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If you’ve never been to a Nashville Wine 
Auction event before, let us introduce you 
to the proper way to start a party (and if 
you’re a regular, you know the drill)… Every 
great event begins with bubbles! Nothing 
says, “Welcome to a fabulous evening” quite 
like a chilled, light, acidic, effervescent 
glass of sparkles. It opens the palate and 
gets the gustatory juices flowing. We here 
at Nashville Wine Auction like to kick that 
party starter up a notch and start with the 
crème de la crème of bubbles: Champagne, 
obviously! 

And why not start our auctions the exact 
same way—Bubbles first! Tonight’s opening 
lot features two producers that are perfect 
launch for tonight’s festivities. 

Fresh off their stint as the “Bubbles” from 
this year’s l'Eté du Vin Bubbles & Burgundy, 
Champagne Gardet is a small yet impressive 
Champagne house. There is a special style, 
fragrance, maturity, and finesse that all the 
Gardet Champagnes have. Gardet exceeds 
AOC standards, aging its Non-Vintage for 
two years and its Vintage Champagnes for 
at least four.

  LOT 101
SIMPLY 
DELIGHTFUL 
CHAMPAGNE
 
This wine lot includes:
 
• Gardet Brut Tradition 

Champagne NV  
(12 bottles)

• Cyrill Banchet Blanc de 
Blanc Grand Cru Brut 
Champagne NV  
(12 bottles)
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Champagne Cyrill Banchet is as niche a grower producer as you can get. 
Located in Chouilly, in the heart of the Côte des Blancs, the Champagne 
house is owned and hand-produced by the third generation Cyrill himself. 
Made of 100% Grand Cru Chardonnay, the Blanc de Blanc emits an air of 
finesse, density, and freshness that is simply delightful. 

Let’s start this party off right by opening the bidding for these two cases of 
fantastic grower Champagne. 

Cheers to our inaugural Music City Harvest Party! 

LOT 101 – CONTINUED 

SIMPLY DELIGHTFUL CHAMPAGNE
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VIÑA DON MELCHOR

Gracias Viña Don Melchor! We are thrilled to feature 
your wines at our first Music City Harvest Party!

Don Melchor is a Chilean legacy wine. 
First created in 1987 by the Guilisasti 
family of Concha y Toro and named for 
their forefather, Don Melchor represents a 
singular expression Cabernet Sauvignon 
from the Puente Alto Vineyard in the 
upper Maipo Valley. They are probably 
most known, however, for their blending 
process. The seven parcels of Don 
Melchor are harvested independently to 
support over 150 micro-vinifications in 
the cellar, then tasted and selected for 
the final composition. This is a tradition 
that dates back over 30 years to their 
first vintage release called the ‘Beauty of 
the Composition,’ where Don Melchor’s 
winemaker Enrique Tirado collaborates with 
Eric Boissenot in Bordeaux to find the truest 
expression of Puente Alto. 

Don Melchor was the first wine to showcase 
Chile’s profound potential for quality, with 
an unparalleled record as a collector’s 
Cabernet Sauvignon. The second vintage 
of Don Melchor (1988) was the first Chilean 
wine to be named to Wine Spectator’s 
Top 100 Wines of the World, where it has 
since placed nine times, including three 
placements in the Top 10. 

Raise your paddle high to take home a trio 
of some of their finest bottlings: the 2010, 
2012, and 2017 vintages. Trust us, you want 
to be the last man standing for this lot! 

  LOT 102
LAST MAN 
STANDING GETS 
THE DON MELCHOR
 
This wine lot includes:
 
• Don Melchor 2010

• Don Melchor 2012

• Don Melchor 2017
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• Don Melchor 2010

 » I had the chance to revisit some older vintages of the top Cabernet 
Sauvignon-based wine from Puente Alto, including the 2010 Don Melchor 
from a cooler and drier than average year that resulted in a later harvest. It 
contains 3% Cabernet Franc and aged in 76% new French barriques for 15 
months. 110,000 bottles were produced in 2010. This has to be one of the 
finest vintages of Don Melchor. It has absorbed the light lactic touch from 
its youth and is developing at what seems to be the pace of this bottling, 
extremely slowly. There is great balance and a combination of power and 
elegance that is unusual. This has to be one of the best zones in Chile for 
Cabernet Sauvignon, and this is a great example of it. (94 RP)

• Don Melchor 2012

 » Wonderful aromas of black olives, meat and currants. Hints of fresh mint. 
Full to medium body, with sublime tannin texture that feels like the finest 
silk. A finish that lasts for minutes. Palate has amazing energy of richness 
and freshness. A great wine. So layered and balanced. (98 JS)

• Don Melchor 2017

 » Fantastic aromas of blackcurrants and other dark fruit with crushed stone, 
iron and oysters, following through to a full body that shows incredible 
energy and depth, offering ripe yet fresh fruit, together with bright herbs 
and earth. Precision and balance of the intensity of the vintage. Layered. 
Perhaps the greatest Don Melchor ever made. (99 JS)

 

Donated by Viña Don Melchor

LOT 102 – CONTINUED 

LAST MAN STANDING GETS THE DON MELCHOR
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With its unparalleled vistas, spectacular 
colors, and ancient geologic and human 
history, it’s no wonder the Grand Canyon 
is one of the Seven Wonders of the World. 
Now you can experience the majesty of 
this National Park like never before with 
a 3-night stay in a deluxe, glamping-style 
accommodation just 25 minutes from The 
South Rim. Home to many of the most 
memorable viewpoints, the South Rim is 
the ideal destination for first-time Grand 
Canyon Visitors.

Set beneath sprawling Southwest skies, 
you and one guest will be welcomed into a 
roomy, open-concept tent with a King-size 
bed, luxe linens, and desert-inspired West 
Elm furnishings. Enjoy the comforts of home 
with USB battery packs for all your devices 
and a fully equipped private bathroom, 
including a warm shower, sink, flush toilet, 
and organic bath products.

Work with your dedicated concierge to plan 
a perfect stay. Blaze a trail through the Valle, 
Arizona wilderness with optional guided 
hikes, jeep safaris, and bike tours available 
across over 160 acres of juniper and piñon 
forest. (Tours available at an additional cost.) 
You also have the option of upgrading your 
stay to a deluxe four-person suite or adding 
a tent just for the kids. 

  LOT 103 
INTO THE WILD: 
GRAND CANYON 
GLAMPING 
ADVENTURE FOR 2

This trip lot includes:
 
• 3-Nights for 1 couple in 

a luxury glamping-style 
accommodation minutes 
from the Grand Canyon 
National Park
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Fuel up for morning yoga or relax after your adventures with restaurant 
dining available on-site. Save room for s’mores toasted over the crackling fire 
or enjoy a bottle of wine while gazing up at the spectacular constellations 
from your private patio and lounge chairs. Then retreat to your bed, kept 
cozy by the cheerful glow of the wood-burning stove.

Restrictions: This trip will be fulfilled by a LuxGive Travel Concierge. Subject to availability 
and travel between April 14 - October 24. 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 103 – CONTINUED 

INTO THE WILD: GRAND CANYON GLAMPING ADVENTURE FOR 2
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MONA HART & SAM LEWIS
 
Sam and Mona are such incredible, long-time 
supporters of the Nashville Wine Auction — Thank 
you for putting together such a fun “Wine of the 
Month” lot featuring many of your favorites!

What’s better than a red wine of the month 
club? How about a wine of the month club, 
expertly curated by some of Nashville Wine 
Auction’s finest collectors: Mona Hart and 
Sam Lewis? Now, that’s some good stuff.

Mona and Sam have culled 12 bottles of 
incredible Reds from their cellar so that 
you, the lucky bidder, can have a special 
date night once a month! From Gun Bun to 
Domaine de Pégau to Clif Family Winery and 
Castello di Volpaia, each bottle is as unique 
as it is delectable. Your monthly date nights 
just leveled up! 

This case of top tier red wines just might be 
the greatest Wine of the Month Club ever. 

• Iron Horse Vineyards Deer Gate Pinot Noir 
2019

• Gundlach Bundschu La Cuadrilla Red 
Blend 2019

• Joseph Phelps Vineyards Cabernet 
Sauvignon 2019

• Castello di Volpaia Chianti Classico Riserva 
DOCG 2017

• Newton Vineyard The Puzzle 2017

  LOT 104 
TOP TIER RED  
WINE OF THE 
MONTH CLUB

This wine lot includes:
 
• 12 bottles of red wine as 

listed in the description
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LOT 104 – CONTINUED 

TOP TIER RED WINE OF THE MONTH CLUB

• Clif Family Winery Kit’s Killer Cab Cabernet Sauvignon 2016

• Starmont Stanly Ranch Estate Syrah 2016

• Le Chai au Quai ‘Le Grand Chai’ Medoc 2015

• Penner-Ash Wine Cellars Estate Vineyard Pinot Noir 2016

• Domaine du Pégau Châteauneuf-du-Pape Cuvée Réservée 2016

• Papapietro Perry Russian River Valley Pinot Noir 2015

• Terrazas de Los Andes ‘Cheval des Andes’ 2006

Donated by Mona Hart & Sam Lewis
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LISA MAKI & DAVID OSBORN
 
Our amazing Co-Chairs are so generous — Thank  
you yet again, Lisa and David, for donating such a  
fun-filled experience!

Grab your gear and suit up for Nashville 
Predators hockey! On Saturday, November 
12, 2022, you’ll get four awesome seats ON 
THE GLASS to see your hometown team 
take on the New York Rangers. There is 
nothing quite like attending an NHL hockey 
game and seeing it in front row seats makes 
it even more exciting!

In addition to an action-packed game, you’ll 
also enjoy access to the Lexus Lounge; A 
private, premium club that has transformed 
the way fans watch live sports. This exclusive 
inner circle access provides an unparalleled 
experience with unlimited buffet and 
beverages, high-definition video screen, 
and plush seating areas located throughout 
the lounge. You'll also receive a parking 
pass for the Music City Convention Center 
Parking garage just adjacent to Bridgestone 
Arena.

When you aren't getting spoiled in the 
Lexus Lounge, you'll enjoy your seats in 
Section 103 right on the glass, where you'll 
get to see every shot, pass, and punch up 
close and personal!

This Nashville Predators experience can be 
yours once you raise your paddle and face 
off against the bidding competition!

Donated by David Osborn & Lisa Maki

  LOT 105 
FACE OFF 
FOR PREDATORS 
HOCKEY AND  
THE LEXUS LOUNGE

This Nashville Predator lot 
for 4 guests includes:

• 4 seats on the glass for 
Predators vs. New York 
Rangers

• Saturday, November 
12, 2022 at 7:00 pm at 
Bridgestone Arena

• 4 Lexus Lounge passes 

• Parking pass  
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FRANK GRANT
 
Ah Silver Oak! Thank you, Frank,  for this fantastic 
prize for a lucky wine lover!

Silver Oak has been a powerhouse in 
American cuisine and Cabernet Sauvignon 
for more than 40 years. This producer needs 
no introduction, but we’ll sing its praises 
just for fun. 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 a loyal consumer following. 
Ray Twomey Duncan and Justin Meyer’s 
vision in 1972 has grown into the highly 
coveted Cabernets we all know and love.

The Alexander Valley bottling (always 
100% Cabernet Sauvignon), is an amazing 
phenomenon: a capacity for aging as well 
as early drinkability. Stylistically consistent, 
these are wines that triumph over and over. 

This case of the 2003, 2004, and 2008 
vintages is a prize for all of you Silver Oak 
folks out there! 

Donated by Frank Grant 

LOT 106 
A PRIZE FOR  
FANS OF  
SILVER OAK

This wine lot includes:
 
• Silver Oak Cabernet 

Sauvignon Alexander 
Valley 2003 (4 bottles)

• Silver Oak Cabernet 
Sauvignon Alexander 
Valley 2004 (4 bottles)

• Silver Oak Cabernet 
Sauvignon Alexander 
Valley 2008 (4 bottles)
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MARCUS WHITMAN HOTEL 

WOODWARD CANYON WINERY 

PÁŠXA WINES 

DELMAS WINES 

FORCE MAJEURE WINES
 
Walla Walla is a unique and celebrated town 
with a combination of Northwestern appeal, 
historical locations, neighborhood feel, and 
of course, a booming wine industry. With 
the help of Nashville Wine Auction you’ll 
have the inside scoop on Walla Walla and an 
action-packed tasting itinerary, along with 
two days of driver services to help you on 
your way!
  
Day One 
After your flight lands, take a short drive and 
check into your hotel, the historic Marcus 
Whitman Hotel. A treasured landmark 
rising above downtown Walla Walla, the 
Marcus Whitman pairs its enviable historic 
pedigree with a commitment to modern-
day luxury and exceptional service. Since 
opening in 1928, they have reigned as Walla 
Walla’s premier hotel, a hospitality hub 
deeply connected to the community and 
committed to showcasing the region’s wine 
country splendor. It is centrally located with 
convenient access to restaurants, shops and 
naturally, wine tasting rooms. 

In fact, there are four on-site tasting rooms 
hosted by local boutique vintners. You’ll 
be able to ease into the whole “strolling 
about the downtown blocks visiting tasting 
rooms” because you can go wine tasting 
right in the hotel! Try out L’Ecole No. 41, 
Mansion Creek Cellars, Locati Cellars, and 
Lodmell Cellars.

  LOT 107 
BECOME ONE  
WITH THE  
WALLA WALLA 
WINE SCENE

This trip for 2 couples  
includes: 

• 4-night stay at Marcus 
Whitman Hotel for 2 
couples

Tour and Tastings:
• Delmas Wines

• Force Majeure Wines

• Woodward Canyon 
Winery

• Downtown Walking Tour 
with your choice of 3 
tasting stops

• Two additional tasting 
stops, TBD 

Lunch and Tasting
• PÁŠXA Wines 

• Two days driver services 
for your appointments
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Day Two
After a good night’s rest your drive will take you to Woodward Canyon 
Winery. There you join the Small family, owners of the 41-acre vineyard, and 
experience distinctive, old-world inspired wines. Since 1981, this winery has 
consistently produced premium, age-worthy Cabernet Sauvignon, Merlot, 
Chardonnay and many other varietals. Enjoy a tour and library tasting while 
on site. 

Next up you’ll enjoy a tour and tasting at an ultra-premium winery located 
in the Walla Walla Valley, specializing in estate-grown, single-vineyard 
Bordeaux and Rhône-inspired wines, Force Majeure Wines. Meticulously 
crafted by former Bryant Family Vineyard Winemaker, Todd Alexander, “Force 
Majeure” describes the relentless, powerful elements of Nature that form 
the terroir of a vineyard. It also identifies the “unstoppable force” initiated 
when the highest level of viticulture is combined with the highest level of 
winemaking talent. 

There will be an afternoon tasting on this day, TBD. 

Day Three
Your morning begins with a family affair, namely Delmas Wines. With roots 
in Napa Valley, the Robertson family built a wine estate capable of a multi-
generational legacy; honoring a distinctive place - a distinctive taste. Taste 
the Delmas Syrah (a treat considering all wines are currently allocated!) and 
tour the SJR Vineyard during this special visit. 

The indigenous people of the Walla Walla Valley had a name for the region 
that was Pášxapa or Place of the Sunflowers, as the valley was strewn 
with balsamroot sunflowers that grew wild. Your next stop wanted to pay 
homage to the history of the land and you’ll join in that endeavor with a 
lunch and tasting at PÁŠXA (pronounced “Pahk-sha”) Wines.

There will be an afternoon tasting on this day, TBD. 

LOT 107 – CONTINUED 

BECOME ONE WITH THE WALLA WALLA WINE SCENE
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Day Four
Main Street Walla Walla is considered one of America’s Most Beautiful 
Streets, according to a recent article by msn.com. Winery tasting rooms, 
boutiques, bakeries, jewelers, and even soap sellers nestle inside renovated 
Victorian and Beaux-Arts buildings, giving the street a historic, vibrant 
character. Your final day of tasting gives you an opportunity to take in this 
beautiful stretch and appreciate the stunning architecture while you sip!

Spend the morning on a walking tour, getting the inside scoop on the 
city while visiting three tasting rooms. This tour will take into account your 
wine preferences, so you’ll be sure to hit the right spots! Then after lunch 
you’ll have free time to meander downtown for shopping, more tastings, or 
whatever suits you!

Day Five 
It’s time to wave goodbye to Walla Walla, but you’ll leave richer from 
experiencing this exciting town from the inside out!
 
Tip: Flight to the West Coast  
Take an early morning flight from Nashville to Tri-Cities Airport in Pasco, WA (PSC). You’ll 
arrive before noon and have plenty of time to start your first day of wine tastings! Or, 
fly Alaska Airlines into Walla Walla and on your way home, each passenger (with Alaska 
Airlines Mileage Plan™) can check their first case of wine free. 

Tip: Trip Timing  
Travel is suggested between May and November. During that time, however, you’ll 
want to avoid the various wine festivals as it will be challenging to schedule your VIP 
experiences. These dates include Cayuse Release Weekend and Spring Barrel Release 
(first weekend in May), Celebrate Walla Walla (third weekend in June), Fall Release (first 
weekend of November) and major holidays as the wineries will be closed.

Restrictions: Itinerary subject to change and based on availability at time of booking. 
Trip is for 4 guests and 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 Marcus Whitman Hotel, Woodward Canyon Winery, PÁŠXA Wines, Delmas Wines,  

Force Majeure Wines

LOT 107 – CONTINUED 

BECOME ONE WITH THE WALLA WALLA WINE SCENE
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LOREN CHUMLEY & SCOTT PETERSON 

CHEF BURKE CONLEY 

CATER 615
 

If you’re absolutely obsessed with 
Willamette Valley wines, you’re definitely 
not alone. Maybe you want to share that 
obsession with 11 of your favorite wine-
loving friends? We thought so. 
Here’s your chance to host the perfect 
Oregonian wine experience with this 
ExplOregon dinner! Pick a date and invite 
your friends where Chef Burke Conley, a 
Nashville Wine Auction VIP, will prepare the 
meal to complement the lineup of some of 
Oregon’s finest bottles. 

The evening is sure to be amazing, as 
there is top tier wine galOregon (sorry, we 
couldn’t help ourselves). This lot features 
familiar names such as Beaux Frères, Ken 
Wright, Argyle, and Penner-Ash along with 
other top producers that maybe you’ve 
never heard of befOregon. Check out the 
lineup below, but don’t take too much time. 
This dinner is one that everyone is sure to 
AdOregon. 

• Gran Moraine Brut Rosé Gran Moraine 
Vineyard NV (2 bottles)

• Penner-Ash Chardonnay Pas de Nom 2018

• LAVINEA Chardonnay Elton Vineyard 2017

• WillaKenzie Estate Chardonnay Estate 
Cuvée 2019

• Stoller Pinot Noir Helen's 2017

LOT 108 
EXPLOREGON 
IN YOUR HOME, 
DINNER FOR 12

This dinner lot includes:

• Dinner for 12 in your 
home on a mutually 
agreeable date

• Meal prepared by Chef 
Burke Conley of Cater 615

• Wines as listed in the 
description
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• Zena Crown Pinot Noir Block 6 Zena Crown Vineyard 2016

• Penner-Ash Pinot Noir Hyland Vineyard 2017

• Gran Moraine Pinot Noir Dropstone 2016

• Ken Wright Pinot Noir Abbott Claim Vineyard 2017

• Beaux Frères Pinot Noir Beaux Frères Vineyard 2016

• Argyle Brut Rosé 2016 (1.5L) 

 

Donated by Loren Chumley & Scott Peterson, Chef Burke Conley, Cater 615

 

LOT 108 – CONTINUED 

EXPLOREGON IN YOUR HOME, DINNER FOR 12
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JOHN & JENNIFER STEELE
 
While “Pinots of Steele” isn't quite as catchy as “Cabs 
of Steele,” we are thrilled to have John and Jennifer 
reach into the cellar and share gems of Pinot Noir!  
Thank you.   

Kosta Browne is quite possibly the biggest 
name in California Pinot Noir. At any given 
time, roughly 30,000 members are awaiting 
the release of the popular appellation wines 
or access to highly limited, single vineyard 
wines. The list is limited to 2,000 people, and 
it takes about two years of waiting before 
you’ll get a chance to make a purchase. 
And even when you get on the list, new 
members regularly wait 18 months for a 
chance to secure precious bottles of their 
single-vineyard Pinot Noirs from Keefer and 
Gap's Crown vineyards. 

Sipping this delectable liquid is pure 
opulence and wildly pleasurable. It’s 
hedonism at its finest. One lucky bidder 
gets to skip the line and take home a case 
of Kosta Browne from a variety of their 
vineyards (yes, it even includes the elusive 
Keefer and Gap’s Crown vineyards). Get your 
hands on some of the most coveted Pinot 
Noir produced without having to fight the 
crowds! That sounds like a great get if you 
ask us. 

Donated by John & Jennifer Steele

LOT 109 
A CASE OF  
KOSTA BROWNE  
IS A GREAT GET

This wine lot includes:
 
• Kosta Browne Gap's 

Crown Vineyard Pinot 
Noir 2015

• Kosta Browne Gary's 
Vineyard Pinot Noir 2014

• Kosta Browne Keefer 
Ranch Pinot Noir 2014

• Kosta Browne Keefer 
Ranch Pinot Noir 2016

• Kosta Browne Keefer 
Ranch Pinot Noir 2017

• Kosta Browne Rosella's 
Vineyard Pinot Noir 2014

• Kosta Browne Rosella's 
Vineyard Pinot Noir 2016

• Kosta Browne Rosella's 
Vineyard Pinot Noir 2017

• Kosta Browne Russian 
River Valley Pinot Noir 
2016

• Kosta Browne Sonoma 
Coast Pinot Noir 2012

• Kosta Browne Sonoma 
Coast Pinot Noir 2016

• Kosta Browne Thorn 
Ridge Vineyard Pinot Noir 
2017
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PAMELA & ANTHONY CMELAK 

CHEF KRISTIN BERINGSON 

KIMPTON AERTSON
 
The Cmelaks have done it again! Thank you so much 
for this outstanding line up of Southern Hemisphere 
wines. What a fun journey this will be to explore with 
the extraordinary food pairings from Chef Beringson.   
Cheers and thank you. 

First thing’s first, check your calendars! 
Friday, April 14, 2023. Ok great, now that 
we’ve got that squared away, here’s why 
that date needs to be wiiiiiiiide open. 
Eleven lucky couples will get to gather at 
the Kimpton Aertson for THE Southern 
Hemisphere dinner of the year–nay, the 
decade. 

We’re talking Chile, Argentina, New Zealand, 
Australia, and South Africa. This is your 
chance to truly experience wines from the 
dynamic New World hemisphere. Pamela 
and Anthony Cmelak have curated a lineup 
of 29 bottles of the finest examples from 
each region. Whether you’re an aficionado 
or wanting to learn more, this is truly the 
wine dinner you’re looking for! 

The Southern Hemisphere can often be 
overlooked, but there is a serious treasure 
trove below the equator. You’ll taste the 
nuances of the cooler climate Argentinian, 
Chilean, and New Zealand wines alongside 
the warmer Australian and South African 
climates. Paired with the stellar cuisine of 
Henley's Chef Kristin Beringson, this dinner 
will be one for the ages.

Bid high for this one, your below the 
equator evening awaits!

  LOT 110 
ENCHANTING 
EVENING BELOW 
THE EQUATOR
 
Buy-A-Spot at this dinner 
• Friday, April 14, 2023

• 6:30 pm

• At the Kimpton Aertson

A total of 11 spots for 
couples will be sold 
separately. The Auctioneer 
will explain the rules from 
the podium. 

One spot includes:
• 2 seats at the dinner

• 1 shared pour of each 
wine 

If you are interested in 
purchasing multiple 
spots, please hold up the 
corresponding number of 
fingers when bidding.
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Argentina
• Bodega Chacra Mainque Chardonnay 2018

• Bodega Aleanna 'El Enemigo' Chardonnay 2017

• Bodega Chacra 'Cincuenta y Cinco 55' Pinot Noir 2018

• Bodega Chacra 'Treinta y Dos 32' Pinot Noir 2018

• Felipe Staiti 'Honor' Red 2015

• Vinyes Ocults Gran Malbec 2015

• Terrazas de Los Andes 'Cheval des Andes' 2018

• Bodega Aleanna 'Gran Enemigo' Gualtallary Single Vineyard Cabernet 
Franc 2014

• Bodega Aleanna 'El Enemigo' Cabernet Franc 2016

Australia
• Leeuwin Estate Art Series Chardonnay 2015

• Giant Steps Wombat Creek Vineyard Chardonnay 2019

• Clarendon Hills Astralis Shiraz 2008

• Tyrrell's Wines Old Patch 1867 Shiraz 2017

• Shaw + Smith Shiraz 2016

• Marquis Phillips Integrity Shiraz 2002

Chile
• Casa Lapostolle Le Rosé 2019

• Tabali 'Talinay' Sauvignon Blanc 2019

• Laberinto Sauvignon Blanc 2019

• Villard Le Pinot Noir Grand Vin 2015

• Koyle Los Lingues Vineyard Cerro Basalto Cuartel G2 2016

• Clos Apalta 2005

LOT 110 – CONTINUED 

ENCHANTING EVENING BELOW THE EQUATOR
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New Zealand
• Clos Henri Chapel Block Blanc de Noirs Sparkling 2016

• Te Pa Oke Sauvignon Blanc 2017

• Ata Rangi Pinot Noir 2016

• Clos Henri 'Petit Clos' Pinot Noir 2017

• Trinity Hill Hawks Bay Homage Syrah 2013

South Africa
• Van Loggerenberg 'Graft' Syrah 2020

• Kanonkop Paul Sauer 2018

• Badenhorst Caperitif Kaapse Dief

Donated by Pamela & Anthony Cmelak, Chef Kristin Beringson, Kimpton Aertson

LOT 110 – CONTINUED 

ENCHANTING EVENING BELOW THE EQUATOR
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HEMPHILL BROTHERS COACH COMPANY 

BARDSTOWN BOURBON COMPANY 

WILLETT 

DENISE CUMMINS & JEFF HOPMAYER 

LISA MAKI & DAVID OSBORN
 
I think this could be FOMO Part 2 (see Pairings 2022
catalog). You might not remember every detail of the
day, but you will know you had a great time!  A very 
special thank you to Denise, Jeff, Lisa, and David for 
their stewardship of this lot. We are so grateful to all  
of the donors on this special experience!

Round up your group of 12 Bourbon-loving 
buddies and head out on a road trip on 
Friday, December 9, 2022, to the Kentucky 
Bourbon Trail! With tours, tastings, and 
meals at a couple of big-name distilleries, 
this day trip covers all the bases. Food, 
drink, and a driver! It’ll be an unforgettable 
experience with a whole lot of tasty 
Bourbon!

You’ll be riding in style on a 45-foot Provost 
luxury entertainer motorcoach. This custom 
bus is provided by Hemphill Brothers 
Coach Company and comes equipped 
with a front and rear lounge complete with 
sofas, dinettes, electronics, restroom, galley 
and bunks. A “who’s who” of music industry 
folks have given this ride their stamp of 
approval… You’ll be riding in style! 

Here’s how the trip will go down:

LOT 111
THE BOURBON 
ROUND UP –  
DAY TRIP FOR 12

This day trip for 12 
includes:

• Friday, December 9, 2022

• Luxury bus transport for 
12 to Kentucky and back

Lunch, Tour, and Tasting:
• Bardstown Bourbon 

Company

Dinner, Tour, and Tasting:
• Willett
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Get an early start in your sweet ride (gotta make room for the time change!) 
and leave Nashville with enough time to arrive at Bardstown Bourbon 
Company for the first stop with lunch to follow at BBC Kitchen & Bar. You’ll 
get the VIP treatment on a tour showcasing one of the most sophisticated 
distilleries in the country. This contemporary facility boasts a focus on 
transparency — all open spaces and clear glass — putting the science 
and craft of whiskey-making front and center for all to see. After your tour, 
saddle up to the Kitchen & Bar where have a lunch with Southern and 
international flair.  

You afternoon appointment features the historical side of the Bourbon 
business at Willett Distillery. This small boutique distillery was founded 
in 1936 by Thompson Willett. Privately owned and operated, it produces 
brands of Bourbon and rye whiskey, with most in the premium category and 
range from 6 to 17 years, with some aged to 23 years. After you learn the 
ropes at Willett, you’ll enjoy a light dinner at The Bar at Willett with elevated 
small plates and seasonal cocktails.

What a day! We guarantee great Bourbon, great memories, and a belly full of 
great Kentucky cuisine. How does it get any better than that?
 

Donated by Hemphill Brothers Coach Company, Bardstown Bourbon Company, Willett,  

Denise Cummins & Jeff Hopmayer, Lisa Maki & David Osborn

LOT 111 – CONTINUED 

THE BOURBON ROUND UP – DAY TRIP FOR 12
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CATENA ZAPATA 

CLOS APALTA 

LOREN CHUMLEY & SCOTT PETERSON
 
Thank you so much to Catena Zapata and Clos Apalta 
for sharing these lovely large format  wines.  

With this lot, we take you to South America, 
where Bordeaux varietals and winemaking 
meets Argentinian and Chilean soils. These 
large format bottles from these illustrious 
producers will have you exclaiming “¡que 
deliciosa!”

Viña Almaviva is the brainchild of Baroness 
Philippine de Rothschild and Don Alfonso 
Larraín, Chairman of Concha y Toro. Their 
partnership bore a fine Franco-Chilean 
wine: Chile offers its soil, its climate, 
and its vineyard, while France brings its 
winegrowing traditions and expertise.

Catena Zapata, was once called Argentina’s 
equivalent of a great vintage of Lafite-
Rothschild by Robert Parker. Today, the 
Catena family’s fourth generation leads 
the high-altitude renaissance in Argentina. 
The origins of the old vines, called “The 
Catena Cuttings,” is a prephyloxeric Massale 
Selection from the Catena Family Angélica 
Vineyard. Nicolás Catena Zapata is justly 
credited with putting Argentinean wines on 
the world map—by the best expedient of 
focusing entirely on quality.

LOT 112 
SOUTH AMERICAN 
SUPERSTARS

This wine lot includes:

• Viña Almaviva 2012 (3L)

• Catena Zapata Malbec 
Argentino 2019 (1.5L)

• Clos Apalta 2018 (1.5L)
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Dubbed as Chilean Grand Crus, Clos Apalta is the ambitious project by 
Grand Marnier heiress Alexandra Marnier Lapostolle and her husband Cyril 
de Bourne. Continually showered in accolades (Numerous 100 point ratings 
and Wine Spectator #1 Wine of the year in 2008, to name a few), Clos Apalta 
was awarded its own Denomination of Origin to recognize the microclimate 
setting it apart from the surrounding Colchagua Valley.  

Point your paddles to the sky for these South American superstars! 

Viña Almaviva 2012 (3L)
 » A young red that shows dark and intense fruits overflowing from the glass 

with aromas that diffuses into spices, nuts and iron. Also dusty like the 
vineyards of Puente Alto on a hot summer's afternoon. Full body, ultra-fine 
tannins and a gorgeous wet clay, currant and blackberry aftertaste. Very 
refined and pretty texture. (96 JS) 

Catena Zapata Malbec Argentino 2019 (1.5L)
 » This is made from over 100-year-old vineyards and offers blackberries with 

blue fruit and dark chocolate. Shows bark and black truffle undertones, too. 
Tight and more focused than in past vintages. The quality of the tannins is 
more precise and fine. Blackberries and black truffles at the end. (99 JS)

Clos Apalta 2018 (1.5L)
 » So aromatic and fresh with dried flowers, sweet tobacco and hints of straw. 

Red fruit, cloves and green peppercorns. Medium-to full-bodied with fine 
tannins that are very fresh and refined. Fine, silky and beautiful. Hints of 
minerals and granite to the dark fruit. Such gorgeous length and beauty. 
Extremely long and poised. Cooler wine. From biodynamically grown 
grapes. (98 JS)

 

Donated by Catena Zapata, Clos Apalta, Loren Chumley & Scott Peterson

 

 

LOT 112 – CONTINUED 

SOUTH AMERICAN SUPERSTARS
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DR. MADAIAH REVANA 

THE REVANA PORTFOLIO 

CHEF KEVIN RAMQUIST
 
We are thrilled to have the Revana family be a part 
of the Nashville Wine Auction and are so excited for 
the lucky winner who gets to share these wines with 
friends!  Thank you so much, Dr. Revana, the Revana 
Portfolio and our dear friend, Chef Kevin Ramquist. 

If you haven’t heard of Corazon del Sol 
wines, we’d like to cordially introduce you 
to some of the happiest wines in the world. 
Why are they so happy? Great question, 
we’re glad you asked. The Malbec, Grenache, 
and Bordeaux varietals are cultivated in 
the Los Chacayes I.G. region of the Uco 
Valley, which is situated in Mendoza on the 
eastern side of the Andes Mountains. This 
means that the vines enjoy over 300 days of 
sunshine a year! The name literally translates 
to Heart of the Sun. This high-altitude 
gem of a producer crafts some of the most 
outstanding wines from the region. 

In 2008, Dr. Madaiah Revana went to 
Argentina seeking to add to his family of 
estate wineries which includes Revana 
Family Vineyard in Napa Valley and Alexana 
Winery in Oregon’s Willamette Valley. 
Enthralled by the terroir of the Uco Valley, 
he was determined to find his next great 
estate here on the incredible alluvial soils of 
the Andes Mountains. And boy, did he strike 
gold. 

LOT 113 
HIGH-ALTITUDE 
CORAZON DEL SOL 
TASTING FOR 12

This tasting lot includes:

• Tasting for 12 in your 
home on mutually 
agreeable date

• Featuring wines from 
Corazon del Sol and The 
Revana Portfolio

• Heavy hors d'oeuvres 
from Chef Kevin 
Ramquist

• Hosted by a Revana Wine 
Portfolio Ambassador
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This tasting for 12 in your home will showcase wines from Corazon del Sol 
and a couple others from the Revana Portfolio. Joining the party will be an 
entertaining and knowledgeable Portfolio Ambassador from Revana  to 
share the story of the wines, and Chef Kevin Ramquist to provide some 
scrumptious heavy hors d'oeuvres to go with the wines. 

Check out the lineup and raise your paddle high to win this high altitude 
tasting! 

• Corazon del Sol Padma Rosé of Grenache

• Corazon del Sol Grenache

• Alexana Estate Pinot Noir

• Revana Estate Cabernet Sauvignon 

• Corazon del Sol Gran Reserva Malbec

Donated by Dr. Madaiah Revana, The Revana Portfolio, Chef Kevin Ramquist

LOT 113 – CONTINUED 

HIGH-ALTITUDE CORAZON DEL SOL TASTING FOR 12
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LOT 114 
CHARMING CHILE;  
7-DAY LUXURY 
WINE TOUR FOR  
2 COUPLES

This trip to Chile for  
2 couples includes:

• 6 nights hotel 
accommodations

• 6 breakfasts

• 5 lunches 

• 5 dinners

• 10 winery visits

• All transfers per itinerary 
in private vehicle with 
professional, bilingual 
driver/guide 

 

The magic of South America comes to 
life in this trip through the vibrant wines, 
landscapes, and culture of Chile. Learn 
what makes the wines of Chile so alluring 
worldwide. Private tours and tastings, luxury 
accommodations and VIP treatment with 
guides and drivers all await you on this 
exciting trip through the Maipo, Casablanca, 
San Antonio and Colchagua valleys and 
winemaking regions.

Day 1: Transfer In- Walking Tour & MOVI
After you arrive and get settled in your 
hotel, you set off exploring downtown 
Santiago, the most historic part of the city, 
by foot with a bilingual guide. From there 
the guide will lead you on a tour of the 
city’s most important historic and cultural 
sites including Barrios Lastarria and Paris y 
Londres, La Moneda (Presidential Palace), 
Plaza de Armas, and Mercado Central 
(Chiles largest fresh seafood market). 
Another highlight is Cerro Santa Lucia, 
which marks the spot where conquistador 
Pedro de Valdivia founded the city of 
Santiago and has a wonderful view of 
downtown.  
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LOT 114 – CONTINUED 

CHARMING CHILE; 7-DAY LUXURY WINE TOUR FOR 2 COUPLES

Wrap up your first day in Santiago with a private dinner hosted by MOVI 
(Movimiento de Vinedos Independientes). Founded with the idea that 
winemakers themselves represent the wines (not brand managers or 
marketing people) you’ll get to dine with one of MOVI’s members and 
owner of wineries (to be confirmed) this person will carefully select wines 
they think goes well with the meal at hand and will never dictate which 
wine goes with which dish. The night is a blank canvas, giving you no 
preconceived notions about what pairs and what doesn’t.  

After dinner, you will return to your accommodations at The Singular 
Lastarria. Located at the heart of the hip, eclectic Barrio Lastarria, The 
Singular brings 5-star luxury and the spirit of Santiago to life. Amenities 
including a spa, rooftop pool, gourmet dining, and 9th floor sky bar make 
this hotel stand out from the rest. 

Day 2: Maipo Valley 
After breakfast at the hotel, your guide will drive you one hour south to 
the marvelous agricultural heart of the Maipo Valley. First visit Concha y 
Toro Winery located midst magnificent, hundred-year-old vineyards; the 
traditional cellar of the Concha y Toro family was built in 1890 in Cal y Canto. 

Next, enjoy a delicious lunch at Santa Rita. Founded in 1880, this winery is 
one of Maipo Valley’s oldest wineries and one of the most popular Chilean 
wineries in the international market. Be sure to taste the Ultra Pehuén 
Carménère! After lunch stroll through the vineyards, property, and historical 
museum featuring many Mapuche artifacts. 

Your last stop of the day is one of Chile’s best boutique wineries, Antiyal. 
This private vineyard belongs to Chile’s most celebrated oenologist and 
leader in organic viniculture, Álvaro Espinoza. Together with his wife they 
make two different wines, Antiyal and Kuyen. 
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Day 3: Casablanca Valley 
This morning, your guide will take you to the renowned Casablanca 
Valley. The valley is world-famous for its technology and commitment to 
terroir, producing some of Chile’s best white wines and cool-climate reds. 
Chardonnay continues to reign, but Sauvignon Blanc and Pinot Noir are 
on the rise in this region. Your first appointment is a tour and tasting at 
Villard Fine Wines. Established in 1989 by Thierry Villard as Chile’s first 
family premium boutique wine company.  Over the last three decades, it has 
consistently been recognized as one of the best producers of the Casablanca 
Valley. 

Kingston Family Vineyards is your next tasting. Known for pioneering the 
production of cool-climate, artisan-style reds, Kingston is turning heads with 
its small production Pinot Noir, Syrah and Sauvignon Blanc. Wine Enthusiast 
heralded the vineyard as the “Sommelier’s New Chilean Favorite.” While 
you’re there, experience a three-course lunch with wines specially selected 
to accompany the flavors of each dish. 

Your day concludes in San Antonio Valley with the introduction of your next 
hotel, La Casona Matetic. This colonial, country home-turned-hotel with 
manicured lawns and a refreshing pool makes this a charming oasis nestled 
within a gorgeous vineyard. Enjoy dinner at Matetic’s restaurant, Equilibrio, 
named after its most-loved wine. 

Day 4: Leisure Day at Matetic
Day four comes with a slower tasting pace and the opportunity to explore 
Matetic’s state-of-the-art winemaking facility on the hotel property. This 
winery incorporates organic agricultural practices and design that optimizes 
vinification. Taste their Sauvignon Blanc, Chardonnay and Syrah and then 
take some time to relax by the pool. Take advantage of hiking, biking or 
horseback riding while in the El Rosario Valley and return to the Equilibrio 
restaurant at your leisure for lunch and dinner. Whatever you decide to 
do, just save some energy as you’ve got a big day of tours and tastings 
tomorrow! 

LOT 114 – CONTINUED 

CHARMING CHILE; 7-DAY LUXURY WINE TOUR FOR 2 COUPLES
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Day 5: Colchagua Valley 
Today you head for Colchagua Valley! Your first stop is at Neyen. Founded on 
the site of one of the regions oldest wineries, Neyen’s construction and vines 
date back to 1890. They blend their wines with Carménère, which gives 
them structure and Cabernet Sauvignon, which adds vibrancy. You’ll explore 
their critically acclaimed wines through a private tour and tasting. 

Next, you’ll enjoy a delicious lunch at the family-run Viu Manent Winery. 
Founded in 1935, Viu Manent’s core philosophy is centered in attention to 
detail, respect for the environment, and honoring history and tradition while 
embracing innovation and modernity as they lead to excellence in their 
wines. 

Finish your day with a private tour and tasting at Clos Apalta Winery and 
a visit to the family’s private cellar. Founded in 1994 by Alexandra Marnier-
Lapostolle (of the Grand Marnier family), this winery helped to establish 
Chile as a premier red wine region. 

Your last 3 nights in Chile will be spent at the fabulous VIK Hotel. Comprised 
of 22 luxurious suites in a glass and golden titanium sculptural building, VIK 
is situated on a hilltop boasting breathtaking 360-degree views of the Viña 
Vik Vineyard and surrounding nature. Nestled in a magnificent vineyard in a 
terroir known by the natives as Millahue, the “place of gold,” so named for its 
nature, beauty, diversity and the gold found in the area. While at VIK, you’ll 
enjoy buffet breakfasts, casual lunches, and four course dinners with wine.

Day 6: More Colchagua Valley
Too much to experience in Colchagua Valley? No worries. You get to spend 
another day in this magnificent setting! Breakfast will be at the hotel, 
however the real fun starts at lunchtime. Head over to MontGras Winery for 
your outdoor barbecue lunch. Afterwards, experience more MontGras. The 
winery produces eight different brands of wine across three different valleys: 
Colchagua, Maipo, and Leyda, and lucky for you, you get to try them all! 
Also, you can make, bottle, label, and cork your own blend of wine to take 
home as a souvenir. 

LOT 114 – CONTINUED 

CHARMING CHILE; 7-DAY LUXURY WINE TOUR FOR 2 COUPLES
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Next, you’ll be taken to Montes Winery and the visionary winery inspired 
by its Feng Shui design. You’ll love this unforgettable experience, rated by 
TripAdvisor as one of the top attractions in the Colchagua Valley… And the 
wines are great too!

Day 7: Relax or Explore!
For your last day in wine-making paradise, you can stay and further explore 
VIK and included activities, or you have the option to visit the Colchagua 
Museum in Santa Cruz. This is the largest private museum in Chile that 
features pre-Columbian anthropomorphic ceramics from all over Latin 
America.

And with that you’ll be transferred to the airport and off to the states with 
fond memories of your time spent being charmed by Chile!

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

Restrictions: Itinerary subject to change based on availability at time of booking. 
Blackout dates are December 20 – January 2. Trip does not include airfare or train travel, 
additional meals, wine with meals, 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.

Full experience at Matetic includes: Four course lunch menu with wine pairing. Tour of 
the wine Cellar and tasting of four Ultra Premium EQ wines. Welcome cocktail served in 
the El Emporio dining room. Dinner menu with a bottle of wine from the Corralillo line 
per room, served in the El Emporio dining room. Breakfast Buffet served in the El Emporio 
dining room. Guided Excursion through the Rosario Valley (horseback, cycling, trekking 
or scenic tour in van).

Full experience at VIK includes: Buffet breakfast at Milla Milla. Casual style lunch with 
one glass of wine. Afternoon tea. Three course dinner with two glasses of wine. Activities: 
Tour and tasting at the winery, horseback riding, mountain biking, trekking, startgazing, 
bird watching, and paintball. Access to: sauna, relax areas, swimming pool and game 
room. 

LOT 114 – CONTINUED 
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Because we are left feeling helpless as we 
watch the terrible disease of cancer take its 
toll on family and friends.

Because later-stage diagnoses are becoming 
more frequent due to the pandemic.

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 43 years, Nashville Wine Auction has 
partnered with generous people like 
you to raise more than $32 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.

Every dollar you give will be 100% tax-
deductible. 

Together we will make a difference.

  LOT 115 
RAISE YOUR 
PADDLE

Your donation will have 
a direct impact on the 
lives of cancer patients 
through these worthy 
organizations:

• 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

• Survivor Fitness 
Foundation

• Vanderbilt-Ingram  
Cancer Center
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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 advance 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 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.

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.
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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.”  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. 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. 

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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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. 

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, 
stock donation, 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.  

10. 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. 

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 17, 2022 will 
be forfeited.



Auction Rules & Reference 7676 Auction Rules & Reference

11. 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. 

12. 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. 

13. 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. 

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. 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
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• 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.

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

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.
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