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LIVE AUCTION

1 Magnum Château Cos d’Estournel 2000
estimated value: $550

Welcome back to Dimitri Augenblick for his third Heart’s Delight and he brings with him a 
magnum from 2000. Good news for our lucky winner - this wine is ready to drink now! “This 
is a fantastic Cos d’Estournel that is now blossoming with age. It is adorned with a lovely 
nose: blackberry, wild hedgerow, espresso, a touch of chocolate and sandalwood. Very 
fine definition and vigour. The palate is full-bodied with ripe tannins, superb symmetrical 
structure, dense, obdurate black fruits, a saline note, very well balanced, very focused, 
broadening out nicely towards the ravishing, supple finish.” 96 points – Wine Advocate

2 Double Magnum Château Lascombes 2006
estimated value: $450

Karine Barbier is back again for her third Heart’s Delight and has donated another 
delightful double magnum! “One of the more modern-styled wines from the appellation 
of Margaux, always with a prominent overlay of toasty new oak, espresso roast, and sweet 
black fruits... It is a mid-weight, elegant wine with notes of licorice and black currants as 
well as a hint of tobacco leaf. The wine is concentrated and obviously outstanding.” - 
Robert Parker

A special collection of large format wines from the winemakers. Lots 1 through 12 – representing some of the best 
of Bordeaux – the bottles are straight from the Châteaux, donated by the winemakers here tonight and just for you. 
Representatives from the Châteaux will personalize the bottles for the successful bidder and each lucky winner will 
have his or her photo taken with the vintner for a complete once-in-a-lifetime experience!
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3 Imperial Château Guiraud 2014
estimated value: $500

This very large and very impressive bottle is the equivalent of 8 regular bottles. It is 
brought to us by Xavier Planty, the dashing and debonair owner of Château Guiraud. 
Château Guiraud has been represented at every Heart’s Delight since the beginning. 
“The Château Guiraud 2014 has a perfumed bouquet with clear honey, beeswax and 
honeysuckle aromas that are well defined. The palate is fresh and taut on the entry: good 
tension and focus here, very harmonious with a gently build in the mouth towards a 
satisfying marmalade and quince-driven finish. This is a finely crafted Guiraud that will be 
a class act.” 93-95 points - The Wine Advocate

4 Imperial Château Lafon-Rochet 2008
estimated value: $500

Sofia Gorse is with us for her first Heart’s Delight and brings this grand bottle with her - 
equivalent to 8 bottles. This charming estate in St. Estèphe is famous for its fine wine and 
the yellow color of the chateau which is replicated on its label. “Dark tannins provide the 
structure for the Cabernet Sauvignon black currant flavors. It has power - this is a big and 
solid wine.” 90 points - Wine Enthusiast

5 Imperial Château Coutet 2014
estimated value: $500

Welcome back to Aline Baly, she and her family have been longtime supporters of Heart’s 
Delight. This 6 liter bottle is the equivalent to 8 regular bottles and will be perfect for 
any celebration! The 2014 Coutet was ranked the #3 wine of 2017 by Wine Spectator! 
“The Château Coutet 2014 is a blend of 75% Sémillon, 23% Sauvignon Blanc and 2% 
Muscadelle and delivers...cue the drumroll...a whopping 162 grams per liter of residual 
sugar, the highest level of any Sauternes that I have data for. This Coutet ‘14 has a 
complex bouquet with razor-sharp, minerally, citrus fruit mixed with wild honey and a 
touch of Riesling-like petrol. The palate is totally convincing. There is a great thrust of rich 
botrytized fruit sliced through with Coutet’s trademark acidity, despite the spoonfuls of 
sugar, that lends this such vibrancy and tension. It possesses and almost clinical precision 
with long persistence on the finish.” 93-95 points - The Wine Advocate
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 6 Jeroboam Château Lagrange 1996
estimated value: $700

Welcome back to Charlotte Denjean from Château Lagrange. This grand format from 
1996 earned 93 points from Stephen Tanzer’s International Wine Cellar. “Bright medium 
ruby. Highly complex aromas of blackberry, violet pastille, eucalyptus, leather and game. 
Wonderfully sweet but with terrific grip, even a touch of youthful austerity. Very classy, 
subtle wine with terrific inner-mouth energy. Builds very slowly on the back half, finishing 
with noble, fine-grained tannins and terrific grip.”

 7 Double Magnum Domaine de Chevalier 1998
estimated value: $700

This is Hugo Bernard’s first Heart’s Delight! It has been 8 years since Domaine de Chevalier 
has been at Heart’s Delight and we know our guests are thrilled to have them back! Hugo 
brings with him a double magnum from 1998 which received 93 points from the Wine 
Spectator, “A wine bursting with berry and green tobacco character, plus lots of currant, 
raisin and spice aromas. Full-bodied, with full, velvety tannins and a long aftertaste of 
tobacco and earth.” The lucky winner of this lot doesn’t have to waste any time with the 
pesky cellaring, this bottle is ready to enjoy now!

 8 Double Magnum Château Haut-Bailly 2010
estimated value: $750

Daina Paulin is with us again and we are so excited to welcome her back. She brings 
with her this lovely double magnum from 2010 which received 98 points from Robert 
Parker! “This quintessential example of pure finesse, elegance, harmony and delicacy 
is combined into a wine that lingers intensely with near-perfect poise and character. 
Haut-Bailly’s ethereal character is virtually unmatched in Bordeaux. This wine is ripe yet 
delicate, powerful yet stylish, and essentially resembles a remarkable fashion design from 
a house of haute couture.”
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9 Imperial Château Kirwan 2000
estimated value: $900

This is Sophie Schÿler’s third Heart’s Delight and she has very kindly brought with her 
an Imperial from the sensational 2000 vintage! “The renaissance of Kirwan, with the 
consultancy of Michel Rolland, continues with this ripe, forward, concentrated wine. 
The tannins are sweet and soft, with a solid, chunky structure that promises a long life. 
The finish displays balanced new wood flavors and a smooth polish.” 94 points - Wine 
Enthusiast

10 Jeroboam Château Lynch-Bages 2008
Jeroboam Château Ormes-de-Pez 2008
estimated value: $1,200

Stephen Bolger is with us again this year with two very rare Jeroboam bottles from 2008! 
Each holds the equivalent of six bottles.The Lynch-Bages received 93 points from Robert 
Parker, “A sensational effort for the vintage, this textured, opulent, superb Lynch-Bages 
is already strutting its stuff and should easily last for 20 years. Medium to full-bodied with 
an opaque dense purple color, notes of flowers and cassis, a layered texture that builds 
incrementally in the mouth and tremendous purity and depth, it can be drunk now or 
cellared for two decades or more. Bravo!”

The Ormes de Pez is also owned by the Cazes family, therefore with impeccable 
winemaking behind “the strongest effort from this estate in over two decades, the dense 
ruby/purple-tinged 2008 reveals plenty of structure and tannin as well as gorgeously rich, 
pure blackberry and cassis fruit intermixed with hints of minerals and underbrush. This 
full, dense St.-Estéphe will benefit from several years of bottle age, and should evolve 
over the following 15 years.”- Stephen Tanzer
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 11 Imperial Château Montrose 2010
estimated value: $3,000

We are so thrilled to welcome back Hervé Berland for his second Heart’s Delight! He 
brings with him a perfect 6 liter bottle from 2010, that is the equivalent to 8 perfect bottles, 
according to Robert Parker. 

“This is considered to be among the greatest vintages ever made in Montrose history, 
right up with the 1929, 1945, 1947, 1959, 1961, 1989, 1990 and 2009. The blend was 53% 
Cabernet Sauvignon, 37% Merlot, 9% Cabernet Franc and 1% Petit Verdot. The wine is 
opaque black/blue, with an incredible nose of blueberry and blackberry liqueur, with hints 
of incense, licorice, and acacia flowers. Tannins are incredibly sweet and very present. The 
wine is full-bodied, even massive, with great purity, depth and a finish that goes on close 
to a minute. This is a 50- to 75-year-old wine that will repay handsomely those with good 
aging genes. 100 points!” - Robert Parker

 12 Jeroboam Château Margaux 2005
estimated value: $7,000

We are honored to welcome Thibault Pontallier for his first Heart’s Delight. This is the 4th 
time that Château Margaux has been featured at Heart’s Delight. Thibault brings with 
him a grand format from 2005 which received 98+ points from Robert Parker, “another 
celestial effort from Paul Pontallier and Corinne Mentzelopoulus, the 2005 Margaux, a 
blend of 85% Cabernet Sauvignon and 15% Merlot, boasts a dense opaque blue/purple 
color as well as an extraordinary bouquet of spring flowers, blueberries, black raspberries, 
creme de cassis, licorice, and, despite its having spent two years in 100% new wood, only a 
subtle touch of toasty oak. Although full-bodied, the wine seems light on its feet because 
of the silky tannins as well as the great gravel terroir from which it comes. Beautiful purity, 
length, and nobility define this modern-day classic. …it is unquestionably one of the all-
time great wines made at Château Margaux. This estate has produced only exceptional 
wines over the last three decades. The seamlessness of the 2005 suggests it will perform 
well early, but it should last for a half century or more. Anticipated maturity: 2013-2050+.”
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13 1 - bottle Château Margaux 2015
estimated value: $1,500

It is very rare when something sentimental can also be so beautiful. The 2015 vintage 
received high marks all around - 100 points Decanter…100 points Jeb Dunnuck…100 
points James Suckling…100 points Wine Enthusiast… 99 points Robert Parker’s Wine 
Advocate…99 points Wine Spectator

“This wine is beautifully packaged in a special commemorative bottle honoring winemaker 
Paul Pontallier, who passed away in 2016. The gold-etched black bottle bears the message, 
“Hommage à Paul Pontallier” at the bottom. This 2015 is an achingly beautiful swan song 
from an incredibly gifted winemaker, taken from us too soon. In my view, this alone makes 
this vintage more than worth the investment for the many lovers of history in a bottle.” - 
Wine Advocate

Château Margaux said that it was the first time it had commissioned a one-off design for 
its grand vin for a particular vintage. It is a mark of estate owner Corinne Mentzelopoulos’ 
respect for Paul Pontallier, who joined Margaux in 1983. 2015 was Paul Pontallier’s final 
vintage at Margaux; he passed away in 2016. Paul Pontallier was a wonderful friend of 
Heart’s Delight and we were all tremendously saddened by his passing. We are honored 
to have Thibault here with us and celebrate his father’s legacy.

Donated by MacArthur Beverages
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14 Become a Bordeaux Winemaker with VINIV
estimated value: $5,000 

- Produce six cases (72 bottles) of luxury custom wine from the 2017 or 2018 vintage 

- Personalized blending sessions 

- Visits to several of VINIV’s finest vineyards available for your wine from Pauillac, Pomerol, 
Saint Estèphe, Margaux, Saint-Émilion and others. 

- A personalized final blending session with VINIV’s winemakers 

- Create a personalized label with VINIV’s graphic designer 

- Visit and private tasting at Château Lynch-Bages 

- Take in a lunch for two at Café Lavinal in the village of Bages with VINIV founder Stephen 
Bolger. 

- Enjoy one night at Château Cordeillan-Bages, the Relais & Chateaux hotel owned by the 
Cazes family of Château Lynch-Bages.

- Enjoy a dinner for two at Cordeillan-Bages, a gourmet one-star Michelin restaurant, 
presided by Chef Julien Lefebvre.

Heart’s Delight has a special relationship with VINIV and several of our guests have 
become winemakers through VINIV and come back to spread the gospel. This is your 
opportunity to make your unique Bordeaux wine tailored to your own taste, using your 
nose, palate and imagination. 

Access to the refined craft of Bordeaux winemaking has historically been limited to those 
either born into winemaking families or to those willing to make significant investments 
in the purchase of the land. VINIV provides a unique alternative. VINIV helps select 
individuals create their own premium barrel of wine from vineyards in Bordeaux’s most 
coveted appellations. You will step into the heart of Bordeaux with unprecedented access 
to the region’s best vineyards, the most coveted appellations and the winemakers of 
Château Lynch-Bages.

VINIV ‘members’ make key decisions that go into producing a premium wine - from 
selecting the vineyards and varietals to finalizing the blend and creating their own brand 
and label – under the guidance and expertise of the VINIV staff.

Restrictions: Valid for the 2017 or 2018 vintage, with a notification to VINIV Bordeaux of 
the intent to join either vintage to be received no later than November 1, 2018. Chateau 
Cordeillan Bages is closed from early-November through mid-March each year, so the 
hospitality portion cannot be provided during those dates.

Donated by VINIV Bordeaux and Château Cordeillan Bages
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 15 1982 Bordeaux Lot - An Iconic Year in Wine History
estimated value: $5,950

1 - bottle Château Branaire Ducru 1982 

1 - bottle Château Cos d’Estournel 1982 

1 - bottle Château Gruaud Larose 1982 

1 - bottle Château Haut Brion 1982 

1 - bottle Château Latour 1982 

1 - bottle Château Léoville Barton 1982 

1 - bottle Château Léoville Las Cases 1982 

1 - bottle Château Léoville-Poyferré 1982 

1 - bottle Château Pichon Lalande 1982 

1 - bottle Château Talbot 1982 

Thank you to Adam Feinberg for his vision with this lot as well as his incredible generosity 
supplying eight of the ten bottles in this lot! 1982 Bordeaux wine is a historic year for a 
myriad of reasons. It was the first true vintage of the modern age ushering in a new style 
of Bordeaux wine. Not since 1961 had wines of this consistent level and quality been 
produced. 1982 Bordeaux wine is also the vintage famous for launching the career of the 
world’s most successful wine critic, Robert Parker. Robert Parker’s non-stop, exuberant 
praise of 1982 Bordeaux wine earned him the respect of a new generation of wine lovers.

Speaking of Robert Parker, these amazing wines from a legendary vintage receive an 
average score of 95 points, including a 100-point first growth with the Château Latour!

Donated by Laura and Adam Feinberg, MacArthur Beverages and Joel Kleinman
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16 A Toast to Amazing Bordeaux and Paris!
estimated value: $11,500

American Airlines - Two Business Class Tickets 
Le Bristol Paris - Two Night Stay
Restaurant PAGES - Menu Découverte Lunch for Two
Château Haut-Bailly - Visit and Lunch and Two-Night Stay at Château Le Pape
Château Lascombes - Dinner and Overnight at the Château for Two with a Private 
Tour and Tasting 
Château Lagrange - Private Tour, Tasting & Dinner for Two and Two-Night Stay at the 
Guest House  
Château Montrose - Lunch or Dinner for Six at the Château
Château Kirwan - Dinner and One Night Stay for Four at the Château
La Sauternaise Guest House - One Night Stay 
You are off to Paris with two business class tickets on American Airlines, the official airline 
of Heart’s Delight. The French capital is everything you’ve seen in films and paintings and 
more that you have yet to discover.

Your Parisian adventures will begin with two nights, including American breakfast for 
two at the five-star Le Bristol Hotel. Since 1925, Le Bristol Paris has been celebrated for 
its unique definition of luxury, and for offering service of the highest order. The world’s 
most discerning travelers choose Le Bristol for a first-class Parisian experience, and this 
illustrious palace has become a benchmark for luxury hotels all over the world - lucky you 
- this will be your “home” for a glorious stay in Paris.

Next in Paris, Chef Teshima invites you for a stunning lunch at his Michelin-starred 
restaurant, Pages. The Menu Découverte (Discovery Menu) will highlight the beautiful 
demonstration of how a Japanese chef can sublimate French technique and produce into 
a cuisine that reflects both his roots and personality. Not far from the avenue Kléber and 
the Arc de Triomphe, Japanese Chef Ryuji Teshima creates beautiful artistic compositions 
for each plate. Your lunch will include a glass of Champagne and coffee and to the delight 
of guests, there’s an open-kitchen to watch him at work.

Off to Bordeaux to see your new friends from tonight! As a supporter of Heart’s Delight, 
you will receive a warm welcome in Bordeaux and throughout your visit you will be treated 
to lunches and VIP tours. Tour the châteaux, imbibe the world-class wines, indulge in the 
regional cuisine, and then see what else Bordeaux has to offer. Many of our friends here 
tonight have extended an invitation for you to come and visit.

Château Haut-Bailly is one of the special historic properties in Pessac-Léognan, possessing 
some of the oldest vines in the appellation while maintaining the same landmass for 
over a century. They will host you for lunch and a visit. Then just half a mile away from 
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Haut-Bailly, you will stay for two nights at Château Le Pape. The elegant 18th-century 
house and its gardens were entirely renovated according to heritage conservation rules, 
revealing the finesse of the architecture and the wonderful location of Château Le Pape. 
Have breakfast on the terrace overlooking the vineyards. Sunbathe by the pool. Enjoy a 
book in the living room. Immerse in the quietness of the garden.

Next you will be welcomed at the ivy-laden Château Lascombes for a visit, dinner and 
overnight stay. Lascombes underwent major renovations over a decade ago, following 
new ownership that placed Mr. Befve in charge. No tour would be complete without a visit 
to the cellar, where bottles all the way back to the 19th century are found. 

Château Lagrange welcomes you for a private tour, tasting plus dinner and a two-night 
stay at their guest house. There are few estates in Bordeaux that have the ‘wow’ factor 
quite like this one. Château Lagrange in St. Julien has 110 hectares of vines which make 
it the biggest estate in the Médoc. The extremely impressive 17th century château is part 
of an imposing estate unrivalled in the region for the scale and grandeur of its buildings. 

Hervé Berland will welcome you for a lunch or dinner at Château Montrose. Besides the 
incredible wine, you will be amazed by the classical architecture and the view over the 
vineyards. Its “front yard” descends gracefully to the Gironde, where ships once docked 
to pick up shipments of wine directly from the winery. 

Head south to Château Kirwan where you will enjoy a one-night stay at the Château and 
dinner for four. The Schylers are a well-established family of wine merchants who bought 
the Château in 1925, principally as a country residence. It’s a very beautiful property and is 
appreciated for its gardens. The estate enjoys a privileged position nestled amongst the 
trees with a fairy tale façade and beautiful rooms.

Heading south to Sauternes you have so much to discover. Your home for the evening will 
be the charming La Sauternaise, an 18th century guest house with four charming rooms 
opened a couple of years ago after being beautifully and tastefully restored by Didier & 
Pascale Galhaud.

In addition to those listed you will enjoy the once-in-a-lifetime opportunity to taste at 
some of the world’s most famous châteaux, including many of our friends here tonight.

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.

Le Bristol Hotel: Expires May 10, 2019. Not valid May 24 - June 30; July 1 - 31; September 
1-30; October 1-31; December 24, 25, 30 & 31, 2018; January 1, 2, 18-24; February 26-March 
5, 2019. Mutually agreeable date and advance notice required.

Château Visits - Mutually agreeable dates. Three months’ notice required
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La Sauternaise - Expires May 2019. Subject to availability.

Restaurant PAGES - Subject to availability. Expires May 2019

Donated by American Airlines, official airline of Heart’s Delight, Le Bristol Paris, 
Restaurant PAGES, Château Haut-Bailly, Château Lascombes, Château Lagrange, 
Château Montrose, Château Kirwan, and La Sauternaise 

 17 Château Margaux Tribute Lot
estimated value: $6,250

1 - Magnum Château Margaux 1964

1 - bottle Château Margaux 1970

1 - bottle Château Margaux 1982

1 - bottle Château Margaux 1995

1 - half bottle Château Margaux 1996

1 - half bottle Château Margaux 2003

1 - bottle Château Margaux 2006

1 - bottle Château Margaux 2010

1 - bottle Château Margaux 2011

In honor of Château Margaux, one of the great First Growths of Bordeaux, our committee 
and generous guests have assembled this wonderful lot for one lucky bidder. Some are 
ready to drink now and some can be held for several years. There are a variety of sizes 
and great vintages - the 1996 is 100 points and the 2010 is 99 points from Robert Parker.

Donated by Joel Kleinman, Arthur Kuo, Wais Jalali, Mr. and Mrs. Jim Ervin, Charley 
& Sharon Bates, Albert “Bud” Hawk, MacArthur Beverages, and Roger B. Schagrin
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 18 Paris and Champagne!
estimated value: $10,000

American Airlines - Two Business Class Tickets
Hôtel Prince de Galles - Two Night Stay 
Paris Food Walking Tour - Fromage & Wine Experience Class for Two
Champagne Accommodations- Three Nights for Two Couples
VIP Visits - Behind-the-Scenes Tours for Two Couples
Restaurant Racine - Suki Menu for Two with Wine  
Champagne R. Dumont & Fils - Bernard Dumont Led Tour and Tasting 
Champagne Pierre Paillard - Tour and Tasting with Antoine and Quentin Paillard
House of Krug - Visit and Tasting as well as Transportation within Reims 
You will fly in comfort and class to Paris with two Business Class tickets on American 
Airlines, the official airline of Heart’s Delight. 

In Paris you will spend two nights at Hôtel Prince de Galles, a legendary jewel of the 
Parisian Art Deco movement. Since its inception in 1928, the 5-star Prince de Galles has 
stood out as a beacon of sophistication and grace in Paris. The hotel is located on Avenue 
George V, a 5-minute walk from the Champs Elysées and Avenue Montaigne, as well as 
some of the most celebrated landmarks including the Arc de Triomphe and the Eiffel 
Tower.

If you’re anything like us, when you think of France two things spring to mind - fromage and 
wine! During this 2.5 hour tour and tasting, you’ll savor a selection of 8-12 of France’s finest 
cheeses! Naturally, your Fromage adventure will be accompanied by wines from various 
regions in France and of course fresh baguettes, so expect plenty of accompaniments 
from their favorite local boulangerie. 

The region of Champagne, located about 100 miles northwest of Paris, is known for 
the beauty of its countryside and its magnificent sparkling, Champagne. Courtesy 
of our friends at Total Wine & More, they will host two couples traveling together in a 
Champagne Maison for three nights. They will help create the trip of a lifetime with VIP 
visits to Champagne houses, private tastings and an insider’s look at winemaking in one 
of France’s most famous wine regions. 

Restaurant Racine will host you and a guest for the Suki menu for two with wine pairings. 
In the heart of Reims, this Michelin-starred restaurant is where Japanese Chef, Kazuyuki 
Tanaka, produces French cuisine strongly influenced by his native Japan. Restaurant 
Racine is an intimate restaurant (no more than 20 seats) and is lively and beautifully done. 

While in Champagne you will be treated to a visit to Champagne R. Dumont & Fils and 
Bernard Dumont will be your guide! The Dumont family has been growing vines in 
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Champagne since 1808, but their history of wine production dates from the 1970s, when 
brothers Raphaël and Robert Dumont founded the estate (hence the “R” in R. Dumont). 
Today it is in the hands of Bernard Dumont, who is in charge of the cellar, and his cousin 
Pierre, who looks after the vines - 23 hectares of vines in the centre of the Côte des Bar, in 
the village of Champignol-Lez-Mondevilla. 

For an astonishing eight generations, the Paillard family has produced and perfected 
their exceptional and unique Champagne. Currently, father Pierre and his sons Antoine 
and Quentin Paillard continue the tradition. You will get a personal tour with Antoine and 
Quentin of their winery which is just eleven hectares of vineyard situated on the south side 
of the Montagne de Reims in the village of Bouzy. Extraordinarily, the entire vineyard of 
Domaine Paillard has the highest Champagne classification of Grand Cru.

Krug! For lovers of Champagne we have an exciting opportunity for you to visit and taste 
at the House of Krug! This is luxury with a cult following and unlike other champagne 
houses, which make champagne from a single crop, harvest or year, Krug’s Grande Cuvée 
is a remarkable blend of some 120-150 wines from different villages, vintages and grape 
varieties. The House of Krug is also generously offering transportation within Reims.

This is certainly going to be a wonderful trip with a lot of special experiences and pop! 
Bon voyage!

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.

Hôtel Prince de Galles: Expires May 3, 2019.  Subject to availability. 

La Cuisine Paris Cooking Classes Fromage & Wine Experience: Class for Two Schedule 
Permitting

Total Wine & More Champagne Experience: Excludes Ground Transportation. Lodging is 
first come, first serve and available Monday - Friday. Lodging valid September 2018 through 
June 2019 (excluding the Christmas and Easter holidays). Three months advance notice 
required. Visits will be scheduled on a mutually agreeable date, and expire May 2019.

Restaurant Racine: Expires May 2019. Subject to availability.

Tours and Tastings: Expires May 2019. Subject to availability.

House of Krug: Expires May 2019. Subject to availability. Two months notice required. 

Donated by American Airlines, official airlines of Heart’s Delight, Hôtel Prince de 
Galles, La Cuisine Paris Cooking Classes, Total Wine & More, Restaurant Racine, 
Champagne R. Dumont & Fils, Champagne Pierre Paillard and House of Krug 
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 19 Direct from the cellars of Domaine Clarence Dillon  
[the very kind note read, “Prince Robert, on behalf of Domaine 
Clarence Dillon, would be delighted to offer your noble cause 
the following lot.”]
estimated value: $9,000

1 - Magnum of Château Haut-Brion 2009

1 - Magnum of Château La Mission Haut-Brion 2009

1 - Magnum of Château Haut-Brion blanc 2009

1 - Magnum of Château La Mission Haut-Brion blanc 2009

1 - Magnum of Château Quintus 2012

This stellar lot highlights the incredible generosity of Prince Robert and everyone at 
Domaine Clarence Dillon. We are honored by their wonderful support over the years and 
one lucky winner will get to take home this rare lot! 

The Haut-Brion received 100 points from Robert Parker, “What a blockbuster effort! 
Atypically powerful, one day, the 2009 Haut-Brion may be considered to be the 21st 
century version of the 1959. It is an extraordinarily complex, concentrated effort made 
from a blend of 46% Merlot, 40% Cabernet Sauvignon and 14% Cabernet Franc with the 
highest alcohol ever achieved at this estate, 14.3%. Even richer than the perfect 1989…
there is so much going on in the aromatics that one almost hesitates to stop smelling 
it. However, when it hits the palate, it is hardly a letdown. This unctuously textured, full-
bodied 2009 …[is] one of the most compelling examples of Haut-Brion ever made. It 
requires a decade of cellaring and should last a half century or more.”

The 2009 La Mission Haut-Brion also received 100 points from Robert Parker, “A candidate 
for the wine of the vintage, the 2009 La Mission-Haut-Brion stood out as one of the 
most exceptional young wines I had ever tasted from barrel, and its greatness has been 
confirmed in the bottle. A remarkable effort from the Dillon family. The wine’s remarkable 
concentration offers up an unctuous/viscous texture, a skyscraper-like mouthfeel, sweet, 
sumptuous, nearly over-the-top flavors and massive density. Perhaps a once-in-a-lifetime 
La Mission-Haut-Brion, the 2009 will take its place alongside the many great wines made 
here since the early 1920s. It should last for 50-75+ years. Given the wine’s unctuosity and 
sweetness of the tannin, I would have no problem drinking it in about 5-6 years. The final 
blend was 47% Merlot, 47% Cabernet Sauvignon and 6% Cabernet Franc.”

The Haut-Brion blanc received 98+ points from Robert Parker, “This blockbuster blend 
of 62% Sauvignon Blanc and 38% Semillon has absolutely amazing texture, with superb 
lemon butter, crushed rock, quince and marmalade notes buttressed by hints of orange 
zest and citrus oil. Rich and full-bodied, with a sensational fragrance, this is an exquisite, 
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full-throttle white to drink over the next 30+ years. Utterly profound!”

The La Mission Haut-Brion blanc received 96 points from Robert Parker, “An exquisite 
blend of 84% Semillon and 16% Sauvignon Blanc, this wine possesses a zesty crushed 
rock component intermixed with lemon butter, fig, white currant, quince and melons. Its 
steely backbone of acidity gives precision and zestiness to what is a full-bodied, powerful, 
concentrated dry white that should evolve for 20 or more years.”

Château Quintus was formerly known as Tertre Daugay, “this 37-acre estate was purchased 
by the owners of the Dillon family. Composed of 89% Merlot and 11% Cabernet Franc, 
the 2012 Quintus is very promising. Its dense ruby/purple color is accompanied by notes 
of cranberries, mulberries, black cherries, spring flowers and a chalky component. Lush, 
medium-bodied and accessible, this well-made St.-Emilion … should drink well for 10-12 
years.” - Robert Parker

Donated by Domaine Clarence Dillon
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 20 Milan and London – Fashion Capitals of the World!
estimated value: $12,000

American Airlines - Two Roundtrip Business Class Tickets to Europe
The Stafford London - Two-Night Stay in Stafford Mews Suite    
Duddell’s London - Six Course Dinner for Four with Wine
Noble Rot Restaurant & Wine Bar - Lunch for Two with Wine Paired by the Sommelier
Mandarin Oriental, Milan - Two Night Stay
Ermenegildo Zegna Factory Mill in Trivero, Italy - Visit with Car Service
Ricci Curbastro Farm in Franciacorta - One Night Stay
Ca’ del Bosco Franciacorta- Tour and Lunch or Dinner at Michelin-starred Due Colombe
Ferghettina - Franciacorta - Visit
GD Vajra - Visit and Tasting with Giuseppe Vajra plus a Magnum of Barolo as a 
Memento of the Trip
Ceretto Winery - Visit and Tasting
Braida di Giacomo Bologna - VIP Visit
Vietti - Wine Cellar Guided Tour with Experience Tasting
Michele Chiarlo - VIP Tour and Tasting 
Palas Cerequio - One Night Stay and Dinner
Ermenegildo Zegna - Made to Measure Trofeo Wool Suit (back home in the US)
There are numerous cities around the world that label themselves as “style capitals” but 
traditionally, the fashion industry has always revolved around four major hubs and this 
trip takes you to two of them. We will add a little diversion in the way of food and wine to 
round out this fabulous trip!

Travel in style to London with two business class tickets on American Airlines, the official 
airline of Heart’s Delight.

Enjoy a two-night stay at the beautiful historic five-star hotel, The Stafford London. Tucked 
away in the heart of historic St. James and just minutes from London’s iconic landmarks 
and vibrant West End, The Stafford London is one of the finest luxury hotels in the Capital. 
Luxuriate in the stunning individually designed rooms and suites and relax with a cocktail 
in the renowned American Bar. Your two-night accommodations will be in a Stafford Mews 
Suite and will include a full English breakfast.

Duddell’s London will offer a six-course dinner of authentic Cantonese cuisine with a 
welcome glass of champagne and wine pairing. Duddell’s London is the first restaurant 
of the Duddell’s brand to open outside of Hong Kong. Set in the historic St. Thomas 
Church in the heart of London Bridge, minutes from Borough Market and The Shard, 
Duddell’s London showcases authentic Cantonese cuisine and hand-crafted dim sum at 
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the Restaurant. Duddell’s in Hong Kong was conceived to create a cultural and social 
destination for people with an appreciation for the arts, providing an inspiring backdrop 
where people could meet, eat, drink and socialize while surrounded by museum quality 
year-round art exhibitions.

The award-winning, Noble Rot Restaurant & Wine Bar is located in an atmospheric 
townhouse on Bloomsbury’s Lamb’s Conduit Street. Head chef Paul Weaver and 
Consultant Chef Stephen Harris from the Michelin-starred The Sportsman in Whitstable 
oversee a full à la carte menu of fine Franglaise style cooking in the restaurant, and a 
selection of small dishes in the bar. The wine list ranges from deliciously undervalued 
wines by the glass to hard-to-find gems from the world’s leading winemakers. Noble Rot 
Restaurant & Wine Bar won Wine List of The Year at 2017 & 2016 National Restaurant 
Awards and 2016 Harden’s London Restaurant Awards.

Off to Milan for art, shopping and of course, wine and food! You will enjoy two nights 
at the Mandarin Oriental, Milan where they fuse Milanese design with timeless Oriental 
luxury. The Mandarin Oriental, Milan lies in the heart of Italy’s most fashionable city and 
occupies four elegant 18th century buildings just steps away from La Scala. 

Our friends at Ermenegildo Zegna will pick you up in a car for a private visit to Trivero 
where you will discover the birthplace of Ermenegildo Zegna. The visit to the Wool Mill 
and the brand archives is not open to the public. You can expect this experience to be a 
journey into nature, a century old vision, human ingenuity, style, the science and wonders 
of crafting the world’s most precious garments and of course rare treasures of art. Nestled 
in the mountain scenery of the Biellese Alps, the small village is connected to neighboring 
areas through the sublime Panoramica Zegna road that passes the Oasi Zegna natural park. 

With this unique behind-the-scenes experience you will learn more about the name 
behind the suit and when you are back home you will have the opportunity to create your 
own masterpiece with a Made to Measure Trofeo wool suit fitted in any Ermenegildo 
Zegna Boutique nationwide.

Just about an hour from Milan you will head towards Franciacorta, a small wine-producing 
area in Lombardy, northern Italy. It is famous for its high-quality sparkling wines, which are 
made very much in the style of Champagne. The Franciacorta wine region is located in the 
Brescia province, in the hills immediately south-east of the foot of Lake Iseo. Franciacorta 
is widely regarded as Italy’s finest sparkling wine. Enjoy exploring the area with some 
visits and spend the night at Ricci Curbastro Agrituorism in one of the eight apartments 
located within the recently restored San Lorenzo farmhouse in front of the Ricci Curbastro 
Farm Estate Winery.

Ca’ del Bosco Franciacorta invites you for a tour of the winery with a tasting of their most 
prestigious cuvée: Franciacorta Annamaria Clementi. The tasting is followed by a lunch 
(or a dinner) for two at the Due Colombe restaurant, the only Michelin star restaurant in 
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Franciacorta. Chef Stefano Cerveni’s reimagining of local classics, such as baked tench 
from Lake Iseo and a “courtyard ragout” of rabbit, quail and chicken served with farfalle 
and truffles, make it an essential visit. Cerveni is the third generation of his family to run 
this rustic yet immaculately updated restaurant.

Enjoy a visit and tasting at Ferghettina - Franciacorta. Roberto Gatti’s Ferghettina is in a 
prime location close to Lake Iseo and has managed to combine excellence, pioneering 
research and a warm-hearted family feel. Ferghettina was founded in 1991, when Gatti 
left his winery job to strike out on his own. He named his new winery after the location. 
His first Franciacorta Brut was first released in 1992 under the Ferghettina label. People in 
Franciacorta have always held him in great esteem and he began slowly leasing more and 
more land with long leases (20-25 years), which he replanted to painstaking standards, 
eventually running a total of 180 hectares split into nine Franciacorta districts. You will 
get to visit the state-of-the-art winery which looks like a traditional farmhouse gently 
embraced by the sloping hills in view of Lake Iseo and fits in perfectly in the landscape.

A few hours in the car and you will be in the land of Barolos and Barbarescos. While they 
are the most well-known wines of Piedmont, they only make up about three percent of 
the region’s total wine production.

The GD Vajra estate is found in Vergne, the highest village of Barolo in northwest Italy. 
The estate is named after Giuseppe Domenico Vajra, who founded the estate in 1972, 
using vineyards that had been in the family since the 1920s. The estate is now run by his 
Giuseppe’s son Aldo who, with the help of his wife Milena and their children, tends all 
40 hectares of vines. The elevated growing conditions here mean that grapes ripen later 
but possess an innate elegance as a result. The dry micro climate also results in relatively 
small yields helping to ensure grapes of excellent quality. This is a truly diverse operation, 
ranging from semi-sweet sparkling wines to single-vineyard Barolo. 

The main Ceretto winery is in Alba, just outside of the historic downtown area. The 
building was a farmhouse that belonged to Vittorio Emanuele II, the famous king who 
ruled the newly unified Italy in the mid 1800s. Now it is the Ceretto Monsordo Bernardina 
winery which also houses an artistic installation in addition to wine tasting. There’s a big 
bubble - called the Acino - that extends out, cantilevered over the vineyards, to give you 
an almost 360 degree view of the vines – this observation deck is designed to resemble 
a grape.

Next a visit of the Ceretto winery in Barolo, Bricco Rocche, where the high end DOCG 
Barolos are produced. There is another art gallery, a very modern glass cube on the top 
of the hill surrounded by Barolo vines. 

Braida di Giacomo Bologna “Stretch ball,” a local Piedmontese sport, is the pastime 
that occupied Giuseppe Bologna every Sunday in his youth, earning him the nickname 
‘Braida.’ At a young age Giuseppe founded the Braida estate, cultivating a single vineyard 
of Barbera to make wine for himself and his friends. It was this vineyard that he passed 
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on to Giacomo Bologna along with an unbounded love for this wine and the land where 
it was made. Giacomo truly appreciated the finer things in life and produced a wine that 
catered to his own exacting standards. He believed that great wine must come from great 
soil and had been fortunate enough to inherit land that was ideal for grape growing. 
Giacomo Bologna was actually the first to realize that Barbera could age brilliantly in 
small oak barrels. In the 1980’s he put this discovery to use, creating three now-famous 
crus, Uccellone, Bricco della Bogotta, and Ai Suma. The extraction, clarity, and superb 
balance of these wines is simply unbelievable. Today, Giacomo’s wife Anna and their 
children continue the plans and dreams that he conceived long ago. 

The history of the Vietti winery traces its roots back to the 19th century. The Vietti winery 
has grown to one of the top-level producers in Piedmont and was one of the first wineries 
to export its products to the US market. Alfredo Currado (Luciana Vietti’s husband) was 
one of the first to select and vinify grapes from single vineyards (such as Brunate, Rocche 
and Villero). This was a radical concept at the time, but today virtually every vintner 
making Barolo and Barbaresco wines offers “single vineyard” or “cru-designated” wines. 
Alfredo is also called the “father of Arneis.” In 1967 he invested a lot of time to rediscover 
and understand this nearly-lost variety. Today Arneis is the most famous white wine from 
Roero area, north of Barolo. 

Since 1956, Michele Chiarlo has been vinifying the essence of Piedmont, loving and 
developing the most incredible wine region in the world. They grow 110 hectares of 
vineyards between Langhe, Monferrato and Gavi, the finest crus while fully respecting the 
ecological criteria, the terroir and their expression.

Palas Cerequio is nestled on a hillside in the heart of the Langhe countryside, in the midst 
of acres of well-tended Barolo vineyards. Palas Cerequio is set in a magnificently restored 
and rebuilt historic farm hamlet. This delightful boutique property offers luxurious 
accommodation in a charming rural atmosphere and will be your home base will you are 
visiting the many beautiful wineries in the region.

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.

The Stafford London: Subject to availability. Blackout dates include Christmas and the 
New Year period and times of high occupancy levels. Expires May 31, 2018.

Visits to Trivero only available during the week. Expires May 2019. Black out dates 
include: Easter, Christmas, the month of August, April 25, May 1, June 2 and weekends. 
Availability is subject to change. The suit is valued at $3,895 and is available for fittings at 
any Ermenegildo Zegna Boutique nationwide.
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Ricci Curbastro Farm: Expires: May 2019. Cannot be redeemed on Christmas Day. Subject 
to availability. Three months’ notice is required.

Ca’ del Bosco Franciacorta: Expires May 31, 2019. Tours and meals are by reservation only, and 
booking must be made at least 60 days in advance. Not valid August and September 2018.

Winery Visits: Mutually agreeable date. Expires May 2019. Three months’ advance notice.

Donated by American Airlines, official airline of Heart’s Delight, The Stafford London, 
Duddell’s London, Noble Rot Restaurant & Wine Bar, Ermenegildo Zegna, Ricci 
Curbastro Farm, Ca’ del Bosco Franciacorta, Due Colombe, MacArthur Beverages, 
GD Vajra, Ceretto Winery, Vietti, and Michele Chiarlo Winery

21 Eight Bottle Suite of Bill Harlan’s Wine from 2013
estimated value: $4,400

1 - bottle Harlan Estate 2013 

1 - bottle Harlan The Maiden 2013 

1 - bottle Bond Estates Melbury 2013 

1 - bottle Bond Estates Vecina 2013 

1 - bottle Bond Estates St. Eden 2013 

1 - bottle Bond Estates Pluribus 2013 

1 - bottle Bond Estates Matriarch 2013 

1 - bottle Bond Estates Quella 2013 

Thank you to a generous collector who puts together this wonderful lot each year from 
his allotment of Bill Harlan’s legendary wines. The 2013’s are an amazing vintage for the 
Harlan wines - they received an average score of 98 points by Robert Parker and three of 
them are 100 point wines, including the Harlan Estate. “As I predicted last year, the 2013 
Harlan Estate is one of their all-time greats, although they have had many of them...This 
great first-growth property, with aspirations to produce the finest Cabernet Sauvignon-
based wine made in the New World, has given us a wine that has it all in 2013. Drink it 
over the next 50+ years.” 100 points - Robert Parker

Bill Harlan created one of Napa Valley’s leading cult Cabernets at Harlan Estate in the 
1990s and is known for its commitment to creating a wine that is a California “First 
Growth,” on par with those of the old world. These wines have received great acclaim by 
reviewers and collectors alike, commanding high prices and a competitive waiting list. 
Here is your chance to own this magnificent collection!

Donated by Joel Kleinman
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 22 12 - bottles Domaine Jean-Louis Chave Hermitage 1983 
estimated value: $4,500

Few who cherish the power and perfume of the classically made Hermitage would argue 
that the greatest red and white examples emerge from the Chave family cellars. With 
current generations in charge, father Gérard and son Jean-Louis draw upon, not only 
their expertise but also the accumulated wisdom of their ancestors, transmitted down 
through the generations since the Chaves began making Hermitage in 1481. It continues 
a five-century dynasty of extraordinarily high quality and pure expression of great terroir 
that is unmatched.

As Andrew Jefford writes in The New France, “The Chave line ... could make a fair claim 
to be France’s winemaking royal family: in no other of France’s great terroirs is the largest 
individual landholder so deeply rooted in time and place, so supremely competent, and 
so modest a custodian of the insights and craftsmanship of the past.”

Traditionalists to the core, Chave has never released a cru Hermitage despite how 
impressive some of the individual cuvées are - the blend is all. The Chave’s methods 
for all of their wines are thoroughly traditional - perfectionist farming, low yields, full 
ripeness, minimal new oak, minimal intervention and no filtering. There are no secrets, 
just unmatched attention to detail and instinctive feel for growing and winemaking. 
Centuries in the making, this approach has one goal: a pure rendering of noble northern 
Rhône terroir.

The ‘83 Chave recently received 97 points from James Suckling, “I’m revisiting this wine 
here from the Rhône. I enjoyed it a few months ago in Hong Kong with a few friends, and 
it was simply outstanding. It showed spices, herbs and dark berries on the nose. On the 
palate it was so juicy and full-bodied with fine tannins. It culminated with a super long 
finish.”

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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 23 Spain & Portugal – A Terrific Wine & Food Tour of the Iberian 
Peninsula
estimated value: $10,000

American Airlines - Two Business Class Tickets 
Palácio Belmonte Lisbon - Three Night Stay 
Yeatman - Two Nights and Lunch at Taylor’s Restaurant in Oporto 
Barão Fladgate Restaurant - Lunch for Two
Taylor Fladgate, Fonseca and Croft Port - Visit
Fiuza - Guided Tour & Premium Tasting for Two
Sofitel Lisbon Liberdade - Two Nights
Fairmont Rey Juan Carlos I, Barcelona - Three Night Stay
Futbol Club Barcelona - Two Tickets at Camp Nou Stadium
Llopart Cava - Grand Reserva Tour 
Casteller Cava - VIP Visit
Bodegas U Mes U Fan Tres (1 + 1 = 3) - Visit and Tasting
Bodegas Arrocal - Visit 
Bodegas Elias Moras - Visit 
Abadia Retuerta - Tour & Tasting for two
Marques de Riscal - Tour and Tasting for Two
This is one of our favorite trips and while we just get to write and dream about it, the lucky 
winner of this lot will have a real-life amazing trip with so many special visits thanks to so 
many generous donors! 

American Airlines will fly you and a guest business class to get your vacation off on a 
proper note. American Airlines is the official airlines of Heart’s Delight. When you land in 
Lisbon you are in for a treat, the Palácio Belmonte is stunning and will be your home for 
the next three nights. It was the home of a noble family dating back to 1449, the hotel 
has sitting rooms like no other: More than 3,800 blue-and-white Portuguese tiles from the 
1700’s cover the walls. Within the fortress walls of the medieval São Jorge castle, Palacio 
Belmonte scores top marks for history, romance, and having the best views in the city. This 
intimate 10-suite palace feels like the most opulent b&b in the world, this is a palace all 
to yourself (and a handful of other guests, of course). The drawing rooms are lined with 
original 18th-century azulejo tiles and period oil-paintings. And, of course, there’s the 
orange tree-shaded black marble swimming pool.

After spending some time in the Capital city, you will visit Porto, often described as a 
mystical city, having to do with the light as it hits the churches and the stately beaux-arts 
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buildings piled on top of one another as seen from across the Douro River. But we also 
know you will want to visit some of world-famous Port houses when you are here and you 
will learn all about port wine and the history and do your fair share of tasting too - Warre’s, 
Graham’s, Fonseca, and Croft Port!

You are in for a treat with a one-night stay at the Yeatman, a luxury wine hotel and spa in 
Porto, situated high on a hilltop on the south bank of the Douro River and has stunning 
panoramic views of the city and river. Set amidst the historic Port wine cellars, The Yeatman 
is one of Europe’s leading wine hotels with the largest and most comprehensive cellar of 
Portuguese wines anywhere in the world. A haven for wine and gastronomy lovers, The 
Yeatman restaurant has one Michelin Star. As one of Europe’s leading wine hotels, The 
Yeatman is a haven for wine lovers and the prime destination for those wishing to explore 
the pleasures of the Port and Portuguese wine. The Yeatman is located in the historic 
heart of Vila Nova de Gaia next to the ancient ‘lodges’ where Port houses have aged their 
wines for over three centuries. The Yeatmans, who entered the Port trade in 1838, were 
among the most distinguished and enterprising of the Port families. Their descendants 
maintain this tradition as owners of three of the most famous Port companies.

Take a break from tasting for a delicious lunch at Barão Fladgate Restaurant at Taylor 
Fladgate. Enjoy stunning views over Porto and the River Douro from the terrace, or 
the beautiful gardens from within the restaurant whilst savoring a wealth of traditional 
Portuguese dishes accompanied by the best of Portuguese wines, and of course a glass 
or two of Taylor Fladgate Port.

As you head back to Lisbon, pay a visit to Fiuza. The Fiuza Family has vineyards and 
produces wine for more than one century in two of their estates located in the Tejo 
Region. Joaquim Mascarenhas Fiuza was the 11th generation of the Fronteira Family. He 
was the father of the present owners of the company and was the person responsible 
for the creation and development of the Fiuza Brand. Pioneers in the growing of French 
grapes varieties in Portugal, they specialized in mono-varietal wines. Nowadays Fiuza 
produces wines from Portuguese and international grapes with grapes that come from 
their one estates: Quinta da Requeixada and Quinta da Granja. When you visit you will 
enjoy a guided tour of the winery and a premium wine tasting for two.

Head back to Lisbon and on central Lisbon’s most prestigious avenue you step into the 
5-star Hotel Sofitel Lisbon Liberdade. This luxurious property has been redone top to 
bottom, and the result is a hybrid of Gallic savoir faire and Portuguese flavor. It is located 
on the avenida de Liberdade, a short dreamy imperial boulevard with broad mosaic 
sidewalks and a meridian of pollarded poplar trees and water courses that were built 
when the Portuguese empire was already well past prime. Few roads in Europe better 
capture the charm and the tragedy of the European colonial experience and this one is 
right in the heart of town to boot. 

After landing in Barcelona, you will head to the Fairmont Rey Juan Carlos I for a luxurious 
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three-night stay. Set in 250,000 square feet of breathtaking gardens with unparalleled 
views of the stunning Barcelona skyline this unique, five-star hotel is located on the 
prestigious Avenida Diagonal and surrounded by major attractions such as the famous 
Camp Nou Stadium and the Barcelona Polo Club. 

Spend the next three days exploring Barcelona, the cosmopolitan capital of Spain’s 
Catalonia region, which is known for its art and architecture. The fantastical Sagrada 
Família church and other modernist landmarks designed by Antoni Gaudí dot the city. 
Museu Picasso and Fundació Joan Miró feature modern art by their namesakes. When in 
Barcelona take in a soccer game at Camp Nou Stadium. Tickets for matches at Barcelona 
FC are often considered to be like gold dust but here is your chance!

1+1=3 (One Plus One Makes Three) started its business activity in Masía Navinès, located 
in Guardiola de Font Rubí, in the year 2000. The name 1+1=3 is about driving the company 
to be something more than just 2, by making the client be an active part of it. 1+1=3 
grows red and white grapes and produces both still and sparkling wines. They are one of 
the few wine growing estates in Penedes that bottles its Cava production exclusively from 
estate grown grapes. 

Llopart Cava is offering a Grand Reserva Tour which includes a tour of this historic 
property founded in 1385, the private home and cellars plus a snack of local foods. Over 
the centuries, the small cellar in the house basement was converted into the place where, 
in 1887, the first bottle of Llopat cava was produced. In this charming old winery you will 
experience a trip to the past with the tasting of our most empblematic and exclusive 
cava: Original Gran Reserva 1887. You will visit one of their oldest vineyards: “La vinya 
del Paulino” with vines that are more than 75 years old. The tour continues to the current 
facilities where all products of Llopart´s range of cavas are produced and the tasting room.

Casteller Cava is a no brainer. Sparkling wine and bubbly lovers in the U.S. have 
discovered how incredible Cava is, made exactly the same way as Champagne, with a 
second fermentation in the bottle. 

If you haven’t gotten your fill of wine tasting you can head west and experience the 
land of Riojas and Ribera del Duero. Our friends have visits lined up for you at several 
wineries and depending upon how long you would like to travel around, we can make 
arrangements for visits. 

Bodegas Arrocal is located in the small village of Gumiel de Mercado at an altitude of 
830m. The winery is run by husband and wife team Rosa and Moisés. With 40-year-old 
vines and their fabulous state-of-the-art winery they are producing beautiful, modern 
Ribera del Duero year after year.

Bodega Elias Mora is situated in the famous village of San Roman de Hornija and was 
founded in 2000 by winemaker Victoria Benavides. The winery is named after the former 
owner of the vineyard, Elias Mora. The philosophy of the winery revolves around combining 
a respect for tradition and modern technology. Victoria focuses exclusively on Tinta de 
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Toro the native clone of Tempranillo which has been grown locally, with no exposure to 
phylloxera, for over 2,000 years. 

Marques de Riscal is the realization of a dream by Don Camilo Hurtado de Amezaga, who 
was driven by the devastation of the Bordeaux vineyards by the louse phylloxera in the 
19th century. A great deal of energy and investment has been poured into this noble old 
bodega in recent years - the result being that the region’s oldest winery is also its most 
modern and innovative in approach! Riscal have been pioneers from the start in this great 
region - they were the first to introduce the Bordeaux style vinification system. They were 
one of the first wineries to plant Cabernet Sauvignon in Rioja, which has traditionally been 
the homeland of Tempranillo. So it’s quite fitting that Paul Pontallier of Chateau Margaux 
had been advising this iconic winery.

Head back home with some memories of a lifetime!

Restrictions: Palácio Belmonte Lisbon - Stay on a bed & breakfast basis, Expires 31 March 
2019. All reservations are on request and are subject to availability, blackout dates may 
apply.

Sofitel Lisbon Liberdade - Reservation subject to availability and expires May 31, 2019.

Yeatman - Subject to availability, black-out dates are between December 20, 2018 and 
January 4, 2018. Expires December 19, 2019

Fairmont Rey Juan Carlos I, Barcelona - Three night stay in a Fairmont Room includes 
Buffet Breakfast. Reservation subject to availability and expires May 30, 2019.

Futbol Club Barcelona - Subject to availability and expires May 12, 2019

Visits & tastings subject to availability, advanced notice required, expire on May 2019

Donated by Palácio Belmonte, Kobrand Corporation, Sofitel Lisbon Liberdade, 
Fairmont Rey Juan Carlos I, Barcelona, Grapes of Spain, The Country Vintner, Eric 
Platt, American Airlines, official airline of Heart’s Delight, Taylor Fladgate
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24 12 - bottles Château Margaux 1983 (in original wooden box)
estimated value: $5,400

“This has always been said to be the best wine of the 1983 vintage in Bordeaux because 
the appellation of Margaux performed slightly better in 1983 than in the legendary 1982 
vintage. It certainly is more structured that the 1982 Margaux. It is incredibly fresh and 
clean still. It’s full-bodied and tannic, structured and powerful yes shows such balance and 
length.” 98 points -James Suckling, The Wine Spectator

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 

25 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 will be tasted tomorrow 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 the tasting. The high bidder on this lot will be the lucky 
benefactor of some great surprises from the generous winemakers.

26 Stand Up for Your Heart!
Featured Speakers: Kelly & Mike DiMaggio

In order to continue supporting the initiatives, education, and research supported by the 
American Heart Association, we ask everyone to “Stand Up for Your Heart” at the close 
of our live auction to help us meet our goal of $100,000




