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LIVE AUCTION

1 Magnum Brooks Janus Pinot Noir 2015 
Magnum Brooks Ara Riesling 2016
estimated value: $200

In September 2004, Pascal Brooks became the world’s youngest winery owner when 
his father, Jimi Brooks, tragically passed away from heart disease at age 38. Jimi’s sister, 
Janie, his assistant Chris Williams, and the Oregon wine community came together to 
keep Jimi’s fledgling dream alive. They continue to do so with great success. We are so 
excited to welcome Pascal, Janie and Chris back to the 2018 Heart’s Delight. They've 
been great supporters of Heart’s Delight and join us in the fight against heart disease. 
They bring with them two magnums that represent Jimi’s passions in wine - pinot noir 
and riesling. Janus, the Roman mythical god depicted as having two faces, looking to 
both the past and the future, is their flagship pinot noir. Ara, the altar, is a constellation. 
It is also a pursuit - an effort to craft the best riesling possible. 

Donated by Brooks Wine
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2 Oregon Wine Country Adventure
estimated value: $7,200

American Airlines - Two First Class Tickets
Ambonnay - Champagne Tasting for Four Curated by David Speer in Portland
Brooks - Winery Tour, Tasting, Lunch and Four Case Custom Pinot Noir Blending 
Domaine Serene - 3 Nights for Two Couples plus Tour and Tasting 
Private Flight with Coeur de Terre’s Scott Neal over the AVAs of Willamette Valley 
and Lunch in Newport
Lingua Franca - VIP Tasting for Four
Belle Pente - VIP Visit
Walter Scott - VIP Visit
Holloran Vineyard Wines - VIP Visit
Cristom Vineyards - Visit and Tasting
Enjoy two first-class tickets on American Airlines, the official airline of Heart’s Delight. 
Once you land in Portland you can celebrate the start of an amazing trip with a tasting 
for four at Ambonnay, rated as “One of America’s Best Wine Bars” by Food & Wine 
Magazine. Ambonnay is Portland's first and only watering hole exclusively featuring 
champagne and sparkling wine. Their extensive menu of fizz is selected by owner and 
sommelier David Speer who was named “Best Sommelier of the Year” in 2013. 

You are off to the Willamette Valley which is just a short drive outside of the city to 
explore this unique and beautiful wine region - home of the first pinot noir in the 
United States. The Willamette Valley is a big and beautiful place and it is home to more 
than 300 wineries and tasting rooms - we just picked our favorites but there is so much 
to explore - go have fun!

Experience the pastoral tranquility of the luxurious Winery Hill House retreat which is 
Domaine Serene’s little slice of paradise in the Dundee Hills. This fabulously appointed 
“home away from home” is the perfect place to start your adventures and the ideal 
sanctuary at the end of a memorable day among the vines. The Winery Hill Estate is 
the site of the Winery Hill Vineyard that produced the award-winning 2012 Pinot Noir. 
Recently, this wine scored 95 points by Decanter Magazine, and was named the #1 
Pinot Noir in the world, beating out 6 Grand Cru and 26 Premier Cru Burgundies. This 
was the first time a Pinot Noir outside of Burgundy has achieved this great honor. Two 
couples will enjoy a three-night stay at their own private hideaway on the grounds of the 
prestigious Domaine Serene Winery. Go behind the scenes for a private tour through 
their landmark five-level gravity flow winery and learn the intricacies of winemaking 
where guests will see first-hand how ultra-premium, hand-crafted boutique wine is 
made. After your tour, you will have a seated private tasting of their single vineyard 



280

offerings of Pinot Noir and Chardonnay in their beautiful cave. A Domaine Serene 
concierge will assist you as you plan your trip to Oregon Wine Country by making 
restaurant reservations and winery appointments. The guest house will be stocked 
with two bottles each of our Pinot Noir and Chardonnay specially selected wines, 
classic breakfast items, charcuterie and cheese to enjoy during your stay.

Brooks has been a longtime supporter of Heart’s Delight and we are so grateful for their 
continued generosity! Join Chris, Pascal and Janie for a memorable day at Brooks! You 
and three guests will enjoy lunch, a vineyard tour and the opportunity to blend your 
own pinot noir from the barrels at Brooks Winery. You will EACH get to blend your 
own CASE - that is four cases of wine blended to each of your own specifications! You 
even get to design your own label in addition to taking home the cases of your own 
creation.

You are in for a special treat! Scott Neal of Coeur de Terre who was here with us on 
Wednesday evening, is not only an excellent winemaker but he is also a pilot and will 
take you on a flight over the different AVAs of Willamette and then over to the coast. 
But that’s not all! All of that high-flying fun will be followed with lunch in Newport!

We are so grateful to have Larry Stone MS with us again this year at our Congress Has 
Heart event! Bring three lucky friends with you to visit him at Lingua Franca for a VIP 
Tour & Tasting. Lingua Franca is located in Eola-Amity Hills of the Willamette Valley. 
Your private tour will include a look at the vineyards, a tour of the winery, and a tasting 
of their wines. You will also bring home a magnum of the 2015 Lingua Franca Joshua, 
Junichi, and Siri Pinot Noir! 

Spend an afternoon at Belle Pente Vineyard and Winery for a tour and tasting package. 
The 70-acre property is located on an historic farm in the new Yamhill-Carlton AVA. The 
first vineyard was planted in 1994, and now includes 16 acres of Pinot Noir, Pinot Gris, 
and Chardonnay. 

Off to Walter Scott for a VIP visit! Walter Scott is a small winery, founded in 2008 by 
partners Ken Pahlow & Erica Landon after years of living, studying and working within 
the Oregon wine industry. Their focus is to produce wines of elegance and purity, 
while conveying transparency of site and character of vintage. They make Pinot Noir & 
Chardonnay and believe that attention to detail in the winery is incredibly important.

Holloran Vineyard Wines is excited to host you for a VIP Tasting. Holloran Vineyard 
Wines produces small quantities of handcrafted wine from premium vineyard sites 
in Oregon’s Willamette Valley. They emphasize low yields and careful hands-on 
management of the vines to produce wines that express the unique characteristics of 
their vineyard sites.

Last but certainly not least, you will enjoy a visit and tasting at Cristom Vineyards. 
Their founder and owner, Paul Gerrie, used his skills as a petroleum engineer and avid 
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researcher to pursue his passion for wine. On his travels to France, he was introduced 
to the traditional growing practices of the Burgundy region. He learned that soil and 
site were key in developing the complexity of the fruit. He named the new winery 
Cristom, after his two children: Chris and Tom. These are outstanding pinot noirs with a 
Burgundian sensitivity. They are rather unique for Oregon with the use of whole cluster 
fermentation and they age very well 

Restrictions: American Airlines - Transportation includes two First Class tickets on
American Airlines, the official airline of Heart’s Delight. Restrictions apply. Book travel 
arrangements as soon as possible to take advantage of maximum availability. Please 
provide three months’ notice in order to properly plan your trip. Travel is valid through 
May 2019. Extensions will not be permitted.

Lingua Franca - Expires March 2019. Must be on a mutually agreeable date.

Ambonnay - Expires May 2019. Must be on a mutually agreeable date.

Domaine Serene - Lot redeemable for stay in calendar year 2019. Expires May 2019.

Coeur de Terre’s Scott Neal Flight - Subject to availability. Expires May 2019.

Winery Visits: Subject to availability. Expires May 2019.

Donated by American Airlines, Official Airline of Heart’s Delight, Ambonnay, 
Brooks, Domaine Serene, Coeur de Terre & Scott Neal, Lingua Franca, Belle Pente 
Vinyard & Wines, Walter Scott, Holloran Vineyard Wines, MacArthur Beverages, 
and Cristom Vineyards
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3 Exclusive Two-Night Chicago Experience for Four with 
Chef Danny Grant 
estimated value: $9,500

Four First Class Tickets to Chicago on American Airlines, official airline of Heart’s 
Delight
Helicopter to Chicago's Downtown Heliport
Car Service to Hotel 
Two-Night Stay in a Luxury Hotel in Chicago for Two Couples
Maple & Ash Dining Experience - Caviar, Champagne and a Chef Tasting Menu with 
Wine Pairings
Post-Dinner Night on the Town Hosted by Chef Danny
Fresh Pastries Delivered to your Hotel Room from Chef Aya Fukai (Michelin Star 
Chef from Aya Pastry)
etta - Dining Experience at Chef Danny's Brand New Restaurant
Fresh Pastries Delivered to Your Hotel Room from Chef Aya Fukai AGAIN!
We are so excited to welcome back Danny Grant – besides being a crazy talented 
chef he is always the life of the party. He wants to take that party on the road back to 
Chicago with four lucky guests.

Your vacation is off to a great start with four first class tickets to Chicago on American 
Airlines, the official airline of Heart’s Delight.

When you land you will take a helicopter to Chicago's downtown heliport. Your car 
will meet you at the heliport and take you to a luxury hotel where you will stay for two 
nights. The first night you will enjoy a special Maple & Ash dining experience, starting 
with caviar and champagne in the wine cellar and then a chef tasting menu with wine 
pairings. Dinner will be followed with a night on the town hosted by Chef Danny. The 
next morning, awake to fresh pastries delivered to your hotel room from Chef Aya 
Fukai, Michelin star chef from Aya Pastry. On your second night you will enjoy a dining 
experience at Chef Danny's brand new restaurant, etta. The following morning you will 
awake again to pastries delivered from Aya Pastry.

Restrictions: American Airlines: Transportation includes four First Class tickets on
American Airlines, the official airline of Heart’s Delight. Restrictions apply. Book travel 
arrangements as soon as possible to take advantage of maximum availability. Please 
provide three months’ notice in order to properly plan your trip. Travel is valid through 
May 2019. Extensions will not be permitted.

Chef Danny Grant Dining Experience: Mutually agreeable dates. Minimum three 
months’ advance notice. Expires May 2019.

Donated by Maple & Ash, etta, Aya Pastry, Chef Danny Grant, American Airlines, 
official airline of Heart’s Delight
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 4 New York Getaway
estimated value: $2,100

Acela - Business Class Tickets for Two
Gramercy Tavern - Dinner for Two  
The Daily Show with Trevor Noah - Four VIP Tickets
Union Square Cafe - Dinner for Two
Hotel - Two Night Stay Luxury Accommodations
PieCaken by Zac Young - Delivered to your Home
Ready to go visit your new friends with a quick visit to New York? We are happy to 
welcome Gramercy Tavern’s Miro Uskokovic back for his second Heart’s Delight and 
he has donated a dinner for two at the New York classic, Gramercy Tavern. “Gramercy 
Tavern is virtually synonymous with a certain style of service. One recent night, our 
table had interrupted the march from main courses to desserts by sharing a small 
cheese plate. What I really went wild for was a simple condiment that arrived with 
the cheeses, a little dish of sour-cherry preserves. To make space for the desserts, the 
cheese plate was soon cleared away. Not the jam dish, though, because I had covered 
it with my hand and smiled in a way that said, “You’ll have to kill me first.” This being 
Gramercy Tavern, I knew I’d win without a fight. But I didn’t expect a manager to swing 
by a few minutes later and say: “I told Miro how much you enjoyed the cherry jam, 
and he was thrilled. It’s his grandmother’s recipe, from Serbia, and he loves making 
it.” Maybe I paid a little more attention to Mr. Uskokovic’s desserts from then on, 
noticing how gingered pineapple and crumbled pralines brightened the wonderful 
carrot cake, appreciating the innocent sweetness that angel food croutons brought to 
a cheesecake topped with dark, soft strawberries. Maybe I also enjoyed the desserts 
more because I was in a good mood. They had the openness and generosity of spirit 
that I’d admired at Untitled, where Mr. Uskokovic is also the pastry chef.” – Pete Wells, 
The New York Times

You and three friends will get VIP tickets for a taping of The Daily Show, Comedy 
Central’s Emmy and Peabody Award-winning talk/news satire program. Trevor Noah 
joined “The Daily Show” in 2014 as a contributor, two years after making his U.S. 
television debut on “The Tonight Show With Jay Leno.” The native of South Africa - 
born to a black South African mother and a white European father - has been lauded 
for his unique, insightful take on current events and ability to sell out international 
comedy shows. It’s also helpful that he is, in the words of his Comedy Central boss 
Michele Ganeless, “wickedly funny.”

Miro had so much fun last year that he invited Daniel Alvarez to participate and we are 
so happy to welcome Daniel to his first Heart’s Delight. Daniel joined Union Square 
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Hospitality Group in 2014 as a Pastry Sous Chef at Gramercy Tavern, working closely 
with Miro with whom he had met at Jean Georges earlier in his career. Union Square 
Cafe, founded in 1985, was one of the originators of contemporary American cuisine, 
and remains a destination for warm hospitality…thoughtfully executed and creative 
cooking. 

Our third awesome chef from New York is Zac Young who is a Heart’s Delight veteran. 
He is offering the lucky winner two PieCakens delivered to you or your favorite sweet-
toothed foodie friend! Zac heads up pastry for Craveable Hospitality Group and one 
year decided to create the Turducken of dessert: pecan pie, topped with pumpkin pie, 
topped with upside down apple cake. He dreamed up the gorgeous monstrosity for 
one of his restaurants, but once he instagrammed it, his friends FLIPPED, asking where 
they could buy one for themselves. After Kelly Ripa mentioned it on her show, a best 
seller was born.

Restrictions: Daily Show with Trevor Noah: Tapings are on Monday-Thursdays. Expires
May 12, 2019

Union Square Cafe: Subject to availability. Expires May 2019

Hotel: Black-out dates apply including New Years and Fashion Week

PieCaken: Becomes available in the fall

Donated by: Gramercy Tavern, The Daily Show with Trevor Noah, Union Square 
Cafe, Kearney & Company, Zac Young 
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5 Napa, Sonoma and Beyond
estimated value: $9,700

American Airlines - Two First Class Tickets
Fairmont San Francisco - Two Night Stay
Manresa - Tasting Menu for Two with Wine
Opus One - Twilight Tour and Tasting
Tres Sabores - Two Nights for Two Couples Plus Private Cave Tasting with Winemaker
Larkmead Vineyards - Tasting for Four Guests + Larkmead Cabernet Sauvignon 
2015 in Magnum
Jordan Vineyard & Winery - One Night Stay for Two
Sonoma Fairmont - Two Night Weekday Stay 
Darioush Winery - "By Invitation Only" Wine Experience
PlumpJack, CADE and Odette Estate - VIP Tastings
Benziger Family Winery - VIP Vineyard Tour and Tasting for Four
Imagery Estate Winery - Tasting for Four
Donelan Family Wines - Visit
We have an amazing trip for you courtesy of our many friends who joined us for this 
year’s Heart’s Delight - this is going to be a once-in-a-lifetime experience that you won’t 
want to miss so bid high! Enjoy two first-class tickets on American Airlines, the official 
airline of Heart’s Delight. Make your way out west in style where your journey begins. 

Once you land in San Francisco, you will head to the historic five-star Fairmont San 
Francisco for the weekend. The world-renowned, Fairmont San Francisco presents an 
awe-inspiring picture of historic San Francisco. The grandeur of the luxury hotel atop 
Nob Hill coupled with its reputation for impeccable service promises a truly memorable 
experience during your stay in San Francisco. With a panoramic view of the City and 
the Bay from high atop Nob Hill, the Fairmont San Francisco hotel presents unmatched 
luxurious accommodations which will make for an unforgettable stay. Centrally located, 
this luxury San Francisco hotel is a short cable car trip from the bustling Downtown, 
Financial District, Union Square and Fisherman's Wharf. 

Dine in style with a short drive outside of San Francisco for a tasting menu for two at 
Manresa, David Kinch’s three Michelin starred restaurant. We are so excited to have 
David Kinch here with us today for his first Heart’s Delight! The MICHELIN guide 
inspectors call Manresa “welcoming, distinctively stylish, and extraordinarily hospitable 
for a fine-dining operation. You might be seated next to a tech billionaire or celebrity 
chef, but there will be little fuss as everyone relaxes into a superb meal. Chef David 
Kinch’s nightly compositions are unknown until they arrive on the table (a souvenir 
copy of the menu will be handed to you at the end). The food is at once cerebral and 
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luxurious, approachable and thoroughly delicious. Each course is likely to represent a 
moment within a season, beginning with savory petit fours that are an illusory play on 
the palate. Sample red-pepper pâtes de fruits, black olive madeleines, or green-garlic 
panisse with Meyer lemon curd and tahini. Chicken consommé containing buttery 
slices of local abalone is a surprising, clever, and cohesive dish, featuring sweet and 
earthy Okinawa black sugar dumplings, woodsy black truffle, roasted squash and allium 
blossoms. Memorable desserts may include pumpkin purée with chocolate crémeux as 
well as sherry vinegar. Don't miss those excellent sea salt-caramels offered on your way 
out.” - MICHELIN guide inspectors

The adventure continues in Sonoma where you will be calling the beautiful Fairmont 
Sonoma Mission Inn & Spa your home. Nestled in the heart of the famed Sonoma 
Valley, Fairmont Sonoma Mission Inn & Spa is Wine Country’s finest destination resort. 
The resort provides its guests with exceptional spa services, a Michelin-rated restaurant, 
access to championship golf at neighboring Sonoma Golf Club and numerous fitness 
and wellness offerings including daily docent-led hikes, yoga and fitness classes. 
Located just an hour north of San Francisco, the resort has been catering to discerning 
travelers for decades. 

Chris Benziger sadly was unable to join us this year but sent along this great experience 
at Benziger Family Winery and Imagery Estate Winery. Benziger Family Winery is about 
three things: family, great wine, and healthy vineyards. The Benziger Family invites you 
to experience the Ranch via a private tour and tasting. Your VIP host will take you to their 
favorite spots around the Estate, share family memories and insight into Biodynamic 
farming practices and winemaking history. They will treat you to a tasting of Estate 
wines chosen to suit your personalized wine preferences. At Imagery, they experiment 
with new varietals, exploring little known grape regions and shining the spotlight on 
wines that are usually swallowed up in the big blends. They don’t follow the rules and 
are not opposed to taking a few risks, and they always have fun. Shouldn’t wine be fun? 
Join them at Imagery for a wine tasting and Broaden Your Palate!

Cushing Donelan joined us for this year for his first Heart’s Delight! Visit him at Donelan 
Family Wines for a tasting. Donelan Family Wines is a small, boutique Sonoma winery 
producing Syrah, Grenache, Pinot Noir, Chardonnay, Roussanne and Viognier. 

Over to Napa for the Opus One Private Twilight Tour and Tasting which is reserved 
exclusively for charity donations. Guests begin this late afternoon experience in the 
winery’s Salon with caviar and a flute of fine champagne. After the reception, guests are 
taken on a private tour of the salient architectural spaces of Opus One: the Mezzanine, 
Cuvier, Gallery and Grand Chai. The Tour culminates in the Grand Chai, with a two-
vintage tasting of Opus One and a second course of hors d’oeuvres expressly prepared 
to complement wines. Producing ultra-premium wines in Oakville, California, Opus One 
Winery was founded by Baron Philippe de Rothschild, legendary proprietor of Chateau 
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Mouton Rothschild and renowned Napa Valley Vintner Robert Mondavi. By combining 
the great winemaking traditions and innovations of both families, the founders’ singular 
goal was to create exceptional wine in the heart of Napa Valley. 

We are so glad to welcome back Julie Johnson from Tres Sabores for her third Heart’s 
Delight! Julie is offering the top bidder a very cool package including two-night stay 
for two couples plus a private cave tasting with the winemaker. Tres Sabores is a small-
family owned winery that makes outstanding wine while providing an unforgettable 
experience to visitors and their pets. Resident dogs, Bouzy Rouge and Duke will make 
you feel at home while you sip wine, walk through the vineyard, and tour the wine 
cave. At Tres Sabores you will find friendly turkeys, organic gardens and pomegranate 
cultivars as rich and as inviting as the terrain. You will also find a bustling vineyard where 
Julie grows certified organic grapes in the special Rutherford dust of the area to create 
their award-winning wines.

We are so happy to have Dan Petroski back at Heart’s Delight! Visit Dan at Larkmead for 
a tasting for four and you will get to bring home a magnum of 2015 Cabernet Sauvignon 
to commemorate your time - 93 points by The Wine Advocate! Larkmead is one of the 
oldest, family-owned grape-growing estates in the Napa Valley. Originally established 
in 1895, this historic site offers tremendous diversity in its soils and winemaker Dan 
Petroski captures the nuance and complexity by vinifying small lots according to clonal 
selection and soil type.

Next, at Darioush you will be delighted to see a winery which is like a Hollywood set that 
takes its historical influences from the ancient Persian city of Persepolis. You will partake 
in their “By Invitation Only Wine Experience” which is an exclusive affair in Proprietor 
Darioush Khaledi’s private cellar. You will indulge in limited offerings from Darioush’s 
three estate vineyards, including the “Crown Jewel” Darius II Cabernet Sauvignon all 
expertly paired with exquisite food bites prepared by his private chef. Darioush was 
founded in 1997 by Iranian born, Darioush Khaledi and his wife Shahpar. Darioush’s 
father was a hobby winemaker and during his formative years he grew up around wine. 

John Conover is back for his fourth Heart’s Delight and we hope you had a chance to 
sample the wines over the past few days. The high bidder will get to visit PlumpJack 
Winery, Odette Estate Winery and CADE Winery. Established in 1995, PlumpJack Winery 
sits squarely in the heart of Napa Valley’s renowned Oakville region surrounded by a 
42-acre estate vineyard. Both the winery building and vineyard date back to the 1800s, 
when winemaking pioneers first took advantage of a unique position on the valley floor. 
CADE is perched high on a mountain among the Manzanita trees and was founded 
with a commitment to environmental responsibility and preserving their special spot on 
Howell Mountain for generations to come. Odette is the newest winery and is set on 
45 acres of land tucked under the dramatic palisades of the Stags Leap District, along 
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Silverado Trail. Winemaker, Jeff Owens, seeks to harness the strong character of the 
terroir to craft wines that are both bold and elegant.

Back to Sonoma and we hope you are ready for an exquisite getaway at Jordan Vineyard 
& Winery! You and a guest will enjoy an overnight stay in an estate suite at the winery 
in Healdsburg. You will also get a tour of the winery and grounds as well as a tasting of 
most current release Chardonnay, Cabernet Sauvignon and Estate Grown Extra Virgin 
Olive Oil. You will also receive a bottle of their 2015 Chardonnay and a bottle of their 
2013 Cabernet Sauvignon. Since 1976, the Jordan family has been heralded for its 
elegant wines, culinary excellence and gracious hospitality. Jordan Vineyard & Winery 
lies tucked into the hills of Alexander Valley in Sonoma County, where the iconic Jordan 
chateau, inspired by the great estates of France overlooks 1,400 acres of rolling hills and 
vineyards with three quarters of the land dedicated to natural habitat. Today second-
generation vintner John Jordan continues to build upon the legacy of his parents, 
preserving the timeless winemaking qualities of balance, finesse, and food affinity.

Restrictions: American Airlines: Transportation includes two First Class tickets on 
American Airlines, the official airline of Heart’s Delight. Restrictions apply. Book travel 
arrangements as soon as possible to take advantage of maximum availability. Please 
provide three months’ notice in order to properly plan your trip. Travel is valid through 
May 2019. Extensions will not be permitted.

Jordan Vineyard & Winery: Subject to availability. Expires March 31, 2019. January-March 
2019 only, Monday-Thursday. Excludes weekends & holidays. No children or pets.

San Francisco Fairmont: Subject to availability. Expires May 2019. Blackout dates apply.

Opus One: Three weeks’ notice requested. Subject to availability. Expires June 1, 2019.

Sonoma Fairmont: Subject to availability and blackout periods. Valid Sundays-Thursdays 
through May 31, 2019. Excludes holidays. 

Darioush: Requires two weeks’ notice. Expires May 2019.

Manresa: Subject to availability. Expires May 2019.

Benziger Family Winery and Imagery Estate Winery: Three weeks’ notice required and 
is subject to availability. Expires May 15, 2019.

Winery Tastings: Subject to availability. Expires May 2019. 

Donated by American Airlines, the official airline of Heart’s Delight, Larkmead 
Vineyards, Tres Sabores, Jordan Vineyard & Winery, Fairmont San Francisco, Opus 
One Winery, Fairmont Sonoma Mission Inn & Spa, Darioush Winery, Manresa, 
Benziger Family Winery, Donelan Family Wines, Imagery Estate Winery and 
PlumpJack Winery, CADE Winery, Odette Estate Winery
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 6 2007 California Cabernet Retrospective:  
A Star Comes of Age
estimated value: $1,995

1 - bottle Levy & McClellan Proprietary Red 2007 

1 - bottle Venge Vineyards Family Reserve Cabernet Sauvignon 2007 

1 - bottle Edge Hill Abel 1833 Mt. Veeder Cabernet Sauvignon 2007 

1 - bottle Stormy Weather Napa Valley Cabernet Sauvignon 2007 

1 - bottle Paul Hobbs Beckstoffer Dr. Crane Vineyard Napa Valley Cabernet Sauvignon 
2007

1 - bottle Macauley Beckstoffer To-Kalon Vineyard Oakville Cabernet Sauvignon 2007

1 - bottle Karl Lawrence Cellars Herb Lamb Reserve Cabernet Sauvignon 2007 

1 - bottle Vice Versa Napa Valley Cabernet Sauvignon 2007 

1 - bottle Buccella Cuvée Katrina Eileen Cabernet Sauvignon 2007 

1 - bottle William Cole Cuvée Claire Napa Valley Cabernet Sauvignon 2007 

1 - bottle Pride Mountain Vineyards Reserve Cabernet Sauvignon 2007 

1 - bottle Karl Lawrence Beckstoffer To Kalon Vineyard Napa Valley Cabernet Sauvignon 
2007

The 2007 vintage was among Napa's finest ever and its best wines remain exceptional. 
Many producers considered the 2007 growing season ideal, largely free of extreme 
heat and other threats, allowing them to harvest the grapes at what they judged to 
be the ideal point of ripeness. The 2007 Cabernet Sauvignon Beckstoffer Dr. Crane 
Vineyard received 96 points from Robert Parker, it “exhibits a rocky, stony, gravelly, 
hot pebble-sort of nose that I often associate with wines such as Haut-Brion and La 
Mission Haut-Brion. Beautifully sweet blueberry and blackberry fruit along with a note 
of lead pencil shavings jump from the glass of this opaque purple-colored, full-bodied, 
intense wine. This brilliant Cabernet Sauvignon should evolve gracefully for 25-30+ 
years.”

The Stormy Weather received 93 points from Robert Parker. The Pride Mountain 
received 95 points from Robert Parker, “In spite of its massive size, concentration and 
extract, it possesses gorgeously sweet tannins as well as a sense of equilibrium.” This 
lot is from a generous collector who has assembled a wonderful lot and cellared the 
lot so now all you have to do is enjoy!

Donated by Jeffrey J. Schragg & Mary Jo George
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7 The New Rule of 5’s: 2005-2010-2015 Burgundy Lot
estimated value: $1,250

1 - bottle Domaine Michel Magnien Aux Charmes, Morey-Saint-Denis 2005 

1 - bottle Domaine Bruno Clavelier Chambolle-Musigny 1er Cru La Combe d'Orveau 
Vieilles Vignes 2005

1 - bottle Chambertin Clos de Beze, Grand Cru, Frederic Esmonin 2005 

1 - bottle Domaine Michel Gros Vosne-Romanee 2005

1 - bottle Domaine Bruno Clavelier Chambolle-Musigny 1er Cru La Combe d'Orveau 
Vieilles Vignes 2010

1 - bottle Domaine Paul Pillot Clos Saint-Jean Rouge, Chassagne-Montrachet Premier 
Cru 2010

1 - bottle Louis Latour En Chevret, Volnay Premier Cru 2010 

1 - bottle Domaine Marc Roy Gevrey-Chambertin Clos Prieur 2010 

1 - bottle Domaine Patrice Rion Chambolle-Musigny 2015 

1 - bottle Domaine Gilbert et Christine Felettig Chambolle-Musigny Clos Le Village 
2015 

2 - bottles Domaine Duroche Gevrey-Chambertin 2015 

1 - bottle Domaine Francois Lamarche Vosne-Romanée Premier Cru Les Suchots 2015 

1 - bottle Albert Morot Beaune Les Aigrots, Beaune Premier Cru 2015 

1 - bottle Alain Hudelot-Noellat Chambolle-Musigny 2015 

1 - bottle Domaine Duroche Gevrey-Chambertin Les Jeunes Rois 2015 

1 - bottle Camille Giroud Clos Rousseau Santenay Premier Cru 2015 

The 'rule of 5's' has been a well known secret in French wine lore for a century. It seems 
that Mother Nature smiles on vintages that end in a 5 or 0. This certainly can be seen 
with the past three vintages in Burgundy that fits this rule – 2005, 2010 and 2015 are 
undoubtedly three of the best ever in Burgundy!

Here is a wonderful selection of some of the best wines from these three legendary 
vintages. This will give the lucky buyer a terrific group of wines that span the range of 
drinkability. The 2005s are just now at their peak - the 2010s have just opened their 
drinking window - the 2015s are great young wines that will improve with time.

Donated by Lily & Scott Claffee, Doug Heye, Joel Kleinman, Arthur Kuo, MacArthur 
Beverages, Maureen Nelson, Amy Ray, and David White
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8 Burgundy & Lyon
estimated value: $2,550

Alex Gambal’s Guest House in Santenay - One Night Stay for Two Couples
Maison Alex Gambal - Private Tasting and Lunch for Four with Alex Gambal
Domaine Dublère - Visit and Tasting
Maison Louis Latour - Visit and Tasting
Remoissenet Père et Fils - Visit and Tasting
Hostellerie Le Cèdre - One Night Stay
Maison Louis Jadot - Private Tour, Tasting, Lunch & Overnight Stay for Two in 
Beaune
Gros Frères et Soeur in Vosnee Romanée - Visit and Tasting
Domaine Faiveley in Nuit St. George - Visit and Tasting
Domaine Dujac - Visit
Domaine Christian Moreau - Visit
Sofitel Lyon Bellecour - Two Night Stay and Breakfast
Beaune is in the heart of Burgundy’s most famous vineyards, Pommard, Corton-
Charlemagne, Romanée-Conti, Meursault, Santenay and Savigny-les-Beaune and 
brings a twinkle to the eyes of wine lovers.

Spend a day with Alex Gambal at Maison Alex Gambal, including a tour, tasting and 
lunch for four. Because of his passion for Burgundy, Alex Gambal left the world of real 
estate to explore this fascinating region with all its complexity. After attending the 
viticultural school in Beaune, he created Maison Alex Gambal in 1997 with the goal to 
express character, terroir and purity of each wine. Maison Alex Gambal now produces 
60,000 bottles per year which can be found on tables in twenty countries.

After a great day with Alex you and your guests will retire for one night at Alex Gambal’s 
Guest House in Santenay. It is a cozy place in picturesque Santenay, a perfect wine 
village, in a newly renovated guest house on the square. Out the front door are some 
of the best bike trails in France that can take you north to as far as Gevrey-Chambertin 
and south as far as Clugny, you can bike along the Burgundy canal or take the vineyard 
path to Beaune. At night, and best of all, the fountain in the square will lull you to 
sleep.

Next, get ready for a visit to Domaine Dublère which was founded in 2003 by the 
American political journalist Blair Pethel, one of the new and rising stars of Burgundy. 
The first vintage was 2004, and the domaine now makes quite a large a selection of both 
white and red Burgundies – all of very high quality given the individual appelation. All 
the wines are very pure, intense, quite light-footed and with a precise and transparent 
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expression of the terroir. Make no mistake – Blair Pethel might have been born in the 
USA, but his wines are more Burgundian than a lot of the wines produced by otherwise 
well-known “local” producers in the area.

Domaine Louis Latour covers 48 hectares of vineyard, from the red Grand Cru of 
Chambertin and Romanée-Saint-Vivant in the Côte de Nuits to the white Grand Cru of 
Corton-Charlemagne and Chevalier-Montrachet in the Côte de Beaune. The company 
went from strength to strength during the 19th century culminating in the purchase of 
these exceptional sites. Today, Louis Latour's vineyards, represent the largest holding 
of Grand Cru vineyards in Burgundy. The Château was built in 1749 on the edge of the 
village of Aloxe-Corton on the site of an old quarry and has been owned by the Latour 
family since 1891. It is surrounded by a Clos which encloses part of the premier cru 
vineyard of Aloxe-Corton Les Chaillots. 

Remoissenet is undoubtedly one of Burgundy’s most venerable producers. A visit to 
their ancient 14th century cellars below the town of Beaune reveals nearly 1 million 
bottles of Premier and Grand Cru bottlings dating back to the early 20th century.

Take a break from tasting and recharge for tomorrow’s tastings with a stay at the 
Hostellerie Le Cèdre in the heart of Beaune. This 5-star charming hotel, with its cozy 
and refined ambiance, its fireplace and park of centennial trees is in in the heart of 
one of the most prestigious vineyards in the world! You will stay in one of their 40 cozy 
rooms, all with personalized decor. During the warm season, you will enjoy the terraces 
for breakfast, a drink or a dinner. In the winter, comfortable armchairs will await you for 
a relaxing moment by the fireplace.

Next stop is Maison Louis Jadot where you are in for a special treat. You will go on a 
private tour, tasting & lunch. They will also host you for one night in Beaune. Louis Jadot 
was founded in 1859 by the man whose name it bears, Louis Henry Denis Jadot. The 
first of his family arrived in Beaune from Belgium in 1794 and soon began purchasing 
Premier and Grand Cru vineyards. With grape growing as a part of his heritage, Louis 
Henry set about gaining experience first in the cellars, in the evaluation of wines, and 
then in the vineyards, in the study of viticulture. Maison Louis Jadot is lucky enough to 
be based in Beaune, in buildings that echo with history but which, at the same time, 
are modern and efficient. 

The wine of Vosne, in-particular the grand crus of Vosne, given their current pricing 
can hardly be considered other than luxury items, and a visit to Gros Frère et Soeurs, 
is every bit a luxury item too. This is clearly the most impressive ‘maison’ in the village 
– it scores highly on ostentation too, but it avoids being garish. The caves have been
updated and have polished concrete floors that would put most up-market kitchens to 
shame. The piece de resistance is the tasting room – original rock walls, a polished and 
lit floor, and their tasting ‘table’ is the top of a Steinway grand piano.
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In 1825, pioneer Pierre Faiveley founded a merchant business in Nuits-Saint-Georges. 
His passion for trading and aging wines soon led him to purchase his own vine parcels 
and establish a wine domaine in order to grow and produce his own wines. At Nuits-
Saint-Georges, in the heart of Bourgogne, the Faiveley estate owns more than 120 
hectares of vines grown in exceptional terroirs, producing 10 grand cru and 20 premier 
cru wines. In 2005, Erwan Faiveley took over management of the estate from his father, 
François, representing the seventh generation of the family. He has injected new 
dynamism, while remaining faithful to the values of his predecessors. Faiveley wines 
are now appreciated by some of the greatest chefs in France and around the world.

Not long after purchasing vineyards in the late 1960s and releasing his first wines in 
the early 1970s Jacques Seysses became an international icon. His ability to coax the 
utmost flavor and texture from his grapes set him apart from his Burgundian brethren. 
Jacques’ respect for the terroir of the Côte d’Or is still on display in his viticultural 
practices and innovative winemaking methods. Dujac wines are more than just 
varietally correct – they are intimate travelogues of some of the most celebrated sites 
on earth. In 1967, Jacques purchased Domaine Graillet and renamed it Domaine Dujac. 
Trying to blend what he admired in traditional winemaking with modern techniques, 
Jacques developed his own proprietary protocol that was considered revolutionary 
at the time. In the vineyard Jacques’ goal was to maximize the unique terroir of each 
site. In the winery Jacques explored innovative methods to preserve the exceptional 
fruit his vineyards had begun to produce. Today, the estate is transitioning from one 
generation to the next. Son Jeremy is heavily involved in winemaking and marketing; 
Diana Snowden, Jeremy’s wife and a UC Davis graduate in enology, has taken over 
cellar management; and son Alec, is assuming many of his father’s administrative 
duties. The infusion of new blood has proved a boon, allowing this remarkable estate 
to maintain its position as one of Burgundy’s most elite producers.

The pretty village of Chablis is poised amid the hillside vineyards that produce its 
famous white wine on the banks of the River Serein and protected, perhaps from an ill 
wind, by the massive, round, turreted towers of the Porte Noël gateway. While you are 
in the neighborhood you will want to visit Chablis and we have two great spots for you 
to see Domaine Christian Moreau and Domaine Gautheron Alain at Cyril.

A quick hour and a half from Beaune, explore the wonderful world of Lyon – especially 
the cuisine at one of Lyons' many bouchons. While in Lyon you will stay at the 5 star 
Sofitel Lyon Bellecour. The hotel is superbly situated on the banks of the Rhône river 
near Place Bellecour, the World Heritage Site of Vieux Lyon, and a constellation of 
Lyon's best museums, boutiques and cultural attractions. Panoramic views of Lyon's 
rooftops and the river sparkle from Michelin-starred restaurant Les Trois Dômes and 
chic Le Melhor bar.
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Restrictions: Maison Alex Gambal: Subject to availability. At least three (3) months in
advance of the desired dates of visit. Expires May 2019.

Domaine Dublère: Subject to availability, not valid on weekends. Expires May 2019.

Sofitel Lyon Bellecour: Subject to availability. Expires May 31, 2019.

Winery Visits: Subject to availability. Expires May 2019.

Hostellerie Le Cèdre: Subject to availability. Expires May 2019.

Domaine Dujac: Subject to availability. Not valid on Wednesdays, Saturdays or Sundays

Donated by: Maison Alex Gambal, Domaine Dublère, Maison Louis Latour, Calvert 
Woodley Wines & Spirits, Remoissenet Père et Fils, MacArthur Beverages, Friends 
of Heart’s Delight, Maison Louis Jadot, Domaine Gros Frère et Soeur, Domaine 
Faiveley, Domaine Dujac, Domaine Christian Moreau Père et Fils, and Sofitel Lyon 
Bellecour
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9 12 - bottles Château Grand-Puy-Lacoste 1995 (in original 
wooden box)
estimated value: $3,600

“Another unbelievably rich, multidimensional, broad-shouldered wine, with 
slightly more elegance and less weight than the powerhouse 1996, this gorgeously 
proportioned, medium to full-bodied, fabulously ripe, rich, cassis-scented and flavored 
Grand-Puy-Lacoste is a beauty…” 95 points - Robert Parker

Donated by a generous collector and has been stored at 55° at The Wine Rack in 
Washington, DC

Donated by Friends of Heart's Delight
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 10 HEART of Tuscany Package
estimated value: $9,500

American Airlines - Two Business Class Tickets
Portrait Firenze - Two Nights with Breakfast
Relais Villa Olmo - Three Nights with Full Breakfast for Two in a Deluxe Villa
Relais Villa Olmo - Cooking Class and Wine Class with Sommelier
Wine Tasting with Private Car - Antinori Winery & Castello di Ama
Osteria di Passignano - Lunch
Brunelleschi Hotel - Two Nights in a Deluxe Room with Buffet Breakfast
Get ready for La Dolce Vita with this incredible trip which begins with two business 
class tickets on American Airlines, official airline of Heart’s Delight.

Florence is a city of history, culture and beauty! Your first destination is the fabulous 
5-star, Portrait Firenze, owned by the Ferragamo Family overlooking the Ponte Vecchio 
and is a member of Leading Hotels of the World as well as part of the Lungarno 
Collection. There is a nod to understated Ferragamo chic in the boutique hotel’s velvet-
and-marble suites, decked out with a splash of mid-century flair by designer Michele 
Bönan. A stone’s throw from Florence’s most iconic arches, towers and domes, this 
luxurious home-from-home is blessed with a bustling riverside café and unforgettable 
Ponte Vecchio views.

Situated on the outskirts of the quaint Tuscan village of Impruneta, the Relais Villa 
Olmo is perched on a hill dotted with olive trees, overlooking the Chianti Valley. This 
magnificently restored villa dates back to 1500. Originally the summer residence of 
the prominent aristocratic Florentine I Davanzati family, the property was purchased in 
1743 by the current owner’s family. In 1997, the farmhouse, cottages and apartments 
underwent a major restoration to preserve their original architectural structure and 
modernize them for today’s sophisticated traveler. Relais Villa Olmo opened in 2000 
and continues to operate as a farm, producing cold pressed extra virgin olive oil in the 
olive presses and homemade Tuscan white and red wine in their own small cellar. 

Enjoy a three-night stay in the elegant and stylish Deluxe Villa, an exquisite Tuscan 
style “home-away-from-home.” Comprised of two bedrooms, one with an overhead 
loft, two bathrooms, a living room, a kitchen and a splendid terrace offering 360° views 
of the valley, the villa also includes a lovely swimming pool in the more secluded part 
of its lush private garden.

Your stay also includes a hands-on cooking class with the resident chef, who sources 
premium local ingredients locally to make traditional dishes with flair. Your stay wouldn’t 
be complete without a visit to the Diadema Cellar with Relais Villa Olmo’s sommelier 
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to taste their small production wines and better understand how they come to life, 
thanks to a melodious blend of innovative techniques and traditional know-how.

Your stay also includes a spectacular day out in the Tuscan countryside with your own 
private car and driver, visiting two wine cellars for tours and tastings and a traditional 
Tuscan lunch. The Antinori Family has been dedicated to winemaking for over 600 
years and their architecturally stunning and innovative Antinori Winery’s focus on 
Chianto Classico, is a must-see. Visit the vineyards with an introduction to vine-growing 
and production; visit to the historical Abbey cellars, followed by lunch at Osteria di 
Passignano restaurant with a menu accompanied by the prestigious Antinori signature 
wines: Chianti Classico Gran Selezione Badia a Passignano, Tignanello, Guado al 
Tasso, Brunello di Montalcino and Solaia, preceded by extra-virgin olive oil tasting. 

Your second cellar visit can be at Castello di Ama. Ama is a small hamlet nestled in the 
Chianti hills, which is located in the town of Gaiole in Chianti in the province of Siena 
among vineyards, olive groves, and woods. The Castello di Ama winery is renowned 
internationally as one of the world’s best, as well as the site of one of the most important 
contemporary collections of site-specific works of art. The winery, established in 1972 
was the result of the passion of four Roman families and has a total surface area of 
nearly 230 hectares, of which 80 are dedicated to vineyard cultivation and 40 to olive 
trees, at an average altitude of 480 meters. The winery’s production of approximately 
300 thousand bottles a year comes exclusively from their own vineyards. The winery 
tour takes in the vinification plant, the aging cellars, the village of Ama with its ancient 
chapels, and the 18th century Pianigiani and Ricucci villas and their historic gardens. 
It not only illuminates the winemaking process but spotlights the contemporary art 
collection. End with a tasting of a selection of Castello di Ama wines in the Enoteca in 
Villa Ricucci.

Head back to Florence for a two-night stay at Hotel Brunelleschi which is located in 
the very heart of the historic center, a few steps away from the Duomo, Piazza della 
Signoria, museums and shopping areas, yet you feel like you are in a very quiet 
location. The district where it’s located was once owned by Filippo Brunelleschi, hence 
the hotel’s name. The Hotel Brunelleschi is literally in the shadow of the dome of Santa 
Maria del Fiore, designed by Brunelleschi himself. The hotel incorporates a Byzantine 
tower and a medieval church in its façade; a private museum and part of a Roman bath 
in its foundations; and several historical buildings. 

Restrictions: American Airlines: Transportation includes two Business Class tickets on
American Airlines, the official airline of Heart’s Delight. Restrictions apply. Book travel 
arrangements as soon as possible to take advantage of maximum availability. Please 
provide three months’ notice in order to properly plan your trip. Travel is valid through 
May 2019. Extensions will not be permitted.
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Blackout dates apply, and the Tuscan winery visits can be tailored to personal preference 
but their availability will also depend on seasonality. 

Hotel Brunelleschi: Valid August, November and December 2018 and January, February 
and March 2019. Subject to availability

Donated by American Airlines, official airline of Heart’s Delight, Relais Villa Olmo, 
Luxury Travel Adventures, and Hotel Brunelleschi
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 11 12 - bottles Château Margaux 1981 (in original wooden box)
estimated value: $4,200

In honor of Château Margaux, we have a great lot donated by a generous collector who 
started collecting in the early 80s and made some very wise purchases. Wine Spectator 
called it “The wine of the vintage.” and gave it 95 points! “Seriously powerful with 
fabulous color and mint, cassis and berry aromas and flavors. We are here to tell you 
the time has come and this is ready to drink!

“In weight and texture, the 1981 Margaux is closest in style to the 1979. It is an 
outstanding wine, even in the company of the monumental wines of 1982, 1983, and 
1986. The aromatics suggest ripe cassis fruit, spicy vanillin oakiness, and violets.”– 
Robert Parker

Donated by a generous collector and has been stored at 55 °at The Wine Rack in 
Washington DC

Donated by Friends of Heart’s Delight
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12 Chile & Argentina
estimated value: $4,400

Ismael Hotel 312 - Two Night Stay
Viña Casa Silva - Tasting & Bottle of Microterroir Carmenere
Casa Silva Hotel - One Night Stay 
Viña Montes - Vertical Tasting at the Winery and Magnum of Purple Angel
Fuegos de Apalta (Chef Francis Mallman) at Viña Montes - Lunch for Two 
Concha y Toro - Private Tour and Tasting for Two with Head Sommelier 
Concha y Toro - Lunch for Two Paired with Wine
Viña Vik - One Night Stay
Lapostolle Winery - Tour and Tasting
Cousiño Macul - Visit and Tasting
Viña Tabalí –-Visit and One Night Stay
Viña San Esteban - 6-pack wooden case of Laguna del Inca 2013
Casa Real Mini -Vertical
Hotel Madero - One Night Stay and Lunch
Trapiche - VIP Tasting and Lunch at Espacio Trapiche
Park Hyatt Mendoza - One Night Stay
Catena Zapata Winery - Visit and Tapas Lunch 
Familia Zuccardi - Visit
DiamAndes - Special Tasting & Tour
Cheval des Andes - Vertical Tasting at the Vineyard Lounge
You are off for some amazing experiences with this exciting trip to Chile and Argentina! 
In Santiago, you will stay at the Ismael Hotel 312 for two nights. The perfect reflection 
of Santiago, Chile’s bohemian spirit, beautiful parks, picturesque avenues and vibrant 
dining and nightlife, Ismael Hotel offers a lively and unique pied-a-terre in the city’s 
Lastarria neighborhood.

Courtesy of our friends at Wines of Chile you are in for a real treat exploring some 
amazing wineries as an insider would get to do! Viña Casa Silva is without doubt one 
of the most attractive wineries in the Colchagua Valley, and the colonial architecture 
of its old cellar makes this the perfect place to experience Chilean wine. Enjoy the 
best wines from the Andean and coastal terroirs along with the sensational landscape 
of the Chilean countryside. Immerse yourself in the incredible world of wine and the 
history of a family who has been passionate about producing Chile’s finest wines for 
five generations. 
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The recently restored, Casa Silva Boutique Hotel is located inside the original Family 
House that is more than 100 years old, just beside the old cellar. After taking five 
generations of the Silva family, the Boutique Hotel of the winery has a traditional 
Colonial architecture that has been delicately decorated, to become the best place 
to know more about wine culture, traditions and quietness of the Chilean countryside. 

The Montes Winery is right in the heart of Apalta, a beautiful area of the Colchagua 
Valley. You will have a vertical tasting at this large, modern winery with an impressive 
inventive design, feng shui approach and Gregorian chants played to mature 
barrels. Plus you will receive a magnum of their Purple Angel which is a superb wine 
representing a whole new dimension for Carmenère, the long-lost grape variety that 
recently resurfaced in Chile after being presumed extinct in Bordeaux, its original 
home. Purple Angel, has been recognized as the best Carmenère of Chile. Critics all 
over the world, named this wine, as a "wine from another planet". 

Surrounded by vines you will settle in for a lunch for two at Fuegos de Apalta which is 
one of the things not to be missed in the Colchagua Valley as you dine in the heart of 
the Finca de Apalta. All of this with the unparalleled talent of renowned chef Francis 
Mallmann. The cuisine is prepared with different types of fire in the specially designed 
dome in the center of the restaurant.

Viña Concha y Toro will host you for a private tour and a tasting for two with the 
head sommelier. Concha y Toro is one of the world’s three leading wine producers and 
is South America’s single largest exporter of fine wines. Founded in 1883, Concha y 
Toro was the first producer to introduce Chilean fine wines made from French grape 
varieties. Today, Concha y Toro spans over a dozen estates located throughout the 
premier wine regions of Chile. After you walk through the gardens, the park and visit 
the wine cellars including the centenarian Casillero del Diablo, you will enjoy lunch for 
two with wine. 

Viña Vik has invited you for a stay in their unparalleled retreat. Vik Chile is a 22-suite 
hotel and spa perched on a hilltop and surrounded by vineyards. To say this hotel has 
a wow factor might be an understatement - what is not to love with the airy central 
living area, the verdant gardens, and the cantilevered granite swimming pool that 
seems to extend into the landscape like a series of interconnected mountain lakes? All 
guest suites feature floor-to-ceiling windows that provide unobstructed views over the 
pristine surroundings - some overlook the vineyards and the Colchagua Valley beyond, 
while others face the snow-capped Andes. As tempting as it is to, well, stay in your 
room, you definitely won’t want to: winery tours and tastings, trail rides, and loaner 
rental bikes are all included in the room rates, as is access to the infinity pools, fitness 
center, and sauna. The hiking trails nearby are free, too, though you’ll want to hurry 
back to the hotel afterward for a massage in the Vik wine spa followed by a gourmet 
asado, or Chilean barbecue, paired with Vik wines and served al fresco. 
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The French are interested in Chile as well and next you will be welcomed at Lapostolle’s 
Apalta Winery for a tour of the winery and vineyards then a tasting at the picturesque 
Apalta Vineyards in Colchagua. Lapostolle is French in essence and Chilean by birth. 
The Marnier Lapostolle family, founders and owners of the world-renowned Grand 
Marnier liqueur are known for producing spirits and liqueurs but have also been 
involved in winemaking for generations.

Your trip isn’t complete without visiting Cousiño Macul. Founded in 1856, it is the 
only winery in Chile amongst those established in the 19th century that continues in 
the hands of the original founding family. The company remains 100% under family 
control, producing limited quantities of fine wines.

Viña Tabalí is one of Chile's newer vineyards and is on the same unpaved road that 
leads to the Valle del Encanto. Your tour will include a tasting session in the impressive 
underground cellar. Founder Guillermo Luksic was the first person to plant vines in 
Limari in 1993. Since then the region has established itself as one of the country's more 
interesting microclimates for Chardonnay, Pinot Noir, Sauvignon Blanc and Syrah. The 
Limarí Valley sits at 700 feet elevation just southwest of the Atacama Desert, which 
is the driest place on Earth with no recorded rainfall in history. The winery is gravity 
flow, ecologically designed, mostly outdoors, and located at the base of a dried creek 
bed. Rising star winemaker Felipe Muller allows Limarí's unique terroir to shine by 
practicing minimal intervention in both vineyard and cellar. You will be a guest of the 
winery giving you plenty of time to explore!

Now off to Argentina! One weekend night stay for two people in your posh-chic roost, 
Hotel Madero and lunch at Rëd Resto & Lounge. Wake up in the trendy neighborhood 
of Puerto Madero and take a walk along the dams. You will enjoy unique views of the 
city from your private balcony. A magnificent experience awaits you.

Established in 1883 at the foothills of The Andes in Mendoza, Trapiche is one of 
Argentina’s oldest wineries and its largest exported premium brand. Trapiche 
maintains one of the country’s most diverse portfolio of wines - including a range of 
award-winning Malbecs - that speaks to the viticultural history of the region. After a 
VIP tasting you will be treated to a lunch at the winery’s restaurant, Espacio Trapiche, 
where winemaker, Daniel Pi does a beautiful job pairing the dishes of the renowned 
Chef Lucas Bustos.

After such a great day you will rest you head at the five star, Park Hyatt Mendoza 
Hotel Casino & Spa, with its beautifully restored 19th-century Spanish colonial façade. 
The Park Hyatt Mendoza is located in the center of the city in front of the Plaza 
Independencia and it boasts stunning views of the Andes.

Then take a visit to Bodega Catena Zapata which is a family-owned winery credited 
with putting Argentinean wines and high altitude malbec on the world map. You will 
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enjoy a VIP tour and then a tapas lunch at the winery. The Catena family began making 
wine in Mendoza in 1902. Nicolas Catena, third generation family vintner, was one 
of the first to see the potential of Mendoza’s mountain vineyards for producing high 
quality malbec. In 1994, he became the first Argentine to export a world-class bottling 
of malbec under the Catena label. Nicolas is joined by his daughter, Dr. Laura Catena, 
in their relentless pursuit of world-class quality from the family’s high altitude vineyards.

Zuccardi is one of the most successful family-run wineries in Argentina. With each family 
member immersed in their wine production, this is a smooth operation with many 
appealing features, including learning how to harvest grapes, cooking courses and 
wine pairing lunches. Zuccardi is one of the most experimental wineries and produces 
a wide variety of wines including Aglianico, Ekigaina, Albarino and Bourboulenc. With 
two restaurants, an olive oil factory, and an art gallery, there is plenty to see and do 
during a visit here. 

In 2005 the Bonnie Family, longtime friends of Heart’s Delight and owners of Château 
Malartic-Lagravière, decided to search for new horizons in the world of wine. The 
winery’s award-winning architectural design blends harmoniously into the stunning 
Andean scenery. DiamAndes winery is part of the Clos de los Siete, a vineyard of 850 
hectares with 5 partner wineries and vineyards. 

Your next visit is another French connection in Mendoza, Cheval des Andes, which 
was founded in 1999 and is a joint winemaking venture of Terrazas de los Andes, a 
subsidiary of Moët Hennessy in Argentina, and Cheval Blanc. Our friends at Cheval 
des Andes have offered a visit at Cheval des Andes and a Vertical Tasting at the Cheval 
Lounge. You will enjoy a tasting of the Cheval des Andes wines which are a blend of 
Malbec and Cabernet Sauvignon grapes from the “Las Compuertas” vineyards near 
Mendoza, in the Cordilleras, or foothills, of the Andes. What a great trip!

Restrictions: Ismael Hotel 312: Subject to availability. Expires May 2019

Hotel Madero: Subject to availability. Valid for Friday, Saturday and Sundays until May 
31, 2019

All Stays: Subject to availability. Restrictions apply. Expires May 2019

All Visits: Subject to availability. Restrictions apply. Expires May 2019

Donated by Ismael Hotel 312, Wines of Chile, Calvert Woodley Fine Wine & Spirits, 
Viña Casa Silva, Casa Silva Hotel, Viña Montes, Fuegos de Apalta, Concha y Toro, 
Viña Vik, Lapostolle Winery, MacArthur Beverages, Cousiño Macul, Viña Tabalí, 
Viña San Esteban, Casa Real, Hotel Madero, Trapiche, Catena Zapata Winery, 
Familia Zuccardi, DiamAndes, Cheval des Andes and Friends of Heart’s Delight
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13 Heart’s Delight Committee Lot
estimated value: $2,425

Our Heart’s Delight Committee consists of wonderful volunteers who all have an 
interest in wine and bring their unique perspectives and experiences to the table. This 
19-bottle lot includes some of their favorite bottles and why they selected them. It is a 
very special lot and we are so thankful for their support in so many ways. 

Berg Atkinson
1 - bottle Screaming Eagle Second Flight 2006

Second Flight is the second label for the cult classic Screaming Eagle and described 
as more delicate, Merlot-based, right bank style wine to the Cabernet based left bank 
style Screaming Eagle. This is the first release and I am so happy to share it with the 
winning bidder.

Family is why

John Brooks
1 - bottle Spiegelberg Wedding Night Wine 2011

We were thrilled to drink this wine in Somló with winemaker István Spiegelberg. He’s 
Somló’s rock-star, having been named one of Wine & Spirits’ Top Wineries of 2014–
pretty good for a place no one’s ever heard of! Legend has it drinking this wine before 
sex will produce a boy - that made it a favorite of the Habsburg emperors. Of course, 
it’s just legend. Interesting, though...Somló’s birth rate for boys is ~25% above the 
national average!

Love is why

Ron Brooks
1 - bottle Prunotto Bussia Barolo 1996

This wine taught me about the glory of old Barolo - my favorite wine.

Lily and Scott Claffee
1 - bottle Borgo del Tiglio Collio Friulano 2015

Every year we donate a bottle acquired during or inspired by a vacation to wine 
country. Last year our travels took us through the Friuli region on the border of Italy 
and Slovenia. After a morning wine tasting, we stopped for lunch at a charming little 
osteria with outdoor picnic tables. We drank this wine with the local prosciutto and the 
freshest vegetable risotto ever as we soaked in the sunshine. This is a mouthwatering 
wine with tons of energy and minerality. Salute!

Wacky Adventures are why
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Alicia Cypress
1 - bottle Sandlands Vineyards Carignane 2015

The wine world is gigantic, there's so much to learn and taste, and it can be 
overwhelming. But sipping wine from small producers reminds you what a personal, 
artistic project wine can be. That's why I wanted to share a bottle of Sandlands, which 
is the passion project of Turley winemaker Tegan Passalacqua. He seeks out old vines 
throughout the state from non-traditional (for California) varieties. So drinking this 
Carignane from vines that date back to the 1920s, is not just a lesson in California 
history, but a reminder of the artistry winemakers can impart. Cheers!

Happiness is why

Adam Feinberg
1 - bottle Château Léoville Las-Cases 1998

Time Together is why

Susan Grais
1 - bottle Staglin Family Vineyard Salus Estate Cabernet Sauvignon 2009

This wine reminds me of the wonderful dedication of this winery to mental health 
awareness and research.

My brother is why

Diane Gross
1 - bottle Château Pradeaux Bandol 10 Year 

My Dad and Aaron Pitts are why

Doug Heye
1 - bottle López de Heredia Viña Gravonia Crianza Blanco 1999

The uber-traditional white wine of Riojas best regarded winery and made by rock star 
winemaker María José López de Heredia. This isn't some "old wine," though. It's one 
of their more recent releases. In a word, opulent. This is a bottle I gave to my father that 
he never quite got to before passing away from a heart attack in December of 2016.

Family is why

Marc Hodies
1 - bottle Cayuse God Only Knows Grenache 2007

I purchased this 90% Grenache and 10% God Only Knows on release from the winery 
to experience an American version of a great Ch. du Pape. With a score of 96 points, it 
definitely has a Wow factor, and I wanted to share it with Hearts Delight. Enjoy!



306

Conrad Kenley
1 - bottle Domaine Machard de Gramont Les Gaudichots, Vosne-Romanee Premier 
Cru 2011

Because les Gaudichots is sometimes considered the poor man’s La Tache. More 
importantly for me, Fabien Machard De Gramont is a friend of mine. Plus the wine is 
drinking very well right now.

Wine is why

Philip H. Kimball
1 - bottle Château Giscours 2010

When I was in college many years ago, Addy Bassin arranged for one of his friends 
in Bordeaux to host my buddy and me for the day. We were taken to lunch at a white 
tablecloth restaurant and visited several châteaux, including Château Giscours - a 
wonderful experience that sparked my life-long interest in wine. I'd like to think my 
involvement with Heart's Delight helps repay Addy's generosity.

Family is why

Joel Kleinman
1 - bottle Dunn Vineyards Howell Mountain Cabernet Sauvignon 2002

Because a great cabernet from a very close friend is easy to love.

Arthur Kuo
1 - bottle Hospices de Beaune Corton Cuvée Docteur Peste Grand Cru 2009

I love the idea of passing on to charity. Plus, a Grand Cru made by Faiveley is always 
fun to drink

Progress is why

Eric Platt
1 - bottle Domaine Naturaliste Morus Cabernet Sauvignon 2013

This is one of the top producers in Western Australia. This wine will transport you to a 
magical place as it did for me.

The Journey is why
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Jeffrey J. Schragg
1 - bottle Roy Piper Cabernet Sauvignon 2014

I have followed Roy Piper's posts and blogs on websites for many years. His enthusiasm 
for the wine industry is infectious. He is committed to spreading knowledge via videos. 
Plus, he makes a killer cab.

The Beach is why

Sandra E. Taylor
1 - bottle Quilceda Creek Columbia Valley Cabernet Sauvignon 2008

I discovered this wine while living in Seattle and learning about the Washington State 
wine industry. Produced in Walla Walla, this is a delicious Cabernet Sauvignon, world 
class that earns accolade and 95-100 point rating with every vintage.

Sustainability is Why

David White
1 - bottle Massican Hyde Vineyards Chardonnay 2015

1 - bottle Domaine Charvin Côtes du Rhône Le Poutet 2014

These wines, which are my two absolute favorites, were served at my wedding in 
October.

Champagne is why
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14 Grower Champagne & Sabering Lesson
estimated value: $1,200

1 - bottle Franck Bonville Grand Cru Brut Blanc de Blancs NV

1 - bottle Chartogne-Taillet Cuvee Sainte Anne Brut NV

1 - bottle Vouette et Sorbée Blanc d'Argile Extra Brut Champagne 2010

1 - bottle Marie-Noëlle Ledru Brut Grand Cru NV

1 - bottle J.L. Vergnon Confidence 2008

1 - bottle Pierre Peters Cuvée de Réserve Brut Blanc de Blancs Champagne NV

1 - bottle José Michel & Fils Special Club Brut 2010

1 - bottle Nathalie Falmet Brut Nature NV

1 - bottle Pierre Péters Champagne Grand Cru l'Esprit 2008

1 - bottle Paul Bara Spécial Club 2005

1 - bottle Clément Perseval Champagne Blanc de Noirs NV

1 - Magnum Bérêche & Fils Côte Grand Cru Millesime Extra-Brut 1999

Ever want to learn how to make the already celebratory occasion of popping a bottle 
of champagne even more exciting? Now this is your lucky day as resident Champagne 
celebrity (and author of But First, Champagne: A Modern Guide to the World’s Favorite 
Wine), David White, will hold a sabering lesson for you and your friends in your home 
and will teach you how to saber a bottle of Champagne. Grower Champagnes are 
defined as those made by récoltants–manipulants – about 2,000 growers who make 
their own wines as well as selling grapes to the major Champagne houses. As Terry 
Theise explains, the récoltant manipulants “handcraft their limited quantities of 
Champagne from individual villages and parcels where the inherent qualities of the 
vineyards imprint themselves into the wines. These winemakers are brave souls in an 
industrialized age: growing, crafting and bottling their own Champagne, offering it to 
the world as their life’s work.” This is a wonderful opportunity to drink well and support 
those brave souls!

Donated by John Brooks, Lily and Scott Claffee, Doug Heye, Conrad Kenley, Joel 
Kleinman, Arthur Kuo, Michael Lewis, Darryl Priest, Friends of Heart’s Delight and 
David White
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15 Somm Slam
Ever wonder about what your favorite sommelier likes to drink on their own time? We 
are excited to offer this Dutch auction which includes twenty spots to hang out with the 
somms. Cork Wine Bar will host this very fun event on Monday, June 11th on their patio.

Here are some of the talented wine professionals who will join you and each bring a 
couple of bottles of one of their favorite wines. Diane Gross, Brent Kroll, Max Kuller, 
Winn Roberton, Will Moriarty, Chris Coker, Nadine Brown, Sebastian Zutant plus a 
few more!

The way this lot will work is that Jamie Ritchie will ask who wants to bid on this lot at 
say $50 for a spot, and everyone interested will raise their paddle. Paddles stay up in 
the air and then Jamie will raise the price of the ticket and you stay in as long as the 
price is right. The sale price will be final when there are just 20 paddles up in the air!

Restrictions: Takes place on Monday June 11, 2018 at Cork Wine Bar. 

Donated by Cork Wine Bar, Diane Gross, Brent Kroll, Max Kuller, Winn Roberton, 
Will Moriarty, Chris Coker, Nadine Brown & Sebastian Zutant
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16 Bordeaux Collection
estimated value: $2,000

This is your chance to get your hands on 24 bottles from the 2015 vintage and select 
earlier vintages. The 2015 is being hailed as a great vintage and a very modern Bordeaux 
vintage where the fruit dominates the tannins and acidity. This is a unique collection 
of the wines that were tasted today with our friends from Bordeaux. We invited all of 
the winemakers to bring an older vintage of their choosing (in addition to the 2015 
vintage) and discuss both during today’s Master Class. The high bidder on this lot will 
be the lucky benefactor of some great surprises from the generous winemakers.
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Who Is Still Here? Grab Your Passport and Someone in the 
Room Will Be Taking A Mag of Krug Home with Them!  
Krug Grand Cuvée Brut Champagne (in Magnum)
estimated value: $400

95 points from Robert Parker's Wine Advocate, “The team at Krug has long taken 
pains to emphasize that the task of assembling their Grande Cuvée from a hundred or 
more lots reflecting reserves of widely varying ages is mind-bogglingly complex. So is 
the result.” 

Donated by Krug




