creating a structure and complexity 
that is as stunning as it is unique. 

 » This wine’s reddish/brown label is the 
color of the rustic, volcanic, rocky soils 
found in this part of the Oakville Corridor. 
Composed of 79% Cabernet Sauvignon, 
12% Petit Verdot, 3% Cabernet Franc, 
3% Merlot and 3% Malbec, it boasts 
an opaque purple color along with a 
sumptuous bouquet of charcoal, scorched 
earth (reminiscent of Haut Brion), and 
intense black and blue fruits. Rich, opulent 
and full-bodied, this 2003 is performing 
even better than it did early on. (RP 95) 

A seriously stunning wine, a seriously 
impressive large format bottle, and a 
seriously picturesque patio are the perfect 
ingredients for the perfect September 
evening. Add to that the seriously talented 
Chef Kevin Ramquist of the Unicorn 
Nashville providing the hors d’oeuvres... 
Don’t miss this party!

Donated by Sam Lewis & Mona Hart

LOT 104 
FUN-FILLED, 
RUDD-FILLED 
EVENING
(MULTISALE)

Event details:
• Friday, September 20, 

2019 

• At the home of Sam 
Lewis & Mona Hart  

Multisale for 60 guests 
• $200 per spot

Please note:  You can also 
buy this lot through Mobile 
Bidding in the Silent Auction, 
Lot 204. After the closing of 
the Silent Auction, available 
spots will be sold from the 
podium during the Live 
Auction where there is a 
potential for price increase. 
Guarantee both your spot 
and the price by purchasing 
this lot in the Silent Auction.
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THE DEWBERRY 

DELANEY OYSTER HOUSE       HUSK CHARLESTON 

BESPOKE PRIVATE TOURS         DAVID BRAGG TRAVEL
 
We offer special thanks to David Bragg and Kenny 
Lyons for your generous partnership every time we call!

If you joined us for Pairings in February, then 
you know that Charleston is so hot right now. 
Its food and wine scene alone is enough to 
warrant a trip to this dynamic destination. 
We’ve got the hookup for a positively perfect 
Charleston getaway!

Two couples will experience Charleston 
in style, starting with a two night stay at 
The Dewberry. This swanky, luxurious, and 
amenity-filled hotel in Charleston’s Marion 
Square will set the scene for a memorable 
weekend. You’ll also get a half-day sedan 
tour that you get to customize! What do 
you want to see in town— Art? Plantations? 
History? Shopping? Bespoke Private Tours 
can make it happen!

Hungry? The newly-opened Delaney Oyster 
House has a coveted lunch reservation 
with your name on it! The fresh menu and 
world-class chefs make it one of the hottest 
summer restaurant openings. And as a 
bonus, we’ll set you up for dinner at the 
world-renowned Husk Charleston. Sean 
Brock’s flagship awaits! 

Don’t hesitate, grab your buddies and raise 
your paddle quickly for this one!
   
Please note:  David Bragg Travel, Nashville 
Wine Auction’s preferred Travel Advisor, can 
assist with making arrangements and/or 
extending your trip. 

Restrictions:  Trip must be taken by December 31, 
2020 and cannot be booked in April or October. Trip 
does not include airfare or rental car. Trip restrictions 
apply, see Trip Guidelines in the Auction Rules and 
Reference section of the catalog. 

Donated by The Dewberry, Delaney Oyster House,  

Husk Charleston,  Bespoke Private Tours

LOT 105 
SWANKY 
CHARLESTON 
GETAWAY FOR 
FOUR

This trip for 4 includes:

• 2-night stay for 2 couples 
at The Dewberry in 
Charleston

• Lunch for 4 at the new 
Delaney Oyster House

• Dinner for 4 at Husk 
Charleston

• Customized half-day 
sedan tour from Bespoke 
Private Tours
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ANTHONY & PAMELA CMELAK
 
Tony and Pamela, What would we do without you? 
Your creatively curated wine dinners are fantastic. We 
appreciate your generosity and 100% participation. 

If there’s any country in the world that 
knows how to throw a dinner, it’s Italy. 
From the wine to the food, everything vibes 
in seamless conviviality and passion for 
gastronomical delight. Bring your wine-
loving family together and join Anthony and 
Pamela Cmelak at Moto for seven courses 
of expertly paired Italian wines. From start 
to finish, the evening will have you travel 
through Italy’s finest winegrowing regions 
and taste from top producers. It’s all that 
and a box of cannolis. 

Driven by seasonality and the pursuit of 
product-sourcing excellence, M Street’s 
Italian cucina remains in motion. Balanced 
by finesse and power, Moto’s spectrum 
encompasses everything from lighter, fresh 
fare to the savory and indulgent. So the 
food pairing? Bellisimo!

The wine lineup is an Italian wine lover’s 
dream lineup. Barbaresco from Produttori, 
Brunello from Altesino, Sassicaia, and GAJA, 
just to name a few. All from highly-regarded 
vintages and vineyards. 

Check out the lineup, clear your calendar, 
collect ten friends, and say, “Si, grazie!” as 
you get your paddle high in the air. 

Sparkling 
• Bellavista Franciacorta Rosé 2014        

                                  

LOT 106 
ITALIAN WINE 
LOVER’S DREAM 
DINNER FOR 10

This dinner lot includes:

• Dinner for 10 at Moto

• On mutually agreeable 
date

• With hosts Anthony & 
Pamela Cmelak

• Featuring Italian wines 
listed in description
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Blanco 
• Marchesi Antinori Castello della Sala ‘Cervaro della Sala’ Umbria IGT 2016             

• Kellerei-Cantina Andrian Somereto Chardonnay Alto Adige 2016 

• Vie di Romans Vieris Sauvignon Friuli Isonzo 2015

Barbaresco 
• Produttori del Barbaresco Rabaja Barbaresco Riserva DOCG 2008     

• Ca’ del Baio Asili Barbaresco DOCG 2010               

• La Spinetta Vursu Vigneto Valeirano Barbaresco DOCG 1999   

• Produttori del Barbaresco Ovello Barbaresco Riserva DOCG 2008     

   
Brunello di Montalcino   
• Fontodi Flaccianello della Pieve Colli della Toscana Centrale IGT 2001 (1.5L)      

• Lisini Brunello di Montalcino DOCG 1997        

• Poggio Antico Altero Brunello di Montalcino DOCG 1997         

• Altesino Brunello di Montalcino DOCG 1997              

Super Tuscans 
• Tenuta San Guido Sassicaia Bolgheri 2015   

• Brancaia Il Blu Toscana IGT 2007      

Barolo 
• Conterno Fantino Sori Ginestra Barolo DOCG 2001  

• Giacomo Borgogno & Figli Barolo Riserva DOCG 1971        

• Paolo Scavino Bric del Fiasc Barolo DOCG 2000 (1.5L)  

• Pio Cesare Barolo DOCG 1997 (1.5L)        

• GAJA Sperss Langhe 2003         

                                             
Dessert 
• Donnafugata Ben Rye Passito di Pantelleria 2016 (375ml) 

• Feudi del Pisciotto Gianfranco Ferre Sicilia IGT 2016 (500ml) 

 
Restrictions: Dinner to be scheduled on mutually agreeable date. Wine list subject to 
change.

Donated by Anthony & Pamela Cmelak

LOT 106 – CONTINUED 

ITALIAN WINE LOVER’S DREAM DINNER FOR 10
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BILL & SHARON PIPER 

JOHN & JENNIFER STEELE
 
HALL-elujah for the Pipers and the Steeles. It’s great to 
have HALL in our auction this year.  

If you haven’t already, prepare yourself to 
fall for Hall. This lot offers a dense lineup 
of Hall Wines’ diverse and ever-impressive 
portfolio of bottlings. 

Craig and Kathryn Hall are both extremely 
accomplished individuals in a variety 
of fields. Kathryn was the Ambassador 
to Austria for several years under the 
Clinton administration, is a successful 
businesswoman, community activist and an 
attorney, while Craig has found immense 
success in real estate, venture capital, 
technology and hotels in the U.S. and 
Europe. Not to mention their winemaking 
prowess!

HALL’s estate vineyards encompass 
more than 500 acres of classic Bordeaux 
varietals. As winegrowers, the Halls have 
a strong respect for the environment and 
a commitment to cutting-edge vineyard 
technology to yield the highest quality 
grapes. In 2009, Hall Winery became the first 
in California to be distinguished as a Gold 
certified facility by the U.S. Green Building 
Council’s LEED Green Building Rating 
System.

In addition to taking home a standout 
selection of Hall wines, the winner of this lot 
will also get a copy of Craig and Kathryn’s 
book, A Perfect Score: The Art, Soul, and 
Business of a 21st-Century Winery, which is 
now on several New York Times bestseller 
lists.

Raise your paddle, bid the highest, and 
holler HALL-elujah!

LOT 107 
HOLLER 
HALL-ELUJAH! 

This wine lot includes:
  
• 17 bottles of Hall Wines 

listed on next page

• Bestselling book by  
Craig & Kathryn Hall

• Hall Wines baseball cap
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• Hall Wines Cabernet Sauvignon 2009

• Hall Wines Coeur Cabernet Sauvignon 2012

• Hall Wines Craig’s Cuvée Red 2010

• Hall Wines Craig’s Cuvée Red 2012

• Hall Wines Darwin Red 2008

• Hall Wines Eighteen Seventy-Three Cabernet Sauvignon 2011

• Hall Wines Jack’s Masterpiece Cabernet Sauvignon 2009

• Hall Wines Jack’s Masterpiece Cabernet Sauvignon 2010

• Hall Wines ‘Jack’s Masterpiece’ Cabernet Sauvignon 2014

• Hall Wines ‘Kathryn Hall’ Cabernet Sauvignon 2013

• Hall Wines ‘Kathryn Hall’ Cabernet Sauvignon 2014

• Hall Wines Merlot 2008

• Hall Wines Segassia Vineyard Cabernet Sauvignon 2007 (2 bottles)

• Hall Wines Stags Leap District Cabernet Sauvignon 2014

• Hall Wines T Bar T Ranch Cabernet Sauvignon 2006

• Hall Wines The North End Cabernet Sauvignon 2014

• A Perfect Score: The Art, Soul, and Business of a 21st-Century Winery  
by Craig and Kathryn Hall

• Hall Baseball Cap

Donated by Bill & Sharon Piper, John & Jennifer Steele

LOT 107 – CONTINUED 

HOLLER HALL-ELUJAH! 
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PAM & STEVE TAYLOR
 
Steve Taylor, you’re our Merlot Man!! Our sincerest 
thanks to you and Pam for this large format beauty.  

Masseto is the rebel child of the Ornellaia 
family. 

Merlot was largely an unknown quantity 
in Tuscany, other than some plantings in 
Chianti Classico, a very different region from 
the Tuscan Coast. André Tchelistcheff, the 
Russian-American winemaker in his role as 
Ornellaia’s founding consultant, identified 
one seven-hectare parcel on the Bolgheri 
property as ideal for Merlot. Antinori was 
skeptical… Sassicaia, the benchmark wine 
at the time, would never include Merlot in 
the blend. 

Once the deed was done and the vineyards 
were planted, Antinori released the first 
vintage in 1986, simply called “Merlot.” 
By the next vintage, however, it soon 
became apparent that though Masseto 
was different, it sure was amazing. It won 
the hearts of local Italian collectors, soon 
spreading through whispers to collectors 
around the world. A perfect 100-point score 
from an American critic in 2001 cemented 
its success. From then on, it started 
demanding higher prices than Ornellaia. 

If you’re an Italian collector, then this double 
magnum of 2013 Masseto has definitely 
piqued your interest by now. Get your 
paddle in the air, prontisimo!

LOT 108 
REBELLIOUS 
AND LEGENDARY 
MERLOT FROM 
ITALY

This wine lot includes:
 
• Masseto 2013 (3L)
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 » The 2013 Masseto paints a glorious picture of Tuscany. It captures an 
inspired moment in time and walks an impressive tightrope between 
power and elegance. In my preview tasting last year, I noticed the firm 
textural richness of the 2013 vintage and the crystalline sharpness of its 
aromas. Thanks to 12 additional months of bottle aging, that impression 
is evermore constant and concrete. The focus is there, yet the wine has 
also fleshed out and put on more velvety definition especially in terms of 
mouthfeel. It wears its pedigree with pride, but most importantly it offers 
the balance and integration to promise a long and healthy aging future. 
The 2013 vintage follows closely on the heels of the impeccable 2006 and 
2010 vintages in terms of cellaring potential. This is definitely a bottle that 
should interest collectors. (WA 97)  

Donated by Pam & Steve Taylor

LOT 108 – CONTINUED 

REBELLIOUS AND LEGENDARY MERLOT FROM ITALY
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PAM & STEVE TAYLOR 

404 KITCHEN
 
We’ll say it again…”It’s a good thing Pam and Steve 
love Pinot!”

An illustrious Burgundian gem at a 
prestigious Nashville eatery? Sign us up! 
Well, sign yourself up!

Just 32 lucky winners will have the chance 
to taste through the Grand Crus of none 
other than Louis Jadot at the ever incredible 
404 Kitchen on Saturday, March 14, 2020.

In Burgundy’s Côte d’Or, where the integrity 
of the producer is more important than 
the vineyard, Maison Louis Jadot is one of 
the most trusted and esteemed. A l’Eté du 
Vin Guest of Honor in 1995 and 2008, this 
distinguished producer has a special place 
in our hearts, as does Matt Bolus of 404 
Kitchen. We consider this pairing a match 
made in heaven!

Start the evening with 2007 Taittinger 
bubbles, the perfect way to kick off the 
festivities. The theme for the evening? A 
2005 versus 2006 comparison tasting. And 
to make this deal even sweeter, you’ll finish 
off with Sauternes of course! 1986 Yquem to 
be specific. 

We are so proud of the opportunities we 
offer our beloved wine community, so we 
hope you will take advantage of this one. 
Sign up, sign up! You won’t regret it. 

Starter
• Taittinger Comtes de Champagne Blanc 

de Blancs Brut 2007 

Whites
• Louis Jadot Bâtard-Montrachet Grand Cru 

2005 & 2006

• Louis Jadot Domaine des Héritiers Corton-
Charlemagne Grand Cru 2005 & 2006

LOT 109 
GRAND CRU  
JADOT TASTING 
(MULTISALE)

Event details
• Saturday, March 14, 2020

• At 404 Kitchen

Multisale for 32 guests
• $650 per spot

Please note:  You can also 
buy this lot through Mobile 
Bidding in the Silent Auction, 
Lot 203. After the closing of 
the Silent Auction, available 
spots will be sold from the 
podium during the Live 
Auction where there is a 
potential for price increase. 
Guarantee both your spot 
and the price by purchasing 
this lot in the Silent Auction.
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Reds
• Louis Jadot Chambertin Clos-de-Bèze Grand Cru 2005 & 2006

• Louis Jadot Mazis-Chambertin Grand Cru 2005 & 2006

• Louis Jadot Clos de la Roche Grand Cru 2005 & 2006

• Louis Jadot Bonnes Mares Grand Cru 2005

• Louis Jadot Clos Saint-Denis Grand Cru 2006 

Dessert
• Château d’Yquem 1986

Donated by Pam & Steve Taylor, Chef Matt Bolus, 404 Kitchen

LOT 109 – CONTINUED 

GRAND CRU JADOT TASTING
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MEDNIKOW JEWELERS
 
It’s Mednikow Jewelers’ first year supporting l’Eté du 
Vin. Thank you Mednikow, and here’s to many more 
years to come!

High bidder gets to decide their prize! 
Whoever emerges victorious when the 
auctioneer says “SOLD!” will take home one 
of the following amazing pieces of jewelry 
from Mednikow Jewelers. 

Option #1 — Monica Rich Kosann White 
Sapphire and Sterling Silver Large 
4-photo Locket and Engraved Oval Link 
Bracelet

 » The high-polish locket allows you to 
hold your inner circle of loved ones close 
to you at all times. Four Image Lockets 
incorporate a delicate balance of artistry, 
moving parts and hinged inner frames 
to keep your four stories safe. Features 
a detail of Pavé white sapphires around 
oval locket and a Sterling silver chain 
that is 32 inches long. The coordinating 
sterling silver oval link bracelet is finely 
crafted with an invisible clasp. 

Option #2 — Inside and Out Diamond 
Hoop Earrings

 » These beautiful earrings 
are stunning with round, 
brilliant cut diamonds 
set in 14 karat white gold 
around the outside and 
the inside of a 1/2 inch 
hoop. These fabulous G-H/
VS diamonds total 1.04 
carats. 

LOT 110 
HIGH BIDDER’S 
CHOICE!  
PICK YOUR PRIZE 
FROM MEDNIKOW 
JEWELERS

Win this lot and select one 
of the following jewelry 
pieces:
 
• Monica Rich Kosann 

White Sapphire and 
Sterling Silver Large 
4-photo Locket and 
Engraved Oval Link 
Bracelet

• Inside and Out Diamond 
Hoop Earrings 

• William Henry Limited 
Edition Sterling Silver and 
Mammoth Tooth ‘Silver 
Eagle’ Knife

• William Henry Limited 
Edition Sterling Silver 
and Turquoise ‘Stars and 
Stripes’ Knife
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Option #3 — William Henry Limited Edition Sterling Silver and 
Mammoth Tooth ‘Silver Eagle’ Knife

 » This artisan pocket knife features a beautiful frame in hand-carved 
sterling silver, inlaid with a mesmerizing scale made from the fossil tooth 
of a Woolly Mammoth that lived 10,000 years ago. The blade is ‘Wave’ 
Damascus steel with an extra-strong core of ZDP-189. The one-hand button 

lock and the thumb stud are set with citrine 
gemstones. This knife features a simple 
design that is easy on the eye and effortless 
in the hand. The ‘Silver Eagle’ is a rare and 
captivating personality statement to be 
worn and used for a lifetime before being 
handed down to another generation.

Option #4 — William Henry Limited Edition Sterling Silver and 
Turquoise ‘Stars and Stripes’ Knife

 » This limited edition artisan pocket knife features a frame of hand carved 
sterling silver, inlaid with ‘Zinc Matrix’ turquoise. The blade is hand-forged 
‘Hornets Nest’ Damascus steel; the one-hand button lock and the thumb 

stud are set with white topaz gemstones. 
Sleek, elegant, refined, and comfortable 
in the hand and to the eye, the Lancet 
defines the essential gentleman’s folder in 
the modern world. The ‘Stars & Stripes’ is a 
timeless heirloom to be proudly worn and 
used for a lifetime before being handed-
down to another generation.

Since 1891, Mednikow has provided discerning shoppers fine jewelry with 
unparalleled quality and design. Located in Green Hills in Nashville, their 
diamond and gemstone pieces are timeless, elegant, and sophisticated. 
Defined by impeccable craftsmanship and detail, Mednikow always delivers 
that perfect item that will be worn and loved for generations.
 
Donated by Mednikow Jewelers

LOT 110 – CONTINUED 

HIGH BIDDER’S CHOICE! PICK YOUR PRIZE FROM MEDNIKOW JEWELERS
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BRANDON & CAROLINE JENKINS
 
Thank you Brandon and Caroline for offering this 
outrageous experience. You two have style!!

Experience a whole new level of luxury duck 
hunting with Brandon Jenkins as your host. 
Two lucky hunters will go duck hunting in 
style… Brandon Jenkins style! One hour and 
five minutes outside of Nashville near the 
Duck River you’ll find Bakerville, TN. That is 
where you’ll join Brandon at his “cabin.”

When you conjure images of a “hunting 
cabin” or a “duck blind,” we guarantee it 
doesn’t look like what Brandon has created. 
Your evening’s accommodations were built 
by Grove Park Construction and have been 
featured in Garden & Gun Magazine. Calling 
this place a mere “hunting cabin” is a gross 
understatement. This lodge is a high-end, 
luxurious retreat, nestled away in the woods 
with all of the amenities.

This guy’s getaway is high-end!

On the night of your arrival at the lodge 
you’ll partake in a steakhouse style dinner 
prepared by Chef Kevin Ramquist from 
Unicorn Nashville. And what goes best 
with a steakhouse dinner? Scarecrow, Opus 
One and Shafer Hillside Select, naturally. 
Brandon is going to make his famous “duck 
poppers” to serve with the Pappy van 
Winkle he’ll be pouring before dinner. Yum!

The next morning, you’ll head out bright 
and early as Brandon has some choice 
locations to get some prime hunting in 
before breakfast. And the duck blind you’ll 
be hanging out in? This is not your run of 
the mill burlap stretched over tent poles 
kind of duck blind. Nope. This is Brandon’s 
luxury duck blind, complete with heating, 
air conditioning, a plasma TV, and full 
working kitchen with sub-zero fridge. 
Sweet.

LOT 111 
HIGH-END DUCK 
HUNTING WITH 
BRANDON JENKINS

This trip for two hunters 
includes: 

• 1-night stay at Brandon 
Jenkins’ hunting lodge 
in Bakerville, TN on 
mutually agreeable date

• Dinner with wines as 
described 

• Breakfast as described 

• Duck hunting   
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In between your two hunting sessions, Brandon himself will prepare a big 
breakfast in the blind. With Brandon as your host, guide, and personal chef, 
you are sure to experience a whole new level of luxury duck hunting!

This getaway is for two hunters, on a mutually agreeable date within duck 
season (December 2019 – February 2020). 

Donated by Brandon & Caroline Jenkins

LOT 111 – CONTINUED 

HIGH-END DUCK HUNTING WITH BRANDON JENKINS
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PAM & STEVE TAYLOR
 
It’s a good thing Pam and Steve love Pinot! Thanks for 
sharing part of your collection.  

Ah, Pinot Noir. You majestic and subtle 
grape. We’d travel from Burgundy to Oregon 
to Sonoma and back just for the chance to 
hang out with you. 

Worshipped on the golden slopes of 
Burgundy, the grandfather of Pinot Noir 
is classic and impossible to replicate. His 
calm, classic, and rounded personality make 
him a force to be reckoned with. On the 
brisk coastal breezes and hillside vistas of 
the New World, the newcomer Pinot Noir 
is fresh with possibility and packs quite a 
punch. Whether Old or New World, there’s 
one thing we can all agree on: Pinot Noir 
has a special place in our hearts. 

Take home this Baker’s Dozen case of Pinot 
Noir from some of the greatest regions on 
the planet. AND in magnum, no less. Best of 
luck, and may the best Pinotphile emerge 
victorious!

• Bouchard Pere & Fils Le Corton Grand Cru 
2009 (1.5L) 

• Domaine des Croix Corton-Greves Grand 
Cru 2009 (1.5L) 

• Domaine de la Pousse d’Or Corton 
Bressandes Grand Cru 2011 (1.5L) 

• Beaux Freres ‘The Beaux Freres Vineyard’ 
Pinot Noir 2011 (1.5L) 

• Bergstrom de Lancellotti Vineyard Pinot 
Noir 2009 (1.5L) 

• Emeritus William Wesley Pinot Noir 2010 
(1.5L) 

• Hirsch Vineyards San Andreas Fault Pinot 
Noir 2013 (1.5L) 

LOT 112
OLD WORLD, NEW 
WORLD: BAKER’S 
DOZEN OF PINOT 
NOIR MAGNUMS

This wine lot includes:
 
• 13 magnums of Pinot 

Noir as listed in the 
description
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• Kistler Vineyards ‘Kistler Vineyard’ Pinot Noir 2012 (1.5L) 

• Lucia Vineyards Garys’ Vineyard Pinot Noir 2008 (1.5L) 

• Lucia Vineyards Lucy Pinot Noir Rosé 2018 (1.5L) 

• Merry Edwards ‘Cuvée August’ Pinot Noir 2014 (1.5L) 

• Peay Vineyards Ama Estate Pinot Noir 2015 (1.5L) 

• Williams Selyem Foss Vineyard Pinot Noir 2011 (1.5L)  

Donated by Steve & Pam Taylor

LOT 112 – CONTINUED 

OLD WORLD, NEW WORLD: BAKER’S DOZEN OF PINOT NOIR MAGNUMS
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TIM & MARY SCHOETTLE
 
Tim & Mary we appreciate your continued support 
year after year. Thank  you for offering this special 
collection of Rhône wines.  

Que Syrah Syrah. Some say the Greeks 
brought the beautiful grape from the 
Persian city of Shiraz. Others say the grape 
arrived in its Rhône home fifty years later 
when Greeks fled from the Persian king 
Cyrus I. There’s another theory that the 
Romans brought it along with the Viognier 
grape from the Sicilian city of Syracuse in 
280 AD. And yet, extensive DNA typing and 
viticultural research by scientists concluded 
that Syrah originated in the Rhône region 
itself. 

Wherever it came from, it was the Romans 
who, in using the Rhône River as their 
highway through France, began to invest in 
planting and cultivating the vines. And are 
we ever thankful they did! 

The Northern Rhône, from the notorious 
Hermitage to its little brother Crozes-
Hermitage to Côte-Rôtie with the steepest 
vineyards in all of France, produces some of 
the most full-bodied, savory, and elegant 
expressions of the Syrah grape. Big, bold, 
and spicy wines, with a firm tannic structure 
in their youth, this region calls to many 
and strikes a yearning in the hearts of wine 
lovers around the world (and probably in 
the room tonight). 

This lot of perfectly curated Rhône wines 
is not to be missed. We’re calling this 
inevitable bidding war the Game of Rhônes. 

Donated by Tim & Mary Schoettle

  

 

LOT 113 
THERE’S NO PLACE 
LIKE RHÔNE… 

This wine lot includes:

• Delas Freres Hermitage 
Domaine des Tourettes-
Marquise de la Tourette 
2009

• Delas Freres Hermitage 
Les Bessards 2006

• Domaine du Colombier 
Hermitage Rouge 2010

• Domaine Jean-Louis 
Chave Hermitage 2007

• E. Guigal Côte Rôtie La 
Landonne 1992

• E. Guigal Côte Rôtie La 
Mouline 1992

• E. Guigal Côte Rôtie La 
Turque 1992

• M. Chapoutier Côte Rôtie 
La Mordorée 1991

• M. Chapoutier Hermitage 
Monier de la Sizeranne 
1989

• Paul Jaboulet Aîné 
Domaine de Thalabert 
Crozes-Hermitage 2010

• Paul Jaboulet Aîné 
Hermitage La Chapelle 
1985

• Paul Jaboulet Aîné 
Hermitage La Chapelle 
1989
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HEITZ CELLAR
 
We are honored and thrilled to offer this amazing 
day with our 2019 Guest of Honor. Thank you Heitz 
Cellar for your abundant generosity to Nashville Wine 
Auction.

 

Immerse yourself in Heitz Cellar, a Napa 
Valley legend. This memorable excursion 
for four guests includes wine, food, scenic 
vistas, and Master Sommelier and Heitz CEO, 
Carlton McCoy, as your personal host. 

This Heitz Experience begins with luxury 
transportation to the Heitz Cellar tasting 
room, located at the original vineyard in 
St. Helena. There you’ll be greeted by both 
Champagne and Carlton McCoy! From 
there, you’ll all venture to the private winery 
where winemaker, Brittany Sherwood, will 
join you in the historic stone cellar. Brittany 
and Carlton will lead you through the 
incredible history of Heitz and reveal their 
renowned winemaking methods, while 
sharing wine and gourmet bites. 

Next the real adventure begins as you take 
advantage of exclusive access to Heitz’s 
estate vineyards throughout Napa Valley. 
From atop the rugged and remote hills of 
Howell Mountain to the beautiful Oakville 
bench, your group of four will enjoy wine 
from each single vineyard while exploring 
the same vines from which it was made. 

After the late afternoon glow casts shadows 
across the Napa Valley, your one-of-a 
kind Heitz Experience will conclude with 
Carlton for dinner at the fabulous Bouchon 
restaurant in Yountville, reflecting upon 
your day of truly memorable experiences. 

Restrictions: Visit must be completed by June 30, 
2020. Subject to availability. Please allow at least 
8 weeks lead time to schedule visit. Trip does not 
include airfare. Trip restrictions apply, see Trip 
Guidelines in the Auction Rules and Reference 
section of the catalog.

Donated by Heitz Cellar

LOT 114 
EXPLORE HEITZ 
CELLAR WITH 
CARLTON MCCOY 

This visit for 4 includes:
 
• Tour and Tasting at 

Heitz Cellar winery and 
vineyard properties

• Dinner with Carlton 
McCoy at Bouchon

• Transportation to winery, 
vineyards, and dinner



65  |    Live Auction

MONTEVERDI TUSCANY 

DAVID BRAGG TRAVEL
 
Thanks to David Bragg for pointing the way to 
luxurious new resorts, and Monteverdi for jumping  
at the chanced to support our cause.

Your Italian getaway is just one bid away! 
With its wine-soaked villages, Botticelli 
masterpieces on the Uffizi’s gold-gilded 
walls, swathes of olive groves and truffle 
fields, and modern-fashion powerhouses 
(Gucci and Ferragamo, to name a few), 
Tuscany is the perfect blend of history, 
romance, and landscape. And we’ve got the 
perfect place for you to call home during 
your trip!

On a Medieval hamlet hilltop in the 
Val d’Orcia region of Tuscany, set 
among sweeping views of rolling fields, 
watchtowers and walled cities, sunflowers 
and vineyards sits the Monteverdi Resort. 
You’ll enjoy five nights in Villa San Pietro, 
which features two master bedrooms, each 
with en-suite private bathroom. Your stay 
includes a daily complimentary breakfast 
in Ristorante Oreade, Monteverdi’s fine-
dining restaurant featuring table service 
and a custom-order menu in addition to 
complimentary evening wine tastings led 
by a sommelier in Monteverdi’s Enoteca. 
This is perfect for two couples, or a family.

Once you step into your elegant two-
bedroom home at Villa San Pietro, you 
may never want to leave. The inviting 
living room is furnished with comforts that 
replenish your mind and body, including 
two comfortable sofas and handcrafted 
bookshelves filled with classic literature. 
A modern kitchen with state-of-the-art 
appliances makes preparing tiramisu as 
effortless as mastering the perfect doppio. 
The master suites are a true haven for the 
senses, where you can lounge in lavish, 
hand-sewn leather recliners or unwind with 
an Umberto Eco novel on a bed made of 
hand-dyed linens. 

LOT 115 
ESCAPE TO TUSCANY,  
5 NIGHTS FOR 4 
AT MONTEVERDI 
RESORT

This trip for 4 includes:

• 5-night stay for 4 at  
Villa San Pietro at the 
Monteverdi Resort in 
Tuscany

• Daily breakfasts

• Complimentary evening 
wine tastings



66  |    Live Auction

Now that we’ve set the scene for your next Italian getaway… the only thing 
missing is you!

Please note:  David Bragg Travel, Nashville Wine Auction’s preferred Travel 
Advisor, can assist with booking your stay, flights, and making arrangements to 
extend your trip. 

Restrictions:  Trip does not include airfare or rental car. Trip restrictions apply, see Trip 
Guidelines in the Auction Rules and Reference section of the catalog. 

Donated by Monteverdi Tuscany, David Bragg Travel

LOT 115 – CONTINUED 

ESCAPE TO TUSCANY, 5 NIGHTS FOR 4 AT MONTEVERDI RESORT
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LEE & KIM GREENWOOD 

CHUCK WAGNER 

WAGNER FAMILY OF WINE 

CHEF TONY GALZIN
 
Lee, Kim, Chuck, and Tony, thank you for working 
together to make this a very special dinner party.  

The winner of this lot will get to Proudly 
Stand Up and show off after what’s sure 
to be a bidding war for this star-studded 
dinner for six. Cherished wines, iconic 
company, and an incredible chef. Are you 
ready for this one? 
 
Your hosts for the evening are none 
other than Kim and Lee Greenwood. The 
American country music legend and former 
Miss Tennessee USA are opening their home 
to you and your guests for an evening you 
won’t soon forget. 

Joining Kim and Lee in the lineup of 
celebrity company is Chuck Wagner of 
Wagner Family of Wine, and he’s bringing 
some of his best buddies along. That’s right, 
this dinner features Caymus, brought to you 
by the Cabernet Crackerjack himself. 

Chef Tony Galzin of Nicky’s Coal Fired 
will bring the heat in the kitchen, so you 
know the pairing will be nothing less than 
outstanding. 

With these accomplished hosts all in one 
room, the night’s looking like THE dinner 
party of the year. Deciding to bid on this 
lot is simple, deciding who to invite… Now 
that’s another story!

Proudly stand up, people. This one’s a 
doozy!
   
Donated by Lee & Kim Greenwood, Chuck Wagner, 

Wagner Family of Wine, Chef Tony Galzin

LOT 116 
PROUDLY STAND 
UP!  DINNER WITH  
CHUCK WAGNER & 
KIM & LEE 
GREENWOOD

This dinner lot includes:
 
• Dinner for 6 on mutually 

agreeable date 

• At the home of Kim & Lee 
Greenwood with special  
guest, Chuck Caymus

• Featuring wines from the 
Wagner Family of Wine
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CHASE COLE 

ANN EADEN 

MICHAEL & CINDEE GOLD
 
Thanks to these Burgundy Lovers: Michael and Cindee 
Gold, Chase Cole, and Ann Eaden.  Someone is going 
to be the very lucky recipient of your generosity.   

Nothing quite epitomizes the best of the 
best like gold. Our monetary system is 
based on it and we use it frequently to 
describe perfection: “the gold standard,” 
“good as gold,” etc. It’s a precious element 
that humanity has idolized since the 
beginning of time, and it’s no wonder that 
Côte d’Or translates to Golden Slope.

If you’ve traveled to Burgundy in the fall, 
you have seen nothing but amber waves of 
yellow, gold, and red all around. A mosaic of 
gilded vineyards, offering distinction from 
row to row. Not to mention the liquid gold 
that’s produced by some of the greatest 
winemakers the world has ever seen. 
Small in size, Burgundy’s influence on the 
world of wine is as magnificent as the wine 
in each bottle. Which is why this lot of 
Premier and Grand Cru Burgundies is the 
perfect way to strike gold. 

Whoever bids highest brings home the 
gold.

Donated by Chase Cole, Ann Eaden, Michael & Cindee 

Gold

LOT 117 
STRIKING GOLD 
WITH PREMIER 
AND GRAND CRU 
BURGUNDY

This wine lot includes:
 
• Domaine Sylvain Cathiard 

Aux Malconsorts Vosne-
Romanée 1er Cru 1999 

• Domaine Dugat-Py 
Gevrey-Chambertin 1er 
Cru 2011 

• Domaine Dugat-Py 
Mazis-Chambertin Grand 
Cru 2010 

• Domaine Sylvain Cathiard 
Aux Reignots Vosne-
Romanée 1er Cru 1999 

• Domaine Sylvain Cathiard 
En Orveaux Vosne-
Romanée 1er Cru 1999 

• Frederic Magnien Lavaut 
Saint-Jacques Gevrey-
Chambertin Premier Cru 
2009 

• Maison Nicolas Potel 
Echézeaux Grand Cru 
1999 
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JOHN & JENNIFER STEELE
 
Thanks for sharing your Fabulous Cabs, John and 
Jennifer.  

Let us set the scene for a moment here. 
Southwestern France, 17th Century. An 
accidental breeding occurred between 
a red Cabernet Franc grape plant and a 
white Sauvignon Blanc grape plant. On that 
fateful day was born a grape that would 
change the world and capture the hearts of 
nearly every wine drinker. That’s right, we’re 
talking about the legend that is Cabernet 
Sauvignon.

(While this myth was widely accepted for 
hundreds of years, it actually wasn’t proven 
that Cabernet Sauvignon was born from 
Cabernet Franc and Sauvignon Blanc until 
1996 when wine researchers at UC Davis 
proved the theory true!)

After this happy accident, the Cabernet 
Sauvignon varietal began to be adopted in 
parts of France by winemakers searching 
for more durable plants that were relatively 
easy to grow, finding its terroir Eden 
in the region of Bordeaux. As the buzz 
about Bordeaux spread across the globe,  
Cabernet Sauvignon gained rapid favor. 

After its success in Bordeaux, Cabernet 
Sauvignon saw its reputation take off even 
further when it was planted in California. 
Need we mention Stags’ Leap’s 1976 
victory in the Judgment of Paris? From that 
moment on, California Cabernet Sauvignon 
was launched into adoration-level success.

The Steeles are back again with a knockout 
selection of bigger and better California 
Cabs… The perfect addition to your cellar. 
Raise your paddle and take home these 
Cabs of Steele!

Donated by John & Jennifer Steele

LOT 118 
BIGGER AND 
BETTER CABS  
OF STEELE

This wine lot includes:
 
• Alpha Omega ‘ERA’ Red 

2012 

• Cardinale Estate Red 
2010

• Continuum Proprietary 
Red 2008

• Dancing Hares Vineyards 
Red 2010

• Darioush ‘Darius II’ 
Cabernet Sauvignon 
2011 

• Del Dotto Vineyards Villa 
del Lago Pritchard Hill 
Cabernet Sauvignon 
2012

• Hundred Acre ‘Fortunate 
Son’ Cabernet Sauvignon 
2007

• Joseph Phelps Vineyards 
Backus Vineyard 
Cabernet Sauvignon 
2012

• Kapcsandy Family Winery 
State Lane Vineyard 
Estate Cuvée 2010

• Merus Cabernet 
Sauvignon 2009

• Staglin Family Vineyard 
Estate Cabernet 
Sauvignon 2013

• Vineyard 29 Estate 
Cabernet Sauvignon 
2010
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ANTHONY & PAMELA CMELAK 

SINEMA
 
Another exciting wine experience from the Cmelaks.  
Thank you, thank you, a hundred times... Thank you!

Last year, we thought we’d outdone 
ourselves with the 2000-point dinner. You 
may be thinking to yourself, “Wait, how on 
earth could they top THAT?” Well, folks… 
Challenge accepted. We proudly present the 
2200-Point Dinner. Featuring twenty two 
100-point wines and only ten pours, this 
dinner is the upper echelon, the crème de la 
crème of wine dinners. 

A 100-point rating is a rarity in the world of 
wine critics. Any critic worth his or her salt 
wouldn’t stake their reputation on just any 
wine. It’s an honor for a producer, but even 
more so, it’s a gift to those fortunate enough 
to taste such a coveted bottle. And we’re 
going to open twenty two estimable bottles 
in one evening. 

Super-generous hosts Pamela and Anthony 
Cmelak will join ten perfectionists at Sinema 
on Saturday, February 1, 2020 for what is 
certain to be a whirlwind of an evening. 
Following a Pol Roger reception, you’ll 
embark on an expertly coordinated plan of 
22 top-rated bottles paired with amazing 
courses. Check out the plan below, and get 
ready to stand up, raise your paddle, and 
stay standing to gain access to the perfect 
night.

First Flight – California Chardonnay
• Aubert Wines Lauren Vineyard 

Chardonnay 2013 (RP 100)

• Aubert Wines Lauren Vineyard 
Chardonnay 2015 (RP 100)

• Marcassin Estate Vineyard Chardonnay 
2012 (RP 100)

LOT 119 
PERFECTIONIST 
PARADISE: THE 
2200-POINT 
DINNER  
(BUY-A-SPOT)

Buy-A-Spot at this dinner 
taking place on Saturday, 
February 1, 2020 at Sinema. 

A total of 10 spots will 
be sold separately. The 
Auctioneer will explain  
the rules from the podium. 

One spot includes:
• 1 seat at the dinner

• 1 pour of each wine

If you are interested in 
purchasing multiple 
spots, please hold up the 
corresponding number of 
fingers when bidding. 

Shared pours are available 
and can be purchased after 
the auction.
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Second Flight – New World Reds 
• Shafer Vineyards Relentless 2013 (RP 100)

• Paul Lato Cinematique Larner Vineyard Syrah 2016 (JD 100)

• Charles Smith K Vintners The Hidden Syrah 2015 (JD 100)

• Aubert UV Vineyard Sonoma Coast Pinot 2016 (JD 100)

Third Flight – California Cabernet Sauvignon
• Shafer Vineyards Hillside Select Cabernet Sauvignon 1999  (WE 100)

• Shafer Vineyards Hillside Select Cabernet Sauvignon 2002 (RP 100)

Fourth Flight – South American Reds
• Sena Aconcagua Valley Red Blend 2015 (JS 100)

• Viña Almaviva 2015 (JS 100)

• Casa Lapostolle Clos Apalta 2014 (JS 100)

Fifth Flight – Italian Reds
• Fattoria Le Pupille ‘Saffredi’ Maremma Toscana 2012 (JS 100)

• Casanova di Neri Tenuta Nuova Brunello di Montalcino DOCG 2006 (WS 100)

Sixth Flight – Reds from Rhône and Spain
• Clos i Terrasses Clos Erasmus Priorat DOCa 2015 (JD 100)

• Domaine Saint Prefert Châteauneuf-du-Pape Collection Charles  
Giraud 2007 (RP 100)

Seventh Flight – Bordeaux
• Château Pape Clement 2009 (RP 100)

• Château Léoville Poyferré 2009 (RP 100)

• Château Léoville Barton 2010  (WE 100)

• Château Pavie 2000 (RP 100)

Eighth Flight – Dessert Wines
• Château Rieussec 2001 (WS 100)

• Fonseca Vintage Port 1977 (WS 100)

Restrictions: Wine list subject to change. 

Donated by Anthony & Pamela Cmelak, Sinema

LOT 119 – CONTINUED 

PERFECTIONIST PARADISE: THE 2200-POINT DINNER (BUY-A-SPOT)
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MERCEDES-BENZ OF MUSIC CITY
 
We are so fortunate to have Mercedes-Benz of Music 
City as our Presenting Sponsor. Thank you for giving 
back to our community.

Calling all the die hard, Tide Hard, wild and 
crazy Alabama fans in the house! You know 
who you are… If you end every text with 
“RTR” instead of “LOL,” pay attention. If your 
house is full of elephants, we’re talking to 
you. If you wore hounds tooth tonight… 
you get the point. 

OR perhaps you are a brave UT fan who is 
just dying to stand on the Alabama sideline, 
in a sea of crimson, proudly decked out 
in Volunteer orange. Wouldn’t THAT be 
something? 

Either way, win this lot and clear your 
schedule for Saturday, October 19, 2019 
because you’re going to the Alabama/UT 
SEC football game in Tuscaloosa, baby! 
And not only will you be at the game, you’ll 
all get to stand sideline with the one and 
only Mrs. Terry Saban. All thanks to our 
presenting sponsor, Mercedes-Benz of 
Music City.

No matter if you bleed crimson OR orange, 
your group of four will cruise to the game 
in style, as Mercedes-Benz of Music City is 
loaning you one of their finest cars for the 
drive down on Friday and back on Sunday. 
You’ll also enjoy a convenient two night stay 
for two couples at the Hampton Inn near 
the stadium in Tuscaloosa.

Win this lot and celebrate with a resounding 
Rammer Jammer!

Donated by Mercedes-Benz of Music City

LOT 120 
ROLL TIDE! WITH 
MERCEDES-BENZ  
OF MUSIC CITY

This lot includes:
 
• 4 tickets to Alabama vs. UT 

football game on Saturday, 
October 19, 2019 

• 4 sideline passes with  
Mrs. Terry Saban 

• 2-night stay for 2 couples 
at Hampton Inn Tuscaloosa  
(October 18 – 19, 2019)  

• Mercedes-Benz of Music 
City loaner vehicle for the 
weekend
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PAM & STEVE TAYLOR
 
There are not enough words to communicate our 
gratitude to Pam and Steve. Thank you so much for 
your constant support.

While on his deathbed at the age of 90, 
Baron Joseph de Pichon Longueville split his 
estate in two. His sons received two fifths 
of the vineyard, and his three daughters 
received the other three fifths. The brothers 
received what would soon become Pichon 
Baron, and the sisters Pichon Lalande. 

It only makes sense that Pichon Lalande 
produces a more sensuous and feminine 
style of Pauillac, while Pichon Baron creates 
a more masculine style of Medoc wine. 

In 1987, Jean-Michel Cazes of Château 
Lynch Bages was brought in to help run the 
estate. At the time of the purchase, it was 
all in need of a major face lift. He brought 
it back to its former preeminence, cranking 
out stellar vintages. He retired in 2000, 
leaving quite a legacy. And he couldn’t have 
chosen a more iconic vintage for his outro. 

Here is your chance to add a case of this 
handsome Left Bank fellow to your cellar. 

 » The 2000 Château Pichon Baron is just 
getting better and better and better. 
It has an incredibly precise, mineral-
driven bouquet with intense black fruit 
infused with cedar and graphite scents. 
It just reeks of Pauillac in an almost 
uncompromising, yet compelling 
manner. The palate is structured, stylish 
and effortless, extraordinarily pure and 
unerringly youthful. This is a Pichon Baron 
saying, “You ain’t seen nothing yet.” You 
could broach this now if you wanted, but 
the clever people will wisely bunker this 
for another decade and gloat from 2025 
onward. (WA 97) 

Donated by Steve & Pam Taylor

LOT 121 
TWELVE 
HANDSOME 
FELLOWS FOR 
YOUR CELLAR

This wine lot includes:

• Château Pichon-
Longueville au Baron de 
Pichon-Longueville 2000 
(12 bottles)  
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PAM & STEVE TAYLOR
 
Pam and Steve we are so glad that Château d’Yquem 
is one of your favorites. Thanks for this luscious 
offering. 

Have you ever had one of those magical 
bottles where you think to yourself, “If I 
could rate this out of 100, I’d give it a 110?” 
Well, the 2001 Yquem is definitely one of 
those bottles. Its vibrancy is legendary and 
its effortless opulence is storied. Anyone 
who has tasted this wine is buzzing with 
anticipation right now. 

Whereas most of the best vintages from 
Yquem begin to change in personality 
about 10 years after bottling, the 2001 
has not even truly begun to unleash its 
unctuous potential. Take home a case of 
this golden delicious legend which has 
consistently been rated 100 points across 
the board by critics.

 » What a pure wine, with honey, caramel, 
cooked apple, bon bon, and pear tart. 
Dried apricots and peaches develop with 
time in the glass. What a palate, it is very 
sweet and rich at the impact, but then 
it’s dense and opulent like a Grand Cru 
Burgundy, think Montrachet. Apples, 
honey, and pineapples with hints of 
mango on the palate. This is an incredible 
wine, a real dream, a legend. (JS 100)   

LOT 122 
SWEET 100 
POINT GOLDEN 
GOODNESS

This wine lot includes:

• Château d’Yquem 2001 
(375ml) (12 bottles) 
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 » There are 10,000 cases of this perfect sweet white Bordeaux. The 2001 
Yquem reveals a hint of green in its light gold color. While somewhat 
reticent aromatically, with airing, it offers up honeyed tropical fruit, orange 
marmalade, pineapple, sweet crème brulée, and buttered nut-like scents. 
In the mouth, it is full-bodied with gorgeously refreshing acidity as well as 
massive concentration and unctuosity. Everything is uplifted and given 
laser-like focus by refreshing acidity. This large-scaled, youthful Yquem 
appears set to take its place among the most legendary vintages of the 
past, and will age effortlessly for 75+ years. Anticipated maturity: 2010-
2100+. (RP 100)   

 » The greatest young Yquem I have ever tasted from bottle. Yellow, with a 
golden hue and an almost green tint. Intense aromas of botrytis, spices and 
blanched almonds follow through to honey, maple syrup, dried apricot and 
pineapple. Full-bodied, sweet, thick and powerful, with layers of fruit and a 
bright, lively finish. Coats the palate yet remains exciting. So balanced and 
refined, showing the pedigree that only this Sauternes estate can deliver. 
Best after 2012. (WS 100) 

Donated by Pam & Steve Taylor 

LOT 122 – CONTINUED 

SWEET 100 POINT GOLDEN GOODNESS
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LOT 123 
GO WITH THE FLOW 
IN CHAMPAGNE: 
BELMOND LUXURY 
BARGE FOR UP TO  
8 GUESTS

This trip for up to 8 guests 
takes place April 19 – 25, 
2020 and includes:

• All-inclusive luxury cruise 
on Belmond Hirondelle 
from Épernay to Couvrot 

• Up to 8 Guests

• 4 private cabins with 
en-suite baths (three with 
king-sized beds, one with 
two twin beds)

BELMOND AFLOAT IN FRANCE 

DAVID BRAGG TRAVEL
 
David sure knows how to bring luxury to our bidders! 
Thanks Belmond Afloat in France for stepping with 
this fun week in Champagne!

From the moment you step on your 
chartered luxury barge, the Belmond 
Hirondelle, you’ll be in the flow. It’ll be a 
breeze while on a relaxing, all-inclusive 
getaway in France flanked by friends and 
family. And it all unfolds on a slower-paced 
canal cruise watching the vineyards of 
Champagne pass by.

With scenery this marvelous, why rush? 
Cruising aboard the Belmond luxury barge 
fleet is a suitably laid back affair. Unwind on 
a deck under the sheltered canopy, or give 
in to a medley of local delicacies. Simply let 
the Champagne pour as you follow the flow 
of France’s beautiful river Marne.

Exploring the Champagne region, Belmond 
Hirondelle travels along the scenic 
River Marne and Canal Lateral de Marne 
between Château Thierry and Chalons en 
Champagne. Steeped in rich history, this 
area is not only famous for its sparkling 
namesake, but is also home to cultural 
locations that played an important part in 
early 20th century history.

On the Hirondelle, the soft décor reflects the 
tranquil vistas outside, with four spacious 
cabins that host up to 8 guests. Designed 
with tranquility in mind, each cabin ensures 
a supremely relaxing cruise. Sit back under 
oak-paneled ceilings on plush furnishings, 
or pen the day’s highlights from your 
writing desk. An oversized picture window 
coaxes sun-dappled daydreams. All of the 
cabins are double occupancy (three with 
king sized beds, one with two twin beds) 
and have en-suite bathrooms with either 
spacious shower or bathtub with overhead 
shower and WC.
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LOT 123 – CONTINUED 

GO WITH THE FLOW IN CHAMPAGNE: BELMOND LUXURY BARGE FOR UP TO 8 GUESTS

Sunday, April 19, 2020 
Board the barge in Épernay and be welcomed aboard with an effervescent 
Champagne reception and the chance to meet your captain and crew. 
Meanwhile, the chef is preparing your first gourmet dinner of the week.

Monday, April 20, 2020 
Relax over a leisurely breakfast and a morning cruise along the picturesque 
canal. After lunch, join your guide and visit Épernay, the jewel of 
Champagne. Wander down the Avenue de Champagne, an elegant street 
lined with prestigious Champagne houses and courtyards and stop for 
a private tasting at Moët & Chandon. Return for cocktails on deck before 
enjoying dinner at the celebrated La Briquette restaurant.

Tuesday, April 21, 2020 
Spend a relaxing morning on the water as the barge winds its way past 
the glorious vineyards of the celebrated region. Lunch is served on board, 
after which you head out for a scenic drive to the house of Champagne J 
de Telmont. Spend a fascinating afternoon participating in their unique 
oenological workshop. On the way back, your guide will take you for a brief 
visit to the abbey in Hautvillers where Dom Pérignon’s tomb lies. Admire the 
spectacular views overlooking the vineyards before returning to the boat for 
dinner.

Wednesday, April 22, 2020 
The next stage of the journey brings us to the attractive town of Chalons-en-
Champagne, whose numerous attractions include the gothic Saint-Etienne 
Cathedral, the Cloister Museum of Notre-Dame-en-Vaux with its remarkable 
statuary, and three glorious public gardens. Venture out after lunch for a 
guided tour and time to explore at your leisure. Dinner is served back on 
board.

Thursday, April 23, 2020 
Today your guide accompanies you on a visit to La Mains de Massiges, an 
important World War I site. Explore the chalk-filled trenches, built in wavy 
lines to thwart gunfire, and the nearby cemetery. Enjoy lunch at a local 
bistro before returning to the barge for a relaxing afternoon. Take advantage 
of the unhurried pace and wide towpaths to walk or ride a bike alongside 
the boat.
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LOT 123 – CONTINUED 

GO WITH THE FLOW IN CHAMPAGNE: BELMOND LUXURY BARGE FOR UP TO 8 GUESTS

Friday, April 24, 2020 
After breakfast, alight with your guide to visit the city of Reims, not just an 
important center of Champagne production but the place where some 34 
French sovereigns were crowned. Explore the beautiful gothic cathedral, the 
Musée des Beaux-Arts and the bountiful shops. Return for lunch on board 
and a leisurely afternoon cruise. Meanwhile, your chef is busy preparing a 
fabulous farewell gala dinner.

Saturday, April 25, 2020 
After breakfast, the crew bids you farewell as you disembark and return via 
transfer to your airport appointment in Paris.

Belmond cruises include all meals, all alcoholic and other beverages, private 
transfers via luxury minibus from central Paris and then back, sightseeing 
excursions, the use of bicycles and all applicable taxes. This all-inclusive trip 
for up to eight guests guarantees pure French finery. 

Sit back, relax—take a sip.

Please note:  David Bragg Travel, Nashville Wine Auction’s preferred Travel 
Advisor, can assist with booking your flights and making arrangements to 
extend your trip. 

Restrictions:  Gratuities are not included. Trip is non-transferrable. Trip does not include 
airfare or rental car. Trip restrictions apply, see Trip Guidelines in the Auction Rules and 
Reference section of the catalog. 

Donated by Belmond Afloat in France, David Bragg Travel
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ANTHONY & PAMELA CMELAK    

MARSH HOUSE
 
Thanks to the great people at Marsh House for 
making this dinner possible, and thank you Tony and 
Pamela for another great line up of wine. Wow!

On November 2, 2019 at Marsh House, a 
veritable Judgment of Paris dinner is going 
to take place. It’s France versus California 
in a six-course face off that will go down in 
history books. Your group of 10 guests is in 
for the match of a lifetime, thanks to hosts 
Anthony and Pamela Cmelak.

The full vintage lineup is below, but here’s a 
short recap of what the evening will entail:
The bubbles course is, plot twist, Rosé. Pol 
Roger versus Schramsberg in the battle of 
the pink bubbles. Next up is Chardonnay, 
where Fevre, Marcassin, and Aubert 
are bringing in their big guns to battle 
Bouchard’s Corton-Charlemagne. We move 
into the Pinot Noir challenge where it’s 
Clos de Vougeot from Nicolas Potel against 
Marcassin’s Marcassin Vineyard Pinot. 

Course four is the Rhône varietals, with two 
contenders from Châteauneuf-du-Pape 
(Paul Avril and Vieux Télégraphe) versus 
Saxum’s James Berry and Shafer’s Relentless 
blend. Rounding out the reds is the 
Bordeaux blends. It’s Château Angelus and 
Mouton against Duckhorn and Opus One. 

We’ll round out the evening’s competition 
with Yquem ‘96 and Dolce’s Late Harvest 
Semillon. 

With each course accompanied by Marsh 
House’s unique southern seafood cuisine 
it’s bound to be a once-in-a-lifetime 
experience. Time to bid, très vite!

LOT 124 
FRANCE VS USA; 
6-COURSE DINNER 
FOR 10

This dinner lot includes:

• Dinner for 10 at  
Marsh House

• On November 2, 2019

• With hosts Pamela & 
Anthony Cmelak

• Featuring listed wines
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LOT 124 – CONTINUED 

FRANCE VS USA; 6-COURSE DINNER FOR 10

1st – Champagne             
• Pol Roger Brut Rosé 2006 (RP 95)

• Schramsberg Brut Rosé 2012 (1.5L) (WS 94)

2nd – Chardonnay            
• William Fevre Bougros Côte Bouguerots Grand Cru Chablis 2008 (AM 96) 

• Marcassin ‘Marcassin Vineyard’ Chardonnay 2011 (RP 97)  

• Bouchard Père & Fils Corton-Charlemagne Grand Cru 2006 (AM 95)

• Aubert Wines Hudson Vineyard Chardonnay 2015 (RP 98)

3rd – Pinot Noir                
• Nicolas Potel Maison Roche de Bellene Clos de Vougeot Grand Cru 1995    

• Marcassin ‘Marcassin Vineyard’ Pinot Noir 2009 (RP 99)

4th – Grenache/Syrah/Blends     
• Paul Avril Clos des Papes Châteauneuf-du-Pape 2003 (RP 99)  

• Saxum Vineyards James Berry Vineyard 2014 (RP 98) 

• Domaine du Vieux Télégraphe Châteauneuf-du-Pape La Crau 2010 (RP 97) 

• Shafer Vineyards Relentless 2014 (WS 99)  

5th – Merlot/Cabernet/Blends    
• Château Angelus 2003 (RP 99)      

• Duckhorn Vineyards Three Palms Vineyard Merlot (WS 95) 

• Opus One 2001 (RP 96) 

• Château Mouton Rothschild 1995 (WS 96)              

6th – Dessert        
• Château d’Yquem 1996 (2 bottles) (ST 95)               

• Dolce Late Harvest Semillon - Sauvignon Blanc 2012 (2 bottles) (WE 98)  

Restrictions: Wine list subject to change.

Donated by Anthony & Pamela Cmelak, Marsh House
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LOT 125 
IMMORTALITY 
IN THE GLASS; 
WINES FROM THE 
NUNNELLY CELLAR 

This wine lot includes:
 
• Harlan Estate 1994 (1.5L)

• BOND Matriarch 2003

• BOND Vecina Napa Valley 
2003

• Colgin Cellars IX Estate 
Red 2006

• Colgin Cellars IX Estate 
Red 2005

 

BILL & ROSANN NUNNELLY 
 
Our appreciation runs deep for Bill and Rosann as 
does their love for l’Eté du Vin.  

From the magnanimous hearts and 
magnificent cellar of Bill and Rosann 
Nunnelly comes this phenomenal selection 
of some of the greatest juice ever to come 
out of California. And sometimes, a pro 
review is so spot on, that we need only rely 
on its eloquence to transport us directly 
into the glass. That being said, here’s the 
contents of this lot. Paddles at the ready. 

Harlan Estate 1994 (1.5L)
 » What can I say about the 1994? I have 

tasted the wine for three consecutive 
years, and each time it satisfied all of 
my requirements for perfection. The 
opaque purple color is followed by 
spectacular aromatics that soar from 
the glass, offering up celestial levels 
of black currants, minerals, smoked 
herbs, cedar wood, coffee, and pain 
grille. In the mouth, this seamless 
legend reveals full body, and exquisite 
layers of phenomenally pure and 
rich fruit, followed by a 40+ second 
finish. Every possible jagged edge - 
acidity, alcohol, tannin, and wood - is 
brilliantly intertwined in what seems 
like a diaphanous format. What is so 
extraordinary about this large-scaled 
wine, with its dazzling display of 
aromatics and prodigious flavors and 
depth, is that it offers no hint of heaviness 
or coarseness. Harlan’s 1994 comes close 
to immortality in the glass. (RP 100)    
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BOND Matriarch 2003
 » This second label of Bond is so rich and opulent, it’s hard to believe it’s the 

least expensive of Harlan’s stable. Masses of cherries, blackberries, chocolate 
and vanilla-caramel new oak, accented with mint and herbs, leading to a 
refined, smoothly tannic finish. Just delicious. (WE 94) 

BOND Vecina Napa Valley 2003
 » A formidable wine, it reveals plenty of new saddle leather, creme de cassis, 

scorched earth and volcanic-like characteristics in addition to notes 
of blackberries, Chinese black tea and graphite. Powerful, intense and 
backward, it needs 2-5 years of bottle age and should last for two decades 
thereafter. It is a tour de force in winemaking! Drink through 2035. (RP 96)   

Colgin Cellars IX Estate Red 2006
 » The good news is that there are 1,500 cases of this cuvée. It, too, reveals the 

noble sweetness of tannin, the extraordinary rich, intense mouthfeel, and 
sumptuous aromas of flowers, burning embers, blackberries, blueberries, 
spice box, and cedar. With extraordinary intensity, beautiful purity, a texture 
and flavors that build incrementally on the palate, and a significantly long 
finish, this is a perfect wine. (RP 100)   

Colgin Cellars IX Estate Red 2005
 » 2005 Proprietary Red IX Estate, from one of the most strikingly beautiful 

vineyards in all of Napa, high on Pritchard Hill overlooking Lake Hennessey, 
is a blend of 64% Cabernet Sauvignon, 21% Merlot and the balance 
Cabernet Franc and Petit Verdot. Inky purple with a provocative and 
profound bouquet of graphite, white flowers, cassis and blackberry as well 
as hints of coffee and chocolate, this full-bodied classic has perfect balance, 
undeniable purity and a long finish. Drink it now and over the next 20 years. 
Drink through 2035+ (RP 98)  

Donated by Bill & Rosann Nunnelly

LOT 125 – CONTINUED 

IMMORTALITY IN THE GLASS; WINES FROM THE NUNNELLY CELLAR
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LOT 126 
CHÂTEAU LYNCH-
BAGES: 21 LITERS 
OF GREAT JUICE

This wine lot includes:

• Château Lynch-Bages 
1996 (1.5L) (2 bottles) 

• Château Lynch-Bages 
1997 (12 bottles)

 » In OWC

• Château Lynch-Bages 
1999 (12 bottles)  

 » In OWC

 

FRANK & AMY GARRISON
 
We are grateful for the continued support of Frank and 
Amy Garrison.  

Fun fact: did you know that Château Lynch-
Bages was actually classified in the 1855 
Classification of the Medoc under the name 
of Château Jurine Bages? The property was 
owned by a Swiss wine merchant at the time, 
Sebastien Jurine. When the property was 
sold in 1862, the new owners restored the 
name to honor the Lynch family. We are sure 
glad they did, Jurine just doesn’t have the 
same ring to it...

The iconic Lynch-Bages Pauillac style of 
winemaking has always had a certain 
opulence, even in its youth. Then as now, 
Château Lynch-Bages has been nothing 
short of consistent. Powerful, elegant and 
open, vintage after vintage, the wine has 
acquired greater accuracy, adding distinction 
to the hedonistic character that made it the 
quintessence of Bordeaux wine. The 1997 
and 1999 vintages are two very underrated 
vintages in Pauillac, and they are specifically 
great from this illustrious Château we’ve 
been gushing about. 

Here’s your chance to take home 21 LITERS of 
some of the best juice out there!
 

Donated by Frank & Amy Garrison
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Experience everything the Rhône Valley 
has to offer with this 6-day trip for four. 
Not only will you soak in the rich history 
of the region, but you’ll also soak up the 
classic wine as this trip is packed with 
several private tours and tastings! Shop the 
markets, walk the vineyards, tour the cellars, 
meet the winemakers, taste the history and 
marvel at the vistas during this picturesque 
trip to southern France. 

Day 1: Lyon 
After arriving in Lyon you’ll be taken to the 
Relais & Châteaux La Villa Florentine. 
Nestled on the heights of Lyon, this former 
convent converted into a 5-star luxury hotel 
offers a breathtaking panoramic view of 
the city in an ideal location in the center of 
Vieux Lyon, a UNESCO World Heritage Site. 
For more than 20 years, La Villa Florentine 
has been offering its vision of a luxury hotel, 
highlighting all the codes of French art de 
vivre to make your stay unforgettable. 

Once settled, you’ll enjoy a dinner at the 
hotel restaurant, Les Terrasses de Lyon. 
Majestically overlooking Lyon from its idyllic 
setting on the Fourvière hill, this award-
winning gastronomic restaurant welcomes 
you to kick off your adventure in Rhône with 
an amazing gourmet experience.

Day 2: Millery in Northern Rhône 
Journey to the beautiful winery Château 
La Gallée where you will be met by the 
owner and winemaker, Regis Descotes. 
Enjoy a private visit and tour of the château, 
vineyards, and winemaking facilities. In 
the cellar you’ll be treated to an aperitif, 
followed by a seated lunch in the château’s 
historic kitchen. Your menu will be paired 
with organic wines from Château La Gallée.

LOT 127 
OH GIVE ME  
A RHÔNE…

This trip for 4 includes:

• 5 nights hotel 
accommodations 

• Daily breakfasts at hotels

• 4 lunches, 1 dinner

• VIP winery tastings and 
tours as listed 

• Cooking class experience

• Transfer to hotel from 
Lyon airport, and from 
hotel to either Aix-en-
Provence or Marseille 
airport for departure

• All transfers by 
chauffeured, air-
conditioned luxury van 
with professional English-
speaking driver
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After lunch, your driver will deliver you through Côte Rôtie and Hermitage to 
the exclusive Maison Pic in Valence. With a culinary restaurant, a bistro and 
a cooking school, this elegant and stylish hotel will appeal to all gourmets 
wishing to enjoy the very best of French cuisine in luxurious, contemporary 
surroundings. For your evening meal, consider one of the two restaurants in 
the hotel helmed by Chef Anne Sophie Pic.

Day 3: Jaboulet and Hermitage 
Your private chauffeur whisks you away to the northern Rhône wine-town of 
Tain l’Hermitage and your first stop is Chapoutier! There you’ll be welcomed 
to Chapoutier Wine School by the house wine specialist who will share 
library vintages including Ermitage Blanc, Ermitage Rouge, and Côte Rôtie. 

Next up is a gourmet wine lunch at Maison Gambert, a charming 
restaurant located in what used to be the childhood home of Monsieur 
Gambert, the founder of Tain Cellar. Take in the lovely setting on the terrace 
among the vineyards on the outskirts of Tain L’Hermitage.

Walk off lunch in the vineyards overlooking Rhône Valley. On this panoramic 
stroll you’ll discover the famous Chapelle l’Hermitage, a tiny chapel on 
the top of Hermitage hill which gave its name to one of Jaboulet’s most 
emblematic wines. Legend has it that this is where the first vine was planted 
in the 12th century!

Your final appointment of the day is at one of the jewels of northern 
Rhône. You’ll love the private tasting at Paul Jaboulet Aîné Vineum in 
Tain l’Hermitage. Enjoy a vertical tasting of Hermitage blanc et rouge 
or exceptional Jaboulet wines from north and south Rhône such as 
Châteauneuf-du-Pape, Condrieu and Côte Rôtie. 

After your tasting, return to Maison Pic for an evening at your leisure.

Day 4: Gigondas and Avignon 
Wake up and head out to the wine village of Gigondas where you’ll visit 
l’Oustalet owned by the Perrin Family. There you’ll enjoy an exquisite and 
artful three course lunch paired with three decades of Perrin family wines, 
namely Château de Beaucastel from the 80s, 90s and 2000s.

After lunch your driver will deliver your group to Domaine du Pegau, one 
of the most evocative names of Southern Rhône wines. Once there you’ll be 
treated to a private tour and tasting.

LOT 127 – CONTINUED 

OH GIVE ME A RHÔNE…
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LOT 127 – CONTINUED 

OH GIVE ME A RHÔNE…

Your evening adjourns as you arrive at Hotel d’ Europe in Avignon for your 
next two nights stay. Hotel d’Europe is one of the oldest hotels in France, 
occupying an ideal location at the center of Avignon. Dating back to the 
16th century, your hotel is decorated luxuriously and offers exceptional 
comfort.

Day 5: Cooking and Châteauneuf-du-Pape  
And now for something a little different! Today’s adventure begins at 
Avignon’s farmers market in Les Halles d’Avignon. There you will shop for 
the best products the region has to offer for your private cooking class. At 
La Cuisine de Valentine, a charming cooking school, you’ll work with the 
chef to prepare the ingredients you just purchased. After class, enjoy your 
creations along with a selection of wines hand-picked by the passionate 
owner of La Cave Saint-Charles, Guy Brémond. La Cave Saint-Charles is one 
of Châteauneuf’s best cellars, which lucky for you, is adjacent to the cooking 
school.

After lunch you’ll be able to explore Châteauneuf-du-Pape at your leisure 
and the evening is free for you to enjoy Avignon.

Day 6: Say Au Revoir 
After breakfast, you’ll be transferred to the airport (either Aix-en-Provence 
or Marseille) and say “Au Revoir” to France, reminiscing on all your amazing 
experiences in Rhône.

Please note:  The itinerary presented is a complete trip for two couples. You can 
also add a third couple to your trip (at the cost of one half of the winning bid), 
customize your itinerary, upgrade your accommodations or add additional 
days. Work with Nashville Wine Auction staff after the auction to book and/or 
alter your trip. Additional costs over what is listed above are the responsibility 
of the buyer(s). Please contact Nashville Wine Auction staff with potential travel 
dates to verify supplier availability before booking flights.

Restrictions:  Itinerary subject to change based on availability at time of booking. Trip 
does not include airfare/train travel, additional meals, drinks and transfers not specified 
in the itinerary. Personal expenses, tips and gratuities, travel insurance (strongly 
recommended) also not included. For best availability of suppliers, a minimum of three 
months advance notice of selected dates is required. Trip restrictions apply, see Trip 
Guidelines in the Auction Rules and Reference section of the catalog.
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COMMANDERIE DE BORDEAUX 

360 BISTRO
 
360 Bistro, thank you for your generous support, 
and for being such a fantastic restaurant. And to the 
Commanderie de Bordeaux … Toujours Bordeaux.  

When it comes to a Bordeaux tasting, 
is there a group you’d trust more to put 
together the perfect lineup than the 
Commanderie de Bordeaux? Definitely not. 

On April 25, 2020, ten  high bidders will 
gather at 360 Bistro for a Bordeaux tasting 
from the brightest minds of the Nashville 
Commanderie. 

The theme of the evening is 1990, one of 
the top vintages of the 20th century. The 
second hottest year of the century, second 
only to 1947, it was also the second wettest 
on record, surpassed only by 1989 in terms 
of rainfall. It also claims the record for the 
earliest start date of any vintage during that 
decade. And the wines only get better and 
better with age! If you’ve had a 1990 from 
really any producer, you know it’s going to 
be rich, velvety, and one of the most sensual 
expressions of a Bordeaux wine. 

If you share a love of the fermented grape 
from the most storied wine region in the 
world, then look no further than this tasting. 
Starting with 1990 Dom Pérignon and 
moving through the best of Bordeaux to the 
Yquem finish line this lineup is as deep and 
focused as the wines themselves. 

Let the Bordeaux bidding begin!
   

LOT 128 
TOP VINTAGE: 
1990 BORDEAUX 
TASTING  
(BUY-A-SPOT)

Buy-A-Spot at this dinner 
taking place on Saturday, 
April 25, 2020 at 360 Bistro. 
   
A total of 10 spots will 
be sold separately. The 
Auctioneer will explain  
the rules from the podium. 

One spot includes:
• 1 seat at the dinner

• 1 pour of each wine

If you are interested in 
purchasing multiple 
spots, please hold up the 
corresponding number of 
fingers when bidding. 

Limited shared pours 
are available and can 
be purchased after the 
auction.
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Taste the following 1990 wines:

• Dom Pérignon

• Château Angelus  

• Château Cheval Blanc

• Château Cos d’Estournel

• Château Ducru-Beaucaillou

• Château Haut-Brion

• Château La Conseillante

• Château Gruaud Larose

• Château La Mission Haut-Brion

• Château Lafite Rothschild

• Château Latour

• Château Latour a Pomerol

• Château Léoville Barton

• Château Léoville-Las Cases ‘Grand Vin de Léoville’

• Château Léoville Poyferré

• Château Lynch-Bages

• Château Margaux

• Château Montrose

• Château Mouton Rothschild

• Château Palmer

• Château Pichon-Longueville au Baron de Pichon-Longueville

• Château Pichon Longueville Comtesse de Lalande

• Château Talbot

• Château d’Yquem

Restrictions: Wine list subject to change. 

Donated by list 360 Bistro, Tom Black, Ann Eaden, Keith & Pam Browning, Jay Jones & Rob 

Turner, Bill & Rosann Nunnelly, David & Maria Kretschmer, TK & Laura Kimbrell, Keith & Deby 

Pitts, Elliot & Cynthia Himmelfarb, David & Janice Elliott Morgan, Mark & Holly Whaley

LOT 128 – CONTINUED 

TOP VINTAGE: 1990 BORDEAUX TASTING
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DALE & WILLA HOLMER
 
It’s so nice to have Dale and Willa as a part of our 
Nashville Wine Auction family. Thank you both for this 
awesome donation. 

There is truly no better feeling than coming 
home after a long day and seeing that 
classic green bottle on your dinner table. 
After a stress-filled day or a day worthy of 
celebration, a bottle of good Bordeaux is 
just what the doctor ordered. Whether Right 
or Left Bank, old or new vintage, there’s 
something magical about this Old World 
region that excites the senses and creates a 
dream-like state with every opened bottle. 

This spectacular lot offers you the chance 
to acquire a sampler of eight different 
esteemed châteaux. Two cases of Bordeaux 
that are primed for your dinner table. All 
very strong and showing marvelously, these 
bottles are the perfect portfolio of some of 
Bordeaux’s finest. 

Bid to win these famous, prestigious and 
prolific wines… It’s a smart buy!
 
Donated by Dale & Willa Holmer

  
 

LOT 129 
RED BORDEAUX:  
A LOVE AFFAIR

This wine lot includes:

• Château Cos d’Estournel 
2000 (3 bottles) 

• Château Léoville -Las 
Cases ‘Grand Vin de 
Léoville ‘ 2003 (3 bottles) 

• Château Ducru-
Beaucaillou 2003  
(3 bottles) 

• Château Léoville Poyferré 
2003 (3 bottles)

• Château Pichon 
Longueville Comtesse de 
Lalande 2003 (3 bottles) 

• Château Pavie 2003  
(3 bottles) 

• Château Smith Haut 
Lafitte 2005 (3 bottles) 

• Château Troplong 
Mondot 2009 (3 bottles)  
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LOT 130 
THE JOY OF 
CALIFORNIA  
CULT CABS

This wine lot includes:

• Bryant Family Vineyard 
Cabernet Sauvignon 
2016 

• Colgin Cellars Cariad Red 
2015

• Scarecrow ‘M. Étain’ 
Cabernet Sauvignon 
2014

• Schrader Cellars RBS 
Beckstoffer To Kalon 
Vineyard Cabernet 
Sauvignon 2016

• Screaming Eagle 
Cabernet Sauvignon 
2016

 

BILL & SUSAN JOY
 
What a thrill to have this incredible donation from Bill 
and Susan. 

Screaming Eagle. Schrader. Bryant. 
Scarecrow. Colgin. A venerable who’s who 
of Cult California producers. The victorious 
bidder will go home with a stunning 
example from each of these accomplished 
and illustrious cult producers from the cellar 
of Bill and Susan Joy. 

Screaming Eagle
If any wine exemplifies the California Cult 
wine phenomena, it’s Screaming Eagle, 
which made its auspicious debut with their 
1992 vintage. Within two short years, the 
wine quickly shot to the top of the hot, 
must have collectible charts. A popular and 
successful realtor in the Napa Valley for 
many years, Jean Philips knew where the 
best soils were and began acquiring land for 
Screaming Eagle in 1986, one small parcel 
at a time. Early vintages of Screaming Eagle 
were priced at $75, if purchased direct from 
the winery as a member of their exclusive 
mailing list. By 1995, Phillips raised the price 
to $125. At that time, that was the most 
expensive wine produced in California. 

Schrader Cellars
Fred Schrader came to the conclusion that 
he wanted to make wine in 1988 when 
attending the famous Napa Valley Wine 
Auction. In a few short years, he founded 
his first winery with Ann Colgin, Colgin 
Schrader Cellars, which made its debut 
wine in 1992. In 1998, Ann Colgin retained 
Colgin Cellars, and Fred Schrader founded 
Schrader Cellars in 1998. A focus on quality, 
consistency, and limited production pushed 
Schrader into the world of cult status wines, 
and it is the only winery with 17 perfect 100 
point scores. It is currently estimated that 
there are 7,000 to 8,000 people on the list, 
just waiting for a chance to order their wine.



91  |    Live Auction

Bryant Family Vineyard
Also making its world debut in 1992? Bryant Family Vineyard. At the time, 
the famed winemaker Helen Turley was in charge of producing the wine. It 
only took two short years before the 15 acre, Pritchard Hill estate located 
just above Lake Hennessey began turning out world-class wines. With 
wines highly regarded by Robert Parker’s Wine Advocate and a very limited 
number of bottles available, they had the right combination to create a 
rabid following for their delicious red juice. As far as the waiting list goes, 
they are currently moving wine lovers onto their active list who first joined 
the waiting list in 2010!      
                                                     
Scarecrow     
Scarecrow as a producer of Cabernet Sauvignon does not have a history that 
began in 1992. In fact, they are one of the few recent cult wine phenomena 
to have taken off over the past few years, but the vineyard itself has 
perhaps the oldest vines in Napa Valley. While many growers replanted their 
vineyards with phylloxera rootstock, J.J. Cohn kept the original vines and 
rootstock, a risky move at the time. Those old vines led to the creation of 60 
bottles of Cabernet Sauvignon that sold for an astounding $4,333 per bottle 
at the 2014 Auction Napa Valley. 

Colgin Cellars                               
After the release of its first vintage in, you guessed it, 1992, Colgin Cellars 
has rapidly established a glowing reputation as one of the very finest 
producers in the Napa Valley, specializing in Cabernet Sauvignon-based 
blends of stunning brilliance. Not to mention that Ann Colgin is a Vandy 
grad. Colgin Cellars makes four handcrafted wines, achieving several rare 
100-point scores over the years. Production is limited to 3,000 to 4,000 cases 
per year, of which a large share is sold to a private, members-only mailing 
list (and yes, there is a waiting list for the mailing list). Colgin wines have 
been instrumental in establishing Napa Valley’s reputation for exquisite 
small production hand-crafted wines. 

Donated by Bill & Susan Joy

  

LOT 130 – CONTINUED 

THE JOY OF CALIFORNIA CULT CABS
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GARY RZUCIDLO            PHILLIPE & CHERIE MELKA      

BOND                    PROMONTORY 

BRAND            STAGLIN FAMILY VINEYARD 

BRYANT FAMILY VINEYARD                          CARDINALE 

DALLA VALLE                                               DANA ESTATES 

ECLECTIC TOURS                                 FAIRCHILD ESTATE 

CHEF KEN FRANK, LA TOQUE              HARLAN ESTATE 

NINE SUNS WINERY              PETER MICHAEL WINERY

Planning any wine trip itinerary is difficult, but making 
this amazing experience happen is quite another. 
We’re so grateful for Gary Rzucidlo and all that he has 
contributed to our auction over the past 7 years; and 
for the countless hours spent influencing the Napa 
community to participate in this trip.  

When it comes to premier California wines, 
is your thirst unquenchable? Do you crave 
luxury experiences, red carpet treatment 
and VIP access? Do you want to meet the 
minds behind the wine, while sipping wine 
and gazing over million dollar views? If 
so, this is the trip for you. Simply become 
victorious after the inevitable bidding war, 
and show up in Napa next March 18. The 
rest has been taken care of by your host, 
Gary Rzucidlo.

Gary Rzucidlo is a longtime supporter 
of Nashville Wine Auction and has gone 
above and beyond gathering the crème 
de la crème of Napa for this trip. Gary 
will personally host your group of four 
through this 4-day itinerary of top-tier Napa 
wineries. He’s taken care of every detail. 
You’ll come back with expanded wine 
appreciation, new favorites, new friends and 
probably a desire to visit Betty Ford. Here is 
how this amazing itinerary will unfold: 

LOT 131 
EXTRAVAGANT 
NAPA - TRIP FOR 
FOUR HOSTED BY 
GARY RZUCIDLO

This trip for 4 takes place  
March 18 – 22, 2020 and 
includes:

• 4-night stay for 2 couples 
at Cardinale 

• Driver included

Dinners
• Promontory

• Chef’s Table at La Toque

• Dine at TORC with 
Phillipe & Cherie Melka

Lunches and Tastings 
• Bryant Family Vineyard 

• Cardinale

• Fairchild Estate

• Peter Michael Winery

Tours and Tastings 
• BOND

• BRAND

• Dalla Valle

• Dana Estates

• Nine Suns Winery

• Staglin Family Vineyard
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Wednesday, March 18
After arriving in Napa, you’ll check into your accommodations at Cardinale 
Estate’s private guest house. This sprawling estate will be your home 
base and a soft place to land following the rigorous tasting itinerary! With 
panoramic views of the Napa Valley, many outdoor areas to enjoy, and open 
kitchen you’ll feel right at home. Upon arrival, you will enjoy a panoramic 
view unsurpassed in Napa Valley, leading to a serene space offering a 
superior wine experience.

You’ll hit the ground running as your itinerary kicks off with an exclusive 
experience at Peter Michael Estate. Started in 1983 with a singular vision: 
to make wine in the terroir-driven tradition of Burgundy and Bordeaux, 
under the California sun and in California soil, Peter Michael will treat you to 
a private tour, tasting and wine paired lunch.

Next you’ll head to Rutherford to meet up with Shannon Staglin of Staglin 
Family Vineyard. She’ll provide a private tour and tasting at their unique 
winery and underground cave. Tour the 70-acre property, surrounded by 
the beautiful world class vineyards first planted in 1864 and a taste of award 
winning wines.

Dinner will be at La Toque, winner of Wine Spectator’s highest honor, The 
Grand Award, for wine list and service excellence and the recipient of a 
prestigious Michelin Star for the eight years in a row. La Toque features 
cutting-edge, contemporary French cuisine by acclaimed Executive Chef 
Ken Frank and specializes in wine pairing dinners. Put yourself in Chef’s 
hands and go with The Chef’s Table Tasting Menu, a pre-selected menu of 
nine courses including six savory dishes, cheese, and two desserts. Paired 
with wines from the La Toque’s cellar, this promises to be yet another 
unforgettable Napa experience.

Thursday, March 19
Start your day with Dalla Valle Vineyards, a small, preeminent family 
winery on the eastern hillside of Oakville. Owned and run by Naoko Dalla 
Valle and her daughter Maya, Dalla Valle is normally closed to the public. 
What a treat to be offered a rare tour and tasting by Maya, the Estate 
Director.

Return to Cardinale for a VIP wine tasting that will include a selection 
of vintages from the current release and library. Your tasting will be 
accompanied by a family-style lunch prepared by La Saison Catering and 
inspired by the season’s best produce and locally raised proteins. 

LOT 131 – CONTINUED 

EXTRAVAGANT NAPA - TRIP FOR FOUR HOSTED BY GARY RZUCIDLO
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For dinner you’ll go beyond the everyday, and perhaps catch a glimpse of 
the sublime. Visit Promontory winery -  truly a world apart - for an intimate 
introduction to the winegrowing philosophy of the Harlan family’s latest 
endeavor. The vineyard territory, not far away, is hidden within a secluded 
canyon, where two distinct fault lines, roughly demarcate the boundaries 
between volcanic, sedimentary, and metamorphic geologic formations. 
Less than ten percent of the dramatic landscape is under vine, weaving an 
intricate patchwork among the wild expanse of forest and woodlands - all 
contributing to a wine that they now describe as “the missing shade of red.” 
Following the private visit through the winery, taste a vertical of Promontory 
vintages during a dinner served before panoramic views of the Napa Valley.

Friday, March 20
Nestled at the base of the Mayacamas Mountains in the Napa Valley, Dana 
Estates is dedicated to making small lots of truly distinctive world class 
wines. Dana is a Sanskrit term meaning “the Spirit of Generosity.” It is in 
this spirit that Dana expresses a profound appreciation for those that have 
worked the soil before them, as they build on the foundations laid by 
previous generations of vintners. Your day starts with a tour and tasting of 
Dana Estates with the winemaker.

Next meet Lawrence Fairchild, a producer of small lots of exquisite 
collectible wines. Fairchild Estate Wines is meticulously crafted by 
esteemed winemaker, Philippe Melka with passion and precision for 
discerning clientele. Experience their 95-100 point Fairchild and Stones over 
lunch hosted by Lawrence himself.

The afternoon appointment takes you to BOND, a portfolio of hillside 
Cabernet Sauvignon wines that are diverse in their geographic 
representation and “Grand Cru” in quality—all under the umbrella of one 
philosophy, one team, and one mark. You’ll explore the distinct terroirs 
of the BOND vineyards in a master-class format with BOND director Scott 
Gould.

Dinner is at your leisure tonight. 

Saturday, March 21
Your day starts with a VIP experience at BRAND. Showcasing fruit sourced 
from Pritchard Hill and winemaker, Philippe Melka, this experience is a great 
way to kick off the day. Start with Chardonnay at the Rock followed by a 
vineyard and winery tour. Then enjoy an educational barrel tasting (of 2018) 
and round out the experience with a comparative taste of 2017 from the 
bottle.

LOT 131 – CONTINUED 

EXTRAVAGANT NAPA - TRIP FOR FOUR HOSTED BY GARY RZUCIDLO
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Considered to be one of California’s premier First Growth wines, the Bryant 
Family Vineyard Cabernet Sauvignon is now among Napa Valley’s most 
acclaimed labels. Winemaker KK Carothers will welcome you to the estate 
in the heart of Pritchard hill overlooking Lake Hennessey. There you’ll tour 
the vineyards and caves and enjoy lunch in the winery paired with a library 
tasting. Guests will also have the option of joining the exclusive Bryant 
Estate allocation list. 

Situated on the Eastern end of Houyi Vineyard, Nine Suns Winery is the 
nexus of agriculture, science, history, art, and people essential to the wine. 
It is a landscape meant for exploration and interaction – a broad spectrum 
of tastes, textures and talents. Here you’ll enjoy the sights, sounds, textures 
and tastes of Pritchard Hill during a tour of Nine Suns Winery hosted by the 
proprietors, along with a tasting featuring library and current releases.

Tonight’s dinner is a casual affair hosted by serious winemakers. Head 
to TORC, a contemporary, high-energy American restaurant with global 
influences helmed by Chef Sean O’Toole. Joining you and pouring his 
namesake wine is one of the Top 10 winemakers in the world, Phillipe 
Melka and his wife, Cherie. After tasting his superlative wines all week, 
you’ll get to experience the eponymous Melka Estates. They’ll pour 
Mekerra Proprietary White and Red, Metisse Bordeaux Blend and Majestique 
Syrah. This exclusive dinner will be the perfect exclamation point on your 
time in Napa.

Sunday, March 22
Time to wave good-bye to Napa, Cardinale, the wine, the winemakers, and 
Gary Rzucidlo. You’ll be returning to Nashville with great memories and 
undoubtedly great new cellar favorites once your allocations arrive. 

Do you need more convincing? Darren from Eclectic Tours will be your driver 
and he even takes group photos and posts them for you to download. Also, 
this lot also comes with instant gratification! Take these home tonight:

• Peter Michael Winery ‘Cuvée Indigène’ Chardonnay 2014 (1.5L) (3 bottles)

• Peter Michael Winery ‘Les Pavots’ Estate Red 2006 (1.5L) (3 bottles)

• Harlan Estate 2012 (3 bottles)

• Nine Suns Winery Red 2014 (3L)

Restrictions: Itinerary subject to change. Airfare is not included. Trip restrictions apply, 
see Trip Guidelines in the Auction Rules and Reference section of the catalog. 

Donated by Gary Rzucidlo, BOND, BRAND, Bryant Family Vineyard, Cardinale, Chef Ken Frank, 

Dalla Valle, Dana Estates, Eclectic Tours, Fairchild Estate, Harlan Estate, La Toque, Nine Suns 

Winery, Peter Michael Winery, Phillipe & Cherie Melka, Promontory, Staglin Family Vineyard

LOT 131 – CONTINUED 

EXTRAVAGANT NAPA - TRIP FOR FOUR HOSTED BY GARY RZUCIDLO
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PAM & STEVE TAYLOR 

KAYNE PRIME
 
We are thrilled to work with the Taylors and Kayne 
Prime on this once-in-a-lifetime wine and food 
experience. Merci Beaucoup, Grazie, Good on You,  
and Thank you!

 
All aboard for a three hour tour you WANT 
to be a part of! Twenty intrepid explorers 
will join the expert culinary team at Kayne 
Prime on May 16, 2020, for a tantalizing tour 
around the world, featuring wines from the 
cellar of Pam and Steve Taylor. 

Let’s explore the lineup, shall we? Starting 
with Salon and ending with Yquem, the 
evening boasts some of the best bottlings 
from Old World to New, including Grand Cru 
Rousseau Clos de Ruchottes, a 2000 Cheval 
Blanc, and a magnum of 2005 Penfolds 
Grange… Buckle up! 

• Salon Cuvée ‘S’ Le Mesnil Blanc de Blancs 

• Bouchard Pere & Fils Montrachet Grand 
Cru 2010 

• Kongsgaard The Judge Chardonnay 2013 

• Domaine Armand Rousseau Pere et Fils 
Ruchottes-Chambertin Grand Cru ‘Clos 
des Ruchottes’ Monopole 2005 

• Marcassin ‘Marcassin Vineyard’ Pinot Noir 
2012 

• Penfolds Grange Bin 95 2005 (1.5L) 

• Château Rayas Châteauneuf-du-Pape 
Reserve 2005 

• Château Cheval Blanc 2000 

• Masseto Toscana IGT 1992 

• Harlan Estate 2011 

• Château d’Yquem 1986  

This dinner can be summed up in one word: 
EPIC. Here’s hoping you’re part of the globe-
trotting group!
 
Donated by Pam & Steve Taylor, Kayne Prime

LOT 132 
ACROSS THE GLOBE:
EPIC WINE AND 
FOOD TOUR
(MULTISALE)

Event details 
• Saturday, May 16, 2020

• At Kayne Prime   

Multisale for 20 guests 
• $1,500 per spot 

Please note:  You can also 
buy this lot through Mobile 
Bidding in the Silent Auction, 
Lot 201. After the closing of 
the Silent Auction, available 
spots will be sold from the 
podium during the Live 
Auction where there is a 
potential for price increase. 
Guarantee both your spot 
and the price by purchasing 
this lot in the Silent Auction.
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JEFF HOPMAYER & DENISE CUMMINS 

DAVID & RHONDA KEMP 

MIKE & CATHERINE MURPHY 

DAVID OSBORN & LISA MAKI 

BILL & SHARON PIPER 

KIRK & COOKIE RICHARDSON 

MIKE & KERRI SCHLOSSER 

MARK & HOLLY WHALEY 

CARDINALE ESTATE 

FANTESCA ESTATE & WINERY
 
It was a great day for Nashville Wine Auction when 
David and Lisa joined our family. Thank you for 
your tireless and selfless efforts. Your generosity is 
staggering.  

Forty is a number that, when you 
think about it, is a truly astounding 
accomplishment. Let’s take a walk down 
memory lane and remember what things 
were like forty years ago. A gallon of gas 
cost 86 cents. ESPN debuted for the first 
time ever on cable television. The Sony 
Walkman made music a portable pastime. 
Maggie Thatcher was elected Prime Minister 
of the UK. Pink Floyd released The Wall. And 
Trivial Pursuit hit dinner parties everywhere. 
Oh, and Nashville Wine Auction held its first 
ever l’Eté du Vin.

To celebrate forty years, David Osborn & 
Lisa Maki have put together this lot of forty 
bottles of some of the best wines from 
around the world. Whoever goes home 
with this lot will instantly have an exciting 
addition to their collection. Every one of 
these wines is special, with many scoring 95 
points or more from established wine critics, 
and several achieving a perfect score of 100 
points. Cheers to 40 bottles and 40 years!

• Arietta Quartet Napa Valley Red 2012 

• B.R. Cohn Cabernet Sauvignon 2012 

• B.R. Cohn Sonoma Valley Malbec 2011 

• Cardinale 2011 

• Caymus Vineyards 40th Anniversary 
Cabernet Sauvignon 2012 

LOT 133 
40 BOTTLES  
FOR THE 40TH

This wine lot includes:

• 40 bottles listed in 
description 
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• Corra Cabernet Sauvignon 2016 

• Château St. Jean Cinq Cepages Cabernet Sauvignon 1999 

• Château de Beaucastel Châteauneuf-du-Pape 2010 

• Château Pontac Lynch 2005 

• Château Haut-Brisson 2005 

• Château Pichon Longueville Comtesse de Lalande Reserve 2010 

• Arnaldo-Caprai Collepiano Sagrantino di Montefalco DOCG 2005 

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 2000 

• Darioush Signature Franc Cabernet 2013 

• Darioush Signature Chardonnay 2008 

• David Arthur Estate Annalyce Rosé 2018 (2 bottles) 

• Fairchild Estate G-III Cabernet Sauvignon 2015 

• Fantesca Estate Cabernet Sauvignon 2014 

• Fantesca Estate All Great Things Red 2013 

• Fantesca Estate King Richard’s Reserve Pinot Noir 2013 

• Fantesca Estate Chardonnay 2014 

• Giovanni Rosso Barolo DOCG 2008 

• Hundred Acre Cabernet Sauvignon 2011 

• Helena View Johnston Vineyards Estate Cabernet Sauvignon 1997 

• Hall Wines Cabernet Sauvignon 2014 

• Lokoya Winery Mount Veeder Cabernet Sauvignon 2008 

• Lokoya Winery Mount Veeder Cabernet Sauvignon 2012 

• Masi Costasera Amarone della Valpolicella DOCG Classico 2013 

• Miner Family Winery Oracle Red 2007 

• Miner Family Winery Gibson Ranch Sangiovese 2008 

• Peacock Family Vineyards Cabernet Sauvignon 2012 

• Penfolds Bin 407 Cabernet Sauvignon 2015 

• Peter Michael Winery Les Pavots Meritage 2005 

• Pride Mountain Vineyards Merlot 2001 

• Quintessa Red 2013 

• Revana Family Vineyard Cabernet Sauvignon 2013 

• Staglin Family Vineyard Estate Cabernet Sauvignon 2015 

• Tristant Vineyards Mirifice Bordeaux Blend 2007 

• Vérité La Muse 2010  

Donated by Cardinale Estate, Fantesca Estate & Winery, Jeff Hopmayer & Denise Cummins, 

David & Rhonda Kemp, Mike & Catherine Murphy, David Osborn & Lisa Maki, Bill & Sharon 

Piper, Kirk & Cookie Richardson, Mike & Kerri Schlosser, Mark & Holly Whaley 

LOT 133 – CONTINUED 

40 BOTTLES FOR THE 40TH
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LOT 134 
HONORING GLENN 
EADEN WITH 1982 
FIRST GROWTH 
BORDEAUX

This wine lot includes:

• Château Haut-Brion 1982 

• Château Lafite Rothschild 
1982 

• Château Latour 1982 

• Château Margaux 1982 

• Château Mouton 
Rothschild 1982

 

JOHN & BETH HUFF
 
Beth and John have given faithfully to l’Eté du Vin for 
many, many years. We are so grateful for you both.  

Now here’s a truly legendary lot: an iconic 
vintage of First Growths, donated by Beth 
and John Huff in memory of an iconic First 
Growth kind of guy, Glenn Eaden. 

Let’s start with the wines. 1982 Bordeaux 
was a historic year. It was the first true 
vintage of the modern age of Bordeaux 
winemaking, and it was a long time coming. 
Not since 1961 had such a consistent level 
of quality been produced. Nearly every 
critic out there is in agreement: the 1982 
vintage had serious balance. If you hear it 
mentioned in conversation, your ears begin 
to perk up. A First Growth from such an 
iconic vintage is even more of a treasure, 
and this lot has all five. 

Another First Growth of the Nashville wine 
community, Glenn Eaden was an example 
of an exemplary kind of man. His love for 
wine was obvious to all who were fortunate 
enough to have a conversation with him. He 
was a member of the Chaine des Rotisseurs, 
Societé Mondiale du Vin, and Commaderie 
de Bordeaux and served on the Nashville 
Wine Auction board for many years. He and 
his wife Ann are the 2019 Recipients of the 
Norman M. Lipman Award. Ann continues 
to be an instrumental part of the Board and 
just this year was named Board Member 
Emeritus. An active and enthusiastic 
participator in all of our events, Glenn 
embodied the generosity, passion, and 
kindness we aim to endeavor to emulate.

Let’s raise a glass and a paddle for this  
iconic lot!

Donated by John & Beth Huff
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LOT 135 
DINNER WITH 
SCARECROW:  
A NO-BRAINER
(BUY-A-SPOT)

Buy-A-Spot at this dinner 
taking place on Friday, 
January 10, 2020, at the 
home of Loren Chumley & 
Scott Peterson. 
   
A total of 9 spots for 
couples will be sold 
separately. The Auctioneer 
will explain the rules from 
the podium. 

One spot includes:
• 2 seats at the dinner

• 2 pours of each wine

If you are interested in 
purchasing multiple 
spots, please hold up the 
corresponding number of 
fingers when bidding. 

No shared pours.

PAM & STEVE TAYLOR 

LOREN CHUMLEY & SCOTT PETERSON 

CELIA WELCH 

BRET LOPEZ 

CHEF RJ COOPER
 
Well, this is most certainly a DREAM TEAM: Taylors, 
Chumley/Petersons, RJ Cooper, Celia Welch, and Bret 
Lopez. WOW! Thank you all for making this dream of 
a dinner a reality.  

As a special treat for 9 couples, Bret Lopez 
and esteemed Winemaker Celia Welch will 
join you for this once-in-a-lifetime dinner of 
Scarecrow wines donated by Pam and Steve 
Taylor in the home of Loren Chumley and 
Scott Peterson. 

While Scarecrow made its debut on the 
wine scene in 2003, the vineyards have a 
storied history dating back to the end of 
WWII when J.J. Cohn, producer of iconic 
films such as Ben Hur and The Wizard of Oz, 
planted 80 acres of Cabernet Sauvignon 
grapes. Those grapes were used for some 
of the best of the best in its formative years: 
Inglenook, Insignia, Opus One, Mondavi 
Reserve all used grapes from the vineyard. 

It was after the passing of J.J. Cohn in 1996 
when his grandson, Bret Lopez, purchased 
25 acres and named his project after the 
Wizard of Oz’s most clumsy character, 
Scarecrow. And the winery’s second wine, 
Monsieur Etain, translates to Tin Man 
in French. In just three short years, this 
Rutherford wine became legendary. 

When deciding who to call to prepare the 
food for this dinner, it was a no brainer.  
We chose James Beard Award-winning 
Chef RJ Cooper who recently transformed 
Germantown’s Mop and Broom into Saint 
Stephen. Cooper made a name for himself 
in D.C., where he picked up the James Beard 
Foundation Award for Best Chef: Mid-
Atlantic in 2007 while running the kitchen 
at Vidalia. 
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Now if you only had a brain, you’d already have your paddle in the air for 
this dinner for nine couples. Clear your calendar for Friday, January 10, 2020, 
and make your way down the yellow brick road to Loren Chumley and Stott 
Peterson’s house for an evening you won’t soon forget!

With wines as in demand as Scarecrow coupled with an intimate experience 
with the owner and winemaker, this dinner is sure to make you click your 
heels together. 

• Krug Champagne                                                     

• Scarecrow Cabernet Sauvignon 2005 

• Scarecrow Cabernet Sauvignon 2006

• Scarecrow Cabernet Sauvignon 2007 

• Scarecrow Cabernet Sauvignon 2008 

• Scarecrow Cabernet Sauvignon 2009 

• Scarecrow Cabernet Sauvignon 2010 

• Scarecrow Cabernet Sauvignon 2011 

• Scarecrow Cabernet Sauvignon 2012 

• Scarecrow Cabernet Sauvignon 2013 

• Scarecrow Cabernet Sauvignon 2014 

• Scarecrow Cabernet Sauvignon 2015 

• Scarecrow Cabernet Sauvignon 2016   

• Scarecrow M. Étain Cabernet Sauvignon 2011

• Scarecrow M. Étain Cabernet Sauvignon 2013 

• Scarecrow M. Étain Cabernet Sauvignon 2016 

• Château d’Yquem 1990                                                                              

Restrictions: Wine list subject to change. No shared pours.

Donated by Pam & Steve Taylor, Loren Chumley & Scott Peterson

LOT 135 – CONTINUED 

DINNER WITH SCARECROW: A NO-BRAINER (BUY-A-SPOT)
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Because we have too many stories to share 
of loved ones who have lost their battle to 
cancer. 

Because we are left feeling helpless as we 
watch the terrible disease take its toll. 
Because we want to make a difference.

Participate in Raise Your Paddle and you will 
leave tonight knowing that you have joined 
the fight against cancer and have given 
selflessly in order to save fathers, mothers, 
brothers, sisters, wives, husbands and 
friends for generations to come.

For 40 years, Nashville Wine Auction has 
partnered with generous people like 
you to raise more than $25 million for 
organizations directly related to treatment, 
patient care and eradication of cancer. 

We invite you to align with the mission of 
Nashville Wine Auction, stand and raise your 
paddle to donate $250, $500, $1,000, or 
more, to fund the fight against cancer.

Because tonight we will make a difference.

Raise Your Paddle video presentation made possible 

by Xtandi and Pfizer Oncology.

 

LOT 136 
RAISE YOUR 
PADDLE

With your donation 
tonight, you will have  
a direct impact on:

• American Cancer Society 
Memorial Foundation 
Hope Lodge 

• Gilda’s Club Middle 
Tennessee

• Leukemia & Lymphoma 
Society

• Make-A-Wish® 
Foundation of Middle 
Tennessee

• PearlPoint Nutrition 
Services

• Saint Thomas Cancer 
Network

• St. Jude Children’s 
Research Hospital

• Vanderbilt-Ingram Cancer 
Center
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LOT 137 
CHAMPAGNE & 
DIAMONDS

During the Reception,  
42 glasses of Champagne 
will be sold in Bottega del 
Vino flutes valued at $50 
per stem. Each stem is 
numbered, and whoever 
picks the winning number 
gets to choose their prize 
from Mednikow Jewelers. 
Plan to buy two glasses and 
somebody’s going home 
very happy. 

Multisale for 42 buyers
• $225 per glass

MEDNIKOW JEWELERS 

CHAMPAGNE TAITTINGER 

BOTTEGA DEL VINO

You have an opportunity to win an elegant 
diamond and gold bracelet from Mednikow 
Jewelers in Green Hills with the purchase of 
a glass of Taittinger Prestige Rosé for $225. 

If you select the winning number, you’ll 
get to select your prize from Mednikow 
Jewelers!  Choose from the following three 
options:

1) Pear Shaped Diamond Pendant set in 
Platinum, retail value $3,150.

2) Champagne and Diamond Signature 
Rock Crystal and Rose Mother of Pearl 
Doublet Locket in 18 karat yellow gold 
with long chain by Monica Rich Kosann 
retail value $2,950
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3) Round Brilliant Cut Diamond Pendant set in 14 karat white gold,  
retail value $3,000

After selecting a glass with your lucky number, enjoy the Taittinger Prestige 
Rosé. This cuvée is a vibrant pink color with fine bubbles. The full and 
wonderfully expressive nose delivers aromas of crushed raspberries, cherries 
and black currants that lead into crisp, fresh red fruit flavors on the palate. 
Velvety and full-bodied, this wine is lively, fruity and fresh. 

Since 1891, Mednikow has provided discerning shoppers fine jewelry with 
unparalleled quality and design. Located in Green Hills in Nashville, their 
diamond and gemstone pieces are timeless, elegant, and sophisticated. 
Defined by impeccable craftsmanship and detail, Mednikow always delivers 
that perfect item that will be worn and loved for generations.

Donated by Mednikow Jewelers, Champagne Taittinger, Bottega del Vino

LOT 137 – CONTINUED 

CHAMPAGNE & DIAMONDS
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LOT 138 
WHO IS THE 
HUNGRY, HUNGRY, 
HUNGRIEST 
BIDDER?

This lot includes:

• 1 bucket of Fried Chicken 
delivered RIGHT NOW!

 

JW MARRIOTT
 
We are thrilled to hold our 40th Annual l’Eté du Vin  
at JW Marriott. Thanks to the entire team for working 
hard to make our auction special… And for the fried 
chicken!

Alright folks, we’re halfway through this 
auction, and y’all look like you’re having a 
pretty good time. With the wine that’s been 
flowing and all the energy in this room, it 
really has been a special evening.

But even after a three-course dinner, y’all 
are looking a little peckish. We don’t want 
you to be distracted by the munchies. We 
need you to be 100% present with enough 
energy to raise your paddles for the rest of 
the auction.

What are we going to do, you ask?

Well, like any good Southerner would do, 
we’re offering up a bucket of Nashville’s 
finest FRIED CHICKEN. Hot, crispy, succulent 
fried chicken that is fresh from the kitchen 
at JW Marriott.

Who’s the hungriest?

Donated by JW Marriott
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LOT 139 
BOTTLES FROM 
THE BOARD:  
A LITTLE BIT  
OF EVERYTHING

This wine lot includes:

• 32 bottles listed in the 
description

 

NASHVILLE WINE AUCTION BOARD OF DIRECTORS
 
The Nashville Wine Auction Board of Directors is a 
stellar group of dedicated professionals with a passion 
to end cancer. Thank you for all you do — including 
generously giving your wine.  

Straight from the cellars of our amazing 
Board of Directors comes this fantastic 
assortment of wine. Like our Board, this 
collection has a little bit of everything! If you 
want to take home a one stop shop of wines 
from around the world, look no further than 
this diverse assortment. 

Get amazing bottles for your everyday life, 
high-end labels that could impress any 
collector, and some interesting varietals 
that are perfect to share with loved ones. 
You’ll taste the Old and New World as this 
lot features wines from California, Italy, and 
France... And more!

Bid high on this fun group and get some 
incredible bottles for your cellar, your next 
date night, or maybe just for Tuesday!

Champagne & Sparkling 
• Billecart-Salmon Brut NV (1.5L) 

• Delamotte Brut Champagne NV 

• Phifer Pavitt Date Night Sparkling 2014 

Pinot Noir  
• Domaine Leroy Bourgogne Rouge 2015

• Domaine Serene Evenstad Reserve Pinot 
Noir 2014

Red Wine Varietals 
• Casa Lapostolle Clos Apalta 2005 

• Domaine du Pavillon de Chavannes 
Côte de Brouilly Cuvée des Ambassades 
Beaujolais 2015 

• Fratelli Grasso Vallegrande Barbaresco 
DOCG 2004

• La Jota Vineyard W. S. Keyes Merlot 2010 

• Turley Wine Cellars Estate Zinfandel 2017 
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California Cabs 
• Avril Taylor Reserve Red Wine 2012

• Beaulieu Vineyard BV Georges de Latour Private Reserve Cabernet  
Sauvignon 1990 

• Cakebread Cellars Dancing Bear Ranch 

• Darioush Cabernet Sauvignon 2014 

• Forman Cabernet Sauvignon 2013

• Gargiulo Vineyards ‘575 OVX G Major 7 Study’ Cabernet Sauvignon 2014 

• Jacquelynn Oakville Cabernet Sauvignon 2011 

• Keever Vineyards Estate Cabernet Sauvignon 2012 

• Whitehall Lane Winery & Vineyards Reserve Cabernet Sauvignon 1994 (1.5L)

White Wine 
• Château Carbonnieux Blanc 2015 

• Domaine Bechtold Sussenberg Alsace Riesling 2013

• Domaine Leroy Bourgogne Blanc 2011

• Peter Michael Winery Belle Côte Chardonnay 2012 

• Phifer Pavitt Date Night Sauvignon Blanc 2015 

• William Cole Cuvée Jane Marie Chardonnay 2016 

Bordeaux 
• Château Beaulieu Compte de Tastes 2007

• Château Cos d’Estournel 2008 

• Château Grand Puy Lacoste 2006 

• Château La Serre Saint Émilion Grand Cru 1992 

Rhône 
• Domaine du Colombier Hermitage Rouge 1994 

• Domaine Jerome Gradassi Châteauneuf-du-Pape 2016 

• E. Guigal Châteauneuf-du-Pape 2013

Donated by Brannan & Amy Atkinson, Tom & Stephanie Baldwin, Ned Braman & Beth  

Workman, Cliff & Cheryl Chunn, J. Petersen & Eleanor Cobb, Chase Cole, Harvey & Elise Crouch, 

Eric & Jessie James Decker, Ann Eaden, Jack Erter & Noelle Daugherty, Michael & Cindee Gold, 

Brian & Kristen Junghans, Tim & Brittany Kirch, Parker & Tiffany Kling, Jim & Kimberly Lewis, 

Nolan & Cathlin Mitchell, David Osborn & Lisa Maki, Chris & Jaime Kaye Otillio, Scott Peterson 

& Loren Chumley, Bill & Sharon Piper, Jim Sloan & Rahel Klapheke Sloan, CT & Jeannie Stevens, 

Dave & Lynne Teckman, Mark & Holly Whaley, Christie Wilson, Karey & Joanie Witty

LOT 139 – CONTINUED 

BOTTLES FROM THE BOARD: A LITTLE BIT OF EVERYTHING
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LOT 140 
MONUMENTAL 
DARIOUSH

This wine lot includes:

• Darioush Darius II 2009  
(3 bottles) 

• Darioush Darius II 2010  
(3 bottles) 

• Darioush Darius II 2011 

• (3 bottles) 

• Darioush Darius II 2012  
(3 bottles) 

• Darioush Darius II 2013  
(3 bottles) 

• Darioush Darius II 2014  
(3 bottles) 

• Darioush Darius II 2015  
(3 bottles) 

• Darioush Darius II 2016  
(3 bottles)  

 

DALE & WILLA HOLMER
 
Thank you Dale and Willa for this extraordinary 
vertical donation. We appreciate your generosity.

If you ever want to see a winery that’s as 
visually intriguing as it is successful, look 
no further than Darioush. Founded in 1997 
by Iranian born Darioush Khaledi and his 
wife Shahpar, the physical structure of the 
winery takes historical influences from the 
ancient Persian city of Persepolis. A quick 
google search will generate some images 
that will impress you and spark a desire for a 
visit ASAP.

All aesthetics aside, the wines speak for 
themselves. They consistently bring in big 
scores and are a shining example of the 
prowess of Napa Valley Cabernets. The 
crown jewel of the Darioush estate, Darius 
II, is a refined, age-worthy collectible which 
captures the singular and exceptional 
qualities of each vintage. It’s definitely 
a heavy hitter, and this vertical of the 
2009-2016 vintages is as monumental 
as the winery itself. Let the bidding wars 
commence!

Donated by Dale & Willa Holmer
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LOT 141 
BORDEAUX AT 
YOUR FINGERTIPS: 
LUXURY 5-NIGHT 
STAY FOR 4 COUPLES 
IN ST. ÉMILION

This trip lot includes:

• 5-night stay for 4 couples 
at the RARECAT villa in St. 
Émilion, France 

• Private, guided wine 
tour to four Château, 
including one First 
Growth  

• Barrel tasting and 
lunch with the heads 
of the Brotherhood of 
Hospitaliers of Pomerol 

• Vertical Tasting at 
Troplong Mondot 

• Cellar tasting with top  
St. Émilion sommelier

• Guided tour of one of  
St. Émilion’s most historic 
Châteaux, the Couvent 
de Jacobin. 

RARECAT WINES 

SHARON HARRIS
 
Sharon Harris is a favorite among so many Nashville 
wine collectors. Thank you Sharon for so graciously 
offering this luxurious villa.

Does the name Sharon Harris sound familiar 
to you? She graduated with honors from 
the Universite de Bordeaux’s famed D.U.A.D. 
program, a technical oenology diploma 
taught in French, and is now the sole owner 
and Director of Winemaking for RARECAT 
Wines. She oversees all aspects of their 
wine production in Napa, Bordeaux, and 
Champagne. 

It would not be a stretch to say that Sharon 
is both an oenophile and Francophile with 
deep roots in Bordeaux. Which explains why 
she owns a luxury villa located in St. Émilion. 
Sharon has graciously made this amazing 
retreat available to Nashville Wine Auction 
for four  Bordeaux-loving couples to enjoy a 
five night stay among the vines.

Located east of Bordeaux’s world-class-
wine region, St. Émilion is considered one 
of France’s most cherished villages with a 
history dating back to pre-Roman times. It 
was the first UNESCO World Heritage Site 
in France due to its historic importance, 
buildings and wine production.

While in Bordeaux, you’ll do what Sharon 
and the locals do. Enjoy a private, guided 
wine tour visiting both a First Growth 
Château (Margaux, Mouton Rothschild, 
Lafite Rothschild, Latour, or Haut Brion) 
and 2-3 additional visits to second, third, 
and fourth growth houses (Pichon Lalande, 
Ducru-Beaucaillou, Cos d’Estournel, Léoville  
Barton, Rauzan Segla, Palmer, Pontet Canet, 
Calon Segur, and more). You’ll also enjoy a 
barrel tasting and lunch with the heads of 
the Brotherhood of Hospitaliers of Pomerol, 
a vertical tasting at Troplong Mondot,  
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LOT 141 – CONTINUED 

BORDEAUX AT YOUR FINGERTIPS: LUXURY 5-NIGHT STAY FOR 4 COUPLES IN ST. ÉMILION

a cellar tasting with a top St. Émilion sommelier, and a guided tour of one of 
St. Émilion’s most historic Châteaux, the Couvent de Jacobin. 

And what about the accommodations? The RARECAT Villa combines a dream 
location and exquisite amenities to delight any wine lover or gourmet. It 
is located a mere 10 minute walk to Premiere Grand Cru wine châteaux, 
Michelin starred restaurants, wine shops, art galleries, and markets.
The history is reflected in your surroundings, as the RARECAT Villa retains its 
original charm but has been renovated with modern, high-quality amenities 
including sub floor heating, air-conditioning, a professional fully-stocked 
kitchen, marble tiled bathrooms, and WiFi providing comfort and luxury. The 
two-story villa blends modern touches with antiques and original artwork. 
The four bedrooms (two with king size beds, two with queen size beds) each 
have a luxurious bed and bedding along with their own private bath.

This trip has all the fixings for a memorable trip to France! A great group of 
friends, luxury accommodations, top notch wine tasting and the world of 
St. Émilion at your fingertips… Now is the time to get that paddle in those 
fingertips and bid for this trip of a lifetime!

RARECAT villa in St. Émilion, France 

• 2 bedrooms with king sized bed (double occupancy) and en suite 
bathrooms  

• 2 bedrooms with queen sized bed (double occupancy) and en suite 
bathrooms 

• Gourmet kitchen, dining room, living room, small office 

• Amenities include: English-speaking concierge, fully-stocked kitchen, WiFi, 
cable    

Please note:  David Bragg Travel, Nashville Wine Auction’s preferred Travel 
Advisor, can assist with booking your flights and making arrangements to 
extend your trip. 

Restrictions: Bookings are based upon availability and must be booked within 18 
months of the auction. Wine tasting appointments are subject to availability. Wine 
classes, cooking classes, walking tours, private chefs, extra cleaning and private drivers 
can be arranged upon request and at an additional cost. Trip does not include airfare or 
rental car. Trip restrictions apply, see Trip Guidelines in the Auction Rules and Reference 
section of the catalog. 

Donated by RARECAT Wines, Sharon Harris
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LOT 142 
FIVE DECADES 
AT THE HIGHEST 
HEITZ
(BUY-A-SPOT)

Buy-A-Spot at this dinner 
taking place on Saturday, 
November 9, 2019 at 
Hathorne. 

A total of 10 spots will 
be sold separately. The 
Auctioneer will explain  
the rules from the podium. 

One spot includes:
• 1 seat at the dinner

• 1 pour of each wine

If you are interested in 
purchasing multiple 
spots, please hold up the 
corresponding number of 
fingers when bidding. 

Limited shared pours 
are available and can 
be purchased after the 
auction.

TOM BLACK 

BRIAN MCHENRY & ELIZA KRAFT OLANDER 

ELLIOT & CYNTHIA HIMMELFARB 

JOHN & BETH HUFF 

KEITH & DEBY PITTS 

HATHORNE
 
Thank you Tom Black for initiating this vertical and 
for sharing your collection. Thanks go out to the Huffs, 
Himmelfarbs, Pitts, and McHenry/Olander for adding 
to the line up. Cheers to Hathorne for giving to our 
cause and hosting us for the first time. 

When making a list of Napa’s most 
distinctive and collectible wines, Heitz 
Martha’s is top of the list. When Joe and 
Alice Heitz founded Heitz Cellar in 1961, 
they knew they had stuck gold. Martha’s 
Vineyard (owned by the May family, farming 
their vineyard since the early 1960s) is one 
of the more recognizable vineyards in all of 
the Napa Valley. 

This vineyard has been producing high end 
Cabernet Sauvignon for Heitz for decades, 
and in 1966, Joe made the decision to bottle 
this wine as a single vineyard because of 
its own unique characteristics. He was the 
first Napa Vintner to bottle a single vineyard 
Cabernet Sauvignon. 

Ten Napa Oenophiles will get the chance to 
taste through FIVE decades of Heitz. From 
1965 to 2012, this vertical will take you to 
the highest Heitz. 

Join your host Tom Black and Heitz Cellar’s 
new proprietor (and Tennessee resident) 
Gaylon Lawrence for this truly astounding 
dinner on November 9, 2019. The scene of 
the dinner is Nashville’s new American fare 
restaurant, Hathorne. 

A dinner like this is unheard of, and we’re 
very proud to offer it for your bidding 
pleasure this evening. 
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• Heitz Cellar Bella Oaks Cabernet Sauvignon 1965      

 » Signed by Joe Heitz, Barney Rhodes and Dennis Foley

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1969     

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1976      

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1977      

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1978      

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1979      

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1980      

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1982 

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1983 

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1984

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1985 

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1986  

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1987

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1988

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1990

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1993 

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1998 

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 2001     

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 2012      

• Heitz Cellar Angelica

Donated by Tom Black, John & Beth Huff, Elliot & Cynthia Himmelfarb, Brian McHenry & Eliza 

Kraft Olander, Keith & Deby Pitts, Hathorne 

LOT 142 – CONTINUED 

FIVE DECADES AT THE HIGHEST HEITZ (BUY-A-SPOT)



113  |    Live Auction

LOT 143 
GOING BALLISTIC 
FOR BALVENIE

This lot includes the  
following 10 bottles of  
The Balvenie Single Malt 
Scotch Whisky :

• DoubleWood 12 Year Old 

• DoubleWood 17 Year Old 

• Caribbean Cask 14 Year Old 

• PortWood 21 Year Old 

• Single Barrel First Fill 12  
Year Old 

• Single Barrel 15 Year Old 

• Single Barrel 25 Year Old 

• Peat Week 14 Year Old 

• Tun 1509 Batch 5 

• ‘Thirty’ 30 Year Old 

 

TIM & JENNY PITTS
 
Here’s to Tim and Jenny for your giving spirit and for 
giving your spirits!  

In the Highlands village of Speyside, just 
across the River Deveron from The Macallan 
distillery and just below Glendiffich sits 
one of Scotland’s most prized purveyors of 
whisky: Balvenie. In order to help his other 
distillery at Glenfiddich meet consumer 
demand, William Grant purchased some 
property near the Balvenie castle. In 
early 1892, the 18th-century mansion 
into a distillery itself. And the distillery’s 
success was almost instantaneous. Regular 
single-malt releases only recently became 
popular in the 1970s, and the reputation of 
Balvenie’s sweet, creamy, rich whisky grew 
rapidly. 

Of the more than 100 distilleries in Scotland, 
Balvenie is one of only seven with its own 
malting floor. 
 
David Stewart MBE, Balvenie’s Master 
Distiller, is an industry leader and was key in 
the evolution of wood finishing, flipping the 
whiskies from an ex-Bourbon barrel into a 
Sherry cask, dramatically shifting the flavor 
of the whisky. 

When it comes to single malt whisky, 
Balvenie is unlike any other, thanks to a 
unique combination of human craft and 
natural alchemy. It consistently remains in 
the top 10 of the world’s bestselling single 
malt whiskies.

This lot offers the Speyside savant a unique 
opportunity to procure some super hard to 
find Balvenie, including a 25 and 30 year. We 
see you all ready to go ballistic for Balvenie, 
don’t hold back!
  
Donated by Tim & Jenny Pitts
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LOT 144 
MYSTERIOUSLY 
MARVELOUS 1983 
MARGAUX

This wine lot includes:

• Château Margaux 1983  
(6 bottles)   

 

A FRIEND OF NASHVILLE WINE AUCTION
 

From a vintage that was generally regarded 
as far from notable, the 1983 Margaux 
has proven to be an exception. A triumph 
amongst its peers, its quality is a puzzler 
to many. Could it be that 1983 was Paul 
Pontallier’s first official vintage? Could it be 
thanks to superior winemaking techniques? 
The 100% new oak aging approach? Were 
the Margaux vineyards blessed by the 
terroir gods? While the answer may be 
unclear, what is explicit is this wine’s ability 
to create a “wow factor” response with every 
taste.

 » This has always been said to be the best 
wine of the 1983 vintage in Bordeaux 
because the appellation of Margaux 
performed slightly better in 1983 than in 
the legendary 1982 vintage. It certainly is 
more structured than the 1982 Margaux. 
It is incredibly fresh and clean still. It’s 
full-bodied and tannic, structured and 
powerful yet shows such balance and 
length. (JS 98)

Here is your chance to delve into the 
mystery. Taste for yourself the famed 1983 
Margaux and maybe even taste it next to 
the 1982 to see if you agree that it has an 
edge on its “iconic vintage” older brother. 
Either way, Cheers!

Donated by a Friend of Nashville Wine Auction 
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LOT 145 
THE WINE 
AND FOOD OF 
NORTHERN SPAIN: 
SEVEN DAYS FOR 
FOUR

This 7-day/6-night trip  
for 4 includes:

• 6 nights hotel 
accommodations 

• Daily breakfasts  

• 4 private winery tours 
and premium tastings 

• 4 lunches with wine 

• 1 dinner with wine 

• 1 food/pintxo tour

• 1 visit to cheese farm 

• All transfers as per the 
itinerary by professional 
English-speaking 
chauffeur driving a luxury 
Mercedes Viano van  

 

 

“El español fino con todo bebe vino.”

 The refined Spaniard drinks wine  
with everything.

You too can join the ranks of “refined 
Spaniard” with this 7-day trip for four 
through Northern Spain. With an equal 
balance of planned activities and free 
time to explore, this trip contains the 
highlights of the Basque Country combined 
with amazing culinary experiences and 
outstanding wines. Here’s what you can 
expect...

Day 1: Welcome to Northern Spain!  
After arriving at the Bilbao airport, you will 
meet your friendly chauffeur and head to 
La Rioja. Once there, take a guided walk 
through panoramic vineyards and enjoy 
views of ancient Dolmens, churches and 
quaint hamlets. After the walk, you’ll 
finish with a wine picnic! Next stop is 
your hotel, Hospedería de Los Parajes. 
Located in Medieval Laguardia (called the 
“cutest village in La Rioja”) this hotel offers 
everything including a spa, two restaurants, 
a winery, shopping and a network of historic 
caves.

Founded in the 10th century as a defense 
town for the kingdom of Navarra, Laguardia 
is located in a hill overlooking the vineyards, 
with the Cantabrian Mountains in the 
background. It is without a doubt the most 
attractive town of the region. Enjoy the walk 
through the medieval narrow streets and 
stop at one of the multiple bars to try local 
wine and pintxos. Your hotel is centrally 
located in this idyllic hamlet.
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Day 2: Cult Wine Estates & Traditional Lunch  
Wine tasting is on the menu for today! Your first appointment is with Artadi, 
one of the most luxurious vineyards in Rioja focusing on traditional Rioja 
grape varieties such as Tempranillo and Viura. Enjoy a private tour and 
tasting followed by another at Remirez de Ganuza. Here you’ll experience 
sublime wines and a state of the art winery. They merge modernity with 
tradition within lovely historic buildings. The Bodega is a sight to behold, 
as the surrounding area has been compared to Tuscany before the world 
discovered it.

Now that you’ve worked up an appetite, you’ll head to Baigorri, one of 
Rioja’s newest and most innovative wineries. Visit the giant glass “box” 
which is perched on a platform offering dramatic panoramic views of 
the surrounding vineyard-covered valleys. This contemporary and stylish 
restaurant offers nice contrast to the older historic cellars of Rioja.

Day 3:  Fine Wines of Rioja  
Today your group visits one of the smallest and most premium hidden gems 
in Haro, Gómez Cruzado. This winery is responsible for the most daring and 
up-to-date wines emerging from such a refined neighborhood, including 
Crianza, Reserva and novel white blends. Experience an extensive tasting of 
their flagship and top wines.

You’ll have time before lunch, to enjoy a walk around the beautiful “Barrio 
de Estacion,” (the street where many wineries are located). Check out the 
historic cellars, many of which have wine bars. Why not have an aperitif at 
Muga for example? Or Lopez de Heredia? Or shop Rioja Alta, who produced 
the recent #4 on Wine Spectator’s Top 100 Wines of 2018!

The utterly delightful Torre de Oña estate is your final appointment of the 
day. You’ll be treated to a VIP tasting of the elegant and modern style Riojas 
and lunch in the private dining room overlooking the wine barrels on one 
side and vineyards on the other. Afterwards you will visit medieval Briones 
and the Dinastia Vivanco wine museum. 

Day 4:  Rioja, Cheese, Pintxos  
Today you’ll visit your final Riojan estate, Roda, the producer of some of the 
most delectable and sought-after red wines in Rioja! Tour the vineyard, with 
an aperitif in the vines, of course, and finish with a tasting of Roda, Cirsion 
and their excellent olive oil, Dauro. 

LOT 145 – CONTINUED 

THE WINE AND FOOD OF NORTHERN SPAIN: SEVEN DAYS FOR FOUR
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Next is a visit to the charming Queseria Ondarre, where you’ll meet Eneko. 
He is a charming and humble cheese farmer with great English and a lovely 
manner, not to mention amazing cheese! Enjoy a tasting of his Idiazábal 
sheep’s milk cheeses accompanied with Riojan wine.

Afterwards, it is off to the coast and San Sebastian, one of Spain’s most 
beautiful towns. You have a free afternoon to enjoy the beach, the old town, 
and great shops! In the evening you will embark on an utterly magical 
culinary tour of the finest pintxo bars. (Pintxo is a Basque term for tapas). 
Weaving through the endless labyrinth of streets in Parte Vieja, your guide’s 
energy for their native city is infectious as they open up a historical city, 
brimming with food, tradition and a justifiable fixation on pintxos. You can 
skip dinner tonight because with full tummies you’ll arrive at Maria Cristina, 
a 5-star hotel in the heart of San Sebastian. Fall in love with the rich history 
in this hotel, not to mention the breathtaking views of the coast. 

Day 5: Basque France & Akelare 
Today it is off for a leisurely day of sightseeing in France! Begin with a visit 
to quaint St Jean de Luz, in the French Basque Country, where you can walk 
on the beach or stroll around the port with its darling gourmet shops and 
nautical boutiques. Lunch is on your own (with our suggestions of course). 

Next, you’ll visit Ainhoa, which is nestled in the French Pyrénées region and 
boasts some of the most splendid alpine scenery in Europe. It is one of the 
French Basque coast’s most wonderful gems! You will then visit Espelette. 
This is a charming French Basque village known for its famous dried 
peppers, used by chefs all over the world. 

After you return to San Sebastian you can freshen up for a spectacular 
dinner. Akelare is one of Spain’s finest restaurants, boasting three Michelin 
stars. Experience unforgettable food, top class service, and striking views of 
the Cantabrian Sea. You are in for a treat as Chef Pedro Subijana will prepare 
for you a surprise tasting menu with wine pairings.

Day 6: Seafood Extravaganza & Getaria Quaint Port  
Take your time in the morning and then head to the city of Getaria where 
you’ll have free time to explore sights like the Balenciaga Fashion Museum, 
the colorful port, Plaza Elcano, or the sinking church. An outstanding 
seafood lunch awaits you at the legendary seafood grill, Elkano. You cannot 
go wrong at this Michelin starred restaurant, but their specialty is fish 
(caught that day), especially their signature plate:  grilled turbot. This meal 
will be a major highlight of your trip! 

LOT 145 – CONTINUED 
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Your final evening in Sans Sebastian is free of appointments, but chances 
are you’ll be back in Old Town searching for that one pintxo bar that you just 
have to experience one more time before you leave! 

Day 7: Guggenheim & Departure  
Today you head back to Bilbao for your return trip to the states. Depending 
on your travel plans, you might be able to visit to the world famous 
Guggenheim Museum before your flight! Then it is off to the airport where 
you’ll depart from Spain with memories of your unforgettable experiences 
as a “refined Spaniard!” 

Please note:  The itinerary presented is a complete trip for two couples. You can 
also add a third couple to your trip (at the cost of one half of the winning bid), 
customize your itinerary, upgrade your accommodations or add additional 
days. Work with Nashville Wine Auction staff after the auction to book and/or 
alter your trip. Additional costs over what is listed above are the responsibility 
of the buyer(s). Please contact Nashville Wine Auction staff with potential travel 
dates to verify supplier availability before booking flights.

Restrictions:  Itinerary subject to change based on availability at time of booking. Trip 
does not include airfare/train travel, additional meals, drinks and transfers not specified 
in the itinerary. Personal expenses, tips and gratuities, travel insurance (strongly 
recommended) also not included. For best availability of suppliers, a minimum of three 
months advance notice of selected dates is required. Trip restrictions apply, see Trip 
Guidelines in the Auction Rules and Reference section of the catalog.

  

LOT 145 – CONTINUED 

THE WINE AND FOOD OF NORTHERN SPAIN: SEVEN DAYS FOR FOUR
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LOT 146 
O HENLEY! 
“RESERVE” YOUR 
SEATS FOR THIS 
“SELECT” DINNER

This dinner includes:

• Dinner for 8 on Thursday, 
September 26, 2019 

• At Henley with hosts, 
Adam & Valerie Landa

• Wine and menu as 
described 

ADAM AND VALERIE LANDA 

HENLEY 

SWITCHBACK RIDGE 

PRIDE MOUNTAIN VINEYARDS
 
Cheers to Adam and Valerie for your continued 
support of Nashville Wine Auction, and to your 
passion for great wine and food. Thank you to Pride 
and Switchback Ridge for your contributions to the 
dinner.  

If you’re inclined to drink of the upper 
echelon of California wines, then you’re 
probably a “reserve” kind of wine drinker. 
“Reserve,” “Select,” “Extended Barrel” – these 
terms and others are used to define the best 
of the best from California’s top wineries. 
The idea behind reserve wines most likely 
started in the cellar when winemakers 
would hold back or ‘reserve’ some of their 
wine from a particularly productive and 
good tasting vintage. Today, the implication 
of a reserve wine is that it’s a higher quality, 
and this dinner is nothing short of that! 

On Thursday, September 26, 2019, Ada m 
and Valerie Landa will host your group of 
eight at Henley, where Chef Daniel Gorman 
has put together a menu that perfectly 
pairs select wines with reserve quality 
ingredients: 

Starters 
Cheese Board and Beef Tartare
• Beaulieu Vineyard BV Georges de Latour 

Private Reserve Cabernet Sauvignon 2007 
(WA 95)

• Switchback Ridge Reserve Cabernet 
Sauvignon 2015 from magnum

First Course 
Charred Tomato Chitarra, Faro Chitarra, 
Blistered Tomatoes, Ricotta, Basil Pesto
• Pride Mountain Vineyards Reserve Claret 

2008 (WA 93)

• Pride Mountain Vineyards Reserve Claret 
2010 (WA 96)
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Second Course 
Grilled Grouper, Charred Okra, Tomato Water, Bay Leaf Oil, Sorrel
• Sine Qua Non Patine Grenache 2011 (WA 97)

• Lillian Blue Label Syrah 2008 

• Saxum Rocket Block James Berry Vineyard Proprietary Blend 2013 (WA 98)

Third Course 
Bear Creek Farm Skirt Steak, Madeira Truffle Jus, Pickled Shallots
Crispy New Potatoes and Ramp Mayo, Bourbon Barrel Smoked Paprika
• Robert Mondavi Winery “The Reserve” To Kalon Vineyard Cabernet 

Sauvignon 2013 (WA 95)

• Pride Mountain Vineyards Reserve Cabernet Sauvignon 2010 (WA 98)

• Pride Mountain Vineyards Reserve Cabernet Sauvignon 2015 from 
magnum (WA 97)

• Shafer Hillside Select Cabernet Sauvignon 2012 (WA 100)

Dessert 
Honey and Cheesecake Trifle , Apricot, Raspberry, Honeycomb Candy
• Château Guiraud 2005 (WS 97) 

The very nature of “reserving” something makes one think that it’s worth 
keeping around, something you’re holding onto to enjoy at a later date. 
Well, that later date is Thursday, September 26, 2019, and that something is 
dinner for your group of eight! You are all in for a special treat.  

Restrictions: Wine list subject to change. Menu subject to change based on the 
availability of fresh ingredients.

Donated by Adam and Valerie Landa, Switchback Ridge, Henley, Chef Daniel Gorman

LOT 146 – CONTINUED 

O HENLEY! “RESERVE” YOUR SEATS FOR THIS “SELECT” DINNER
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LOT 147 
THE 3RD ANNUAL 
TAYLOR OPEN 
CELLAR
(MULTISALE)

Event Details 
• Friday, October 25, 2019 

• At the home of Pam & 
Steve Taylor     

Multisale for 50 guests 
• $750 per spot

Please note:  You can also 
buy this lot through Mobile 
Bidding in the Silent Auction, 
Lot 202. After the closing of 
the Silent Auction, available 
spots will be sold from the 
podium during the Live 
Auction where there is a 
potential for price increase. 
Guarantee both your spot 
and the price by purchasing 
this lot in the Silent Auction.

 

PAM & STEVE TAYLOR
 
We believe that wine collectors are generous by 
nature, but none more so that Pam and Steve Taylor.  
Thank you for making a difference in the lives of so 
many by sharing your collection with our community.   

The most talked about event from last Fall is 
back for a third amazing year! It’s The Taylor 
Open... Cellar; a rare opportunity to taste 
some of the best wines in the world as Pam 
and Steve clean out their cellar!

The opening of the cellar takes place 
on Richland Avenue on Friday, October 
25, 2019. Expect to sample stunning 
California Cabs, majestic Bordeaux blends, 
Italian Reds, high-end Champagne, 
crisp Chardonnay, classic Pinot Noir, and 
sumptuous Sauvignon Blanc from both the 
Old and New World. This is more wines than 
most have ever seen in one evening, and it’s 
all yours to explore.

The Taylors will open power players like 
Margaux, Latour, Lynch-Bages, Beaucastel, 
Chave, Rayas, Louis Jadot, Jean Grivot, 
Henriot, Krug, Bruno Giacosa, GAJA, 
Ornellaia, Sassicaia, Harlan, Hourglass, 
Dominus, Kistler, Aubert, Peter Michael, and 
more! 

Though the attire is casual, the drinking 
is serious. 50 lucky winners will have one 
thrilling experience at The Taylor Open… 
Cellar! 

Consider the wines you’ll be able to try:

Champagne and Sparkling Wine
• Henriot Champagne Cuvée des 

Enchanteleurs Brut 

• Krug Brut Champagne 

• Laurent-Perrier Cuvée Rosé 

• Schramsberg Sparkling Wine 

• Soter Vineyards Mineral Springs Brut Rosé



122  |    Live Auction

White Wines
• Aubert Wines Sonoma Coast Chardonnay 

• Domaine Bachelet-Monnot Les Referts Puligny-Montrachet 

• Kistler Vineyards ‘Kistler’ Chardonnay 

• Louis Jadot Bâtard-Montrachet Chardonnay 

• Louis Jadot Domaine des Héritiers Corton-Charlemagne 

• Peter Michael ‘L’Après-Midi’ Sauvignon Blanc 

Rhône Wines
• Château de Beaucastel Châteauneuf-du-Pape 

• Château de Beaucastel Châteauneuf-du-Pape Blanc 

• Château Rayas Châteauneuf-du-Pape Reserve 

• Domaine Jean-Louis Chave Hermitage 

• Paul Jaboulet Aîné Hermitage La Chapelle 

Red Burgundy
• Domaine Arlaud Morey-Saint-Denis  

• Domaine Armand Rousseau Père et Fils Ruchottes-Chambertin 

• Domaine Jean Grivot Clos Vougeot 

• Domaine Jean Grivot Échezeaux

• Geantet-Pansiot Charmes-Chambertin

• La Pousse d’Or Volnay 1er Cru Clos de la Bousse d’Or  

• Louis Jadot Clos Saint-Jacques 

Italian Reds
• Falletto di Bruno Giacosa ‘Falletto Vigna Le Rocche’ Barolo DOCG

• Gaja Barbaresco DOCG 

• Marchesi Antinori Solaia Toscana IGT

• Masseto Toscana IGT 

• Ornellaia Bolgheri Superiore 

• Tenuta San Guido Sassicaia Bolgheri 

LOT 147 – CONTINUED 

THE 3RD ANNUAL TAYLOR OPEN CELLAR (MULTISALE)
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LOT 147 – CONTINUED 

THE 3RD ANNUAL TAYLOR OPEN CELLAR (MULTISALE)

California Reds
• Black by Black Cabernet Sauvignon 

• Continuum Proprietary Red   

• Dominus Estate 

• Far Niente Estate Bottled Cabernet Sauvignon 

• Harlan Estate 

• Hourglass Blueline Vineyard Merlot 

 
Bordeaux
• Château Clos Fourtet 

• Château La Mission Haut-Brion

• Château Latour 

• Château Léoville Barton 

• Château Lynch-Bages 

• Château Malescot St. Exupery 

• Château Margaux 

• Château Pichon-Longueville au Baron de Pichon-Longueville 

• Château Rauzan-Segla

• Les Forts de Latour 

Donated by Pam & Steve Taylor
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LOT 148 
COVETED DOUBLE 
MAGNUM OF 
BLACK BY BLACK 
(MULTISALE)

Bottle details
• Black by Black (3L)

• 2006 or 2008

Multisale 
• $500 per double 

magnum

Please note:  You can also 
buy this lot through Mobile 
Bidding in the Silent Auction, 
Lot 205. After the closing of 
the Silent Auction, available 
spots will be sold from the 
podium during the Live 
Auction where there is a 
potential for price increase. 
Guarantee both your spot 
and the price by purchasing 
this lot in the Silent Auction.

 

TOM BLACK
 
Special thanks to Tom Black for making this incredible 
wine. Thanks for donating it again this year. Your 
support means so much to the Nashville Wine 
Auction. 

Black by Black. Those fortunate enough to 
have tasted it either got it from the man 
himself or from a charity wine event. It’s 
highly coveted, a standout in blind tastings, 
and definitely worth the buzz. 

Black by Black is inspired by 2018 l’Eté du 
Vin chair, Tom Black, and the L.A. Times 
Winemaker of the Year, Jim Clendenen 
from Au Bon Climat Winery. An avid donor 
for many years, Tom decided to begin 
production on Black by Black in 2001 with 
the intent of donating it strictly to charities, 
including Nashville Wine Auction. And let us 
tell you, it’s good juice.

Jim selects only the finest grapes from their 
300 acre ranch in Santa Barbara County to 
create a special meritage wine that has won 
several blind tastings and been scored a 
perfect 100 points. This balanced red wine 
is a combination of California Cabernet 
Sauvignon, Merlot, and Petit Verdot.

Very few cases are produced (especially in 
3L format) and are presently available to the 
public only at charity auctions. This lot is a 
truly unique opportunity to take home this 
sought-after wine... Capitalize on it, y’all.
 
Donated by Tom Black
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LOT 149 
FUN WITH FRITZ! 
SIX MAGNUMS AND 
LUNCH

This lot includes:

• Arietta On The White 
Keys White 2017 (1.5L) 

• Arietta On The White 
Keys “Artists’ Reserve” 
White 2007 (1.5L) 

• Arietta Quartet Red Wine 
2007 (1.5L) 

• Arietta H Block Hudson 
Red Wine 2007 (1.5L) 

• Arietta Variation One Red 
Wine 2007 (1.5L) 

• Arietta Cabernet 
Sauvignon 2007 (1.5L) 

• Lunch for 6 in Napa with 
Fritz Hatton and Arietta 
Wines  

ARIETTA WINES 

FRITZ & CAREN HATTON
 
Hip Hip Hooray for the Hattons! We love you Fritz and 
Caren and appreciate your support again this year.  

Arietta is an ultra-premium Napa winery 
specializing in limited production Bordeaux-
style blends, and no stranger to the NWA 
scene. It is owned by wine specialist and 
auctioneer Fritz Hatton, and his wife Caren. 
Yes, that Fritz. The one conveniently on 
stage tonight to unveil this lot.

Clearly, Fritz knows wine. And if he suggests 
a food pairing for his Arietta wines, you best 
believe it’s going to be a knockout! Lucky for 
us, he has assembled six choice magnums 
of Arietta wines, including ALL the Ariettas 
produced in magnum in the great 2007 
vintage. Combined with the suggested food 
pairings, you’ve got your next wine dinner 
ready to go! 

• On The White Keys White Wine 2017: 
Reception

• On The White Keys “Artists’ Reserve” White 
Wine 2007: Fish or foie gras

• Arietta Quartet Red Wine 2007: Bird

• H Block Hudson Red Wine 2007: Beef

• Variation One Red Wine 2007: Beast 

• Cabernet Sauvignon 2007: Unsweetened 
chocolate  

But wait… There’s more! Fritz has also 
offered to take the winning bidder and 
friends (up to six people) to lunch in Napa, 
armed with bottles of Arietta! Probability of 
a piano serenade? Very high. 
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The name Arietta, meaning short aria or art song, expresses the winery’s 
belief that, like Fritz, all great wines must sing. Both wine and song should 
“take flight,” in the course of which the qualities of balance, vibrancy, depth, 
overtones, and complexity resonate and give us a sense of exaltation.

Six magnums and lunch with Fritz on your next trip to Napa?! Let’s put the 
auctioneer to work on this one… Bid high and keep it going!

Restrictions: Lunch to be scheduled on a mutually agreeable date within the next two 
years.

Donated by Arietta Wines, Fritz & Caren Hatton

LOT 149 – CONTINUED 

FUN WITH FRITZ! SIX MAGNUMS AND LUNCH
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LOT 150 
MEDITERRANEAN 
MEMORIES ARE 
MADE WITH 
CRYSTAL CRUISES

This cruise takes place 
on May 3-10, 2020 and 
includes:

• All-inclusive cruise for 
2 in a deluxe stateroom 
with verandah

• Voyage on the Crystal 
Serenity, from Monte 
Carlo to Venice

 

CRYSTAL CRUISES
 
We’re proud to offer this cruise generously donated  
by Crystal Cruises.

From the Prince’s Palace of Monaco to 
the landmarks crowning Rome, the walls 
surrounding Dubrovnik and the grand 
palazzos lining the canals of Venice, this 
Crystal Cruise will deliver you to lands regal 
and enchanting. This voyage for two aboard 
the Crystal Serenity takes place May 3-10, 
2020 on “The World’s Most Awarded Luxury 
Cruise Line.”

Your stylish home base for your seven 
day voyage is a well-appointed deluxe 
stateroom which includes a sitting area, 
queen-size bed (or two twins), sizable wall 
closet, and private verandah for morning 
coffee, stunning views, and fresh ocean 
breezes. And the bathroom features a full 
bathtub/shower, bathrobes, kimonos, 
slippers, and exclusive bath products.   

Your voyage begins in Monte Carlo and then 
takes you to the capital of Italy. Tour historic 
landmarks, see the classics and take in the 
architecture… there are no shortage of 
options in Rome! Sorrento, a coastal town in 
Southwestern Italy, offers breathtaking cliffs, 
hiking and Limoncello! 

Naturally you’ll have other Italian staples 
available as excursion options, including 
wine tasting, pizza making, mozzarella 
tasting, cooking classes, and more! Or 
perhaps you prefer helicopter tours, hiking, 
beach combing, and guided tours? Those 
experiences are up for grabs in Sicily.

Your day cruising the Ionian Sea offers all 
the on board activities, including a deluxe 
movie theater, Broadway-inspired shows, 
fitness center, spa and so much more!
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Did we mention that this cruise also takes you to Dubrovnik, Croatia? 
Dubrovnik is known for its olive oil, gorgeous beaches and architecture; 
specifically the walls surrounding the city that date back to the 12th century. 
This is a must see! 

Your final stop on the itinerary is Venice, a destination so rich in options 
you’ll be there for two days! Take a gondola ride, a winery tour or simply 
have a romantic dinner overlooking the canals, Venice is an fantastic 
exclamation point on this trip rich with the sights, sounds and tastes of the 
Mediterranean.

Cruise itinerary: 

• Sunday, May 3, 2020: Monte Carlo, Monaco (Embark)

• Monday, May 4, 2020: Rome, Italy

• Tuesday, May 5, 2020: Sorrento, Italy

• Wednesday, May 6, 2020: Toarmina/Giardini Naxos, Italy

• Thursday, May 7, 2020: Cruising the Ionian Sea

• Friday, May 8, 2020: Dubrovnik, Croatia

• Saturday, May 9, 2020, Venice, Italy 

• Sunday, May 10, 2020, Venice, Italy (Disembark)

Crystal Cruises prides itself on its six-star service, fine wines, champagnes, 
and Michelin-inspired cuisines. Impeccable staff to guest ratios ensure that 
your every need is met. Travel with Crystal and  discover why the Crystal 
Experience has received more World’s Best and Readers’ Choice awards than 
any other cruise line in history... And make award-winning memories of your 
own.

Please note:  David Bragg Travel, Nashville Wine Auction’s preferred Travel 
Advisor, can assist with booking your flights and making arrangements to 
extend your trip. 

Restrictions: Trip is non-negotiable, non-transferrable. Dates are May 3-10, 2020. Sailing 
does not include: cruise port, security and handling charges, airfare, airport transfers, 
travel insurance, shore excursions, or any on board expenses not included in the cruise 
fare (i.e. spa services, boutique purchases, gambling, etc.). Trip does not include airfare or 
rental car. Trip restrictions apply, see Trip Guidelines in the Auction Rules and Reference 
section of the catalog. 

Donated by Crystal Cruises

LOT 150 – CONTINUED 

MEDITERRANEAN MEMORIES ARE MADE WITH CRYSTAL CRUISES
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LAWRENCE FAIRCHILD 

FAIRCHILD ESTATE WINES 

KAYNE PRIME
 
Welcome to l’Eté du Vin Lawrence Fairchild. It’s a 
pleasure offering this special dinner.

On October 2, 2019, the Somm Room at 
Kayne Prime will be filled to the brim with 
one of Napa’s most elusive producers: 
Fairchild Wines, an extremely limited 
production and highly sought-after 
producer with some of the hardest to come 
by wines out there. 

Founder, Lawrence Fairchild, a Nebraska 
native with a background in agriculture and 
entrepreneurship, maintains an unwavering 
focus on quality and elegance that knows 
no bound. His Stones wines were designed 
at the level of Hermès or Cartier, using white 
French oak and zinc pewter labels, hand-
illustrated and hand-pressed in France. 
Sourced from rarely experienced, distinctive 
Napa Valley vineyards, Stones wines offer a 
rare opportunity to experience the unique 
and varied terroir of the Napa Valley within a 
single, selective portfolio. Those meticulous 
details speak volumes about the level of 
excellence Fairchild pours into his wines. 

None of the Fairchild wines are distributed, 
nor can they be found in restaurants or 
retailers. They’re allocation-only, and 
extremely limited at that. 

Ten lucky Buy-A-Spot bidders will get to 
experience a fabulous lineup of Fairchild 
and Stones wines in an intimate setting at 
Kayne Prime. Lawrence Fairchild will even 
be in attendance to guide you through the 
evening’s tasting. Moments like these don’t 
come around often, so raise your paddle 
ASAP!

Donated by Lawrence Fairchild, Fairchild Estate Wines, 

Kayne Prime 

LOT 151 
ELUSIVE AND 
EXCLUSIVE: 
FAIRCHILD ESTATE 
WINE DINNER 
(BUY-A-SPOT)

Buy-A-Spot at this dinner 
taking place on Wednesday, 
October 2, 2019 at Kayne 
Prime. 

A total of 10 spots will 
be sold separately. The 
Auctioneer will explain  
the rules from the podium. 

One spot includes:
• 1 seat at the dinner

• 1 pour of each wine

If you are interested in 
purchasing multiple 
spots, please hold up the 
corresponding number of 
fingers when bidding. 

No shared pours.
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LOT 152 
 
SWEET SUITE AT 
NISSAN STADIUM 
FOR TITANS VS. 
PATRIOTS

This Tennessee Titans lot 
takes place at 6:00 pm 
on August 17, 2019 and 
includes:

• 22 tickets

• 4 parking passes

• Access to suite on West 
side of stadium

• $500 voucher for food 
and beverage

DAVID & RHONDA KEMP 

JEFF HOPMAYER & DENISE CUMMINS 

WARREN & MONTERAY SMITH 

BROOKS & JANNA SMITH 

DAVID OSBORN & LISA MAKI
   
Thank you to the Kemps, Osborn/Maki, Hopmayer/
Cummins, Smiths, and Smiths for your generous 
hearts. Y’all make a difference!

Are you ready for some football?

Kick off your Titans’ Season with all your 
friends in a Luxury Suite at Nissan Stadium.  

NFL Football is by far and away the #1 
spectator sport in America, and there is no 
better way to entertain important clients 
or friends than in the comfort of a climate 
controlled suite!  

Enjoy the evening Pre-Season NFL game 
against six-time Super bowl Champions, 
New England Patriots, on Saturday, August 
17, 2019 in this beautifully appointed west 
side suite complete with 22 tickets and 4 
VIP parking passes. All the amenities will 
be yours to enjoy including theater-style 
leather seats, bar stools, refrigerator, ice 
machine, a private bathroom, sliding glass 
panels, and two HD 40” flat screen TVs with 
access to all NFL games.

The suite owners are generously throwing 
in a $500 Food and Beverage voucher to get 
your party started.  

So let’s go Titans and let’s go bidders!

Donated by David & Rhonda Kemp, Jeff Hopmayer & 

Denise Cummins, Warren & Monteray Smith, Brooks & 

Janna Smith, David Osborn & Lisa Maki
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LOT 153 
TASTE THE 
TERROIR IN 36 
TURLEYS

This wine lot includes the 
following wines from Turley 
Wine Cellars:

• Dragon Vineyard 
Zinfandel 2008 (2 bottles) 

• Dragon Vineyard 
Zinfandel 2009 (3 bottles) 

• Dragon Vineyard 
Zinfandel 2010 

• Duarte Vineyard 
Zinfandel 2005 (3 bottles) 

• Duarte Vineyard 
Zinfandel 2007 (2 bottles) 

• Duarte Vineyard 
Zinfandel 2009 

• Dusi Vineyard Zinfandel 
2007 (6 bottles) 

• Juvenile Zinfandel 2010 

• Mead Ranch Zinfandel 
2009 

• Old Vines Zinfandel 2008 

• Pesenti Vineyard 
Zinfandel 2004 (6 bottles) 

• Rancho Burro Zinfandel 
2004 (3 bottles) 

• Rattlesnake Ridge 
Zinfandel 2009 (2 bottles) 

• Tofanelli Vineyard 
Charbono 2007  
(2 bottles) 

• Vineyard 101 Zinfandel 
2007 (2 bottles)  

JIM & KIMBERLY LEWIS 

JOHN & JENNIFER STEELE
 
Jim and Kim Lewis give so much to our community.  
Thank you for everything Mr. Chairman. And to 
John and Jennifer we offer our appreciation again.  
Sincerely. 

Turley Wine Cellars, a favorite among 
Nashville Wine Auction patrons, is known 
for its single vineyard designate Zinfandels 
and Petite Syrahs with a focus on old vines. 
In fact, they make a whopping forty-seven 
wines from over fifty vineyards.

With a background as an emergency room 
physician for over 25 years, Larry Turley 
takes old vine vineyards, some with vines 
dating back to the late 1800s, and performs 
“vine surgery” to restore them back to 
health. His deep connection to California’s 
winemaking past and propensity for organic 
farming and natural yeast fermentations 
make his wines true marvels of California 
terroir and unique winemaking culture. 

This lot offers you the unique opportunity 
to take home three cases of some of Turley’s 
prized vineyard designates. You can truly 
taste the Turley terroir (say that five times 
fast) in each bottle. 

Donated by Jim & Kimberly Lewis, John & Jennifer 

Steele
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LOT 154 
TAKE A SECOND 
TO ENJOY BAHANS 
HAUT BRION

This wine lot includes:

• Château Bahans Haut 
Brion 1990 (12 bottles)

 

PATRICK MCMULLAN
 
This donation comes from our long time supporter 
Patrick McMullan. Thank you Pat, we wish you were 
here.  

Bahans Haut Brion made its debut in 1976 
as a vintage wine, and Bordeaux drinkers of 
the world rejoiced! Prior to that time, this 
second label from Haut Brion was a non-
vintage wine, even made from multiple 
vintages when needed. Then in 2007 it 
was renamed “Le Clarence de Haut-Brion.” 
This name change was to celebrate the 
75th anniversary of the Clarence Dillon 
ownership. 

We happen to know that this particular case 
of 1990 Bahans Haut Brion was purchased 
on release and properly cellared. The bottles 
are immaculate!

With consistent pro reviews and First 
Growth lineage, not to mention an iconic 
1990 Bordeaux vintage, the Bahans Haut 
Brion would be the perfect bottle to bring 
to a dinner party. In fact, we wish we had a 
bottle to open right now!

Donated by Patrick McMullan
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LOT 155 
BOURBON & WINE 
(BUT MOSTLY 
BOURBON) 
EXTRAVAGANZA

This trip for 4 includes:

• Overnight stay at the 
Beaumont Inn (2 rooms 
for 1 night)

• Tour of Bardstown 
Bourbon Company

• Dinner at Bottle & Bond 
with Suzanne Phifer 
Pavitt & Steve Nally

• Bourbon tastings at 
Willett Distillery and 
Beaumont Inn

• Round-trip van 
transportation from 
Nashville

BARDSTOWN BOURBON COMPANY 

STEVE NALLY 

SUZANNE PHIFER PAVITT 

BOTTLE & BOND 

BEAUMONT INN 

DIXON DEDMON 

WILLETT DISTILLERY 

CARL & CONNIE HALEY 

JEFF HOPMAYER
 
Special thanks to David Osborn for pulling together 
this Star-Studded, Action-Packed, Over-Night 
Excursion. We appreciate Suzanne, Dixon, Carl and 
Connie, and Jeff for your generous contributions. 

Calling all Bourbon Buffs! We’ve got quite 
the adventure in store. Four lucky guests 
will take a short jaunt up north to sample 
Kentucky’s most prized liquid. 

Let’s get the logistics questions answered: 
you’re covered! You’ll ride in style on a 
Grayline Tours luxury van from Nashville 
to and from Bardstown and Harrodsburg, 
KY, and your overnight accommodations 
are just as luxurious! Named as one of the 
South’s Top 20 Charming Inns by Southern 
Living, Beaumont Inn has welcomed guests 
since 1919. This historic bed and breakfast 
is located in Kentucky’s oldest town, 
Harrodsburg, yet offers plenty of modern 
amenities. Beaumont Inn won the James 
Beard Foundation America’s Class Award in 
2015 and was recently featured in Garden & 
Gun magazine.

Now let’s get to the beverage-centric 
activities, shall we? Master Distiller (and 
member of the Kentucky Bourbon Hall 
of Fame), Steve Nally will treat you to a 
personalized tour of Bardstown Bourbon 
Company. Prepare to experience the rich 
history of Bourbon, explore the state-of-the-
art distillery, and enjoy the local hospitality.
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A trip to Bourbon-ville wouldn’t be complete without… wine? That’s right, 
you heard us correctly! Suzanne Phifer-Pavitt, owner of Napa’s Phifer-Pavitt 
winery, has a fabulous Wine and Bourbon dinner planned at Bottle & Bond. 
Steve Nally will join her as you taste through the Phifer-Pavitt Bourbons, a 
collaboration between these two icons. 

But wait, there’s more! Beaumont Innkeeper Dixon Dedmon will put 
together a personalized Bourbon tasting of up to six notable Kentucky 
Bourbons. The Bourbon train continues with a behind the scenes, VIP tour 
and experience at Willett, hosted by Drew Kulsveen, award-winning Master 
Distiller. 

You’ll head back to Nashville with bellies full of Bourbon and memories that 
you won’t soon forget. Raise your paddle and make your Bourbon dreams 
come true!

Restrictions: Trip restrictions apply, see Trip Guidelines in the Auction Rules and 
Reference section of the catalog. 

Donated by Bardstown Bourbon Company, Steve Nally, Suzanne Phifer Pavitt, Bottle & Bond, 

Beaumont Inn, Dixon Dedmon, Willett Distillery, Carl & Connie Haley, Jeff Hopmayer

LOT 155 – CONTINUED 

BOURBON & WINE (BUT MOSTLY BOURBON) EXTRAVAGANZA
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LOT 156 
MESSAGE IN A 
BOTTLE - DINNER 
WITH WINES FROM 
STING & TRUDIE
(BUY-A-SPOT)

Buy-A-Spot at this dinner 
taking place on Friday, 
November 1, 2019 at the 
home of John Lutz on 
Crater Hill.

A total of 10 spots will 
be sold separately. The 
Auctioneer will explain  
the rules from the podium. 

One spot includes:
• 1 seat at the dinner

• 1 pour of each wine

If you are interested in 
purchasing multiple 
spots, please hold up the 
corresponding number of 
fingers when bidding. 

No shared pours.

STING & TRUDIE STYLER 

IL PALAGIO 

THE MANNING CONDOMINIUM PROJECT 

JOHN LUTZ 
 
We are so happy to have these first time l’Eté du Vin 
donors. Thank you to Il Palagio, Sting, Trudie and 
Tony Sasa. We hope this will be the first of many 
extraordinary experiences. Special thanks also goes 
to The Manning Condominium Project for partnering 
with l’Eté du Vin and donating this dinner.  

“Wine is like a beautiful piece of music  
already written. An opera that the musician  

or the tenor has to perform. The notes are 
always the same, but the result is always 

different and often exciting. Every day I work 
to become a good interpreter of the grapes; 
grapes that with great care and sensibility 
are cultivated by using all the instruments, 

antique and modern, that allow me to  
express their quality.”

~Paolo Caciorgna, Winemaker

You’re invited to raise your paddle for a 
rare opportunity to taste the wines of Sting 
and his wife Trudie Styler. Sting and Trudie 
bought the Il Palagio estate in 1999 and 
have transformed the rundown property 
into a respected vineyard. 
   
In the late 1700s the Martelli family 
purchased the property and as their wealth 
grew, so did the estate. In 1819 they sold 
to the Countess Carlotta Barbolani of 
Montauto, the widow of the Duke of San 
Clemente and it remained in this family’s 
hands for some 150 years. When Sting and 
Trudie first came across the estate in 1999, 
it had by then fallen into a state of disrepair. 
They set about the task of lovingly restoring 
the house, the outbuildings and the land to 
their former glory.
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Il Palagio’s Tuscan wines are fruit forward, pure and uncomplicated. They are 
modern, well made and have received rave reviews from publications such 
as Wine Spectator. Many of the wines are uniquely named after Sting’s songs.

On Friday, November 1, 2019 ten people will enjoy an elegant evening 
hosted by LaRawn Rhea, Marsha Simoneaux and Beth Molteni of The 
Manning Condominium project (Richard Rhea-Developer).

If you know these women, you’ll know this dinner party will be exquisite.  

Your wine host for the evening is Tony Sasa, head of global sales for Il 
Palagio. Sasa will tell the stories behind the wines created by Sting and 
Trudie while you enjoy the beautiful setting of John Lutz’s home, located on 
Crater Hill.

Sting and Trudie are pleased to partner with Nashville Wine Auction. This 
is a rare opportunity to get to know Il Palagio and just might lead to an 
invitation to the Tuscan estate. 

About The Manning: Nashville’s most elegant condominium development, 
will be located on Woodmont Boulevard.  Amenities will include a wine 
room for private wine tastings, a full size kitchen for Chef demonstrations, 
a private dining room to host formal dinners for up to twenty guests, a salt 
water pool with pool pavilion, lush Page/Duke designed gardens, fitness 
and yoga areas, boardroom, guest suite, and a Concierge to make life even 
easier. The residences will feature 11 foot ceilings, tall windows, Christopher 
Peacock designed kitchens, and an outdoor kitchen on the balconies. 
Construction is under way and more than half of the project is sold. 

Donated by Sting & Trudie Styler, Il Palagio, The Manning Condominium Project, John Lutz 

LOT 156 – CONTINUED 

MESSAGE IN A BOTTLE - DINNER WITH WINES FROM STING & TRUDIE (BUY-A-SPOT)
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LOT 157 
SEED YOUR CELLAR 
WITH 72 BOTTLES 
OF “WEEKDAY 
WINE”

This wine lot includes:

• 72 bottles as listed in 
description

JIM & KIMBERLY LEWIS 

FROM THE PRIMA WINE CELLAR
 
We give a 72 Bottle Salute to Jim and Kim Lewis for 
this OUTRAGEOUS collection of wine.  

Have you ever thought, “Wow, there is SO 
MUCH wine to sample, I wish I could open 
a bottle every night?” and then suddenly 
realized how much effort that takes? Then 
you sigh and stare longingly into the 
distance, dreaming of a day when your 
cellar would magically fill with amazing 
bottles, chosen strategically by someone 
with an amazing palate? All that fantasizing 
may just turn into a reality for one lucky 
bidder...

Anyone who dined at PRIMA in the Gulch 
knows two things: it is missed and it had an 
amazing wine list. The bottles offered in this 
lot once resided on the restaurant’s wine 
list, and are now available for your bidding 
pleasure. These bottles are value wines, with 
no shortage of taste or experience. They  
were chosen for the wine list for a reason! 

The lucky winner of this lot will instantly  
grow their cellar 72 bottles-fold. It’s the 
perfect way to jump-start or expand your 
collection and wine experience with a 
fantastic range of quality bottles from 
around the globe. You will go home with a 
stocked wine cellar in an instant! 

California 
• Beaucanon Cuvée Louis Merlot 2011 

• Calera Viognier 2014 (3 bottles) 

• Chappellet Las Piedras Red Blend 2010 

• Lioco Indica Rosé 2016 (2 bottles) 

• Oak Farm Vineyards Zinfandel 2012  

• Opolo Vineyards Viognier 2013 

• Stolpman Vineyards Estate Roussanne 
2013 

• The Fableist 373 Cabernet Sauvignon 
2015 

• Tuck Beckstoffer Melée 2012 (2 bottles)  
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France 
• Château Rieussec ‘Les Carmes de Rieussec’ Sauternes 2007 (2 bottles) 

• Domaine de Barroubio Minervois Marie-Thérèse 2013 (2 bottles) 

• Domaine de Terrebrune Bandol Rouge 2009 

• Domaine de Terrebrune Bandol Rouge 2010 (2 bottles) 

• Domaine Durand Saint-Joseph Les Côteaux 2013 (3 bottles) 

• Domaine Durieu Châteauneuf-du-Pape 2009 (3 bottles) 

• Domaine Garon Côte-Rôtie Les Triotes 2011 

• Domaine Jean-Luc Joillot Crémant de Bourgogne NV (3 bottles) 

• La Closerie des Eyrins 2011 

• Philippe Girard Sancerre 2015 (2 bottles)    

Italy 
• Argiano Brunello di Montalcino DOCG 2009 (2 bottles) 

• Cascina Roccalini Langhe Nebbiolo 2012 (4 bottles) 

• Collazzi I Bastioni Chianti Classico DOCG 2012  

• De Stefani ‘Redentore’ Chardonnay delle Venezie IGT 2016 (3 bottles) 

• Luli Rossore Barbera del Monferrato Superiore DOCG NV 

• Masi Campofiorin Rosso del Veronese IGT 2011 (3 bottles) 

• Michele Chiarlo Nivole Moscato d’Asti DOCG 2015 (375ml)  

• Ruffino Modus Toscana IGT 2012 (3 bottles) 

• Tenuta Vitanza Brunello di Montalcino DOCG 2013 

• Terrabianca Campaccio Toscana IGT 2012 (3 bottles)  

Oregon & Washington 
• Chehalem Wines Ridgecrest Vineyards Pinot Noir 2013 (2 bottles) 

• Dunham Cellars Syrah 2010 (3 bottles) 

• Swick Wines Mourvedre 2013 (3 bottles) 

• Yamhill Valley Vineyards Estate Pinot Noir 2012 (2 bottles)  

Argentina, Spain, Switzerland         
• Puramun Co-Fermented Malbec - Petit Verdot 2013 (3 bottles)  

• Bodega Numanthia Toro Termes 2014 (2 bottles)  

• Romain Papilloud Cave du Vieux-Moulin Amigne de Vetroz 2014 (2 bottles) 

 
Donated by Jim & Kimberly Lewis from the PRIMA Wine Cellar

LOT 157 – CONTINUED 

SEED YOUR CELLAR WITH 72 BOTTLES OF “WEEKDAY WINE”
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LOT 158 
CDP, BABY!

This wine lot includes:

• Domaine du Pegau 
Châteauneuf-du-Pape 
Cuvée Réservée 2012  
(3 bottles)

• Clos des Papes 
Châteauneuf-du-Pape 
2010 (2 bottles)

• Domaine de la Janasse 
Cuvée Châteauneuf-du-
Pape 2013 (4 bottles)

• Château de Beaucastel 
Châteauneuf-du-Pape 
2010 (2 bottles)

• Château de Beaucastel 
Châteauneuf-du-Pape 
2012 (3 bottles)

• Château de Beaucastel 
Châteauneuf-du-Pape 
2014 (4 bottles)

• Château de Beaucastel 
Châteauneuf-du-Pape 
2015 (3 bottles)

• Château de Beaucastel 
Châteauneuf-du-Pape 
2016 (3 bottles)

 

HARVEY & ELISE CROUCH
 
Harvey and Elise your steadfast and continued 
support means everything to us. Thank you. 

If there’s one thing we know, it’s that 
you can never have enough CDP! Those 
Grenache-based red blends have a 
powerful hold on oenophiles around the 
world, including Frasier Crane. With its hot 
climate and big galet stones, this Southern 
Rhône wonderland produces a delicious, 
herbaceous and earthy delight that’s fit for 
one of the world’s most powerful entities 
(it literally translates to “The Pope’s New 
Castle”).

Fun fact: from the turn of the century 
until some time after World War I, it’s said 
that négociants purchased wine from 
Châteauneuf to blend with the wines of 
Burgundy to add color and backbone to 
their wines.

Take home this lot of some recent vintages 
from Domaine du Pegau, Clos des Papes, 
Domaine de la Janasse, and a nice little 
vertical of Château de Beaucastel. You’ll be 
the most Châteauneuf-du-Pape-ular person 
in the room!

Donated by Harvey & Elise Crouch
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LOT 159 
HEED THE SIREN 
SONG OF SONOMA 
WITH REEVE, 
FLOWERS, HIRSCH, 
AND MORE!

This trip for 6 includes:

• 4 night stay at luxurious 
Reeve Villa in Sonoma

Dinner and Tasting
• Reeve Wine

Lunch and Tasting
• Flowers Winery

• Hirsch Vineyards

• Copain Wines

Tastings
• Kistler Vineyards

• Williams Selyem

• Kokomo Winery

REEVE WINES 

NOAH & KELLY DORRANCE 

FLOWERS WINERY 

HIRSCH VINEYARDS 

COPAIN WINES 

WILLIAMS SELYEM 

KOKOMO WINERY 

KISTLER VINEYARDS
 
Thank you to our partners in Sonoma for offering 
these very, VIP experiences.  

Oh, Sonoma. How can one resist the siren 
song of your sun-dappled slopes and 
tantalizing vines? One cannot! Get there 
post haste thanks to this fantastic itinerary 
showcasing Sonoma superstars! Gather a 
group of six friends and select your travel 
date. Nashville Wine Auction will set up 
your four day schedule of fantastic tastings, 
lunches and a dinner that all highlight the 
best of Sonoma Wine Country. 

Monday
Arrive at your luxurious accommodations 
in the Reeve Wines Villa. Located on a 
magical 55 acre property with sweeping 
views of the Dry Creek Valley floor, this four 
bedroom, three bathroom luxury villa is just 
ten minutes from downtown Healdsburg. 
You get all of the charming amenities of 
country life—stars, peace, beauty, views, 
farm animals—while being only minutes 
away from the bustle of Healdsburg, and 
surrounding wine country and outdoor 
activities.

The villa has four king bedrooms, three full 
bathrooms with showers, DirecTV, WiFi, 
SONOS, three gas fireplaces, a wine cellar, 
media room, washer and dryer, and full 
kitchen with prep area. The outdoor living 
space has a pool, hot tub, covered patio 
with a wood burning fireplace and full 
kitchen.
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After you get settled you’ll play host to Noah and Kelly Dorrance, the 
husband and wife collaborative behind Reeve Wines. They will join you, 
along with a private chef, for a dinner featuring Reeve: small-production 
wines crafted from fruit grown on their estate and sourced from some of 
the most coveted vineyards in Northern California. Launched in 2015, Reeve 
Wines is an exploration of Noah’s love for California wines with verve and 
intensity, produced from land that tells a story. What began as a creative 
outlet to complement the runaway success of Banshee Wines, the wine label 
Noah started with friends in 2009, soon grew to be something so singular it 
refused to be relegated to a side project.

Tuesday
For nearly 30 years Flowers Winery has been growing Pinot Noir and 
Chardonnay on the rugged Sonoma Coast. They believe nature knows best 
and that the less they interfere, the more the authentic voice of the land 
is allowed to emerge. Flowers’ wines showcase a mix of biodynamic and 
organic farming in the vineyard for healthy soil and minimal intervention in 
the cellar to showcase the purity of the fruit and the beauty of the land. Here 
you’ll be treated to a private vineyard tour, tasting, and lunch at Flowers 
Camp Meeting Ridge Estate. 

After lunch you’ll head to Sebastapol and stop by the Kistler Vineyard’s 
Trenton Roadhouse. There you’ll be treated to an in-depth tasting of their 
Chardonnay and Pinot Noir which are crafted utilizing classic Burgundian 
techniques.

Wednesday
Today’s lunch date is in Healdsburg at the Hirsch Vineyards tasting room. 
You’ll get VIP treatment as you experience the story of Hirsch Vineyards, 
through the lens of Hirsch wines. Enjoy their hospitality, passion for great 
Pinot Noir, and dedication to the True Sonoma Coast with you.

In the afternoon you’ll head a bit west of Healdsburg to the Dry Creek Valley 
and stop by Kokomo Winery. Enjoy a Reserve Tasting in the Cypress Room 
featuring Reserve and Library wines with cheeses from Kokomo’s favorite 
local creameries. 

Thursday
Perched on a hillside overlooking the bucolic Russian River Valley, Copain 
specializes in vineyard designate Pinot Noir, Chardonnay and Syrah. You’ll 
head to this hilltop winery for a private seated tasting followed by a wine 
country picnic lunch. 

LOT 159 – CONTINUED 

HEED THE SIREN SONG OF SONOMA WITH REEVE, FLOWERS, HIRSCH, AND MORE!
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LOT 159 – CONTINUED 

HEED THE SIREN SONG OF SONOMA WITH REEVE, FLOWERS, HIRSCH, AND MORE!

After lunch you’ll venture into Sonoma’s Pinot Noir (and Chardonnay) 
powerhouse, with a visit to Williams Selyem. At this tasting you’ll learn 
about their handcrafted and “Respect the grapes and the wines will always 
reward your efforts” philosophy.

Friday
Say goodbye to your luxury villa and Sonoma County faced with the 
decision to either return to Nashville or stay the weekend for more 
exploration in Napa. Either way, Sonoma is now a part of your soul and you’ll 
have memories to last a lifetime.

Restrictions: Stay available for Monday-Thursday night only. Itinerary subject to 
availability. Must be fulfilled within a year of purchase, and cannot be scheduled during 
September or October. Trip does not include airfare or rental car. Trip restrictions apply, 
see Trip Guidelines in the Auction Rules and Reference section of the catalog.

Donated by Copain Wines, Noah & Kelly Dorrance, Flowers Winery, Hirsch Vineyards,  

Kistler Vineyards, Kokomo Winery, Reeve Wines, Williams Selyem
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LOT 160 
PAY IT FORWARD: 
DINNER WITH 
BRANDON & 
CAROLINE

This lot includes:

• Dinner for 8 at Husk with 
hosts, Brandon & Caroline 
Jenkins

• On mutually agreeable 
date

• Champagne Krug 1995

• Kongsgaard Chardonnay 
2013 (2 bottles)

• BOND St. Eden 2008

• Harlan Estate 2008

• Madeira

BRANDON & CAROLINE JENKINS 

HUSK NASHVILLE
 
Thanks to Brandon and Caroline for jumping in 
this year and creating this fantastic wine and food 
experience at Husk.  

Truth in advertising: Last year at l’Eté du Vin, 
Brandon and Caroline Jenkins purchased a 
dinner for eight with hosts, Adam & Valerie 
Landa. The Jenkins had such a spectacular 
time at their dinner that they decided to 
host one for themselves!
 
Offering up cult California wines (and a 
couple international superstars) Brandon 
and Caroline have risen to the task. Husk is 
the setting for this stupendous endeavor 
and an impeccably fresh pairing awaits your 
party of eight on a date of your choosing.

The Jenkins’ have selected some 
phenomenal bottles from their cellar for 
this special occasion. The evening will start 
out with a yummy 1995 Krug. Then, a classic 
California Chardonnay from Kongsgaard, 
followed by two classics from 2008, BOND 
St. Eden and Harlan. The evening will end 
with, plot twist, Madeira!

Perhaps you’ll have so much fun at this 
dinner, we’ll be selling yours next year in 
the auction. Pay it forward and raise your 
paddle now!

Donated by Brandon & Caroline Jenkins, Husk 

Nashville
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LOT 161 
THE CALL OF THE 
CAB-CAPHONY  

This wine lot includes:

• Araujo Estate Eisele 
Vineyard Cabernet 
Sauvignon 2012 

• Behrens Family Winery 
Erna Schein Moulds 
Family Vineyard Cabernet 
Sauvignon 2012 

• D.R. Stephens Moose 
Valley Vineyard Cabernet 
Sauvignon 2012 

• Daou Vineyards Estate 
Soul of a Lion Red 2012 

• DeLille Cellars Harrison 
Hill Red 2012 

• Far Niente Cave 
Collection Cabernet 
Sauvignon 2012 

• Frank Family Vineyards 
Rutherford Reserve 
Cabernet Sauvignon 
2012 

• Frank Family Vineyards 
Winston Hill Red 2012 

• Hall Wines Cabernet 
Sauvignon 2012 

• Hall Wines ‘Jack’s 
Masterpiece’ Cabernet 
Sauvignon 2012 

• Hall Wines ‘Kathryn Hall’ 
Cabernet Sauvignon 
2012 

• Peter Michael ‘Les Pavots’ 
Estate Red 2012  

 

SCOTT PETERSON & LOREN CHUMLEY
   
We appreciate this Chumley/Peterson collection along 
with all the time and talents they continue to offer 
Nashville Wine Auction.  

2012 was an exceptional year for California’s 
star Cabernets, with many Napa winemakers 
noting it was their best vintage ever. Words 
such as “idyllic,” “near perfect,” “complete,” 
and “outstanding” litter the tasting booklets 
of hard to please critics and tasters. It’s rare 
to have a vintage where there’s happiness 
radiating through both the vineyards and 
the winemaking facilities. 

Loren Chumley and Scott Peterson have 
generously put together a case of 2012 
Cabs from top producers, and it’s just too 
damn delicious to pass up! The lineup reads 
like a mouthwatering Cabernet beauty 
pageant. There’s likely to be a cab-caphony 
throughout the ballroom when the bidding 
begins, so fasten your big bidding belts and 
raise that paddle high above the noise!

Donated by Scott Peterson & Loren Chumley
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LOT 162
HOCKEY TOWN! 
PREMIUM PREDS 
EXPERIENCE FOR 4

This Nashville Predator lot 
for 4 guests includes:

• 4 seats on the glass for 
mutually agreeable 
Predators hockey game 
(to be selected before 
December 2019)

• 4 Lexus Lounge passes 

• Parking pass  

• 4 Nashville Predators 
Foundation Wine Festival 
tickets (Date TBD in 2020)

• Overnight stay at JW 
Marriott with breakfast  
(2 rooms for 1 night)

• Team autographed 
hockey stick (2018-2019)

• Two autographed pucks 

 » Flip Fosberg

 » Colton Sissons

DAVID OSBORN & LISA MAKI 

NASHVILLE PREDATORS 

JW MARRIOTT
   
David and Lisa, YOU ROCK! What else can we say 
other than thank you again. And thank you to JW 
Marriott and the Nashville Predators!

Immerse yourself in all things hockey 
with this complete Nashville Predator’s 
experience. 

Simply select your game (mutually 
agreeable) and you’ll get four awesome 
seats ON THE GLASS! You’ll also enjoy access 
to the Lexus Lounge and a parking pass.

The Lexus Lounge is a private, premium 
club that has transformed the way fans 
experience live sports. This exclusive club 
provides an unparalleled experience with 
unlimited buffet and beverages, dynamic, 
high definition video screen, and plush 
seating areas located throughout the 
lounge. 

After the game, show off your 2018/2019 
Predators team autographed hockey stick 
and two pucks signed by Filip Forsberg and 
Colton Sissons.

Don’t worry about driving home on game 
night, JW Marriott has you covered! You’ll 
get two rooms and breakfast for your party 
of four. JW Marriott Nashville stands as 
the pinnacle of luxury in Music City just 
steps outside the doors of the Bridgestone 
Arena. Soaring 33 stories above the city, this 
hotel boasts floor-to-ceiling windows with 
panoramic views of the downtown skyline. 
From a sophisticated rooftop bar to an 
upscale steakhouse, JW Marriott Nashville 
offers six distinctive culinary experiences for 
all palates to explore. 
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Because we know you love wine, this lot also includes four tickets to the 
15th Annual Nashville Predators Foundation Wine Festival over the ice 
at Bridgestone Arena in the spring of 2020 (exact dates TBD). The festival 
features more than 225 higher-end wines, beer and spirits along with food 
samplings from 25 local restaurants and an extensive silent auction. 

This Nashville Predators experience can be yours if you raise your paddle 
against the competition. 

Restrictions: Game will be on mutually agreeable date. Game to be selected by 
December 2019.

Donated by David Osborn & Lisa Maki, Nashville Predators, JW Marriott

LOT 162 – CONTINUED 

HOCKEY TOWN! PREMIUM PREDS EXPERIENCE FOR 4
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