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PAM & KEITH BROWNING

Pam and Keith, we love that you love Champagne! 
Thank you for sharing your treasures with us!  

We’ve said it once, and we’ll say it again 
(and again and again until the end of 
time): every great celebration should start 
with Champagne! After the year we’ve all 
had, this celebration feels like a welcomed 
jubilee!

Whether vintage or non-vintage, Blanc de 
Blancs or Rosé, it’s physically impossible 
to be in a bad mood when drinking 
Champagne. The region has captured the 
allure of romantics and vinophiles alike for 
centuries. Multiple fermentations, aging 
vessels, vintages, and dedication to the 
perfect bubble combine to find a perfect 
balance.

We could go on and on, as many poets have 
for centuries, about the complex flavors, 
impossibly tiny bubbles, and unstoppable 
joy of sipping on the finest Champagne, but 
we’d rather just skip straight to the sipping 
part! This lot contains nine bottles of some 
of the best celebration starters out there. 
Check it out, and then give your paddle arm 
a good stretch because this lot is going to 
kick off the auction with a bang!

Cheers to l’Eté du Vin 2021 and funding 
the fight against cancer. We hope you’ve 
sufficiently stretched your paddle raising 
arm... Ready, set, bubbles!

Donated by Pam & Keith Browning 
 

LOT 101
TINY BUBBLES, 
HUGE 
CELEBRATIONS
 
This wine lot includes:
 
• Billecart-Salmon Brut 

Rosé NV (1.5L)

• Bollinger La Grande 
Année Brut 2012

• Egly-Ouriet Les Vignes de 
Vrigny Premier Cru Brut 
NV

• Krug Brut Champagne 
2002

• Grand Siècle par Laurent-
Perrier Grande Cuvée NV

• Dom Pérignon Brut 1988 
(1.5L)

• Louis Roederer 
Cristal Millésime Brut 
Champagne 1993 (1.5L)

• Jacques Selosse Initial 
Blanc de Blancs Grand 
Cru Brut NV

• Taittinger Comtes de 
Champagne Blanc de 
Blancs Brut 2006
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RACHEL & CHRISTOPHER MCCALL
  
Rachel and Christopher, Y’all ROCK! We appreciate 
this special donation. 

Saxum Vineyards is a rock star in the 
world of Rhône varietals. Quite literally. 
When Justin Smith and his wife Heather 
founded the winery in 2002, they were 
quite creative with their nomenclature. 
The winery is in the James Berry Vineyard, 
which was planted in the 1980s by Justin’s 
father, James Berry Smith, who often went 
by the nickname “Pebble.” Pebble’s mom, 
whose maiden name was Stone, gave all 
her children such stone-themed nicknames: 
Rocky, Sandy and Brick. “Saxum is Latin 
for stone, so I kept the rock theme alive,” 
says Justin, “but I spared my children being 
called Clay and Crystal.” He did, however, 
name the winery’s individual bottlings 
“Broken Stones,” “Heart Stone,” and “Bone 
Rock.”
 
In the early days of winemaking at Saxum, 
Justin was inspired by 2 bottles of great 
Syrah - Penfold’s Grange 1990 and Jaboulet 
La Chapelle 1990. He began by trying to 
emulate them, but quickly saw that Paso 
needed a different approach, and by the 
mid-2000s he was starting to make serious 
waves among critics and collectors.
 
This case of Saxum 2010s, 2011s, and 
2012s offers the chance for you to acquire 
amazing bottlings that will rock your world. 
Raise your paddle high, and victory is just a 
stone’s throw away!
  
Donated by Rachel & Christopher McCall

LOT 102 
“ROCK”  
YOUR WORLD  
WITH SAXUM 
VINEYARDS!

This wine lot includes:
 
• Saxum Vineyards Booker 

Vineyard Red 2010  

• Saxum Vineyards Booker 
Vineyard Red 2011

• Saxum Vineyards Broken 
Stones 2010

• Saxum Vineyards Broken 
Stones 2011

• Saxum Vineyards Broken 
Stones 2012

• Saxum Vineyards Heart 
Stone Vineyard 2010

• Saxum Vineyards Heart 
Stone Vineyard 2012

• Saxum Vineyards James 
Berry Vineyard 2010

• Saxum Vineyards James 
Berry Vineyard 2012

• Saxum Vineyards James 
Berry Vineyard Bone Rock 
2010

• Saxum Vineyards James 
Berry Vineyard Bone Rock 
2011

• Saxum Vineyards James 
Berry Vineyard Bone Rock 
2012
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CHÂTEAU PICHON LONGUEVILLE  

COMTESSE DE LALANDE
 
We are big fans of Pichon Lalande, and so pleased that 
they are big fans of Nashville Wine Auction!

 » The 2006 Pichon Lalande, which blows 
away the 2005, represents a return to 
the velvety-textured, rich, sexy style most 
readers would associate with Pichon 
Lalande. This blend of 64% Cabernet 
Sauvignon and 36% Merlot (no Petit Verdot 
was included in the final blend) exhibits 
a dense purple color as well as abundant 
aromas of chocolate, coffee, cedar, black 
currants, and a subtle touch of smoke, a 
rich, savory, full-bodied mouthfeel, plump, 
fleshy fruit, and a superb finish. This is a 
21st century version of the brilliant 1996. 
(RP 95) (2/2009) 

Château Pichon-Longueville Lalande is 
one of the most important Super Seconds 
and this 2ème Cru Classé Pauillac estate 
has made tremendous strides ever since 
May-Eliane de Lencquesaing took over the 
property in 1978. Her energy and drive 
catapulted Pichon Lalande into excellence. 
She tirelessly traveled the globe becoming 
one of Bordeaux’s most enthusiastic 
ambassadors. She visited Nashville and was 
the l’Eté du Vin Guest of Honor in 1996. 
Under her management, the quality of this 
estate’s wines quickly increased, gaining 
recognition and higher prices all over the 
world. 2006 was her final vintage before she 
sold her majority interest to the Rouzaud 
family. It’s an iconic Pichon Lalande, showing 
the effortless deep and concentrated layers 
of the best of Pauillac.

This lot presents the opportunity to take 
home six liters of the 2006 Pichon Lalande. 
You’re going to want to fight for this one! 
 
Donated by Château Pichon Longueville  

Comtesse de Lalande

LOT 103 
SIX LITERS  
OF ICONIC  
PICHON LALANDE

This wine lot includes:
 
• Château Pichon 

Longueville Comtesse  
de Lalande 2006 (6L)

 » In Original Wooden Case
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JENNIFER & JOHN STEELE
 
Verité means TRUTH and the truth is, we love Jen and 
John Steele!

You want the truth? You can’t handle 
the truth!!! Well, maybe you can handle 
Vérité. French for ‘truth’, Vérité reflects a 
commitment to crafting the most authentic 
and true expression of the vineyard. Simply 
put, but profound in its intent, the winery is 
dedicated to producing red wines of style 
and substance using traditional methods 
and the finest fruit from mountain vineyards 
throughout Sonoma County. 
 
Founded in 1998 by wine industry visionary 
Jess Jackson, Vérité was brought to life 
when Jackson asked Vigneron Pierre Seillan 
to leave Bordeaux and join him in creating 
a new dream—an estate dedicated to the 
timeless winemaking traditions of France. 
Inspired by the great wines of Bordeaux, 
Jackson and Seillan collaborated to create 
three distinct blends—La Muse, La Joie and 
Le Désir. Each wine represents an expression 
of the diversity of Sonoma County. La Muse 
is a Merlot-based blend that encapsulates 
elegance and grace. La Joie, comprised 
primarily of Cabernet Sauvignon, is 
powerful and bold. Le Désir represents 
Cabernet Franc and its many intricacies, 
nuances, and depth.

Win this lot and take home the 2005 vintage 
of these three Vérité bottlings that have 
as much profound attributes as they do 
aging potential. We’ll leave you with this 
statement from Robert Parker Jr. to further 
prove that point: “The myth perpetrated by 
Old World wine proponents is that California 
wines don’t age. Those critics need to taste 
Vérité because these wines are aging far 
slower than I imagined.”
 
 

LOT 104 
THE TRUTH  
ABOUT VÉRITÉ

This wine lot includes:

• Vérité Le Désir 2005  
(2 bottles)  

• Vérité La Muse 2005  
(2 bottles)  

• Vérité La Joie 2005  
(2 bottles) 

 » In Original Wooden Case
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Vérité Le Désir 2005 (2 bottles)  
 » Perfect in its own right, and probably my favorite of the three Vérité wines I 

tasted, the absolutely, drop-dead bouquet of the 2005 Le Désir is the most 
stunningly complex and fragrant display of a blend of Bordeaux varietals 
(50% Cabernet Franc, 39% Merlot and the rest Cabernet Sauvignon and a 
touch of Malbec) that I have found in my horizontal tastings of 2005. This 
is the Sonoma version of an Ausone, for lack of a better frame of reference. 
Like its siblings, it is opaque purple, with an extraordinary and exhilarating 
nose of blackberries, forest floor, graphite, licorice and hints of charcoal 
embers and truffle. Very plush, it is the most evolved and silkiest of all three 
cuvées. This is another prodigious effort with fabulous purity, depth and 
overall harmony. This wine is just remarkable, and anyone lucky enough to 
own any of these wines is in for untold joy over the next 25-20+ years. I just 
hope the owners live long enough to see these wines at their peak! (100 RP) 
(6/2015)

Vérité La Muse 2005 (2 bottles)  
 » The 2005 La Muse, a blend of 88% Merlot, 10% Cabernet Franc and the 

rest Malbec, tips the scales at 14.5% alcohol and spent 18 months in 100% 
new French oak. Incredibly youthful, this wine has an opaque purple 
color and a beautiful nose of espresso roast, white chocolate, blackberry 
and cassis, with mocha and a touch of oak. The wine is full-bodied, with 
magnificent structure, texture and density. I could drink it now. That said, 
most consumers should give this wine another 3-4 years, and drink it over 
the following 30+ years. (98 RP) (6/2015)

Vérité La Joie 2005 (2 bottles)
 » The 2005 La Joie (67% Cabernet Sauvignon, 12% Merlot, 12% Cabernet 

Franc, 7% Petit Verdot and 2% Malbec) tips the scales at 14.7% alcohol. It 
received the same 18 months in 100% new oak. It is interesting that Pierre 
Seillan said that he thought the high-elevation vineyards of Sonoma 
that go into Vérité (self-serving, of course) are his greatest sites in the 
world for Bordeaux varietals. But remember – he’s from Bordeaux! This 
multidimensional wine, which enjoyed a 4-5 day cool, pre-fermentation 
maceration, has a provocative bouquet of blackberry, cassis, new saddle 
leather, Christmas fruitcake, graphite and high-quality unsmoked cigar 
tobacco. It is profound, extremely full-bodied and massive in the mouth, 
but not heavy or astringent in any way. This is perfection in a glass, and a 
tribute to what Sonoma can achieve. Give this wine another 4-5 years and 
drink it over the following 30+ years. (100 RP) (6/2015)

Donated by Jennifer & John Steele

LOT 104 – CONTINUED 

THE TRUTH ABOUT VÉRITÉ
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ELISE & HARVEY CROUCH 

KIMBERLY & JIM LEWIS 

JOSEPHINE
 
A heartfelt THANK YOU to our dear friends Elise & 
Harvey, and Kimberly & Jim. You four have made a 
significant impact on our organization. 

If you’ve ever been to one of our events, you 
know that we have an affinity for Dunn. And 
for good reason. Randy Dunn, Winemaking 
Rebel, has been making some of the best 
Napa Valley Cabs for over 30 years. One of 
the original pioneers in defining the area’s 
reputation, complete with cowboy hat, 
Dunn pours his ferocity and style into the 
essence of his wines. His love for Howell 
Mountain even led him to be instrumental 
in establishing it as a sub-AVA of Napa 
Valley. His son Mike handles the bulk of the 
winemaking these days, and the father-son 
duo continue to produce some of the most 
adored, age worthy Cali Cabs out there.
 
Dunn wines have an amazing capacity 
for aging. In general,  the Napa bottling 
can drink well on release, but will really 
start strutting its stuff after 3-4 years, and 
age gracefully for 15-20 years in most 
vintages. The Howell Mountain bottling, 
conversely, is often more tightly wound in 
its youth. While drinkable with the right 
foods, it loves 5-7 years to start hitting its 
stride, and in the best vintages should be 
able to age 30-40+ years. In fact, most of 
the early Howell Mountain Cab vintages 
are still going strong, and some of these 
wines are considered some of the greatest 
Cabs ever produced in Napa Valley! Dunn’s 
2012 Cabernet Sauvignon Trailer Vineyard 
is a small bottling made from an historic 
vineyard that was once a central component 
of the Howell Mountain Cabernet from the 
early days up until when it was replanted 
following the 2013 harvest. Its drinking 
window is projected for 2022-2042. 
 

LOT 105 
NOW YOU’VE  
DUNN IT!

Buy-A-Spot at this 
dinner taking place on 
Friday, January 7, 2022 at 
Josephine.

A total of 10 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.
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Here’s your chance to attend a Dunn Vineyards vertical tasting at Josephine 
with vintages from 1984! With wines from the impeccable cellar of Elise and 
Harvey Crouch and a culinary treat from Chef Andy Little of Kimberly and 
Jim Lewis’s Josephine, what more could you ask for? 

We’ll see you Friday, January 7, 2022 at Josephine! Well, who’s buying? 
Paddles in the air, folks!

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 1984 

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 1985 

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 1986 

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 2002 

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 2003 

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 2012 

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 2015

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 2016 

• Dunn Vineyards Napa Valley Cabernet Sauvignon 1998 

• Dunn Vineyards Napa Valley Cabernet Sauvignon 1999 

• Dunn Vineyards Napa Valley Cabernet Sauvignon 2000 

• Dunn Vineyards Napa Valley Cabernet Sauvignon 2001 

• Dunn Vineyards Napa Valley Cabernet Sauvignon 2002

• Dunn Vineyards Trailer Vineyard Cabernet Sauvignon 2012

Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by Elise & Harvey Crouch, Kimberly & Jim Lewis, Josephine

LOT 105 – CONTINUED 

NOW YOU’VE DUNN IT!
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MARK PISONI 

PISONI VINEYARDS
 
Special thanks to our good friend Mark Pisoni for 
offering this unique auction lot. 

Now is the chance for two couples to visit 
the pioneering Pisoni Vineyards while 
experiencing the peaceful wine country of 
Carmel Valley. This trip takes place on May 
6-7, 2022 in the laid-back California wine 
region twelve miles inland from Carmel 
and includes a day trip to Pisoni Vineyards. 
Join Mark Pisoni for a Saturday lunch on 
the property, and explore his wines, his 
vineyards, and even his vegetable fields!

The Pisoni Family are truly stewards of 
the land with the passion of farmers that 
understand that their legacy goes beyond 
the vines. “Developing the best possible 
fruit means taking care of everything on our 
land–everything from the soil to the plants 
to the beneficial insects and honey bees,” 
says Mark Pisoni.

Embracing and caring for the vineyards’ 
terroir means working with the natural 
elements to create an ideal ecosystem and 
habitat that will last well into the future. See 
for yourself as you have lunch with Mark 
Pisoni. Walk through the insectary garden to 
better understand the benefits of attracting 
bees and other insects to the vineyards with 
California native plants. These dedicated 
acres of land help to create exceptional 
wines, extravagant honey, and an energy 
that can be heard, seen, and—eventually—
tasted.

LOT 106 
IN COOL PURSUIT 
OF PINOT NOIR 
PERFECTION WITH 
PISONI VINEYARDS 

This trip for 4 includes:

• 2-Night stay for 2 couples 
at Bernardus Lodge & Spa 
on May 6-7, 2022

• Saturday trip to Pisoni 
Vineyards including, 
lunch, tour and tasting
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You’ll be staying at an authentic Wine Country retreat in Carmel Valley, the 
Bernardus Lodge & Spa. Enjoy the timeless sophisticated style, ranch-
chic accommodations, and relaxed atmosphere. The serene character of 
this resort nurtures a relaxing escape from the bustle of life—to calm and 
revitalize all the senses, providing the finest resort experience in Carmel 
Valley.

Mark Pisoni recently participated in wildly popular “Getting to Know Pisoni 
Wines: A Rare Vertical Tasting with Mark Pisoni” tasting sold last October at 
The Virtual Nashville Wine Auction, and this is your chance to see why.

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

Restrictions: Reservation can be changed with additional costs responsibility of buyer. 
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 Mark Pisoni, Pisoni Vineyards

LOT 106 – CONTINUED 

IN COOL PURSUIT OF PINOT NOIR PERFECTION WITH PISONI VINEYARDS 
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SILVER OAK WINE CELLARS 

TWOMEY CELLARS 

OVID NAPA VALLEY 

TIMELESS NAPA VALLEY
 
We’re excited to have this great lot from Silver Oak. 
Thanks a million!

Some families are just cooler than others, 
especially when they are iconic wine 
producing families. One such family we’d 
like to insert ourselves into: The Silver Oak 
family. 

The Patriarch: Silver Oak, a powerhouse in 
American cuisine and Cabernet Sauvignon 
for over 40 years. 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. Ray Twomey Duncan 
and Justin Meyer’s vision in 1972 has grown 
into the highly coveted Cabernets we know 
and love.
 
The artsy older brother: Twomey, a 
renegade in exploring new varietals and 
dynamic vineyards with a penchant for 
crafting Pinot Noir. Founded in 1999 by the 
Duncan Family to make dynamic, vineyard-
focused wines, Twomey crafts wines that 
make us want to finish the last sip.

The cool middle sister: Ovid, who embraces 
a tension between classical and cutting-
edge and lives on a secluded mountain top. 
Ovid is a singular, dynamic and continuous 
experiment in terroir, nestled at an elevation 
of 1,500 feet in the western reaches of 
Pritchard Hill. She joined the Silver Oak 
family in 2017, adding to the already 
impressive family. 
 
 

LOT 107 
BE A PART OF THE 
SILVER OAK FAMILY

This wine lot includes:

• Silver Oak Napa Valley 
Cabernet Sauvignon 
2016 (1.5L)  

 » Signed by Winemaker, 
Nate Weis   

• Silver Oak Alexander 
Valley Cabernet 
Sauvignon 2017 (1.5L)  

 » Signed by Winemaker, 
Nate Weis   

• Timeless Napa Valley Red 
2018 (1.5L)  

 » Signed by Winemaker, 
Nate Weis   

• Ovid Napa Valley Red 
2017 (1.5L)  

 » Signed by Winemaker, 
Austin Peterson   

• Lunch with Tour and 
Tasting for 4 at Silver Oak 
Cellars 

• Tour and Tasting for 4 at 
Twomey Cellars  

• Tour and Tasting for 4 at 
OVID Napa Valley
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The single vineyard younger brother: Timeless remains true to his place 
of origin; a tribute to Silver Oak co-founder Ray Duncan. Crafted by Silver 
Oak winemaker Nate Weis, this wine reveals a distinct and transparent 
expression of a singular Napa Valley vineyard with each vintage. With only 
two vintages under his belt (2017 and yet to be released 2018), this new kid 
on the block is already killing it. The 2017 is sold out, but the lucky winner of 
this lot gets to take one home. 
 
Not only will the lucky winner of this lot get to take home four signed 
magnums from this fab family, they will also be treated to tours and tastings 
at Twomey Cellars and Ovid, and a tour, tasting, and lunch at Silver Oak 
Cellars. This is your chance to be a part of this fantastic family, don’t miss out! 

Donated by Silver Oak | Twomey | OVID | Timeless Napa Valley

LOT 107 – CONTINUED 

BE A PART OF THE SILVER OAK FAMILY
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SENSES WINES
 
Christopher, we’re so glad to welcome you to l’Eté du 
Vin, and we appreciate this outrageous Chardonnay 
collection!

Chardonnay lovers, this is your time in the 
spotlight! This special collection of Senses 
Wines Chardonnay includes over 30 liters 
of amazing white wine (contained in 3 
cases and 3 magnums). You’ll get bottles 
representing 3 different vineyards and 3 
vintages in the Senses Wines portfolio.

Founded in 2011, Senses Wines is a dream-
come-true for three childhood friends 
from Occidental, Christopher Strieter, Max 
Thieriot, and Myles Lawrence-Briggs, who 
began farming their families’ vineyards 
at just 22 years old. In partnership with 
renowned winemaker Thomas Rivers Brown, 
the team produces outstanding single 
vineyard and appellation wines, of which 
the 2015-2017 vintages recently received 
95+ points from Robert Parker’s Wine 
Advocate and 99 points from Jeb Dunnuck 
in 2018. The wine is exclusively sold to 
a mailing list with a growing multi-year 
waitlist. 

Charles Heintz Chardonnay
The Heintz family has owned the 
Occidental-based ranch for over 100 
years. Charlie originally planted Clone 4 
Chardonnay in 1982. This vineyard is highly 
regarded by many wine critics, including 
Robert Parker who was quoted describing 
this as “one of the great Grand Cru 
Chardonnay sites of California.”

LOT 108 
A REMARKABLE 
AMOUNT OF 
REMARKABLE 
CHARDONNAY

This wine lot includes:
 
• Senses Charles Heintz 

Chardonnay 2019  
(12 bottles)

• Senses UV-El Diablo 
Chardonnay 2019  
(12 bottles)

• Senses ‘Tenth Stop’ 
Chardonnay 2018  
(12 bottles)

• Senses Charles Heintz 
Chardonnay 2016 (1.5L) 

• Senses Tenth Stop 
Chardonnay 2017 (1.5L)

• Senses UV-El Diablo 
Chardonnay 2018 (1.5L)

• VIP Tour of Senses for 6
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‘Tenth Stop’ Chardonnay
Owned by one of the oldest grape farming families in Northern California, 
Dutton Palms Vineyard is nestled among the hills of a small valley between 
the towns of Occidental and Graton. Named as an homage to the founders’ 
hometown, Occidental served as the ‘Tenth Stop’ on the North Pacific Coast 
Railroad, bringing travelers and lumber to and from San Francisco during 
the late 19th century.  

UV-El Diablo Chardonnay
Planted by vineyard manager Ulises Valdez, El Diablo vineyard sits on a ridge 
above Eastside Road in Russian River Valley. This site is shared with Aubert, 
Kosta-Browne, and other premium producers. Early in their relationship, 
Valdez told the Senses team, “When you work hard, the fruit always tastes 
better.” That holds very true for El Diablo.

This exclusive lot allows you to bypass the multi-year waiting list, and 
includes a VIP tour of the Senses B.A. Thieriot estate for six people with 
founder, Christopher Strieter, and a collection of their highly sought-after 
wines. Tour must be redeemed within one year of auction date.

It’s time to come to your Senses and raise your paddle for this remarkable 
Chardonnay!

Donated by Senses Wines

LOT 108 – CONTINUED 

A REMARKABLE AMOUNT OF REMARKABLE CHARDONNAY



46  |    Live Auction

TOM BLACK 

CHEF CATHY LEWIS 

CHEF RICHARD A. BELL
 
Who better to celebrate the life of Jim Clendenen than 
Tom Black and Cathy Lewis. Thank you both for  your 
big hearts.

This year, the wine community lost a 
legend. A visionary, Jim was instrumental 
in putting the Santa Barbara region on 
the map by cultivating an international 
reputation for fine Chardonnay and Pinot 
Noir since 1982. For more than 40 years 
his classically styled wines of balance, 
restraint, and longevity were countered 
by his larger-than-life personality. He 
was outspoken, articulate, intelligent, 
humorous, passionate and unfiltered in 
his beliefs. He was often the loudest voice 
in the room with the loudest shirts. He 
mentored many, influenced even more. 
His absence is keenly felt, but his legacy 
will continue.
 
A lifelong friend of Jim, Tom Black 
is honored to celebrate the life of a 
legend with a dinner for six at his home 
on Saturday, February 19, 2022. Jim 
was instrumental in creating Black by 
Black, Tom’s personal label, and their 
friendship was full of laughter, great 
wine, and shared experiences. Tom has 
selected exclusive wines from his cellar 
that represent the heart and soul of Jim 
Clendenen. He has invited Chef Cathy 
Lewis, another friend of Jim, and Chef 
Richard A. Bell to prepare some of Jim’s 
favorite foods for the occasion. 
 
Raise your paddle to join Tom Black and 
pay tribute to Jim Clendenen: a friend 
of the Nashville Wine Auction, a driving 
force in Santa Barbara winemaking, and 
a true legend in the world of wine. We’ll 
miss you, Jim. 

Donated by Tom Black, Chef Cathy Lewis,  

Chef Richard A. Bell

LOT 109 
CELEBRATE  
THE LIFE OF  
A LEGEND —   
JIM CLENDENEN

This lot includes:
  
• Dinner for 6 at the  

home of Tom Black  
on Saturday,  
February 19, 2022
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The Setting Inn is a hidden gem nestled 
between two picturesque vineyards, located 
minutes from Yountville and downtown 
Napa. This is the perfect home away from 
home for your adventures in Napa with this 
3-night weekday stay for two couples. 

The Inn’s Premiere accommodation features 
a suite with two king bedrooms with two 
bathrooms, a spacious living room, and 
outdoor terrace. A dining table, ample 
seating and fireplace provides a comfy 
ambiance, perfect for couples traveling 
together. Thoughtful amenities include 
daily continental breakfast from Thomas 
Keller’s Bouchon Bakery delivered to your 
room, L’Occitane toiletries, Nespresso coffee, 
and Restoration Hardware furnishings and 
linens.

From the moment you arrive you’ll have 
options, whether you want to relax in the 
Barn Lounge, enjoy the vineyard views while 
seated around one of the courtyard fire pits, 
or plan winery visits and dining at some of 
the region’s award-winning restaurants. 

There is lots to do in Napa, and this trip is 
chock full of exciting activities! On your first 
day you’ll experience a private tasting for 4 
of The Setting Wines, including their highly 
acclaimed Alexander Valley Cab. The Setting 
Wines is the vision of three friends who 
truly believe that great wine becomes an 
unforgettable experience when it is enjoyed 
in the perfect Setting. Exceptional custom 
blended wines – Napa Valley Cabernet 
and Barrel Fermented Sauvignon Blanc, in 
addition to the Alexander Valley Cabernet - 
round out The Setting’s collection. 

LOT 110 
YOUR TURN FOR A 
NAPA ADVENTURE! 
WEEKDAY 
GETAWAY FOR  
TWO COUPLES

This trip for 4 includes:
 
• 3-Night weekday stay at 

The Setting Inn for 4 

• Private tasting of The 
Setting Wines for 4 

• Schramsberg Winery 
Cave Tour and Tasting 

• Culinary Institute 
of America culinary 
experience 

• Choose three wine 
tastings of your choice 
(from list in description)

• 2 days of a chauffeured 
luxury SUV service
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Next, head to Schramsberg to explore the vast history and unique cave 
system and end with a seated tasting of a variety of Schramsberg sparkling 
wines. Schramsberg’s Blanc de Blancs was used for President Nixon’s 1972 
“Toast to Peace” with China’s Premier and their world-class handcrafted 
sparkling wines have been served at official State functions by every U.S. 
Presidential administration since.

Lastly, you’ll head to the Culinary Institute of America, either at Greystone 
in St. Helena or at Copia in Napa. Whether you want to explore the ABCs of 
wine and cheese pairings (or wine and chocolate!) at a “Pairing Principles” 
demonstration, learn how to use the best of your farmers’ market finds in 
a Farm to Table Chef’s class, sip seasonal cocktails from the garden in the 
Somm’s session or simply relax and dine at one of CIA’s award-winning 
onsite restaurants, there is something for everybody’s culinary appetite. 
Enjoy a $300 gift card to use toward classes, dining and retail.

On your second day of adventure, your driver will arrive to whisk you away 
for a day of tastings! Simply select three wineries from the list below, and 
Nashville Wine Auction will book your itinerary!

Get together with your travelling companions and bid high on this 
awesome opportunity to have an adventure in Napa! 

Restrictions: Travel must be completed within two years from the date of purchase. 
Reservations are subject to availability and must be booked a minimum of 60 days prior 
to travel. Certificates cannot be replaced if lost, stolen or destroyed. Purchases are non-
refundable and packages cannot be resold or transferred. Blackout dates: September, 
October, and holidays. Trip does not include airfare, driver, or rental car. Trip restrictions 
apply, see Trip Guidelines in the Auction Rules and Reference section of the catalog. 

LOT 110 – CONTINUED 

YOUR TURN FOR A NAPA ADVENTURE! WEEKDAY GETAWAY FOR TWO COUPLES

• Ackerman Family Vineyards

• Alpha Omega

• Amulet Estate

• Antinori Antica Estate

• Cardinale 

• Continuum Estate

• Cornell Vineyards

• Corison Winery

• Fantesca Estate & Winery

• Heitz Cellar

• Joseph Phelps Vineyards

• Quintessa

• Roy Estate

• Stag’s Leap Wine Cellars

• Taylor Family Vineyards 

• Terra Valentine

• ZD Wines
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PAM & STEVE TAYLOR
 
Is there anyone on the face of the earth that loves 
Pinot Noir more than Steve Taylor? Thank you Pam 
and Steve for sharing your great collection with us. 

Ah, Pinot Noir. You majestic and subtle 
grape. We’d travel from Burgundy to 
Sonoma and back just for the chance to 
hang out with you. If there’s one thing we 
can all agree on: Pinot Noir has a special 
place in our hearts.  
 
On the brisk coastal breezes and hillside 
vistas of the New World, the Pinot Noir is 
fresh with possibility and packs quite a 
punch. From Anderson Valley to the Russian 
River Valley to the Sonoma Coast to the 
Santa Lucia Highlands, the Pinot Noir is 
simply put: incredible. When in the hands 
of expert producers, keenly aware of the 
power of place and subtlety of the grape, 
Pinot can be absolutely perfect. 
 
And that’s what we have here, expert Pinot 
producers from the cellar of thoughtful 
collectors, Pam and Steve Taylor. From 
established producers like Kosta Browne, 
Peter Michael, Littorai, and Williams Selyem 
to vibrant newcomers like CHEV and CIRQ 
(Michael Browne’s projects), Reeve, and 
Arista, this lot is perfect for any and all 
Pinotphiles.
 
The only challenge here is not whether 
to bid but how quickly can you get your 
paddle in the air… Ready, set, BID!

Donated by Pam & Steve Taylor

LOT 111 
CALLING ALL 
CALIFORNIA 
PINOTPHILES!

This wine lot includes:

• Arista Mononi Vineyard 
Pinot Noir 2018  
(3 bottles)

• CHEV Pinot Noir 2018  
(3 bottles) 

• CIRQ Bootlegger’s Hill 
Pinot Noir 2014  
(3 bottles)

• Kosta Browne Cerise 
Vineyard Pinot Noir 2016 
(3 bottles)

• Littorai Roman Vineyard 
Pinot Noir 2017  
(3 bottles)

• Peter Michael ‘Le Moulin 
Rouge’ Pinot Noir 2019  
(3 bottles)

• Reeve Wines Kiser 
Vineyard Lower Block 
Pinot Noir 2018  
(3 bottles)

• Williams Selyem 
‘Westside Road 
Neighbors’ Pinot Noir 
2018 (3 bottles)
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CLINT HIGHAM & MATT DONAHOE
 
Salut Matt and Clint! We love having you back at l’Eté 
du Vin. This case of Tignanello is Magnifico just like the 
two of you!

The contents of this lot need no 
introduction (it’s probably the reason you’re 
here tonight!), but allow us to gush about it 
a little bit… 
 
Tignanello: the rebel of Tuscany. The wine 
has contributed quite a few “firsts” to the 
region. It was the first Sangiovese to be 
aged in barriques, the first contemporary 
red wine blended with untraditional 
varieties (specifically Cabernet), and one of 
the first red wines in the Chianti Classico 
region that didn’t use white grapes. By that 
final rebellion alone, Tignanello would be 
demoted to mere table-wine status and 
kicked out of Chianti Classico’s DOC. But the 
Antinori family accepted that, trusting that 
it was onto something much greater. 
 
This lot is your chance to take home a case 
of the 2010 vintage of this Tuscan rebel.

Marchesi Antinori Tignanello Toscana IGT 
2010 (12 bottles)  

 » One of the best Tignanellos ever made. 
Aromas of currants and blueberries 
with hints of flowers. Full body with fine 
tannins and a refined finish. A red that 
delivers balance and beauty. Rich and 
gorgeous. (96 JS) (11/2013)

Get your paddle up now before everyone 
else does!

Donated by Clint Higham & Matt Donahoe

LOT 112
TIGNANELLO,  
THE TUSCAN REBEL

This wine lot includes:
 
• Marchesi Antinori 

Tignanello Toscana IGT 
2010 (12 bottles)  
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PAM & STEVE TAYLOR 

OZARI
 
It seems impossible that the Taylors could outdo 
themselves, but they’ve done it with this amazing 
Return of the Taylor Open. It’s staggering. 

What’s bigger than the Grand Slam itself? 
Why, the Taylor Open of course! We’re 
bringing it back, baby, and this year it’s… 
bigger. MUCH bigger. We’re talking some 
of the best wines in the world from Pam 
and Steve’s cellar in LARGE FORMAT. That’s 
right, this event is going to be gargantuan, 
humongo, with star players from around 
the globe all competing for the iconic Taylor 
Open trophy.
 
This year, since the event is so massive, it’s 
to take place at Ozari in the new L&L Market. 
Mark your calendar for May 20, 2022. For 
$500, you’ll get to be a front row VIT (Very 
Important Taster) at this Staggering Sequel. 
Below is a list of the players. Check the stats 
and get your tickets! We’ll see you at The 
Open! 

Champagne 
• Veuve Clicquot Ponsardin Champagne 

Brut NV (9L)

• Laherte Frères Champagne Ultradition 
Brut NV (1.5L) (2 bottles)

Rosé
• Pisoni Vineyards Lucy Rosé 2018 (1.5L) 

• Pisoni Vineyards Lucy Rosé 2019 (1.5L)  
(2 bottles)

White Burgundy
• Domaine Les Héritiers du Comte Lafon 

Lafon Mâcon-Bussières Le Monsard 2018 
(6L)

White Blend
• Arietta On the White Keys 2011 (6L)

LOT 113 
THE RETURN OF 
THE TAYLOR OPEN: 
A STAGGERING 
SEQUEL

Event Details
• Friday, May 20, 2022 

• At OZARI, in the L&L 
Market  

Multisale
• $500 per spot

Please note:  You can 
also buy this lot through 
Mobile Bidding in the Silent 
Auction, Lot 276. 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 early in the Silent 
Auction.
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California Cabernet Sauvignon  
• D.R. Stephens Moose Valley Vineyard Cabernet Sauvignon 2006 (9L)

• Arietta H Block Hudson Vineyards Red Wine 2009 (6L)

California Pinot Noir 
• Williams Selyem Pinot Noir Olivet Lane Vineyard 2010 (9L)

• Copain Pinot Noir Combe de Gres Kiser 2010 (3L) (2 bottles)

Syrah
• Wind Gap Wines Griffin’s Lair Syrah 2009 (3L)

Italian
• Gaja Langhe Sorì San Lorenzo Nebbiolo 2004 (3L)

• Tenuta San Guido Bolgheri Sassicaia 2005 (3L)

Bordeaux 
• Château Léoville Las Cases 1996 (6L)

• Château Mouton Rothschild 2003 (6L)

Restrictions: Rescheduling this event may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by Pam & Steve Taylor, OZARI

 

 

LOT 113 – CONTINUED 

THE RETURN OF THE TAYLOR OPEN: A STAGGERING SEQUEL
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MERCEDES-BENZ OF MUSIC CITY
 
We give a Hearty, “ROLL TIDE” to our presenting 
sponsor Mercedes-Benz of Music City! Thank you for 
partnering with us in the fight against cancer. 

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,” listen up. 
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 Razorback fan who is just 
dying to stand on the Alabama sideline, 
in a sea of crimson, proudly decked out in 
cardinal (a subtle, yet important distinction) 
chanting “woo pig sooie!” Wouldn’t THAT be 
something?
 
Either way, win this lot and clear your 
schedule for Saturday, November 20, 2021 
because you’re going to the Alabama/
Arkansas football game in Tuscaloosa! And 
not only will you be at the game, you’ll 
get to stand right there on the sidelines. 
All thanks to our presenting sponsor, 
Mercedes-Benz of Music City.
 
No matter if you bleed crimson OR 
cardinal, your group of six will enjoy a 
convenient two-night stay (three rooms) 
at the Hampton Inn near the stadium in 
Tuscaloosa.
 
Win this lot, grab 2 other couples, and 
celebrate with a resounding Rammer 
Jammer!
 
Donated by Mercedes-Benz of Music City

LOT 114 
ROLL TIDE OR  
WOO PIG SOOIE… 
BE AT THE GAME 
AND MAKE THE 
CALL!

This trip for 6 includes:
 
• 6 Tickets to Alabama vs. 

Arkansas football game 
on Saturday, November 
20, 2021 

• 6 Sideline passes 

• 2-Night stay for 3 
couples at Hampton Inn 
Tuscaloosa (November 19 
– 20, 2021)   
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LOREN CHUMLEY & SCOTT PETERSON 

BLAKESLEY & CYRIL CHAPPELLET 

CHAPPELLET VINEYARD & WINERY

Three Cheers for Loren, Scott, and Chappellet!  

Hip Hip Hooray!

 
For more than five decades, the Chappellet 
family has been crafting world-class wines 
from fruit cultivated on the steep, rocky 
slopes of Napa Valley’s renowned Pritchard 
Hill. As one of the first wineries to pioneer 
high-elevation hillside planting and one of 
the few remaining great family-owned Napa 
Valley wineries, Chappellet has influenced 
generations of vintners. Today, it continues 
its enduring legacy as one of California’s 
most acclaimed producers of Cabernet 
Sauvignon.
  
Chappellet’s romance with Pritchard Hill 
began when Donn and Molly Chappellet 
first glimpsed the mountain’s spectacular 
vistas in the late 1960s. Inspired by the 
notion that Bacchus loves the hills, Donn 
and Molly followed the advice of legendary 
winemaker André Tchelistcheff and settled 
on the rocky eastern slopes of the Napa 
Valley. 
  
Chappellet has transformed Pritchard 
Hill into one of California’s most revered 
winegrowing sites. To honor the mountain’s 
rich, expressive character, the winemaking 
team focuses on creating extraordinary, 
age-worthy Cabernet Sauvignons that 
embody the intensity and finesse of fruit 
from Pritchard Hill. With over 50 years on 
Pritchard Hill and 20 vintages of this iconic 
wine, the Pritchard Hill Cabernet Sauvignon 
represents Chappellet’s crescendo. It is a 
liquid culmination of their knowledge and 
artistry, resulting in a wine of unrivaled 
depth and elegance. 
 

LOT 115 
FOR THE LOVE OF 
CHAPPELLET AND 
PRITCHARD HILL

This lot includes:

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2007

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2008

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2009

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2010

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2011

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2012

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2013

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2014

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2015

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2016

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2017 

• Chappellet Pritchard Hill 
Cabernet Sauvignon 2018 

• Private Signature Tour & 
Tasting for 4 at Chappellet

• Opportunity to join 
Chappellet Pritchard Hill 
allocation starting with 
the 2018 vintage
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 » Brilliant wines have emerged from this showcase estate high on Pritchard 
Hill, which is producing some of the most exciting Cabernets coming out of 
Napa. —Robert Parker, Wine Advocate

The lucky winner of this lot will be presented with the opportunity to 
experience Chappellet’s Pritchard Hill… Both in the bottle and at the winery! 
Whoever keeps their paddle up the longest will walk away with a Chappellet 
Pritchard Hill Cabernet Sauvignon 2007-2018 vertical, a tasting at the 
vineyard, and the opportunity to join Chappellet’s Pritchard Hill allocation 
starting with the 2018 vintage. Time to raise those paddles, folks!
 
Donated by Loren Chumley & Scott Peterson, Blakesley & Cyril Chappellet,  

Chappellet Vineyard & Winery 

LOT 115 – CONTINUED 

FOR THE LOVE OF CHAPPELLET AND PRITCHARD HILL
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TOM BLACK 

CHASE COLE 

JANICE ELLIOTT & DAVID MORGAN 

BRAD MORLEY 

DEBY & KEITH PITTS 

PAM & STEVE TAYLOR
 
A fabulous collection of wine from a fabulous 
collection of wine lovers. We are forever grateful for 
your undying support of l’Eté du Vin. 

Let’s try an experiment. When we say the 
next two words, see if you can refrain from 
drooling: White Burgundy.

We expect a 100% drool rate. Why? Because 
White Burgundy is the ultimate Chardonnay. 
Nearly everyone who’s ever made 
Chardonnay has looked towards White 
Burgundy as the gold standard. And nearly 
everyone who has sipped White Burgundy 
has looked upon their glass with the utmost 
adoration. As the world’s most planted 
white grape, it’s easy to see Chardonnay 
done incorrectly. In Burgundy, however, 
it’s the combination of climate, land, and 
winemaking tradition that produces a 
wine that cannot be precisely replicated 
anywhere else. It’s like a drug… once you’re 
hooked, there’s no going back. 

From Chablis to Corton Charlemagne, 
Bourgogne Blanc is always a fan favorite. 
It’s time to wipe your drool and raise your 
paddles for this lot! 24 bottles of White 
Burg from top producers. Drouhin, Leflaive, 
Ramonet, Comtes Lafon… OK, wipe your 
drool again! Apologies, that’s on us. 

LOT 116 
WHITE BURGUNDY, 
THE GOLD 
STANDARD OF 
CHARDONNAY

This wine lot includes:
 
• 24 Bottles of White 

Burgundy, listed in the 
description
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• Château de Puligny-Montrachet Les Porusots Meursault 1er Cru 2015

• Domaine Antonin Guyon Corton-Charlemagne Grand Cru 2010

• Domaine Bonneau du Martray Corton-Charlemagne Grand Cru 2010

• Domaine Bonneau du Martray Corton-Charlemagne Grand Cru 2012

• Domaine des Comtes Lafon Meursault Clos de la Barre 2010

• Domaine Dublere Bougros Chablis Grand Cru 2016

• Domaine Dujac Les Folatieres Puligny-Montrachet Premier Cru 2017

• Domaine Leflaive Clavoillon Puligny-Montrachet Premier Cru 2014

• Domaine Leflaive Sous le Dos d’Ane Meursault Premier Cru 2017

• Domaine Ramonet La Boudriotte Chassagne-Montrachet Premier Cru 
2015

• Domaine Rapet Père et Fils Corton-Charlemagne Grand Cru 2017

• Jean Noel Gagnard Chassagne-Montrachet Les Chaumes Premier Cru 2011

• Joseph Drouhin Marquis de Laguiche Chassagne-Montrachet Premier Cru 
2008

• Louis Jadot Domaine des Héritiers Les Demoiselles Chevalier-Montrachet 
Grand Cru 2010

• Louis Jadot Meursault-Charmes Premier Cru 2005

• Louis Latour Corton-Charlemagne Grand Cru 2015

• Louis Latour Goutte d’Or Meursault Premier Cru 2007

• Patrick Piuze Les Preuses Chablis Grand Cru 2012

• Pierre Mayeul Les Charmes Meursault Premier Cru 2011

• Pierre-Yves Colin-Morey La Comme Santenay Premier Cru 2014

• Sylvain Dussort Meursault Vieilles Vignes 2016

• Vincent Dauvissat (René & Vincent) Chablis Grand Cru Les Clos 2012

• Vincent Dauvissat (René & Vincent) Chablis Grand Cru Les Preuses 2006

• Vincent Dauvissat (René & Vincent) Chablis Premier Cru Séchet 2010

Donated by Tom Black, Chase Cole, Janice Elliott & David Morgan, Brad Morley,  

Deby & Keith Pitts, Pam & Steve Taylor

LOT 116 – CONTINUED 

WHITE BURGUNDY, THE GOLD STANDARD OF CHARDONNAY
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TOM BLACK 

505 

CHEF KEVIN RAMQUIST 
 
Tom Black, we appreciate the way you add to l’Eté du 
Vin year after year. This year is no different. Thank you 
for this apropos Antinori Vertical. 

The reason we are all here tonight, aside 
from funding the fight against cancer, 
is to celebrate (and sip) the work of art 
that is Antinori wines. It’s no secret we’re 
obsessed with them, and we’re guessing 
you’re harboring the same feelings. But we 
will let you in on a little secret: the Antinori 
celebrations don’t have to stop after l’Eté du 
Vin… The obsession can continue for ten 
lucky Buy-A-Spot bidders. 
 
On April 9, 2022, in Carmen’s Cellar at the 
505 Building in the heart of Downtown 
Nashville, Tom Black is pulling some 
incredible Antinori bottles for a fabulous 
dinner for ten. He’s bringing in Nashville 
Wine Auction’s favorite chef, Kevin 
Ramquist, for your culinary pleasure. 
 
You’ll taste through iconic vintages of 
Tignanello, Solaia, and Guado al Tasso. 

TIGNANELLO:  The first Sangiovese to be 
aged in barriques, the first contemporary 
red wine blended with untraditional 
varieties (specifically Cabernet) and one of 
the first red wines in the Chianti Classico 
region that didn’t use white grapes. 
Tignanello is a milestone. 

SOLAIA:  The sunniest part of Tignanello’s 
hillside, the very best grapes from the very 
best vineyard. All the rest is passion, the 
utmost care, and research. These are the 
secrets of Solaia, together with the finest 
Cabernet Sauvignon, Cabernet Franc, and 
Sangiovese grapes from its namesake 
vineyard.

LOT 117 
THE OBSESSION 
WITH ANTINORI 
CONTINUES 

Buy-A-Spot at this dinner 
taking place on Saturday, 
April 9, 2022 in Carmen’s 
Cellar in the 505.

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 117 – CONTINUED 

THE OBSESSION WITH ANTINORI CONTINUES 

GUADO AL TASSO:  A blend of Cabernet Sauvignon, Merlot, Cabernet 
Franc and occasionally a small amount of Petit Verdot to best represent the 
complexity and elegance of the Bolgheri terroir.
 
The first ever vintage of Solaia (1978) will be a fantastic treat in addition to 
a 1978 Tignanello out of magnum. There won’t be any shared pours for this 
one because honestly, you won’t want to share a drop. 
 
Raise your paddle high for even MORE Antinori. AntiMOREi.

• Marchesi Antinori Solaia Toscana IGT 1978

• Marchesi Antinori Solaia Toscana IGT 1990

• Marchesi Antinori Solaia Toscana IGT 1997

• Marchesi Antinori Solaia Toscana IGT 1998

• Marchesi Antinori Tenuta Guado al Tasso Bolgheri Superiore 1997

• Marchesi Antinori Tenuta Guado al Tasso Bolgheri Superiore 1998

• Marchesi Antinori Tenuta Guado al Tasso Bolgheri Superiore 1999

• Marchesi Antinori Tignanello Toscana IGT 1978 (1.5L)

• Marchesi Antinori Tignanello Toscana IGT 1985

• Marchesi Antinori Tignanello Toscana IGT 1997

• Marchesi Antinori Tignanello Toscana IGT 1998

• Marchesi Antinori Tignanello Toscana IGT 1999

Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by Tom Black, Carmen’s Cellar in 505 Nashville, Chef Kevin Ramquist 

 



60  |    Live Auction

DANA ESTATES      BRAND NAPA VALLEY 

BRYANT ESTATE  GARY RZUCIDLO 

CLIFF LEDE VINEYARDS  PROMISE WINE 

ECLECTIC TOURS  STAGLIN FAMILY VINEYARD 

MAD FRITZ  CHERIE & PHILIPPE MELKA 

PROMONTORY   NAPA VALLEY DISTILLERY 

STAGS LEAP DISTRICT WINEGROWERS
 
Gary Rzucidlo you are a champion and an 
ambassador. Thank you for your continued support of 
Nashville Wine Auction. And a shout out of gratitude 
to  all of the fantastic Napa wineries that have 
contributed to this trip. 

When it comes to premier wines and spirits, 
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 priceless views? If so, this is 
the trip for you. Simply become victorious 
after the inevitable bidding war and show 
up in Napa April 20, 2022. 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 six through 
this 4-day itinerary of top-tier Napa 
experiences. 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 118 
ECLECTIC AND 
ELECTRIC NAPA — 
TRIP FOR 6 HOSTED 
BY GARY RZUCIDLO

This trip for 3 couples takes 
place April 20 – 24, 2022 
and includes:

• 4-Night stay for 3 couples 
at Dana Estates Guest 
House

• Driver included

Dinners
• Bryant Estate

• Promontory

• TORC with Cherie & 
Phillipe Melka

Lunches and Tastings 
• BRAND Napa Valley

• Cliff Lede Vineyards

• Staglin Family Vineyard 

• Stags Leap District 
Winegrower’s Vineyard  
to Vintner Experience

VIP Tours and Tastings 
• Dana Estates

• PROMISE Wines

• Beer tasting at Mad Fritz

• Bourbon, Gin, Vodka 
tasting at Napa Distillery
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Wednesday, April 20
After arriving in Napa, you’ll check into your accommodations at Dana 
Estates private guest house. This beautifully appointed rustic modern 
residence is a tranquil Napa Valley getaway with spectacular panoramic 
views of the valley floor below and magnificent Mayacamas Mountains 
in the distance. The stylish home features lofty ceilings, warm wood and 
natural stone floors, and a warm country kitchen with center island. Outdoor 
entertaining areas include a broad view terrace and infinity edge pool.

You’ll hit the ground running as your itinerary kicks off with lunch at Cliff 
Lede Vineyards. The state-of-the-art winery, also designed by world-
renowned architect Howard Backen, combines time-tested techniques 
with innovative technology. Built into a hillside and contiguous with the 
caves, the winery looks over both the striking tank room on one side, and 
the breathtaking vineyards and rugged landscape of the Stags Leap District 
on the other. Enjoy your property tour along with a lunch accompanied by 
library wines. 

Switch gears for your next stop at Mad Fritz Brewery! There is an old saying 
that, “It takes a lot of beer to make great wines…” Well, the folks at Mad Fritz 
can attest to it! Owners Nile Zacherle and Whitney Fisher have used their 
backgrounds in fermentation (aka winemaking) to create ales and lagers 
with an emphasis on controlling the raw materials furthering the expression 
of a time, place and the people that make it happen. As a result, they’ve also 
proven that, “It takes a lot of wine to make great beer!” Enjoy a tasting at this 
unique brewery in Napa.

For dinner you’ll go beyond the everyday and reveal a glimpse of the 
sublime. Visit Promontory for an intimate introduction to the winegrowing 
philosophy and production process of the Harlan family’s latest endeavor. 
Promontory is truly a world apart from the Napa Valley that most people 
experience. Within this secluded canyon there are two distinct fault lines, 
roughly demarcating the boundaries between volcanic, sedimentary, and 
metamorphic soils. Less than ten percent of the land is under vine, weaving 
an intricate patchwork among the wild expanse of forest and woodlands. 
Following the private tour, taste finished vintages of Promontory during a 
dinner served before panoramic views of the Napa Valley.
 

LOT 118 – CONTINUED 

ECLECTIC AND ELECTRIC NAPA — TRIP FOR 6 HOSTED BY GARY RZUCIDLO
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LOT 118 – CONTINUED 

ECLECTIC AND ELECTRIC NAPA — TRIP FOR 6 HOSTED BY GARY RZUCIDLO

Thursday, April 21
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 you’re off to lunch with a legend of Napa Valley, Staglin Family 
Vineyard. Purchased in 1985, all members of the Staglin family work in 
the day-to-day operation. Arrive at this magnificent 64-acre property, 
surrounded by world-class vineyards first planted in 1865, and be greeted by 
your host, Shannon Staglin. Explore Staglin’s wine and their unique winery 
and completely underground cave. You’ll enjoy lunch with Shannon and 
their award-winning wines that include Cabernet Sauvignon, Chardonnay, 
Sangiovese and Bordeaux style blends.

And just to mix things up a bit, your afternoon plans take you to the first 
distillery to open its doors in the city of Napa since Prohibition, the aptly 
named, Napa Valley Distillery. Taste Bourbon, Gin, and Vodka that are 
crafted using only the most premium ingredients and old-world techniques. 

Dinner is at your leisure tonight.

Friday, April 22
Sleep in a bit, as your first appointment is not until lunch time. Then your 
day starts with a VIP experience at BRAND. Showcasing fruit sourced from 
Pritchard Hill, this experience is a great way to kick off the day. You’ll stop off 
at the rock to look at best view in Napa Valley over looking Lake Hennessy, 
and enjoy a cave tour with Jim Bean, the owner followed by a barrel tasting 
and lunch.

Your tasting at PROMISE Wines is about remembering the simplest 
things in life are the only ones that matter: sharing moments with the 
ones you love and who love you- with a great bottle of wine of course! 
Fans of PROMISE include Robert Parker who said, “A profound Cabernet 
has emerged from this producer…. Absolutely spectacular… staggeringly 
rich…” and Antonio Galloni who revealed “This is a stunningly beautiful 
wine…I love it…A rich textured Cabernet…Seamless polished beauty.” 
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LOT 118 – CONTINUED 

ECLECTIC AND ELECTRIC NAPA — TRIP FOR 6 HOSTED BY GARY RZUCIDLO

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. You’ll arrive at Bryant Estate in time for a sunset toast with 
specatular views of Napa Valley, followed by dinner in the caves with library 
wines. Guests will also have the option of joining the exclusive Bryant Estate 
allocation list.

Saturday, April 23
Hope there is room for more, as your Saturday plans are over the top! Today 
you’ll head to Stags’ Leap Winery for the Vineyard to Vintner Event 
and Appellation Collection Preview Tasting. Rarely in one place, all 16 
Stags’ Leap District Vintners will gather outdoors under the legendary and 
towering Palisades at Stags’ Leap Winery. Enjoy a strolling lunch with the 
vintners as they showcase their extraordinary wines and preview the 2019 
Appellation Collection among the winery’s acres of beautiful gardens.

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. This dinner will be 
the perfect exclamation point on your time in Napa.

Sunday, April 24
Time to wave good-bye to Napa, the winemakers, and Gary Rzucidlo. You’ll 
be returning to Nashville with great memories and undoubtedly great new 
cellar favorites once your allocations arrive. 

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, BRAND Napa Valley, Bryant Estate, Cliff Lede Vineyards, 

Dana Estates, Eclectic Tours, Mad Fritz, Cherie & Philippe Melka, Napa Valley Distillery, 

PROMISE Wine, Promontory, Staglin Family Vineyard, Stags Leap District Winegrowers
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TOM BLACK 

PAM & KEITH BROWNING 

CHASE COLE 

JANICE ELLIOTT & DAVID MORGAN 

BRAD MORLEY 

DEBY & KEITH PITTS 

PAM & STEVE TAYLOR
 
Again we say thank you to this very special group 
of donors: Tom, Pam & Keith, Chase, Janice & David, 
Brad, Deby & Keith, and Pam & Steve. 

There’s no other wine that epitomizes 
terroir like Red Burgundy. You can talk all 
day about soil, topography, and climate, 
or simply “a sense of place” as the French 
often do, but true understanding comes 
from taste. While terroir can be a complex 
subject to pin down, tasting through some 
excellent Red Burgundy may be the trick 
to understanding! The land and weather 
from which the Pinot Noir grapes are grown 
imparts a unique quality that is specific to 
that single vineyard. 
 
From Chambertin Clos de Bèze’s hillside 
location that adds sensual charm and 
finesse to Chambolle Musigny’s chalky 
soil that leads to more elegant and 
concentrated fruit, to Pommard’s clay 
and iron-rich soil that creates powerful 
muscularity, the terroir pervades into every 
bottle. 
 
Take home this lot of 25 bottles from 
excellent producers and stewards of terroir. 
Skittle’s motto is “taste the rainbow,” but 
Burgundy’s should be “taste the terroir.” 
 

LOT 119 
YOUR CHANCE 
TO TASTE THE 
TERROIR

This wine lot includes:

• 25 Bottles of  
Red Burgundy, listed  
in the description
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LOT 119 – CONTINUED 

YOUR CHANCE TO TASTE THE TERROIR

• Domaine Clos de la Chapelle Corton Bressandes Grand Cru 2013

• Domaine Denis Mortet Lavaux Saint-Jacques Gevrey-Chambertin Premier 
Cru 2009

• Domaine des Comtes Lafon Volnay Santenots-du-Milieu Volnay Premier 
Cru 2016

• Domaine Dujac Charmes-Chambertin Grand Cru 2011

• Domaine Faiveley Chambertin Clos de Bèze Grand Cru 2011

• Domaine Faiveley Clos de Vougeot Grand Cru 2009

• Domaine Jacques-Frederic Mugnier Clos de la Marechale 2009

• Domaine Jean-Marc & Hugues Pavelot La Dominode Savigny-les-Beaune 
Premier Cru 2010

• Domaine Lignier-Michelot Les Faconnières Morey-Saint-Denis Premier Cru 
2009

• Domaine Marquis d’Angerville Champans Volnay Premier Cru 2009

• Domaine Parent Clos des Chenes Volnay Premier Cru 2010

• Domaine Parent Les Argillières Pommard Premier Cru 2009

• Domaine Parent Pommard La Croix Blanche 2015

• Domaine Perrot-Minot Mazoyères-Chambertin Grand Cru Vieilles Vignes 
2009

• Domaine Pierre Guillemot Savigny-les-Jarrons Premier Cru 2005

• Domaine Simon Bize et Fils Aux Vergelesses Savigny-les-Beaune 1er Cru 
2014

• Domaine Taupenot-Merme Mazoyères Chambertin Grand Cru 2014

• Frederic Esmonin Gevrey Chambertin Estournelles Saint Jacques 1er Cru 
2010

• Frederic Magnien Borniques Chambolle-Musigny Premier Cru 2009

• Jean-Luc & Eric Burguet Gevrey-Chambertin Mes Favorites Vieilles Vignes 
2015

• La Pousse d’Or En Caillerets Volnay 1er Cru 2009

• Labet & Dechelette Château de La Tour Clos de Vougeot Grand Cru 2009

• Louis Jadot Griottes-Chambertin Grand Cru 2010

• Louis Latour Cuvée Héritiers Latour Chambertin Grand Cru 2007

• Maison Ilan Les Chaffots Morey-Saint-Denis Premier Cru 2009

Donated by Tom Black, Pam & Keith Browning, Chase Cole, Janice Elliott & David Morgan, 

Brad Morley, Deby & Keith Pitts, Pam & Steve Taylor
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JANE & PETER MARCUM 

BRAD MORLEY
 
Brad, Jane and Peter, your contribution to our mission 
is admirable. Many thanks.

Is Schrader one of those names that makes 
you drool involuntarily? If you’re a fan of the 
cult Cali King, then you’re probably going to 
want to buckle up for this lot. 
 
Schrader Colesworthy, named in honor of 
Carol Colesworthy Schrader, represents 
the highest expression of the remarkable 
Beckstoffer Las Piedras Vineyard. If it’s 
named after Fred Schrader’s beloved wife 
Carol, you know it’s got to be the cream 
of the crop. Like the Schrader Old Sparky 
program, each vintage is crafted from a 
handful of outstanding barrel lots from this 
acclaimed estate. Presented in magnum 
format only, this inky dark wine is fabulously 
aromatic with oodles of ripe blackberries 
and a unique minerality accented by notes 
of vanilla, pencil shavings, and forest 
floor. This magnificently pure Cabernet 
Sauvignon shows stunning intensity and 
finesse with seamless texture and perfect 
balance across the palate. Time and time 
again, critics and wine enthusiasts alike are 
blown away by the caliber of Colesworthy. 
We know you’ll all be clamoring for this 
lot, so we’ll leave you with a few reviews to 
further the drooling process. 
 
Schrader Cellars Beckstoffer Las 
Piedras Vineyard Colesworthy Cabernet 
Sauvignon 2016 (1.5L)

 »  The 2016 Cabernet Sauvignon 
Colesworthy Beckstoffer Las Piedras 
Vineyard is another perfect wine from 
this team, and it’s one of those wines 
where I wish I could pour every reader a 
taste. Offering up thrillingly pure notes of 
crème de cassis, perfectly ripe blueberries, 
chocolate, and a crazy, liquid rock-like 
minerality, it hits the palate with a full-
bodied, powerful style that carries tons 

LOT 120 
DROOL-WORTHY 
SCHRADER 
COLESWORTHY

This wine lot includes:
 
• Schrader Cellars 

Beckstoffer Las Piedras 
Vineyard Colesworthy 
Cabernet Sauvignon 
2012 (1.5L)

• Schrader Cellars 
Beckstoffer Las Piedras 
Vineyard Colesworthy 
Cabernet Sauvignon 
2013 (1.5L)

• Schrader Cellars 
Beckstoffer Las Piedras 
Vineyard Colesworthy 
Cabernet Sauvignon 
2014 (1.5L)

• Schrader Cellars 
Beckstoffer Las Piedras 
Vineyard Colesworthy 
Cabernet Sauvignon 
2015 (1.5L)

• Schrader Cellars 
Beckstoffer Las Piedras 
Vineyard Colesworthy 
Cabernet Sauvignon 
2016 (1.5L)

 » All bottles in Original 
Wooden Cases
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LOT 120 – CONTINUED 

DROOL-WORTHY SCHRADER COLESWORTHY

of richness and depth, yet still just glides over the palate with no sensation 
of weight or heaviness. It’s certainly one of the greatest Napa Cabernet 
Sauvignons I’ve ever tasted. As with the base Las Piedras Vineyard, do your 
best to hold off for a few years. Drink 2022-2052. (JD 100) (1/2019) 

Schrader Cellars Beckstoffer Las Piedras Vineyard Colesworthy 
Cabernet Sauvignon 2015 (1.5L)

 » The 2015 takes the classic LPV release and ratchets up the intensity without 
any additional sense of weight or heaviness. With incredible cassis, liquid 
violets, white flowers, and a distinct earthy, loamy minerality, this beauty 
has insane purity of fruit, a huge, layered, full-bodied style on the palate, 
sweet tannin, and a blockbuster finish. Don’t miss it! (JD 100) (12/2017) 

Schrader Cellars Beckstoffer Las Piedras Vineyard Colesworthy 
Cabernet Sauvignon 2014 (1.5L)

 » This is phenomenal with blackberries and blueberries, not to mention 
quite incredible stones and black tea. What a nose. Full-bodied and so 
tight and dense — yet agile and austere with so much going on. Fantastic 
balance. One of the best Schraders ever made. Better in four or five years, yet 
wonderful now. *Top 100 of 2017* (JS 100) (11/2017) 

Schrader Cellars Beckstoffer Las Piedras Vineyard Colesworthy 
Cabernet Sauvignon 2013 (1.5L)

 » Close to perfection is the 2013 Cabernet Sauvignon Beckstoffer Las 
Piedras Vineyard Colesworthy, which is clone 337. This is aged in 100% 
new Darnajou and soaks up the new oak beautifully. Notes of lead pencil 
shavings, forest floor, vanilla, blackberry and cassis jump from the glass of 
this opaque purple, full-bodied, magnificent Cabernet Sauvignon, which 
is super-rich, fabulously pure and just a killer wine on the palate. After the 
remarkable performance of the 2012s, I would be hard-pressed to believe 
that Schrader could equal or eclipse that vintage, but they seem to have 
certainly equaled the quality of the 2012s. (RP 98+) (10/2015) 

Schrader Cellars Beckstoffer Las Piedras Vineyard Colesworthy 
Cabernet Sauvignon 2012 (1.5L)

 » A selection of the best barrels of this wine, representing only 110 cases or 
basically 4 1/2 barrels, is the 2012 Cabernet Sauvignon Beckstoffer Las 
Piedras Vineyard Colesworthy. This is largely Clone 337, aged 20 months in 
100% new Darnajou. This is deep, rich, full, backward and not quite as easy 
to access as its sibling, although at some point the Schraders and Thomas 
Brown thought these were the best barrels from Las Piedras. It seems to 
share much of its siblings opaque purple color, lots of coffee, blackberry 
and cassis fruit, charcoal and graphite, but seems to also require more 
bottle age to round into shape. Forget it for 3-4 years and drink it over the 
following 20-25 years. (RP 95) (10/2014) 

Donated by Jane & Peter Marcum, Brad Morley
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CHEF KEVIN RAMQUIST 

FRIENDS OF ANN & GLENN EADEN
 
When David Morgan puts out the call to the Nashville 
wine community for Bordeaux in honor of Ann and 
Glenn Eaden, look what happens. Our hearts are full, 
our hearts are broken. We miss you Ann and Glenn. 
We will enjoy this night in remembrance of you. 

The legacy of Ann and Glenn Eaden, 
especially within our Nashville Wine 
Auction community, is one that will forever 
inspire and encourage us to continue with 
our mission. The Eadens were dynamic 
and fervent supporters of Nashville Wine 
Auction, having attended all but two 
auctions, starting with the second one 
ever. They frequently donated, and always 
bought something amazing. We are forever 
indebted to their kindness and generosity. 
 
Glenn’s 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. Both 
Ann and Glenn served on the Nashville Wine 
Auction board for many years and were our 
Norman Lipman award winners in 2019. 
They were the First Growths within the 
Nashville wine community. 
 
The great thing about our community 
though, is the inherent devotion to 
celebrating and remembering those who 
have paved the way. If there were ever a 
way to pay tribute to Ann and Glenn Eaden, 
it’s with a Bordeaux Classification Dinner. 
 
Sixteen bidders will join Holly and Mark 
Whaley at their home on March 26, 2022 for 
a Ann and Glenn-inspired Bordeaux dinner. 
Five classes, two wines from each class, 
paired with five courses prepared by Chef 
Kevin Ramquist.
 

LOT 121 
THE 1855 
CLASSIFICATIONS 
OF BORDEAUX — 
A TRIBUTE TO ANN 
& GLENN EADEN

Buy-A-Spot at this dinner 
taking place on Saturday, 
March 26, 2022 at the home 
of Holly & Mark Whaley.

A total of 16 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 121 – CONTINUED 

THE 1855 CLASSIFICATIONS OF BORDEAUX — A TRIBUTE TO ANN & GLENN EADEN

The evening will be filled with fond memories, excellent wine and food, and 
celebrations of the inimitable legacies of Ann and Glenn Eaden.

First Growth / Grand Premier Cru    
• Château Lafite Rothschild 2001

• Château Latour 1990

• Château Margaux 1989

• Château Haut-Brion 2001

• Château Mouton Rothschild 1989

• Château d’Yquem 1986 

Second Growths    
• Château Léoville Las Cases 1989 en magnum 

• Château Pichon Longueville Comtesse de Lalande 1989

• Château Pichon-Longueville au Baron 2000  

Third Growths    
• Château Palmer 2000

• Château Calon Ségur 2000  

Fourth Growths     
• Château Branaire-Ducru 2005

• Château Prieuré-Lichine 2000   

Fifth Growths    
• Château Lynch-Bages 1990

• Château Pontet-Canet 2000 

Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by Tom Black, Cynthia & Elliot Himmelfarb, Beth & John Huff, Maria & David 

Kretschmer, Karin & Irv Lingo, Janice Elliott & David Morgan, Nancy & Mark Peacock, Deby 

& Keith Pitts, Pam & Steve Taylor, Rob Turner & Jay Jones, Tracy & Bill Wade, Holly & Mark 

Whaley, Chef Kevin Ramquist
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DAVID BRAGG TRAVEL
 
Thank you David Bragg Travel for your continued 
support of Nashville Wine Auction. 

Whether you are food-lovers, Champagne 
lovers or just googly-eyed romantics, this 
escape to France will fill your cups with… 
Well, love! With luxury accommodations, 
exciting experiences, and VIP treatment, you 
will truly be living it up in style! Brought to 
you by Nashville Wine Auction’s preferred 
travel advisor, David Bragg Travel, you can 
work with David to customize this trip as 
you wish. Check out the exciting itinerary 
below!

Day 1
Your dream vacation and VIP treatment 
starts when you arrive at the Paris airport. 
You’ll bypass the lines and language barriers 
with the Meet & Greet service and be 
whisked away to the Relais Christine Hotel 
where you’ll discover true French Charm. 
Since 1979, the Relais Christine has been 
one of the Left Bank’s best kept secrets… 
A favorite address, jealously guarded by 
artists and all lovers of Paris who seek the 
friendly atmosphere with the refinement 
and attentive service of the very best luxury 
hotels. You’ll call this unique hideaway 
home while in Paris, but you’ll need to get 
your bearings, and we’ve got you covered.

LOT 122 
CITY OF LIGHT 
& BUBBLES, 
ROMANTIC  
COUPLE’S GETAWAY 
TO PARIS AND 
CHAMPAGNE

This 6-day/5-night luxury 
trip for 1 couple includes:
 
In Paris
• 3-Night stay at Relais 

Christine in Paris

• Sidecar Tour

• Left Bank Food Tour

• Cooking Class

In Champagne
• 2-Night stay at Les 

Crayères

• 2-3 Champagne tasting 
appointments

• Lunch at Prise de Mousse

Also
• Transfers to and from 

airport

• Transfer from Paris to 
Champagne
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After unpacking you’ll meet your driver at your hotel and head out for 
a sidecar sightseeing tour in Montmartre. You’ll be taken along little-
known streets as well as the famous boulevards known the world over. Your 
gentleman sidecarist is a Parisian who will quickly become a friend. He’ll 
share his knowledge of the history and gems of his city: the architecture, the 
Parisian way of life, and the places and stories known only to her inhabitants. 
You’ll be driven in total safety with numerous stops along the way. Each 
sidecar has space for two passengers, and it’s for this reason that your tour 
will be a personal and magical experience.

Day 2
Together the district of Saint Germain des Près and the Latin Quarter define 
the Esprit Rive Gauche as a blend of Parisian chic intellectual attitude and 
history. The area is generally associated with artists, intellectuals and a 
bohemian way of life. Sink your teeth into the Left Bank with a private 
gourmet food walking tour with an English-speaking guide.

At Saint-Germain-des-Près, you’ll discover all the trends for sweets 
created by exceptional artisans, who have been widely celebrated by the 
gastronomical press. The chef confectioners and chocolate makers vie 
with each other in talent, and the windows in refinement and elegance, 
for the greatest joy of the eyes and of the palate. Then continue walking 
as real Parisians through the medieval part of the Latin Quarter, a familial 
neighborhood famous for the high quality and large choice of food produce. 
The tour brings you through a market, a cheese dairy, several bakeries, a 
confectioner or two, and finally in a regional specialty shop. A walk rich 
in tastes and flavors, with a focus on family cuisine, with tastings stops, to 
introduce you to the French gourmandize.

Day 3
Yesterday you experienced the culinary expertise of others. Today, you’ll give 
it a go! You’ll meet with your private cooking class instructor, Chef Frédéric 
and head to the market to purchase the produce for the day’s menu. Then 
you’ll get to work! 

Frédéric likes to give tips and propose delicious and creative dishes. You’ll 
learn recipes and techniques that you will be able to easily make again at 
home. Under the Chef’s watchful eyes, you will contribute to the preparation 
of a whole meal: Entrée, main dish, and dessert. After class, enjoy your 
prepared lunch with the Chef. Bon appétit!

LOT 122 – CONTINUED 

CITY OF LIGHT & BUBBLES, ROMANTIC COUPLE’S GETAWAY TO PARIS AND CHAMPAGNE
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LOT 122 – CONTINUED 

CITY OF LIGHT & BUBBLES, ROMANTIC COUPLE’S GETAWAY TO PARIS AND CHAMPAGNE

Day 4
Give Paris a kiss goodbye as your English-speaking driver will transport 
you to your hotel in Reims. Your accommodations in Champagne will 
be Domaine Les Crayères, a 5-star Relais & Châteaux hotel where pure 
classical French style rooms await.

Day 5
Hooray, today is tasting day! Work with Nashville Wine Auction staff to 
set up 2-3 appointments in the region, and not only will you get to taste 
Champagne, but learn the finer points of riddling, fermenting, corking, 
bubbles, and more!  As a treat, you’ll also experience lunch at Prise de 
Mousse in Rilly-la-Montagne. This wine shop and tasting bar specializes in 
wines from the more than 40 villages covering the Mountain of Reims. There 
are more than 180 different labels available in this store alone!

Day 6
Your driver returns to the Paris airport to ensure a stress-free departure. 
You’ll leave France a little more in love… With food, with Champagne, and 
with each other!

Please note:  You can work with David Bragg Travel to customize your itinerary, upgrade 
your accommodations, or add additional days. 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, 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.

 

Donated by David Bragg Travel
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LOT 123 
MILLENNIAL 
BORDEAUX,  
THE PERFECT 
VINTAGE

This wine lot includes:
 
• 27 Bottles of  

2000 Bordeaux, listed  
in the description

TOM BLACK 

PAM & KEITH BROWNING 

JANE & PETER MARCUM 

JANICE ELLIOTT & DAVID MORGAN 

DEBY & KEITH PITTS 

PAM & STEVE TAYLOR
 
Merci beaucoup, Grazie mille, Muchas gracias, Danke 
sehr. How many ways can we say thank you to these 
Nashville Wine Auction patrons! It will never be 
enough. 

In January 2000, after the computers 
successfully transitioned over to 2000s 
dates, we climbed out of our Y2K bunkers 
and set in for the new millennial! The year 
2000 brought us a great many things, 
most notably (in the wine world, anyway) 
was the 2000 vintage in Bordeaux which 
remains one of the most impressive 
bottlings across the board. 
 
As any connoisseur of Bordeaux vintages 
can attest, a less than perfect start to the 
growing season is never a clear indicator 
of what will happen by the time harvest 
rolls around. After a bitter cold start to the 
year, the moment the grapes were picked, 
pretty much every winemaker knew 
2000 Bordeaux wine would be special. At 
the time, several châteaux recorded the 
highest levels of tannin and extract in 
their history.
 
2000 Bordeaux wine was the first perfect 
vintage for both banks in a decade. Many 
châteaux in the smaller adjacent regions 
also produced some of the best wines 
of their career. 2000 Bordeaux wine was 
great from top to bottom. It was the most 
expensive vintage ever offered as a future 
in its day, and prices have continued 
climbing as the developmental quality 
of this delicious juice becomes more and 
more evident. The wines are deep, rich, 
concentrated, flamboyant and expressive. 
The tannins are ripe and round. 
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This lot offers the chance to take home 27 bottles of both the first and 
one of the greatest vintages of this millennium.

• Château Beauséjour 2000

• Château Clarke 2000

• Château Ducru-Beaucaillou 2000

• Château Figeac 2000

• Château Gruaud Larose 2000

• Château Haut Brion 

• Château Kirwan 2000

• Château La Conseillante 2000

• Château La Gafflière 2000

• Château Larrivet Haut-Brion 2000

• Château Lascombes

• Château Latour a Pomerol 2000

• Château Le Tertre Roteboeuf 2000

• Château Léoville Barton 2000

• Château Léoville Las Cases 2000

• Château Léoville Poyferré 2000

• Château L’Evangile 2000

• Château Lynch-Bages 2000

• Château Pavie 2000

• Château Pichon Baron 2000

• Château Pichon Longueville Comtesse de Lalande 2000

• Château Pontet-Canet 2000

• Château Rauzan-Ségla 2000

• Château Smith Haut Lafitte 2000 (2 bottles)

• Château Talbot

• Château Troplong Mondot 2000

Donated by Tom Black, Pam & Keith Browning, Jane & Peter Marcum, Janice Elliott & David 

Morgan, Deby & Keith Pitts, Pam & Steve Taylor

LOT 123 – CONTINUED 

MILLENNIAL BORDEAUX, THE PERFECT VINTAGE
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REVI FERRER 

INEFFABLE ART
 
What a joy it has been partnering with Revi Ferrer this 
year. You are an outstanding artist and a beautiful 
person. Many thanks for your generosity toward the 
Nashville Wine Auction. 

Ineffable /in’efәb(ә)l/ adjective - too great 
or extreme to be expressed or described in 
words.
 
Revi Ferrer creates ineffable art. Seeing 
as how this is a catalog write up, we are 
going to do our best to describe it in words 
anyway. 

Available for auction is a real-world 
rendition of the l’Eté du Vin logo. This 
magnificent artwork brings the event 
logo to life, replacing each silhouetted 
bottle with its real-world embodiment. 
This painting is a tribute to the 42-year 
long history of l’Eté du Vin and all that it 
represents. Featured bottles include:

• Salon Cuvée ‘S’ Le Mesnil Blanc de Blancs 
Brut Champagne 1996

• Château Latour 1990

• Joseph Phelps Insignia 1997

• Gaja Barbaresco 1961

• Domaine Zind-Humbrecht Riesling 2004 

• Quinta do Noval Vintage Port 1963

 
Revi Ferrer is a self-taught artist who 
discovered her calling as a child among the 
museums and concert halls of Riga, Latvia. 
Her journey to creating Ineffable Art in 
Nashville took her through various art and 
design schools, a prominent architectural 
firm in Riga, and later to London’s fashion 
industry. Over time she developed her own 
style of painting incorporating both the 
techniques she learned in architecture and 
the vision she gained working fashion.

Donated by Revi Ferrer, Ineffable Art

LOT 124 
L’ETÉ DU VIN 
COMES TO LIFE  
IN PAINTING BY 
REVI FERRER

This lot includes:

• l’Eté du Vin painting  

• 48 inches tall x 72 inches 
wide 

• Gallery wrapped canvas, 
suitable for hanging 
without a frame  
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LOT 125 
VINTAGE 2005: 
ANOTHER 
MONUMENTAL 
TASTING OF 
BORDEAUX

Event Details
• Saturday, November 13, 

2021 

• 6:00 pm

• At Saint Elle  

Multisale
• $5,000 per pour 

• Shared pour available for 
$250   

Please note:  You can 
also buy this lot through 
Mobile Bidding in the Silent 
Auction, Lot 232 A. 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 

LISA PERROTTI-BROWN 

CHEF CHRIS HASTINGS 

CHEF KEVIN RAMQUIST
 
This is perhaps the largest donation of wine for a 
single lot in our history. It will be a very special wine 
experience made possible by Pam and Steve Taylor. 
We are grateful for your passion for wine and fighting 
cancer. And to Lisa Perrotti-Brown and Chef Chris 
Hastings, we hope this is the first of many occasions 
to work together. Chef Kevin Ramquist, we know this 
won’t be our last time to enjoy your fantastic cuisine. 

2005 Bordeaux wine remains a contender 
for the finest vintage from Bordeaux in 
modern times. In 2010, Robert Parker gave a 
record twelve 2005 Bordeaux wines perfect 
100-point ratings. Imagine what he might 
say if he tasted them again in 2020. At this 
monumental tasting of Bordeaux, you will 
have the opportunity to hear the viewpoint 
of our Special Guest and Moderator, Lisa 
Perrotti-Brown on this very topic.
 
There are many different characteristics 
of Bordeaux wine that make each vintage 
shine. One year, you might have a wine that 
has perfectly rounded tannins. Another 
year might bring intense fruit flavors. Then 
another vintage might find the perfect 
balance between fruit, wood, and alcohol. 
But rarely will you find a Bordeaux wine that 
encompasses ALL the characteristics that 
distinguish great Bordeaux.
  
Experts said that this vintage would need 15 
years of bottle age to become truly perfect. 
Well, the time has come to open these 
Bordeaux beauties.
  
Still fresh and vibrant like young wine yet 
with layers of diverse aromas and flavors, 
from bright red fruit to decadent game 
and earth, these modern classics envelop 
the rich complexity of character that only 
develops in a great wine from a great 
vintage. And they are electrifying to drink.
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Pam and Steve Taylor have held back 32 glorious 2005 Bordeaux just for 
this epic black-tie evening. On Saturday, November 13, 2021 at Saint Elle, 
your understanding of Bordeaux and the 2005 vintage will be enlightened 
by Wine Advocate’s Editor-in-Chief, Lisa Perrotti-Brown. Your palate will 
effectively be spoiled beyond measure by the collaborative cuisine of 
Birmingham’s Chef Chris Hastings, James Beard Award Winner for Best Chef 
in the South, and one of Nashville’s favorites, Chef Kevin Ramquist of The 
Unicorn, Nashville. 

  
First Flight, Saint-Émilion
• Château Monbousquet 

• Clos Fourtet 

• Château La Gaffelière 

• Château Pavie 

• Château Angélus 

• Château Cheval Blanc 

• Château Ausone  

Second Flight, Pomerol & Pessac-Léognan
• Château La Conseillante 

• Château L’Evangile 

• Château Trotanoy   

• Château La Mission Haut-Brion 

• Château Haut-Brion 

• Château Lafleur 

• Château Le Pin 

• Château Petrus  

Third Flight, Margaux & Saint-Julien

• Château Malescot St. Exupèry 

• Château Lascombes 

• Château Ducru-Beaucaillou 

• Château Palmer 

• Château Léoville Barton 

• Château Léoville Las Cases 

• Château Léoville Poyferré 

• Château Rauzan-Ségla 

• Château Margaux  

LOT 125 – CONTINUED 

VINTAGE 2005: ANOTHER MONUMENTAL TASTING OF BORDEAUX
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Fourth Flight, Pauillac & Saint-Estèphe

• Château Lynch-Bages 

• Château Montrose 

• Château Cos d’Estournel 

• Château Pichon-Longueville au Baron 

• Château Pichon-Longueville Comtesse de Lalande 

• Château Mouton Rothschild 

• Château Latour 

• Château Lafite Rothschild  

 
Plus, your evening will begin with Salon Cuvée ‘S’ Le Mesnil Blanc de Blancs 
Brut 1996, and end with Château d’Yquem from 2001. This soon-to-be-
legendary event will be one of the biggest in Nashville Wine Auction history 
with Special Guest and Moderator, Lisa Perrotti-Brown. There are 30 pours 
available for $5,000 per spot. Winning bidders have the option of bringing a 
guest to share their pour for an additional $250. Please let the staff know if 
you wish to purchase a shared pour admission.

 
Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government. Tasting to take place on Saturday, November 13, 
2021 at Saint Elle. Nashville Wine Auction reserves the right to add wines to this tasting. 
Purchase of one admission entitles buyer to one pour of each wine listed. Shared pours 
can be purchased after the event by contacting the Nashville Wine Auction office.

Donated by Pam & Steve Taylor, Lisa Perrotti-Brown, Chef Chris Hastings,  

Chef Kevin Ramquist

LOT 125 – CONTINUED 

VINTAGE 2005: ANOTHER MONUMENTAL TASTING OF BORDEAUX
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LOT 126 
ALL ABOARD FOR 
A SEADREAM 
MEDITERRANEAN 
VOYAGE FOR TWO

This cruise includes:

• 7-Night yachting holiday 
for 2 on your choice of 
Mediterranean sailings 
aboard SeaDream I or II 

• Accommodations are for 
2 guests in a Yacht Club 
stateroom on Deck 3 

• Includes all gourmet 
meals, wine with lunch 
and dinner, open bar, 
gratuities, activities with 
crew, use of marina toys, 
mountain bikes, and golf 
simulator  

 

SEADREAM YACHT CLUB
 
SeaDream has done it again and we are grateful in 
the wake of their offer!

It’s yachting, not cruising,  
enjoy the SeaDream difference. 

Adventure by day, luxury by night. This 
7-night yachting experience for two will sail 
you through some of the most renowned 
ports in the Mediterranean while perfecting 
the balance of casual comfort and refined 
elegance. Climb aboard one of SeaDream’s 
chic and stylish mega-yachts and where you 
can expect to experience the luxury of a 
lifetime.
 
Personalized and intimate, the luxury 
Mediterranean Cruise offers a remarkably 
different yachting experience. Sailing 
through some of the most famous ports in 
the French and Italian Riviera, Greek Isles, 
the Spanish Mediterranean coast, and to 
many less crowded yet beautiful ports in the 
region, SeaDream delivers an unforgettable 
experience. The options are abundant 
and include Venice, Athens, Dubrovnik, 
Saint-Tropez, Istanbul, Civitavecchia, Nice, 
Barcelona, and Santorini… To name a few.
 
With only 56 staterooms and highly 
personalized service provided by 95 award-
winning crew members, your experience is 
guaranteed to be intimate and luxurious. 
All guest rooms include a lovely ocean view 
and numerous amenities. You can dine 
alfresco with a different backdrop each 
night or in the elegantly appointed dining 
salon while experiencing five-star cuisine 
and fine wine from SeaDream’s wine cellar. 
After dinner, dance the night away at the 
“Top of the Yacht” bar or sleep under a 
canopy of stars in an unspoiled night sky.
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LOT 126– CONTINUED 

ALL ABOARD FOR A SEADREAM MEDITERRANEAN VOYAGE FOR TWO

During the day, take advantage of the many activities available including 
golf simulator, mountain biking, water skiing, kayaks and paddle boards, 
or relax on the floating island and trampoline. SeaDream’s unique, less-
crowded itineraries include famous yachting ports, as well as the hidden, 
secluded harbors that larger ships cannot reach.
 
Explore the SeaDream Difference. Casual and personalized luxury unlike any 
other cruise vacation. This is your Yacht. This is your SeaDream.

Please note:  David Bragg Travel, Nashville Wine Auction’s preferred Travel Advisor, can 
assist with booking or upgrading your cruise, arranging flights and/or extending your 
trip. 

Restrictions:  All SeaDream guests 18 years of age and older are required to be fully 
vaccinated with all COVID-19 vaccine doses administered at least 14 days before sailing. 
Airfare not included. Trip restrictions apply, see Trip Guidelines in the Auction Rules and 
Reference section of the catalog. Excludes New Year’s voyages. Must sail by October 2023, 
no extensions. 

The following are the responsibility of the buyer:  1) Applicable government, port, 
document issuance, handling and service fees. 2) Transportation to and from the yacht 
(air and ground). 3) Optional travel insurance via a provider of your choice. 4) Additional 
expenses incurred during the sailing

Donated by SeaDream Yacht Club
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AMY & FRANK GARRISON
 
Amy and Frank, we appreciate your continued 
support year after year. 

Fun fact: did you know that Château Lynch-
Bages was actually classified in the 1855 
Classification of the Médoc 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. Jurine 
just doesn’t have the same ring to it, does it?
 
Speaking of names, a Lynch-Bages name 
we adore is Cazes. When Jean-Charles 
Cazes took charge of the winery in 1939, his 
winemaking led to instant recognition. His 
Son Andre and later grandson Jean-Michel 
helped usher Lynch-Bages into infamy. They 
expanded the vineyards, modernized the 
facilities and winemaking practices, and 
created a sense of family amongst patrons 
and visitors. Plus, they’ve been Guests of 
Honor and have attended l’Ete du Vin.
 
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 1989 vintage seems to be the wine that 
will not slow down! After decades, it seems 
to maintains its inimitable energy and vigor. 
Plus, a double magnum ensures even more 
longevity. 1995 is your classic Lynch-Bages, 
tons of fun with iconic depth of flavor.
 
Here’s your chance to take home some of 
the best juice out there!
 
Donated by Amy & Frank Garrison

LOT 127 
QUINTESSENTIAL 
BORDEAUX,  
LYNCH-BAGES

This wine lot includes:

• Château Lynch-Bages 
1989 (3L) (2 bottles) 

• Château Lynch-Bages 
1995 (6 bottles)  
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JAIMIE & JON ROBINSON 

LISA MAKI & DAVID OSBORN 

SUZANNE PHIFER PAVITT 

DREW KULSVEEN 

KIX BROOKS
 
Cheers to this impressive line up of generous friends. 
Thank you Jaimie, Jon, Lisa, David, Suzanne, Drew 
and Kix! 

If there’s anything that the South is fluent 
in, it’s hospitality. And this dinner will be the 
epitome of Southern Hospitality! It involves 
the four pillars of Southern greatness: 
Bourbon, country music, the Tennessee 
Titans, and (you guessed it) fantastic people. 
 
Get your group of ten together and bid 
high on this once-in-a-lifetime experience 
to take place at the home of Lisa Maki and 
David Osborn. The Nashville power couple 
has quite a dinner planned for y’all. They’ve 
invited some legends to sit alongside and 
sip alongside you all night. 
 
First up are your hosts, Jaimie and Jon 
Robinson, GM of the Tennessee Titans, who 
will so graciously be sharing their special 
barrel blend of Suzanne Phifer Pavitt’s 
XRoads Cab. Jon and Jaimie worked with 
Suzanne to create this custom blend, and it’s 
a fantastic and bold Cab. Oh, and Suzanne, a 
Georgia native herself, is going to join in on 
the evening’s festivities to pour even more 
of her incredible wines! 
 
Also attending is 5th Generation Kentucky 
Master Distiller, Drew Kulsveen of Willett 
Distillery, who many consider to be a 
magician of the bourbon world. He’s 
bringing some special, impossible-to-find 
Willett Bourbon for the group. 

LOT 128 
SOUTHERN 
HOSPITALITY 
GREATNESS, 
DINNER FOR 10

This dinner lot includes:

• Dinner for 10 with these 
fine folks taking place 
on a mutually agreeable 
date in early 2022 at 
the home of Lisa Maki & 
David Osborn



83  |    Live Auction

Representing the great state of Louisiana, Kix Brooks will bring both his 
guitar as well as some of his Arrington Vineyards favorites to make the 
evening even more amazing! The multiple Grammy, CMA, ACM, CMT and 
Billboard award-winner will entertain your lucky group with songs and 
stories in a way only Kix can!
 
To top it all off, you’ll all leave with autographed bottles of wine, Bourbon, 
and other special surprises. 
 
Trust us, this amalgamation of Southern Hospitality doesn’t come along… 
well, ever! So, get your group together and bid whatever it takes to win this 
once-in a lifetime experience. You will spend an evening with people who 
are at the top of their game in the worlds of football, wine, whiskey and 
music, and you do not want to miss it!

Donated by Jaimie & Jon Robinson, Lisa Maki & David Osborn, Suzanne Phifer Pavitt,  

Drew Kulsveen, Kix Brooks

LOT 128 – CONTINUED 

SOUTHERN HOSPITALITY GREATNESS, DINNER FOR 10
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You pick them, and we’ll book them! 

Nashville Wine Auction is offering a way 
for four people to experience all that 
Bordeaux has to offer with a customizable 
6-day trip across the left and right banks of 
the Gironde. Experience historical sights, 
exceptional French hospitality and the 
world’s finest wines. Nashville Wine Auction 
will set you up in style... The hardest part of 
this just might be deciding which châteaux 
to visit!

Depending on availability and your travel 
dates, you can visit some of the most 
impressive châteaux in Bordeaux. Consider 
the following options:

Left Bank 
• Château Beychevelle 

• Château Haut-Brion  

• Château Léoville Barton 

• Château Lynch-Bages  

• Château Margaux  

• Château Palmer  

• Château Pape Clément  

• Château Pichon Longueville Comtesse  
de Lalande 

• Cos d’Estournel  

Right Bank 
• Château Beauregard  

• Château Cheval Blanc 

• Château Figeac  

• Château Pavie  

• Château Siarac  

• Château Troplong Mondot  

LOT 129 
CHOOSE-YOUR-
OWN BORDEAUX
ADVENTURE

This Bordeaux trip includes:

• 5 nights for 2 couples 
at InterContinental 
Bordeaux - Le Grand 
Hotel

• 6 winery visits to the 
châteaux of your choice
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And when you are not tasting wine consider visiting the Place de la Bourse, 
also known as Place Royale, one of Bordeaux’s most beautiful squares and 
the St. André Cathedral and all of its stunning beauty.

Your home during your five night stay is the extravagant InterContinental 
Bordeaux - Le Grand Hotel, a luxury hotel located in this magnificent region 
of South-West France whose gentle lifestyle will capture your heart. The 
majestic, artistic, gastronomic and passionate city of Bordeaux is all yours. 
You are sure to get all the keys to make your journey unforgettable.

Clearly, bidding on this trip is an easy decision. It is deciding where you want 
to visit that will be the challenge! Get together with your friends and duke 
it out... And once you agree, Nashville Wine Auction will book your itinerary. 
Just give us four months lead time, and we’ll show you Bordeaux in style!

• 6 day/5 night trip for 2 couples

• 4 days spent visiting a total of 6 wineries  

• Work with Nashville Wine Auction staff to select site visits 

• Some winery visits may include meals, otherwise meals are not included 

• Must be booked 4 months in advance  

Please note:  A third couple can be added to this trip at the cost of half of the closing 
bid price. David Bragg Travel, Nashville Wine Auction’s preferred Travel Advisor, can assist 
with booking flights and making arrangements to extend your trip. Trip must be taken 
within 18 months of purchase. 

Restrictions:  Winery availability based on selected travel dates. Please allow at least 4 
months for Nashville Wine Auction staff to book trip and contact Nashville Wine Auction 
staff with potential travel dates to verify supplier availability before booking flights. 
Airfare and rental car or driver are not included. Trip restrictions apply, see Trip Guidelines 
in the Auction Rules and Reference section of the catalog.

LOT 129 – CONTINUED 

CHOOSE-YOUR-OWN BORDEAUX ADVENTURE
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LOT 130 
PREMIUM ITALIAN 
WINES, DELICIOUS 
AND IN DEMAND

This wine lot includes:

• 19 Bottles of Italian 
wines, listed in the 
description

CINDEE & MICHAEL GOLD 

KARIN & IRV LINGO 

SHARON & BILL PIPER 

DEBY & KEITH PITTS 

NANCY & MARK PEACOCK 

PAM & STEVE TAYLOR 

LYNNE & DAVE TECKMAN 

HOLLY & MARK WHALEY
 
We raise our glass to our thriving wine community for 
giving your Italian Beauties to make this extraordinary 
collection.

From the glimmering Alps of Piemonte 
to the rolling hills of Tuscany, it’s easy 
to understand how natural beauty and 
sublime terroir join forces to produce some 
of the greatest wines in the world. French 
wines have been in the spotlight for far too 
long. Heck, the Romans are the ones who 
brought winemaking and vines from Italy 
to France in the first place! As top producers 
are becoming so sought after, they’re 
becoming increasingly more difficult to 
acquire. Demand for Italian collectible wines 
has increased. In the longer term, the return 
on Italy’s top wines has far outstripped 
the First Growths. Lucky for you, we have 
some of the most collectible and simply 
delectable bottles for you to take home 
tonight. Prego!
 
From Voerzio’s Rocche dell’Annuziata to 
Antinori’s Guado al Tasso to Giacosa’s 
Rocche del Falletto, this lot is an Italian 
amante’s dream. More than just a great 
investment, the bottles in this lot are as 
delicious as they are in demand. We entreat 
you to peruse the list of dreamy producers 
and bottlings, pick your jaw up off the 
floor, and throw your paddle into the air 
exclaiming “bid, per favore!”
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• Bruno Giacosa Barolo Falletto di Serralunga d’Alba 1998

• Bruno Giacosa Barolo Le Rocche del Falletto di Serralunga d’Alba 1998

• Casanova di Neri Cerretalto Brunello di Montalcino DOCG 2004

• Casanova di Neri Tenuta Nuova Brunello di Montalcino DOCG 2010

• Castello dei Rampolla ‘ d’Alceo’ Toscana IGT 2010

• Castello di Ama L’Apparita Toscana IGT 2007

• Fontodi Flaccianello della Pieve Colli della Toscana Centrale IGT 2016

• Fuligni Brunello di Montalcino Riserva DOCG 2012

• Giacomo Borgogno & Figli Barolo Classico Riserva DOC 1998 

• Giuseppe Quintarelli ‘Alzero’ Cabernet Veneto IGT 1993

• La Spinetta Vursu Vigneto Campe Barolo DOCG 2000 (1.5L)

• Lodovico Antinori Tenuta di Biserno ‘Biserno’ Bibbona Toscana IGT 2016

• Marchesi Antinori Solaia Toscana IGT 1997

• Marchesi Antinori Solaia Toscana IGT 2017

• Marchesi Antinori Tenuta Guado al Tasso Matarocchio Bolgheri Superiore 
2013

• Marchesi Antinori Tignanello Toscana IGT 2009

• Roberto Voerzio Rocche dell’Annunziata Torriglione Barolo DOCG 2000

• Ornellaia Bolgheri Superiore 1997

• Ornellaia Bolgheri Superiore 2013

Donated by Cindee & Michael Gold, Karin & Irv Lingo, Sharon & Bill Piper, Deby & Keith Pitts, 

Nancy & Mark Peacock, Pam & Steve Taylor, Lynne & Dave Teckman, Holly & Mark Whaley

  

  

LOT 130– CONTINUED 

PREMIUM ITALIAN WINES, DELICIOUS AND IN DEMAND
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LOT 131 
JOSEPH PHELPS 
INSIGNIA 
VERTICAL DINNER 
IN MEMORY OF 
PHRAN GALANTE

Buy-A-Spot at this dinner 
taking place on Saturday, 
January 15, 2022 at the 
home of Sharon & Bill Piper.

A total of 14 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.

 

SHARON & BILL PIPER
 
It’s hard to find words to say thank you to our Co-
Chairs, Sharon and Bill Piper. Their vision and passion 
for l’Eté du Vin has been splendiferous! Heartfelt 
thanks to you both for this extraordinary lot. 

This is a very special dinner. We’ll give more 
details at the end of this description, but we 
would be remiss not to highlight the reason 
it is so special: its honoree, the late Phran 
Galante. 
 
Phran Galante was a driving force for 
change. Through her tireless efforts, 
Phran was a pioneer in the animal 
welfare community, and devoted her life 
not only to saving animals’ lives, but to 
fighting for change to better Nashville 
at large. Recognized as a humanitarian, 
philanthropist and community pillar, 
she also devoted much of her time to 
supporting the Monroe Carell Jr. Children’s 
Hospital at Vanderbilt, raising money to 
better the lives of countless children, and 
the Tennessee Performing Arts Center 
(TPAC).
 
Though she passed away on September 23, 
2019, after a long battle with lung cancer, 
Phran’s legacy and lifelong battle giving a 
voice to the voiceless is ever-present in the 
Nashville community. 
 
“If she saw a need, regardless of what it 
was, she was able to either help solve the 
problem herself or put you in touch with 
somebody that could help you move along. 
She had a giving heart and that was her 
personality—she just wanted everybody to 
be joyous so that’s how she lived her life,” 
says Joe Galante, Phran’s devoted husband 
of thirty-five years and honored guest 
tonight at l’Eté du Vin. 
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“She said animals can’t speak for themselves, so we have to speak for them, 
and I think that’s always been her M.O. It could be about kids or it could be 
about animals; those people that can’t help themselves, that’s what we’re 
here to do.”
 
She looked inside, recognized the need and met it on its terms. It’s why 
she could help build hospitals, close shelters that euthanize the animals 
left there, make cancer patients feel safe in something so towering. And 
her heart was bottomless. It’s why her presence in Nashville made such a 
difference. It’s why there’s almost an echo in the city today, an imperceptible 
hollow sound where her heartbeat used to be.
 
The dinner honoring Phran’s life will be hosted by Sharon and Bill Piper at 
their lovely home with a vertical of Insignia wines from their cellar. It’s only 
fitting as Phran absolutely loved Insignia. The Pipers are past neighbors and 
longtime friends of Joe and Phran, and they’ve been planning this dinner for 
over 2 years now. Chef Burke Conley will prepare the food to go alongside a 
12-year vertical of Joseph Phelps’ Insignia from 2006-2017. Insignia, one 
of the most iconic wines of Napa Valley, has a track record of high scores and 
collectability, with insane drinkability alongside complexity and consistency. 
Though it is a wine that drinks well young, it can age magnificently. Let this 
dinner be a testament to that statement. 
 
Join us to honor Phran’s legacy through an incredible dinner.
 
• Joseph Phelps Vineyards Insignia 2006  

• Joseph Phelps Vineyards Insignia 2007 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2008 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2009 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2010 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2011 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2012 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2013 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2014 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2015 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2016 (2 bottles) 

• Joseph Phelps Vineyards Insignia 2017 (2 bottles) 

Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by Sharon & Bill Piper

LOT 131– CONTINUED 

JOSEPH PHELPS INSIGNIA VERTICAL DINNER IN MEMORY OF PHRAN GALANTE
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MARCHESI ANTINORI
 
We are so honored to partner with Alessia, Niccolo 
and the entire Antinori team this year. The pandemic 
created so many obstacles, and yet this 635-year 
family-owned business has met every challenge. We 
thank you for supporting l’Eté du Vin and for helping 
us fund the fight against cancer. 

Following the Summer of Antinori dinners, 
the Patrons’ Dinner and now l’Eté du Vin, 
we can imagine you have well-developed 
a taste for Antinori wines, and probably 
a craving for more! This exclusive trip 
will fulfill that craving, and then some! 
It showcases Italy through the Antinori 
lens. Two couples will experience the 
opportunity of a lifetime, and visit the 
estates, drink in the history, walk the 
vineyards and savor the 635 year legacy that 
is Antinori’s Italy.

Sunday - Day 1
After landing in Rome you’ll have the day to 
explore or sleep, whatever you need to do 
to be ready for the real work that lies ahead. 
You’ll have a transfer to your hotel (property 
TBD), and another transfer in the morning 
to whisk you away to the world of Antinori. 

Monday - Day 2
You’ll start your day with an arrival at 
Castello della Sala Estate, located in 
Umbria, a short distance from the Tuscan 
border, near the historic city of Orvieto. Built 
in 1350, the estate is a magnificent medieval 
manor with 1236 acres with 420 acres under 
vine. This is White Wine territory, and you’ll 
see traditional varieties such as Procanico 
and Grechetto and also Chardonnay, 
Sauvignon Blanc, Sèmillon, Pinot Blanc, 
Viognier, and a small quantity of Traminer 
and Riesling. There is one exception to the 
white varietal rule as Pinot Noir has found 
ideal growing conditions in this area. You’ll 
experience a tour, tasting and lunch at the 
estate, and then have the afternoon and 
evening free to tour the historic town of 

LOT 132 
ANTINORI’S 
ITALIAN ESCAPE, 
A WALK THROUGH 
HISTORY FOR  
TWO COUPLES

This 6-night trip for two 
couples includes:
 
• Accommodations at 

the following Antinori 
Estates:

• Castello della Sala

• Villa Tignanello

• Guado al Tasso

• Villa di Fiorano

Plus:
• 4 Lunches at Antinori 

properties

• 2 Dinners at Antinori’s 
restaurants

• Private car with driver 
upon request

• Overnight in Rome to 
start the trip
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LOT 132 – CONTINUED 

ANTINORI’S ITALIAN ESCAPE, A WALK THROUGH HISTORY FOR TWO COUPLES

Orvieto. Your overnight accommodations are at Castello della Sala. 

Tuesday – Day 3 
Tuesday is for Tignanello, and you’ll transfer to Tenuta Tignanello Estate 
in the heart of Chianti Classico. The estate’s two signature wines, Solaia and 
Tignanello, are produced from prized vineyards on the same hillside and 
have been defined by the international press as “among the most influential 
wines in the history of Italian viticulture.” Not only will your next two nights 
be spent at Villa Tignanello, you’ll also experience a tour, tasting and lunch 
on site. And for dinner? You’ll head to Osteria di Passignano, founded in 
2000 by Marcello Crini, a great connoisseur and enthusiast of the traditional 
Tuscan cuisine and wine culture; and Allegra Antinori. The Antinori family 
owns the vineyards around the Abbey, from which the Chianti Classico 
Reserve wine “Badia a Passignano” is produced, and which is aged in the 
cellars beneath the monastery. The Osteria di Passignano rediscovers and 
represents the places so rich in tradition and passion for wine and has 
earned one Michelin star.

Wednesday – Day 4
Today you visit the iconic and innovative Antinori nel Chianti Classico. 
Designed to have a low environmental impact and maximum energy 
savings, the winery is an unusual and fascinating structure. It was 
inaugurated in October 2012 affirming the historical bond between the 
Antinori family and their ancestral territory. After taking in the sights, you 
can head upstairs. Located on the roof is the winery’s signature restaurant 
Rinuccio 1180, a structure with wide picture windows that gives guests 
a breathtaking view of the soft rolling Tuscan hillside scattered with olive 
groves and historic churches. 

You have a free afternoon following lunch, and you’ll want to head towards 
the historic city center of Florence. Awaiting you is dinner at Cantinetta 
Antinori. Opened in 1957 on the ground floor of Palazzo Antinori, one of 
the finest examples of Renaissance architecture from the mid 1400’s, this 
project was strongly desired by the Antinori family as it represented a return 
to past traditions. 

Thursday – Day 5
Thursday finds you saying goodbye Tignanello, and hello Guado al Tasso! 
Tenuta Guado al Tasso is surrounded by an idyllic natural landscape of 
740 acres of vineyards, forests, olive groves, Mediterranean flora, sunflowers 
and cereal fields. The Mediterranean climate ensures balanced growing 
conditions throughout the year - an ideal prerequisite for early ripening 
grape varieties. No other winery in the Bolgheri region can boast such 
a high number of vines as Guado al Tasso. Besides the local Sangiovese, 
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LOT 132 – CONTINUED 

ANTINORI’S ITALIAN ESCAPE, A WALK THROUGH HISTORY FOR TWO COUPLES

the international varieties Merlot, Cabernet and Syrah are cultivated. Petit 
Verdot and Vermentino are further variations of the wine portfolio. Here 
you’ll be treated to a tour, tasting, and lunch. Your afternoon and evening 
are free today, and your overnight accommodations are at Guado al Tasso 
Estate.

Friday – Day 6
As you head closer to Rome today, the Antinori history lessons continue. 
Today you visit Tenuta Principe Alberico for a tour and lunch. The history of 
this company begins with Alberico Boncompagni Ludovisi, Prince of Venosa, 
who inherited a land on the Appia Antica in 1946, where he decided to 
plant a limited number of rows of four vines: Merlot, Cabernet, Semillon and 
Malvasia di Candia, to be cultivated according to the forerunners of modern 
organic farming. Over time, the Prince began to produce one red and two 
white wines with unique character. The history of these labels is linked to 
the legend of a man reluctant to sell his products in order to protect his 
particular relationship with the grapes; when he felt he could no longer 
guarantee them the due care and attention he decided to eliminate almost 
all the rows. Allegra, Albiera and Alessia Antinori, the three grandchildren, 
decide to restart the Estate from the surviving vines, completely renewing 
the way of living and working, without forgetting the family legacy. 

After your visit you have free time, and your overnight accommodations are 
at Villa di Fiorano. This historic residence is immersed in almost 10 acres 
of garden and has recently been completely renovated. Now owned by 
Albiera, Allegra, and Alessia Antinori, it is said it has regained the charm of 
its origin and the care of the garden leaves every visitor to Villa di Fiorano 
ecstatic. Also, if you are a fan of 007 movies, you might recognize the pool 
area from the recent flick, Spectre.

Saturday – Day 7
You have a transfer back to the airport as you contemplate your whirlwind 
tour through the world of Antinori, full of photos, mementos, wine notes 
and cherished memories.
 
Restrictions:  Trip must be taken by December 15, 2023. Reservations to be made three 
months in advance of travel. Reservation is based on availability. 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 Marchesi Antinori
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Rosann and Bill Nunnelly we applaud your very 
generous matching gift of $50,000. This show of 
support and leadership is strong encouragement for 
our wine community to join in our mission. Thank you. 

 
Because we are left feeling helpless as we 
watch the terrible disease of cancer take its 
toll on family and friends.

Because we want to make a difference.

Because this year more than ever, your 
donation is critical.

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

For 42 years, Nashville Wine Auction has 
partnered with generous people like 
you to raise more than $27 million for 
organizations directly related to treatment, 
patient care and the eradication of cancer. 
We invite you to align with the Nashville 
Wine Auction mission, and make a donation 
to fund the fight against cancer.

This year, a generous $50,000 Matching 
Grant has been given by Rosann and Bill 
Nunnelly. Every dollar that YOU give will 
be doubled by this Matching Grant. Every 
dollar you give will be 100% tax-deductible. 

Our goal will be to reach or exceed $100,000

Together we will make a difference.

LOT 133 
RAISE  
YOUR PADDLE

Tonight, your donation will 
be matched by Rosann & 
Bill Nunnelly, and you will 
have a direct impact on:

• American Cancer Society 
Memorial Foundation 
Hope Lodge

• Ascension Saint Thomas 
Foundation

• Gilda’s Club Middle 
Tennessee

• HopeKids

• Leukemia & Lymphoma 
Society

• Make-A-Wish® Middle 
Tennessee

• PearlPoint Nutrition 
Services

• St. Jude Children’s 
Research Hospital

• Vanderbilt-Ingram  
Cancer Center
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KING JEWELERS 

CHAMPAGNE TAITTINGER 

BOTTEGA DEL VINO
 
Special thanks go to David King of King Jewelers and 
Jack Henry of Kobrand Fine Wine and Spirits and 
Champagne Taittinger. We appreciate your generous 
support. 

The tradition continues, and again this year, 
at l’Eté du Vin you have an opportunity to 
win elegant diamond jewelry from one of 
Nashville’s most prominent jewelers, King 
Jewelers. Simply purchase of a glass of 
Taittinger Comtes de Champagne Blanc de 
Blancs Brut 2008 for $225. 

Select the winning number and you get to 
choose your prize from King Jewelry. There 
are three options available, including these 
Doves Gatsby Round Onyx and Diamond 
Chandelier Earrings. Inspired by the style 
and glamour of the roaring twenties, these 
18K yellow gold earrings feature black onyx 
and round diamonds set in a cascading 
geometric chandelier pattern. These 
earrings have a total diamond weight of 
1.60ct and the retail value is $6,485.

LOT 134 
CHAMPAGNE  
& DIAMONDS

During the Reception,  
50 glasses of Champagne 
will be sold in Bottega del 
Vino flutes. Each flute is 
numbered, and whoever 
picks the winning number 
gets to select their prize 
from King Jewelers. 
 
Multisale for 50 buyers
• $225 per glass
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For more than 100 years, King Jewelers has provided discerning shoppers 
fine jewelry with unparalleled quality and design. Located in Green Hills in 
Nashville, outstanding reputation in quality, value, and first-class service that 
distinguished the founder. After 100 years, King Jewelers remains the luxury 
destination for fine jewelry, Swiss watches, and wholesale diamonds.

After selecting a glass with your lucky number, enjoy the 2008 Taittinger 
Comtes de Champagne Blanc de Blancs Brut. Referred to as “The perfect 
blanc de blancs” in James Suckling’s 100-point review, this Champagne 
is a real treat. Offering up a deep and complex bouquet of citrus oil, crisp 
orchard fruit, warm brioche, crushed chalk, blanched almonds and smoke, 
it’s full-bodied and incisive, with excellent concentration, racy acids and a 
long, searingly chalky finish. 

During the Reception, 50 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 King Jewelers. 
Plan to buy two glasses and somebody’s going home very happy. 

Donated by King Jewelers, Champagne Taittinger, Bottega del Vino

LOT 134 – CONTINUED 

CHAMPAGNE & DIAMONDS
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LOT 135 
CRISTAL, KRYSTAL, 
AND KRISPY 
KREME

This lot includes:
 
• Louis Roederer Cristal 

Champagne 2009  
(2 bottles)

• Krystal Steamer Pack with 
24 Krystal Cheeseburgers

• 2 dozen Krispy Kreme 
doughnuts

• RIGHT NOW!

 

LITTLER
 
Thank you Littler for the  Cristal. It adds just the right 
sizzle to this very desirable lot. 

Have the munchies set in? Do you have 
a hankering for some bubbly? Are you 
craving a sweet treat? Well, hanker no 
more, win this lot and you will satisfy 
those cravings along with the cravings of 
the guests at your table!

Your reward for holding your paddle 
in the air the longest is two delectable 
bottles of perfectly chilled 2009 Louis 
Roederer Cristal Champagne. Also, 
you’ll get 24 steaming hot Krystal 
cheeseburgers and 24 divine Krispy 
Kreme donuts, glazed and chocolate 
covered of course. These tasty morsels will 
be delivered to your table… Right now!

You will not only BE the life of the party, 
but you will also BRING life to the party by 
delivering much needed sustenance to 
your crew! After all, we are only halfway 
through this auction, and we have a lot 
of work to do to fund the fight against 
cancer.

Paddles up folks and may the hungriest 
bidder win!

Donated by Littler
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LOT 136 
A NEW YORK  
STATE OF MIND

This lot includes: 

• Dinner for 8 in NYC at 
Marea, hosted by Jamie 
Pollack 

• Featured wines listed in 
description

• Round-trip airfare 
provided by NetJets

JAMIE POLLACK 

ACKER 

NETJETS
 
Welcome to the Nashville Wine Auction family NetJets!  
We’re grateful for your support. What a pleasure it is 
to partner with Jamie at Acker. We appreciate your 
knowledge and help.  

Close your eyes and imagine this: you 
hop on a private plane with seven of your 
favorite friends and jet off to the city that 
never sleeps. Dressed to the nines, you 
arrive at Marea where the authentic, bracing 
flavors of coastal Italy meet the style and 
swagger of New York to form a new kind of 
gusto. Marea charts the tide for restaurant 
culture, with exquisite food and unmatched 
service that set the stage for an experience 
like no other. 

You’re joined by the Global Managing 
Director of Business Development and 
Sales at Acker, Jamie Pollack and Niccolo 
Maltinti, U.S. Commercial Director and 
Brand Ambassador. Marchesi Antinori wine 
flows abundantly, and with each course, 
you become more and more content. 
With a smile on your face and a soul full of 
merriment, you board your sweet ride home 
and cozy up in your own bed, falling asleep 
to the memories of a magnificent NYC 
evening. 
 
Ok now open your eyes and kindly ask your 
neighbor to pinch you. You’re not dreaming! 
Your group of eight is in for a whirlwind kind 
of wine dinner that’s sure to be one for the 
ages!
 
NetJets, the world leader in private aviation, 
will provide you with a round-trip flight 
on a Challenger 350, Jamie will join you at 
Marea, and there will be wine. Lots of wine. 
We adore our Nashville culinary scene, but 
sometimes, it’s good to go to the fine dining 
capital of the U.S. and live it up for a night! 
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Featured wines from the Acker Cellar include: 

• Salon Cuvée ‘S’ Le Mesnil Blanc de Blancs Brut 2007

• Domaine Francois Raveneau Les Clos Chablis Grand Cru 2017

• Marchesi Antinori Tignanello Toscana IGT 1978

• Marchesi Antinori Tignanello Toscana IGT 1996

• Marchesi Antinori Tignanello Toscana IGT 2010

• Marchesi Antinori Solaia Toscana IGT 1985

• Marchesi Antinori Solaia Toscana IGT 1987

• Marchesi Antinori Solaia Toscana IGT  2009

• Marchesi Antinori Solaia Toscana IGT  2010 

• Château d’Yquem 1990

 
The winner of this lot will surely be the envy of everyone in the room 
tonight! 

Donated by Jamie Pollack, Acker, NetJets

LOT 136 – CONTINUED 

A NEW YORK STATE OF MIND



99  |    Live Auction

LOT 137 
DO WE HAVE A 
CASE FOR YOU!
BLACK BY BLACK

Bottle Details
• Black by Black (12 bottles)

• Choose from: 2012, 2013, 
2014, 2015, 2016 

• (Make selection at Pick Up. 
First come, first served.)

Multisale 
• $1,000 per case

 

TOM BLACK
 
We have the utmost appreciation for Tom Black and 
the immeasurable amount of wine that you have 
generously donated to Nashville Wine Auction.  
A sincere thank you to you. 

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

Black by Black is inspired by our good friend 
and patron, Tom Black, and the late 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 would select only the finest grapes from 
his 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 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 138 
DINNER IN  
THE RED ZONE

This dinner lot  includes:

• Dinner for 8 on mutually 
agreeable date at Eddie 
V’s with special guests 
 

Dinner wines include: 

• Krug Grande Cuvée 
166eme Edition Brut 
Champagne (1.5L)

• Aubert Wines Larry 
Hyde & Sons Vineyard 
Chardonnay 2014 (1.5L)

• Beaux Freres ‘The Beaux 
Freres Vineyard’ Pinot 
Noir 2008 (1.5L)

• Kosta Browne Santa Lucia 
Highlands Pinot Noir 
2017 (1.5L)

• Harlan Estate 2014 (1.5L)

• Château Léoville Las 
Cases 2000 (1.5L)

• Penfolds Grange Bin 95 
2005 (1.5L)

• Château d’Yquem 1990

AJ BROWN 

JEFFERY SIMMONS JR. 

PAM & STEVE TAYLOR 

EDDIE V’S PRIME SEAFOOD 

MERCEDES-BENZ OF MUSIC CITY
 
Wow! Thank you to superstar Titans, AJ Brown and 
Jeffery Simmons Jr. for sharing your time with us and 
helping us raise important funds for cancer research, 
patient treatment and caregiver support! Pam and 
Steve, we say thank you again for your exquisite 
wines.

Calling all Nashville football fans, now’s the 
time to Titan Up and raise your paddle for 
this very special dinner! 
 
Mercedes-Benz of Music City is bringing 
together their friends from the gridiron to 
host this dinner just so your group of eight 
can head to Eddie V’s for Dinner in the Red 
Zone! And just who are these friends? Titans 
wide receiver AJ Brown and defensive tackle 
Jeffery Simmons Jr.! These superstar athletes 
are as talented as they are excited to join 
you for an evening of amazing food and 
incredible wines. 
 
Oh, and speaking of the wines, drink in 
these six magnums from Champagne to 
Sonoma to Napa to Bordeaux to Australia, 
with a bottle of Yquem to finish! The wines 
are generously provided by Pam & Steve 
Taylor who will join in the celebration.
 
Raise your paddle like you’re leaping for a 
game winning Hail Mary! And you needn’t 
worry, there will not be any flags for 
excessive celebration after you win!

Donated by Mercedes-Benz of Music City, AJ Brown, 

Jeffery Simmons Jr., Pam & Steve Taylor, Eddie V’s 

Prime Seafood
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LOT 139 
ESCAPE TO 
CASTILLO DEL MAR, 
A PRIVATE  
ULTRA-LUXURY 
VILLA IN MEXICO

This luxury villa stay for  
up to 12 guests includes:

• 7-Night Stay (Saturday to 
Saturday) for at Castillo 
del Mar in Manzanillo, 
Mexico

• 4 King bedrooms,  
2 Queen bedrooms, all 
with en-suite bathrooms

• Access to services as 
listed in the description 
including driver, chef, 
cleaning service, and 
house manager

 

 

Channel your inner Robert Leach with 
Champagne wishes and caviar dreams as 
you experience the luxurious villa, Castillo 
del Mar in Manzanillo, Mexico. There is 
nothing more magical than gazing at 
the setting sun in the Pacific as you sip 
something special in your glass. Or floating 
in the pool beside your private Sea Castle 
while gazing out at the breathtaking ocean 
views. 

Located in a gated community, this 
10,000 square foot villa features four king 
bedrooms and two queen bedrooms with 
balconies. Each bedroom has an en suite 
bath, and there are two additional half 
baths. You’ll enjoy the private pool with 
waterfall that overlooks the ocean, or simply 
take the short walk down to the private 
beach. There are large living and dining 
rooms, patios and a bar near the pool. 

You will enjoy seven memorable days and 
nights of splendor while being pampered 
with the professional staff. At your service 
you’ll have a Personal Chef with a (6-page 
menu), private cleaning staff, personal 
chauffeur service, and a house manager 
to help set up a day deep sea fishing, 
snorkeling, jet skiing, or a sunset cruise.

Located a short 30-minute drive from the 
Manzanillo (ZLO) airport (with transfers 
included), you will be able to wash your 
cares away while you recharge and relax 
and just plain have fun in Manzanillo! The 
most amount of work this trip requires is 
holding your paddle in the air long enough 
to ensure the win!

Restrictions:  Lot winners have 2 years from time of 
purchase to book the villa. Subject to availability. 
Trip does not include airfare or rental car. Trip 
restrictions apply, see Trip Guidelines in the Auction 
Rules and Reference section of the catalog. 
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NASHVILLE WINE AUCTION BOARD OF DIRECTORS
 
Cheers to our MAGNANOMOUS Board of Directors for 
this FANTABULOUS Collection of 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 wine you are sure to 
adore, look no further than this collection. 
 
Get amazing bottles, high-end labels that 
could impress any collector, and wines 
perfect to share with loved ones. You’ll taste 
the Old and New World as this lot features 
wines from California and France, with one 
Italian superstar for good measure!
 
Bid high on this fun group and take home 
more than two cases of incredible bottles 
for your cellar. Find a new favorite and toast 
your good fortune!

France
• Château de Beaucastel Châteauneuf-du-

Pape Blanc Roussanne Vieilles Vignes 2012  

• Château Cos d’Estournel 2004

• Château Le Gay 2001 (1.5L)

• Château Phélan Ségur 2005  

• Château Pichon-Longueville au Baron de 
Pichon-Longueville 2000 

• Dom Perignon Brut 2010 

• Krug Grande Cuvée 162 eme Edition Brut 

• Vouette et Sorbée ‘Extrait’ Extra Brut 
Champagne 2008  

LOT 140 
BIG NAME  
BOTTLES FROM 
THE BOARD

This wine lot includes:

• 27 Bottles of wine, 
listed in the description
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California 
• Araujo Estate Eisele Vineyard Cabernet Sauvignon 2012 

• Burgess Cellars Reserve Cabernet Sauvignon 2016 

• Cardinale 2011 

• Caymus Vineyards Special Selection Cabernet Sauvignon 2015 

• Chimney Rock Cabernet Sauvignon 2018 (1.5L) 

• Corison Kronos Vineyard Cabernet Sauvignon 2017 

• Dana Estates Vaso Cabernet Sauvignon 2015 

• Dunn Vineyards Howell Mountain Cabernet Sauvignon 2007 (1.5L) 

• Flowers Moon Select Chardonnay 2017 

• Hall Wines Jack’s Masterpiece Cabernet Sauvignon 2009 

• Lail Vineyards J. Daniel Cuvée Cabernet Sauvignon 2016

• Matriarch by Bond 2003  

• Opus One 2007 

• Pahlmeyer Proprietary Red 2014 

• The Napa Valley Reserve Divine Red Blend 2015 

• The Napa Valley Reserve Red Blend 2017 

• The Napa Valley Reserve Red Blend 2017 

• William Cole Vineyards Cuvée Claire Cabernet Sauvignon 2008

Italy 
• Marchesi Antinori Tignanello Toscana IGT 2015

Donated by Amy Atkinson, Tom Baldwin, Loren Chumley, Eleanor Cobb, Jack Erter,  

Marjorie Feltus Hawkins, Brian Junghans, Tim Kirch, Carrie Lynn Kitko, Tiffany Kling,  

David Kretschmer, Debbie Laffey, Jim Lewis, Lisa Maki, Jenn McDonnell, Eric Osborne,  

Chris Otillio, Mark Peacock, Bill Piper, Jim Sloan, C.T. Stevens, Steve Taylor, Lynne Teckman, 

Rob Turner, Holly Whaley, Christie Wilson

LOT 140 – CONTINUED 

BIG NAME BOTTLES FROM THE BOARD
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LOT 141 
ANOTHER 
FLAWLESS 
100-POINT DINNER

Buy-A-Spot at this dinner 
on Saturday, June 11, 2022 
at The Thompson.

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.

PAMELA & ANTHONY CMELAK 

THOMPSON NASHVILLE
 
We are so grateful for the generosity of Pamela and 
Tony. Every year you give so much to making our 
auction extraordinary. Cheers to you both!

Following our tradition of perfectly paired 
100-Point Dinners, we proudly present the 
next installment in the series… Another 
Flawless 100-Point dinner. Featuring 
eighteen 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 22 estimable bottles in one 
evening. 
 
Super-generous hosts Pamela and Anthony 
Cmelak will join ten eager tasters at The 
Thompson on Saturday, June 11, 2022 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 top-rated bottles paired with 
amazing courses. Check out the labels 
below, and get ready to stand up, raise your 
paddle, and stay standing to gain access to 
a flawless night.

• Pol Roger Cuvée Sir Winston Churchill Brut 
Champagne 2008 (3 bottles)

• Ramey Rochioli Vineyard Chardonnay 
2018

• Marcassin ‘Marcassin Vineyard’  
Chardonnay 2012

• Aubert Wines Eastside Vineyard 
Chardonnay 2016

• M. Chapoutier Ermitage Blanc De L’Orée 
2009
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• E. Guigal Ermitage Ex-Voto Blanc 2015

• Paul Lato Cinematique Larner Vineyard Syrah 2016

• Alban Vineyards Reva Estate Syrah 2006

• Aubert Wines UV Vineyard Pinot Noir 2016

• Quilceda Creek Galitzine Vineyard Cabernet Sauvignon 2014

• Spottswoode Estate Cabernet Sauvignon 2015

• Casanova di Neri Tenuta Nuova Brunello di Montalcino DOCG 2006

• Ciacci Piccolomini d’Aragona Pianrosso Brunello di Montalcino DOCG 2015

• Domaine Rene Rostaing Côte-Rôtie Côte Blonde 2015

• Lapostolle Clos Apalta 2015

• Delas Frères Hermitage Les Bessards 2015

• Clos i Terrasses Clos Erasmus Priorat DOCa 2015

• Château Léoville Poyferré 2009

• Château Pontet-Canet 2010

• Château Rieussec 2001

• Markus Molitor Urziger Wurzgarten Riesling Beerenauslese 2017

• Château de Laubade Bas Armagnac Vintage 1967 

Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by Pamela & Anthony Cmelak

  

  

LOT 141– CONTINUED 

ANOTHER FLAWLESS 100-POINT DINNER
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CINDEE & MICHAEL GOLD 

JENNIFER & JOHN STEELE
 
Cindee & Michael and Jennifer & John never stop 
giving. Thank you for your continued support year 
after year.

If you joined us in 2015 for our Above the 
Fogline l’Eté du Vin, you may recall the 
star guest of honor: Chris Carpenter. He’s 
one of the greatest names in California 
winemaking, currently working for Lokoya, 
Cardinale, Mt. Brave, La Jota and Caladan, 
a Cab Franc-focused winery. Carpenter’s 
imprint in winemaking has become 
synonymous with A+ wines, he is a regular 
perfect scoring maestro. 
 
This lot features some of Carpenter’s 
masterpieces from the cellars of Cindee & 
Michael Gold and Jennifer & John Steele. 
These Mount Veeder Lokoya Cabs, from 
2005 and 2016, each received a coveted 
100-point score.
 
Since 1995, Lokoya has produced a 
Cabernet Sauvignon from a selection 
of blocks situated on the steep, sunny, 
mountainous terrain of four of Napa’s most 
famed mountain appellations: Mount 
Veeder, Howell Mountain, Spring Mountain 
and Diamond Mountain. The combination 
of these high elevation sites with the 
small, thick-skinned berries requires 
precise management and Chris Carpenter’s 
advanced winemaking skills to create the 
acclaimed wines. Lokoya’s Mount Veeder 
Cab is full of concentrated fruit, powerful 
tannins, and exceptional aging potential. 
Year after year, it impresses connoisseurs 
with its great acid, intensity of flavor, and a 
firm structure. 
 

LOT 142 
100-POINT LOKOYA

This wine lot includes:

• Lokoya Mount Veeder 
Cabernet Sauvignon 
2016 (3 bottles)

 » In Original Wooden Case

• Lokoya Mount Veeder 
Cabernet Sauvignon 
2005 (5L) 

 » Signed by  
Chris Carpenter
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Lokoya Mount Veeder Cabernet Sauvignon 2016 (3 bottles)
 » The 2016 Cabernet Sauvignon Mount Veeder is composed of 100% 

Cabernet Sauvignon. Deep garnet-purple colored, it leaps from the glass 
with gregarious crème de cassis, wild blueberries and black raspberries with 
nuances of black tea, violets, aniseed, truffles and new leather plus wafts 
of charcuterie and chargrill. Full-bodied, very firm and very tightly wound 
at this youthful stage, the palate is absolutely packed with black fruit and 
earthy layers, finishing with epic persistence. (100 WA) (10/2018) 

Lokoya Mount Veeder Cabernet Sauvignon 2005 (5L) 
 » It is almost becoming routine to give a three-digit score to Lokoya’s 

Cabernet Sauvignons from Mount Veeder. They just seem to hit every sweet 
spot on my palate, and the 2005 is a compelling effort. The prodigious 
2005 Cabernet Sauvignon Mount Veeder is still a baby at age ten. Inky 
purple, the wine exhibits notes of graphite, roast meat, forest floor, crème 
de cassis and blackberry liqueur with touches of asphalt and charcoal. It 
is full-bodied, ripe and extraordinarily pure and intense, with wonderfully 
sweet, integrated tannin and wood. This wine, ideally, needs another 5-6 
years cellaring, since it’s still so young. It will last 30 years and should turn 
out to be one of the most compelling superstars of this underrated but very 
impressive vintage. (100 RP) (6/2015)    

Donated by Cindee & Michael Gold, Jennifer & John Steele

LOT 142– CONTINUED 

100-POINT LOKOYA
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LOT 143 
52 BOTTLES 
TO CELEBRATE 
ITALIAN 
WINEMAKING  
ALL YEAR LONG!

This wine lot includes:

• 52 Bottles of Italian wine, 
listed in the description

 

NASHVILLE’S ITALIAN WINE LOVERS
 
Lori Guardino we salute you for your efforts in 
rounding up 52 bottles of excellent Italian wine. And, 
we also salute this generous wine community for 
getting behind the vision of this very fun auction lot. 

The Italians know a thing or two about 
celebrating good food and good wine. 
Everything vibes in seamless conviviality 
and passion for gastronomical delight. 
And tonight, we get to celebrate Italian 
winemaking! Don’t you wish you could 
celebrate Italian wine all year long? We’ve 
put together a fantastic lot of 52 bottles 
(one for every week in the year) of ready-to-
drink Italian vino. You’re welcome. 
 
From famed producers like Gaja and Dal 
Forno to hidden gems like Scarpa Tettineive 
and Ada Nada, this lot is ideal for those who 
enjoy popping open a bottle to celebrate 
the successes of Italian winemaking on a 
Tuesday! Or a Thursday! Or really any day, 
the scheduling is up to you. 
 
Check out the list below, and get ready to 
exclaim, “Cin Cin!” tonight and all year long!
 

• Elena Fucci Aglianico del Vulture Titolo 
2010 (1.5L)

• Ada Nada Barbaresco Vigneto Cichin 
Barbaresco DOCG 2004

• Agricola Punica ‘Barrua’ Isola dei Nuraghi 
IGT 2006

• Allegrini Palazzo della Torre Veronese IGT 
2008

• Azienda Agricola Taurino Patriglione 1994

• Bastianich ‘Calabrone’ Colli Orientali del 
Friuli 2009

• Belpoggio Brunello di Montalcino DOCG 
2015

• Casa Emma Chianti Classico Gran 
Selezione DOCG 2012
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• Casa Vinicola Abbazia Dolcetto d’Alba 2015

• Castello Banfi Brunello di Montalcino DOCG 2001

• Castello Banfi Excelsus Sant’Antimo 2001

• Castello Banfi Poggio alle Mura Brunello di Montalcino DOCG 2004

• Castello del Terriccio ‘Tassinaia’ Toscana IGT 1998

• Castello di Ama ‘Castello di Ama’ Chianti Classico Riserva DOCG 2009

• Castello di Ama Vin Santo del Chianti Classico 2007 (375ml)

• Ciacci Piccolomini d’Aragona Brunello di Montalcino DOCG 2010

• Dal Forno Romano Vigneto Monte Lodoletta Valpolicella Superiore 2010

• Dal Forno Romano Vigneto Monte Lodoletta Valpolicella Superiore 2012

• D’Isanto & D’Isanto ‘I Balzini’ Black Label Colli della Toscana Centrale IGT 
2013

• Fattoria Casa di Terra ‘Moreccio’ Bolgheri 2012

• Fattoria del Teso Anfidiamante Rosso Toscana IGT 2015

• Felsina Berardenga Rancia Chianti Classico Riserva DOCG 2004

• Feudi di San Gregorio Serpico Rosso Irpinia 2001

• Francesco Rinaldi & Figli Cannubi Barolo DOCG 2014

• Francesco Rinaldi & Figli Cannubi Barolo DOCG 2015

• Fuligni Brunello di Montalcino DOCG 2004

• Gaja Ca’Marcanda Magari Toscana IGT 2015

• Gaja Ca’Marcanda Promis Toscana IGT 2011

• Gaja Dagromis Barolo DOCG 2008

• Gigi Rosso Arione Riserva dell’Ulivo Barolo DOCG 2011

• Gigi Rosso Riserva Castelletto Barolo DOCG 2007

• Gravner Ribolla Venezia Giulia IGT 2008

• Il Poggione Brunello di Montalcino DOCG 2015

• Le Macchiole ‘Scrio’ Toscana IGT 2009

• Marchesi Antinori Castello della Sala ‘Cervaro della Sala’ Umbria IGT 2018

• Marchesi Antinori La Braccesca Santa Pia Riserva Vino Nobile di 
Montepulciano DOCG 2006

• Marchesi Antinori Pian delle Vigne Brunello di Montalcino DOCG 2014

• Marchesi Antinori Tenuta Guado al Tasso ‘Scalabrone’ Rosato di Bolgheri 
2018

• Massolino Barolo DOCG 2016

• Montepeloso A Quo Toscana IGT 2010

• Podere Grattamacco Bolgheri Superiore 2012

LOT 143– CONTINUED 

52 BOTTLES TO CELEBRATE ITALIAN WINEMAKING ALL YEAR LONG!
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• Podere Rocche dei Manzoni Vigna Cappella di Santo Stefano Barolo DOCG 
2000

• Rivetto ‘Barolo del Comune di Serralunga d’Alba’ Barolo DOCG 2006

• San Polino Helichrysum Brunello di Montalcino DOCG 2016

• Scarpa Tettineive Barbaresco DOCG 2008

• Tenuta Argentiera ‘Argentiera’ Bolgheri Superiore 2015

• Tenuta di Arceno ‘Strada al Sasso’ Chianti Classico Riserva DOCG 2015

• Tenuta Prima Pietra Toscana IGT 2015

• Tenuta San Guido ‘Guidalberto’ Toscana IGT 2012

• Tenuta Sette Ponti Oreno Toscana IGT 2001

• Tenuta Sette Ponti Oreno Toscana IGT 2016

• Tenute Croce di Mezzo Brunello di Montalcino DOCG 2010

• Tenute Loacker Corte Pavone Brunello di Montalcino DOCG 2006

• Zenato Amarone della Valpolicella Classico DOCG 2007

 

Donated by Amy & Brannan Atkinson, Stephanie & Tom Baldwin, Gus Bellos,  

Barbara Browning & Dave Kazmerowski, Melanie & Robert Cansler, Chase Cole,  

Loren Chumley & Scott Peterson, Elizabeth & Bryan Bleecker, Eleanor & Peter Cobb,  

Marjorie & David Hawkins, Jodie & Mark Gillman, Cindee & Micheal Gold, Marc Goldstone, 

Lori & Tom Guardino, Tracey Jordan, Carrie Lynn Kitko & Matt Leavitt, Virginia & Stan Kweller, 

Karin & Irv Lingo, Lisa Maki & David Osborn, Jenn McDonnell, Nancy & Mark Peacock,  

Sharon & Bill Piper, Sally Ramsey, Pam & Steve Taylor, Lynne & Dave Teckman, Shawn Thomas, 

Holly & Mark Whaley

LOT 143– CONTINUED 

52 BOTTLES TO CELEBRATE ITALIAN WINEMAKING ALL YEAR LONG!
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NORTH BERKELEY IMPORTS 

BILLY WEISS 

LOREN CHUMLEY & SCOTT PETERSON 

CHEF JOE TOWNSEND
 
What a pleasure to renew our connection to Billy 
Weiss and North Berkeley Imports. Thank you Micaela 
Tuttle for making it happen. Loren and Scott and Chef 
Joe Townsend, your hospitality and culinary talents 
are appreciated and admired. Thank you. 

Many wine lovers will tell you about “the” 
moment, where a casual interest in wine 
turned into an all-consuming passion. 
Perhaps it happened during a trip to France, 
at a small restaurant where the local wine 
was a revelation; perhaps it was a shared 
bottle with a character so profound it 
turned upside-down everything you 
thought you knew about the transformation 
of grape into wine.

North Berkeley Imports is the maker of 
moments. They are that crucial connection 
between the talented growers who toil the 
soil and the passionate individuals who 
applaud and respect their toil. In substance, 
they procure expressive, authentic wines 
and shepherd them to market; in spirit, they 
unite passions and palates across cultures 
and oceans. It just may be the best job in 
the world.

This exquisite affair is happening at the 
beautiful home of Loren Chumley and Scott 
Peterson on Saturday, April 1, 2022.
Joining in the party (and bringing the 
Burgundy) is Billy Weiss from North Berkeley 
Imports. For more than three decades 
Billy has been a steadfast presence in fine 
wine retail and European wine imports. He 
expanded North Berkeley’s import portfolio 
to include select French producers and 
grower Champagnes, as well as fine Italian 
wines from leading wine regions. 

LOT 144 
ENJOY AN 
EVENING WITH 
BILLY WEISS AND 
THE EXPRESSIVE 
AND AUTHENTIC 
WINES OF NORTH 
BERKELEY 
IMPORTS

Event Details
• Friday, April 1, 2022

• At the home of  
Loren Chumley &  
Scott Peterson

Multisale 
• $1,500 per spot

• No shared pours

Please note:  You can 
also buy this lot through 
Mobile Bidding in the Silent 
Auction, Lot 233. 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 early in the Silent 
Auction.
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LOT 144 – CONTINUED 

ENJOY AN EVENING WITH BILLY WEISS AND THE  

EXPRESSIVE AND AUTHENTIC WINES OF NORTH BERKELEY IMPORTS

Billy’s guiding philosophy has remained constant over the years: the 
company’s grower-partners (more than 100 dynamic, talented growers from 
France and Italy) are the foundation of North Berkeley’s success. Billy divides 
his time between Memphis, Tennessee where he lives with his wife, Jean, 
and Europe, visiting producers personally in France and Italy. It’s going to be 
one extraordinary lineup!
 
Yet another favorite Chef of the Nashville Wine Auction, Joe Townsend, will 
create the pairings for this delectable meal. You’ve recently experienced 
Joe’s talents at 360 Bistro and Pairings 2020.
 
The stars have aligned for this night, and only 20 Burgundy lovers will get 
to attend. At just $1,500 per spot, this dinner won’t last long! This is your 
opportunity to experience the passion of Burgundian wine, don’t let it pass 
you by!

Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by North Berkeley Imports, Billy Weiss, Loren Chumley & Scott Peterson,  

Chef Joe Townsend
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ITALIAN WINE MERCHANTS   
 
For many years, we have enjoyed the support 
of Italian Wine Merchants. Thank you for your 
generosity. We love you!

Americans have long had a love affair 
with Italy, but even those with the most 
sophisticated palates—who have become 
adept at decoding labels of New World 
wines and who are well-versed in the cru 
systems of Bordeaux and Burgundy—have 
been daunted by Italy’s extraordinary array 
of regions, varietals, and producers. Italy 
boasts 900 indigenous varietals and no 
other wine-producing country in the world 
offers a wider or more varied selection of 
wines, winemaking styles, and diversity of 
terroir. 

The pioneering boutique wine merchant, 
Italian Wine Merchants, invites you to 
celebrate Barolo, the “Wine of Kings, the 
King of Wines,” the longevity of Brunello and 
the pioneering efforts of the Super Tuscans 
through An Intimate Wine Dinner with Italy 
vs France in the Vintage Room at Italian 
Wine Merchants. This themed tasting and 
five course wine dinner prepared by IWM’s 
Private Chef Linn Johansen and President 
Christopher Deas, helps illuminate the 
mystique behind Italy’s legendary wines, 
Barolo, Brunello and Super Tuscans and 
their celebrated regional pairings: from veal 
cheek risotto to bistecca alla Fiorentina. But 
wait… There’s more! These Italian icons will 
be lined up against the best that France 
has to offer from Bordeaux, Burgundy, the 
Rhône Valley, and beyond.

LOT 145 
ITALY TAKES ON 
FRANCE IN A 
PRIVATE WINE 
DINNER FOR 8  
AT ITALIAN WINE 
MERCHANTS  
IN NEW YORK CITY

This dinner lot in New York 
City includes:

• Wine tasting for 8 with 
Guest Educator and 
Italian Wine Merchants 
President, Chris Deas

• 5-Course dinner prepared 
by IWM’s Private Chef 
Linn Johansen

• IWM’s proprietary 
producer and tasting 
notes
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Guests will experience historic crus of Barolo and Burgundy, the benchmark 
vintages from Pauillac and Bolgheri, along with the terroir and stylistic range 
of Sangiovese and Syrah. Highlights will include selections from iconic 
producers such as: Antinori Solaia, Ducru Beaucaillou, GAJA Barbaresco, 
Domaine Bruno Clair Clos-Saint-Jacques, Poggio di Sotto Brunello, Rostaing 
Côte-Rôtie, Quintarelli Amarone della Valpolicella, Château d’ Yquem 
Sauternes, and much more.

All wines will be paired with authentic regional foods and assorted Italian 
antipasti. This special evening is presented by an IWM Sommelier and 
educator, Christopher Deas, in IWM’s Vintage Tasting Room, New York’s 
premier cellar room. Please note, the IWM Vintage Room is an authentic 
cellar designed to store wines at the proper temperature of 54 degrees, so 
guests should dress accordingly.

Grab your friends, pack a sweater, and head to Italian Wine Merchants in 
New York City for this amazing opportunity! 

Restrictions:  To be scheduled on a mutually agreeable date before October 31, 2022, 
subject to availability and some blackout dates apply. 

Donated by Italian Wine Merchants

LOT 145 – CONTINUED 

ITALY TAKES ON FRANCE IN A PRIVATE WINE DINNER FOR 8  

AT ITALIAN WINE MERCHANTS IN NEW YORK CITY
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SAMANTHA RUDD 

RUDD ESTATE
 
What a pleasure to have this big beautiful bottle of 
Rudd from Samantha Rudd. We are grateful for your 
donation. 

Rudd Estate: where brilliant stewards 
of impeccable terroir craft exceptional 
Cabernet and Sauvignon Blanc. And they 
do everything they can to make sure that 
terroir is used to its fullest potential. The 
vineyards are located on the eastern side 
of the Oakville appellation (the heart of 
some of Napa’s most premium Cabernet 
Sauvignon) and composed of reddish 
iron rich and remarkably rocky soils. 
While a number of Napa Valley’s most 
premium wineries grow vineyards on these 
surrounding soils, Rudd Estate is perhaps 
the most iconic properties for this soil type 
due to the visibility of its vineyards directly 
next to the Silverado Trail. Their vineyards 
are farmed organically by their in-house 
vineyard management team (David Abreu 
originally planted and managed the 
vineyard). During certain months sheep 
are allowed to roam through parts of 
the vineyard, grazing the cover crop. The 
winemaking team at Rudd views its process 
as a craft: they’ve even named their winery 
“The Toolbox” to showcase their philosophy. 
 
When a winery crafts its product with such 
refined precision, you know you want to 
drink at least one bottle. And what could 
be better than that? Maybe 12… in one big 
9-Liter bottle? This lot brings on the grand-
daddy Salmanazar of Rudd Estate 2010. 
What could be better than that? How about 
a private visit to the estate for four guests? 
Your next trip to Napa just got so cool.
 

LOT 146 
THE RUDD 
TOOLBOX AND 
SALMANAZAR

This wine lot includes:
 
• 9L of Rudd Estate Red 

2010

• Private visit to Rudd 
Oakville Estate for 4 
guests
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Samantha Rudd invites you to join her at the Estate to explore the 
biodynamically farmed Vineyards, the workshop, and the estate gardens. 
You’ll then experience an exclusive tasting by the lake. You and your group 
will marvel at the diversity of vegetation and creative landscaping. You 
might easily forget they are in the heart of the Napa Valley with time spent 
among this oasis.
 
Let the bidding war commence! 
 
Donated by Samantha Rudd, Rudd Estate

LOT 146 – CONTINUED 

THE RUDD TOOLBOX AND SALMANAZAR
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LOT 147 
PARTY WITH 
A 1999…  
THREE MAGS  
OF 1999 LATOUR

This wine lot includes:
 
• Château Latour 1999 

(1.5L) (3 bottles)

 

KIMBERLY & JIM LEWIS
 
Kimberly and Jim, thank you again for these lovely 
Latour large formats. They will go a very long way to 
help those in our community struggling with cancer. 

What a fête you can have with this 
legendary first growth Grand Cru Bordeaux! 
Château Latour has the reputation of one 
of the world’s most prestigious red wines. 
For over three centuries, its standing is 
unparalleled among sophisticated wine 
lovers.
 
The grand vin Château Latour is typically 
a blend of 75% Cabernet Sauvignon, 20% 
Merlot, with the remainder Petit Verdot and 
Cabernet Franc. Latour makes legendary 
wines in the best vintages and turns out 
exceptional wines in vintages that are 
deemed to have been off years for the 
region. This is thanks to the vineyard’s 
extraordinary terroir and climate, with 
the proximity of the vines to the nearby 
estuary meaning that they benefit from its 
temperature-moderating effects, which in 
extremely cold and extremely hot years has 
proved to be a lifeline for the vines.

James Suckling describes these wines as, 
“Powerful, sturdy and rich…very elegant 
with ultrafine tannins and long, long finish. 
They move you emotionally with each 
sip, giving you the same complex physical 
and emotional sensations that listening to 
beautiful music or gazing at a magnificent 
painting does.”

Any night you break out a magnum of 
Latour will be long remembered by your 
guests. Your opportunity to “Party with a 
1999” is magnified three times by this lot! 
Cheers to your outstanding hospitality and 
being fun at parties.

Donated by Kimberly & Jim Lewis
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HUSK NASHVILLE 

PAMELA & ANTHONY CMELAK
 
Once again we tip our hat to Pamela and Tony for 
offering these exquisite M. Chapoutier wines for this 
very special dinner. What fun. 

If you’re a Rhône fanatic, a granite and  
clay soil-obsessed, minerality-seeking 
terroir-o-phile, you may want to pay 
attention to this dinner. Mark your calendar 
for February 5, 2022, for a Chapoutier dinner 
at Husk Nashville, hosted by Pamela and 
Anthony Cmelak! Ben Norton, Executive 
Chef at Husk, will create a pairing menu 
that will enhance the evening’s incredible 
gastronomic delight.
 
When Michel Chapoutier took over his 
grandfather’s estate in 1990 at age 26, he all 
but transformed the winery into the most 
recognizable and highly regarded producers 
in Rhône. A crusader in biodynamic 
winemaking coupled with an obsession 
with terroir, Michel Chapoutier has garnered 
respect and adoration worldwide through 
his unbridled commitment to quality. In 
2019, M. Chapoutier was voted #5 in the 
world and ranks as the #1 French brand by 
the World’s Most Admired Wine Brands.
 
Ten lucky Buy-A-Spot bidders will have 
the chance to taste through much of M. 
Chapoutier’s diverse yet terroir-centric 
portfolio. His incredibly delicate white 
wines, including Ermitage de l’Orée Blanc, 
highlight how phenolics in the low acidity 
Marsanne varietal can increase ageability 
and demonstrate the soil’s minerality. The 
highly acclaimed Bila-Haut, hailing from 
the best part of the Languedoc, the Côtes 
du Roussillon, and its Occultum Lapidem 
cuvée continues to attract critics and Rhône 
aficionados with its expressive and balanced 
style. 

LOT 148 
CHAPOUTIER, 
HUSK, AND YOU

Buy-A-Spot at this dinner 
taking place on February 5, 
2022 at Husk Nashville.

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 148 – CONTINUED 

CHAPOUTIER, HUSK, AND YOU

Northern Rhône favorites from Saint-Joseph, Hermitage (or Ermitage if you 
want to get all old school with it), Crozes-Ermitage, and the steep-sloped 
Côte Rôtie are all on the menu, including the infamous Ermitage Le Méal. 
The dinner will finish with M. Chapoutier’s exceptional Banyuls, a Grenache-
based fortified wine that is the perfect conclusion to an incredible dinner. 
 
In proper Chapoutier fashion, we’ll begin the evening with Champagne 
(Michel claims to consume two bottles daily just by himself ). Vintage Piper 
Heidsick Brut and Michel Gonet Blanc de Blancs. 
 
Raise your paddle and click your heels together three times, saying “there’s 
no place like Rhône!”

Reception
• Piper-Heidsieck Brut Vintage Champagne 2012

• Michel Gonet Blanc de Blancs Grand Cru Mesnil Sur Oger Brut Millesime 
2011 

First Course
• M. Chapoutier Ermitage de l’Orée Blanc 2012

• M. Chapoutier Saint-Joseph ‘Les Granits’ 2012

• M. Chapoutier Condrieu Invitare 2015

Second Course
• M. Chapoutier Domaine de Bila-Haut Côtes du Roussillon Villages 

‘Occultum Lapidem’ 2010

• M. Chapoutier Domaine de Bila-Haut Côtes du Roussillon Villages 
‘Occultum Lapidem’ 2011

• M. Chapoutier Domaine de Bila-Haut Côtes du Roussillon Villages 
‘Occultum Lapidem’ 2016

Third Course
• M. Chapoutier Saint-Joseph ‘Les Granits’ 2005

• M. Chapoutier Saint-Joseph ‘Les Granits’ 2010

• M. Chapoutier Saint-Joseph ‘Les Granits’ 2015
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Fourth Course
• M. Chapoutier Châteauneuf-du-Pape Croix de Bois Rouge 2010

• M. Chapoutier Châteauneuf-du-Pape Barbe Rac 2012

• M. Chapoutier Châteauneuf-du-Pape Barbe Rac 2014

Fifth Course
• M. Chapoutier Hermitage Monier de la Sizeranne 2005

• M. Chapoutier Côte Rotie Les Becasses 2010

• M. Chapoutier Crozes-Ermitage Les Varonniers 2011

• M. Chapoutier Crozes-Ermitage Les Varonniers 2016

• M. Chapoutier Ermitage Le Meal 2011

Dessert
• M. Chapoutier Banyuls 2017 

Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by Pamela & Anthony Cmelak, Husk Nashville

LOT 148 – CONTINUED 

CHAPOUTIER, HUSK, AND YOU
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LOT 149 
AN UNBELIZEABLE 
TRIP FOR TWO! 
5-NIGHT ALL-
INCLUSIVE STAY IN 
A JUNGLE SUITE AT 
COPAL TREE LODGE

This trip for 2 includes:

• 5-Night all-inclusive stay 
for one couple in Belize at 
the  Jungle Suite at Copal 
Tree Lodge

• Transfers from Punta 
Gorda airstrip 

 

 
 

This lot is for anyone who dreams of living 
like Tarzan… but make it boujee. This 
five-night, all-inclusive Jungle Suite at the 
Copal Tree Lodge in Belize will send you 
on an amazing adventure accompanied 
by luxury accommodations (and culinary 
wonders). Immerse yourself into the culture 
and cuisine of Belize through a unique 
experience that’s, shall we say, unBelizeable!
 
As one of National Geographic’s Unique 
Lodges of the World, Copal Tree Lodge 
is a luxury eco-lodge and 3,000-acre 
sustainable farm surrounded by 22,000 
acres of rainforest preserve within the 
Maya Mountains of Punta Gorda, the 
southern-most part of Belize. Copal Tree 
Lodge is the ideal destination to disconnect 
and recharge, surrounded by nature - in 
harmony with sustainable living and 
indulging in luxurious amenities. The 
Jungle Suite at Copal Tree Lodge set in the 
verdant hills above the Caribbean coast of 
southern Belize, offering the best in local 
food and culture, active adventures, wildlife 
viewing, saltwater fly fishing, and world-
class hospitality. A full-service resort with 
two swimming pools, spa, farm-to-table 
restaurant, on-site rum distillery, organic 
coffee and sugar farms, and more. Each 
of the 17 suites have breathtaking jungle 
views. For the fitness nuts, you’ll have 
exclusive use of the gym, kayaks, mountain 
bikes, and hiking trails! You’ll even be 
provided with roundtrip road transfer from 
Punta Gorda airstrip. Winspire Booking & 
Concierge Service will handle all the details, 
from start to finish! 
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With every detail taken care of, all you’ll need to do is to choose what 
adventure each of the five days will hold! After a year of exploring your 
kitchen and sofa, here’s your chance to really explore the world! Adventure 
seekers, raise your paddles now! 

Restrictions: Travel must be completed within two years from the date of purchase. 
Reservations are subject to availability and must be booked a minimum of 60 days 
prior to travel. International and commuter airfare, additional excursions, SCUBA diving, 
fishing, and premium alcohol are not included. Certificates cannot be replaced if lost. This 
purchase is non-refundable and cannot be resold. Trip does not include airfare or rental 
car. Trip restrictions apply, see Trip Guidelines in the Auction Rules and Reference section 
of the catalog. 

LOT 149 – CONTINUED 

AN UNBELIZEABLE TRIP FOR TWO!  

5-NIGHT ALL-INCLUSIVE STAY IN A JUNGLE SUITE AT COPAL TREE LODGE



123  |    Live Auction

LOT 150 
STRAIGHT TO 
THE SOURCE, 
PERSONAL 
BLENDING  
SESSION WITH  
D.R. STEPHENS 
ESTATE

This lot includes:

• Personalized blending 
session of D.R. Stephens 
Cabernet Sauvignon for 
up to 6 guests 

• Lunch at the winery 

• Each couple will receive a 
magnum of their custom 
wine upon release

 

D.R. STEPHENS ESTATE
 
Welcome to Nashville Justin Stephens. And, welcome 
home David Robbins. You’re a citizen of Nashville by 
now right? We love you both and your wine too. Thank 
you for years and years of support of the Nashville 
Wine Auction. 

Have you ever wanted to know how a 
winemaker determines a wine’s ideal 
blend? How do they always seem to get 
it just right? Well, we’ve got the perfect 
opportunity to get you a seat at the 
blending table with the D.R. Stephens 
Estate winemaking team. You and five 
friends will get to sit with Proprietor Justin 
Stephens and Director of Hospitality David 
Robbins (aka Big Cheese) to blend your 
own custom Cabernet Sauvignon. Your 
time on the property will include a lunch, 
and your personalized blending session will 
culminate in a magnum representing your 
hard work (once it is released in 2024). 
 
If you’re not already obsessed with D.R. 
Stephens Estate like we are, here’s a little 
about them. Located in the hills of Howell 
Mountain, the estate is owned and operated 
by Don R. Stephens and his son, Justin. 
During Don’s time in law school in the 
Bay Area, he and some partners started 
a steakhouse restaurant in San Francisco 
where he gained appreciation for fine wine 
and especially for how Cab pairs with steak. 
And the rest is history!
 
Good luck getting on their exclusive wine 
list (it’s been full for years). If you want to 
get your hands on some D.R. Stephens, 
you’ll have to visit some of the world’s finest 
restaurants... OR you can bid on this lot and 
learn from the masters!
 
This unique opportunity isn’t available to 
anyone else, so that’s your cue to raise your 
paddle and raise it high! 

Donated by D.R. Stephens Estate 
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AMY & FRANK GARRISON
 
Amy and Frank, once again we say a very sincere 
thank you for your over-the-top wine donations. 

Ah Beychevelle, what a beauty. Quite 
literally, in fact. Those who are lucky enough 
to visit the estate with its classic architecture 
and stunning gardens understand why 
it’s often called the Versailles of Bordeaux. 
When the Duke of Epernon owned the 
estate in the 1600s, all the ships sailing past 
the estate were ordered to lower their sails 
as a sign of respect. “Beychevelle” when 
translated from the dialect of the times, 
which was Baisse Voile, means “lower the 
sails.” This is the inspiration for the Château’s 
name and label design and is honored with 
the statue of the boat in the garden, at the 
rear of the estate.

The 2000 Beychevelle has, not surprisingly, 
reflected the beauty and prestige of its 
illustrious estate. Wine Enthusiast notes, “If 
any wine could be described as beautiful, 
then Beychevelle is beautiful. Its flavors of 
licorice and blackcurrant are smooth and 
opulent, well proportioned. The texture is 
rich, ripe and generous.” (RV 92). 

Out of large format, their beauty is sure to 
be well preserved. Bid on this lot to take 
home three double magnums of beautiful 
Beychevelle!
 
Donated by Amy & Frank Garrison

LOT 151 
THE BEAUTY OF 
BEYCHEVELLE

This wine lot includes:

• Château Beychevelle 
2000 (3L) (3 bottles)    



125  |    Live Auction

 

SUSAN & BILL JOY
 
Susan and Bill, thank you for sharing this stupendous 
collection of art that comes with delicious 
Champagne Taittinger. We’re grateful for your great 
taste!

Taittinger is an artist when it comes to 
crafting phenomenal Champagne. Long a 
patron of the arts, with a passionate interest 
in the modern schools of painting and 
sculpture, Claude Taittinger perceived a 
natural alliance between the creation of the 
artist and the art of the great winemaker. 
Thus, in 1983, Champagne Taittinger 
introduced the first of its revolutionary 
Collection Series, uniting art and 
Champagne in the design of a special bottle 
with a laser-sealed sheath that visually 
expresses the artist’s concept of the magic 
of Champagne. Featuring the work of artists 
such as the French surrealist André Masson, 
French-Hungarian grandfather and leader 
of the Op Art movement Victor Varsely, 
American pop artist Roy Lichtenstein, 
and 20th-century Japanese avant-garde 
Japanese painter Toshimitsu Imaï, just to 
name a few. 
 
The Taittinger Collection Series bottles 
are released only in great vintages, from 
a selection of the year’s finest cuvées. The 
wines are made from Chardonnay mainly 
from the Grands Crus of the Côte des Blancs, 
and Pinot Noir from Montagne de Reims 
and Vallée de la Marne vineyards. These 
editions, produced in limited quantities, 
are no longer available directly through 
Taittinger and are very hard to come by. 
Lucky for you, winner of this lot, we’ve 
got nine different vintages of the famed 
Taittinger Artist Collection, including the 
first ever 1978 vintage (released in 1983). 
 

LOT 152 
ART ON  
THE OUTSIDE,  
ART ON  
THE INSIDE 

This wine lot includes:

• 9 Bottles of  Taittinger 
Artist Series Champagne
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Wine is an art form, but it’s fleeting. The best part about this lot is that once 
the Champagne has been experienced, you’re left with a beautiful piece 
of artwork on the bottle! Bid now on these bottles filled with art from the 
inside out. 
 
• Taittinger Collection Champagne 1978 - Victor Vasarely  

• Taittinger Collection Champagne 1981 - Arman

• Taittinger Collection Champagne 1982 - André Masson

• Taittinger Collection Champagne 1983 - Vieira da Silva

• Taittinger Collection Champagne 1985 - Roy Lichtenstein

• Taittinger Collection Champagne 1986 - Hans Hartung

• Taittinger Collection Champagne 1988 - Toshimitsu Imaï

• Taittinger Collection Champagne 1990 - Corneille

• Taittinger Collection Champagne 1992 - Roberto Matta

Donated by Susan & Bill Joy

LOT 152 – CONTINUED 

ART ON THE OUTSIDE, ART ON THE INSIDE 
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LOT 153 
FORE! THE LOVE  
OF THE GAME

This lot includes:

• 1-Year membership  
with Dormie Golf 
Network    

 

DORMIE GOLF NETWORK 
 
I hope the golfers in the room zero in on this rare and 
generous gift from Dormie Golf Network. Thank you!

Any golfers in the house? Do you dream of 
the perfect lie? Is your tee time top of mind 
when planning your day? 
  
If you answered “yes” to any of those 
questions, you’re probably in the right 
place. This lot offers an exclusive one-year 
membership to the Dormie Network, 
the nation’s most exclusive collection 
of destination golf clubs. You’ll get full 
member privileges at these six different  
golf clubs: 

• The Dormie Club in Pinehurst, NC 

• Ballyhack Golf Club in Roanoke, VA 

• Victoria National Golf Club in  
Newburgh, IN 

• ArborLinks Golf Club in Nebraska City, NE 

• Briggs Ranch Golf Club in San Antonio, TX 

• Hidden Creek Golf Club in Egg Harbor 
Township, NJ  

 
These exceptional clubs offer pristine 
courses, full-service amenities, and a 
secluded, relaxing retreat. The winning 
bidder will have the option to continue 
their membership after one year with no 
additional initiation fee required.
 
With amenities so excellent, you’ll be 
equally as pumped to get to the 19th hole 
as you are to get on the loop. Raise your 
drivers… err we mean paddles for this all-
access membership! Now, if you throw your 
paddle in excitement, don’t forget to yell 
“FORE!”
 
Donated by Dormie Golf Network 
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TOM BLACK 

360 BISTRO
 
To enjoy CdP from the cellar of Tom Black is no 
everyday occurrence. Well, not for most of us. Thank 
you for sharing this special vintage. And to 360 Bistro, 
thank you for always saying ‘Yes’ to the Nashville Wine 
Auction. Your partnership is so valued. 

If there’s one thing we know, it’s that you 
can never have enough (or rather, eneuf) 
Châteauneuf! Those Grenache, Syrah, 
Mourvèdre-based red blends have a 
powerful hold on oenophiles around the 
world. 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”). 
 
In 1998, the Southern Rhône enjoyed a 
superlative vintage, with a hot growing 
season spelled by well-timed rains that 
allowed the Grenache and Syrah to ripen 
under ideal conditions. The best vintage 
since 1990, the wines are a triumph pretty 
much across the board. And, lucky for us, 
they appear to be reaching that sweet spot 
of drinking where each sip unveils even 
more complexities than the last! It’s all just 
so perfect that ten lucky bidders get to 
join Tom Black at 360 Bistro on Saturday, 
April 23, 2022 for an 18-bottle horizontal of 
1998’s from the greatest producers in the 
region! Beaucastel, M. Chapoutier, Domaine 
de la Janasse, Pierre Usseglio, Vieux Donjon, 
Vieux Telegraphe… they’re all ready for a 
tasting you won’t soon forget! 
 
Raise your paddle now to join this 
Châteauneuf-du-Pape-ular crew for an 
absolutely fabulous evening!
 

LOT 154 
SNAP, CRACKLE, 
CHÂTEAUNEUF- 
DU-PAPE!

Buy-A-Spot at this dinner 
hosted by Tom Black and 
taking place on Saturday, 
April 23, 2022 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.

No shared pours.
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• Alain Jaume & Fils Domaine Grand Veneur Les Origines Châteauneuf-du-
Pape 1998

• Château de Beaucastel Châteauneuf-du-Pape 1998

• Château Fortia Châteauneuf-du-Pape 1998

• Château La Nerthe Cuvée des Cadettes Châteauneuf-du-Pape 1998

• Clos du Mont-Olivet La Cuvée du Papet Châteauneuf-du-Pape 1998

• Domaine de la Janasse Cuvée Vieilles Vignes Châteauneuf-du-Pape 1998

• Domaine de la Vieille Julienne Châteauneuf-du-Pape Vieilles Vignes 1998

• Domaine de Marcoux Châteauneuf-du-Pape 1998

• Domaine des Sénéchaux Châteauneuf-du-Pape 1998

• Domaine du Vieux Télégraphe Châteauneuf-du-Pape La Crau 1998

• Domaine Font de Michelle Cuvée Etienne Gonnet Châteauneuf-du-Pape 
1998

• Domaine Pierre Usseglio & Fils Châteauneuf-du-Pape 1998

• Domaine St. Benoit Châteauneuf-du-Pape 1998

• Le Vieux Donjon Châteauneuf-du-Pape 1998

• Lucien et Andre Brunel Les Cailloux Châteauneuf-du-Pape 1998

• Lucien et Andre Brunel Les Cailloux Cuvée Centenaire Châteauneuf-du-
Pape 1998

• M. Chapoutier Barbe Rac Châteauneuf-du-Pape 1998

• Paul Avril Clos des Papes Châteauneuf-du-Pape 1998

 
Restrictions: Rescheduling this dinner may be necessary due to health restrictions set 
forth by Nashville Metro government.

Donated by Tom Black, 360 Bistro

LOT 154– CONTINUED 

SNAP, CRACKLE, CHÂTEAUNEUF-DU-PAPE!
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MARC GOLDSTONE
 
Marc Goldstone, you are a treasure. Thank you for 
sharing your beautiful Beach House with us and for 
helping Fund the Fight!

The beach is calling your name! This newly 
renovated beach house is available for your 
group of 8 to head to Florida for a week’s 
respite!

Amelia Island is a barrier island at Florida’s 
northeastern border, about 30 minutes 
from Jacksonville’s airport. It’s a resort 
town, home to miles of beaches, fabulous 
restaurants, shops, golfing, and the setting 
of John Grisham’s “Camino Island” book 
series (John Grisham is a part time Island 
resident). You could explore the historic 
Fort Clinch or try your luck at water 
sports including surfing, stand up paddle 
boarding, or boating. High end spas are 
also an option as they are located at the Ritz 
Carlton and Omni resorts.

Your home for the week is a newly 
renovated 2,600 square foot home that is 
located directly on the Amelia Island beach. 
This home offers 4 bedrooms, 3 full baths, 
and a full kitchen. The four bedrooms have 
one king bed, two rooms with queen beds, 
and one room with queen bunk beds. Most 
bedrooms have large flat screen TVs, and 
there is a library of books and games on site.

The house features a large deck with 
an endless view of the water and more 
importantly, the beach is right outside the 
back door. Just follow the boardwalk over 
the dunes and you’ll be in the surf! You’ll 
also be walking distance to Sliders Seaside 
Grill, a local bar and seafood restaurant that 
features sunrise breakfast on their upper-
level deck and live music many evenings.

LOT 155 
AAAHHH… 
AMELIA ISLAND! 
BEACH HOUSE 
GETAWAY FOR 8

This lot includes:
 
• 1-Week stay (Saturday to 

Saturday) for up to 8 in 
oceanfront beach house 
on Amelia Island
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A short 10-minute drive to downtown Fernandina Beach, is where you can 
find almost every cuisine: Spanish (Español Restaurant and Tapas), Italian 
(Ciao and Arte Pizza), Steak (David’s), Elevated American (Burlingame and 
Joe’s 2nd Street Bistro), and, of course, seafood (Salty Pelican, The Surf, 
Down Under, and more). And, if you are craving an adult beverage, seek 
out Florida’s “oldest bar,” the Palace Saloon, as well as The Decantery, Amelia 
Island Brewing Company, Green Turtle Tavern, Bar Zin Wine Bar, First Love 
Brew Pub, or The Mermaid Bar in the Florida House.

This beach vacation offers plenty to do… Or nothing to do if that is what 
you prefer! Place your bid and head to Amelia Island!

Restrictions:  To be scheduled on a mutually agreeable date.  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 Marc Goldstone

LOT 155– CONTINUED 

AAAHHH… AMELIA ISLAND! BEACH HOUSE GETAWAY FOR 8
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LOT 156 
HISTORY IN THE 
MAKING WITH 
HAUT-BRION 
AND DOMAINE 
CLARENCE DILLON

This wine lot includes:
 
• Château La Mission Haut-

Brion 2015 (1.5)

• Château Haut-Brion 2015 
(1.5)

• Château Quintus 2015 
(1.5)

 » All in Original Wooden 
Cases

H.R.H. PRINCE ROBERT OF LUXEMBOURG  

ON BEHALF OF DOMAINE CLARENCE DILLON
 
Oh, we have such a crush on our friends at Haut 
Brion! We appreciate your lasting friendship with the 
Nashville wine community. Truly. 

Château Haut-Brion is the oldest, continually 
working winery in Bordeaux, dating back to 
1510 when “Aubrion” was making vintages 
every year. On April 10, 1663, Samuel Pepys, 
the Robert Parker of his day, wrote the 
following comment after tasting what was 
to him a new Bordeaux wine at London’s 
Royal Oak Tavern: “There I drank a sort of 
French wine called Ho-Bryan that hath a 
good and most particular taste I never met 
with.” On that day, Château Haut-Brion 
entered the history books as the world’s first 
wine to have a professional review! Thomas 
Jefferson even visited the estate in 1787. 
Haut-Brion became unstoppable, with only 
one real competitor: La Mission Haut-Brion. 
Even though it was not classified in the 
1865 Classification, La Mission-Haut Brion 
was demanding high prices and competing 
against its inimitable neighbor. In fact, the 
1918 vintage was priced higher than Lafite, 
Latour, and Margaux, and only Haut-Brion 
itself was more expensive.

Nowadays, thanks to the hard work of the 
Clarence Dillon family, the rave reviews 
seem to never stop. When he purchased 
Château Haut-Brion in 1935, Clarence Dillon 
restored it to its former glory and to the 
elite circle of the legendary wines in the 
world. In 1983, La Mission Haut-Brion was 
folded into the Clarence Dillon powerhouse 
accompanied by a total modernization 
of the winemaking facilities. This bold, 
courageous vision is now continued by the 
fourth generation of the family, represented 
by H.R.H. Prince Robert of Luxembourg, 
Chairman since 2008. H.R.H visited Nashville 
and was the Guest of Honor at l’Eté du Vin 
in 2000.  
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In 2011, Château Quintus, the fifth estate, was founded and the St. Émilion 
vineyards were revamped with that Clarence Dillon expertise. 
 
We are thrilled to offer this lot of three magnums from the 2015 vintage 
from Haut-Brion, La Mission Haut-Brion, and Quintus, donated by H.R.H. 
Prince Robert of Luxembourg on behalf of Domaine Clarence Dillon. We’ll 
leave you with some of those aforementioned reviews as you begin to bid 
high on this enchanting lot!
 
Château La Mission Haut-Brion 2015 (1.5)

 » More opulent, sexy and concentrated, the 2015 La Mission Haut Brion is a 
tour de force that has everything you could want from Bordeaux. A huge 
nose of smoke tobacco, gravelly earth, graphite, cassis, and blackcurrants 
gives way to a full-bodied, concentrated, perfectly balanced beauty that 
has incredible depth of flavor and intensity, yet with no weight. While the 
overall impression is upfront and in your face, it has incredible elegance and 
length on the finish (as well as ripe tannin), and will keep for three decades. 
(JD 98) (11/2017) 

Château Haut-Brion 2015 (1.5)
 » This impeccably poised, exquisitely perfumed 2015 Haut-Brion possesses 

the most alluring yet seemingly effortless beauty. While it bears only a 
passing resemblance in its opulent personality to the now legendary 
1989, like that vintage the 2015 cannot fail to hedonically satiate and 
intellectually edify all lovers of great Bordeaux who drink it. What’s more, 
it also has the blue-blooded tenaciousness to remain this jaw-droppingly 
impressive, throughout its many guises over time, and for a very, very long 
time. (WA 100) (2/2018) 

Château Quintus 2015 (1.5)
 » Such a beautiful and complex nose of rose petals, dark fruit and 

sandalwood. Full-bodied, juicy and flavorful. A precise linear edge to this 
runs through the wine. Very fine tannins. Yet this is so powerful. Love it. 
Drink in 2022 and forward. (JS 97) (12/2018) 

 
Donated by H.R.H. Prince Robert of Luxembourg on behalf of Domaine Clarence Dillon

LOT 156 – CONTINUED 

HISTORY IN THE MAKING WITH HAUT-BRION AND DOMAINE CLARENCE DILLON
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PAMELA & ANTHONY CMELAK 

MARIA & DAVID KRETSCHMER
 
Well, here’s yet another opportunity to express our 
gratitude for Pamela and Tony. These Italian wines are 
magnificent and truly a dream. Thank you!

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. Join Anthony 
and Pamela Cmelak at Giovanni’s 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.
 
One of the best Italian restaurants in 
Nashville, Giovanni Ristorante is in a house 
resembling a Tuscan villa with genuine 
Italian flare! In addition to the ambiance, 
your Italian dream will explode with the 
authentic cuisine overseen by Chef Giovanni 
Pinato. 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.
 
This is your dream dinner, so lock in a seat at 
the table! Shared pours are available.

 
Sparkling 
• Bellavista Franciacorta Rosé 2014        

                                   
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

 

LOT 157
ITALIAN WINE 
LOVER’S DREAM 
DINNER AT 
GIOVANNI’S

Event Details 
• Saturday, January 22, 

2022 at 6:30 pm

• Hosted by Pamela & 
Anthony Cmelak at 
Giovanni’s  

Multisale for 10
• $650 per spot  

• Shared pours available by 
purchasing Lot 254 B

Please note:  You can 
also buy this lot through 
Mobile Bidding in the Silent 
Auction, Lot 254 A. 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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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 2015 (500ml) 

 
Restrictions: Wine list subject to change. Rescheduling this dinner may be necessary due 
to health restrictions set forth by Nashville Metro government.

Donated by Pamela & Anthony Cmelak, Maria & David Kretschmer

LOT 157 – CONTINUED 

ITALIAN WINE LOVER’S DREAM DINNER AT GIOVANNI’S



136  |    Live Auction

LOT 158 
A CASE OF 
CALIFORNIA’S 
LEGENDARY REDS

This wine lot includes:

• 12 Bottles, listed in the 
description

VALERIE & ADAM LANDA 

WENDY & JASON PHARRIS 

MARIA & DAVID KRETSCHMER
 
We are lucky to have friends like Maria & David 
Kretschmer, Wendy & Jason Pharris, and Valerie & 
Adam Landa. Thank you for caring so much about our 
auction and our cause. 

If we could put California wineries into 
a Hall of Fame, this would probably be 
our pick for top nominees. We take our 
California wineries very seriously here at 
the Nashville Wine Auction, so we don’t 
take this nominating lightly. Some of the 
oldest wineries stand alongside some of 
the trendiest and sought after to form this 
legendary list. We’re excited to present this 
case of California Legends: eleven bottles of 
top tier and downright delicious Cabernet 
and one Sine Qua Non Syrah for good 
measure. 
 
Here are the nominees, we hope you agree 
with our picks!
 
Abreu Vineyard: The vision of a renowned 
viticulturalist (and perfectionist), and 
everything this winery produces is liquid 
magic
 
Ackerman Family Vineyards: Master 
of producing wines that are enjoyable, 
memorable and approachable with a focus 
on fostering some of the greatest hospitality 
in California
 
Château Montelena: Already a legend in 
its own right (re: Judgment of Paris), this 
world-renowned estate produces balanced 
and elegant Old World style Cabernets the 
California way
 
Heitz Cellar: Napa winemaking pioneer 
who ushered in Napa’s modern era with 
their iconic, globally celebrated wines, 
including Napa Valley’s first vineyard-
designated Cabernet Sauvignon
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Paul Hobbs: International cool kid, known for breaking with tradition and 
forging new paths in the pursuit of excellence, with a focus on ~cooler~ 
parcels across Sonoma and Napa Valley 
 
Ridge Vineyards: Over six decades of glowing critic reviews and loyal 
followers, not to mention Monte Bello which may be the most famous 
California Cabernet in the world
 
Robert Mondavi Winery: A continual pioneer, always with the cutting-edge 
technology and superior talent; many of its top winemakers have made it 
into the Vintners Hall of Fame
 
Roy Piper: The king of sourcing only the best fruit to create superior wine is 
sold almost exclusively through a release list – usually selling out within just 
a few weeks
 
Shafer Vineyards: The definition of quality, from fruit to winemaking to 
hospitality, with terroir that is absolutely perfect for Cabernet
 
Sine Qua Non: Inventive, intense, and inimitable, this Rhône slinging 
producer makes jaws drop around the world with its seriously stunning 
wines
 
William & Mary Wine Company: The new kid on the block, making 
stunning wines that are captivating audiences and creating a cult following 
for this up-and-coming legend
 
• Abreu Vineyard ‘Thorevilos’ Cabernet Sauvignon 2000 

• Ackerman Family Vineyards Cabernet Sauvignon 2006 

• Château Montelena The Montelena Estate Cabernet Sauvignon 2004 

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 1998

• Heitz Cellar Martha’s Vineyard Cabernet Sauvignon 2014 

• Paul Hobbs Beckstoffer Dr. Crane Vineyard Cabernet Sauvignon 2012 

• Ridge Vineyards Monte Bello 1995 

• Robert Mondavi Winery Reserve Cabernet Sauvignon 2015 

• Roy Piper Cabernet Sauvignon 2017 

• Shafer Vineyards Cabernet Sauvignon 1978 

• Sine Qua Non Squeezebox - Ziehharmonika Syrah 2018 

• William & Mary Wine Company Shifflett Ranch Cabernet Sauvignon 2018  
  

Donated by Valerie & Adam Landa, Wendy & Jason Pharris, Maria & David Kretschmer

LOT 158 – CONTINUED 

A CASE OF CALIFORNIA’S LEGENDARY REDS
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LOT 159 
ENOUGH  
PINOT NOIR  
TO GO AROUND!

This wine lot includes:

• 35 Bottles of Pinot Noir, 
listed in the description

 

NASHVILLE WINE AUCTION WINE COMMITTEE
 
Saying the words, Thank You, just doesn’t seem to 
be enough to express our appreciation for Lynne 
Teckman and our Nashville Wine Auction Wine 
Committee. Your hard work and generosity with 
your own wine collections is to be recognized and 
respected! 

We’ll be honest, it’s often difficult for our 
donors to part with their cherished Pinot 
Noir. Our Wine Committee begs for it to be 
included in donations, all the while knowing 
that our donors (and patrons) covet the 
beautiful juice with as much willpower as 
possible. Truly, it’s like pulling teeth. We all 
love our Pinot! 
 
With that in mind, we are thrilled to 
announce that the Wine Committee itself, 
the folks who ask you to donate, have 
gathered 35 bottles of Pinot Noir from their 
own cellars! If it sounds like a dream, we 
get it, but we promise that this is the real 
deal! From Beaux Frères to D.R. Stephens to 
Hirsch to Kosta Browne and Sea Smoke, this 
lot is packed full of stunning Pinot Noir from 
Oregon and California!
 
This is your chance to take home close to 
three cases of this beloved varietal… Made 
even more satisfying that it comes from the 
cellars of those who continually request that 
you donate your Pinot Noir! We’ll call that a 
win-win. 

California Pinot Noir 
• Alpha Omega Hop Kiln Vineyard Pinot 

Noir 2013

• Bonaccorsi Melville Vineyard Pinot Noir 
2010 (2 bottles)

• D.R. Stephens Estate Silver Eagle Vineyard 
Pinot Noir 2017

• Davies Vineyards Three Amigos Vineyard 
Pinot Noir 2018
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• Donelan Cushing’s Block Barbed Oak Vineyard Pinot Noir 2016

• Donelan Two Brothers Pinot Noir 2014 (2 bottles)

• Donum Anderson Valley Pinot Noir 2014

• Donum Estate Mikado Tree Carneros Pinot Noir 2017

• Failla Pinot Noir Hirsch Vineyard 2018

• Failla Pinot Noir Reuling Vineyard 2018

• Hirsch Vineyards West Ridge Pinot Noir 2015

• Kanzler Vineyards Estate Reserve Pinot Noir 2017

• Kosta Browne Gap’s Crown Vineyard Pinot Noir 2014

• Kosta Browne Keefer Ranch Pinot Noir 2014

• Peacock Family Vineyard Pinot Noir 2017

• Peay Vineyards Sonoma Coast Pinot Noir 2018

• Rhys Vineyards Family Farm Vineyard Pinot Noir 2008

• Sea Smoke Southing Pinot Noir 2010

• Senses Russian River Valley Pinot Noir 2018

• Sojourn Cellars Gaps Crown Vineyard Pinot Noir 2019

• Sojourn Cellars Sangiacomo Vineyard Pinot Noir 2019

• Williams Selyem Westside Road Neighbors Pinot Noir 2015

• WindRacer Pinot Noir 2012

Oregon Pinot Noir 
• Beaux Frères Beaux Frères Vineyard Pinot Noir 2014

• Beaux Frères Beaux Frères Vineyard Pinot Noir 2016 (2 bottles)

• Bergstrom Bergstrom Vineyard Pinot Noir 2014

• Domaine Serene Evenstad Reserve 2015

• Domaine Serene Two Barns Vineyard Pinot Noir 2014

• Evesham Wood Willamette Valley Pinot Noir 2017

• Penner Ash Zena Crown Vineyard Pinot Noir 2016

• The Eyrie Vineyards Pinot Noir 2016

• White Rose Estate Winemakers Cuvée Pinot Noir 2016

Donated by Melanie & Robert Cansler, Noelle Daugherty & Jack Erter, Marc Goldstone,  

Kristen & Brian Junghans, Carrie Lynn Kitko & Matt Leavitt, Lisa Maki & David Osborn,  

Ellie & Eric Osborne, Nancy & Mark Peacock, Rae Ann Smith, Lynne & Dave Teckman,  

Holly & Mark Whaley

LOT 159 – CONTINUED 

ENOUGH PINOT NOIR TO GO AROUND!
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CINDEE & MICHAEL GOLD 

MARY & TIM SCHOETTLE
 
Once again we say a heartfelt Thank you to Cindee 
and Michael Gold along with Mary and Tim Schoettle 
for this excellent Formeaux wine. Your steadfast 
support means so much to us.

When Jean-Noel Fourmeaux arrived in the 
Napa Valley from Bordeaux in 1980, he had a 
secret mission. He was tasked by the French 
government to “spy” on US winemaking. 
After six months, however, Jean-Noel sent 
a telegram home: “Looks good, I stay.” 
Seduced by the exuberance and generosity 
of the Napa Valley fruit, and though he loves 
his home country of France, Jean-Noel was 
inspired by the freedom given to California 
winemakers that allowed for great creativity 
and expression. 
 
He is a 40-year veteran of the wine industry 
in Napa Valley, yet his winery, VGS Château 
Potelle, is known only by those who search 
for wines that have dimension, subtlety and 
definitive character. Making mainstream 
wines was never his thing.
 
The Fourmeaux Red blend, named after 
Jean-Noel himself, is one of the more 
sought-after bottles in his arsenal and the 
culmination of his love affair with wine. In 
fact, it has the record for highest price for a 
barrel at the Auction Napa Valley, where the 
2016 vintage debuted. The wine is highly 
concentrated, rich, and complex, made from 
grapes grown atop Mount Veeder.

This lot affords you the opportunity to take 
home three bottles of the 2016 along with 
nine bottles of the 2013 Château Potelle 
Jean-Noel Fourmeaux Red. We suggest you 
get your paddle up early since it’s bound to 
start a bidding war!
 
Donated by Cindee & Michael Gold, Mary & Tim 

Schoettle

LOT 160 
RECORD-BREAKING 
FOURMEAUX

This wine lot includes:
 
• Château Potelle Jean 

Noel Fourmeaux Red 
Wine 2016 (3 bottles) 

 » In Presentation Box

• Château Potelle Jean 
Noel Fourmeaux Red 
Wine 2013 (9 bottles) 

 » In 3-Bottle Presentation 
Boxes
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ELISE & HARVEY CROUCH
 
Cheers to Elise & Harvey for putting the crowning 
touch on our Live Auction. What a perfect ending 
from a perfect couple. 

We opened with Champagne, so in prime 
wine dinner fashion, it’s only natural to end 
with Yquem! 
 
Ah Yquem, liquid gold. The First Growth 
of Sauternes, its longevity rivals its unique 
delectability. Patience is a virtue, and yes, 
the nectar will likely outlive us all… but 
patience schmatience, Yquem is delicious 
at any age. It’s the continual battle of any 
Yquem lover: to drink now or to drink later? 
While neither is a bad option, we suggest 
you at least don’t waver between the “to 
bid or not to bid” battle with this lot in 
particular.

Win this lot and take home a bottle of 
1986, 1990, and 2015 Château d’Yquem. 
There’s no time to hesitate, you want these 
bottles, you need these bottles. No need 
to calculate if there’s room in the cellar, bid 
now or forever hold your peace!

Château d’Yquem 1986  
 » This is a fascinating effort... Its enthralling 

bouquet of pineapples, sauteed hazelnuts, 
vanillin, and ripe apricots is breathtaking. 
Compellingly concentrated, the breadth 
as well as depth of flavor seemingly know 
no limits. This full-bodied, powerful, yet 
impeccably balanced Yquem should 
provide memorable drinking for 40-55 
more years. (RP 98)

LOT 161 
DECADES  
OF YQUEM

This wine lot includes:

• Château d’Yquem 1986  

• Château d’Yquem 1990  

• Château d’Yquem 2015  
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Château d’Yquem 1990  
 » An extraordinary effort, Yquem’s 1990 is a rich and fabulously superb, 

sweet wine. This wine also possesses lots of elegance and finesse. The wine’s 
medium gold color is accompanied by an exceptionally sweet nose of 
honeyed tropical fruits, peaches, coconut, and apricots. High quality, subtle 
toasty oak is well-integrated. The wine is massive on the palate, with layers 
of intensely ripe botrytis-tinged, exceptionally sweet fruit. Surprisingly well-
integrated acidity, and a seamless, full-bodied power and richness have 
created a wine of remarkable harmony and purity. Certainly, it is one of the 
richest Yquems I have ever tasted, with 50-100 years of potential longevity. 
An awesome Yquem! (RP 99)

Château d’Yquem 2015  
 » Following a very long harvest stretching nearly two months, the 2015 

Château d’Yquem came in at 13.9% alcohol and 144 grams per liter of 
residual sugar, sporting a pH of 3.65 and six grams per liter of tartaric 
acid. None of these numbers, however, even remotely begin to tell you 
how profound this wine is. The nose opens with electric notes of ripe 
pineapples, green mango, orange blossoms and lemon tart with hints of 
fungi, lime zest, crushed rocks and jasmine. The freshness on the palate is 
just astonishing, permeating and lifting layer upon layer of tropical fruits 
and earthy notions, all encased in a sumptuous texture and culminating in 
a very, very long, mineral-tinged finish. Truly, this is a legendary vintage for 
d’Yquem. I’ve been conservative with my drinking window here, and I would 
not be at all surprised if our descendants are drinking this vintage well into 
the next century. (WA100) (4/2018)

   
Donated by Elise & Harvey Crouch 

LOT 161 – CONTINUED 

DECADES OF YQUEM
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Toscana

Montalchino

A 635 Year Legacy of Winemaking
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Silent Auction
Because Nashville Wine Auction uses Mobile Bidding for the Silent  
Auction, you will be able to start bidding at noon on Saturday, October 
16, 2021. At that time, guests who have provided a cell phone number 
will receive a text message containing a personal bidding link. If you do 
not pre-register your cell phone number, you will receive your bidding 
text when you check in at l’Eté du Vin. You can call the Nashville Wine  
Auction office at (615) 329-1760 and provide your cell phone number. 

Please bring a fully charged smart phone or tablet (with WiFi capability) 
to the event. A charging station will be available to recharge your device if 
necessary. Volunteers will also be available to help you examine the lots and 
place your bids.

Silent Auction lots close automatically at 6:55 pm on October 23.
Super Silent Auction lots close automatically at 8:45 pm on October 23.

At the time of closing, all bids are final. All winning bidders are responsible 
for payment. After visiting Check Out, winning bidders can collect their 
winnings at Pick Up at the conclusion of the Live Auction.

Mobile Bidding

All bidding for the Silent Auction will take place on your smart phone. 
You will be able to browse lots, place bids and even get alerts if someone 
outbids you. No more running back to the auction tables to check on your 
bids, now you can spend more time enjoying a glass of wine and socializing 
with your friends.

How Do I Bid?
1. Click on the link found in your automated text message. Do not share 

this link, it is tied to your bid number and account! 

2. Browse the auction lots by scrolling, or use search to locate auction 
items by lot number or keyword. You can click the three line icon in 
the upper left to sort lots by 
category, or visit your auction 
activity by clicking Bids - 
Packages you have bid on. 

3. Click on a listing to place bids 
and to see the description and 
photos, click on Details. 
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4. There are two types of bidding available:
• Quickly bid the next available increment displayed by clicking 

the Bid button. 

• Click the Bid More button which allows you to either select a 
higher bid amount or select your maximum bid. If you choose to 
set a Max Bid, the system will automatically place bids on your 
behalf until your maximum bid is reached or until the auction 
closes. If the bid you enter is lower than the highest max bid on 
that lot, you will be prompted to enter a higher bid.

• Watch lots. Are there some lots you just want to keep your eye 
on? No problem, just click star icon to see how high the bids go! 
Visit your Favorites page to see all of your starred lots.

5. For Multisale lots: Click on the Buy button on the package detail 
page and select the quantity you would like to purchase.  

6. To make a donation: Click on the Raise Your Paddle button on your 
home screen and choose a pre-set amount or enter a custom amount 
you wish to donate. 

What if Someone Out Bids Me?
1. If you are outbid, you will be notified via text message.  

2. Keep an eye on your auction activity by clicking the Bids - Packages 
you have bid on under the three lined icon in the upper left of your 
screen.  

How Do I Know If I Won?
1. Watch the official event time located on the upper left of your screen. 

As soon as the Silent Auction closes, the guest with the highest bid 
will win and receive notification via text.  

2. On the Bids - Packages you have bid on screen (accessible from the 
three lined icon menu in the upper right) you can check your auction 
activity, including lots you have won.  

Troubleshooting
Should you have any questions, encounter any difficulties or enter an 
incorrect bid, please locate a Mobile Bidding Support Team member in a 
burgundy shirt that can assist you.
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Live Auction  
 
Each Live Auction lot will be offered in catalog sequence. Any variation 
from the catalog description will be announced by the Auctioneer at the 
time the lot is offered. Please listen carefully as the Auctioneer presents 
various lots and explains the procedure for placing bids. The Auctioneer 
will announce each lot number, and bidding will commence at his/her 
discretion. Each lot will be sold to the highest bidder. Bidding will ad-
vance in increments decided by the Auctioneer. All sales are final.

Indication of a bid should be made by a positive display of your hand or 
numbered bidding paddle, and may be made directly to the Auctioneer or 
any of the bid spotters nearby. 

Please note:  Nose-scratching and earlobe pulling may be done with impunity. 
It is, however, unwise to frantically wave to your friend across the room while 
bidding is in progress!

While most lots are sold to the single highest bidder, we do offer specialty 
lots that operate on a different set of rules. These include:

Buy-A-Spot
Some of the lots in the Live Auction will be sold as Buy-A-Spot (formerly 
known as Dutch) auction lots. Unlike the individual bidding of a regular 
auction lot, a Buy-A-Spot works by elimination. The Auctioneer suggests 
an opening bid and anyone willing to pay that price stands up (everyone 
present may stand). As the price rises higher and higher, anyone willing 
to pay the new bid remains standing; others simply take their seats. This 
continues until the number of people standing matches the number of 
items available. Each bidder standing when the hammer falls receives one 
item, paying the last (highest) bid named. Please indicate to the Auctioneer 
if you wish more than one item by holding up the corresponding number of 
fingers before bidding closes.

Multisale Lots
Some of the lots in the Silent and Live Auctions will be sold at a pre-
determined selling price. These lots are for attendance at “Specially 
Organized Events” in which a large number of spaces are available or for 
selling items that we have a number in inventory.

If you wish to purchase a spot using Mobile Bidding in the Silent Auction, 
simply click Buy on your mobile device and select your desired quantity.  

These Special Event lots will be kept open for purchase throughout the 
Silent Auction. Often times, open spots will be offered in the Live Auction 
starting at the same set-price. Once introduced in the Live Auction, the price 
could increase depending on demand. 
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Conditions of Bidding and Lot Purchases

1. Lots may be added, amended or deleted by the published addenda to the cata-
log, by notice posted on the lot display, or by verbal announcement during the 
auction. 

2. The Nashville Wine Auction will not be responsible or liable for the accuracy 
of the descriptions of the wines offered in the catalog or on bid sheets. Such 
information and notes about each lot are statements of opinion or references 
from published wine sources or experts. There is no warranty, expressed 
or implied, as to any sale lot’s quality, value or suitability for any purpose 
whatsoever. 

3. All wines and tangible merchandise are sold “As is, Where is.”  Wine and other 
tangible lots are on display and available for your examination. By bidding 
on any lot, you acknowledge that you have inspected the lot, and find it in 
satisfactory condition to warrant your bid. 
 
Lots made up of trips, dinners or other intangible services are represented in 
good faith in the catalog. By bidding on a lot, you acknowledge that you have 
read the description of that lot, and find the description satisfactory to warrant 
your bid. 

4. The Nashville Wine Auction makes every effort to maintain and store wine 
responsibly. When wine is received, it is stored in a temperature controlled cellar. 
It is carefully moved to the auction site in a temperature controlled vehicle. The 
Nashville Wine Auction is not responsible for the provenance of any wine or for 
the condition of its storage and handling before being placed in the possession 
of the Nashville Wine Auction. 

5. Bids on lots will be accepted only from registered persons who have pre-
registered their credit card and have been issued a current bidding number by 
the Nashville Wine Auction. Bidding methods and rules may vary for certain lots. 
This information will be given in the catalog, on the bid sheet or display, or by 
the Auctioneer. Bids may be rejected, if the stated requirements are not met by 
the bidder. 

6. A live auction bid is only valid when it is recognized by the Auctioneer. At the 
word “Sold,” the acknowledged bidder is deemed to have purchased the lot and 
thereupon assumes responsibility to pay the price announced by the Auctioneer. 
By participating in the Auction, a bidder agrees to pay the full purchase price for 
all lots recorded by auction personnel to his/her assigned bid number. 

7. For each Live lot purchased, the buyer will be required to sign a form confirming 
the buyer’s name and the lot’s price directly after the lot has been sold. These 
confirmation forms will be brought to the bidder’s assigned table. Therefore, it 
is necessary for each bidder to remain at his/her assigned table throughout the 
evening. 

8. In case of a bid dispute in the Live Auction, either among individual bidders or 
between bidders and the Auctioneer, the Auctioneer will have the sole and final 
authority to resolve the dispute. Such resolution may include, but is not limited to: 
reselling, reopening the bidding only between the disputing bidders, or awarding 
the sale at the Auctioneer’s judgment. The final bidder and amount announced by 
the Auctioneer is indisputable. 
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9. Full payment is required at or before the conclusion of the Auction and prior to 
the removal of any lot. Nashville Wine Auction accepts checks, MasterCard, Visa, 
Discover and American Express. The credit card(s) you provided at registration to 
receive your bidding paddle will be charged for the amount of your lot purchases 
after the auction unless another form of payment is presented at Check Out. The 
Check Out station will be clearly marked. Buyers will be given a statement which 
must be presented at the Pick Up area in order for the lots to be released.  

10. All buyers must take possession of their wine and/or other tangible purchases 
from the Pick Up area on the night of the auction. Nashville Wine Auction will 
bear no responsibility for any wine or other tangible lot that has not been taken 
possession of and removed from the auction premises by the buyer. 

11. In the event of loss or damage to any lot incurred in the course of its handling or 
storage during the auction event and before possession is taken by the buyer, 
the buyer will be compensated only as follows: 

• If the lot has not been paid for, the exact amount of the bid amount will be 
subtracted from the buyer’s bidding statement.

• If the lot has been paid for, the buyer will receive a refund of the bid amount 
only.

The goods sold at this event have no valuation beyond the amount of the final 
bid. Therefore, such credit or refunds are the sole remedy which will be made for 
such losses. 

Lots that are not picked up on the night of the auction will be moved to the 
Nashville Wine Auction office. Law prohibits Nashville Wine Auction from 
delivering wine to buyers after purchase; therefore, it is the buyer’s responsibility 
to pick up their purchases at the office (2416 21st Avenue South, Suite 101, 
Nashville, TN 37212). Lots that have not been picked up within 90 days after 
October 23, 2021 will be forfeited.

12. Admission to dinners, tastings and other Nashville Wine Auction events that 
are purchased at auction are not permitted to be resold or donated to another 
auction. Admission to dinners, tastings and other Nashville Wine Auction events 
that are purchased at auction may not be resold or transferred to another buyer 
without the permission of Nashville Wine Auction in advance. 

13. Nashville Wine Auction is not responsible to refund admission prices for dinners, 
tastings or events if the winning bidder is not able to attend for any reason. 
Nashville Wine Auction is not responsible to refund admission prices for dinners, 
tastings or events that must be rescheduled due to weather or other acts of God. 

14. Nashville Wine Auction is classified as a tax-exempt corporation (Tax I.D. Number  
is 71-0918163) under the Internal Revenue Code Section 501(c)(3).

Trip Guidelines

1. Features and Amenities:  Trips will be scheduled by the Nashville Wine Auction 
according to the catalog description or as described by the Auctioneer. Trips 
are comprised of donated components, many of which have limitations and 
restrictions. Deviations from the trip description which incur additional costs will 
be at the buyer(s) own expense. 

2. Trip Components: Trips are sold as a package. Accommodations, dinners, air 
transportation, rental cars, venue tickets, rail passes, scheduled visits, or any 
other features which are included in the catalog lot description must be used 
only in conjunction with the specific trip described in the catalog. 
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3. Scheduling: Unless stated otherwise in the catalog description, all trips must 
be completed within one year from the date of the auction. Trips not taken 
within this or the special stated time limits will be forfeited with no refund made, 
without regard for the reason such trip was not taken. If a specific date for a trip 
is stated in the catalog, the trip is limited to that date only and must be taken 
on that specific date, no exceptions. Scheduling of donated features is subject 
to availability. Trips with special features (tours, tastings, stays) must be 
scheduled at least 60-90 days in advance. 

4. Changes and Cancellation: Once the trip is scheduled and confirmed by the 
donors, changes may not be allowed by the donors. If the changing or canceling 
of any feature results in the donor being unable to honor the requested changes, 
the Nashville Wine Auction will not refund any portion of the lot purchase. 

5. Airline Restrictions: 

• Airlines maintain a limited inventory of donated seats on any flight. Every 
effort will be made to fulfill your desired travel dates, but they are not 
guaranteed available. Once your flight(s) has been ticketed, changes in the 
schedule are rarely attainable and all require a change-in-schedule fee. Any 
re-booking fee will become the responsibility of the buyer. Airline schedules 
are subject to change and are beyond our control. Should a cancellation 
occur, the Airline will make a reasonable effort to accommodate the buyer. 
However, the Nashville Wine Auction is not responsible in the event of flight 
changes or cancellations.

• Departure and arrival locations must be served by the Airline. Code shares 
do not qualify.

• Flights must be booked at least 3 months in advance. Seats for promotional 
tickets/travel are capacity controlled and are based on availability at the time 
of reservation. Although seats may be available for purchase through the 
Airline, the same seats are not guaranteed available for use with vouchers/
promotional tickets. Once ticketed, fees per person apply for simple date/
time changes, routing changes, and/or name changes. It is the buyer(s) 
responsibility to pay these fees if changes are made.

• The class of travel is also based upon availability. If the specified class is 
not available for any portion of your flight, Nashville Wine Auction is not 
responsible. Certain legs of your trip may not offer first or business class, 
or these seats may be filled. The Airline will try and accommodate the class 
specification as best they can, but it is not guaranteed.

• Trip buyers are responsible for luggage fees.

6. Domestic Trips: Please read the catalog lot description carefully regarding 
domestic air transportation and the class of service offered for each lot. Some 
trips do not include air transportation. If included in the trip, domestic flights 
may be contributed or arranged through various airlines. Review the lot 
description thoroughly before bidding. 

7. Upgrades and Mileage Credit: Upgrades are not available on donated tickets for 
either domestic or international flights. Mileage credit or any other promotional 
benefits are not available for donated air transportation. Stopovers are not 
allowed, except for connecting purposes. 
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8. Rental Cars: Some trips may include the use of a rental car. Rental car companies 
require payment to be made by the person operating the car. The Nashville Wine 
Auction cannot guarantee that the type of car reserved will be available at the 
time of pick-up. Based on the inventory of the car provider, a specific car which 
was reserved may not be available at the time of pick-up. If the car reserved is 
not available, a suitable replacement of a comparable model will be reimbursed 
by the Nashville Wine Auction. Any additional upgrade made by the buyer will 
not be reimbursed. 

9. Reimbursements: For practical reasons (or requirements by vendors), some trip 
features or amenities may have to be paid for by the buyers at the time of use. 
Such expenditures will be reimbursed in full by the Nashville Wine Auction, 
provided that: 

• The feature or amenity is specifically included in the trip lot description

• The amount spent is equal to or less than the agreed upon amount set by 
Nashville Wine Auction

• The buyer renders to the Nashville Wine Auction proper documentation - 
paid invoices or credit card receipts

• All documentation is submitted to the Nashville Wine Auction office within 
60 days after the return date of the trip.

10. Vouchers: The buyer is responsible for any vouchers (Certificates, gift cards, 
tickets, etc.) given on auction night. If lost, the Nashville Wine Auction cannot 
guarantee a replacement will be granted.



 196  |    Auction Rules and Reference

Wine Bottle Sizes
(In liters, unless otherwise indicated)

Please note:  In our auction descriptions, unless otherwise noted, bottle  
size is 750ml and quantity is one single bottle.

    

Burgundy California & 

Bordeaux

Champagne Port

Half-bottle 375 ml 375 ml 375 ml 375 ml

Half-liter 500 ml 500 ml 500 ml 500 ml 

Bottle 750 ml 750 ml 750 ml 750 ml

Liter 1 1 1 1

Magnum 1.5 1.5 1.5 1.5

Marie-Jeanne    -- 2.5 -- --

Double Magnum -- 3 -- 3

Jeroboam 3 5* 3 --

Rehoboam -- -- 4.5 --

Imperial -- 6 -- --

Methuselah 6 -- -- --

Salmanazar -- -- 9 --

Balthazar -- -- 12 --

Nebuchadnezzar -- -- 15 --

The different categories have separate implementation dates which, when 
combined with past quantity variances in some bottle sizes, means that this 
chart should be treated purely as a guide.

*Up to 1978, Jeroboams were generally bottled in 4.5 liter bottles rather 
than 5 liter bottles.

Wine Critic Key
Wine reviews are often quoted in the catalog. Here is a key to the 
abbreviations used to represent reviewers: 

AG = Antonio Galloni

JD = Jeb Dunnuck

JS = James Suckling

JR = Jancis Robinson

LPB = Lisa Perotti Brown

RP = Robert Parker

ST = Stephen Tanzer

WA = Wine Advocate

WE = Wine Enthusiast

WS = Wine Spectator
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