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Live Auction

 1 Imperial Château Beychevelle 2010
estimated value: $1,200
It is always wonderful when Philippe Blanc is able to join us and this year he brings with 
him a six liter from the 2010 vintage which is the equivalent to 8 regular bottles.  “Showing 
better from bottle than it did from barrel, where it was also impressive, but not quite 
at this level, the 2010 Beychevelle displays sweet black currant, black cherry, foresty 
notes, medium to full-bodied texture with impressive purity and moderately high tannins 
(although they’ve softened considerably during the wine’s upbringing in barrel). Layered 
and rich for a Beychevelle, this wine should easily withstand three decades of cellaring. 
I would give it another 3-4 years of bottle age, but this is a fabulous effort from the first 
chateau one sees upon entering the appellation of St.-Julien.” 94 points – Robert Parker

 2 Double Magnum Château Brane-Cantenac 2009
estimated value: $600
A warm welcome to Marie-Hélène Dussech, we are so glad she is with us as we have 
missed Brane-Cantenac’s participation in Heart’s Delight!  The 2009 received 95 points 
from Robert Parker, “A spectacular effort from this estate rivaling their 2005, but more 
flashy/flamboyant, this dark ruby/purple wine has a strikingly intense nose of licorice, 
flowers, plums and dark berries. Medium to full-bodied, very approachable and silky, this 
suave, very sexy wine can be drunk early on as well as aged for 20+ years.”

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 Double Magnum Château Malartic-Lagravière blanc 2013 
Double Magnum Château Malartic-Lagravière red 2009
estimated value: $600
While this is the 15th time that Château Malartic-Lagravière has participated in Heart’s 
Delight (which we love!) this is Séverine Bonnie’s first time! Welcome to Séverine - we have 
now had every family member join us!  She brings, “A fabulous white wine from Malartic’s 
17.5 acres of white grapes, this blend of 90% Sauvignon Blanc and 10% Semillon hit 13.5% 
natural alcohol. It offers plenty of fresh fig, honeysuckle and orange blossom notes in a 
dense, concentrated, rich style. The wine’s beautiful acidity and fragrance confirm that 
this was one of the finest white wines produced in Bordeaux in 2013. Drink it over the next 
10-15 years.”  92-94 points - Robert Parker

The ’09 Malartic-Lagravière received 94 points from the Wine Advocate, “Served blind 
at the Southwold 2009 tasting. The Malartic-Lagraviere ‘09 is evolving into one of the 
finest wines that the estate has ever produced. It has a more introverted bouquet with 
dark berry fruit, undergrowth and iodine. With rigorous swirling it still refuses to unfurl. 
The palate is medium-bodied with very fine tannins. It builds nicely towards a lovely black 
olive and spice tinged finish that exudes finesse. Superb.”

 4 Imperial Château Kirwan 1999
estimated value: $700
In honor of our 20th anniversary, Sophie Schÿler brings with her a 6 liter bottle 
from the 1999 vintage. It received 90 points from the Wine Spectator, “Wonderful 
aromas of cassis and berries, with hints of spices. Full-bodied , with fine tannins and 
a delicious fruity aftertaste. Harmonious wine. Kirwan makes serious wine now.” 
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 5 Imperial Château Guiraud 2015
estimated value: $800
Welcome back to Luc Planty – we are so proud that Château Guiraud has participated 
in all twenty years of Heart’s Delight. He brings with him a 6 liter which is the equivalent 
of 8 regular bottles.  According to Robert Parker’s Wine Advocate, “The 2015 Guiraud, 
tasted in two occasions, has a sumptuous bouquet with scents of wild honey, apricot and 
a faint smear of marmalade. The palate is fresh and tensile on the entry, brimming with 
energy with impressive energy towards the blood orange and quince-tinged finish. This is 
a stylish, suave Guiraud that should age beautifully in bottle. Barrel Sample: 94-96 Points

And 95 points from the Wine Spectator, “Intense, with candied lemon peel, glazed yellow 
apple and honey notes streaming through, picking up mirabelle plum and papaya accents 
through the finish, which is carried by a buried racy streak. This has a good bright feel 
overall. Best from 2020 through 2040.”

 6 Jeroboam Château d’Issan 1999 
Imperial Château Pédesclaux 1999
estimated value: $700
Welcome back to Emmanuel Cruse from Château d’Issan and Château Pedesclaux. Our 
friend Emmanuel Cruse, one of the original supporters of Heart’s Delight, is the owner of 
Château d’Issan and the managing director of Pedesclaux.

We are definitely delighted to have this Jeroboam (equal to 6 regular bottles) of 1999 
d’Issan in honor of the 20th anniversary of Heart’s Delight.  At 20 years old this wine is 
now really starting to shine.  Robert Parker describes the 1999 d’Issan: “This 1999 is a 
gorgeously elegant style of wine, with notes of violets, black currants, and sweet oak. This 
delicate yet authoritatively-flavored wine is, as I said last year, the quintessential example 
of the finesse and nuance expected of a classified-growth Margaux. It is pure, graceful, 
with delicacy rather than weight, and lovely balance.”

Château Pédesclaux is a classified growth in the heart of Pauillac – basically across the 
road from Mouton Rothschild and Pontet-Canet.  With new ownership in 2009 and 
with Emmanuel Cruse now as the managing director, Pédesclaux has undergone a real 
Renaissance.  We are excited to have this 6 liter Imperial (equal to 8 regular bottles) of the 
1999 Pédesclaux in honor of the 20th anniversary of Heart’s Delight.  Now at its peak, here 
is a fine Claret in a traditional style.
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 7 Double Magnum Château Léoville Poyferré 2005
estimated value: $700
Anne Cuvelier is back with us again this year which makes the 8th time for Léoville Poyferré! 
She brings with her a 2005 which received 95 points from Decanter, “A gorgeous wine; 
mouthwatering, clear black fruits but with feathery touches of dried sage and chargrilled 
oak. The embers are still burning and the whole thing is just gearing up to its drinking 
window. Still fairly closed, this is a long-ageing vintage that is just starting to soften at 13 
years old. I love how the tannins are so effortlessly soft and elongated, while still making 
their presence felt. It dances across the palate and, like the 2011 vintage, feels very much 
a reflection of its appellation. Drinking Window 2018 - 2040.”

 8 Double Magnum Château Giscours 2010 
Double Magnum Château du Tertre 2010
estimated value: $850
Welcome back to Alexander Van Beek who has been in charge of Château Giscours and 
Château du Tertre since 1998!

“Tasted at the Château Giscours vertical, the 2010 Château Giscours is a blend of 71% 
Cabernet Sauvignon and 29% Merlot picked between September 27 and October 14. I 
contrasted this directly against the superb 2009, but I still maintain that this has the upper 
hand, albeit in a different style. The aromatics are very focused with black fruit, violets, 
fig and mineral scents that are very well defined. But you need patience - this is not as 
immediate as the previous vintage. The palate delivers, delivers and delivers brilliant 
delineation and poise, more freshness than it knows what to do with, an intensity that is 
supremely well focused and length in the mouth. There is even a dab of mint chocolate 
making a surprise appearance on the aftertaste. This is a very impressive Giscours. 93 
points” – Wine Advocate

“Showing better from bottle than from barrel (which makes sense, given that I seemed 
to be in a minority when judging it from barrel), the 2010 du Tertre has a nice dark plum/
garnet color, a slightly more evolved style than most Margaux, hints of cedar, licorice, 
black olive and black currant fruit with some flowers and subtle smoky wood in the 
background. Medium to full-bodied, round, generous and ripe, the words “sexy” and 
“opulent” come to mind when smelling and tasting this beautiful Margaux. Drink it over 
the next 15 or more years.” 90 points – Robert Parker
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 9 Double Magnum Château Lascombes 2011
estimated value: $425
We are so glad that Karine Barbier is with us again this year! Robert Parker awarded the 
2001 Lascombes 93 points.  “A blend of 55% Merlot, 40% Cabernet Sauvignon and 5% 
Petit Verdot that tips the scales at 14% natural alcohol, the 2011 Lascombes is a knock-
out effort (Michel Rolland is the consultant). Medium to full-bodied and rich with supple 
tannins, this terrific example of Lascombes continues their qualitative revolution that 
began over 15 years ago. One of the stars of the vintage, this beauty can be consumed 
over the next 20-25 years.”

 10 Imperial Château Clerc Milon 2005
estimated value: $1,200
It is a pleasure to welcome back Jean-Emmanuel Danjoy for his fifth Heart’s Delight. He 
brings a 6 liter from the 2005 vintage (the equivalent of 8 bottles).  The Wine Advocate’s 
Neal Martin, writes, “I have noticed that both myself and Robert Parker have consistently 
given the 2005 Château Clerc-Milon a very respectable 93 points. At ten years of age (has 
time flow that quickly?), I find no reason to change my opinion of a truly great wine for the 
estate. The nose is straight-down-the-line classic Clerc-Milon with intense graphite and 
cigar box aromas infusing the black fruit that could only come from Pauillac. The palate 
is medium-bodied with powerful black and red fruit, hints of tobacco suffusing the multi-
layered black fruit that gently grip the mouth. It has opened slightly since I last tasted 
this wine, though I would still afford it another 3 to 4 years in bottle. This is a great Clerc-
Milon, probably the best ever made.”
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 11 Jeroboam Château Lynch-Bages 1999 
Jeroboam Château Ormes de Pez 2010
estimated value: $1,300
Welcome back to Kinou Cazes Hachemian – she brings with her a 6 liter Lynch-Bages to 
help us celebrate our 20th anniversary.  “A charming, lush, round, generous Lynch Bages, 
the 1999 offers plenty of sweet black currant fruit, damp earth, licorice, cedarwood and 
spicy herb-like characteristics. Medium-bodied, savory and broad in the mouth with no 
hard edges, this fully mature effort is a somewhat underrated vintage for this estate.” – 
Robert Parker

She also brings a 6 liter from Ormes de Pez which received 95 points from James Suckling, 
“Wonderful aromas of currants and blackberries with hints of spices. Full body, with 
fabulous tannins and a long and creamy texture to the finish. I love the depth of fruit to 
this. Best ever from here. Great value for the vintage.”
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 12 Double Magnum Château Pontet-Canet 2010
estimated value: $1,500
Not only are we thrilled that Alfred Tesseron is with us again to help us celebrate our 20th 
anniversary but he brings with him the 100-point 2010 Pontet-Canet! 

“An absolutely amazing wine, from grapes harvested between the end of September and 
October 17, this blend of 65% Cabernet Sauvignon, 30% Merlot and the rest Cabernet 
Franc and Petit Verdot has close to 15% natural alcohol. It comes from one of the few 
biodynamic vineyards in Bordeaux, but you are likely to see many more, given the success 
that Tesseron seems to be having at all levels, both in his vineyards and in his fermentation/
winemaking. An astounding, compelling wine with the classic Pauillac nose more often 
associated with its cross-street neighbor, Mouton-Rothschild, creme de cassis, there are 
also some violets and other assorted floral notes. The wine has off-the-charts massiveness 
and intensity but never comes across as heavy, overbearing or astringent. The freshness, 
laser-like precision, and full-bodied, massive richness and extract are simply remarkable 
to behold and experience. It is very easy, to become jaded tasting such great wines 
from a great vintage, but it is really a privilege to taste something as amazing as this. 
Unfortunately, it needs a good decade of cellaring, and that’s assuming it doesn’t close 
down over the next few years. This is a 50- to 75-year wine from one of the half-dozen or 
so most compulsive and obsessive proprietors in all of Bordeaux. Is there anything that 
proprietor Alfred Tesseron is not doing right? Talk about an estate that is on top of its 
game! Pontet-Canet’s 2010 is a more structured, tannic and restrained version of their 
most recent perfect wine, the 2009. Kudos to Pontet-Canet!” 100 points – Robert Parker
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 13 Double Magnum Château Angélus 2015 
Double Magnum Château Angélus 2012
estimated value: $4,000
We are so glad to welcome Stéphanie de Boüard-Rivoal, Château Angélus’ Executive 
Managing Director for her first Heart’s Delight and she brings with her two lovely double 
magnums!

The 2015 Angélus received 97 points from the Wine Advocate. “The 2015 Angelus is a 
blend of 62% Merlot and 38% Cabernet Franc, picked from 22 September finishing on 14 
October. “We found a nice homogeneity with the Merlot lots,” I was told when I visited. 
“The old Cabernet Franc was very nice, but the younger vines were blended into the 
second label. This year, it is especially the Merlot that lends a lot of harmony to the wine. 
This year, the Merlot have some of the qualities of the Cabernet Franc, the precision and 
freshness. They give the generosity and sweetness.” The wine was aged in 100% new oak 
at 11 degrees Celsius so they could add less sulfur to keep the freshness of the aromas 
and maintain the elegance of the wine. It offers a complex array of aromas such as black 
cherry, camphor, oyster shells and Japanese nori, beautifully defined and very focused. 
The palate is medium-bodied but powerful with layer of svelte tannins and a keen thread 
of acidity; layers of black fruit laced with spices, baking powder, mint and white pepper. It 
feels long in the mouth, insistently clinging for a minute after the wine has departed. Oh 
là là. This is a sexy, but compelling Angelus, fit for “007” and wine-lovers everywhere.” 

“The 2012 Angélus (55% Merlot, 45% Cabernet Franc) is inky bluish purple in color 
and exhibits blueberry and blackberry fruit intermixed with some licorice, charcoal and 
graphite. It is full-bodied, ripe, and a great, great success for this estate. The tannins are 
silky and soft, and the wine can be drunk now or over the next 15 or more years. Very 
tiny yields of 34 hectoliters per hectare rendered a wine with 14.5% alcohol.” 95 points – 
Robert Parker
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 14 Paris and Bordeaux Trip of a Lifetime! 
estimated value: $10,000 
American Airlines - Two Business Class Tickets 
Le Bristol Paris - Two Night Stay 
Château Angélus - One Night at La Maison de la Cadène  
Château Angélus - Dinner at Michelin-starred Logis de la Cadène for Two 
Château du Tertre - Lunch for Four and Visit 
Château Giscours - Visit for Four 
Château Lascombes - Dinner and Overnight at the Château for Two with a Private 
Tour and Tasting 
Château Beychevelle - One Night Stay and Winemaker Dinner, Tour and Tasting 
for Four 
Château Léoville Poyferré - Éclairée Tasting and Tour 
Château Clerc Milon - Private Visit & Dinner for Six  
Château Pontet Canet - Visit and Dinner for Two 
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.

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.

Your adventure begins in Saint-Emilion with the lovely 17th century house, La Maison de 
la Cadène has all of the charm of a family home. You will enjoy an overnight stay in Saint-
Emilion’s Medieval Old Town. You are in for a treat with a meal at their Michelin-starred 
restaurant, Logis de la Cadène.  Founded in 1848, Logis de la Cadène is one of the 
oldest restaurants in Saint-Emilion and over time has become a true institution revered by 
passing visitors as well as regular locals. Logis de la Cadène is located on a small square 
in the very centre of the medieval town. With its steep cobbled street, its old golden 
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stone facade and its wisteria arbour, this is a lovely, quiet haven ideal for enjoyment.  This 
family-run restaurant has played such an intimate part in the history of Saint-Emilion. It 
was always a favorite of the Boüard de Laforest family living in nearby Château Angélus 
since 1782, and they ended up acquiring it in summer 2013. The talent and work of Chef 
Alexandre Baumard were rewarded in February 2017 with a Michelin star.

Off to Margaux for a visit at Château Giscours. Alexander van Beek arrived at Giscours in 
1995 as a young man, just a few years out of college, he was only 24 years old at the time. 
He started out at the estate with plans to spend 2 weeks during the harvest and he was 
later promoted to managing director.  More than making wine takes place at the Left Bank 
estate of Château Giscours. The Bordeaux Giscours Cricket Club in the Aquitaine Division 
of the French National League uses the fields at Giscours as their home base.

Alexander Van Beek also manages Château du Tertre, a thousand-year-old estate whose 
vineyard, stretching over 52 hectares, remains unchanged since 1855. During the 19th 
century, the Château de Tertre wines rose to worldwide fame, especially thanks to the 1855 
classification which established the Château as a Margaux Grand Cru Classe. 1n 1997, a 
Dutch businessman, Eric Albada Jelgersma bought the estate and invested in the large-
scale overall restructuring, thus returning its former noble personality to the Château du 
Tertre.  You will enjoy a wonderful lunch for four surrounded by the tremendous beauty 
the Château has to offer. 

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.

Enter the refined elegant world of the little “Versailles of the Médoc” embodying French 
hospitality and the French “Art of Living”. It is impossible to imagine a more perfect 
representation of a French château than Beychevelle. During your visit, enjoy a trip back 
in time through the château’s three centuries of history, and a guided tour of the new 
winery whose design in homage to the Duke of Epernon, was inspired by the world of 
sailing boats.  Followed by a tour and private wine tasting; enjoy a gourmet dinner for four 
paired with fine wines served in a setting that embodies the art of French hospitality and 
refinement.  And then an overnight in the beautiful château, La Table de Beychevelle was 
completely redecorated and modernized by interior designer Jacqueline Nau-Royer, who 
has successfully preserved its 300 year-old character and made it more like a family house 
than a hotel or guest house.

The luxury of wine and chocolate offers a striking cascade of flavors at Château Léoville 
Poyferré. After a presentation of the vineyard and tour, enjoy three contrasting vintages 
revealing the harmony and elegance of our wines. This selection, complemented by 
delectable grand cru chocolates from Hasnaâ, is sure to delight your palate with a heady 
whirl of delicious aromas and extraordinary flavors.



127

Since 1970, Baron Philippe de Rothschild S.A. has owned Château Clerc Milon and in 
2007 renovated the Left Bank estate constructing a new winemaking facility all based on a 
green philosophy. You will get to visit the facility and enjoy a private dinner at Clerc Milon.

After a brief introduction to the history of Château Pontet-Canet in front of its 18th century 
facade, you are invited to cruise through the stunning vineyards on a golf buggy where 
you will be given a unique insight into the skills involved in the production of its wine. You 
then enter the 19th century vat room with its metallic structure architecturally inspired by 
the Eiffel era. This is then followed by a visit to its brand new triconic vat room, the first of 
its kind in the Médoc. After viewing the underground cellar, you will finish with a taste of 
one of magnificent Grand Cru vintages.  The beautiful Chateau which makes superb bio-
dynamic wines has gone through a wonderful transformation since 1994, the year Alfred 
Tesseron took over the chateau.  We spoke with Mr Tesseron and he mentioned that 
amongst many of the secrets of this beautiful wine is the care given to grape selection 
and the idea of going back to organic principles. From manual grape selection, the lack 
of computers in making harvesting and fermentation decisions to individuals working in 
the cellars daily, heart and mind invested– winemaking at Pontet-Canet is an art. In the 
vineyards you are always bound to see the horses working the soil.  Your perfect visit at 
Pontet-Canet will be made extra special by an invitation to dinner for two. 

What a wonderful trip to visit Bordeaux and once-in-a-lifetime opportunity to see where 
your favorite wine is made!

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 
March 2020. Extensions will not be permitted.

Le Bristol Hotel: Expires March 31, 2020. Not valid May 26 - June 30; July 1 - 31; September 
1-30; October 1-31; December 24, 25, 30 & 31, 2019; January 1, 2, 16-26; February 25-March 
6, 2020. Mutually agreeable date and advance notice required.

Château Visits - Mutually agreeable dates. Three months’ notice required

Donated by American Airlines, Official Airlines of Heart’s Delight, Le Bristol Paris, 
Logis de la Cadène, Château du Tertre, Château Giscours, Château Lascombes, 
Château Beychevelle, Château Léoville Poyferré, Château Clerc Milon, and Château 
Pontet-Canet
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 15 1 - Double Magnum Château Latour 2006
estimated value: $3,000
Our friends at Château Latour were not able to join us in Washington this year but have 
sent along this lovely three liter from the 06 vintage which received 95 points from the Wine 
Advocate, “The 2006 Latour is composed of 91.5% Cabernet Sauvignon, 7.5% Merlot, 
0.5% Cabernet Franc and 0.5% Petit Verdot. Deep garnet-purple colored, it charges out 
of the gate with impressively energetic crème de cassis, cured meats, wood smoke and 
black forest cake notions plus hints of licorice, sandalwood and iron ore, not to mention 
a fragrant waft of dried roses that emerges with coaxing. Medium to full-bodied, suitably 
rich, expressive and accented by sparks of exotic spices, it has a frame of now velvety 
tannins contributing just a bit of chew 

Donated by Château Latour

 16 Seat at a Once-In-A-Lifetime Bordeaux Dinner Featuring First 
Growths from the Famed 1982 Vintage
estimated value: $1,500
Join a group of Heart’s Delight supporters at an extraordinary dinner at Mirabelle in 
Washington, DC, and drink five First Growth Bordeaux from the 1982 vintage: Latour, 
Mouton Rothschild, Lafite Rothschild, Margaux, Haut Brion.
This convivial group will also be bringing 1982 Cheval Blanc, Pichon Lalande and others 
because they always bring too much to drink!  Mirabelle Chef Keith Bombaugh and 
General Manager Jenn Knowles will serve a special, multi-course meal paired with the 
wine.  Begin with great champagne, and another surprise or two along the way!  Don’t 
miss your chance to drink some of Bordeaux’s finest wines along with great food and 
company.
Restrictions: Dinner to be held be on a mutually agreeable Friday or Saturday night.  
Price includes dinner and wine
Donated by Conrad Kenley, Joel Kleinman, Wais Jalali, Arthur Kuo, and Adam 
Feinberg
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 17 Eight Bottle Suite of Bill Harlan’s Wine from 2014 PLUS Joel’s 
spot on the Harlan mailing list
estimated value: $5,500
1 - bottle Harlan Estate 2014 
1 - bottle Harlan The Maiden 2014 
1 - bottle Bond Estates Melbury 2014 
1 - bottle Bond Estates Vecina 2014 
1 - bottle Bond Estates St. Eden 2014 
1 - bottle Bond Estates Pluribus 2014 
1 - bottle Bond Estates Matriarch 2014 
1 - bottle Bond Estates Quella 2014
Thank you to a generous collector who puts together this wonderful lot each year 
from his allotment of Bill Harlan’s legendary wines and this year as a special treat this 
collector is donating his place on the Harlan mailing list.

For over two decades, Harlan Estate has been committed to creating a California “first 
growth” wine estate. Founded in 1984, Harlan Estate is set in the western hills of Oakville, 
rising above the fabled Napa Valley benchlands.

The 2014’s are an amazing vintage for the Harlan which received 98 points from the Wine 
Advocate and 95 points for the Maiden. 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

 18 1 - Imperial Château Coutet 2009
estimated value: $750 

The Baly family has been a longtime supporter of Heart’s Delight and while they weren’t 
able to join us this year, they did send along this lovely 6 liter Imperial from 2009 vintage. 
This is the equivalent to 8 regular bottles and perfect for any celebration!  James Suckling 
awarded the 2009 96 points, “A triumph for the vintage with spices, dried mushroom, 
dried pineapple, peaches, and honey. Full and sweet with bright acidity and a long, 
intense finish. Powerful wine. This could be the best Coutet ever.”

Donated by Château Coutet 
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 19 1 - Jeroboam Château Haut-Bailly 1999 
estimated value: $1,000
We have also enjoyed the participation from many of the folks from Château Haut-Bailly 
over the years and while they were not able to join us, they wanted to help us celebrate 
our 20th anniversary by donating a 5 liter bottle from 1999!  “The Haut-Bailly has a very 
ripe, generous nose with rounded raspberry, wild strawberry, a hint of acacia and white 
flowers. Great lift and expression. With aeration it develops a lovely candied quality that 
is irresistible. The palate is medium-bodied, supple with rounded, fleshy tannins, layers 
of ripe red-berried fruit with excellent acidity and definition. Satiates the palate, superb 
length. A top quality Haut-Bailly in a difficult vintage. Excellent.” – 91 points Robert 
Parker’s Wine Advocate

Donated by Château Haut-Bailly

 20 12 - bottles Château Léoville Las Cases 1982  
(in original wooden box)
estimated value: $6,000
100 points from Robert Parker! “The 1982 Leoville-Las Cases remains one of the awesome 
examples of this great vintage. Jammy aromas of cassis intertwined with scents of vanilla, 
lead pencil, cedar, melted caramel, and toast are followed by a massively-endowed, 
full-bodied wine that will benefit from another 7-10 years of cellaring. This hugely 
impressive, low acid Las Cases is crammed with ripe fruit. It is the most hedonistic and 
concentrated Leoville-Las Cases I have ever tasted, just eclipsing the other-worldly 1986. 
It is approachable now, but my instincts suggest more patience. Drink it between 2000-
2030 . It is a monumental wine! Tasted 23 times since bottling with consistent notes.”

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

Donated by Friends of Heart’s Delight
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 21 Spain & Portugal Trip – Incredible Food, Wine & Culture!
estimated value: $10,000
American Airlines - Two Business Class Tickets 
Palacio Belmonte Lisbon - Three Night Stay  
Sofitel Lisbon Liberdade - Two Night Stay 
Casa Santos Lima – VIP Visit 
Fairmont Rey Juan Carlos I - Two Night Stay in Barcelona 
Futbol Club Barcelona - Two Tickets at Camp Nou Stadium 
Raventos i Blanc - Guest House, Tour & Meal  
Freixenet – Tour, Tasting and Lunch  
U mes u fan tres (1+1=3) – Tour and Tasting for Two 
Casteller Cava – Tour and Tasting 
Total Wine Rioja Wine Experience – Three Night Stay at Eguren Ugarte winery for 
Two Couples 
Total Wine & More - Winery Visits 
Bodegas Arrocal - Tour and Tasting for Two 
Bodegas Elias Mora – Tour and Tasting for Two 
Bodegas Maurodos – 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.

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 
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tragedy of the European colonial experience and this one is right in the heart of town to 
boot.

Fifteen minutes out of the city you will be welcomed at Casa Santos Lima for a VIP visit 
and buggy tour. Casa Santos Lima was created to ensure the continuous development of 
Santos Lima’s wine producing activity created several generations ago. This activity was 
first started by Joaquim Santos Lima, who, by the turn of 19th century, was already a great 
producer and exporter of Portuguese wines. His granddaughter and great grandson 
relaunched Casa Santos Lima in 1990, replanting most of the vines, improving agricultural 
techniques and modernizing all its productive structure.

After landing in Barcelona, you will head to the Fairmont Rey Juan Carlos I for a luxurious 
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 two 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!

Sant Sadurní d’Anoia (or Cavalandia, as it has been called) is a beautiful little town less 
than an hour by train from Barcelona. It’s full of wineries where they produce cava, the 
delicious Spanish sparkling wine made using the champagne method.  You will get to visit 
the cellars of Freixenet and discover the art of cava production, our traditional cuisine 
and the Mediterranean culture.  An exciting guided tour where you will discover the cava 
production process, from the oldest part of the cellars to the newest, where tradition and 
cutting-edge technology live side by side. This includes a train ride and a tasting of the 
cavas plus lunch.

Raventós i Blanc is the story of a family inextricably linked to their land, a winemaking 
tradition going back over 500 years, proven by ancient documents still held at the estate. 
The Raventós i Blanc estate, which has belonged to the Raventós family since 1497, covers 
300 acres of vineyards, woodlands and a lake in Sant Sadurní d’Anoia.  In November 2012, 
the family decided to leave the DO Cava and create their own more strictly defined and 
geographically specific appellation: Conca del Riu Anoia. It was born to create wines 
coming from a single estate, a specific climate, native grape varieties and a rigorous, well-
defined and respectful form of viticulture. You will be their guest for an overnight stay as 
well as a meal, tour and tasting.
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U mes u fan tres (1+1=3) started its business activity in Masía Navinès, located in Guardiola 
de Font Rubí, in the year 2000.  They are one of the few wine growing estates in Penedes 
that bottles its Cava production exclusively from estate grown grapes.

Casteller is made by the largest vineyard owner in the Penedés region, which only 
makes wine with the best 40% of its grapes. The rest is sold in bulk to other neighboring 
producers. Casteller can use its own high-quality estate fruit in Penedés to make the best 
value wines without buying grapes from other growers. The bright, clean, citrus character 
of Casteller is superb and a delight. A textbook Cava, Casteller is as indigenous as it gets. 
Casteller Cava is a sparkling wine made in the same way as Champagne, with a second 
fermentation in the bottle. If you like bright, zesty citrus flavors and the fine bubbles of 
Champagne, try Casteller Cava. Fermented in the bottle and aged for 12 months on the 
lees before release, this wine consistently delivers premium flavors for the price of a non-
premium wine. Casteller literally translates as “tower” in Spanish. The name is a reference 
to a local Catalonian summer game where different clans compete to create the tallest 
human tower.

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.

Two couples traveling together will enjoy a three night/four day stay at the renowned Rioja 
estate, Eguren Ugarte winery. This is the opportunity of a lifetime to visit this 140-year-old 
landmark family-owned winery in one of the longest-standing vineyards in all of Europe.  
Eguren Ugarte Winery in Laguardia has been home to six generations of wine growers 
since 1870. In the foothills of the Sierra Cantabria and surrounded by 130 hectares of 
vines this winery’s philosophy has been to look after visitors as has been the tradition of 
the Rioja Alavesa farmers for centuries. During your stay, you will receive VIP Treatment, 
including one-of-a-kind vineyard and winery tours, wine tasting upon arrival, as well as 
breakfast. Total Wine & More will also arrange for other VIP wine tastings during your stay 
as you travel through the different wine regions in Spain. 

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 
Toro the native clone of Tempranillo which has been grown locally, with no exposure to 
phylloxera, for over 2,000 years.
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Head back home with some memories of a lifetime!

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 
March 2020. Extensions will not be permitted

Palacio Belmonte Lisbon: Blackout dates may apply. Subject to availability. Valid until 
March 31, 2020. 
Sofitel Lisbon Liberdade: Blackout dates may apply. Subject to availability. Valid until 
March 31, 2020. 
Casa Santos Lima: Reservation required three (3) weeks in advance. Bidder is 
responsible for transportation, taxes and gratuities. Valid until March 31, 2020.   
Fairmont Rey Juan Carlos I: Subject to availability. Mutually agreeable date. Reservation 
required prior to travel. Valid until March 31, 2020.  
Futbol Club Barcelona: Subject to availability. Minimum three (3) months in advance of 
desired date of visit. Valid until March 2020.  
Raventos i Blanc: Subject to availability. Mutually agreeable date. Minimum three (3) 
months in advance of desired date. Valid until March 2020.   
Freixenet: Mutually agreeable date. Three (3) months advance notice required. Valid 
until March 2020.  
U mes u fan tres (1+1=3): Mutually agreeable date. Valid until March 2020.  
Casteller Cava: Mutually agreeable date. Valid until March 2020. 
Total Wine Rioja Wine Experience: Airfare and transportation not included. Lodging is 
available Monday-Friday, September through June (excluding the Christmas/NY and 
Easter holidays). 
Bodegas Visits: Minimum two (2) weeks’ notice prior to your travel date. Valid until 
March 2020. 

Donated by American Airlines, Official Airline of Heart’s Delight, Total Wine & More, 
Palacio Belmonte Lisbon, Sofitel Lisbon Liberdade, Casa Santos Lima, Futbol Club 
Barcelona, Raventos i Blanc, Casteller Cava, Freixenet, MacArthur Beverages, and 
Grapes of Spain
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 22 1999 Vintage Burgundy Lot  
estimated value: $2,500
1 - bottle Domaine Marquis d’Angerville Clos des Ducs 1999  
1 - bottle Domaine Bachelet Gevrey Chambertin Les Corbeaux Vielles Vignes 1er 
Cru 1999 
1 - bottle Drouhin Chambolle Musigny Premier Cru 1999  
1 - bottle Domaine Rion Vosne Romanee Les Beau Monts 1er Cru 1999  
1 - bottle Faiveley Gevrey Chambertin Cazetiers 1er Cru 1999   
1 - bottle Domaine Ponsot Clos de la Roche Grand Cru ‘Cuvee Vieilles Vignes’ 
1999  
1 - bottle Louis Jadot Corton-Pougets Domaine des Héritiers Louis Jadot 1999 
1 - bottle Jerome Castagnier Clos de la Roche Grand Cru 1999 
1 - bottle Faiveley Chambolle-Musigny Premier Cru La Combe d’Orveau 1999 
1 - bottle Faiveley Chambertin Clos de Beze Grand Cru 1999 
1 - bottle Domaine Amiot-Servelle Les Amoureuses Chambolle-Musigny Premier 
Cru 1999 
1 - bottle Domaine Robert Groffier Chambolle-Musigny Premier Cru Les Hauts-
Doix 1999
Our friends wanted to help us celebrate our 20th anniversary and donated some lovely 
Burgundies from the ‘99 vintage.

1999 is a great vintage for Burgundy for both red and white wines. It is also a very consistent 
vintage that quality is guaranteed from the lowest Bourgogne appellation to the highest 
Grand Cru wines across different villages. Spring and early summer were warm but slightly 
wet leading to some problems of mildew. Late June to early August was cool and dry. 
Starting mid-August, weather turned to be splendidly dry and warm. Grapes were able to 
ripen fully with very good concentration and acidity.  They are rich and full supported by 
ample acidity which made them very balanced wines. The reds have fine and ripe tannins 
that allow them to benefit from long ageing. 

Donated by Joel Kleinman, Maureen Nelson, Conrad Kenley, Amy Ray, Roger 
Schagrin, Keith Levenberg, MacArthur Beverages, and Charles & Sharon Bates
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 23 Beautiful Burgundy Wine Country
estimated value: $12,500
American Airlines - Two Business Class Tickets 
Wine Ambassadeur - Full-day Personal Tour of Burgundy for 2 People 
Domaine Fourrier - Tasting with Jean-Marie Fourrier & accompany the group to 
lunch afterwards 
Domaine Bernard Moreau - Tasting with Alex Moreau & accompany the group to 
lunch afterwards 
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 
Remoissenet Père et Fils - Visit and Tasting 
Hostellerie Le Cèdre - One Night Stay 
Maison Joseph Drouhin - Private Tour and Tasting in Historic Cellars 
Domaine Faiveley in Nuit St. George - Visit and Tasting
Domaine Matrot in Meureault and lunch at their restaurant, Le Chevreuil  
with the owners  
Domaine Gouges in Nuits St Georges - Visit and overnight in Beaune
 
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.

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

Discover Burgundy with a localized American guide via a full-day wine tour in the 
vineyards of Burgundy by Wine Ambassadeur! From Paris, you’re just a 1.5 hour bullet 
train ride away from Burgundy. Wine Ambassadeur will meet you at the station to host 
you on a day-long private excursion into the vineyards complete with tasting some of the 
most prestigious wines in the world.  You will have two personalized tastings and visits 
at wine estates from esteemed appelations and explore picturesque villages along the 
Grand Cru wine road.  Your guide, Stevie Bobes was born and raised in the U.S., and 
has called France home for the last two decades. He enthusiastically shares his love and 
appreciation of the culture, gastronomy, and local wines.  

Our committee has been obsessing over Domaine Fourrier this year – there is a lot in 
tomorrow’s auction dedicated to their wine.  But this is your chance to meet the man 
himself, Jean-Marie Fourrier.  He will host you for a tasting and join you for lunch after 
your tasting.  Since taking over Domaine Fourrier from his father in 1994, Jean-Marie has
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turned it into one of Burgundy’s most sought-after labels, to the point where most US 
restaurants and retailers receive allocations in eyedropper quantities. Instead of sorting 
his grapes on the winery table, Jean-Marie prefers to do this while they are still on the 
vine. He believes that once the grapes have been de-stemmed, the opportunity for 
oxidation is too high to risk table sorting.  These are Burgundies that meld concentration 
and finesse—lushness and lift—in a way that is downright magical.  Today’s Gevrey-
Chambertin “Vieille Vigne” from Fourrier is polished and deeply profound Pinot Noir of 
the sort that turns people into Burgundy fanatics.

It’s impossible to discuss Chassagne-Montrachet without mentioning the name Bernard 
Moreau. Year to year, this celebrated producer vinifies and bottles some of the purest, 
most thought-provoking wines of the appellation. Employing a style of wine making that 
might best be described as hands-off, Bernard produces Pinot Noirs and Chardonnays 
that are sensual, opulent and utterly delicious.  The winery’s roots go back to 1809 when 
Auguste Moreau built a cellar across from the Champs Gain vineyard and farmed his few 
hectares of Chardonnay and Pinot along the golden slope. At age 14, Bernard Moreau 
took over the vineyards and cellar in the early 1960’s. In 1977 the reputation of this great 
estate was fully established under the leadership of Bernard and Françoise Moreau and 
the winery was named Domaine Bernard Moreau. Their sons Alex and Benoît joined the 
Domaine and have loosely split the responsibilities of the operation with Benoit more 
focused on the vineyards and Alex more focused on the cellar. Their first vintage was 
1995 and they took over control of the vineyards and winemaking in 1999.  Alex Moreau 
will welcome you for a wonderful visit and will accompany you for a lunch after your visit.  
Alex is crafting fantastic white Burgundy these days and has our committee proselytizing 
the greatness of the Domaine.

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 
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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 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.

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.

Our friends at Domaine Drouhin Oregon, kindly welcome you for a tour and visit of the 
caves at Maison Joseph Drouhin.  Joseph Drouhin was a daring and enterprising young 
man who came from the Chablis region.  In 1880 he settled in Beaune and founded 
his own wine company.  His son Maurice began to establish a vineyard domaine for the 
House, purchasing land in some outstanding appellations such as Clos des Mouches and 
Clos de Vougeot.  Philippe, Véronique, Laurent and Frédéric are in charge now and invite 
you to visit the historical cellars and taste their emblematic wines; Beaune 1er cru ‘Clos 
des Mouches’, Chassagne-Montrachet 1er cru ‘Morgeot’ Marquis de Laguiche.....etc!  

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.

Our good friend Danny Haas and his company, Vineyard Brands have arranged for you 
to visit Domaine Matrot in Meursault, which has been a family estate for six generations 
in the heart of the Côte de Beaune and famous for its great white wines and its subtle, 
tender and elegant reds.  You and a guest will join the owners of Matrot for lunch at 
their restaurant Le Chevreuil which serves market cuisine as well as traditional Burgundy 
dishes. We understand that Mother Daugier’s hot terrine has been a speciality since 1872. 
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After lunch Danny will arrange for an appointment at Domaine Henri Gouges in Nuits 
St Georges. Domaine Henri Gouges is, in many minds, the top grower of Nuits Saint-
Georges. The Gouges family has been vineyard proprietors in Nuits for generations and 
proprietors of the current domaine since 1919. Today, Henri Gouges’ two grandsons, 
Christian and Pierre, carry on the traditions of the family, which has been estate-bottling 
for fifty years.  Vineyard Brands will also treat you to a night in Beane so you can rest up 
for another exciting day. 

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 
March 2020. Extensions will not be permitted

Wine Ambassadeur: Full-day transportation from either Dijon or Beaune Valid through 
June 2020 for 2 people. Tour date subject to availability, Monday – Friday. Lunch and 
drinks with lunch is an additional charge.   
Domaine Fourrier: Mutually agreeable date. Valid until March 31, 2020.  
Domaine Bernard Moreau: Mutually agreeable date. Valid until March 31, 2020.  
Maison Alex Gambal: Subject to availability. At least three (3) months in advance of the 
desired dates of visit. Expires March 2020 
Domaine Dublère: Subject to availability, not valid on weekends. Expires March 2020 
Winery Visits: Subject to availability. Expires March 2020 
Hostellerie Le Cèdre: Subject to availability. Expires March 2020 
Maison Joseph Drouhin: Subject to availability. Reservation required for Monday to 
Saturday at 10 am, 2 pm or 4 pm. Valid until March 31, 2020. 

Donated by: American Airlines, the official airline of Heart’s Delight, Wine 
Ambassadeur, Domaine Fourrier, Domaine Bernard Moreau, Maison Alex Gambal, 
Domaine Dublère, Remoissenet Père et Fils, Maison Joseph Drouhin, Domaine 
Faiveley, MacArthur Beverages, Domaine Matrot, Vineyard Brands, Domaine Gouges
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 24 Dinner for Six with John Terlato and Drink His Wine in Lake 
Bluff, Illinois  
estimated value: $10,000
Join your host, Vintner John Terlato for a dinner hosted at Tangley Oaks, the Terlato Wine 
Group’s corporate headquarters in Lake Bluff Illinois. 

The Terlato family owns vineyards and wineries in Northern and Southern California 
including Rutherford Hill Winery, Chimney Rock Winery, Episode, Terlato Vineyards and 
Sanford Winery. In addition, they own vineyards in Washington State, France, Australia 
and Italy. 

John is also passionate about Burgundy and has befriended many interesting and 
renowned Burgundian families. As a result, Terlato has become a leading importer of 
Burgundies in the US bringing in wines from domaines such as Georges Roumier, 
Ramonet, Château de La Tour, Niellon, Pierre Labet, Groffier, Damoy, Castagnier, Chateau 
de Meursault and Château de Marsannay, among other family-owned wineries. 

This package includes dinner for up to 8 people. All wines will be provided from John 
Terlato’s private cellar.

Restrictions: Excludes travel to the Chicago area and accommodations. Must be on a 
mutually agreed date. Expires March 2020.

Donated by John Terlato
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 25 Magnum Harlan Estate 1999 + VIP Tour & Tasting for up to 
Eight Guests    
estimated value: $5,000
To help celebrate our 20th anniversary, Harlan Estate donated a magnum from the 
1999 vintage which received 96 points from the Wine Enthusiast, “An exceptional wine. 
Fragrant, with plenty of plum, black cherry, cedar and spice aromas. On the palate, it’s 
silky smooth, elegant and fresh, yet packed with complex layers of blackberry, cassis, 
chocolate, coffee, anise, sage, thyme and cherry flavors. Marked by an exquisite textural 
elegance and harmonious balance, it displays a fine blend of firm, supple tannins and 
appropriate acidty that support great length on the finish.”

In addition, you and seven of your besties will get to visit Harlan Estates which most are 
not able to do! This Decanter description helps paint the picture, “The views from Harlan 
Estate’s winery – steep terraced vines with layers of fog below and Mount St. Helena 
in the distance – always remind me how wild some parts of the Napa Valley still are.  
Harlan’s vaulting ambition has never changed: to create a Californian first growth that 
would command the same prestige and permanence as Bordeaux’s Mouton-Rothschild.  
Of the so-called ‘cult’ wineries that burst on the scene in the 1990s, Harlan is the one I find 
most fascinating. It’s a true estate, where every detail, from vineyards to label to winery 
design, reflects the aesthetics of a relentless drive for quality.  Where the estate excels is 
in its meticulous attention to the tiniest details, whether in the vineyard, the cellar, design 
or marketing. This is helped by the fact that the key team – chief winemaker Bob Levy 
and estate manager and president Don Weaver – have been working together for years.

The wines are bold, sumptuous and rich, yet polished and balanced, despite their alcohol. 
The many older vintages I’ve sampled have aged impressively.  Over the years, they’ve 
attained global success. Demand outstrips supply even with a $600 pre-release bottle 
price. Robert Parker has awarded 100 points to five of the 21 released vintages, which 
hasn’t hurt. The wines are auction staples, and the estate’s annual 2,000 cases are sold in 
45 international markets.”

Donated by Harlan Estate
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 26 Heart’s Delight Bordeaux Collection  
estimated value: $2,000 
This is your chance to get your hands on 24 bottles from the 2016 vintage and select 
earlier vintages that will be tasted during tomorrow’s tasting.  The 2016 is being hailed 
as a great vintage and a very modern Bordeaux vintage where the fruit dominates the 
tannins and acidity.

2016 was exceedingly wet the first half of the year and bone dry for much of the second 
half. Combine the two and the resulting wines are balanced, full and dense, with ripe 
tannins and generous fruit. The secret ingredient in the success of these wines is their 
crisp acidity, and that balance is what makes a great Bordeaux vintage.

 27 Stand Up for Your Heart: A Teachable Moment with Lee Stroy 

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!”

A call to action for everyone, A Teachable Moment is a feature-length documentary 
dedicated to describing the science behind the disease, offering lifestyle choices to lower 
risk and empowering viewers with the knowledge that strokes are preventable, treatable 
and beatable.

We will show a quick clip from “A Teachable Moment” and hear from Lee Stroy, one of 
the survivors from the film.

Every 40 seconds a stroke radically changes a person’s life. These attacks happen to 
anyone of any age at any time. Once considered an “over 65” disease, stroke attacks the 
lives of adults as young as 30 at staggering rates. Some recover, many don’t. This film is 
the story of four survivors searching for their new normal.

 


