2011 Central Coast Wine Classic 
Rare & Fine Wine & Lifestyle Auction
“The Rejuvenation of Avila Beach”
Avila Beach has recently experienced a stunning challenge, one that was human-made, as the downtown area and the beach were contaminated with oil products that had leaked off and on for 100 years from the pipes that connected the Tank Farm adjacent to and above the town to the oil transfer pier. The discovery of the contamination took place in 1989, when the Community Services District attempted to issue permits to upgrade some of the buildings on Front Street. That discomfiting revelation was followed by 10 years of intense negotiations with Unocal, owner and operator of the Tank Farm, and the company ultimately agreed to mitigate the contamination by thoroughly removing it and replacing the contaminated soil and sand with clean material.
In the process, the downtown area was brought to the ground, virtually all of the buildings demolished, and that destruction ripped apart the collective psyche of the community. Avila has now been virtually rebuilt, and Unocal’s clean-up and its construction of the promenade area have exceeded the expectations of all who knew that it was a necessity and psychologically needed the result to be special, not just adequate. Avila is different for certain, but it is still very, very special, and has now become even more of a destination than in the past when it was also sought by travelers from throughout California. Now the visitors are world-wide.
So we gratefully celebrate what has now been resurrected from brutally challenging conditions to once again express the wondrous energy of a very special and very unique environment, for thousands of years the seat of the Northern Chumash Native American Culture on the Central Coast.
As earlier indicated, the Central Coast Wine Classic’s mission is to fund grants to sustain San Luis Obispo and Santa Barbara county non-profits whose missions are in the healing, studio and performing arts. This year, among the beneficiaries that the Wine Classic Board of Directors has chosen to fund grants is the Northern Chumash Cultural Preservation Kinship in San Luis Obispo. Members of this new 501(c)3 non-profit organization will be present during the Friday evening VIP Dinner Concert and the Rare & Fine Wine & Lifestyle Auction.
As previously indicated, the following worthy beneficiaries will receive grants from the Central Coast Wine Classic Board of Directors. Grants are bestowed in October of this year. The funds are dependent on the success of the Auction, so please keep these nurturing organizations in mind as you enthusiastically bid on our eclectic array of Auction Lots, and please accept in advance the deep gratitude of everyone associated with this process as you do so.
Avila Beach Civic Association
Coast Caregiver Resource Center in Santa Barbara
Friends of Hapitok in San Luis Obispo
Friends of the Atascadero Martin Polin Library
Friends of the Visual Arts & Design Academy in Santa Barbara
The Link Teens at Work Program in Atascadero & San Miguel
Loaves & Fishes in Paso Robles
North County Rape Crisis & Child Protection Center in Lompoc & Santa Maria,
Northern Chumash Cultural Preservation Kinship in San Luis Obispo
Poetic Justice Project in Santa Maria
Santa Barbara Master Chorale
Santa Barbara Neighborhood Clinics
The Sexual Assault Recovery & Protection Program of SLO County in San Luis Obispo
United Cerebral Palsy in San Luis Obispo
Visiting Nurse & Hospice Care in Santa Barbara
The Annual Fund-A-Need Auction Lot will inure to the benefit of 
The Sanford-Burnham Center for Nanomedicine at the 
University of California Santa Barbara.
We are most grateful to our comprehensive list of supporters whose good graces have allowed us the ability to present for your edification the following wondrous array of Rare & Fine Wine & Lifestyle Auction Lots. You will note that there are extraordinary rare and fine wines from an array of vinifera wine grapes, including those of Bordeaux, Burgundy, the Rhone, Champagne, Italy, Spain, Germany and Austria, the varietals of which have found nurturing homes in California, as well as, of course, in their native lands.
You will be aware throughout this catalog of the extraordinary hand-etching and hand-painting of wine bottles by renowned artist Candice Norcross of Nipomo, California, who was a 2007 Wine Classic Honoree, recognized for her long-time contribution to the Wine Classic’s artistic manifestation. Candice’s remarkable bottle art is obviously a substantive part of the presentation for some of our long-time special Wine Classic Winery Family and of the artistic component of our auction.
Candice continues as, in essence, the Official Bottle Artist for the Wine Classic, and we are very pleased and honored to be associated with someone who is so creative and proficient, and who is such an exceptionally lovely, gracious and wonderful person. Candice can be reached at her studio, Candice Norcross Design, (805) 929-8035.
We include in our 2011 Central Coast Wine Classic Auction our continuing Tribute to the Studio and Performing Arts. The Wine Classic’s dedication to the sustenance of the Arts is manifest throughout the week’s activities and is quite ostensible during the course of our live auction, as well as through the various musical presentations that are components of many of our events, including the Dinner at Hearst Castle, the VIP Dinner Concert, this year featuring world-renowned percussionist Airto Moreira and his group of world-class percussionists, the Auction Preview and the Grand Tasting.
The Wine Classic was the first charitable wine auction in the United States to donate to another charitable wine auction, the initial beneficiary of which was the Lyric Opera of Chicago. From that time, our event has made continuing efforts to support the Fine Arts of a number of locales, such as Albuquerque, Atlanta, Boca Raton, Chicago, Dallas, Detroit, Jackson Hole, Los Angeles, Mendocino, New York City, San Francisco, San Luis Obispo, Santa Barbara, Santa Ynez, Sarasota, Seattle and Sun Valley, among others. Our relationship with some of these auctions is so exceptional that they have conferred upon our auction comprehensive packages to their events, and we are most grateful to them for that consideration.
Live Auction Lots
The opening offering for the Rare & Fine Wine & Lifestyle Portion of the 
2011 Twenty-Seventh Annual Central Coast Wine Classic Auction is offered by the Founder & Chairman of the Wine Classic, Archie McLaren, whose comprehensively eclectic cellar has made this Auction lot one of our most sought-after.
Donation of
Archie McLaren
Avila Beach & Big Sur, California
Lot 
1
“The Twenty-Seventh Annual Central Coast Wine Classic 
Chairman’s Offering,” A Cellar Raid Dinner for Six to Eight People 
at the Avila Beach Home of Archie McLaren & Carissa Chappellet
Carissa and Archie have a very well-located home in Avila Beach, termed the Rainbow House by the media because of its variety of exterior colors, now more Hot-Tuscan than rainbow. Views are extraordinary, as they include Avila Bay, Avila Beach, San Luis Creek and the Avila Beach Resort with the mountains in the background.
The Dinner that was the edifying redemption of this lot for the 2010 offering featured some spectacular rare wines, all of which were drinking beautifully and matched perfectly with San Luis Obispo Chef Maegan Loring’s wondrous cuisine, including:
1996 Sauzet Montrachet
2003 Aubert Reuling Vineyard Chardonnay
2001 Loring Gary’s Vineyard (Yes, that Gary, 
our dear friend Gary Pisoni!) Pinot Noir
1989 La Tache
1999 Kongsgaard Napa Valley Syrah
1995 Guigal La Turque (A 100-Point wine!)
1961 Chateau Latour (A transcendent 100-Point wine!)
As already indicated with the list of wines gathered from the cellar last year, the dinner will be a rainbow of wine as well. As another example, the 2009 Offering Presented 1985 Krug Champagne, 2005 Lucien Le Moine Batard Montrachet, 1976 Leroy Aloxe-Corton, 1995 Chateau Margaux, 1990 Vega Sicilia Unico & 1995 Penfolds Grange.
Archie may be able to repeat a bottle or so that have been previously presented, however, he most enjoys sharing wines that the winning bidder and he choose during the course of the evening’s proceedings, so there will always be surprises.
You will enjoy Champagne on the upper deck and then descend to the cellar with Archie and peruse the wines therein contained and choose special wines that are symbiotic matches with the cuisine. These cellar raid dinners are comprehensively edifying to say the least.
This year’s offering will no doubt be equal to the previous offerings; however, Archie does indicate that the 1961 Latour was his last bottle of that historic wine.
The Dinner must be scheduled prior to May of 2012 at the mutual convenience of all parties.
Donation of
Talley Vineyards
Arroyo Grande, California
Lot
2
Three Three-Liter Bottles of Pinot Noir from the 2009 Vintage, 
Talley Vineyards Rosemary’s Vineyard Arroyo Grande Valley Pinot Noir, Rincon Vineyard Arroyo Grande Valley Pinot Noir & Stone Corral Vineyard Edna Valley Pinot Noir, Each Etched & Hand-Painted
Total of Three Double Magnums
Talley Vineyards is now one of the most famous wine grape vineyards in California, on its way to be one of the most famous in the world! Outstanding vintners such as Jim Clendenen and Brian Babcock have sought its grapes, and wine publications throughout the United States, such as Wine Spectator, give the wines from the vineyard consistently very high scores, well into the 90’s. Rosemary’s Vineyard Pinot Noir is its flagship wine, but each bottling from Talley is outstanding. The 2007 vintage is a stunning manifestation of the level to which Pinot Noir has been elevated in the Arroyo Grande Valley and the Edna Valley!
The Talley family farming tradition began in 1948, when Oliver Talley started growing specialty vegetables in the Arroyo Grande Valley. Today, second and third generation family members maintain Talley Farms’ international reputation for premium quality fruits and vegetables, including bell peppers, cilantro, zucchini, spinach, nappa cabbage, lemons and avocados. 

Oliver’s son, Don, watched with great interest the emergence of viticulture in the neighboring Edna Valley and Santa Barbara County areas. After extensive analysis in the late 1970’s, Don was convinced of the potential for growing high quality wine grapes, particularly Chardonnay and Pinot noir, on the steep hillsides above the vegetable farmland that comprises Talley Farms. A small test plot was planted in 1982, and included five varietals. Working with viticultural experts from the University of California at Davis and the Napa Valley, the varietal and clonal selections were refined and planting expanded over the years to a total of 190 acres in the Edna and Arroyo Grande Valleys. Talley Vineyards produced its first wine in 1986 with the production of 450 cases. The winery’s first five vintages were produced in a small winery adjacent to one of Talley Farms’ vegetable coolers. In the fall of 1991, a state-of-the-art winery was completed at the foot of the Rincon Vineyard. This 8,500 square foot facility was designed with one goal in mind: to maximize the influence of the vineyard through minimal processing of the grapes into wine. Unique winery features include a total gravity system for crushing, so that grapes are handled as gently as possible, and an extensive cooling and humidity system to maintain ideal conditions during barrel fermentation and aging. A 12,000 square foot barrel and case goods storage building was added in 2000, followed by a new tasting room in 2002. Talley Vineyards currently produces about 18,000 cases annually. 

There is no doubt that, at some point in the near future, Talley Vineyards will develop a legendary reputation. In fact, it may have already. One famous Master Sommelier in San Francisco was quoted as saying, “Whatever Talley produces, I buy!” Talley’s Pinot Noir production is relatively small and extraordinarily fine, and, as a consequence, these large-format bottles are very, very rare. It should be noted that Talley Vineyards has very strict selection processes, and coupled with recent vintages that were shy bearing, the wine in these bottles is even more precious! 
This is an extremely collectible lot of world-class Pinot Noir, in virtually impossible to obtain formats, that will no doubt be one of our most highly sought-after winery offerings!
Donation of
Talley Vineyards
Arroyo Grande, California
and
Archie McLaren
Avila Beach & Big Sur, California
Lot
3
A Vertical Collection, One Bottle Each of Talley Rosemary’s Vineyard Arroyo Grande Valley Chardonnay from the 1995, 1996, 1997, 1998, 1999, 2000, 2001, 2002, 2003, 2004, 2005, 2006, 2007, 2008 & 2009 Vintages
Total of Fifteen Bottles
This is an amazing collection of one of California’s most hallowed Chardonnays. Rosemary’s Vineyard is located on a hillside surrounding Rosemary Talley’s home about one mile west of the Rincon Vineyard and is characterized by white, rocky sandstone and loam soil, with some clay in the subsoil. Rosemary’s Vineyard is steep and very well drained. Because it is closer to the ocean, it is slightly cooler, allowing for the most beneficial climate for world-class Chardonnay. Yields average less than three tons per acre. 

Planting at Rosemary’s Vineyard began in 1987 and was completed in 2001. The 28-acre vineyard now is planted to 11 only acres of Chardonnay, so you can imagine just how rare some of the wines from the 1990s are!
Donation of
The Myriad Restaurant Group 
Nobu, Tribeca Grill & Corton 
Drew and Tracy Nieporent
New York, New York
The Four Seasons Hotel
New York, New York
The Central Coast Wine Classic
Lot
4
The New York Myriad Restaurant Group Culinary Tour for Four People, Including Accommodations (Two Rooms), for Four Nights at the 
Four Seasons Hotel, and Dinners at Nobu, Centrico, Tribeca Grill 
& Corton, as guests of the Myriad Restaurant Group
Here is one of our most popular auction offerings, the annual New York Culinary Tour, as homage to New York as arguably the most wondrous culinary destination in the world (certainly it is the most diverse!)
The Four Seasons Hotel is an amazing oasis in the center of New York’s endless activity. It was designed by I.M. Pei, who also designed the new portion of the Louvre in Paris, as well as other momentous and aesthetic pleasing structures. Each room is a haven, with drapes that are remote controlled and a tub that fills within one minute (and it’s a copious tub!). As always, the elegance and respectfully efficient and unobtrusive service is a hallmark of the Four Seasons. 
This year once again our friends and patrons, world-renowned restaurateurs Drew and Tracy Nieporent, have favored us with dining experiences at a number of their superior New York City restaurants, including the transcendent Corton, a restaurant destination of the highest quality. 
Nobu Matsuhisa is the Executive Chef at Nobu, a monument to elegant Japanese cuisine with twists of France and New York and one of the toughest reservations in New York to obtain. The decor is almost as wondrous as the cuisine. 
Centrico is co-owned with one of the nation’s leading contemporary Latin chefs, Aaron Sanchez, the son of celebrated Mexican cooking authority Zarela Martinez. At Centrico Aarón goes back to his roots to cook the Mexican food of his childhood. He is immensely popular, as he is quite sociable and interactive with his restaurant patrons.
Tribeca Grill has an energy that is palpable and a wine list that is exceptional. It is a Wine Spectator Grand Award winner, and the cuisine is designed to have a visceral relationship to the wine.
Corton offers an absolutely transcendent dining experience! Located in the heart of Tribeca, Corton is a partnership between renowned restaurateur Drew Nieporent and Chef Paul Liebrandt. Chef Liebrandt’s modern French menu melds the tradition of classical cuisine with a contemporary approach to ingredients and technique. The flavors are clean, precise and intense.
Named for the largest area of Grand Cru in Burgundy, the restaurant highlights selections from Corton and several other French regions on its wine list. Relatively recently, Archie and his close friend, former baseball catcher and now baseball announcer, Tim McCarver, dined at Corton with former pitching sensation, Bob Gibson. The theme was 1964, the year that Tim and Bob were teammates on the St. Louis Cardinal team that won the World Series, so they shared 1964 Bordeaux, Cheval Blanc and Latour to be exact. “We were all stunned by the extremely creative cuisine and the superb service and how Chef Liebrandt matched the cuisine with the wines; not many chefs would have been capable of doing that at the level he accomplished it,” states Archie. “We are definitely going to return for another unforgettable conclave.”

Recently, one of the most famous chefs in the world has opened an eponymous restaurant in the Four Seasons. The legendary Parisian Chef, Joel Robuchon, has brought his fabled cuisine to New York, right to the hotel where you will be staying. L’Atelier offers an atmosphere that is both intimate and dynamic. You might just wish to dine there as well, as it will be another unforgettable culinary experience.
Dinner for Four at Nobu New York City is Valid 
Sunday through Thursday and has a Certificate Value of $400
Dinner for Four at Centrico is Valid Sunday through Thursday 
and has a Certificate Value of $200
Dinner for Four at Tribeca Grill is Valid Sunday through Thursday 
The Prix Fixe Dinner for Four at Corton is Valid 
Sunday through Thursday, First Seating Only (6 PM)
Please note that you may wish to acquire matinee tickets (Your responsibility!) if you want to enjoy the Broadway plays. In that way, you can do it all!
As with all Central Coast Wine Classic Auction Lot Dinners, gratuity and alcoholic beverages are not included with the dinners, and the accommodations are space-available and do not include incidentals.
Donation of
Tablas Creek Vineyard
Robert Haas & Jason Haas
Paso Robles, California
and
Laurent Grangien
Bistro Laurent
Paso Robles, California
Lot 
5
At Tablas Creek on the Paso Robles Westside, A Private Tour 
of the Organic Vineyard, On-Site Grapevine Nursery & Winery 
and a Full Tasting of Current & Reserve Tablas Creek Wines, 
Followed by Dinner for Six at Bistro Laurent with Robert Haas 
& Jason Haas, Featuring a Menu Designed to Match 
the Magnificent Wines in Robert Haas’ Cellar, 
Including the Renowned Wines of Château de Beaucastel.
The winning bidders of this Auction lot from the 2009 and 
2010 Wine Classic absolutely raved about the high quality of the experience, from the standpoints of wine, food and companionship!
If the bidding is enthusiastic, Jason and Bob will arrange 
a visit for you to Chateau de Beaucastel in the Rhone in France.
Six of you will be treated to a tour through their unique vine nursery, organic vineyard and winery at Tablas Creek, one of the most beautiful and well-conceived vineyard properties in the world. Now there is also a world-class tasting room, one that resonates the profound influence that Tablas Creek Vineyard has had on the fine wine community for over twenty years.
To enjoy a dinner with the Haas Family is to enter a magical world of wine, food and companionship. Bob’s cellar is as legendary as he is, and he is exceedingly generous in sharing it for such special occasions. Laurent Grangien, who was famed chef Michel Rostaing’s point chef in opening all of his Paris Bistros, is an exceptional culinary talent who is versed in presenting courses that match with wines from both California and France. The meal will no doubt match the very high quality of the wines.
The history of Tablas Creek Vineyard is well known to most lovers of Central Coast Wines. The Perrins of Chateau de Beaucastel teamed with legendary importer Robert Haas, who founded Vineyard Brands,bought virgin land in Paso Robles, and set about creating a world-class Chateauneuf-du-Pape style vineyard from scratch. Twenty years later, after importing vines, planting a fully organic vineyard, and emphasizing natural winemaking, the Tablas Creek venture has established itself as one of the Central Coast’s leading wineries.
The Perrins first knew Robert Haas as the founder and owner of Vineyard Brands, an import company he started in 1973, largely to bring great French wine to the United States. The relationship between the Haas and Perrin family deepened over the years to become much more than a simple business connection, leading to a natural collaboration when the Perrins decided to explore making Californian wine. Together the two families searched the state for a vineyard site that could approximate the Mediterranean climate required to produce great Rhone-style wines, and in 1989, they settled on a 120 acre parcel of land in the western part of the recently created Paso Robles American Viticultural Area.
This plot of land, which is roughly bisected by the creek which lent its name to the new project, consists of broken limestone soils nearly identical to the soils at Chateau Beaucastel. Into this familiar geology and climate the family imported cuttings directly from their estate vines, and proceeded to set up what today is a completely organically farmed vineyard operation that replicates both the grape varieties and clonal selections of the original Beaucastel estate vineyards. The importation of foreign vine cuttings has gotten the wine world into trouble before, so it’s should come as no surprise that the process of getting vines into the U.S. for propagation took several years of testing and certification, not to mention tedious propagation afterwards in order to have enough grafts to start a vineyard.
Between 1993 and 2000, using its own specialized nursery set up on the property, the estate produced nearly 200,000 vine grafts for planting, and for sale to other wineries in the area, many of which have become some of the region’s top producers. At this point the winery has a bit less than 100 acres of its vineyards planted, and is producing around 16,000 cases of wine each year.
Winemaking at Tablas Creek, as one might expect, follows a traditional old world model. After careful hand-harvesting and sorting, all grape varieties are fermented separately with no added yeasts, and aged separately in neutral French oak barrels. Just as in the appellation of Chateauneuf-du-Pape, where up to 13 different grape varieties are blended together to make the final red wines, Tablas Creek places a heavy emphasis and puts much care into the process of blending its final wines. The estate’s signature wines are all blends evocative of their Rhone forbears, though it also produces some single varietal wines.
Tablas Creek will soon bottle their 12th vintage (though the 2009’s won’t be released for some time) and continues to produce a wide variety of wines distinguished by their shared attention to detail and unique character. The wines also happen to be great, with some bordering on phenomenal.
While the investment that the Perrin and Haas families have made in creating the perfect marriage between new world terroir and old world winemaking knowledge must have been quite substantial, tasting the wines year after year makes it clear to me that they are well on their way to reaping great returns. Tablas Creek Winery continues to be one of the reasons every wine lover should pay attention to Paso Robles.
Iconic Paso Robles Chef, Laurent Grangien, who earlier in his career opened all of the Bistros for Michel Rostaing in Paris and then came to the California and to the central Coast, has been a long-time supporter of the Wine Classic, including presenting courses at the VIP Dinner Concert and the rare & Fine Wine & Lifestyle Auction this year. Laurent is providing your dinner for the evening at his marvelous Paso Robles French-themed restaurant, Bistro Laurent.
The gratuity at Bistro Laurent for the evening’s culinary enjoyments will be the responsibility of the Winning Bidders.
Donation of
Ventana Inn & Spa
Big Sur, California
Lot
6
Two Nights for One Couple in a Ventana Inn & Spa 
Superior Fireplace Room & a Five-Course Dinner with Wine Pairings, 
Embellished if You Wish with a Fine Champagne from Archie McLaren & a Superb Chappellet Wine from Carissa Chappellet
Fred Griffith, one of the Wine Classic’s Board of Directors, and his wife Linda, were the winning bidders of this lot from the 2009 Auction. 
Just ask Fred how special their stay and dinner were!

Big Sur is one of the most magical spots in the world. It contains superb Restaurants and Inns, all unique and situated in wondrous natural environments. Ventana Inn is Big Sur’s original luxury resort, founded by writer Lawrence A. Spector, using profits from the film Easy Rider. Clearly it doesn’t get much more California than that.
Ventana Inn is clearly a high-luxury resort, specializing in escapism and what is often called pampering, but Big Sur is the star here, the main event the amazing view, particularly at sunset, from Ventana’s Inn patio deck to the Pacific a thousand feet below. Ventana Inn is also a resort hotel at peace with its surroundings, very much a part of the Big Sur landscape. The hotel itself comprises some ten or more low wooden structures, hidden around the sprawling 243-acre grounds and connected by winding pathways.
The genius of this wonderful place is that beneath its humble surface it delivers all the material comforts of decadent resorts, from the wood-burning fireplaces, Jacuzzis and high ceilings of the guest suites to the public spaces such the pools, the Japanese bathhouse, and the Allegria Spa, offering a selection of treatments so comprehensive as to set the head spinning. And the food, of course, is exquisite as well, with the Cielo restaurant serving Mediterranean-inflected cuisine and a terrific and eclectic wine list against the backdrop of the Pacific and the wide blue sky.
Make no mistake: this is the same Big Sur where Henry Miller lived, where Kerouac slept on the beach and Dylan came to study, and it’s also where the likes of Steve McQueen and Ali MacGraw, as well as generations of successors, have come for Hollywood-quality luxury without the paparazzi in tow. As such, it’s like nowhere else in California, and as such, it’s not to be missed.
The stay and dinner at Ventana Inn & Spa are available Sunday through Thursday only and are not available during holidays and special events. 
Incidentals are not included with the stay, and additional alcoholic beverages are the responsibility of the winning bidders. The dinner gratuity is also the responsibility of the winning bidders.
Donation of 
Bob Lindquist & Louisa Sawyer Lindquist
Qupé Wine Cellars & Verdad
San Luis Obispo, California
Lot
7
A Collection of Wines from the New Sawyer Lindquist Vineyard 
in the Edna Valley, which in 2009 was Demeter Certified Biodynamic
One Three Liter Bottle, One Magnum and Three 750ml Bottles 
of each of the following wines (All are Sawyer Lindquist Vineyard): 
2009 Qupé Syrah “Sonnie’s”; 2009 Qupé Syrah; 2009 Qupé Grenache 
and 2008 Verdad Tempranillo... also Six 750ml Bottles each 
of Verdad 2010 Grenache Rosé and 2010 Albariño.
A Total of Four Double Magnums, Four Magnums 
and Twenty-Four 750ml Bottles
The 2011 Central Coast Wine Classic is the only Charity Wine Auction that will be receiving such an offering!
Bob and Louisa have a marvelously symbiotic relationship, and this remarkable offering is an expression of that symbiosis.
Bob is one of the original Rhone Rangers, and he is not only credited with presenting Santa Barbara County Rhone varietals to the world, he is also renowned for doing it at the very highest level of quality.
Louisa Sawyer Lindquist is the inspiration behind Verdad. In the late 1980s, while working at a retail store on Long Island, Louisa became enamored with the beauty and finesse of Spanish Albariño. She studied the different producers and styles and realized that Albariño is a remarkable wine both as an aperitif and as a great food wine. Soon Louisa was exploring other Spanish wines, and found that Tempranillo held the same allure for her. When she began working for a fine wine importer & distributor in New York, she had the opportunity to work with the Classical Wines of Spain portfolio and expand her knowledge.

Louisa also spent the early 1980s studying and working in the vineyards of Long Island. Her background in viticulture served her well when she moved to California and began working with wineries and their vineyards. She was amazed at the similarities between the Spanish wine country and California, and was surprised to find that there was very little Albariño or Tempranillo planted. About the same time, Louisa began dating Bob and introduced him to the beauties of Spanish wines. In time they began planting small blocks of the two grape varietals at the Ibarra-Young Vineyard in the Santa Ynez Valley on the Central Coast of California, experimenting with clones and organic growing techniques.

As the plantings at Ibarra-Young matured and began to produce fruit, Louisa went to Spain to work harvest. She traveled to the primary grape growing regions to understand how the top producers worked with the fruit in both the vineyards and the winery. As she talked with the people across the country, she noticed that one of the favorite expressions, repeated on a regular basis was “es la verdad” (that’s the truth). That became her inspiration to naming the fledgling brand “Verdad”. The wines are produced at Qupé under Bob’s direction.
The Sawyer Lindquist Vineyard is located on Orcutt Road in the Edna Valley AVA in San Luis Obispo. About forty acres are under cultivation on an 80-acre ranch. The vines were planted in 2005 on rolling hillsides. The vineyard is an upper region I on the UC Davis Heat Summation Scale which translates into a long, cool growing season. During the summer the marine layer rolls in during the evening and burns off in the late morning. Average daytime high temperatures in the summer are in the mid 70’s, lows are in the low 50’s. It is this cool climate and long growing season that produces grapes with naturally high acidity and a broad spectrum of flavors.
The soils at the Sawyer Lindquist vineyard are composed of gravelly clay loam with mudstone and the pH is low. The vineyard is hilly with some steep hillsides. All the grapes are hand picked during harvest. 
The vineyard has three large ‘beneficial plant gardens’ which are located in different areas of the vineyard. The gardens are filled with low maintenance native plants that have been proven to attract bees, butterflies, ladybugs and other helpful insects. There are six owl boxes located throughout the vineyard. These boxes are where owls nest and live. The owls are natural predators to gophers and ground squirrels and their residence on the vineyard help us reduce the overall population of these pests. During the vines dormant months, we have a flock of about 150 sheep grazing throughout the vineyard to help with the weeding and fertilizing of the ground between the vines.
The planted grape varieties are: Tempranillo, Albariño, Grenache, Pinot Noir, Marsanne and Syrah. The vines were planted on raw land and the vineyard has been farmed using biodynamic farming practices from the very beginning. Sawyer Lindquist Vineyard was Demeter certified biodynamic in 2009. Also in 2009 the wines from this vineyard were made according to the Demeter biodynamic standards and certified.
2008 was the first vintage from the Sawyer Lindquist Vineyard. The wines made from this vintage and 2009 have lovely balance and vibrant flavors that bode well for great wines to come.
This marvelous array of special wine from a truly remarkable new vineyard is one that shows how special the wines of both Bob and Louisa are and how extraordinary a combination they create.

Donation of
Robert Burridge
Arroyo Grande, California
Lot
8
A 2011 Central Coast Wine Classic 
Commemorative Art Work 
“Food for Thought” 
29" x 41" Hand-Embellished Serigraph on Paper
by Robert Burrdige
“Food for Thought” is completely hand-embellished by the artist. 
It is referred to as a “unique” as there is no other artwork that is similar. This serigraph is an artist’s proof, 1/12. “Food for Thought” 
is the recipient of the Gold Medal Award in the International 
Printing Competition sponsored by the Screenprinting & 
Graphic Imaging Association. Kolibri Art Studio is the printer.
This art work is truly a special painting from the creative energy of a most special artist. The powerfully energetic painting, with its richness of color, by one of our Commemorative Artists-in-Residence, the energetic and enthusiastic Robert Burridge, embodies Bob’s pervasive love of and enjoyment for the food and wine symbiosis and the manifestation of color associated with the theme, one which is obviously symbiotic with the culinary and vinous manifestations of the Central Coast Wine Classic.
Bob paints every day in his country barn studio located near Arroyo Grande and on California’s Central Coast along the beaches of San Luis Obispo County. His style explores and interprets “real life” in his own passionate, painterly voice. Burridge’s artwork has been praised as “happy, intriguing and powerful.” Art critics describe his work as “vibrant, beautiful, masterly done and just a little tweaked.” “His use of bold, rich color and adventurous texture, while complex, is uplifting and ‘Pop’.” His favorite subjects feature “the Good Life,” and include tropical vistas, coastal landscapes, impressionistic still lifes, and luscious fruits & vegetables. An art critic recently commented, “This man makes vegetables exciting! He is a very fine painter with a strong artistic voice.” 
About his style of painting, Bob says “Art should be an uplifting experience and a celebration of all that’s wonderful about life and its quirkiness!”
Bob teaches a variety of painting workshops to professional and emerging painters throughout the United States, Mexico and France. His workshops have historically changed artists’ lives forever. Daily, he receives letters and emails from artists who have attended his classes and whose careers have taken off in new and productive directions.
In a great peer tribute to his expertise, Bob has been selected to jury new emerging painters as well as professional painters into national and international competitions. They include the following, among many others:
Waterloo Watercolor Group, Austin, Texas, Annual Members Show
International Society of Acrylic Painters, Annual International Exhibit, Seattle, Washington
Annual Members Show, Mendocino Art Center, Mendocino, California
Annual Members Show, Paso Robles Art Association, Paso Robles, California
National Plein Air Festival, sponsored by the San Luis Obispo Art Center, 
San Luis Obispo, California
Buenaventura Art Association, Ventura, California
Amsterdam Art’s International Competition & Exhibition
Santa Barbara Artwalk, Museum of Natural History, Santa Barbara, California
Sausalito Art Festival, Sausalito, California
Robert Burridge is also an energetic, passionate speaker and motivator for anyone who wants to be a winner. Using real-life examples and his famous tell-it-like-it-is style, attendees proclaim a renewed vigor and a clearer sense of purpose in their artistic lives.
On a local level, he also volunteers his time teaching art to school children with learning challenges. And, at the University of California, San Francisco Medical Center, Burridge paints with and creatively supports terminally ill children whose artwork now hangs in galleries.
Bob has written and published two artist books: Loosen Up Studio Workbook and Art Marketing: The Business of Selling Your Art. He produced and starred in five teaching videos and DVDs. His wife, career manager and best friend, Kate, co-produced all of the above. He is also a contributing writer for Art Calendar magazine and has written features for various magazines, periodicals and newsletters.
Robert Burridge’s paintings are sold in galleries nationwide and currently hang in corporate spaces, professional offices, public places and private collections. For more information or to contact Robert directly, call (805) 489-9649 or view his web site, www.robertburridge.com
Bob has coordinated much of the artistic endeavors of the Wine Classic, including for many years the artists for the Classic Cuvee program. He and his wife/partner, Kate, live in Arroyo Grande.
We are so very pleased that Bob would continue to bring his wondrous energy and talent to our proceedings and favor us with a Commemorative Painting, etched and hand-painted on one of our Commemorative Salmanazars. Thank you, Bob, for all that you do for all of us!
Donation of 
Qupé Wine Cellars & Verdad
Robert Lindquist & Louisa Sawyer Lindquist
Santa Maria & San Luis Obispo, California
Lot
9
A Salmanazar, Three Magnums and Six 750ml Bottles, 
Containing a One-of-a-Kind Blend of Qupé Wine Cellars Syrah 
and Verdad Tempranillo from the New Sawyer Lindquist Vineyard 
in the Edna Valley, the Salmanazar Etched & Hand-Painted 
with “Food for Thought,” the Commemorative Art of Robert Burridge 
by Glass Etching & Painting Artist, Candice Norcross
Bob and Louisa have a marvelously symbiotic relationship, and this wine is an expression of that symbiosis in that it is a blend of bob’s Syrah and Louisa’s Tempranillo that most certainly manifest the compatibility of those two venerable grape varietals.
As we have already indicated, Bob is one of the original Rhone Ranger and is not only credited with presenting Santa Barbara County Rhone varietals to the world, is also renowned for doing it at the very highest level of quality.
Louisa Sawyer Lindquist is the inspiration behind Verdad. In the late 1980s, while working at a retail store on Long Island, Louisa became enamored with the beauty and finesse of Spanish Albariño. She studied the different producers and styles and realized that Albariño is a remarkable wine both as an aperitif and as a great food wine. Soon Louisa was exploring other Spanish wines, and found that Tempranillo held the same allure for her. When she began working for a fine wine importer & distributor in New York, she had the opportunity to work with the Classical Wines of Spain portfolio and expand her knowledge.

Louisa also spent the early 1980s studying and working in the vineyards of Long Island. Her background in viticulture served her well when she moved to California and began working with wineries and their vineyards. She was amazed at the similarities between the Spanish wine country and California, and was surprised to find that there was very little Albariño or Tempranillo planted. About the same time, Louisa began dating Bob and introduced him to the beauties of Spanish wines. In time they began planting small blocks of the two grape varietals at the Ibarra-Young Vineyard in the Santa Ynez Valley on the Central Coast of California, experimenting with clones and organic growing techniques.

As the plantings at Ibarra-Young matured and began to produce fruit, Louisa went to Spain to work harvest. She traveled to the primary grape growing regions to understand how the top producers worked with the fruit in both the vineyards and the winery. As she talked with the people across the country, she noticed that one of the favorite expressions, repeated on a regular basis was “es la verdad” (that’s the truth). That became her inspiration to naming the fledgling brand “Verdad”. The wines are produced at Qupé under Bob’s direction.
This marvelous blend is one that shows how special the wines of both Bob and Louisa are and how extraordinary a combination they create.

Louisa and Bob are married and have a six-year-old son, Theo. They now live in San Luis Obispo.
This unique blend, by two superb winemakers, is an unforgettably special creation! Details of the exact components of this one-of-a-kind wine are found in your Rare & Fine Wine & Lifestyle Auction Catalog Addendum.
Donation of 
Barbara Fairchild
Central Coast Wine Classic Culinary Advisor
Former Editor-in-Chief of Bon Appetit Magazine
Los Angeles, California;
Archie McLaren
Big Sur & Avila Beach, California
and
Carissa Chappellet
Big Sur & St. Helena, California
Lot
10
An Intimate Six-Course Dining Experience for Eight People, 
Hosted by One of America’s Most Engaging, Knowledgeable 
and Well-Connected Culinary Authorities, 
2006 Central Coast Wine Classic Culinary Honoree 
and Now Culinary Advisor, Barbara Fairchild, 
and Wine Classic Founder & Chairman, Archie McLaren, 
Paired with Wines from the Cellar of 
Archie McLaren & Carissa Chappellet
Eight exceedingly fortunate people enjoy the unparalleled company of Barbara Fairchild for a Multi-Course Gourmet Dinner, paired with remarkable wines, which in previous dinners have included rare Champagnes, such as Louis Roederer Cristal, Guigal Single Vineyard Cote Roties, First Growth Bordeaux, Leroy Burgundies, to name a few. You also may request a California selection or a combination of wines from around the world, including Spain Italy and Australia, and Archie will accommodate you. 
As anyone who has read Bon Appetit, of which Barbara Fairchild was for many years Editor-in-Chief, is well aware, Barbara is one of the most erudite culinary experts in America and is also one of the most interesting. Carissa is certain to pull a treasure or two from Chappellet’s remarkable portfolio, and Archie’s knowledge of rare and fine wine presupposes that he will raid their cellar for special wines from California that are both rare and fine.
A dinner with Barbara Fairchild is a rare treat indeed, one which will fill your head with extraordinary information from the wine and culinary world.
The Dinner must be scheduled at the Mutual Convenience of the Winning Bidder and the Donors. The gratuity is not included in this offering.
Donation of 
Justin Vineyards & Winery
Justin Baldwin
Paso Robles, California
Lot
11
Three couples are invited to compete against each other 
during JUSTIN Vineyards & Winery’s 2011 Harvest 
to fight for the coveted title of “Survivor: Paso Robles”
This is your shot at fame! Experience the drama, excitement and intrigue of creating your own episode marooned in the isolated hillside vineyards of “exotic” Paso Robles. On arrival players will receive a private tour of the barrel caves and winery facilities followed by a tasting of JUSTIN wines. That night contestants will enjoy dinner with Proprietors Justin Baldwin at his hillside Chateau to build the strength needed for the following day’s activities. Survivors will “camp” that night at the acclaimed JUST Inn located amongst the untamed vineyard lands of JUSTIN Winery. The next morning they will awake to a “hearty” breakfast and then the game begins!
Depending upon the stage of the harvest, tribal couples will compete in challenges such as picking fruit, soaking barrels, sorting clusters, stirring lees and punching down caps. After a few challenges, cast members will join the JUSTIN crew for a filling Harvest lunch. Following lunch, participants will attend their first “Tribal Council” at which time immunity points will be awarded and one couple’s torch will be snuffed. 
The remaining two couples will continue to compete in the challenges. Prior to a sumptuous wine paired dinner in the winery’s intimate, award winning restaurant – Deborah’s Room, all tribal members will attend a “Final Council” to determine the “Survivor: Paso Robles”. The winner will receive one case of the wine on which they worked that day to be aged and ultimately bottled with their own personal label. While their wine is maturing, they can begin their JUSTIN cellar with a rare six year vertical of JUSTIN ISOSCELES (2002-2007) and each couple will receive a signed magnum of JUSTIN 2008 ISOSCELES. Who will prevail to become Survivor: Paso Robles?
(2) night midweek accommodations for three couples at the JUST Inn 
(Sunday thru Thursday, subject to availability, excludes holidays)
(1) case of personally labeled wine 
that you helped make during your adventure
A 6 year vertical of JUSTIN ISOSCELES consisting of 
one 750ml bottle of each vintage from 2002-2007
3 signed magnums of JUSTIN 2008 ISOSCELES
Harvest Lunch for six people
Private Tour of the barrel caves & winery facilities and tasting of JUSTIN wines
Dinner with Justin at his hillside Chateau
Wine paired dinner for six people in Deborah’s Room
Please call JUSTIN Vineyards and Winery to establish the dates of your competition (805) 238-6932 ext. 3234
Gratuities are not included, and redemption of this offering must take place by November 4, 2012, on a Mutually Agreeable Date Only. 
Donation of
Opus One
Oakville, California
Lot
12
A Private Reception and Twilight Tour & Tasting at Opus One 
for Ten Guests, Including Champagne & Caviar in the Winery‘s 
Grand Chai Tasting Room, Paired with Especially Prepared 
Hors D’oeuvres, Followed by Dinner for Ten, Featuring Other 
Special Opus One Wines and a Chateau d’Yquem from 
Archie McLaren’s Cellar as a Denouement. The Dinner will be 
Hosted by Opus One Director of Public Relations, Roger Asleson, 
Opus One CEO, David Pearson, and Archie McLaren 
at the Restaurant at Auberge Du Soleil in the Napa Valley. 
The Menu will be Designed by Auberge Executive Chef, 
Robert Curry, to match wines chosen by Roger Asleson.
This is one of our most popular offerings, and we understand that this lot was absolutely incredible last year and the year prior, as always, with Roger pulling out all the stops at Opus One and during dinner, when he raided La Toque’s wine list and his cellar for some amazing treasures, including two years ago Chateau d’Yquem!
Opus One, the extremely successful collaborative winemaking venture between Robert Mondavi Winery and Pauillac First Growth, Chateau Mouton-Rothschild, was founded in 1979. Opus One was the vision of Robert Mondavi and the late Baron Philippe de Rothschild, and the wine is as grand as their vision. Its respective partners’ approaches to winemaking, is an innovative combination of ultra-modern and old-world traditional. 
James Laube, who designates Opus One as a California First Growth, describes it in his book, California’s Great Cabernets, in the following manner. “Opus One is the most celebrated wine in California history.” That is high praise indeed!
Twilight Tours and Tastings at this spectacular winery facility are legendary. They have received thousands of dollars at charity auctions and are conferred only on rare occasion. In fact, they are reserved exclusively for charitable donations. Due to the Central Coast Wine Classic’s relationship with Opus One, this lot is such an offering plus additional enhancements which are virtually never offered.
Beginning with a champagne reception in the winery’s opulent Salon, guests are offered a selection of seasonally inspired hors d’oeuvres paired with a Prestige Cuvee Champagne. A private tour of the winery follows, culminating in the tasting room of the stunning Grand Chai with a tasting of a recent special vintage of Opus One.
Opus One is a wine that is renowned for its opulence, consistency and longevity. In fact, in recent comprehensive vertical tastings of the Opus One wines at the Palace Hotel in New York City and at the winery in Oakville for its Twentieth Anniversary Celebration, the striking aspect of each was the wines’ consistently high quality. Even in so-called “off” vintages for Napa Cabernet, Opus One made excellent wine. You can be assured that your special tour and tasting will leave a lasting and consistently excellent impression.
At the conclusion of the tasting, guests will be escorted by Roger Asleson and David Pearson to dinner at the renowned and ideally situated Auberge Du Soleil, where other special wines, including Archie’s rare dessert wine offering, will be served with a specifically compatible menu.
As always, this is an exceedingly special offering, and as always, we are extremely grateful to the winery’s Marketing Director, Roger Asleson, for arranging such a special lot, and to the winery’s CEO, David Pearson, for assisting Roger in so thoroughly indulging and edifying our winning bidders.
Donation of
Gary Conway
2011 Central Coast Wine Classic Fine Wine Honoree
Carmody-McKnight
Paso Robles, California
Lot
13
A 2011 Central Coast Wine Classic 
Commemorative Art Work 
“Models & Merlot”
Four Magnums of 2006 Carmody-McKnight Paso Robles Merlot, 
with Original Paintings on Canvas by Artist/Vintner, 
Gary Carmody Conway, as the Labels. Each Magnum is from 
a Different Specially-Selected Barrel, Each Aged Forty-Eight Months. 
This opulent wine derives from an environment of storied soils and vineyard soul not clever manipulation and oak barrel domination where terroir is impossible to experience and merely a marketing catch phrase. Barrels aging up to 48 months, evolving gracefully and profoundly... the journey from wine to wonderment. But wine, like a life worth living, cannot be rushed.
In this mountain land the renowned Carmody McKnight Merlot finds its native earth -- wonder soils of calcareous, black limestone, calcium montmorillonite, and primeval volcanic born from the magma of the property’s own boutique volcano! 
2011 Central Coast Wine Classic Vintner Honoree, Gary Conway, is an international star of television and film, an author, director, musician, and a new breed of farmer-vineyardist. But painting was most important to him early in his life, and the passion and commitment have never waned. 
Gary works in his new gallery studio in the vineyard, and his current paintings are displayed on both coasts. The most recent gallery representing his art is Susan Calloway Gallery in Georgetown, D.C. In July, 2010 an exhibition of his work premiered in the Washington, D.C. area. 
Gary is considered one of the foremost landscape painters in the U.S. as well as an outstanding portrait painter. In reviews from New Times to PBS, his work has been described as “magnificent, exhilarating, vibrating, extraordinary, vivid, nearly neon color palette... the images demonstrate the human capacity to love, desire, create, and persevere... a rendering of Conway’s passion.”
Gary is the proprietor of Carmody McKnight Estate Wines and articulates the parallelism between art and wine and the tectonic forces of nature expressed in his vineyard by way of the awesome presence of Carmody McKnight’s “backyard volcano.” “The farmer sees beneath the surface of land, that is where his crop nurtures... and that is where my landscapes find their life force, at times their turbulence of color and form, and ultimately their deeper meaning.”
Gary Conway is truly a Renaissance Man in every sense of the word. He has graciously and generously brought his creative energy to the Wine Classic for many years, offering Auction lots that included his fine wine and his breathtaking art, and he has participated in a number of Wine Classic Symposia, including the Chardonnay Terroir Symposium this year, as well as hosting a Vineyard Symposium on his property at Carmody-McKnight.
Gary and his gracious, lovely and talented wife, Marian, dwell in an absolutely lovely terroir west of Paso Robles, one that expresses both the beauty of nature and the beauty of the grape. They have developed it into one of the premier vineyards in California, in what was a 320 acre cattle ranch near Paso Robles. The Carmody-McKnight property is widely considered to be one of the most profoundly special terroirs on the Central Coast, and the wines from Greg Cropper, Carmody McKnight’s winemaker, certainly prove it. The wines speak volumes about terroir, that sense of place that all idealistic vintners wish to express.
Special wines from special people from a special place. Irreplaceable!
Donation of
Maisons Marques & Domaines
Xavier Barlier
Vice President of Marketing & Communication
Oakland, California
Lot
14
A Dinner for Ten People Hosted by Xavier Barlier and Archie McLaren in the Private Dining Room of Chef Hubert Keller’s Fleur de Lys 
in San Francisco, Featuring the Remarkable Array of Wines 
Represented by Maisons Marques & Domaines from 
the Renowned Properties Presented During the 
2011 Central Coast Wine Classic Symposium Hosted by Xavier 
Wines for the Evening Will Include a the Following, 
Depending on the Enthusiasm of Your Bidding: 
Champagne Louis Roederer Cristal, France; Ladoucette Pouilly Fumé, France; Meerlust Stellenbosch “Rubicon,” South Africa; Dominus Estate, California; Marqués de Murrieta Ygay, Spain; Pio Cesare Barolo, Italy; Delas Freres Hermitage, France; Ramos Pinto 20-year old Tawny, Portugal
To be in the company of Xavier Barlier is to feel special and nurtured. Xavier has been responsible for a number of extraordinary Central Coast Wine Classic embellishments, including the presentation of Champagne Louis Roederer Cristal at this past year’s Dinner at Hearst Castle. He has also been a part of some of our most special gatherings, including one very memorable occasion with Wahei Hirai, the Chief of Design for Toyota International, at the Chappellet Estate in Pebble Beach, when Xavier brought a magnum of 1990 Cristal to share with his luncheon companions. Wherever Xavier arrives, the energy immediately becomes more gracious and enjoyable.
For the 2009 Auction, Xavier and Archie hosted a Dinner at the Ritz-Carlton San Francisco that featured a comprehensive horizontal collection of Champagne Prestige cuvees from the heralded 1996 vintage. Both gentlemen shared Champagne esoterica with the winning bidders; however, it was Xavier’s personality, wit and knowledge, as well as his desire and ability to share it, that carried the evening.
This dinner will be comprehensively educational and edifying, as Xavier will present wines from each of the heralded properties that he presented during the 2011 Maisons Marques & Domaines Symposium at this year’s Wine Classic.
Xavier Barlier joined Maisons Marques & Domaines in 2001 after spending the previous four years in the position of Director of Corporate Alliances and co-branded marketing of Disneyland Paris Resort, promoting the Paris theme park internationally with such companies as American Express, Coca Cola, Nestle, McDonald’s Kodak and Hertz.
His role today is to oversee all marketing and communication activities, including product development and media relations, as well to manage Maisons Marques & Domaines operations in the Midwest markets. 
Hubert Keller is one of the most talented and gracious culinary artists in America. His restaurant is a manifestation of his creativity, both in its uniquely lovely décor and in the quality of his cuisine. In addition, the service at Fleur de Lys is impeccable.
This will be a comprehensively edifying and indulgent evening with the stunningly high quality of the wines represented by Maisons Marques and Domaines, the creative cuisine of Hubert Keller and the broad rare and fine wine experience of Xavier and Archie.
The gratuity is not included in this offering; it will be the responsibility of the winning bidders.
Donation of 
Vineyard 29
St. Helena, California
Lot
15
One Double Magnum of 2001 Aida Napa Valley Red Wine, 
One Double Magnum of 2001 Aida Napa Valley Zinfandel 
and a Private Tour & Tasting for Eight People
Total of Two Double Magnums
The Double Magnums are specially selected from the 
Vineyard 29 Wine Library as a Ten-Year Release Presentation. 
The Red Wine Double Magnum is One of Only Twenty Produced; 
the Zinfandel Double Magnum is One of Only Ten Produced.
Vineyard 29, one of only four wines that are currently created from the famous Grace Family clone, was founded in the early 1990s and nurtured at 2929 Highway 29 in St. Helena, adjacent to Grace Family Vineyard, by Tom Paine and Teresa Norton, its original owners. It has relatively recently been acquired by wine collectors Chuck and Anne McMinn, who have graciously and generously supported a number of charitable wine auctions, and who have dedicated their resources and affection for the Vineyard 29 property to making it an even more special place to produce this fantastic, limited production cult wine. 
The Aida Vineyard is located approximately 2 miles north of the winery on Highway 29. It is a historic property that has produced wine since at least the 1920’s and the Petite Sirah vines there date to that time. The Zinfandel vines that cover an east facing knoll on the site were planted in 1973. The old-vine Petite Sirah, Zinfandel and Cabernet Sauvignon grapes from the property were sold to local wineries (most notably Turley Wine Cellars, which produced an Aida Vineyard designate Zinfandel and Petite Sirah for a number of years). 
The property was sold in 1996 to Oliver & Karen Caldwell, art dealers and wine lovers from San Francisco. They owned the property for five years during which time they began a systematic replanting and upgrading of the property including the planting of 5 acres of premium quality Cabernet Sauvignon and 2 acres of Merlot. In 2001, the vineyard was purchased by Chuck & Anne McMinn as an ideal complement to Vineyard 29’s home vines.
Vineyard 29 is always consistently superb, even in vintage years that are not highly regarded, and this 2005 is absolutely spectacular, elegant and refined, the Chateau Margaux of California. The Aida Red Wine is also astonishingly elegant. The Zinfandel is as good as it gets. 
These spectacular wines and bottles are in only a handful of Double Magnum formats that are produced and reserved for charitable wine auctions, where these bottles fetch very significant bids.
Donation of
Vince DiPierro
Studio City, California
Lot
16
Dinner for Four with Wine Classic Steering-Committee Co-Chair, 
Vince DiPierro & His Wife Renee, at Palmieri Ristorante in Brentwood, Featuring Rare Italian Wines from Vince’s Cellar
Honorary Central Coast Wine Classic Steering Committee Co-Chair, Vince DiPierro, has attended and supported the Wine Classic virtually every year since its inception.
Outside of being a well-recognized lifestyle maven, Vince is also recognized as having one of the most remarkable wine collections in America, one that was initiated many years ago when he was racing Lemans-style Autos in Europe (He was the legendary Graham Hill’s roommate). At one time, Vince had the finest collection of Chateau Haut-Brion in the world, even more comprehensive than that of the Chateau. His collection of Fine Italian wines is profound, so wines will no doubt be stellar, as will be the conversation, as Vince’s life has been extraordinarily interesting, and he is quite willing and able to share the stories, many of which are not only unique but also extraordinary. According to last year’s winning bidders, the wines and the dinner courses at Drago, were perfectly matched.
This year Vince has chosen at the new and extremely exciting Palmieri Ristorante in Brentwood for his special dinner with Rare and Fine Italian Wines. Palmieri has impeccable service, beautiful ambiance, and some of the best food for combinations with excellent Italian wines imaginable.
This will be an unforgettable evening of fine food, fine wine and most enjoyable and interesting conversation.
Donation of
Baileyana Winery
San Luis Obispo, California
Lot
17
“The Renoir Series,” Three Double Magnums Etched and Hand-Painted by Candice Norcross with the Art of Renowned Impressionist Artist, Pierre-Auguste Renoir, One Each Containing 
2007 Baileyana Edna Valley Firepeak Estate Vineyard 
Grand Firepeak Cuvee Chardonnay
2007 Baileyana Edna Valley Firepeak Estate Vineyard 
Grand Firepeak Cuvee Pinot Noir 
2007 Baileyana Edna Valley Firepeak Estate Vineyard 
Grand Firepeak Cuvee Syrah
Total of Three Double Magnums
The Renoir Paintings Etched and Hand-Painted by Candice Norcross are:
“Dance at Bougival”
“The Boating Party”
“La Loge”
The Niven Family, beginning with Jack and Catherine Niven during the early years of our event, and continuing with John R. and Yvonne Niven, as well as Vintner Committee member, John H. Niven, and Michael Blaney, have substantively supported the Wine Classic virtually since its inception. John R.’s sister and brother Jane and James have also been extremely supportive.
The Nivens have set the standard for family involvement in the Edna Valley wine community, beginning with Jack’s planting grapes in the Edna Valley in the early 70s and in establishing Edna Valley Vineyard in 1981, and Catherine‘s founding of Baileyana. There is no doubt why the Nivens are termed the “First Family” of San Luis Obispo Wine Country.
At the heart of the Baileyana program are wines from the Firepeak Vineyard, a low-yielding parcel on a high piece of ground that produces intense Edna Valley fruit. Adjacent to our estate vineyard, the Firepeak Vineyard lies at the foot of Islay Mountain, the final peak in the chain of the “Seven Sisters”. 
The Firepeak Vineyard is located at the base of an extinct volcano—one of seven in a chain that begins at Baileyana and ends north in the ocean off Morro Bay. The newly bearing vineyard boasts unique soils, which combine marine sediment with volcanic detritus. Everything the owners (the Niven family) have learned in thirty years of research and grape growing has gone into this vineyard. Utilizing knowledge gained from generations of viticultural experience in the Edna Valley, the Niven family planted the vineyard with careful attention to the requirements of the location and soils. Contrary to common practice, rows are sited in a north-south orientation, encouraging better maturation of the fruit. A simple catch-wire system of trellising takes advantage of the prevailing breezes. 
The carefully selected clones, matched to specific rootstocks, provide Roguenant with a variety of flavor profiles to blend to his specification. The 2007 vintage was a terrific one. The resulting wines are elegant with concentrated and have complex varietal characteristics.
Baileyana wines are produced in the new, state-of-the-art winery located adjacent to the Firepeak vineyard. From the state-of-the-art fruit delivery system, to the press pad and on to the open-top fomenters, the grapes are treated with exceptional gentleness. Roguenant keeps each clonal lot separate, treating each as an individual wine until he crafts his final blends. “These wines are an expression of the vineyard, of our wonderful winery, and of the vision of the Niven family,” he states.
When you think of great Central Coast Chardonnay, Pinot Noir and Syrah, you naturally think of the Edna Valley. When you ponder substantive art, you arguably probably conjure the most famous artist of all time. And if you want to put them together in an exquisite package for the wine and art lover, you call upon Candice Norcross to create the bottle art.
The Niven family, owners of Paragon Vineyard and aficionados of fine art and who are always eager to combine it with the art of the vintner, has once again bestowed a perfect marriage of the two upon our auction. This gorgeous lot presents the fine wine making of Chardonnay and Pinot Noir, and now Syrah, superstar winemaker Christian Roguenant. 
As previously mentioned, the vintage represented here was outstanding at the now renowned, Firepeak Vineyard in the Edna Valley, and these bottles will afford substantial drinking pleasure and still retain their roles as lovely art forms. Baileyana is definitely on a roll, as is evidenced by its stellar wines and its new world-class winemaking facility and vineyards! It is a joy to watch, and drink, the evolution!
Donation of
Adam Licsko
Los Angeles, California
Lot
18
A 2011 Central Coast Wine Classic 
Commemorative Art Work 
“The Strip” 
Original Oil on Canvas 5' x 4' by Adam Licsko 
The amazing expression of color in this art work brings out 
the physical and the metaphysical qualities of the depicted terroir, 
the essence of the vineyard on a rolling hill in the background, 
in ways that very few artists, particularly one so young, can accomplish. Adam’s technique leads to impressions that are so powerful on so many levels that they are reminiscent in some ways of the works of the great landscape masters; however, his work manifests something above and beyond, and that manifestation is that they are deeply and uniquely 
of him. This work, as are all of Adam’s creations, is truly special.
Adam made a very large impression on Wine Classic Chairman, Archie McLaren, prior to last year’s auction, and the impression was only a newspaper reproduction, and a very small one at that, of one of Adam’s paintings that caught Archie’s eye. One thing that is for sure about this 30-year-old artist from Central California, is that his painting is a conscious force that really hums. Adam creates Colorscape that glorifies everything that is right about the spirit of the famed California landscape. In only half a dozen years or so as a professional artist, his unique minimalist style has attracted a devotee following.
In his short painting career he has been featured in many magazine and newspaper articles, his paintings have appeared three times in Art World News he has already had three one-man shows and has among his many collectors several major corporate collections including Nissan, Amgen, Seagate Technologies and State Farm. In 2005 he received his first patents for a brilliantly simple device, only 3½" long, to help maintain proper posture while carrying heavy or awkward loads.
His history of living in places nestled among the hills and trees supply the grand images found in many of his paintings. One thing that is for sure about this 30-something-year-old artist from Los Angeles, when you see one of his unique and powerful paintings you know it is an Adam Licsko.
Donation of
Hearst Ranch Winery
Jim Saunders, Vintner
Adam LaZarre, Winemaker
San Simeon, California
And
Ancient Peaks Winery
Mike Sinor, Winemaker
Santa Margarita, California
Lot
19
A Salmanazar, Three Magnums and Six 750ml Bottles, 
Containing a One-of-a-Kind Rhone Varietal Blend from 
Hearst Ranch Winery, Created by Hearst Ranch Winery Winemaker, Adam LaZarre, and Ancient Peaks Winemaker, Mike Sinor, 
Etched & Hand-Painted with “The Strip,” the Commemorative Art Work 
of Adam Licsko, by Glass Etching Artist and 
the Wine Classic’s Official Bottle Artist, Candice Norcross.
Steve Hearst and Jim Saunders began their business and personal association by happenstance. Jim purchased a Hearst Ranch tour at a cancer fundraiser. As the saying goes, “a meeting of the minds” developed into this benevolent project – The Hearst Ranch Winery.
Independently, Stephen T. Hearst and Jim Saunders are accomplished businessmen that have the talent, imagination and integrity to create great things. Collectively, their shared vision on sustainable agriculture, nature conservancy and historical preservation brings Hearst Ranch Winery to fruition, with care, like the fruit in the vineyards. These men have fostered a friendship and an enduring devotion to their community.
The hand-crafted vintages of Hearst Ranch Wines have been brought to life by the collaboration of sound agricultural practices, impeccable winemaking and the philanthropic involvement of Steve Hearst and Jim Saunders. The fruit of California’s Central Coast vineyards is among the finest in the world. Blend in the talent of Winemaker Adam LaZarre, and the vintages of Hearst Ranch Wines exhibit the excellence that is a testimony to the “Legacy of Quality” that is synonymous with the Hearst tradition.
Ancient Peaks is a family-owned winery founded upon a single estate vineyard that is remarkable in location, striking in quality and unique in history.
Margarita Vineyard is the southernmost vineyard in the Paso Robles appellation on California’s Central Coast. Amid the rugged Santa Lucia mountain range just 14 miles from the Pacific Ocean, Margarita Vineyard stands alone as the only vineyard in its vicinity, and thus the only vineyard to benefit from the extraordinary growing conditions of the area. Margarita Vineyard resides in the historic Santa Margarita Ranch, which was first planted to vines by Franciscan missionaries in 1774.
The name Ancient Peaks is a tribute to the geologic heritage of Margarita Vineyard, which is most evident in the towering mountains that preside over the vines. The ancient forces behind these peaks gave rise to the fossilized soils and climate-shifting terrain that distinguish our wines.
Winemaker, Mike Sinor, has a terrific history in San Luis Obispo County, not only at Ancient Peaks, but also with his own Sinor La Valle label, as well as having placed Domaine Alfred on the fine winemaking map.
This unique blend, by two superb winemakers, is an unforgettably special creation! Details of the exact components of this one-of-a-kind wine are found in your Rare & Fine Wine & Lifestyle Auction Catalog Addendum.
Donation of
John & Laurie Tilson
Montecito, California
Lot
20
Dinner for Eight People in the Montecito Estate of 
John & Laurie Tilson, Beginning with a Rare & Venerable Champagne, and Continuing with Rare White & Red Burgundies 
from 2011 Central Coast Wine Classic Fine Wine Honoree
John Tilson’s Incredible Collection 
John Tilson, Editor of The Underground Wine Letter, is one of the most prominent collectors in America, and his support of exceptional cutting-edge wineries such as Diamond Creek, Mount Eden and Ridge is legendary among aficionados. John’s offering to the Wine Classic for special dinners with the Winemakers, featuring multiple bottles of these rare and expensive wines is most generous, and we are deeply appreciative.
This year, John is offering in the dining room of the Tilson’s exquisite Estate in the hills of Montecito, the quintessential aficionado dinner with extraordinary White and red Burgundies from venerable vintages. John is friends with all of the great Burgundian Vignerons, as well as with those of which you have never heard, small, special and profoundly excellent producers. This is a wine collectors’ dream dinner that is not to be missed. The visit to the stunning wine cellar is a concomitant to a remarkably comprehensive food and wine experience.
In the cellar lie wines of the greatest wine properties in the world. John’s collection is simply too comprehensive to be described, and he is one the world’s most erudite Rare Wine Experts. The menu and wines that were served during his last dinner for the Wine Classic follow:
WINE CLASSIC DINNER AT BACCHUS
PRESENTED BY JOHN AND LAURIE TILSON
MONTECITO, CALIFORNIA
MAY 16, 2010
APPETIZERS
Melon chunks marinated in blood orange juice, wrapped with Prosciutto de Parma 
and sprinkled with freshly chopped mint
Bourse de California dried plums stuffed with wild arugula, 
roasted walnuts, and stilton cheese
Ahi tartare tossed with a dressing of yuzu zest and juice, fresh ginger juice, 
white golden Tamari soy sauce, chili sesame oil, and topped with crushed savory tuille
1990 Gosset Grand Rose
1976 Rene Collard Rose
SALT
Murray’s smoked sturgeon with toasted poppy seed bagel rounds, 
scallion cream cheese, and Meyer lemon slices
1988 Drappier Blanc de Blancs
English pea ravioli with clarified French butter, blanched peas, 
grated Parmigiano-Reggiano cheese, and fresh mint
1990 Montrachet (Delagrange-Bachelet)
Iberico de Bellota ham with wild arugula tossed with Bergamont olive oil 
and blood orange olive oil, pomegranate seeds, and chopped pistachios
1991 Rioja “Vina Bosconia” Gran Reserva (R. Lopez de Heredia)Fresh grilled quail breast and legs over a tarragon, garlic, 
meyer lemon cream sauce with forbidden rice, and sautéed fennel
1982 Musigny (Joseph Drouhin)
Delice de Bourgogne cheese coated with onion flavored phyllo 
and roasted walnut accompanied with whole roasted walnuts
1923 Musigny (Henri de Bahezre)
SUGAR
Key lime pie with a graham cracker and pecan crust, 
topped with whipped cream and toasted coconut
1983 Serringer Schloss Saarfelser Eiswein (Vereinigte Hosptien)
The Chocolate Tree dark chocolate sea salt caramels and Recchiuti chocolate coated Michigan tart cherries and chocolate coated candied wild Italian cherries
1903 Solera Extra Cream Sherry 
(A. Soler & Cia)
Based on that which we have just shared with you, and with the focus on Rare White and Red Burgundy, you might imagine what an incredible evening you will experience with John and Laurie Tilson at their remarkable Montecito Estate.
Donation of 
Doug Margerum
Margerum Wine Company
Los Olivos, California
Lot
21
For Ten People, A Margerum Luncheon, Tour and Tasting 
at the Margerum Winery, Located in the Hills 
Just Outside of Los Olivos, Hosted by Doug Margerum
The Winning Bidders will enjoy a day at the beautifully located winery, where winemaker and owner, Doug Margerum, will discuss in detail the elements of creating Rhone-Style Blends, for which Margerum is quite renowned.
Then you will enjoy a private luncheon with Doug, who is a very interesting and convivial person and a terrific host.
This Winemaker Lifestyle Auction lot offering is courtesy of one of the Wine Classic’s most ardent, gracious, generous and long-term supporters. Doug has been a part of the wine Classic Family for over a quarter of a century, having first joined us in 1985!
He has been a renowned restaurateur, having founded, owned and operated the famous Wine Cask restaurant in Santa Barbara. After a relatively short hiatus/vacation, he is now an owner/operator of Wine Cask once again, and the energy of the restaurant, vibrant to say the least, reflects his presence. All of us who appreciate and admire Doug are pleased that his many interests once again include manifesting the symbiotic relationship between fine wine and fine food. 
We suggest that you have also have dinner at Wine Cask and that you have Margerum wine with Dinner! If the bidding is enthusiastic, perhaps the Central Coast Wine Classic will treat you to dinner at the Wine Cask, but you have to be REALLY enthusiastic to make this happen. If you do, you can be rest assured that you will have a remarkable culinary and wine experience.
Donation of
David & Judy Breitstein
The Duke of Bourbon
Canoga, Park, California;
Karen MacNeil
Wine Educator & Author
Culinary Institute of America
St. Helena, California
And
Archie McLaren
Avila Beach & Big Sur, California
Lot
22
The Second Annual History of California Wine Dinner for Eight People, based on the Donation of a Historic California Wine Collection 
by David & Judy Breitstein to the Culinary Institute of America 
in St. Helena, California, to be Held at the Culinary Institute of America in St. Helena and Narrated by Wine Expert & Historian, Karen MacNeil, Featuring Rare Collectibles that Form a Part of the Evolution 
of California Wine, Including:
From the Cellar of David & Judy Breitstein
1958 Louis M. Martini Winery Special Selection Cabernet Sauvignon
1966 Hanzell Vineyards Sonoma Pinot Noir
1974 Ridge Vineyards Santa Cruz Mountains Monte Bello
1975 Spring Mountain Winery 
Napa Valley Cabernet Sauvignon
1976 Chalone Vineyard 
Chalone Estate Pinot Noir
1976 Heitz Cellar Martha’s Vineyard 
Napa Valley Cabernet Sauvignon
1976 Jordan Alexander Valley 
Cabernet Sauvignon
1979 Joseph Phelps Vineyards Napa Valley Insignia
From the Cellar of Archie McLaren:
To begin the evening, Methode Champenoise Sparkling wine 
from Tonio Conti, a truly unique Central Coast wine that will be 
disgorged the evening of the dinner. 
1969 Inglenook Cask G-9 Napa Valley Cabernet Sauvignon
1969 Mayacamas Napa Valley Cabernet Sauvignon
1968 Beaulieu Vineyards George de Latour Private Reserve 
Napa Valley Cabernet Sauvignon
1970 Chappellet Napa Valley Cabernet Sauvignon
The final wine of the evening will be the extraordinary and 
extraordinarily rare 1998 Chappellet Napa Valley Liquoreaux.
Seats at this One-of-a-Kind Dinner will begin at $1,000 Per Person and will be sold to the Last Eight People Holding Paddles High to Bid.
The progenitors of this incredible lot are David and Judy Breitstein, who, through their renowned wine shop, the Duke of Bourbon in Canoga park, accumulated over the history of the business a collection of over 150 historic California wines. 
“The David & Judy Breitstein Collection,” the first major educational exhibit to document the rich history of the California wine industry, was placed on permanent loan by the Breitsteins at the Culinary Institute of America in St. Helena, California. It was researched and is curated by Karen MacNeil, Chairman of the Institute’s Rudd Center for Professional Wine Studies. The collection is displayed in the Vintners Hall of Fame, which is the original 1899 barrel room of the Greystone Cellars and later , The Christian Brothers.
During the Central Coast Wine Classic several years ago, when Karen was a Symposium host, the Breitsteins and formed the concept behind this amazing collection. Fittingly, David, Judy and Karen are an integral part of this Wine Classic Auction offering. As you can see from the list, there are a number of irreplaceable wines that will be served at the dinner, including the transcendent 1966 Hanzell Pinot Noir (Think 1966 La Tache!) and 1970 Chappellet Cabernet Sauvignon (Think 1961 Chateau Latour!).
David, Judy, Karen and Archie will host the dinner at the CIA. The dinner must take place prior to May or 2012 at the mutual convenience of all parties.
The following two offerings are from long-time wine aficionados, gourmets, travelers and patrons of the arts, Bert and Candace Forbes, who have been enamored of Bordeaux wines for many years and who have gathered superb wines from the excellent 1970 vintage of Red Bordeaux and the superlative 1975 vintage of Sauternes.
Donations of
Bert & Candace Forbes
San Luis Obispo, California
Lot
23
One Unopened Wooden Case of 
1970 Chateau Grand-Puy Lacoste, Pauillac
According to wine critic, Robert Parker, two bottles of the 1970 he tasted in 1988 were excellent! He continues, “The wine is fully mature with a powerful bouquet of cedar, blackcurrants, tar and herbs. Full-bodied, rich and long, this wine should continue to drink well until the end of the century. It is one of the stars of the vintage. Anticipated maturity now-2003”
Lot
24
One Unopened Wooden Case of 1975 Chateau Rieussec, Sauternes
Parker effuses, “Still remarkably youthful looking and slow to evolve, this a powerful, concentrated and rich Sauternes, with decades of life ahead of it. Lemon, tropical fruit and vanillin oaky aromas titillate the olfactory glands. Tight, yet rich, full-bodied flavors reveal remarkable balance and richness. It is aging at a snail’s pace. Anticipated maturity 1995-2025”
And now for an educational and edifying indulgence in some “Relatively Young” Bordeaux!
Donation of
Archie McLaren
Avila Beach & Big Sur, California
Lot
25
2000 Bordeaux
“The Vintage of a Lifetime,” James Suckling
“The Magnum Opus,” Robert Parker
A Six-Course Dinner for Ten People at the Ritz-Carlton San Francisco Hosted by Archie McLaren Featuring a Number 
of the Most Esoteric Wines of the 2000 Vintage
The 2000 Vintage in Bordeaux was termed by Wine Spectator’s European Wine Editor, James Suckling as the “Vintage of a Lifetime,” and indeed is! Upon its release, the only vintages that were comparable are 1945 and 1961, for many collectors, at least a lifetime ago.
In Suckling’s glowing terms, “In view of such stratospheric quality, the excellence of the vintage surpassed that of all previous modern vintages. I rate the 2000 vintage 99 points, the greatest in four decades and equal to the legendary 1961. The 2000s impress you with their classicism. They stir you with their precise definition and grace, their ripe, clean fruit and silky tannins. They are modern classics-reds that combine the best attributes of a mostly forgotten age with today’s dedication to and application of the best methodology and know-how in viticulture and winemaking. Tasting these wines is like walking through the Tate Gallery in London. First you come to the works of 18th century masters such as Thomas Gainsborough and Joshua Reynolds, then, a few steps away, you discover the late 20th century works of highly esteemed painters such as Lucian Freud and Gerhard Richter. The contemporary paintings are the classics of our generation, just as the 2000s will be modern classics for red wines.”
Robert Parker also makes some very interesting comments about the stunning quality of the vintage throughout all Bordeaux classifications, from First-Growths through Fifth Growths, from the venerable to the garagistes. “The smaller wineries of Bordeaux, from the Cru Bourgeois to the Petit Chateaux, have often produced wines well above their modest pedigrees. Tasters will notice the wines’ saturated black/purple colors. At the same time, the wines are extraordinarily powerful, concentrated and dense, with dazzling levels of extract, high tannin, good acidity levels, and formidable concentration as well as length. The finest 2000s appear to possess a staggering 30-40 years of longevity.” 
Parker continues, “…I would strongly argue that the finest wines of Bordeaux today are far superior to the great Bordeaux wines of 50-100 years ago…The 2000 vintage is today the region’s Magnum Opus-the pinnacle of quality. Anyone who has taken a history class has heard the famous expression…those who do not learn the lessons of history are condemned to repeat it. The Bordelaise know their history well and have worked enthusiastically and progressively to increase the quality of their wines. Consequently, Bordeaux quality has never been better, and the 2000 vintage provides the proof.”
Archie found the vintage to be particularly stunning. “I have never tasted young wines of such balance, power, fruit and texture, not from any place on earth. I was so overwhelmed that I acquired most of them on futures, from the First Growths to the wholly esoteric. When I had completed my enthusiastic acquisitions, I found that I owned wines from the 2000 vintage of 140 different Chateaux!”
Archie’s collection has not been touched until now. For this remarkable Horizontal Dinner, he is presenting the wines from properties that even most collectors would find obscure, some of which produce fewer than 1,000 cases. Some are predicted to be “Great Wines,” and some are “Sleepers of the Vintage.” He will choose 12 wines, two per course. The evening will begin with Fine Champagne. The first course will feature a Rare White Bordeaux, such as Chateau Haut-Brion Blanc, followed by the remarkable reds. The denouement will be Chateau d’Yquem from a vintage that is drinking particularly well at present.
The 2000 Bordeaux will be chosen from the following, depending on which are determined to be showing the best:
Seats at this remarkably educational and edifying dinner will be $2,000 per person. The Wine Classic will cover the dinner and the gratuity.
The 2000 Vintage Esoteric Bordeaux Dinner Will Take Place in January or February of 2012 at the Mutual Convenience of All Parties.
Donation of
The Third Annual Big Sur Food and Wine Festival
Big Sur, California
Toby Rowland-Jones
Founder & Sustainer of Momentum
Lot 
26
A Deluxe Package for Two to the 2011 Big Sur Food and Wine Festival 
to be Held on the Weekend of November 3rd – November 5th, 2011, Along the Remarkable Big Sur Coast.
The Inaugural and Second Annual Big Sur Food and Wine Festivals 
were two of the most enjoyable and interesting events imaginable, with creative and unique tastings, superb dinners and an exciting auction, 
all to benefit non-profits in Big Sur in the areas of Health, Safety 
and Education. In the first two years, the festival has manifested 
close to $40,000 in donations, not to mention creating 
a truly memorable weekend for all involved. Justin Baldwin 
noted that this is one of the finest food and wine festivals 
in the country, not for its size, but for its energy and style.
And do the folks in Big Sur know how to party! And in one of the most beautiful environments on earth! In particular, the Hiking With Stemware™ event is truly special – a hike onto the famed Chappellet (Rancho Rico) property, replete with redwoods, oak forest, and sweeping views of the Big Sur coast that are virtually unparalleled.
Your package for two will include all of the following:
THURSDAY, NOVEMBER 3rd
GATEWAY TO BIG SUR Highlands Inn, Carmel- 6 - 9 pm
A wonderful evening in the Fireside Room and Lobos Lounge of the famed Highlands Inn – A Hyatt Hotel, for an unforgettable tasting of wines and food. featuring the Highlands' Executive Chef Matt Bolton, Kent Torrey from the Cheese Shop, and a few of our favorite friends! Thank you to the Highlands Inn for the gracious and generous use of this space. Tickets will be very limited for this magical night. The festival will be supplying shuttles from the Highlands down to Big Sur.
FRIDAY, NOVEMBER 4th
HIKING WITH STEMWARE – THE RANCHO RICO EXPERIENCE!
This event will feature an afternoon hike on this unique private property located in the heart of Big Sur. This hike will be followed by a special dinner at the Rancho Rico Barn, featuring wines from Chappellet Vineyards and a surprise guest. There will also be a special Show and Tell created by the Ventana Wilderness Society, which is responsible for the re-introduction of the California Condor back to its natural habitat
 Stay for a special late-evening festivity!
 SATURDAY, NOVEMBER 5th
MORNING WINE PANEL
(Details to be announced, but you know it will be wildly interesting and rather special!)
GRAND PUBLIC TASTING 11:30am - 3pm Henry Miller Library
Henry Miller Approved This Tasting! Last year was the inauguration of what we believe will be a rather unique and ongoing event under the redwoods! Come and join a bunch of chefs and a passel of winemakers. Clothing IS optional, but it gets chilly in the mid-afternoon!
 DINNER WITH FRIENDS — A BENEFIT FOR BIG SUR
AUCTION AND RECEPTION 6:00pm - 7:30pm
The last two years have shown the creativity for which the Festival is now known for, with amazing and truly one-of-a-kind lifestyle auction items and wine packages.
DINNER AND DANCING WITH FRIENDS
7:45pm “Til the Cows Go Home!” Details to be announced by August 15.
The organizers of the Big Sur Wine & Food festival are among the most dedicated, interesting and interactive people you will ever meet. They include Central Coast Wine Classic family, such as sommeliers Toby Rowland-Jones, Matt Peterson, Aengus Wagner and Alicia Hahn.
Please contact Toby at 831-869-1341 for more details, or toby@bigsurfoodandwine.org
This is going to be a wondrous event again this year! 
Donation of
Steve & Judy Padis
San Francisco & Napa, California
and
Archie McLaren & Carissa Chappellet
Avila Beach, Big Sur & St. Helena, California
Lot
27
The Napa Valley Cult Cabernet Sauvignon and Napa Valley 
Bordeaux Varietal Blends Dinner for Six People (Three Couples) 
in the Napa Valley Home of Steve & Judy Padis, Including 
Overnight Accommodations in the Padis Home Overlooking the Napa Valley
And
A Ruby Wine Glass Necklace 
Will Be Bestowed Upon 
Each of Three Winning Bidder Couples by Steve and Judy!
Also Included Are Tours & Tastings 
at Three of the Wineries Whose Wines Will be Featured, Harbison, 
Vineyard 29 & Chappellet. 
One of our Most Popular and Sought-After Offerings, and the most amazing array of Napa Valley Cult Wines you will ever experience at dinner!
Join Archie McLaren & Carissa Chappellet, as they journey to the hillside just west of Highway 29 at Yountville to enjoy the amazing panoramic views of the Napa Valley and the incredible hospitality of Steve and Judy Padis.
The 6,000 square foot home has five bedroom suites that will nurture you after your evening of enjoying the most highly rated and exciting Cabernet Sauvignon based wines in the world.
Wines that will be featured with the dinner are listed below. The vintages will depend on what is available and drinking well from the cellars of your hosts. You may be assured that choices will be spectacular:
These wines need no description for those of you who are either fortunate enough to be on their mailing lists or who are trying desperately to get on. Included are six of the most sought-after wines in America, with Araujo, Bryant, Colgin, Grace Family, Harlan, Maya and Scarecrow on every collector’s wish list, and each one stunningly expensive, equally so both in restaurants and at auction. It is not unusual for vintages of these wines to receive scores in the very high 90’s, sometimes perfect scores of 100!
Please observe the list of producers that will be presented at the dinner. Vintages will vary according to what Steve and Archie have in their cellars.
From Steve & Judy
Colgin
Bryant
Padis
Dalla Valle Maya 
Grace Family 
Araujo 
Switchback Ridge 
From Archie & Carissa
Chappellet
Harlan
Vineyard 29
Scarecrow
Schrader
Shafer
From Joseph & Pat Harbison
Harbison
Chardonnays from Padis, Harbison & Chappellet to begin…
A Total of Fourteen Cult Cabernets and Dinner overlooking the Napa Valley! And with amiable and interesting companions! It truly doesn’t get any better than this!
The redemption date for this offering must be prior to May, 2012.
Donation of
Steve & Judy Padis
Padis Jewelry Plus & Padis Vineyards
San Francisco and Napa, California
Lot
28
Three Etched & Hand-Painted Imperials, One Each from the 
2007, 2008 & 2009 Vintages, the 2007 from Only One Single Barrel 
of the First Vintage of Padis Vineyards Napa Valley Cabernet Sauvignon Estate, Each with the “i” in Padis Dotted with a Diamond 
The 2009 Vintage, created by legendary winemaker Robert Foley, 
is still in Barrel and Will Be Delivered Upon Bottling.
Long-time Central Coast Wine Classic patrons, donors and bidders, Steve and Judy Padis, are serious cabernet sauvignon aficionados. As you will recall, they are the traditional hosts of the Napa Valley Cult Cabernet Dinner Auction Lot. They have collected an impressive amount of fine Cabernet from revered wineries in the valley, and now they have their own exceptional Cabernet Sauvignon, with three vintages to enjoy.
However, there was only One Barrel of the 2007! Each vintage is very dear in quantity. And the wine is Not Commercially Available, Not for Sale! This wine is reserved for three purposes: Family, Friends and the Central Coast Wine Classic Auction.
The terroir whence the grapes for this rare and special wine is a severe hillside vineyard of 14 acres adjacent to the Padis home in Napa. The spacing is a very tight 3 feet by 3 feet.
The 2007 harvest was a terrific one in the Napa Valley, with high scores from all of the wine pundits. The harvest was even more wonderful for Steve and Judy, as it took place on October 15, 2007, their Anniversary! The 2008 vintage, another excellent one in the Napa Valley provided the grapes for their first release. 
The 2009 is destined to be a superlative wine, truly special. You could enjoy these vintages now, but we suggest that you cellar them for a VERY SPECIAL occasion. Of course you can continue to enjoy the Bottle Art. No One Has Created Bottles Such as These!
Donation of
Carissa Chappellet
Big Sur & St. Helena, California
Lot
29
A 2011 Central Coast Wine Classic 
Commemorative Art Work 
“Torti Drea”
24" x 36" Hand-Painted Giclee Print on Canvas (Acrylic)
by Carissa Chappellet
This energy-filled art work is a depiction of Carissa’s concept 
of the type of Tortoise Dragon that is able to thoroughly enjoy and nurture, and protect if necessary, the grapes on Pritchard Hill 
in the Napa Valley, a concept that is inherently appropriate to the theme 
of her newly released book, The Dragons of Pritchard Hill.
Carissa’s Dragon images are now found on bottles of 
Chappellet Napa Valley Malbec, a wine that will be presented 
and enjoyed at this year’s Malbec Symposium.
Carissa Chappellet is a Renaissance Woman in every sense of the word. She works alongside her brothers, Jon-Mark and Cyril, all of whom are Co-Directors, and their parents, Donn and Molly, running the Chappellet Winery. Called upon from time to time to assist in the promotions of the family wines, Carissa discovered her interest in traveling, photography and the culinary arts all combined nicely with work in the marketing side of the wine business. With encouragement from her brothers she put aside the practice of law and joined them in running the business, where she became Chappellet’s equivalent of Ambassador-at-Large. 
Obviously a woman of many talents, Carissa published her first book in 1997, The Romance of California Vineyards, a visual tour of the wine country with breathtaking photographs by Daniel D’Agostini. She is currently working on her second book, a recounting of her 15,000 mile millennium adventure on the Odyssey 2000 bicycle trip around the world, as well as a magical third book, The Dragons of Pritchard Hill, a fantastical history of the creation of the venerable property on Pritchard Hill where the Chappellet Winery sits in astonishing natural beauty. 
Carissa makes her home in Big Sur, Avila Beach, and St. Helena, California. When not on the computer or phone, she paints, writes, gardens, bikes and cooks. A skilled photographer, painter and musician, Carissa not only carries her camera, but also her paints, banjo and mandolin with her everywhere. In fact, it is simply amazing that, while in the midst of all of her various projects, she still finds time to practice the banjo and the mandolin. She’s also, a licensed hypnotherapist and certified massage therapist.
It is especially gratifying to share the Central Coast Wine Classic and its fruition with such a special person and her wondrous energy, and it is a great boon to the Central Coast Wine Classic that her family’s revered winery would play such a substantive role in the Wine Classic’s proceedings.
Donation of
Chappellet Winery
The Chappellet Family
St. Helena, California
&
David Arthur Winery
David Long 
St. Helena, California
Lot
30
A Salmanazar, Three Magnums and Six 750ml Bottles, 
Containing a One-of-a-Kind Blend of 2008 Napa Valley 
Cabernet Sauvignon, Merlot, Petit Verdot & Malbec 
from the Pritchard Hill Grapes of Chappellet Winery 
and Those of David Arthur Winery, 
the Salmanazar Etched & Hand-Painted 
with “Torti Drea,” the Commemorative Art Work 
of Carissa Chappellet, by Glass Etching Artist 
and the Wine Classic’s Official Bottle Artist, Candice Norcross.
Many of you may be aware that Phillip Corallo Titus is the winemaker at Chappellet Winery and has been so for twenty years. Phillip has been responsible for the phenomenal wines that have continued the allure of Chappellet’s entire array of superb renderings of the grape at an equal or even greater footing than the great vintages of 1969, 1970 and 1971 for Chappellet Napa Valley Cabernet Sauvignon, its initial three years of releases to the public, which are still drinking well today.
David Long, owner of David Arthur Winery, is an extremely gregarious and interesting vintner who has enhanced the reputation of the Pritchard Hill terroir by creating superlative Cabernet based wines, with extraordinary forward fruit, depth and breadth, exceptional in every way.
Well the result is a fantastic blend, one that is created to showcase Chappellet and its remarkable terroir and winemaker and David Arthur and its remarkable vintner, creating a wine that is a manifestation of two visions combined into one from one of the world’s greatest terroirs.
As everyone who is interested in fine Cabernet Sauvignon and other Bordeaux Varietal wines is well aware, thanks to Donn and Molly Chappellet, Pritchard Hill is now held in as high esteem as any Bordeaux Varietal terroir on the planet. Forty plus years of Chappellet Cabernet Sauvignon, all of which are still drinking well, attest to that fact.
Thank you Carissa and David for showcasing two of the world’s great wine properties, from the distant past to the present and into the future!
This unique blend, by two superb winemakers, is an unforgettably special creation! Details of the exact components of this one-of-a-kind wine are found in your Rare & Fine Wine & Lifestyle Auction Catalog Addendum.
Donation of
Gary & Marcy Eberle
Eberle Winery
Paso Robles, California
Lot 
31
Dinner for Eight People with “The Godfather” 
of Paso Robles Wine” at “Club Eb,” Gary and Marcy Eberle’s 
Private Residence Adjacent to the Eberle Estate Vineyard
The Winning Bidders Will Take Home Four Magnums, One for 
Each Couple, of Eberle Estate Paso Robles Cabernet Sauvignon.
He’s known as the Godfather of the Paso Robles Appellation—
the man who opened the 4th winery in Paso Robles, the first person 
to create a 100% Syrah in the United States, and the one who helped create the Paso Robles Appellation in 1981 by literally drawing 
the maps to the region. Gary Eberle is also known as a man who likes 
to have a good time and loves to entertain. You will enjoy an evening enhanced by the aura and ambiance created by Gary’s 31-year history 
of award-winning wines while Gary and Marcy do the cooking and create a multi-course meal for your friends and you. Give Gary enough wine 
and he just might go down to his private cellar to dig up Eberle wines that are not available for sale. Anyone who knows Gary Eberle 
can attest that this auction lot is priceless. 
Private Dinners at “Club Eb” are quite rare and extremely enjoyable. For starters, Gary, as is Marcy, is one of the most gracious and gregarious companions in the Central Coast wine milieu. And he is a gourmet, so the cuisine is always spectacular. And his wines are simply outstanding! Gary has precious few Magnums of his Cabernet Sauvignon. For Gary to offer Four with one Auction Lot is remarkably generous, even for one so generous as he.
Gary Eberle was the first vintner to fully stand behind the Central Coast Wine Classic concept. He was then and is now a dear friend of Founding Director, Larry Shupnick, and is one of the true pioneers of the Central Coast wine industry. 
During the 1950’s and 1960’s, several vineyards were planted in the Paso Robles region, yet there was not a winery truly competing on a national or international level. The arrival of Gary Eberle in 1972 began one of the brightest winemaking chapters in the history of Paso Robles. 
The history of Eberle Winery dates back to 1979, when Gary produced his first bottle of Eberle Cabernet Sauvignon. Now Gary and his team have celebrated the 30th Anniversary of making ultra-premium wines exclusively from the Paso Robles Appellation. To date, Eberle Winery remains one of the highest award-winning wineries in California, consistently ranking in the top twenty of more than 1500 wineries now operating in the state.
Many wineries in our area owe Gary Eberle a great debt of gratitude. No one has been more energetic, conscientious and successful in promoting the Paso Robles appellation throughout the United States than he, and he has done so of his own volition and with his own resources. He is not only a pioneer but a sustaining icon of the Central Coast as well. You will see firsthand why Gary Eberle is so passionate about Cabernet fruit from Paso Robles.
Gary’s Cabernets are prime examples of forward Cabernet fruit aromas and flavors, balanced with firm tannins that have marked Eberle Winery as a leading producer of Estate Cabernet Sauvignon throughout its history.
The inclusion of a Magnum of his award-winning Cabernet for Each Couple is a major vinous embellishment to an already astounding offering! 
The dinner must be arranged at the mutual convenience of all parties and should take place within a year of the date of this auction.
Donation of
Michel Richard
Washington, DC
Larry Shupnick
Avila Beach, California & Washington, DC
Lot 
32
Dinner for Two People at the Washington, DC, Restaurants 
of Michel Richard and His Partner, Central Coast Wine Classic 
founding Director, Larry Shupnick, Including restaurants 
Citronelle, Michel and Centrale
Accommodations for three nights will be at the renowned, 
historic and recently refurbished The Jefferson Hotel 
in the heart of our nation’s Capitol.
As some of you may know, the Wine Classic’s relationship with Michel Richard goes back to the second year of the Wine Classic, 1986, when Michel and a number of his French Chef companions from Los Angeles presented the Vintage Dinner under tents at the Avila Beach Resort. Michel has been a chef at the Dinner at Hearst Castle on three occasions, the latest being for the Wine Classic’s Twenty-Fifth Year.
Michel has been centered in Washington since he moved there in 1998, as he opened Citronelle in 1994, while he still living in Los Angeles. Virtually immediately, Citronelle was extremely popular and is even more so now, as such luminaries as Robert Parker consider it to be among the finest restaurants in the world.
Among Citronelle’s accolades are the following:
“One of the World’s Most Exciting Restaurants”- Conde Nast Traveler magazine
“Best Chef of the Year and Best Fine Dining Restaurant of the Year” 
by Capital Restaurant and Hospitality
“Top 20 Restaurants in the Country” for 2001 and 2006 by Gourmet Magazine
James Beard Foundation Award for 
“Outstanding Chef 2007” & “Outstanding Wine Service 2007”
A great friend of the late Julia Child, Michel was the head chef for Julia’s transcendent recognition function staged by French chefs, “Merci Julia.”
Michel Richard’s modern American brasserie, and winner of the 2008 James Beard award for best new restaurant is located on Pennsylvania Ave NW between the White House and the Capitol. It is Michel’s tribute to great American cuisine, both modern and classic, with a French accent. His next restaurant offering will be Michel, a brand new Michel Richard manifestation that will be available by the beginning of 2011. 
The Jefferson has long been known as Washington, D.C.’s most discerning hotel, catering to the world’s elite travelers. It pairs a powerhouse downtown location just four blocks from the White House with a culture of service unlike any other hotel in the city. Following a 30-month full-scale restoration of the hotel, representing its largest transformation to date, the historic Jefferson is once again welcoming guests as Washington’s finest small hotel.
As of January 1, 2010, The Jefferson, Washington, DC has gained acceptance into the prestigious ranks of the Relais & Châteaux luxury hotel collection. The hotel has the added distinction of being the first Relais & Châteaux hotel in Washington, D.C. in the 55-year history of the organization.
Relais & Châteaux is an exclusive collection of 480 of the finest luxury hotels and gourmet restaurants in 55 countries. Established in France in 1954, the association accepts only the most outstanding properties with truly unique character.
The Dinners do not include alcoholic beverages or gratuities, and the stay does not include dining or incidentals.
Donation of
You the Central Coast Wine Classic’s 
Generous Patrons
Lot 
33
The Annual Central Coast Wine Classic Fund-A-Need Auction Lot
Center for Nanomedicine
Sanford-Burnham Research Institute
The University of California at Santa Barbara
San Luis Obispo, California
Our annual Fund-a-Need Lot is the most important Auction Lot 
that we present during the Wine Classic Auction. This essential lot allows us to fund a project need of a single charitable entity, 
with 100% of the proceeds directed to that project. 
Please be at your most generous in assisting this worthy 
non-profit and its extremely critical need. 
The Center for Nanomedicine
Mission Statement: The Center for Nanomedicine conducts world-class collaborative research focusing on the convergence of biology, nanotechnology and engineering, promising a new generation of solutions addressing the greatest challenges to human health. 
Specific Project: Grant request for equipment acquisition, including MAGPIX technology for analysis and multi-channel pipettes to study biological and chemical changes associated with disease, as well as 3-D Scan software for the Allosphere Project
The Visionary and transcendent and Alosphere Project has been visited by members of the Central Coast Wine Classic Board of Directors, who found it to be a potentially seminal project in the analysis and solution of complex health issues that arise in otherwise virtually inaccessible areas of the body, including both visually and with respect to the delivery of medicine for treatment.
Representatives for the Center and its Alosphere Project will now present you with some of the details of this remarkable project and its goals. Please give them your undivided attention. Please be advised that what you will be viewing is not animation; it is the actual visual image of the internal organs of a specific human being’s body! 
This special Auction Lot is dependent on the altruism of our patrons, who will raise their Auction paddles to support this worthy cause. All proceeds raised by this Auction lot inure directly to the benefit of the Center for Nanomedicine. 
Donation of
Gary Pisoni & Family
Jeff, Mark, Eddie & Jane
Pisoni Vineyards
Gonzales, California
Lot 
34
The Magical Vortex Between Mushrooms & Pinot Noir, 
a Dinner for Twelve People in the Pisoni Winery Caves, Including 
Other Renowned Pinot Noir Producers Who Just May Join the Festivities
Gary Pisoni is a ball of energy that is absolutely magical. His aura radiates way beyond that of the vast majority of human beings; it could be argued that he has Elvin Magic, the kind that only comes out at night for some creatures, but for Gary it is omnipresent; linear time, including night or day, has no bearing on it.
The winning bidders of this remarkable, magical offering will transcend linear time and experience an array of parallel spaces and places, the major one of those places being the Caves at Pisoni Vineyards, where a Mushroom Dinner, created by a chef who is symbiotic with the concept, the comestibles and the execution will prepare the degustation, will be matched with remarkable Pinot Noirs from Gary and Family and other stellar Pinot Noir producers of a roughly “Like Mind” who will gather to share an evening of uniquely oriented conversation and world-class wine.
Just to give you an idea of the aura of Pisoni, we quote from top-notch Pinot Noir producer, Brian Loring, who uses Pisoni Vineyard grapes in one of his most special wines, and who ventured to Pisoni for a Tour of the Vineyards and a Pisoni Tasting followed by Dinner:
Per Brian, with a slight few embellishments omitted: “And in keeping with all things Pisoni, the caves aren’t just for winemaking... they’re also for partying! Who else but Gary Pisoni would put a gigantic fireplace inside his wine cave? UN-FREAKIN-BELIEVABLE!!! His plan is to glass that part of the cave off from the wine storage area - so that he can sit at his table, eat and drink, be warm, and look at all of his barrels of wine. 
We did a mini Garys’ tasting - but I was so far gone at that point that nothing really registered. 
What a day! What amazingly fun and gracious people. Gary, Jeff, Mark, Eddie, and Jane Pisoni all treated us like family. What I had thought was going to be a simple, relaxing day turned into one of the most fun, crazy, non-stop days I’ve had in a very long time. Way beyond what I could have ever imagined, and way more than I’m able to convey in words. I was stunned. I was left speechless. And I’m still recovering!”
And per the Pisoni Family, “When viewed from the sky, Pisoni Vineyards looks like an abstract painting suffused with a special California light. Angular green shapes—different hues, different textures—separate the golden grass from the sepia hills bursting from a seemingly two-dimensional canvas. A swath of blue alludes to sky and sea, to the Pacific Ocean on the other side of the imposing Santa Lucia Mountains. Eddie and Jane Pisoni didn’t see these simplified lines, colors and shapes in 1979. Eddie saw 280 acres of the “type of place you can hardly find” for a couple of horses and a few head of cattle. Jane viewed the landscape dotted with California oaks, poppies and purple lupine as the perfect place to relax with family and friends. 
Gazing down upon the fertile Salinas Valley, the location of their vegetable farm, they decided to purchase a little piece of the area known as Eternidad Paraíso or eternal paradise because, as John Steinbeck notes in East of Eden, “it was like Heaven.”
Their son Gary took one look and thought, “This might be the best pinot-growing site in the New World.” Here at 1,300 feet above sea level, where the shallow soil stresses the vines to produce intense fruit, Gary planted the first five acres of Pisoni Vineyards in 1982—before he had even found a water source. He had to drive a water truck from the valley floor to irrigate the vines. Almost ten years and five dry wells later, Gary tapped into the legendary springs frequented by generations of American Indians. Recognizing the perfect home for Pinot Noir, he planted another 40 acres of this notoriously fickle varietal.
Mark and Jeff were small children when their tiny cowboy boots first scampered across the land. They saw birds and bugs, lizards and deer, open space and dirt—their favorite things. No one guessed that Gary’s sons would one day see Pisoni Vineyards “as an integral part of our life and an opportunity to continue a family farming operation that has been around for over 55 years and spans three generations.”
Pisoni Vineyards is an ever-changing canvas. We help create and curate nature’s art, seeking the best expression of ourselves in the best expression of the vines and terroir. This landscape reflects our individual and collective dreams.”
Pisoni Vineyards terroir
“The term terroir is used very loosely in California, but when tasting the wines from the various Pisoni producers, one definitely notices a sense of place.” —Jeff Pisoni
LOCATION
•
Sits at the southern end of the Santa Lucia Highlands AVA, the 18-mile stretch of east-facing foothills designated an appellation in 1991
•
A mountain vineyard isolated from other producers in the Santa Lucia range
•
Overlooks the fertile Salinas Valley in California’s Monterey County
•
1,300 feet above sea level
Some of the exceptional Pinot Noir Producers who use Pisoni Vineyards grapes: Arcadian Winery, Capiaux Cellars, Lorca Wines, Miura Vineyards, Testarossa Vineyards, Tantara Winery, Siduri Wines, Ryan, ROAR, Peter Michael Winery, Patz & Hall Wine Co., and of course, Pisoni Vineyards & Winery, Pisoni Family.
Seats at this extravaganza of Magical Pinot Noirness are $500 per person. The date and time will be mutually arranged, as it must be convenient for Gary and Margarette Pisoni. Please contact Archie McLaren for arrangements.
Donation of
Alpha Omega Winery
St. Helena, California
Lot 
35
“A Day on the Bay in San Francisco!” 
Four People Will Enjoy a San Francisco Giants Tail Gate 
Three-Hour Cruise on the Bay in San Francisco, Followed by Four Seats Behind Home Plate for a Giants Game, courtesy of Alpha Omega Winery owner, Robin Baggett, on Robin Bagget and Michelle Fields’, 60' yacht. 
You will have Alpha Omega’s Captain at your pleasure for this cruise. 
So cruise anywhere you like. Alpha Omega wines will be provided.
The culinary treats will be prepared by Michelin Star 
Chef Joseph Humphrey of Cavallo Point.
You need only have to bring your anticipation and excitement to the proceedings, and the excitement will flourish, as the World Series Champions of 2010 are headed for another Play-Off Series this year.
Your day will begin at Pier 39 where you will board USS Alpha Omega for a cruise under the Golden Gate Bridge and around Angel Island and Alcatraz, all the while enjoying brunch and Alpha Omega wines from on the yacht’s flybridge.
This exciting lifestyle and wine lot is courtesy of Robin Baggett, whose influence on the Central Coast is profound, and who has now created a very special wine property in the heart of the Napa Valley. With the renowned wine consultant from France, Michel Roland, assisting in the winemaking direction, the wines of Alpha Omega are already garnering scores in the mid to high 90s, a remarkable feat for such a young winery venture. 
The activities included in this offering must be scheduled at the mutual convenience of all parties. You can also save the redemption of this offering for the Spring of 2011.
Donation of
James-Paul Brown
Carpinteria, California
Lot 
36
A 2011 Central Coast Wine Classic 
Commemorative Art Work 
“Sunstone Vineyard”
 56" x 80" Mixed Media on Canvas
Painted & Signed by James-Paul Brown
This Neo-Impressionistic Rendering of the Gorgeous Sunstone Vineyards & Winery Property on Refugio Road Near Santa Ynez at the Santa Ynez River Crossing is Almost Breath-Taking. Our “Artiste d’Amour,” 
James-Paul, Falls in Love with Landscapes that Are Transcendently Beautiful, and his Representations of them are as Well, 
with the Vibrant Beauty and Energy of them Manifesting 
as Only James Can Create, and the Sunstone Landscape is Indeed Transcendently Beautiful and Vibrant, Quite Similar to Provence in France and Right Here in our Own Central Coast Wine Region!
It is impossible to be in the presence of our friend, James-Paul Brown, without absorbing his good energy and enthusiasm. James-Paul projects a positivism that is positively contagious. His thoughtfulness and generosity in creating special art works for Honorees and for his annual Commemorative Art Auction Lot are remarkable. 
Michael Zakian, Director of the Frederick Weismann Museum of Art, describes James in this manner. “James-Paul is a sensitive and caring recorder of intimate sights and events. His paintings are lyrical. As in lyric poetry, the poetry, the art results from a rapid outpouring of intense personal feeling. Intuition and spontaneity rule.”
As indicated, Neo-Impressionist artist James-Paul melds the broad brushwork and vibrant colors of Van Gogh with the ethereal strokes and pastel shades of Monet to produce enchanting, passionate masterpieces. A renowned painter, radio entrepreneur, wine aficionado and marathon runner, his life resembles a colorful palette, capturing the beauty and adventure of the human spirit. His broad range of subjects includes Hollywood celebrities, famed athletes and world leaders, as well as favorite cities, landscapes and vineyards.
This remarkably magical art work of an exhilarating Central Coast vineyard scene of one of the most lovely vineyard properties in the world, that of our dear friends Fred Rice and Bion Rice, is truly a special painting from the creative energy of a most special artist, our dear friend James-Paul Brown. 
Donation of 
Sunstone Vineyards & Winery
And
Justin Vineyards & Winery
Paso Robles, California
Lot 
37
A Salmanazar, Three Magnums and Six 750ml Bottles, 
Containing a One-of-a-Kind Blend of Sunstone Vineyards & Winery 
and Justin vineyards & Winery, the Salmanazar Etched & 
Hand-Painted with “Vineyard Sky,” the Commemorative Art Work 
of James-Paul Brown, by Glass Etching Artist and 
the Wine Classic’s Official Bottle Artist, Candice Norcross.
The wine contained in this magical bottle is created by one of the Central Coast’s most exciting wineries, Sunstone, founded by Fred and Linda Rice, and located in an ideal terroir in the Santa Ynez Valley, an area that is redolent of the aura of Provence in France. Sunstone’s Syrah and Merlot are revered throughout the world of fine wine aficionados, and the wine in this bottle, a full case of gorgeous, mouth-filling juice, will unquestionably impress you.
Bion Rice, owner and vintner of Sunstone is very adept at the creation of Bordeaux varietal wines, both as individual components such as Cabernet Sauvignon and merlot, for example, or as blends. The Sunstone wines have silkiness of texture that is elegant and sensual but include full tannins for ageability.
For Justin Baldwin, to belong in the company of the finest wines in the world is both a mission statement and an operating creed. For more than 25 years Justin’s focus has been on providing quality wines that respect their origin, express varietal character and provide value. The winery honors tradition and embraces innovation in its quest to excel, so winemaking techniques range from the time honored to cutting edge in shaping the Justin style.
The prime focus is on a “Left Bank” Bordeaux style blend of Cabernet Sauvignon, Merlot and Cabernet Franc, named Isosceles, Justification, it’s “Right Bank” Merlot and Cabernet Franc cousin, and varietal bottlings of Cabernet Sauvignon and Syrah. 
This unique blend will no doubt be world-class and wholly remarkable.
Details of the exact components of this one-of-a-kind wine are found in your Rare & Fine Wine & Lifestyle Auction Catalog Addendum.
Donation of
James-Paul Brown
Carpinteria, California
Lot 
38
Pose for the Master Painter, “Your Portrait” by James-Paul Brown
As has previously been indicated, James-Paul Brown’s broad range 
of subjects, as well as favorite cities, landscapes and vineyards, 
includes Hollywood celebrities, famed athletes and world leaders. 
James has painted, just to name a few, Ronald Reagan, Pope John-Paul, Ronald Reagan, Bill Clinton, James Dean, Marilyn Monroe and 
Julia Child. Three of his most remarkable works have been of 
Wine Classic Founding Director, Larry Shupnick, chefs, Rick Manson and Cat Cora, and a stunning portrait of President Barack Obama.
You may sit for James at his studio in Carpinteria or at a favorite location in Santa Barbara, or to make it even more convenient, he will work with your favorite photographs of yourself or whomever you select, a child, a pet, a friend.
The portrait will be done in gouache on paper measuring, 44" x 30" and signed by the artist. Arrangements can also be made for a portrait using acrylic.
This is James’ fourth such offering for a Wine Classic Auction Lot. We know that you will enjoy the interaction with James-Paul as well as the remarkable end result of his artistry.
Donation of
AMA Waterways
Rudi Schreiner
President
Kristin Karst
Executive Vice-President
Lot 
39
Your Choice of One of Six European Wine Cruises on AMA Waterways
This fall, AMA WATERWAYS is proud to present its Exclusive 
Wine Cruises. Six specially-crafted itineraries that highlight Europe’s acclaimed wine regions along the Rhine, Mosel and Danube rivers. The cruises will be hosted by wine experts and AMAWATERWAYS executives. Each cruise features onboard lectures, wine tastings, special wine pairings at meals plus wine-themed unique shore experiences.
VINEYARDS OF THE RHINE & MOSEL
THE ROMANTIC DANUBE
THE ENCHANTING RHINE
Hosted by
Rudi Schreiner, AMA Waterways President
&
Teri Rolleri, Ferrari-Carano Vineyards & Winery
7-night Basel – Amsterdam cruise 
Add 2 nights in Zürich & 2 nights in Lucerne 
U.S. Departure: November 7, 2011 
EUROPE’S RIVERS & CASTLES
Hosted by
Barry Wiss, 
Trinchero Family Estates
&
Gary Murphy, AMA Waterways Vice-President 
National Accounts 
7-night Nuremberg – Luxembourg cruise 
Add 2 nights in Prague 
& 3 nights in Paris 
U.S. Departure: 
November 3, 2011
Highlights include: 
Wine experts who will share their knowledge & love of wine
Winery visits and other wine-oriented shore excursions
Fine dining plus complimentary wine tastings, lectures & wine pairings Complimentary wine, beer & soft drinks with dinner
Luxurious accommodations on the award-winning AMAWATERWAYS Spacious staterooms & suites from 170-255 sq. ft.
French balconies in over 80 percent of staterooms
Complimentary Hollywood movies
Internet in staterooms
Wi-Fi Tours included in all ports
Entertainment provided every evening
Services of a professional cruise man
Air Transportation Is Not Included with the Cruise.
It is a great pleasure to be associated with AMA Waterways, the most comprehensively interesting and enjoyable inland cruise line in the world. And Rudi and Kristin, now Husband and Wife, are always among our very favorite people, so thoughtful, gracious and generous. 
AMA’s cruise offerings are so pleasing and its vessels so functional and attractive, and AMA has created the most thoroughly enjoyable way to visit eight European Countries, Trips that You Will Always Fondly Remember.
Obviously, the winning bidders of this AMA Waterways offering will have a choice among several unforgettable and specially designed wine-oriented cruises. 
Bon Voyage and Bon Appétit! 
Arrangements will be confirmed by the office of Kristin Karst, AMA Waterways Vice-President.
Donation of 
Post Ranch Inn
Big Sur, California
Lot 
40
“The Magic of the Big Sur Coast,” A Two-Night Stay for One Couple 
in a Remarkable Pacific Suite Room at Post Ranch Inn, 
Including Spa Treatments, & Dinner for Two at the 
Award-Winning Sierra Mar Restaurant at Post Ranch
In the Pacific Suite, the expansive curved interior opens to a glorious ocean view from the living room, the glass wall in the bedroom, and from the window by the oversized bathtub and shower. On the terrace, immerse yourself in the hot tub formed from a carved granite boulder.
One of the most astounding locations in the world, the Coast of Big Sur is home to Post Ranch Inn, a member of the Small Leading Hotels of the World Hotel Group. Sitting on the face of the cliffs overlooking the Pacific Ocean, Post Ranch Inn’s remarkable design, by architect Mickey Muening, manifests the concept of organic architecture in its most pure form. The rooms of the hotel blend with the natural surroundings in a way that makes them all but invisible from the path, but the views from the rooms are spectacular. That is one of the major reasons that the hotel is booked year-round.
In the Pacific Suite, the expansive curved interior opens to a glorious ocean view from the living room, the glass wall in the bedroom, and from the window by the oversized bathtub and shower. On the terrace, immerse yourself in the hot tub formed from a carved granite boulder.
One of the other main reasons is Sierra Mar restaurant, which sits on a point looking straight down the Big Sur Coastline, seemingly forever. The sunsets from this vantage point are simply spectacular. But the food is equally spectacular! Sierra Mar is a destination for gourmets. The daily prix fixe menu is replete with the creative cuisine of renowned chef, Craig von Foerster, who as you know was a star at last year’s Wine Classic, the sort of California/European culinary creations that marry perfectly with wine, and the wine list is outstanding, with special wines from all of the great wine regions of the world.
Together, the Hotel and the Restaurant have garnered an impressive array of accolades, most recently from Travel & Leisure, which named the resort among its “Top Ten for service in the USA” list, Zagat, which awarded Sierra Mar the “Number 1 in California” award, and Conde Nast, which conferred its “Most Excellent Inn in the USA” designation.
Post Ranch Inn is a magical place, where repose and indulgence become symbiotic. We know that your stay and dinner there will be wholly memorable.
Incidentals are not included with the hotel stay, and alcoholic beverages and gratuity are not included with the dinner.
Donation of
Harvey Steiman
Wine Spectator Editor-At-Large
San Francisco, California
And
Archie McLaren
Avila Beach & Big Sur, California
Lot 
41
Dinner for Eight People with Harvey Steiman & Archie McLaren, 
at Bourbon Steakhouse in San Francisco, Featuring 
Rare & Fine California Wines from the 1960s, 1970s and 1980s 
from the Cellars of Each. You will be treated to the following:
1964 Inglenook Cask G-24 Napa Valley Cabernet Sauvignon
& 1964 Martini California Mountain Cabernet Sauvignon from Archie
1977 Mondavi Reserve Napa Valley Cabernet Sauvignon
& 1977 Estrella River Paso Robles Cabernet Sauvignon from Harvey
1985 Caymus Special Selection Napa Valley Cabernet Sauvignon from Archie & 1986 Beringer Private Reserve Napa Valley Cabernet Sauvignon 
(Wine Spectator “Wine of the Year” in 1990) from Harvey
1994 Harlan Estate Napa Valley Red Wine from Archie; 
1997 Kendall Jackson Napa Valley Stature from Harvey
This is the Tenth such dinner offered by Harvey Steiman 
and Archie McLaren, and they were interested in presenting some venerable and unobtainable fine California wines from the first three decades that California wines jumped into the national spotlight.
As a consequence, you see an absolutely remarkable array 
of Cabernet Sauvignon for this dinner. Imagine enjoying all of them 
at one seating, along with the erudite and interesting information 
that only such an expert as Harvey can provide!
The evening will begin with Schramsberg Napa Valley Sparkling Wine.
Harvey is a peripatetic gourmet. You will find him searching for superlative restaurants, particularly ones that have not already achieved fame, so his choice for dinner will likely be a find and will certainly be a wonderful find.
Harvey is one of the wine and food world’s most enjoyable and interesting dinner companions. His knowledge of wine and food pairings is voluminous, his expertise coming from years of experience including his monthly wine and food menus for Wine Spectator. Harvey also has very broad interests, hence, conversations with him tend to be most interesting and pleasant.
Writing cover stories and columns, creating a monthly menu matching food and wine, and being a regular member of the tasting panel that reviews thousands of wines each year, Harvey became and continues to be widely read and universally respected as a wine and culinary authority and teacher. Although he has an interest in and knowledge of a vast array of wines, from single vineyard Italian wines to the great Burgundies and Bordeaux of France to the very finest California wines, he is considered a specialist in the wines of Australia, Italy, New Zealand and the Pacific Northwest. Harvey will share his vast knowledge with you during this unforgettable evening of extraordinary food and wine pairings and conversation.
Harvey has authored various cookbooks including Harvey Steiman’s California Kitchen, Great Recipes from San Francisco, and Chinese Technique with Ken Hom. His most recent book is the popular and widely reviewed Wine Spectator’s Essentials of Wine: A Guide to the Basics.
Harvey and Archie are hosting this special wine dinner with incredible wines at one of the San Francisco Bay Area’s superlative restaurants, chosen by Harvey. This is a dinner you do not want to miss! Just ask last year's winning bidder, José Luis Nazar about this edifying evening!
Donation of
Peter T. Paul
Peter Paul Wines
Napa & Sonoma, California
And
The Central Coast Wine Classic
Avila Beach, California
Lot
42
Join Peter T. Paul, His Peter Paul Winemakers, Dan Moore 
& Jeff Morgan, as well as Archie McLaren, for a Dinner for Eight People Featuring the Array of Peter Paul Wines in the Private Dining Room 
at the Carneros Inn in the Napa Valley
Peter will provide a Four Magnums of Peter Paul Napa Valley 
Cabernet Sauvignon as gifts for the Winning Bidders. 
Archie and Peter have been talking about hosting a dinner at this special property between Napa and Sonoma for some time, and now that Peter is a new member of the Napa Valley Vintners Association, and produces wines from both appellations, the wine dinner seems particularly appropriate.
Peter is a very special fellow, one who is particularly generous, and we would like to share some of the information about Peter T. Paul and Peter Paul wines with you.
When he was just old enough to drink wine, Peter Paul was introduced to a few bottles of great Burgundy while still living in his native New Hampshire. It was a revelation. Soon after, sometime in the late 1960s, his father purchased a case of the famous Chateau d’Yquem and shared some with Peter. Not surprisingly, these seminal moments led to a lifetime interest in fine wine.
A job in the financial services industry brought the vintner-to-be to California in 1975. Two years later, he “escaped”-as he puts it-to northern California. Living close to the Napa and Sonoma counties, Peter was able to regularly visit his favorite wineries and get a feel for the wine country lifestyle.
Success at his profession in the financial services helped Peter pursue his passion for wine. In 1999, he purchased the Grove Street Winery, in Healdsburg, California, which allowed him to learn the ropes and embark upon his vinous adventure. Today he is the owner of Peter Paul Wines, for which he sources grapes from select vineyards in both Napa and Sonoma counties. 
In addition to his wine and other business interests, Peter pursues a parallel career in philanthropy. With a long-term commitment to raising the standard of life for underprivileged children and their families, he created in 1995 The Headlands Foundation, which raises funds and contributes money to worthwhile charitable organizations in the Bay Area. Peter also sponsors worldwide events each year including the Russian Arts Foundation, and the Russian National Orchestra’s recording of Wolf Tracks narrated by Sophia Loren, Bill Clinton and Mikhail Gorbachev. Proceeds from the sale of Wolf Tracks benefit environmental, wildlife, arts and health organizations around the world.
Peter feels that the pursuit of fine wine requires an understanding of the vineyards from which grapes are sourced, a respect for the hand that nature deals us each vintage, and an understanding of how best to highlight natural terroir through minimal handling and other fermentation techniques in the cellar. Peter Paul brings in California Chardonnay and Pinot Noir from the Pacific-cooled Russian River Valley and harvests Cabernet Sauvignon in the Napa Valley, and the winery produces a very small amount of Oregon Pinot Noir as well.
Each vineyard source has its own distinct character that requires special attention in the field as well as in the cellar. Dan and Jeff barrel ferment the Chardonnay to best integrate plush fruit with toasty oak. Pinot Noir is punched down in open-top tanks by hand in a traditional Burgundian manner. The Cabernet is gently crushed and then pumped over to maintain a firm, yet elegant, tannin structure. Barrel aging for all of the wines occurs exclusively in French oak.
Peter T. Paul is one of the most gracious and interesting members of the Wine Classic Family. We know that you will enjoy his companionship and that of his outstanding Peter Paul Wines winemakers as well.
The winning bidders will be responsible for appropriate gratuities, and the dinner must take place during an evening when the Private Dining Room is available and at the mutual convenience of the restaurant and the winning bidders.
Donation of
Singita Grumeti Reserves and Micato Safaris
Tanzania, Africa
Lot 
43
A Superb Visit of Five Nights for One Couple 
in the Lodges or Luxurious Tented Camps 
at Singita Grumeti Reserves in the Serengeti, Tanzania
Our dear friend, Anna Pinto, Micato Director, will explain in detail 
how your remarkable Safari will evolve! 
Your Package Includes Luxurious Accommodation, All Dining 
and Beverages (excluding vintage Champagne and vintage wines 
on the connoisseurs wine list), Two Open Land Rover Safaris Per Day Accompanied by a Personal Guide, Walking & Night Safaris. 
Laundry and Valet Services Are Included. 
Extras for your own account that are your responsibility to cover 
will be any telephone calls, purchases made from the Singita Lodge store, spa treatments, park fees, internal airfare and transfers 
to and from Singita Grumeti Reserves.
The package is valid for travel through September 30, 2012, 
and accommodation is subject to availability, with blackout dates 
of December 15, 2011 through January 5, 2012 and 
July 15 through July 31, 2012. Should the winning bidders not be able to travel by the specified date, the expiry period cannot be extended. The prize is not redeemable for cash or credit and cannot be transferred to a third party. Air Transportation 
is Not Included.
Singita Grumeti Reserves boasts spectacular scenery teeming with wildlife and two beautiful lodges and a tented camp; Sasakwa Lodge, Faru Faru Lodge and Sabora Tented Camp. It is synonymous with exceptional luxury and the ultimate African game experience, operating a number of luxury lodges in pristine wilderness locations, including four lodges in South Africa, three in Tanzania and one in Zimbabwe. A member of the prestigious international Relais & Châteaux brand, Singita Game Reserves guarantees lavish accommodation, outstanding service, culinary excellence and a selection of award-winning wines, a truly unique and memorable safari experience.
Micato Safaris, voted “World’s Best” by the readers of Travel & Leisure for an unprecedented five consecutive years. Programmes are deliberately luxurious featuring world-class accommodations, legendary game parks and astonishing wildlife. Safari guides educate and amuse while splendid game lodges and camps beguile. Plus, such extraordinary personal service as dinner at the home of company owners! 
Singita has graciously reached out to us to be a part of our Auction once again! What an astonishing experience awaits you in Tanzania! It will be unforgettable in so many ways that it is not even possible to explain; it will definitely be a Lifetime Experience! 
Donation of
Frank Ostini
Hitching Post
Buellton, California
Lot 
44
For Ten People, a Hartley-Ostini Wine Experience
The Winning Bidders Will Gather at Avant Tapas and Wine Bar 
above the Terravant Winery in Buellton with Hitching Post Winemakers Gray Hartley and Frank Ostini. There You Will Barrel Taste 
the Newest Hitching Post Wines Aging in the Temperature/Humidity Controlled Barrel Storage Cellar While Enjoying a 
Selection of Wine-Friendly Tapas Provided by Avant.
And You Will Then Retire to the Hitching Post II Two Miles East, renowned even before it was featured in “Sideways,” and Enjoy 
a Multi-Course Hitching Post Dinner Matched to Various Older Vintages of Hitching Post Pinot Noirs. Everyone goes Home 
with a Magnum of Highliner!
Seats at this Special Dinner at One of America’s 
Most Iconic Restaurants Are $500 Per Seat. 
As indicated in the previous Auction offering, Frank and Gray first made wine at home in 1979. They found their first Pinot Noir in 1981. The project moved to a winery in 1984 to make wines exclusively for the Hitching Post Restaurant. From 1991 to 2000, Frank and Gray made their wines at Au Bon Climat/Qupé Winery, and from 2001 to 2007 at Central Coast Wine Services in Santa Maria. Production has grown from 1200 cases in 1991 to 4700 in 2001 to over 15,000 cases in 2007. With the 2008 harvest, Frank and Gray have moved the winemaking to Terravant Winery, a new ultra premium facility in Buellton, just one and a half miles from the Hitching Post II. 
Frank and Gray believe that great wines are made in the vineyard. Their winemaking philosophy is that they are caretakers who guide the wine into the bottle. As the wine matures it is simply left to gently age in the barrel. This minimalist approach allows Hartley-Ostini Hitching Post wines to reflect the character of the vineyard and the vintage, preserving the essence of the grape for you to enjoy when you open the bottle.
For example, a great example of these wines is Hitching Post “Perfect Set” Fiddlestix Vineyard Santa Rita Hills Pinot Noir. A special wine, it is meant to be among the very finest of their Pinot Noirs. You might say that it is “As High As Highliner”!
Dinners with Frank and Gray at the famous Hitching Post II are legendary and highly sought-after. This Hitching Post Experience promises to be thoroughly enjoyable and unforgettable. And you get a special keepsake Magnum that can be cellared to enjoy on a special occasion with friends in the future.
Donation of
Chappellet Winery
St. Helena, California
Continuum Estate
St. Helena, California
Dunn Vineyards
Angwin, California
Ovid Vineyards
St. Helena, California
And
Pride Mountain Vineyards
St. Helena, California
Lot 
45
“The Essence of Mountain Vineyard Napa Valley Cabernet Sauvignon,”
Including:
One Etched & Hand-Painted, Numbered & Signed Five-Liter Bottle 
of 2008 Dunn Howell Mountain Napa Valley Cabernet Sauvignon, 
Presented by Vintners Randy & Laurie Dunn
One Embossed Double Magnum of 2008 Chappellet Pritchard Hill Estate Napa Valley Cabernet Sauvignon, Presented by the Chappellet Family
Two Magnums of 2008 Continuum Napa Valley Cabernet Sauvignon, Presented by Tim Mondavi
Two Magnums of 2008 Ovid Napa Valley Cabernet Sauvignon, 
Presented by Winemaker, Janet Pagano (These Magnums will be shipped to the Winning Bidder upon bottling in November)
Two Magnums of 2008 Pride Mountain Napa Valley Cabernet Sauvignon, Presented by Vintners Suzanne Pride Bryan & Stu Bryan 
Total of One Imperial, One Double Magnum & Six Magnums
As you can see from the large-format bottle offered in the 
special Mountain Vineyards of the Napa Valley Offering, 
included are wineries that are venerable, such as Dunn and Chappellet, one that is relatively venerable and also very highly touted, 
Pride Mountain, and two new stunning mountain vineyard properties, Continuum and Ovid, a Vinous Mountain Array that is 
as breathtaking as the scenery at these exalted locations! 
Originally at Caymus, Randy Dunn has followed his string of successes there with a longer string of successes from his winery and vineyard in Angwin high above the Napa Valley floor. This large format bottle contains the wine that some critics feel is among the handful of truly great Cabernet.
Randy has been favoring the Central Coast Wine Classic with etched and hand-painted bottles of his famous Howell Mountain Cabernet Sauvignon for years.
Aficionados of Dunn wines are always assured of a big, rich, dense, complex mouthful of wine that will age in balanced perfection for years. Randy’s later vintages have been even more approachable than those of the early eighties; consequently, the wine in this rare bottle should be ready for a special event in the relatively near future. Precious few etched and hand-painted five liter bottles of this wine were produced, and they are very rarely offered at auction.
As everyone who is interested in fine Cabernet Sauvignon and other Bordeaux Varietal wines is well aware, thanks to Donn and Molly Chappellet, Pritchard Hill is now held in as high esteem as any Bordeaux Varietal terroir on the planet. Forty plus years of Chappellet Cabernet Sauvignon, all of which are still drinking well, including those from 1969, 1970 and 1971, attest to that fact.
The Chappellet Pritchard Hill Estate Cabernet Sauvignon is the winery’s most sought after wine, very prestigious and comprehensively remarkable in every way, aroma, flavor, texture and finish included.
Ovid Napa Valley was founded in St. Helena, in the Napa Valley, in 2000 by Mark Nelson and Dana Johnson. The husband and wife team started a software company in the 1980s and sold it a decade later, allowing them to pursue their shared interest in wine. They acquired 15 acres on Pritchard Hill and named the winery after the Roman poet Ovid, author of Metamorphoses, which tells the stories of classical Greek and Roman mythology. Ovid had also been the name of the couple’s software company. 
Mark and Dana hired some of Napa Valley’s most esteemed winemaking and viticultural consultants, including David Abreu and Andy Erickson. The winery’s superlative winemaker is the talented and experienced Janet Pagano. Ovid’s signature wine is a Bordeaux blend, and the winery produces only about 500 cases a year.
Tim, Marcia and Margrit Mondavi are well into in their Mondavi Family “Continuum” as they complete the transition from Oakville to the Pritchard Hill where Continuum Estate is located. They produce only one wine, and it emphasizes the great ground of the new property offering an exciting view of what’s to come from Continuum Estate. This unique blend is a harmoniously integrated wine expressing the substance and nuance of the mountain fruit; silky in texture, long and supple with both power and elegance.
Always among the greatest producers of fine red wines, including incredibly good renderings of Bordeaux varietal wines, Pride is a fitting completion of this special Auction offering. Pride Mountain Vineyards resides at the western frontier of the Spring Mountain District straddling the crest of the Mayacamas Mountains some 2000 feet above the town of St. Helena. The property resides above the fog line and has gentle vineyard exposures that largely face south. 
A wide range of soil types result in a wide range of wine texture and flavor. Often, the red wines have a rich, lush dark mountain expression that features tar, licorice, resiny underbrush and cedar in addition to intensely ripe dark berries and cherries. Although the winemaking and viticulture practices are modern, the Pride family has retained the historical charm of the property. The wine offered herein is most certainly quite exceptional.
This array of large format bottles from great mountain appellations of the Napa Valley is a one-of-a-kind offering from distinct and renowned Mountain Terroirs of the Napa Valley that will please you for years to come.
Donation of
Narsai & Venus David
Berkeley, California
Archie McLaren & Carissa Chappellet
Avila Beach & Big Sur, California
and
The Ritz-Carlton San Francisco
San Francisco, California
Lot 
46
Our Annual Wine Classic Narsai David Dinner for Six to Eight 
Singularly and Collectively Fortunate People, with Narsai & Venus David and Archie McLaren & Carissa Chappellet, in the Private Dining Room at the Ritz-Carlton San Francisco, Featuring Fine California Wines 
from Narsai’s Cellar from Great Vintages Such as 1974 & 1978, 
Plus Extraordinary Embellishments and the World-Class Cuisine 
of Dining Room Chef Ron Siegel
Narsai David, the San Francisco Bay Area’s Culinary Icon and the Wine Classic’s Culinary Consultant, is moist certainly one of the most interesting, engaging and erudite food and wine mavens in America! He has been a wine collector, restaurateur (The wine list at Narsai’s in the Bay Area was described as one of the “Ten Finest in the World” by The New York Times), vintner, chef and caterer. In fact with regard to his catering capabilities, Narsai’s years as one of the Bay Area’s leading restaurateurs were overlaid with highly publicized caterings representing some of the grandest large scale outdoor dining experiences anyone has ever known. Rock impresario Bill Graham called on Narsai regularly to cater his concerts as did the Napa Valley Wine Auction, once a Bacchanalian feast for twelve hundred wine lovers on the rolling green lawns of the Meadowood Resort. 
Now Narsai’s time is divided between travel and food segments, the management of Narsai’s Specialty Food business, KCBS radio and Macy’s West. He has been a food columnist for the San Francisco Chronicle and makes celebrity chef appearances at gatherings throughout the United States and the world, including, we proudly state, the Central Coast Wine Classic, where he always hosts the Wine Classic’s cooking demonstrations.
He has authored several culinary books, and his comprehensive community service involvement manifests what a wonderful person he is. However, one only need be in the presence of Narsai and his lovely and gracious wife Venus, to understand how extraordinary an evening with them would be, particularly with such wines as his cellar contains. 
For one such dinner, he presented an astonishingly rare 1875 Isais Hellman Angelica, for example, as well as a brace of fantastic Napa Valley Cabernet Sauvignon from the legendary 1974 vintage. For another dinner, venerable Schramsberg, Stony Hill and Sterling wines were showcased, with the coup-de-gras being a 1977 Hine Grande Champagne Cognac. Also in the offing are Narsai’s newly produced wines from the Napa Valley, quite special in their own right, and Archie and Carissa will add wines from their cellars. Perhaps a venerable vintage or two of Chappellet will turn up! 
It’s a good bet that all of the wines will be extraordinary and that the service from the Ritz-Carlton Dining Room staff will be so as well!
Gratuities are the responsibility of the winning bidders. The dinner must be arranged when the private dining room is available and at the mutual convenience of all parties.
Donation of 
Jim Clendenen
Au Bon Climat
Santa Maria, California
Lot 
47
A Barrel of Au Bon Climat Pinot Noir from the Excellent 
2009 Vintage & A Two-Night Stay for Six People at Rancho La Cuna, Jim’s Beautiful Ranch in Los Alamos, California, 
with French Bistro Cuisine Conceived & Prepared by Jim for Lunch, 
and Dinner Presented at Le Bon Climat 
by a Celebrity Chef of Jim’s Acquaintance 
Superb Au Bon Climat wines will be shared throughout the experience.
This unique Auction lot includes a Full Barrel of Pinot Noir 
from one of the very finest producers in the world! 
What an amazing offering!
You will meet with Jim at the winery to have him shoe you barrel samples that will lead to your choice of the most enticing barrel you can imagine. At the proper time in its evolution, Jim will bottle the wine for you in formats that you find the most desirable, such as large formats for aging and regular bottles for drinking along the evolution of the wine.
The Lot also will include a multi-course luncheon presentation of French Bistro Cuisine conceived by Jim and prepared and presented by him, as well as a dinner that is prepared and presented by an appropriate chef from his array of friends who are superb chefs. You may anticipate remarkable and compatible wines from the Au Bon Climat umbrella of wines to be served with the cuisine.
Rancho La Cuna is a beautiful property where your stay, should it not include all of Jim’s gracious indulgences, would be a fine vacation.
Au Bon Climat sources fruit from several of the most highly regarded vineyards in the Central Coast. These include Clendenen’s own Le Bon Climat Vineyard and estate plantings at the legendary Bien Nacido Vineyard – both in Santa Maria Valley, Sanford & Benedict Vineyard in Sta. Rita Hills, Los Alamos Vineyard (Santa Barbara County), and San Luis Obispo County’s Talley Vineyard.
The winery has cultivated an international reputation for its Pinot Noir, Chardonnay, Pinot Blanc and Pinot Gris. Jim Clendenen, the “Mind Behind” Au Bon Climat, is recognized worldwide for his classically styled wines (in addition to his Burgundian-focused ABC wines, Jim is also highly regarded for his Italian and other French varietals). In 1989 and 1990 Au Bon Climat was on Robert Parker’s short list of Best Wineries in the World, and in 1991 was selected by Oz Clark as one of fifty world-wide creators of Modern Classic Wines. Dan Berger of the Los Angeles Times named Clendenen the “Los Angeles Time Winemaker of the Year” in 1992; Food & Wine Magazine named him “Winemaker of the Year” in 2001. Germany’s leading wine magazine, Wein Gourmet, in 2004 name Clendenen “Winemaker of the World;” and in 2007, Jim was inducted into the James Beard Foundation’s “Who’s Who of Food and Beverage in America.”
As you might imagine, a full barrel of one of the world's finest Pinot Noirs is rare indeed!
Thank you immensely, Jim, for your continuing gracious and generous support of our Auction, as well as the Central Coast Wine Classic in general, for virtually our entire history!
Donation of
Yuroz
Camarillo, California
Lot 
48
A 2011 Central Coast Wine Classic 
Commemorative Art Work 
“Together with Wine”
Original 36" x 48" Oil on Canvas by Yuroz, Created and Signed 
in 2011 Especially for the 2011 Central Coast Wine Classic 
This auction lot presents the creative process in its most detailed and highest form, a world-class artist creating a masterpiece. 
In the words of Yuroz, “A woman begins to dream on the day she can see. The dream begins to exist on the day she can speak, and her dreams last until she takes her last breath. She has now found the dream that has become a part of her happiness. 
A man dreams and then fulfills that dream. He is ready to offer himself completely, He has observed her and waited, now he is ready to share all that exists with her. 
The nectar of life awaits them both. They only need to lift their glasses and sip to feel the warmth flowing through their bodies, and then they will experience “Together with Wine.”
 Yuroz’s art, whether painting or sculpture, is powerful in its representation of the emotions expressed in the dynamics between and among people whose particular circumstances range from romantic to tensely dynamic. 
Yuroz is the artist of the people. Lovers, musicians, poets, athletes, the homeless, and even refugees fill his canvases, drawing forth the spectrum of emotions and moods that reside deep in the human soul. Yuroz’s amazing ability to bring this soulful human quality to fruition through his art stems from his own life experiences, which are as diverse as being a master architect in Armenia to being a street person in Los Angeles.
Yuri’s 2010 Commemorative Painting is reproduced on the cover of our Auction Catalog. It is a powerful, sensual and romantic representation of the subject of bringing us together to share our vinous and culinary experiences. It should be noted that original works by Yuroz are highly sought-after and command significant prices.
It is a great honor and pleasure to have him favor us by continuing as one of our sustaining Central Coast Wine Classic Commemorative Artists. Yuri is an extraordinary human being, a passionate and aware individual who translates those attributes to his canvas in the most interactive of all themes, romance. Our romance with Yuroz gratefully continues. 
This art work is truly a special painting from the creative energy of a most special artist! 
Donation of 
Jim Clendenen
Au Bon Climat
Santa Maria, California
and
Frank Ostini & Gray Hartley
Hartley-Ostini Hitching Post Wine
Buellton, California
Lot 
49
A Salmanazar, Three Magnums and Six 750ml Bottles, 
Containing a One-of-a-Kind Blend of Au Bon Climat Santa Maria Valley Pinot Noir and Hartley-Ostini Hitching Post Wine Santa Barbara County Pinot Noir, the Salmanazar Etched & Hand-Painted with 
“Together with Wine,” the Commemorative Art Work of Yuroz, 
by Glass Etching Artist and the Wine Classic’s 
Official Bottle Artist, Candice Norcross.
This amazing one-of-a-kind collaborative blend is produced 
by three of California’s most renowned Pinot Noir producers!
As already indicated, Jim Clendenen, the “Mind Behind” Au Bon Climat, is recognized worldwide for his classically styled Burgundian-focused wines, among other styles. His vintner reputation is incredible! In 1989 and 1990 Au Bon Climat was on Robert Parker’s short list of Best Wineries in the World, and in 1991 was selected by Oz Clark as one of fifty world-wide creators of Modern Classic Wines. Dan Berger of the Los Angeles Times named Clendenen the “Los Angeles Time Winemaker of the Year” in 1992; Food & Wine Magazine named him “Winemaker of the Year” in 2001. Germany’s leading wine magazine, Wein Gourmet, in 2004 name Clendenen “Winemaker of the World;” and in 2007, Jim was inducted into the James Beard Foundation’s “Who’s Who of Food and Beverage in America.”
Frank Ostini and Gray Hartley work with some of the best growers in Santa Barbara County, from the quality vineyards of Santa Maria Valley, Santa Ynez Valley, Santa Rita Hills and Los Alamos. The grapes are picked in the early morning and destemed into 1.5 ton open-top fermentation vats. Cold maceration is allowed for several days, then a cultured yeast is added to promote a long and cool fermentation. 
Then comes the manual punch downs from one to three times/day depending on the stage of fermentation. Pressing occurs after 14-21 days directly into barrel (no settling of solids). The wine rests in barrel until racking just before bottling. Most wines are aged in French Oak barrels for 18 months and are bottled unfiltered. 
Frank and Gray believe that great wines are made in the vineyard. Their winemaking philosophy is that they are caretakers who guide the wine into the bottle. As the wine matures it is simply left to gently age in the barrel. This minimalist approach allows Hartley-Ostini Hitching Post wines to reflect the character of the vineyard and the vintage, preserving the essence of the grape for you to enjoy when you open the bottle.
The collaboration between these gracious, enthusiastic, interactive, proficient and famous vintners is a Must Acquire and Enjoy! Details of the exact components of this one-of-a-kind wine are found in your Rare & Fine Wine & Lifestyle Auction Catalog Addendum. 
Donation of
Emeril Lagasse
New Orleans, Louisiana
Lot 
50
Four Places as Guests of Emeril Lagasse at His Always-Sold-Out 
Carnivale du Vin on Saturday, November 12, 2011, 
in New Orleans, Louisiana
Every person in the United States who is interested in cuisine knows Emeril Lagasse. He is the most visible and the most gregarious chef in America, and his television show is the most popular of any of the array of cooking shows. 
He is also an extremely generous man, a prince of a fellow, and his Foundation supports the budding culinary careers of disadvantaged youth in the New Orleans area.
And he is also a close friend of Jim Clendenen of Au Bon Climat, and that relationship has created a relationship between Emeril and the Wine Classic, hence this extraordinary offering from Emeril. 
The Seventh Anniversary Carnivale du Vin will be the ultimate gathering of “Krewe du Vin” chefs and vintners, who will prepare a tasting style reception unlike any other. The spirit of the Big Easy will obviously be present. Last year, entertainment was by Kool and the Gang, and you can expect equally soulful music this year, as well as commemorative artwork, and the first rate artistry and culture that has helped make New Orleans so special. 
Carnivale du Vin has ranked in Wine Spectator’s “Top Ten U.S. Charity Wine Auctions,” normally in the Top Five, since its inception in 2005. Details described by Emeril’s long-time close friend, Jim Clendenen, will be forthcoming during our Auction! 
Please contact Archie McLaren for arrangements.
Donation of
Emeril Lagasse
Emeril’s, Emeril’s Delmonico and NOLA
And
Lally Brennan & Ti Adelaide Martin
Commander’s Palace & Café Adelaide 
New Orleans, Louisiana
Lot 
51
“The Rejuvenation of New Orleans Culinary Tour,” 
& “The New Orleans Heritage & Jazz Festival 2012” For Four People
Dinner for Four People at Two of of the Most Famous 
Fine Dining Establishments in New Orleans, Plus Three More Dinners 
in Their Other Destination Restaurants, in City Whose 
Legendary Culinary Destination is Most Assuredly Alive and Well, Including Emeril Lagasse’s Emeril’s, Emeril’s Delmonico and NOLA, 
and Lally and Ti’s Commander’s Palace and Café Adelaide.
If the Bidding is extremely Enthusiastic, a Progressive Day of Dining, Hosted by Archie McLaren, Peripatetic Diner, will be Included
If the Timing is Just Right for You, You Will be the Guest of Archie for the First Weekend of the amazing New Orleans Heritage & Jazz Festival the Last Weekend in April, where you will hear the hallowed music 
of a range of musicians and singers that includes Gospel, Jazz, 
Rhythm & Blues, Rock & Roll, Folk, etc. etc., etc. 
Luminaries this past year were Jon Bon Jovi, Willie Nelson, 
Mahalia Jackson, the Neville Brothers, Bobby Blue Bland, 
the Mighty Clouds of Joy, Ricky Skaggs, Pete Fountain 
and Arlo Guthrie, among many, many others. 
It is no secret that for many decades the most exciting culinary destination in America has been New Orleans. It is also no secret that New Orleans was dealt a dreadful blow (no pun intended) by Hurricane Camille. Well, the culinary scene in New Orleans is revived and thriving!
This culinary indulgent Auction lot offering includes two of America’s most hallowed culinary destinations and/or chefs. Emeril is renowned for a number of reasons, culinary talent, energetic television cooking show and generous charitable giving. Your Dinner at Emeril’s will be stimulating to say the least.
Since 1880, Commander’s Palace has been a New Orleans landmark known for the award winning quality of its food and many commodious dining rooms. The history of this famous restaurant offers a glimpse into New Orleans’ ante-bellum past. When Ella, Dottie, Dick and John Brennan took over personal supervision of the restaurant in 1974, they began to give the splendid old landmark a new look. It was decided to design rooms and settings indoors which complemented and enhanced the lovely outdoor setting, so the decor was planned for a bright, casual airiness. Walls were torn out and replaced with walls of glass, trellises were handmade for the Garden Room and paintings were commissioned for each room to complement and accent its particular color and design.
Particular attention was paid to the heart and soul of the restaurant; the kitchen and the dishes created there. Commander’s cuisine reflects the best of the city, both Creole and American heritages as well as dishes of Commander’s own creating. Seafood, meats, fruits and vegetables; everything is as fresh as it possibly can be.
And as indicated, Dinners at two more of Emeril’s exceptional restaurants, NOLA in the heart of the French Quarter and Emeril’s Delmonico, elegance and refinement in the Garden District, as well as Lally Brennan and Ti Martin’s newest creation, Café Adelaide, where you could enjoy such manifestations of current creative New Orleans cuisine as Foie Gras Poutine, Horseradish-Biscuit Crusted Oysters, Crawfish Sloppy Boudreaux, Turtle Soup Au Sherry, Louisiana Shrimp & Okra Gumbo, Fines Herbes Paneed Flounder, Parmesan Cured Breast of Muscovy Duck, Cayenne Five Spice Rubbed Ahi Tuna and Charred Sage Brined Pork Chop.
My, My! 
And speaking of excursions, if you are really enthusiastic and the aforementioned in not quite filling for you, Archie McLaren, who revels and delights in Progressive Dining Experiences, will lead you on a Progressive Culinary Experience that will leave you thoroughly satiated and edified.
The Heritage & Jazz Festival has a stunning line-up, and the scene with eight stages and plenteous New Orleans culinary creations, as well the array of variously festooned concert-goers, is wholly unforgettable. Just ask Cole and Jeannie Davis, who attended the 2011 Festival!
Dinners do not include Alcoholic beverages or gratuities. They are the responsibility of the winning bidders. 
Please contact Archie McLaren for arrangements.
Donation of
Alana & Alan Reynolds
Atascadero, California
And
Emeril Lagasse
New Orleans, Louisiana
Lot 
52
A Collection of Fourteen Emeril Lagasse Cookbooks, Signed by Emeril
They include:
Emeril’s New New Orleans Cooking, 1993
Louisiana Real & Rustic, 1996
Emeril’s Creole Christmas, 1997
Emeril’s TV Dinners, 1998
Every Day’s A Party, 1999
Prime Time Emeril, 2001
Emeril’s There’s A Chef in My Soup, 2002 
From Emeril’s Kitchen, 2003
Emeril’s Potluck, 2004
Emeril’s There’s A Chef in My Family, 2004
Emeril’s Delmonico, 2005
Emeril’s There’s A Chef in My Family, 2006
Emeril 20 40 60, Fresh Food Fast, 2009
Emeril at The Grill, 2009
All of the books are First Edition, and only 20 40 60, Fresh Food Fast and Emeril at The Grill are paperback; all of the rest are hard back.
Alana and Alan Reynolds are gourmets and wine aficionados whose interest in the subjects has produced a number of enjoyable and educational culinary and wine experiences. Last year, Alana collected one of these comprehensive arrays of Emeril Cookbooks, and Emeril signed them for a quintessentially appropriate Auction offering, as he was a 2010 Chef at the Dinner at Hearst Castle and presented the Annual Cooking Demonstration & Luncheon.
Alana has graciously come through for us again with another complete collection of the most iconic culinary figure in the nation, and Emeril has graciously signed them. Please be advised that “This Will be the Last Time” that we are able to offer such a collection.
Donation of
Crystal Cruises
Lot 
53
Two People Will Travel With Archie McLaren & Carissa Chappellet 
on the Crystal Serenity from Istanbul, Turkey, to Venice, Italy, 
from November 5, through November 16, 2011. 
Eleven Day Sailing On Crystal Serenity
One Deluxe Stateroom for Two Guests
Join Archie McLaren, Carissa Chappellet and a group of Wine Classic friends for 11 days of wine and culinary enjoyment onboard the World’s Best Cruise Line as voted by the readers of Conde Nast and Travel + Leisure. 
Your adventure will begin in Istanbul, considered one of the loveliest cities in Europe and certainly one of the most historic, as well as one of the most splendid in Asia. Istanbul is bedazzled with Topkapi Palace and exquisite buildings of timeless beauty, such as the Blue Mosque and Basilica of St. Sophia. 
From Istanbul, you will sail to Mykonos, a sophisticated and cosmopolitan Greek island resort of inviting beaches, domed churches and whitewashed houses accented in blue. 
Then enjoy the aura and beauty of Athens, with its lofty Acropolis and ancient ruins scattered throughout this legendary city before sailing continuing your voyage to the next port of Santorini, at one time an active volcano having erupted with such force that the center of the island literally exploded, leaving the haunting submerged crater into which Crystal Serenity sails. 
Rising above the Adriatic Sea, the town of Kotor, Montenegro is filled with streets of 9th Century churches and a 17th Century Palace. Medieval Dubrovnik in Croatia along the Dalmatian Coast is complemented with a wealth of ancient stone architecture, beautiful beaches and intriguing ancient ruins. 
Complete your cruise in Venice, known as the “Queen of the Adriatic,” comprised of more than 100 separate islands laced together by a string of 400 intricate bridges. Venice is legendary for its labyrinthine network of canals, marketplaces and Baroque architecture. This romantic city is a perfect ending to a remarkable cruise where dreams will live long in your memory.
The exquisite ambience of the Crystal Serenity leads to an extraordinary experience. You will unwind in luxurious and spacious accommodations, as 85% of the staterooms feature private verandahs. Spectacular international fare can be found in elegant restaurants throughout the ship, including celebrity chef Nobu Matsuhisa’s Silk Road. The exceptional cuisine is complemented by an extensive wine cellar that features over 150 vintages. And the activities onboard will delight you. Rejuvenate your soul in the Feng Shui-designed Crystal Spa or swing Callaway clubs at the driving range. Glamour and excitement await at the Caesars Palace at Sea casino.
Join Archie and Carissa for an unforgettable voyage through the historic Northern Mediterranean.
Donation of
Central Coast Wine Classic Patrons
Lot 
54
“The Florence Culinary Experience for Two”
For One Couple, Five Nights in Florence, Italy, at the Palazzo Niccolini Al Duomo Boutique Hotel and a Half-Day Cooking Experience 
at the acclaimed Toscania Mia Cooking School, Including a Visit 
to an Italain Food Market in Florence in Preparation for the Class, Which Will be a Hands-On Three Course Cooking Class, 
Covering Traditional Home-Style Tuscan and Italian Recipes, Including a Pasta Course, a Main Course and a Dessert Course
After Preparing the Courses, You Will Enjoy Them as a Dining Experience, Prepared by YOU, the Newly-Found Italian Culinary Prodigy!
Round-Trip Coach-Class Airfare on American Airlines for Two People from any American Airlines City within the Continental United States or Canada is Included, and the Air Transportation is Upgradable.
Wow! What a way to end a cruise! Actually, what a way to further enhance your life under any logistical circumstances.
Several years ago, Carissa and Archie stayed in Florence for one month. 
Here are some of the special attributes of this historic and magical place 
that Carissa and Archie would like to share with you:
Seek!
Do Not Miss!
Buoni acquisti di viaggio, bere e mangiare a Firenze!
Donation of 
Joanne Ruggles
San Luis Obispo, California
Lot 
55
A 2011 Central Coast Wine Classic 
Commemorative Art Work 
“The Divine Balance”
 Original Acrylic on Canvas 24" x 36" 
by Joanne Beaule Ruggles ©2011
Joanne is a long-time Central Coast Wine Classic supporter 
who is always willing to assist us and participate in our activities. 
A charming person with lovely energy, 
she is always a welcome addition to our proceedings.
The landscape paintings of Joanne Beaule Ruggles have garnered 
awards and notice from museum curators, art critics and 
wine luminaries. Archie McLaren, Founder and Chairman 
of the Central Coast Wine Classic has written, 
“Ruggles has truly portrayed the essence of our terroir.” 
This powerful painting expresses the result of that terroir 
in a manner that is not just naturalistic but is also filled with emotion.
Selected to be a featured artist of the Central Coast Wine Classic in 2005, Ruggles also has shown her landscapes in recent years at the Monroe Center for the Arts in Hoboken, Finegold Gallery in LA, the Berkeley College Art Gallery in White Plains, the Armory Art Center in W. Palm Beach, Masur Museum of Art in Monroe, Louisiana, the Brea Civic and Cultural Center’s Made in California exhibition, and in 2009 at the Robeson Gallery of Penn State University when it hosted the 120th Anniversary Exhibition of the National Association of Women Artists.
Praise and awards continue to flow in. “A luscious, summery essay in abstract impressionism.” Is how Minot State University’s Americas 2000 juror Gordon McConnell is quoted as describing Ruggles painting in the exhibit’s catalog. NY critic Wilson Wong wrote in Gallery & Studio “Postmodern approaches to painterly abstraction can be seen in a darkly sumptuous acrylic painting by Joanne Beaule Ruggles.” She won the American Society of Contemporary Artists’ Donald Pierce Memorial Award and The Art Institute of San Diego’s 45th International McKee Memorial Painting Award (juried by arts writer, critic and collector Bram Dykstra) in 2001 & 2002. In 2005, Ruggles received the National Association of Women Artists’ Miriam Russo Enders Award for Painting and the ASCA’s Irwin Zlowe Memorial Award. Women Painters West awarded the artist its Evylynn Nunn Miller Award in 2008.
The exhilarating power and color of this painting truly manifest the natural vibrancy and beauty of Central Coast Wine Country as only Joanne Ruggles can!
Donation of
Wedell Cellars
Arroyo Grande, California
And
Baileyana Winery
San Luis Obispo, California
Lot 
56
A Salmanazar, Three Magnums and Six 750ml Bottles, 
Containing a One-of-a-Kind Blend of Edna Valley Pinot Noir 
from 2011 Central Coast Wine Classic Fine Wine Honoree, 
Maurice Wedell, and Baileyana Winemaker, Christian Roguenant, 
the Salmanazar Etched & Hand-Painted with “The Divine Balance,” 
the Commemorative Art Work of Joanne Beaule Ruggles,
by Glass Etching Artist and the Wine Classic’s 
Official Bottle Artist, Candice Norcross
The Wedell Cellars dream began in the late 1970’s when Maurice began working with a well known French restaurateur in Los Angeles. During the next ten years with the restaurateur’s guidance, Maurice developed a passion for wine. Memorable epiphanies with wine have been sharing a 1959 Chateau Margaux with his newly-wed Susie on their honeymoon and then a legendary 1945 Chateau Mouton Rothschild a year later on a trip to Paris. 
This passion for exceptional wines led Maurice in 1988 to move with Susie, and their son Justin, to the Central Coast of California, an area that produces some highly acclaimed Chardonnay and Pinot Noir. Immediately, the Wedells planted a small experimental vineyard of Chardonnay in what became the first step in realizing their dream of creating a wine styled after the great Burgundies of France.
Encouraged by the results, Maurice and Susie decided to expand production gradually over the next few years by purchasing grapes from selected vineyards in Edna Valley, and in 1995 Chardonnay and Pinot Noir were planted on a steep north facing hillside in the southern end of Edna Valley, leading to the creation of their Hillside wines. Then beginning with their 2004 vintage, they started to source a majority of their purchased fruit from Fiddlestix Vineyard in the Santa Rita Hills AVA where they are having the grapes custom-grown for them. The label on this Pinot Noir features a grape vine created by world renowned artist Joanne Beaule Ruggles, one of the handful of the Wine Classic’s Sustaining Commemorative Artists.
Wedell Cellars wines have been recognized by various wine writers for their excellence, indeed, one well known wine publication, Decanter Magazine, stated in an article that Wedell Cellars Hillside Pinot Noir could easily be mistaken for the finest French Pinot Noir made, Domaine de la Romanee-Conti. Today Wedell wines are found on the wine lists of some of the finest restaurants in the United States.
At the heart of the Baileyana program are wines from the Firepeak Vineyard, a low-yielding parcel on a high piece of ground that produces intense Edna Valley fruit. Adjacent to our estate vineyard, the Firepeak Vineyard lies at the foot of Islay Mountain, the final peak in the chain of the “Seven Sisters”. 
The Firepeak Vineyard is located at the base of an extinct volcano—one of seven in a chain that begins at Baileyana and ends north in the ocean off Morro Bay. The newly bearing vineyard boasts unique soils, which combine marine sediment with volcanic detritus. Everything the owners (the Niven family) have learned in thirty years of research and grape growing has gone into this vineyard. Utilizing knowledge gained from generations of viticultural experience in the Edna Valley, the Niven family planted the vineyard with careful attention to the requirements of the location and soils. Contrary to common practice, rows are sited in a north-south orientation, encouraging better maturation of the fruit. A simple catch-wire system of trellising takes advantage of the prevailing breezes.
The carefully selected clones, matched to specific rootstocks, provide Roguenant with a variety of flavor profiles to blend to his specification. 
Baileyana wines are produced in the new, state-of-the-art winery located adjacent to the Firepeak vineyard. From the state-of-the-art fruit delivery system, to the press pad and on to the open-top fomenters, the grapes are treated with exceptional gentleness. Roguenant keeps each clonal lot separate, treating each as an individual wine until he crafts his final blends. “These wines are an expression of the vineyard, of our wonderful winery, and of the vision of the Niven family,” he states.
The resulting wines from these two special winemakers are simply outstanding in every way, lush and elegant and refined. This particular one-of-a-kind blend that they have created is particularly extraordinary.
Details of the exact components of this one-of-a-kind wine are found in your Rare & Fine Wine & Lifestyle Auction Catalog Addendum.
Donation of
Joseph & Pat Harbison
Sacramento, California
Lot 
57
Dinner for Eight People at the Harbison’s Beautiful Oakville Estate 
in the Heart of Their Vineyard.
Enjoy breathtaking views of the Mayacamas as the sun sets… view the Harbison neighbors’ gorgeous properties, Joseph Phelps and Screaming Eagle. 
Joe does not want to specify the wines without a menu, but they will be marvelous, none the less! As already indicated, Joe and Pat are among the most noteworthy wine collectors in California and are serious gourmets, having traveled the world to wine and dine in the most remarkable restaurants.. Their cellar contains many of the “Cult” wines that have become famous, rare and pricey, including those from France and Italy, not just California.
Dinner will be prepared by a renowned Napa Valley Chef chosen for the occasion by Gourmet “Joe” of the Harbison Kitchen, and Sommelier and Wine Director, “Joe,” of the Harbison Cellar will match Robert’s menu with jewels from Burgundy -- red or white -- Lafon, Leflaive, Ramonet, Leroy, Mortet and/or Bordeaux from the Medoc, Graves, St.-Emillion or Pomerol (of stellar vintages) or Italian wines ending in AIA (such as Sassicaia) if the menu so dictates.
If the summer breeze beckons some Napa Valley stars or the fall winter winds chill the bones, some classic port will appear. Chateau d’Yquem will appear whatever the season!
States Joe, “So, bid it up for the charities, and Yee shall be rewarded in Oakville!”
The Dinner is to be set on a mutually convenient date for the Harbisons and the winning bidders and the dinner must be redeemed by August 30, 2012.
Donation of 
Relais & Chateaux/Relais Gourmands
New York, New York
and
Wine Classic Patrons
Roger & Ann Forbes
Lake Tahoe, Nevada & San Francisco, California
With Special Assistance from
Martine Saunier
Martine’s Wines
Novato, California
and
Russell Hone & Becky Wasserman
Beaune, France
Lot 
58
Our Annual Incredible Relais & Chateaux Business Trip to Paris, Bordeaux, the Rhone, Burgundy and Champagne and for Two People
Our annual excursion to France not only maintains its exceedingly upscale look this year. With three nights at the Relais & Chateaux property Hotel Daniel, beginning the excursion, and three nights at the Hotel Daniel completing the excursion, how could you not be pleased and pampered? What happens in between is virtually indescribable!
Hotel Daniel is located just off the Champs Elysees in Paris most vibrant shopping area, and just so you will not feel too freneticized by the ever-kinetic street scene, Wine Classic patrons Roger & Ann Forbes will treat you to dinner at renowned Michelin Three-Star restaurant, Guy Savoy, upon your arrival. Guy is a long-time friend of the Wine Classic, and his consummate staff and he will make certain that your culinary arrival is special.
While in Paris, the Central Coast Wine Classic will provide you with museum passes to all of the famous museums in this wonderfully diverse and artistic city, such as the Louvre, the Pompidou Museum, the Rodin Museum and/or the amazingly eclectic Musee d’Orsay. 
For your further culinary and aesthetic edification, and so that you will receive a fully visual panorama of Paris, you will be the guest of the Wine Classic for lunch at Restaurant Jules Verne, the superb restaurant situated on the Eiffel Tower high above the city of Paris. Viewing the city from such a vantage point is amazing, and Jules Verne, one of the most popular restaurants in Paris. You must book well in advance to secure seats.
So that you will enjoy Paris to its culinary fullest, you will also be the guest of the Central Coast Wine Classic at the two following pantheons to world-class cuisine, either at the beginning or near the denouement of your excursion: the impeccable and creative Restaurant Alain Ducasse, owned by the only chef in the world to have the maximum stars at three restaurants simultaneously (New York, Paris & Monte Carlo), and the wildly imaginative restaurant Pierre Gagnaire, due to his incredible world-wide popularity one of the most difficult reservations in the city. These restaurants are ranked near the very top of all restaurants in Paris, certainly so by Parisians. There is no doubt that your dinners at these two pantheons to the French culinary arts will be unforgettable.
Should you dine at Ducasse, we will arrange a special tour of the Wine Cellar for you.
Your next stop will be Bordeaux and the lovely Relais & Chateaux Hotel Plaisance in the exquisite town of Saint-Emilion. You will stay for one night as a guest of the Wine Classic in the Suite overlooking the town (if you plan in advance, so that it is available) and dine in the hotel’s one-star restaurant, or you may choose to stay and dine at Hotel Château de Grand Barrail, a wonderful restored château which also boasts a one-star restaurant. 
The following day, you may wish to visit a Château in the Pomerol/Saint-Emilion area and/or First Growth Château Haut-Brion, just south of the city of Bordeaux, where our friend, patron and Steering Committee Co-Chair Vince DiPierro, who once owned the most comprehensive collection of Haut-Brion in the world, will use his considerable connections to arrange a visit.
It is then a short drive to Pauillac, for an evening at the fine Relais & Chateaux 17th century property Château Cordeillan-Bages, where you will be guests of the Chateau for two nights with dinner at the very fine restaurant of the Château and Luncheon at Café Lavinal. We can arrange tours and tastings at the renowned Chateau Palmer, Château Lynch-Bages, Pichon-Longueville Baron and Suduiraut, or at Château Pichon-Lalande and Chateau Mouton-Rothschild, where Archie McLaren has considerable connections.
Xavier Barlier, through Maisons Marques & Domaines, has very special connections in Pomerol, such as the renowned vintner, Christian Moueix, of Moueux Family Estates, and Carissa Chappellet now has remarkable vintner friends, including the owners of Chateau Franc Mayne in St.-Emilion. Xavier and Carissa will be pleased to arrange visits for you.
Your next stop will be the Rhone, where you will visit the renowned Chateau de Beaucastel, a property that has been biodynamic its entire life and which produces some of the finest wines in the Rhone. You will stay at the gorgeous Villa Florentine in Lyon, a splendid villa offering prime views of Lyon and dine at one of the great Michelin-Starred Lyon restaurants, such as Nicholas le Bec.
You will then travel to Burgundy, where visits at remarkable vineyard properties will be orchestrated by the Wine Classic and Martine Saunier, who knows Burgundy, both the vintners and the region, exceedingly well. In fact, Martine has a home in Burgundy. You will also be treated to a tour of the Burgundy region by Becky Wasserman and Russell Hone, renowned Burgundy experts whose knowledge will give you a deeper understanding and enjoyment of the special Burgundian terroir.
A wine and culinary enthusiast can experience wonders on a spectacular path in Burgundy following the Route des Grands Crus through Burgundy’s great wine growing region. You will spend four nights at your choice of four world-renowned Relais & Chateaux properties, one night at each or two nights at two of them or four nights at one property, including accommodations, breakfast and a memorable dinner for two on two of the nights. 
You will be the guests of the Wine Classic for all of the aforementioned accommodations plus dinner as guests of Roger & Ann Forbes at two of the following great restaurants in the area. The choice is yours; it may be the exquisite cuisine at Lameloise, L’Esperance, La Cote St.-Jacques or Hostelerie de Levernois.
From Burgundy, your next stop will be the exhilarating Champagne District, where you will visit the extraordinary houses of Champagne Louis Roederer, held by aficionados of the subject to be virtually at the pinnacle of the finest Champagne houses in France, as well as Champagne Deutz, whose CEO is Wine Classic friend Fabrice Rosset. Your accommodations in Champagne for two nights will be at the renowned Les Crayeres, an elegant turn-of-the-century residence thought by many to be the finest hotel and restaurant combination in the world, nestled in a 17th century park in Reims. Les Crayeres’s restaurant is not only considered among the finest in all of France, but the Chateau itself has been rated the number one hotel in the world by Conde Nast Traveler. 
From Champagne, you will return to the impeccably located Hotel Daniel in Paris for the culmination of your excursion.
Air transportation is not provided. Hotel stays do not include incidentals. Dinners do not include gratuity or alcoholic beverages.
Donation of 
Russell Hone & Becky Wasserman
Bouilland, Burgundy
And
The Central Coast Wine Classic
France
Lot 
59
A Multi-Day Tour of the Burgundy region of France 
with Burgundy Experts, Becky Wasserman and Russell Hone, 
including Dinners at Their home in Bouilland
This Interesting, Informative, Educational and Edifying Auction Lot 
was the brainchild of Tom Boothe, who was so enamored of the day tour in Burgundy by Becky and Russell that was a component 
of the 2009 French Wine Country Excursion Auction lot 
that was won by Tom and his wife, Kristin, 
that he suggested it be a more comprehensive offering.
Here you go again, Tom! Good luck this time!
This offering will be as comprehensive a look at the renowned and complex Burgundy wine region as you can imagine! And Burgundy is complex, most of the properties being small acreage and very esoteric. Becky and Russel know them well, and they are friends of the vignerons, an essential component of visiting the most interesting properties and tasting the most special wines.
And they are both gourmets, with Russell having the reputation of a first-rate chef. One of the evening, or perhaps more, you will dine at their wonderful and embracing home in Bouilland and have a dinner paired with wines that will impress and delight you.
That which follows will give you some of becky and Russell background.. 
Becky Wasserman, one of the world’s most respected Burgundy wine experts, founded her export company Le Serbet in Bouilland, Burgundy, France, in1979, to select and export fine wines from small French estates whose reputations are based on sound agriculture practices, small yields and aging potential. 
She currently specializes in Burgundies but has worked with every French Appellation Contrôlée. She has been the subject of a number of articles in the wine press, The New York Times, International Herald Tribune and Connoisseur, and was featured in a book called Burgundy, The Country, The Wines, The People, by Eunice Fried. She was recently decorated by the French government for services rendered to Burgundy and is a Chevalier de l’Ordre du Mérite Agricole. 
Becky was born and educated in New York City, spent a year at Bryn Mawr College, studied harmony and composition with private teachers in Philadelphia, before moving to Burgundy in 1968. She attributes her palate to myopia, and insists that poor vision enhances the senses of smell and taste. 
She says that learning about and selling Burgundies requires “the zeal of a missionary, the stubbornness of a mule, a large sense of humor, and the ability to change clothes in a telephone booth.”
Le Serbet currently exports wine to America, Canada, England, the Far East, Italy, Scandinavia and Peru. Becky also organizes and runs private and corporate seminars at home or abroad, advises on the creation of private cellars, and is putting together an investment program in Burgundian vineyards. 
Russell Hone, Becky Wasserman’s husband, is highly respected in Burgundy not only for his exceptional – and objective – palate, but also for his cooking which has graced their table at Bouilland since 1985, when Becky carried him away from London. 
He collaborated with Richard Olney on the Time-Life series of cooking books, is half a Master of Wine, refuses to use computers, and once posed for Vogue wearing a Thea Porter caftan. 
He has been in the wine trade since 1968. On several occasions, he has sold large quantities of Burgundian wines to renowned Burgundy expert Clive Coates. 
Tours and Tastings with these remarkable food and wine personalities are legendary. We know you will find this experience to be most educational and edifying and the Wasserman-Hones to be endearing.
Transportation and accommodations are not offered in this lot.
Donation of
Tom & Kristen Boothe
Portland, Oregon
And
Archie McLaren
Avila Beach & Big Sur, California
Lot 
60
A Multi-Course Gourmet Dinner for Eight People, Featuring the Spectacular 1990 Vintage of Bordeaux, Including the Following Wines
From the Cellar of Tom & Kristen Boothe
1990 Chateau Latour (Parker 95; Wine Spectator 100) 
1990 Chateau Haut-Brion (Parker 98; Wine Spectator 94)
1990 Chateau Margaux (Parker 100; Wine Spectator 98)
1990 Chateau Montrose (Parker 100; Wine Spectator 94) 
1990 Chateau Pichon-Baron (Parker 97; Wine Spectator 94)
1990 Chateau Lynch-Bages (Parker 97; Wine Spectator 94)
1990 Chateau Beausejour (Parker 100; Wine Spectator 98)
1990 Chateau, Le Tertre Roteboeuf (Parker 98; Wine Spectator 87)
1990 Chateau Clinet (Parker 97; Wine Spectator 92)
1990 Chateau d’Yquem (Parker 99; Wine Spectator 95)
1990 Chateau Climens (Parker 95; Wine Spectator 94)
From the Cellar of Archie McLaren
1990 Chateau Lafite Rothschild (Parker 96; Wine Spectator 95)
1990 Chateau Cheval Blanc (Parker 98; Wine Spectator 93)
1990 Chateau Ausone (Parker 91; Wine Spectator 92)
1990 Chateau Leoville Las Cases (Parker 93; Wine Spectator 93)
1990 Chateau La Conseillante (Parker 97; Wine Spectator 90)
1990 Chateau Troplong-Mondot (Parker 98; Wine Spectator 95) 
1990 Chateau La Mission Haut-Brion (Parker 94; Wine Spectator 95)
In addition, Archie will begin the evening with 1990 Bollinger RD, and Tom will present for the First Course 1990 Chateau Haut-Brion Blanc and 1990 Chateau Laville Haut-Brion Blanc. 
This is a stunning array of wines, virtually all at 95 to 100 points 
on the Parker, Tanzer and Wine Spectator scales.
The Dinner will take place at a fine dining restaurant in California 
to be chosen by Tom and Archie, and it will take place 
prior to May of 2012 at the mutual convenience of all parties.
The 1990 vintage in Bordeaux was the second hottest climatically in the last century, second only to 1947, which as aficionados of Bordeaux are aware, produced some the greatest and most long-lived wines in memory. Robert Parker often compares 1990 to 1989 in that they were consecutively fine years, and he distinguishes 1990 in that “Across almost every appellation, the overall impression one gets of the dry red wines is that of extremely low acidity, high tannins, but an overall impression of softness and forward, precocious, extremely ripe, sometimes roasted flavors. Because the tannins are so soft, these wines will provide considerable enjoyment when they are young, yet they possess decades or more of longevity.”
Parker continues, “For me, the most intriguing aspect of the 1990 vintage is that, as the wines aged in cask and continued their evolution in bottle, the vintage took on additional weight and structure, much like 1982.”
Those of us who have enjoyed Red Bordeaux over the years fondly and gratefully remember the fact that 1982 was drinking relatively early but was well-structured and well-balanced for aging. Many of those wines are still drinking well today, and the 1982 Chateau Lafite Rothschild is drinking at its best since its inception.
Interestingly as well, the very fine 1986 and 1989 vintages are still too tight to fully enjoy; they are still infants, while the 1990 is now ready to thoroughly enjoy!
In Sauternes, the vintage has evolved to be even more special than originally thought, and ten years ago Parker re-evaluated those wines as follows: “While powerful, sweet and sugary in the cask and bottling, the wines have slowly begun to take on more complexity and focus. The wines, which boast some of the most impressive statistical credentials I have ever seen, are monster sized in their richness and intensity. They possess 30 to 40 years of longevity.”
Archie is opening the evening’s festivities, literally opening, with 1990 Champagne Bollinger RD, a stunning Champagne from one of the greatest Champagne vintages in history, and Tom’s superb 1990 Chateau Haut-Brion Blanc, viewed by many as the greatest dry white wine on the planet, will be a fantastic beginning to a wholly edifying wining and dining indulgence. 
Sixteen Red Bordeaux from the Outstanding 1990 Vintage, plus Chateaux d’Yquem, Climens, Haut-Brion Blanc and Laville Haut-Brion Blanc, all preceded by Bollinger RD! Seats at this remarkably edifying dinner at $2750 per seat are actually an amazing value. 
The Gratuity is the Responsibility of the Winning Bidders.
Donation of
Artist Joanne Licsko
San Miguel, California
Lot 
61
A 2011 Central Coast Wine Classic 
Commemorative Art Work 
“A Moment in Wine”
Original Oil on Canvas 60" x 60" by Joanne Licsko 2011
With the offering of this stunning and appropriately-themed 
art work, this is the second year of realist artist, 
Joanne Licsko’s, joining us for the Central Coast Wine Classic, 
and we are once again extremely excited about her participation. Joanne first heard about the Wine Classic from her son, 
artist Adam Licsko. His enthusiasm for the event inspired her 
to visualize what she would paint for such an occasion. 
Her painting for the 2010 event, “Celebration” was, 
as is her 2011 artistic creation, “A Moment in Wine,”
the direct result of Adam’s positive description 
of his Wine Classic experience, and of course 
a result of Joanne’s extraordinary talent.
Artist, Joanne Licsko was born in Vancouver, and raised in Victoria, and the Gulf Islands of British Columbia, Canada. 
For Joanne, art has been a life-long passion. She was introduced to art at an early age watching her father, an aircraft engineer and designer, always drawing and creating three dimensional models while at home.
His sister, Joanne’s aunt, Isobel Davy was a landscape and figurative artist. She and her husband had an extensive art collection filling their home with antiques, still life, large landscapes, nudes, historical portraits, and sculpture. During summer vacations, Mrs. Davey took every opportunity to teach young Joanne to see color, and appreciate fine art. Between the ages of 8 and 10 years old, Joanne was allowed to accompany her aunt on her plein-air outings. At the age of ten, Joanne surprised the family with her first drawing of a nude woman.
It was not until 1970 when she met, and later married the internationally known artist Frank Licsko, that she began to realize her dream. Joanne was his favored model for over twenty-five years, and for hundreds of paintings. During those years he generously guided her painting skills along the way. 
Choosing to first devote herself to family life, she painted only enough to keep learning until their two children were independent. Since returning to her art full time in the 90’s, she has won many awards, and has participated in numerous juried shows throughout the US and Canada. 
Collectors value her work for its high detail and beauty, and for its content. Though Joanne Licsko is best known for her still life and figure studies, there is now a growing demand for her oversized still life paintings of wine glasses and bottles.
Living near Paso Robles, California, wine culture became a part of her life. Joanne Licsko lives on a hill top overlooking endless vistas of vineyards, and has become enchanted by both the daily light patterns, and the seasonal changes of the vines. “The culture of grapes and wine is so romantic. Sometimes in the fall, one can smell the fragrance of the crushed grapes in the air. The vines and vineyards are so picturesque, the wine, and the glasses that the wine is served in look different from every angle. The first time I noticed the late afternoon light creating wonderful reflections on the glasses, and making curious blue shadows on the wall, I was hooked. My wine paintings are primarily form and colors that make me happy. In these paintings, I am able to experience the pure joy of painting physically, and emotionally. My somewhat abstracted realism allows me to play with the exquisite curved surfaces, the rich colors of the wine, and the endless variety of light passing through and reflecting off the glass and bottles”.
Indeed “Exquisite!” is the proper exclamation for Joanne Licsko’s 2011 Wine Classic Commemorative Artist painting, “A Moment in Wine”! Thank you, Joanne, for continuing to be an integral part of our family of special artists.
Donation of
Gary Eberle
Eberle Winery
Paso Robles, California
and
Doug Margerum
Margerum Wine Company
Los Olivos, California
Lot 
62
A Salmanazar, Three Magnums and Six 750ml Bottles, 
Containing a One-of-a-Kind Blend of Eberle Winery Paso Robles Varietals and Margerum Wine Company Santa Barbara County Varietals, 
the Salmanazar Etched & Hand-Painted with “A Moment in Wine,”
the Commemorative Art Work of Joanne Licsko, 
by Glass Etching Artist and the Wine Classic’s 
Official Bottle Artist, Candice Norcross.
Gary Eberle was the first vintner to fully stand behind the Central Coast Wine Classic concept. He was then and is now a dear friend of Founding Director, Larry Shupnick, and is one of the true pioneers of the Central Coast wine industry, and he has been with us since our inaugural Wine Classic event in 1985!
During the 1950’s and 1960’s, several vineyards were planted in the Paso Robles region, yet there was not a winery truly competing on a national or international level. The arrival of Gary Eberle in 1972 began one of the brightest winemaking chapters in the history of Paso Robles.
The history of Eberle Winery dates back to 1979, when Gary produced his first bottle of Eberle Cabernet Sauvignon. Now Gary and his team have celebrated the 30th Anniversary of making ultra-premium wines exclusively from the Paso Robles Appellation. To date, Eberle Winery remains one of the highest award-winning wineries in California, consistently ranking in the top twenty of more than 1500 wineries now operating in the state.
Gary’s Cabernets are prime examples of forward Cabernet fruit aromas and flavors, balanced with firm tannins that have marked Eberle Winery as a leading producer of Estate Cabernet Sauvignon throughout its history; however, he is also quite proficient with other fine wine varietals as well, such as Syrah, for example, so the blend he is creating with Doug Margerum could have a number of interesting components.
At a beautifully located winery in the Santa Ynez Valley, winemaker and owner, Doug Margerum, manifests the detail the elements of crafting extraordinary Rhone-Style Blends, for which Margerum is quite renowned. His blends are rich and silken, with plenty of body and tannin for aging, and certainly one of them, Uber, a co-fermentation of Syrah blended with selected barrels from the top Santa Barbara County Syrah vineyards, is a wine with tremendous structure, length and complexity.
Doug is proficient with many types of fine wines, and he is terrific with the Red Bordeaux varietals among them, so you may see this blend with a number of extraordinary components as parts of the exciting end result.
Doug is one of the Wine Classic’s most ardent, gracious, generous and long-term supporters, having been a part of the Wine Classic Family for over a quarter of a century, first joining us in 1985!
Thank you so very, very much, Gary and Doug, for your incredible support over the years, combining for almost 60 years of substantively sharing and enhancing our endeavors. What a treat it has been and continues to be!
The Special Cuvee in the Salmanazar and the accompanying Magnums and regular size bottles has been selected especially by the winemaking team consisting of the now venerable and most certainly renowned Eberle Winery and Doug Margerum, both of whom have been members of the Wine Classic Vintner family since 1985. It is found only in this Commemorative Artist Bottle.
Details of the exact components of this one-of-a-kind wine are found in your Rare & Fine Wine & Lifestyle Auction Catalog Addendum.
Donation of
Rick & Lalita Waterman
The Vintners Club
Tiburon, California
Lot 
63
Four Fortunate Wine Aficionados Will Be the Guests of 
Rick and Lalita Waterman at Vintners Club Historic Tasting Number 1,500 Scheduled for the Afternoon of November 30, in San Francisco. 
The Blind-Tasting Will Feature a Vertical Tasting of 
Twelve of the Finest Vintages Between 1970 and 2005 
of the Grand Vin of Chateau Brane-Cantenac, from the Commune 
of Margaux and Classified as Second Growth in the Bordeaux 
1855 Classification, including 1970, 1975, 1982, 1985, 2000 and 2005, among others. The Owner of the Chateau, Henri Lurton (of the 
eminent Lurton clan of Bordeaux), Will Be Journeying to San Francisco Exclusively to Lead This Historic Tasting with Rick and Lalita. 
For the tremendous role that the Vintners Club has played in educating people all over the world about fine wines over the past 40 years, the 2011 Central Coast Wine Classic is pleased to honor the Vintners Club, its president Rick Waterman, and its Vice President Lalita Waterman.
The Vintners Club was founded in 1971 by a group of visionaries for the purpose of advancing wine education. It is a California nonprofit public-benefit corporation, and a volunteer seven-member Board of Directors manages the activities of the Club.
Jerry Draper, Reed Foster and Paul Rehs were the first three presidents of the Club. In 2003, the Board of Directors elected Rick Waterman as the Club’s fourth president. Rick is a retired pharmaceutical scientist and attorney, and a former Sonoma County award-winning vintner. Lalita Waterman has served as the Vice-President & Treasurer since 2001. She is a retired biologist, classical dancer, concert pianist and attorney.
Many of our Wine Classic friends have served on the Vintners Club Board, including the Secretary of the Corporation, Jack Mills, an oral surgeon, who joined the Board in 2002, and Muriel Wilson (a landscape architect) who joined the Board in 2006. The daughter of Rick and Lalita, Tara Waterman, M.D., was elected to the Board in April 2010.
As indicated, Vintners Club Tasting number 1,500 is scheduled for the afternoon of November 30 in San Francisco. Today, we are delighted to auction off Four Seats to this Historic Blind-Tasting donated by the Vintners Club: a vertical of the Grand Vin of Chateau Brane-Cantenac. As also indicated, the owner of the Chateau, Henri Lurton will be leading this tasting.
*If the bidding is spirited, a visit to the Chateau in Bordeaux (on a mutually-convenient date in 2012) will be included for the high-bidders (Two Couples/Four People). Henri will host you for a Tour of the Vineyards and a Tasting at the Chateau that features Barrel Tasting, as well as Five Excellent Vintages chosen by him.
Vintners Club Tastings are held once a month in San Francisco. Twelve wines are tasted in blind-conditions (meaning that participants know the varietal, but do not know which wine is in which glass).
Each wine is poured into a separate, lettered Riedel cristal wine glass, Twelve Glasses for Twelve Wines. The taster is seated comfortably and is presented with a semi-circle of glasses for analysis of the wines. To facilitate concentration, a quiet atmosphere is maintained until each taster has completed his or her evaluation at which point consensus discussion begins. White tablecloths enhance visual evaluation. Tasting sheets and other aids are provided. The specific wines are identified only after tabulation of all the scores and rankings has been completed, the consensus discussion at each table has been concluded, and the results announced.
The final ranking of the wines from first place to twelfth place is based on the panel’s overall impressions. The rankings of all the panelists are tabulated, and a wine receiving the lowest overall total of rankings is declared the first-place wine (a low overall total indicates the wine was first-, second- or third-place choice of many tasters, while a high overall total indicates the wine received many tenth- through twelfth-place votes). The U.C. Davis 20-Point Scale is also utilized as an aid in ranking the wines.
These results, which are of tremendous interest to consumers and wine professionals all over the world, are also published electronically. Over the past 38 years, members have been enriched by almost 1,500 educational tastings and events. You will be there at number 1500!
Recognizing that wine is made for enjoyment with food and friends, the tastings are frequently followed by a dinner at which the tasted varietal is paired with food. The Club strives to introduce members to American and foreign wines with which they may not have much familiarity. Appropriate pairing of the wines with food is an important component of these educational events.
Periodically, members enhance their knowledge through field trips to various viticultural areas in California and Europe where they are hosted by member-wineries. Tastings of library wines are part and parcel of these invaluable educational experiences. Recently, members were treated to a magnificent two-day gala at Château Brane-Cantenac, where they tasted scores of wines, including old vintages of grands vins, from the topmost Classified Growth châteaux. Members will always cherish tasting and evaluating these wines, including a Methuselah (Six-Liter Bottle) of the 1986 Grand Vin of Château Brane-Cantenac, from one of the top vintages in the last thirty years, alongside Bordeaux’s foremost château owners and winemakers.
We are extremely grateful to our 2011 Central Coast Wine Classic Fine Wine Honorees, Rick and Lalita Waterman, for offering to host such a special Auction offering.
The following two lots are graciously and generously offered by José Luis Nazar. 
José is one of the Wine Classic’s most long-time and generous supporters, 
having attended for approximately 20 years! Not only has he generously 
donated to our Auction, always with a unique and interesting offering, 
but he has also been the Wine Classic’s Number One Bidder on at least two occasions and is always in the top handful. This year José is also a sponsor, underwriting Airto Moreira’s phenomenal musical group that headlines 
the Friday evening VIP Dinner Concert at the Avila Beach Resort.
We were absolutely thrilled with his First Offering. We were absolutely 
blown away by his Second offering! They are as follows… 
Donation of
José Luis Nazar
Los Angeles, California
Lot 
64
“A Musical Mystery Tour,” For Two Couples at Several 
of the Most Extraordinary Happenings in Los Angeles, 
Including Houdini House, a Choice Among the Hollywood Bowl, 
the Disney Hall or the Dorothy Chandler Pavilion, And the 
José Luis Nazar Wine Cellar, Which Includes Other Enhanced Comestibles of Quintessential Lifestyle Maven, José Luis Nazar
Two Very Lucky Couples Will Glory in Music, Fine Dining, 
Superlative Wines, and an Overnight Stay 
at Houdini House, an Historic Hollywood Hills Estate! 
The adventure begins with a sampling of rare caviars and vintage Champagne as you are driven in stately style in a privately owned Rolls Royce limousine to enjoy a stage-adjacent Hollywood Bowl Pool box for a summer 2011 concert, or four nearly unattainable seats for a performance during Disney Hall’s 2011-2012 season, or four sought-after Dorothy Chandler Pavilion’s seats for a Los Angeles Opera performance during the 2011-2012 season. 
Upon arrival, savor a gourmet dinner and superb wines from the darkest depths of the cellars of José Luis Nazar, Officer and Vice Conseiller Gastronomique, Confrérie de la Chaîne des Rôtisseurs. 
Then, relax in the classically British limousine sipping choice after-dinner beverages while your driver whisks you to Houdini House where you will overnight in luxurious comfort. 
Enjoy a morning stroll around the intriguingly landscaped grounds and a leisurely breakfast prepared by one of Los Angeles’ finest bistros. 
After a brief siesta, your driver will regally transport you to your final destination.
Some people just KNOW how to live! José is one of them, and soon you will be as well. José truly knows how to spoil his guests. You will be amazed at the various lifestyle and comestible enhancements!
Donation of
José Luis Nazar
Los Angeles, California
Lot 
65
“Walk on Antarctica Before It Melts”
“A Voyage to the Bottom of the Earth for Two”
Journey to the ends of the earth aboard the M/V Antarctic Dream, 
a recently outfitted and beautifully appointed former 
Chilean Navy ice ship previously known as the Piloto Pardo. 
Ship co-owner José Luis Nazar personally invites you 
to experience some of the world’s most dramatic scenery 
and closely encounter land and sea animals found 
in no other part of the globe. This 11-day/10-night package 
includes the ocean voyage and several special ports of call.
Your 11-day cruise for two begins in Ushuaia, Argentina, when you board the Antarctic Dream, unpack in your luxurious stateroom for two, and meet your expedition leader. 
On days two and three, you sail south across the Drake Passage accompanied by wandering albatrosses, other seabirds, and perhaps a whale or two. 
Day four brings you to Aitcho Island for an early taste of the Antarctic. 
After crossing the Bransfield and Gerlache Straits, day five’s program includes your first landing by zodiac boat on the White Continent at the Antarctic Peninsula’s Neko Bay and a second landing at Port Lockroy. 
Day six marks the start of the return voyage and visits to Paradise Bay and Cuverville Island with its famed colony of Gentoo penguins and skuas. 
Day seven is highlighted by a passage south through the sheer cliffs of the narrow Lemaire Channel — one of the earth’s most beautiful places — to Petermann Island, the southernmost land point of your expedition and home to impressive ice formations and the world’s southernmost colony of Gentoo penguins. 
On day eight, the cruise continues to Deception Island, the largest active volcano in the region, and includes a morning swim in the warm waters of Pendulum Cove and an afternoon visit to Livingstone Island’s Hannah Point, one of the finest places in Antarctica to see Chinstrap penguins, giant petrels, skuas, blue-eyed shags, and sea elephants. 
On day nine and 10, the ship leaves Antarctica behind and heads north across the Drake Passage while you enjoy delicious cuisine, listen to wrap-up lectures about the Antarctic, and compare notes. 
On day 11, you disembark in Ushuaia, Argentina, the dream of a voyage to the White Continent finally realized! 
This offering is valid for cruises beginning November 2011 through March 2012.
José Luis Nazar and Antarctic Shipping S.A. reserve the right to substitute or alter arrangements or dates requested due to availability and changing market conditions. The Itinerary is subject to change at the discretion of the ship’s master due to weather conditions, availability of anchorages, political conditions, and other factors beyond the control of José Luis Nazar and Antarctic Shipping S.A. The Cruise can be booked no later than 120 days prior to sailing. The Voyage includes all shipboard meals and complimentary beverages, as well as visits to islands and the Antarctic Peninsula conducted by multilingual guides.
This Package includes:
10 nights Deluxe Stateroom accommodations aboard M/V Antarctic Dream 
Breakfast, lunch, tea, dinner, and welcome cocktails onboard ship
Expeditions in zodiac boats
Possible helicopter flight
Onboard lectures and exhibits
Information on region
Use of library
Use of gym and sauna
Medical attention
Special jackets and boots for Antarctic disembarkation
Your Package excludes air transportation and some ground transportation, fees, taxes, personal expenditures, some beverages, gratuities, photographs, some medical services, passports or visas, taxes at airports and ports, transfers not specified in the program, telephone calls, use of Internet, meals or beverages not included in the menu, fines or flight cancellation assistance, travel or health insurance, medical attention in clinics, and tips. It is non-transferable, non-refundable, and not redeemable for cash. 
Special dietary requirements must be requested in writing upon booking and with all necessary information included. It is not recommended for Children under the age of fourteen. A request for cancellation must be received in writing. Travel insurance should be purchased at the time of booking.
Please contact Lori Seyer at 323-363-6717 or lseyer@lotflp.com at least 120 days prior to intended departure. Please note that components of the itinerary may not be confirmed until 30 days prior to departure and could be subject to change.
Carissa and Archie hosted a trip from Ushuaia to Antarctica this past February and found it to be unquestionably the trip of a lifetime, educational, adventurous, exciting and edifying, fulfilling on many, many levels. It is not to be missed in your lifetime!
Thank you, José, for all that of the remarkable ways in which you have supported the Wine Classic and continue to support us. You are very deeply appreciated.
Donation of
Marc Goldberg & Maggie D’Ambrosia
Windward Vineyard
Paso Robles, California
And
James-Paul Brown
Carpinteria, California
Lot 
66
A Salmanazar Bottle (Nine Liters, One Full Case!) 
Containing 2009 Windward Vineyard Paso Robles Pinot Noir, 
the Bottle Enhanced by the Art of Neo-Impressionist Artist, 
James-Paul Brown with Marc Goldberg, the God of Wind, 
Blowing on the Windward Vineyard Wine Grapes 
to Assist Them in Growing to Perfection
Also Included For Four Guests is a Santa Barbara Sojourn 
on Marc and Maggie’s Agape Mu, Their Beautiful 36' Erickson 
Sailing Vessel, with Finger Food and Older Vintages 
of Windward Pinot Noir, as well as a Case of Windward Vineyard 750’s 
to Use in Timing the Peak Moment for Consuming the Nine Liter Bottle!
Marc Goldberg & Maggie D’Ambrosia, who were 2008 Central Coast Wine Classic Honorees, are an integral part of our family. They have supported us in so many ways over the years, and they have given great credibility to the Templeton Gap as a premier terroir for fine Pinot Noir, a substantive amount of which is a part of this offering.
They are also gourmets, as evidenced by the fact that Marc was the Bailli of the Central Coast Chaine des Rotisseurs and is a Founder of the extremely popular, annual Pinot & Paella Cook-off in Paso Robles, and their interest in fine cuisine is also manifest in this offering.
Add the fact that they are extraordinarily interactive and gracious people, and you will know how special the fulfillment of this Auction lot will be.
Windward Vineyard was planted in 1990, and its first crush in 1993 yielded a wine that consistently won awards for its velvet texture and layered complexity. The vineyard is in the same geographical area as the old Hoffman Mountain Ranch, where Dr. Stanley Hoffman and world-renowned wine consultant, Andre Tchelistcheff, planted Pinot Noir in the 1970s, and which firmly placed the Paso Robles Westside area on the map as a superlative Pinot Noir producing location.
Reflective of the Westside, the soil is rocky limestone and is on a well-drained slope. The Pinot Noir clones that are planted are either benchgrafted budwood or cuttings. They are representative of the Burgundian clones that produce grand cru wines in France. They include the Hoffman Mountain Ranch clone, which was originally from Clos de Beze in Burgundy, Adelsheimer Clone 1 from Oregon, Bien Nacido Clone 13 from the Santa Maria Valley in Santa Barbara County, and the Sanford & Benedict Clone from the western Santa Ynez Valley, originally from Vosne-Romanee.
Marc and Maggie have always been gracious and generous supporters of the Central Coast Wine Classic, with beautiful donations to the Live Auction year after year, this year being no exception as you will see from their stunning offering of a such a special Artist Bottle, filled with the superb Windward Vineyard Pinot Noir, and an afternoon of sailing and sharing fine wine, cuisine and companionship. We suspect that dinner with Marc and Maggie after the sailing may be in your horizon as well.
Donation of
The Ahwahnee Hotel
Yosemite valley, California
Lot 
67
For Two Couples, Two Two-Night Packages, One Per Couple, 
to the Annual Ahwahnee Bracebridge Dinner, Including 
Two Rooms for Two Nights, Four Admissions to the Event 
with VIP Seating, As Well As Two Formal Portraits
Open since 1927, The Ahwahnee in the heart of Yosemite Valley is one of America’s most distinctive hotels, unparalleled in magnificence and charm. The hotel is a great American castle, massive and warm with huge cathedral ceilings, enormous stone hearths and richly colored Native American and Oriental rugs. The hotel was designated a National Historic Landmark on June 2, 1987. 
The Bracebridge Dinner has become an Ahwahnee Christmas tradition. This grand Christmas event has been held annually since 1927. During this time in December the Ahwahnee is transformed into a 17th century English manor for a feast of food, song and mirth. The inspiration for this ceremony was Washington Irving’s Sketch Book that described Squire Bracebridge and English Christmas traditions of that period.
A spectacular Christmas pageant takes place in The Ahwahnee’s grand Dining Room, which becomes the majestic Hall of American author Washington Irving’s legendary “Squire Bracebridge” as tables glow with candlelight, and the room is filled with the warmth and spirit of this special time of year. The program abounds with a profusion of food and the ringing sound of voices. The cathedral windows look out onto Yosemite Valley, and the spirit of all things beautiful cannot help but be felt, as guests become enveloped in the joy of the season.
The event consists of a four-hour pageant of classic carols in an elegant and artistic fashion. You will enjoy Renaissance rituals, Middle Age music and sumptuous food. Over 100 players recreate the roles of the Squire and his family, their servants, the Lord of Misrule, minstrels and other performers. Decked with magnificent wreaths, an elaborate Squire’s table, large banners and traditional Yuletide decorations, the Ahwahnee Dining Room transforms into the Great Hall and is the stage for the festivities.
The Ahwahnee Dining Room serves as the Great Hall and stage for the festivities and is decked with magnificent wreaths, an elaborate Squire’s table, large banners and traditional Yuletide decorations. The centerpiece of this revered event is a seven-course banquet of rich and wondrous dishes prepared by The Ahwahnee’s world-class culinary staff. 
2011 Bracebridge Dinner Dates
Guests having a 2-night package will receive reserved seating at the concert. 
Dinner seating begins at 6pm, and the performance starts at 6:30pm.
Perhaps the most stunningly beautiful natural environment on earth is Yosemite Valley. Its history is so interesting that we will share some of it with you.
Yosemite National Park embraces almost 1,200 square miles of scenic wild lands set aside in 1890 to preserve a portion of the central Sierra Nevada that stretches along California’s eastern flank. The park ranges from 2,000 feet above sea level to more than 13,000 feet and has these major attractions; alpine wilderness, three groves of Giant Sequoias and the glacially carved Yosemite Valley with impressive waterfalls, cliffs and unusual rock formations.
The story of Yosemite began about 500 million years ago when the Sierra Nevada region lay beneath an ancient sea. Thick layers of sediment lay on the sea bed, which eventually was folded and twisted and thrust above sea level. Simultaneously molten rock welled up from deep within the earth and cooled slowly beneath the layers of sediment to form granite. Erosion gradually wore away almost all the overlying rock and exposed the granite. And even as uplifts continued to form the Sierra, water and then glaciers went to work to carve the face of Yosemite. Weathering and erosion continue to shape it today.
Yosemite National Park was established on October 1, 1890, and is the Nation’s third oldest national park. The park was established for the purpose of preservation of the resources that contribute to its uniqueness and attractiveness. Congress recognized the importance of preserving this great park for future public enjoyment when it established Yosemite National Park. Yosemite National Park is a showcase of spectacular geological features, including the greatest concentration of granite domes in the world and the largest exposed granite monolith in the world. 
The first application of a park concept originated in Yosemite with the grant of 1864 (Federal land given to California for preservation) signed by Abraham Lincoln and since that time the park has played an important role in pioneering park management concepts. 
Millions of years ago, California’s Sierra Nevada was formed by a gradual series of earth upheavals. As the mountains rose, the land tilted and the westward flowing Merced River accelerated, carving deep, v-shaped river canyons. Later, massive glaciers flowed down the canyons. Colder temperature slowed melting and eventually glaciers formed and began to carve away at the v-shaped canyons, transforming them into u-shaped valleys. Tributary streams did not carve their canyons as deep as Merced Canyon. Glaciers sheared off these canyons leaving them as “hanging valleys.” Tributary creeks, which had once joined the main stream at the same elevation, now plummeted off of shear cliffs, giving birth to the park’s famed waterfalls. Eventually, sediment washed down out of the high country, filled in Lake Yosemite to form the present valley floor. 
The area’s first residents were Native Americans who inhabited the region perhaps as long ago as 7,000 to 10,000 years. Various tribes lived in the area over the years, the most recent of which was a Miwok tribe that called Yosemite Valley Ahwahnee which is believed to mean, “place of the gaping mouth.” They referred to themselves as the Ahwahneechee. 
The Ahwahneechee lived off the land, harvesting acorns, hunting and fishing. The discovery of gold in the foothills of California ended this idyllic lifestyle when some of the tribe, angered by the encroachment of the western miners, attacked a trading post in the Merced River Canyon. In retaliation, the miners organized state-sanctioned Mariposa Battalion, which entered Yosemite Valley on March 27, 1851 in pursuit of the Yosemite Indians. Tenaya, the Yosemite chief, had been leading his tribe in raids on white settlers in the foothills of the Sierra Nevada. The Battalion captured Tenaya and his tribe. They marched them to reservations in the foothills and eventually let the Indians return to the valley, which was named after them. 
By 1855, the first party of tourists arrived and nine years later, encouraged by a group of influential Californians, Abraham Lincoln signed the Yosemite Grant which set aside Yosemite Valley and the Mariposa Grove of Giant Sequoias as a state supervised public reserve. 
In 1890, Robert Underwood Johnson, editor of Century Magazine, and John Muir, were concerned that the high country and watershed for Yosemite Valley were being destroyed by grazing and timber interests. The two launched a successful campaign to persuade Congress to set aside the high country as a national park. 
In 1906, Yosemite Valley and the Mariposa Grove were returned to federal jurisdiction. In 1932, the Wawona Basin, including the Wawona Hotel and golf course were purchased and included in the National Park. 
Donation of 
Jim Laube
Wine Spectator
Napa, California
Archie McLaren
Avila Beach & Big Sur, California
&
Ken Frank
La Toque Restaurant
Napa, California
Lot 
68
Dinner for Six People at La Toque Restaurant in the Napa Valley, 
Hosted by Wine Spectator Senior Editor, James Laube, 
and Archie McLaren, and Featuring an Educational & Indulgent 
Fine Wine Theme That Will Be Chosen by Them to Share with You 
Wine Spectator Senior Editor, Jim Laube, is a studious man who hangs out and tastes wine in the Napa Valley, where fine wine is produced. Archie McLaren is a peripatetic indulger who hangs out in places where fine wine is shared. They have “Analyzed” a fair country amount of excellent wine, and they have, on occasion, done so together. Each has a great fondness for fine wines and sometimes they find them to be complex and luscious while being both redolent of terroir and even metaphysical, occasionally licentious, but those are not discussed in graphic detail, just appreciated.
This year, Archie and Jim will again subject themselves to altruistically studious indulgence to determine a grape variety that they would like to share with you. In the past, they have shared with winning bidders the wines of Vineyard 29, Grace Family and Marcassin, for example, as well as an array of Pinot Noir from various terroirs. This year’s quasi-intellectual indulgence is certain to be equally special.
Jim and Archie will not gathering these wines to judge them, just to enjoy the varied characteristics of individual terroirs and styles and the detailed, erudite aura surrounding them.
Renowned Chef Ken Frank, owner of La Toque restaurant in Napa, is a master at pairing wines with fine cuisine to create matches that are beautifully symbiotic. This will be a most special Fine Wine Experience with one of the great palates in the world, Jim Laube, and substantive indulger, Archie McLaren!
The gratuity will be the responsibility of the winning bidders.
Donation of 
the Fourth Annual Pebble Beach 
Wine & Food Festival
Dave Bernahl & Robert Weakley, Directors
Pebble Beach, California
Lot 
69
Six Magnum Packages to the 2012 Pebble Beach Food & Wine Festival, April 12 through April 15, Which Gives You Access Into Nine 
of the Weekend’s Exclusive Events. 
Thursday, Enjoy the Lavish Opening Night Reception. 
Friday, Saturday, and Sunday, You Will Have Access 
to Over Ten Special Wine Tastings and Nine Cooking Demonstrations 
in the Morning and Afternoon. 
On Friday, You Will Get to Choose from One of Four 
Thematic Luncheons Prepared by Some of the World’s Best Chefs. 
On Saturday and Sunday, You Can Skip the Lines with Your 
VIP Early Access to the Grand Tasting, Where 200 Wineries 
and a Selection of the Weekend’s Celebrity Chefs 
Will Create Culinary Delicacies for Your Delight. 
On Friday evening your group of 6 will enjoy a sumptuous 
multicourse dinner at The Inn at Spanish Bay prepared by 
a selection of the weekends participating chefs, each course will be paired with world class wines ensuring an unforgettable evening!
This event has just completed its fourth year, and those of us who know what comprehensive wine events seek to be and sometimes are, can say that it is one of the most extraordinary showcases of food and wine on the planet. What Dave and Robert have envisioned is remarkable, and it even more remarkable that their vision has achieved fruition. What an event! Wow!
As if the Pebble Beach settings at the Lodge at Pebble Beach and the Inn at Spanish Bay were not sufficient, tastings Presented at this Stunningly Opulent Event in the last few years featured: among others, Far Niente, Au Bon Climat, Colgin, 1959 Bordeaux, Tignanello, Justin, Marcassin, Montrachet form the Domaine de la Romanee-Conti, Domaine Leroy and a Vertical of Champagne Louis Roederer Cristal. Dinners Included a Louis Roederer Cristal Menu from Eric Ripert of Le Bernardin in New York City, and the activities in 2010 were every bit as opulent and over-the-top, with tastings of fine Bordeaux, rare burgundy and top-flight Champagne, such as Krug for example. And then in 2009, there was a Sine Qua Non tasting! How many of you have been to one of those?
Chefs at the event have included Rick Tramonto, Thomas Keller, Hubert Keller, Jean Joho, Jacques and Claudine Pepin, Craig Von Foerster, Sylvain Portay, Cat Cora, Cal Stamenov, David Kinch, Ming Tsai, Michel Richard, Roland Passot, Daniel Boulod, etc. etc. etc. The list goes on and on…
Even the Public Tastings are stupendous with 200 wineries and food stations that are presented by top chefs. No other event presents such a comprehensive array for a public tasting.
Take it upon yourselves, all six of you, to attend what we consider to be the finest wine and food event in the world, the Pebble Beach Wine & Food Festival. It is worth far more than the sum total of every penny you will spend on it!
Donation
Candice Norcross
Candice Norcross Design
Nipomo, California
Lot 
70
“Green Doors”
Original Acrylic on Canvas 24" x 36" 2011 
Created by Central Coast Wine Classic Official Commemorative 
Glass Artist, Candice Norcross, Based on a Photograph 
by Her Son, Garrett Hawke Rodgers.
The subject of this absolutely enriching cultural Art Piece is in the French Quarter of New Orleans, where Garret has taken a number of special photographs for Candice, this being among the most special.
The Central Coast Wine Classic’s array of extraordinary artist bottles is a manifestation of Candice Norcross’s importance to our event! Candice Norcross of Candice Norcross Design Studios in Nipomo has adorned a myriad of Wine Classic Commemorative bottles and the Classic Cuvées bottles, as well as the donations of a substantial number of Central Coast wineries, with her amazing etching and hand-painting. Now she is offering her own one-of-a-kind art work for our Auction. How very thoughtful and generous!
As a designer and artist Candice has combined over twenty-five years of graphic, commercial and textile art into a glass concept unlike any artist that you may have encountered. With a philosophy that anything can be reproduced on glass, she strives to recreate wine labels, or any art bottle concept, with meticulous attention to every detail. Candice’s specialty has become hand-painted reproductions of original and master artwork. Each one of her works is individually handmade, hand-painted, signed and numbered, further adding to the special nature of her creations.
Her winery clients have included: Adelaida, Arcadian, Artiste, Au Bon Climat, Baileyana, Beckmen, Brophy-Clark, Byron, Cambria, Costa de Oro, Curtis, Domaine Alfred, Eberle, Edna Valley Vineyard, Ella, Daniel Roland Gehrs, Dark Star, Champagne Deutz, Diamond Creek, Dover Canyon, Duckhorn, Eberle, Fiddlehead, Firestone, Grey wolf, Hartley-Ostini, IO, Kynsi, Laetitia, Meridian, Midnight Cellars, Mumm Napa Valley, Peachy Canyon, Qupé, Ross di Paso, Rusack, Saucelito Canyon, Schramsberg, Seven Peaks, Stag’s Leap Wine Cellars, Stephen Ross, Sunstone, Tablas Creek, Talley, The Vineyards at Royal Oaks, Tobin James, Tolosa, Villicana, Wedell, Wild Horse, Windward, Wolff Vineyards, Zaca Mesa and many others.
Her commissioned works are created for an equally impressive list of clients, including the San Luis Obispo Vintners & Growers Association, The High Museum of Atlanta, the Napa Valley Wine Auction, and the Central Coast Wine Classic, to name but a few. Celebrity patrons of her work include Lance Armstrong, Madonna, Billy Joel, Joe Cocker, Pope John Paul II and Steve Wynn.
Some of those special occasions have come forth from the movie industry, where Candice has created bottle art work representing Sideways, the Gangs of New York, The Aviator, Finding Nemo and The Incredibles.
Candice’s etched design work on art glass has been exhibited in the Boston Museum of Fine Art and on the Christmas tree in the Blue Room of the White House.
As you can see, Candice is also a very fine painting artist as well!
This special painting, based on a photograph taken by Candice’s special son, Garrett, has a visceral connection to our New Orleans Lifestyle Auction Lots. It reminds us that, due to an array of cultural manifestations in New Orleans, there will always be aesthetic vibrance in that unique and somewhat star-crossed city, irrespective of the challenges it faces.
Donation of
The San Francisco Chapter
of the Confrerie des Chevaliers du Tastevin
Grand Senechal, Joseph Sweeney
San Francisco, California 
Lot 
71
Two Seats at a Dinner of the San Francisco Chapter 
of the Confrerie des Chevaliers du Tastevin Between This Auction 
and May of 2012 as the Guests of Grand Senechal (Chapter President), Joseph Sweeney and Chevalier, Archie McLaren
Originally founded in 1703 as the Ordre de la Boisson (Order of the Drink), and resurrected under its current name in 1934, the Confrérie des Chevaliers duTastevin (translatable as Brotherhood of Knights of Wine-Tasting Cups) is an exclusive club of Burgundy wine enthusiasts. It is headquartered in the twelfth-century Château du Clos de Vougeot Clos in the Cote d’Or Côte region of France. It maintains chapters (called Sous-Commanderies) worldwide, but because of its Gallic origins its name and many of its ceremonial titles are always rendered in French.
The primary goals of the organization are 
“To hold in high regard and encourage the use of the products of Burgundy, particularly her great wines and her regional cuisine.” 
“To maintain and revive the festivities, customs and traditions of Burgundian folklore.” 
“To encourage people from all over the world to visit Burgundy.”
The organization’s activities are generally scheduled around elaborate chapter dinners and other culinary events, at which Burgundy wines are served (although sometimes other types of French wines, such as Champagne are sampled). At these events it is customary for members to comment in detail about the history and characteristics of each wine or dish that is served, in order to promote “viticultural and gastronomic education.”
Dinners of the San Francisco Chapter are incredibly educational, vibrant and enjoyable, edifying in every way, and they happen in terrific restaurants, such as Hubert Keller’s Fleur de Lys, for example.
We know you will enjoy the wine, cuisine and conversation of one of the San Francisco Chevalier Dinners. Archie is a substantive part of the wine choices from the Chapter Cellar, as well as for the dinners, so you know he will pay particular attention to the one you are attending. He hopes that he will be available to join you! Please contact Archie for Schedule Details.
Donation of
Martine Saunier
Martine’s Wines
Novato, California
And
Archie McLaren
Avila Beach & Big Sur, California
Lot 
72
A Dinner for Eight People with Martine Saunier and Archie McLaren 
in the Private Dining Room of Restaurant Gary Danko or Fleur de Lys in San Francisco, Featuring the Remarkable Red Burgundies 
of Domaine Perrot-Minot from the 2004, 2005 & 2006 Vintages, Including Charmes-Chambertin Vieilles Vignes and 
Mazoyeres-Chambertin Vieilles Vignes from Each Vintage
Just to convey to you how extraordinary these wines are, 
the 2005 Mazoyeres-Chambertin Vieilles Vignes received 96 points 
from Wine Spectator, and the comments were effusive. 
The wine was released in 2008 at $270 per bottle. You can imagine 
what these wines are demanding on today’s market, 
particularly the 2005s, as that vintage has been touted as one of the greatest of all time for Red Burgundy! The 2004 and 2006 vintages were also quite good as you will have the opportunity to personally attest.
Plus, from Martine, a French Champagne to Begin the Evening, 
2008 Domaine Brocard Chablis Les Clos to Begin the Dinner and 
1981 Chateau Gilette Crème de Tete Sauternes as the Denouement
The origins of the Perrot-Minot estate go back to the middle of the 19th century.
In the 1960s, Henri Perrot-Minot and his wife, Marie France, took over the reins of the estate, which then became known as Perrot-Minot, and they decided to adhere to the tradition of quality and innovation which had already prevailed with the two previous generations.
After practicing the profession of wine broker for seven years, their son, Christophe Perrot-Minot returned to the estate and became manager in 1993. His previous experience had brought him a deep and broad knowledge of the winegrower’s trade and convictions about what constitutes a great wine and how to produce it, convictions that he was put into practice by adhering, like the generations who preceded him, to that grand tradition of putting excellence and innovation at the very heart of work, rethinking, modernizing the estate, perfecting ever further the quality of the wines. 
For very many years now, Domaine Perrot-Minot has practiced integrated viticulture, refusing to use any chemical fertilizer or herbicide, a style of viticulture adapted to the terroir, which enables them to obtain grapes at optimum maturity, and to arrive at the unique expression of each plot. 
They perpetuate a profound respect for nature, pay attention to the balance of our soils and thus prefer to stand back and listen to the terroir, only intervening when necessary or when the weather requires it, never systematically.
The vines (some of them over a hundred years old) are frequently ploughed. They are also worked in such a way that they only produce six or seven bunches per plant (they carry out green harvesting in certain plots). 
They also consistently thin the vineyards. All these viticultural practices mean that their yields are low, all the more so when you consider that the grapes harvested undergo extremely rigorous sorting.
But they believe that the concentration of a wine occurs naturally in the vineyard and that this approach paves the way for a vinification which consequently requires as little intervention as possible, since all the elements which make up a natural and original wine are already present in the fruit, which they leave to express itself fully.
Once they have been cut and sorted in the vineyard, the grapes are selected again on two lines comprising two tables, by a group of 20 people for 30 harvesters. This extremely selective sorting ensures that we keep only very high quality grapes. The grapes are 100% destemmed.
Martine Saunier was the first woman to start a wine importing company in the U.S. when she launched Martine’s Imports in 1969. Some of the major names she has imported to the West Coast over the years include Burgundy producers producers Domaine Leroy, Henri Jayer,and Denis Mortet, among other great producers. 
Martine is very gracious and very erudite; the Perrot-Minot Burgundies are world-class; the chef will know how to pair excellent cuisine with outstanding Burgundies, as both have presented superlative dinners for the Chevalier du Tastevin.
The Dinner will take place at the Mutual Convenience of All Parties and Prior to May of 2012.
Donation of
James-Paul Brown
Carpinteria, California
and
Bion Rice
Artiste Winery
Sunstone Vineyards & Winery
Santa Ynez, California
Lot 
73
 “Artiste Jacquimo Enamored of His Wine”
One Salmanazar Containing a Unique Blend from 
Sunstone Vineyards & Winery and Artiste Winery, Graced with “Jacquimo,” an Original Painting from Wine Classic 
Commemorative Artist, James-Paul Brown, 
Etched and Hand-Painted on the Bottle by Candice Norcross
Jacquimo is a manifestation of the playful as well as contemplative side of colorful neo-impressionist artist, James-Paul Brown, who imbues Jacquimo with a spirit of childlike indulgence and appreciation of remarkable and lovely ladies, such as James-Paul’s own wife, Juliet. The oddly contemplative look on the face of Jacquimo as he views his love is a manifestation of contemplative affection and appreciation that we often see James express when Juliet is present.
Commemorative Artist, James-Paul Brown, needs no introduction. He has been a Wine Classic Family Member for years, and his wonderful, thoughtful, enthusiastic and spontaneous energy always adds to any proceedings, particularly one where art is involved, such as this offering for instance. His whimsical and light-hearted art work that graces the “Jacquimo” Salmanazar, which is a representation of James-Paul himself in a frivolously indulgent mood, is as collectible as the wine, rendering this lot comprehensively desirable.
Artiste is the extraordinarily creative brainchild of Bion Rice, whose creation of compelling wines from an array of fine grape varieties is remarkable.
With fruit from the transcendent Sunstone Vineyard, Bion is able to employ the most beautifully nurtured grapes imaginable for the wine contained within this blend.
Thank you, James, for the amazing energy reflected in this art work, and thank you Bion for your expertise in creating this unique wine, and thank both of you for your generosity in presenting this uniquely enjoyable and entertaining offering of Fine Wine and Fine Art!
Donation of
Sunstone Winery
Bion & Anna Rice
Santa Ynez, California
Lot 
74
Dinner for Eight People at the Sunstone Winery Chateau 
That Is Home to Bion and Anna Rice
This stunning home is right from Provence, in fact the materials that were used to create the home were acquired by Bion’s mother, the remarkable Linda Rice, who sadly passed away in 2010. Each aspect of the home, from the doors, to the floors, to the archways, to the ceilings to the staircase, on and on, was conceived and gathered in France and shipped to Santa Ynez to create this indescribably beautiful home.
And it sits above the Santa Ynez River with views through the Valley to the Mountains and beyond!
Bion and Linda will treat you to a tour and tasting of the superb wines of Sunstone Winery, located just below the home, and then you will be served a multi-course dinner prepared and presented by a first-rate Santa Ynez Valley chef chosen by Bion and Anna.
Sunstone Vineyards and Winery is located 30 minutes north of Santa Barbara and is one of the most beautiful wineries and tasting rooms in the Santa Ynez Valley. Sunstone's tasting room is reminiscent of some of the small wineries in the Provencal French countryside, featuring a kitchen complete with a wood-burning oven and two stone barrel-aging caves built into the hillside.
When Fred and Linda Rice and their three children moved in 1989 from Santa Barbara to a peaceful 55-acre Santa Ynez ranch to grow wine grapes, little did they know that they would end up happily presiding over one of the largest organic vineyard estates in Santa Barbara County. Today, Sunstone Vineyards and Winery farms their vineyards in an organic, bio-sustainable manner. The Rices’ sun-dappled acreage, planted to Rhone and Bordeaux varietals, meets all California Certified Organic Farmer (C.C.O.F.) standards.
Fred and Linda, along with son Bion, who is now President of the winery, and daughters Ashley and Brittany, originally chose the terraced site overlooking the Santa Ynez River for its ideal south-sloping exposure, its sandy, rocky soil, and a microclimate that features early morning fog, warm, breezy afternoons, and cool evenings. It proved to be a fortuitous choice, as they soon discovered that it was a perfect spot for the growing of top-notch organic grapes and enjoying a country lifestyle.
“Our goal was to create a place where wine and food could be enjoyed in a picturesque atmosphere,” stated Linda Rice. “Camaraderie and a sense of sharing is so much a part of this lifestyle. All of our interests, from environmental preservation and organic growing, to the celebration of food, family, and friends have come together here at Sunstone. We have found our home.”
The architecture recalls wineries in the Provencal countryside, and the relaxed ambiance in the tasting room includes a kitchen complete with wood-burning oven. Over 5,000 square feet of stone barrel-aging caves are built into the hillside. Winemaker dinners and other special events are held in the tasting room, caves, and courtyard year-round.
“Tasting our wines is tasting the terroir of this special place,” he says. “As you walk in, you are surrounded by the soils and the vines that create our wines. You can feel the temperate winds that sweep between the rows, creating the perfect climate for Bordeaux and Rhone varietal grapes. Our goal is to capture the true essence of this vineyard in your glass.”
You will never forget this breathtaking property and the gracious hosts who will share the history of the home and share their wine country culture with you.
Donation of
Butterfield & Robinson
Slow Down to see the World
Offices in North America & France
And
Central Coast Wine Classic Patrons
Lot 
75
“Experience Catalonia!”
For Two People, Six Days & Five Nights Biking the Diverse Terrain 
of Catalonia in Spain with the Expert Guides of Butterfield & Robinson. 
You begin in Barcelona, one of the most dynamic and 
artistically designed cities in the world, and that is where 
you will return from your journey, one replete with fine cuisine 
and accommodations at Relais & Chateaux properties.
It is in many ways a nation unto itself, proud, independent 
and rich with heritage. Catalonia is the land of Picasso, Dalí and Gaudí, who clearly drew inspiration from the strong culture and 
stunning surroundings that define this landscape, from the 
towering Pyrénées to volcanic flats, rolling pastoral hills and 
rugged Costa Brava. What a delight 
it is to experience this region’s diversity of flavors in tapas-sized servings or grilled over an open flame, accompanied by a bold vintage, then settle into the 
comforts of a local auberge or 
lavish hotel, fully satiated from the day and abuzz with the prospect 
of what tomorrow’s ride will bring.
Some of the Highlights Include:
Ride through the vineyards of the Cerdanya Valley and the foothills 
of the Pyrennes
Experience the landscapes that inspired Picasso, Dalí and Gaudí
Learn more over cocktails from a Dali expert 
Ride the roads that Lance Armstrong and his team trained on
Check out medieval hilltop towns like Pals and Begur
Enjoy local wines over an elaborate picnic lunch at a private Stone Masia
Torre del Remei, Bolvir
Relais & Châteaux
Sometimes our trip planners have to scout a region to find the best hotels, while other times the answer is very obvious; Torre del Remei in Catalonia is one such place. Built in 1910 as a gift for the daughter of a wealthy Catalan family, this Relais & Châteaux hotel has spacious rooms with beautiful gardens surrounding the property, an outdoor pool, a gym, and very charming owners, Señor and Señora Boix and the next generation, their daughter Raquel, who understand B&R to a tee and make us feel right at home. If only it were always this easy.
Day 1: A great 27 km (17 mi.) warm-up ride that features a glorious and relaxing downhill, followed by a tour through the countryside of the valley below. There are a few kilometres of dirt track today. An optional 14 km (9 mi.) moderate-to challenging extension is available—the challenging climbs will be rewarded with enchanting views.
Day 2: A 39 km (24 mi.) bike ride through the Cerdanya Valley and its towns, with much of the day spent in France. A gradual and do-able 10 km (6 mi.) ascent before lunch. Optional 8km (5.5 mi.) pre-lunch ride. You can return to the hotel from lunch in 10 or 22 km (7.mi.) if you choose the afternoon option.
Mas Falgarona, Avinyonet de Puigventós
This serene hotel is located just outside of Figueres. The original building was a fortified farmhouse, and the walls date back to the 11th, 15th, 17th and 20th centuries. Today it is a stylish, contemporary hotel with all modern amenities, yet it still retains its country charm thanks to the surrounding farmland. Mas Falgarona is a labour of love for owners Severino and Brigitta, and much of the hotel’s inner décor is photography by their son.
Day 3: A glorious 33 km (20 mi.) bike ride out of the mountains and into the foothills. The next two days are fi lled with biking so today is a very moderate day and a good chance to let your legs recuperate
Mas de Torrent, Torrent
Relais & Châteaux
Mas de Torrent, located in the heart of Empordà, is one of Catalonia’s most beautiful and renowned hotels, and a very welcome sight at the end of a long day on the trail. It was once an old Catalan masia, a typical farmhouse, dating from the 18th century. Fully restored and the pride of the locals, its amenities include a swimming pool, tennis courts and a new top of-the-line spa.
Day 4: A 53km (33 mi) afternoon ‘hotel to hotel’ ride on gently rolling terrain with the option of driving part of the way. There is approximately 6 km (4 mi.) of dirt road this afternoon.
Day 5: A gorgeous 53 km (33 mi.) ride through quaint medieval villages and farmland that stretches to the horizon. Relatively easy biking terrain, with a couple of stretches of dirt track. There’s an optional Century ride today on Lance Armstrong’s old training grounds, that adds 50 km (31 mi.) of amazing climbs and descents on the coniferous-lined roads of the Girona hills.
The Catalonia Cycling Excursions Are Offered in September of 2011, and in May, June and September of 2012. Air Transportation Is Not Included with This Offering.
Be Advised that a Butterfield & Robinson Cycling Excursion is Similar to a Relais & Chateaux Excursion. In fact, B&R will often have you Accommodated at Relais & Chateaux hotels along the way, with Cuisine to Match the Accommodations. Butterfield & Robinson Exudes Luxury in Gorgeous Surroundings in the midst of your Exercise!
Also be advised that Carissa Chappellet, a cyclist who has ridden in over forty countries, has been on Butterfield & Robinson excursions and has raved in a most positive manner about being spoiled on them! 
Please contact Archie McLaren for arrangements.
Donation of
The Lyric Opera of Chicago
Carl & Marilynn Thoma
Chicago, Illinois
NAHA
Carrie Nahabedian & Michael Nahabedian
Chicago, Illinos
Restaurant Michael
Michael Lachowicz
Winnetka, Illinois
And
Tenzing Wine & Spirits
Chicago, Illinois
Lot 
76
Places for Two People (One Couple) at the February 10, 2012 
Lyric Opera of Chicago Wine Auction, One of the Most Comprehensively Sumptuous and Engaging Charity Wine Auctions in America
Included are a Deluxe Room for Two Nights at the Four Seasons Chicago and Dinner at Naha and/Restaurant Michael, with Wine Provided 
at Restaurant Michael by Tenzing Wine & Spirits.
Depending on How Long you can linger in this Great Culinary Destination, perhaps even treat yourselves the ethereal Alinea, 
Grant Achatz’s Tribute, in a sense, to the culinary philosophy 
and culinary manifestations of Ferran Adria. Alinea is one of the favorite restaurants of renowned Chef, Thomas Keller of the 
French Laundry and Per Se. And there is always, Tru, 
Charlie Trotter’s, Blackbird, Topolobampo, etc., etc…
The Lyric Opera Auction is incredibly diverse. It always includes some of the great wines of France and California, as well as comprehensive packages to destinations that are quite upscale.
For example, some of the wines offered in the 2009 Auction 
(The Auction takes place every three years) were as follows:
A Vertical of Chateau Lafite-Rothschild from 1998-2003
A Half-Case of 2001 Chateau d’Yquem
A case of 2000 Chateau Mouton Rothschild
A Trip for Two to Buenos Aires and Patagonia
A case of 1990 Dom Perignon
Six Bottles of 1985 Chateau Petrus
A Case of 1982 Chateau Haut-Brion
Six Bottles of 1990 Guigal La Turque
Two Bottles of 1996 Screaming Eagle
A Paris/Hospice de Beaune Trip for Four
A Trip for Four to the US Open Tennis Finals
A Trip for Four to the Central Coast Wine Classic!
The list goes on … There were 83 Live Auction Lots and approaching 200 Silent Auction lots!
By the way, the Central Coast Wine Classic was the first Charity Wine Auction in America to donate to another Charity Wine Auction, and our donation was to this Auction. And the winning bidders were Carl and Marilynn, who have now been a part of our family for many years. 
Marilynn, who serves on the Board of the Chicago Art Institute will arrange a special tour there for you. And you will be fully entertained by The Lyric Opera during the event, which takes place on stage at The Lyric Opera of Chicago.
In our opinion, this is a Charity Wine Auction not to be missed, and Chicago is now one of the top handful of culinary destinations in America. Listen, dine and savor… 
Please contact Archie McLaren for arrangements.
Donation of
Meadowood Napa Valley
St. Helena, California
Alpha Omega
Rutherford, California
Arns
St. Helena, California
Chappellet Winery
St. Helena, California
Clark-Claudon Vineyards
St. Helena, California
Clos Pegase
Calistoga, California
Diamond Creek Winery
Calistoga, California
Far Niente Winery
Oakville, California
Hall Winery
St. Helena, California
Harbison Winery
Napa, California
Harlan Estate
Oakville, California
Heitz Wine Cellars
St. Helena, California
Pride Mountain Vineyards
St. Helena, California
Quixote Winery
Napa, California
Schramsberg Vineyards
Calistoga, California
Vineyard 29
St. Helena, California
Archie McLaren & Carissa Chappellet
Avila Beach, Big Sur & St. Helena, California
And
The Napa Valley Wine Train
Napa, California
Lot 
77
“Art & Architecture/Tours & Tastings/Rare & Fine Wines, 
The Napa Valley at its Most Indulgent & Edifying,” 
for Two People, a Cornucopia of Pleasures as Guests 
of the Properties Heretofore Listed, Including
Room for One Couple for Four Nights & Dinner for Two 
at Meadowood Napa Valley
A Tour & Tasting at Alpha Omega Winery
A Tour & Tasting at Clark-Claudon Vineyards
A Tour & Tasting at Harbison Winery
A Tour & Tasting at Hess Winery
A Tour & Tasting at Nickel & Nickel
A Tour & Tasting at Pride Mountain Vineyards
A Tour & Tasting at Vineyard 29
A Napa Valley Cabernet Sauvignon Appellation Tasting 
Presented by Master Sommelier Gilles de Chambure at Meadowood
Perhaps the most unique aspect of this incredible offering 
is the Art & Architectural component, hosted by Fine Wine 
and Fine Art Aficionado Archie McLaren, and including:
An Art & Architecture Tour & Tasting at Artesa Vineyards & Winery
An Art & Architecture Tour & Tasting at Chappellet Winery
An Art & Architecture Tour & Tasting at Far Niente Winery
An Art & Architecture Tour & Tasting at Hall Winery
An Art & Architecture Tour & Tasting at Hess Collection
An Art & Architecture Tour & Tasting Quixote Winery
An Art & Architecture Tour & Tasting at Schramsberg Vineyards
An Art Tour at di Rosa Gallery
On the other hand, certainly one of the most edifying aspects of this 
amazing offering will be the special times when you share these special wines on special occasions, Rare Napa Valley Wines in various formats as follows:
One Magnum of 2007 Harlan Estate Napa Valley Red Wine in a Wooden Box
One Signed Magnum of 2007 Arns Estate Napa Valley Cabernet Sauvignon
One Magnum of 2001 Chappellet Winery 
Napa Valley Signature Cabernet Sauvignon
One Bottle of 1999 Diamond Creek 
Napa Valley Lake Vineyard Cabernet Sauvignon
Six Bottles of 2006 Heitz Martha’s Vineyard Napa Valley Cabernet Sauvignon
One Magnum Each of 2008 Pride Mountain Vineyards 
Napa Valley Cabernet Sauvignon and 2008 Napa Valley Merlot
What more could be sought from the Napa Valley? It is an amazing amalgam of the fine arts, fine cuisine, fine wine and gorgeous scenery. The wineries where the tours and tastings are hosted are among the most interactive in the Napa Valley, with very interesting owners; the Art & Architecture wineries and principals are amazing as well, and the wine component, wholly remarkable, with such Very Rare wines as the 1999 Diamond Creek Lake Cabernet Sauvignon, incredible and venerable architectural structures such as Far Niente, Schramsberg and Chappellet, as well as cutting-edge now designs such Quixote, the stuning art at Clos Pegase and Hess Winery, The powerful sculpture at Hall Winery and the extremely avant-garde and wildly creative di Rosa Art Gallery, located on a Rene di Rosa’s beautiful vineyard property between Napa and Sonoma, where Rene left a legacy of fine art. You will even have the opportunity to cruise the heart of the valley and view it from North to South on the Napa Valley Wine Train, where you will enjoy a Gourmet Dinner for Two.
And the Wines! Comprehensively Fantastic!!!
The Central Coast Wine Classic’s “Napa Valley at Its Most Indulgent & Edifying” Excursion has taken on legendary status. Comments have ranged from “Wow!” to “I’ve never seen anything quite like this!” to “I’ve never experienced anything quite like this!” to “Is this really happening for me?”
Now it’s your turn!
Please contact Archie McLaren for arrangements.
Donation of
Jean Hurd
Pebble Beach, California
Lot 
78
A Gourmet Dinner for Fourteen People at “Cheval Blanc” 
the Pebble Beach Estate of Jean Hurd, 
Hosted by Jean and her Partner-In-Life, Doug Borregaard
Currently We Are Considering Having the Dinner Prepared by 
a Great Local Chef, Such as Television Personality, Wendy Brodie, 
or Chef Cal Stamenov from Marinus Restaurant at Bernardus Lodge, with Wines from Robert Talbott Winery, Pisoni Vineyard, 
Bernardus & Chappellet, as well as a Port from 
Jean’s Remarkable Hand-Hewn Wine Cellar
Cheval Blanc is an absolutely gorgeous home with amazing views of the ocean beyond Cypress Point Beach. In fact, you can hear the waves from the Estate. The home is furnished in collectibles, including antiques, fine art, oriental rugs and other remarkable objects of art. Jean is a most gracious host, and she will explain the origins and significance of as many of these items as possible while you sip Champagne.
Celebrated California Artist/Chef Wendy Brodie is known for her creative style with food, presentation and table decor. In fact, she is often described as an artist whose medium is food. She has her own local weekly television show, “Art of Food,” broadcast daily on Comcast cable and is also viewed weekly on Public Television stations nationwide in the United States and Canada.
A graduate of the first class of the California Culinary Academy of San Francisco, Brodie has held executive chef positions at prestigious world-class resorts, including the Preserve at Rancho San Carlos, where she developed her own innovative style of ranch cuisine, Stonepine Inn and Gardiner’s Tennis Ranch, all in Carmel Valley.
She has cooked for and with numerous celebrity chefs including Julia Child, Jacques Pepin, Roy Yamaguchi, Paul Prudhomme and Martha Stewart. She has also been a guest chef at the Master’s of Food and Wine in Carmel and the Monterey Wine Festival. She is one of the featured chefs in the Masters of Food and Wine cookbook.
In 1991 Brodie was selected to attend Madeleine Kamman’s graduate program at the School for American Chefs at Berringer Wine Estates and has been inducted as an honorary member of the American Academy of Chefs of the American Culinary Federation. She was awarded the 1982 Chef-of-the-Year of the Monterey Peninsula. Currently she gives classes of her artful style with food, table décor and entertaining in her demonstration kitchen in the Carmel Highlands. 
An individual simply cannot be more gracious than Cal Stamenov. His gentility is equal to his culinary expertise, which is extraordinary. Cal joined a group of Carmel chefs in the early 1990s to create and present a Dinner at Hearst Castle, and the evening was a resounding success. Cal is visible in many remarkable venues, and his presentations are always creative and extremely flavorful, in fact layer upon layer of flavor. This year, Cal will be presenting a course at the Dinner, as well as presenting the Cooking Demonstration & Luncheon hosted by Narsai David at Dolphin Bay Resort. We know that you will be impressed at each venue by his grace, professionalism and creativity.
Cal Stamenov has created an innovative culinary concept for Bernardus Lodge featuring California country cuisine in the main dining room, Marinus at Bernardus Lodge. Wickets the bar and bistro, features bistro-style cuisine in a light and casual setting. 
Upon graduating from the California Culinary Academy, Stamenov began his career in 1982 at New York’s famed Four Seasons restaurant. He is steeped in the European tradition of culinary artistry and has spent years in the most demanding kitchens of the world’s most renowned chefs. His stellar credits include working with Alain Ducasse of the three-star Michelin restaurant, Louis XV at the Hotel de Paris, Monaco; Pierre Gagnaire in St. Etienne, France; Masa Koboiashi at Masa’s Restaurant in San Francisco; Jean-Louis Palladin at Restaurant Jean-Louis in Washington D.C.; and Michel Richard at Citrus Restaurant. Stamenov worked as Executive Chef for the Highlands Inn in Carmel, and served as Chef de Cuisine of the highly regarded Domaine Chandon Restaurant in Napa Valley. 
Cal’s philosophy and style of cooking, is built on three central pillars: the relationship between food and terroir, the superiority of handcrafted, artisanal products over mass-produced, and the common sense of glorifying food when its flavor is at its peak. The Central Coast provides him with access to an inspiring range of ingredients whose essence and flavor is appreciable in every bite. These come to him by way of the relationships he has forged with growers, fisherman and foragers. He also has his own organic herb and vegetable gardens, and vineyards at Bernardus Lodge. With a treasure trove of impeccable products, Stamenov is able to cook with the seasons and rarely has to look further than his own backyard for inspiration.
We consider Cal to be an inspiration and are very excited about the possibility of being able to enjoy his culinary creations.
The dinner will be wondrous as would Wendy’s or Cal’s presence. Who knows, perhaps both of them will collaborate on the dinner. What a concept! 
Donation of
Italian Wine Merchants
Sergio Esposito, Proprietor
New York, New York
Lot 
79
A Private Five Course Barolo Dinner for Eight 
in the Vintage Room at Italian Wine Merchants
This Intimate Dinner Features Barolo from One of the Region’s 
Most Celebrated Producers Valentino Migliorini, whose 
Rocche dei Manzoni Estate Produces Some of the Most 
Respected Barolos of the Region. 
Guests will enjoy a rare vertical from the historic vintage streak 
in Italy (starting with the 1995 vintage and ending with the 2001!) 
tasting the various crus from Valentino’s historic plots in Monforte d’Alba, and learning the vintage range of the noble Nebbiolo grape. 
Highlights will include: Rocche dei Manzoni Barolo Vigna Barolo 
Big d’ Big 1995 and 1999, Barolo Vigna Barolo Vigna Cappella 
Santo Stefano 1998 and 1997, Rocche dei Manzoni 
Barolo Vigna Roul 1996 and 2000, and much more.
All wines will be paired with authentic regional foods and assorted Italian antipasti. This special evening is presented by a sommelier in IWM’s Vintage Tasting Room, New York’s premier cellar room.
This themed tasting and five course dinner prepared by IWM Sommeliers and Chef Kevin Sippel will help illuminate the mystique behind Italy’s legendary wine, Barolo, and her celebrated regional pairings; from truffles to veal cheek risotto to agnolotti to castelmagno, few regions can compete on this gastronomic scale.
* Wine Winner for Eight People with an International Wine Merchants Educator
* Five Course Dinner prepared by Chef Kevin Sippel
* Service from an International Wine Merchants Sommelier and Educator
* International Wine Merchants’ Proprietary Producer and Tasting Notes
* Complimentary Cellar Management Account for Each Guest
* Eight signed copies of Passion on the Vine, by Sergio Esposito
According to Sergio, for the focus of this special Auction Offering, “On this night, we will celebrate Valentino. His larger-than-life personality won acceptance in the land most resistant to change, and his portfolio of wines from the Rocche dei Manzoni estate inspired many of Piemonte’s great winemakers to rethink Barolo and to think beyond Nebbiolo.
In reflecting on Valentino Migliorini’s innate rapport with Piemonte, it is difficult to believe that his instrumental influence began with a simple visit to the land of Nebbiolo in the early seventies. In seeking a selection of reds to be served at his Michelin-starred restaurant in Emilia-Romagna, he fell in love not only with the wines, but with the land and its people. The fashionable Francophile—who might be seen sporting a knotted pink sweater around his neck— returned to Barolo with the winemaking skills he had acquired from his father. He built an opulent palace flanked by lion statues—an impression equaled only, perhaps, by his domain’s Olympic-sized swimming pool. Upon entering the estate, one might likely hear Wagner’s “The Ride of the Valkyries” blaring in the background. That was Valentino—large as life, glamorous, dramatic.
It is easy to cast Valentino as a modernist, but to taste his early Barolos from the late seventies and early eighties is to experience Barolo’s classic side. Valentino firmly attributed his success to viticulture rather than vinification: His respect for the land always took precedence, and there is no disputing the remarkable ageworthiness of his wines.
Valentino passed away at the age of 67 on December 13, 2010. He will be greatly missed. We are fortunate, however, that Valentino will live on through his wines and the profound influence he had upon Piemonte’s wine culture. A spirit as great as Valentino’s can never really be lost.”
Barolo Big 'd Big
While the vineyard’s name derives from a former owner of Rocche dei Manzoni (Bighi), this wine is proportioned in accordance with its substantive designation. Aged for three years in French oak followed by an additional year of age prior to release, Barolo Big ‘d Big offers a concentrated character that provides for ample weight on the palate, complemented by sweet tannins. The Barolo Big ‘d Big typically reaches a peak drinking stage between seven and 12 years of age, yet its structure provides for significant long-term aging potential.
Barolo ‘Vigna d'la Roul’
Vigna d’la Roul, Valentino’s first single-vineyard Barolo, debuted with the 1974 vintage and is regarded as the most elegant of his Barolos. It is aged in oak for a period of three years, followed by an additional year of maturation in bottle prior to release. Cellar this one, as your patience will be rewarded.
Barolo ‘Vigna Cappella di Santo Stefano’
Derived from the historic Cappella Santo Stefano di Perno Vineyard, this wine represents the cru dei cru of Valentino's single-vineyard Barolos. As with the other crus, the Santo Stefano is aged in oak for a three-year period and receives an additional year of maturation in bottle prior to release.
Valentino's Landmark Effort: Pianpolvere Barolo Soprano Riserva
Valentino nurtured a willingness to experiment throughout his career. The 2003 vintage marks the debut of Valentino’s Barolo Riserva from Pianpolvere. Valentino purchased the historic estate in 1999, with a view to crafting wines of longevity. Resting at an average elevation of 350 meters, the Pianpolvere site is an exceptional one for Nebbiolo.
The grapes were cultivated within the context of a biodynamic farming regimen and stored in small baskets in order to facilitate ideal aeration. The aging regimen entailed three years in French barrique (specifically new Taransaud), followed by one year in oak cask and three years of bottle maturation. The barrique influence is extremely subtle—remarkably so, given the massive character of the wine—a quintessential expression of fine Barolo, one to watch over time.
In 1999, Sergio founded Italian Wine Merchants in New York City with Mario Batali and Joe Bastianich. A native of Napoli, Sergio Esposito grew up in New York. He has worked as a wine consultant in Manhattan since the late 1980s, and lives in Manhattan with his wife and their two children. With Esposito at its helm, the store has raised the profile of Italian wine in this country and influenced both colleagues and collectors with its cutting-edge selections. Journalists, writers, and wine enthusiasts regularly consult with him, and he is frequently featured in The New York Times, The Wall Street Journal, The International Herald Tribune, Wine Spectator, Food & Wine, and SmartMoney.
Sergio spends three months of the year in Italy, where he meets with producers, tastes new vintages, and brokers the sale of wines. He travels around the United States twice a month, giving lectures and presenting tastings. Esposito is also the author of Passion on the Vine: A Memoir of Food, Wine, and Family in the Heart of Italy. The colorful narrative, which takes the reader on an illuminating exploration of Esposito's native land and its remarkable vintners, is published by Broadway Books.
Italian Wine Merchants offers a sophisticated wine selection applauded by wine enthusiasts and collectors nationwide. With the country’s foremost experts on Italian wine, food, and cellar planning and stocking, the store presents customers the opportunity to understand the significance that wine plays in European culture. It has amassed the largest website and newsletter dedicated to Italian wine and conducts Italian wine and food events around the country. Wine consultants are on hand to assist clients in evaluating their collections for depth, breadth, and drink-ability as well as investment potential. Most importantly, IWM helps clients manage their purchases so that the wines in their cellars are best suited for their taste preferences and goals.
Those who are passionate about Italian wines realize that Sergio is the foremost Italian wine expert in America, and we lean on him for both the very greatest new and venerable wines for our cellars, and, as you will see, for the Central Coast Wine Classic Auction, as several of our most spectacular lots were derived from our relationship with Sergio and Italian Wine Merchants. It is a pleasure and an honor to be his beneficiary and to share our festivities with his family and him. We were most pleased to honor him during our Twenty-Fourth Annual Central Coast Wine Classic.
Please call (212) 473-2323, extension 147 to schedule your private wine tasting and dinner. This offer expires on July 31, 2012, and some blackout dates apply. Please note, the International Wine Merchants Vintage Room is an authentic cellar designed to store wines at the proper temperature of 54 degrees, so guests should dress accordingly.
Donation of
Ridge Vineyards
Cupertino, California
Lot 
80
Six Bottles of 2007 Ridge Vineyards Benito Dusi Ranch 
Paso Robles Zinfandel & Six Bottles of 2008 Ridge Vineyards 
Paso Robles Zinfandel, Both in Wooden Cases.
Total of Eight Bottles
Educated rumor has it that Ridge Vineyards was the first winery to have a wine designated in Large type on the front label. Be that as it may, Paul Draper, Long-Time Winemaker and CEO of Ridge Vineyards is a Major proponent of Paso Robles as an extraordinary Zinfandel terroir.
The Benito Dusi Ranch is the only vineyard in the entire Central Coast Viticultural Area from which Ridge source grapes. The 1967 vintage was Ridge’s first wine from this very, very special vineyard. It is planted entirely to Zinfandel, unusual in a vineyard more than eighty years old. Purchased by Sylvester and Catarina Dusi in 1924, the property has been farmed since the 1940s by their son Benito, the owner. 
The history of Ridge Vineyards begins in 1885, when Osea Perrone, a doctor who became a prominent member of San Francisco’s Italian community, bought 180 acres near the top of Monte Bello Ridge. He terraced the slopes and planted vineyards; using native limestone, he constructed the Monte Bello Winery, producing the first vintage under that name in 1892. This unique cellar, built into the mountainside on three levels, is Ridge’s production facility. At 2600', it is surrounded by the “upper vineyard.” 
In the 1940s, William Short, a theologian, bought the abandoned winery and vineyard just below the Perrone property; he replanted several parcels to cabernet sauvignon in the late 1940s. From these vines — now the “middle vineyard”— new owners Dave Bennion and his three partners, all Stanford Research Institute engineers, made a quarter-barrel of “estate” cabernet. That Monte Bello Cabernet was among California’s finest wines of the era. Its quality and distinctive character, and the wines produced from these same vines in 1960 and ‘61, convinced the partners to re-bond the winery in time for the 1962 vintage. 
The first zinfandel was made in 1964, from a small nineteenth-century vineyard farther down the ridge. This was followed in 1966 by the first Geyserville zinfandel. The founding families reclaimed the Monte Bello terraces, increasing vineyard size from fifteen to forty-five acres. Working on weekends, they made wines of regional character and unprecedented intensity. By 1968, production had increased to just under three thousand cases per year. 
In 1969, Paul Draper joined the partnership. A Stanford graduate in philosophy—recently returned from setting up a winery in Chile’s coast range—he was a practical winemaker, not an enologist. His knowledge of fine wines and traditional methods complemented the straightforward “hands off” approach pioneered at Ridge. Under his guidance the old Perrone winery (acquired the previous year) was restored, the finest vineyard lands leased or purchased, the consistent quality and international reputation of the wines established. Cabernet and zinfandel account for most of the production; syrah, grenache, carignane, and petite sirah constitute a small percentage. Known primarily for its red wines, Ridge has also produces a small amount of very fine Chardonnay.
If the bidding on this lot is enthusiastic, you may just take home a bottle each of the 1995 and 2002 Ridge Dusi Ranch Zinfandel, so that you can see how the wine ages. Very well we affirm! 
Donation of
Chef D.K. Kodama
Chef George Mavrothalasitis
Chef Alan Wong
Chef Roy Yamaguchi
Honolulu, Hawaii;
Gary & Teresa Burk
Costa de Oro Winery
Santa Maria, California
And
Central Coast Wine Classic Vintners & Patrons
Lot 
81
For Two people, a Seven-Night Gourmet Excursion 
to the Hawaiian Islands for Dinners at the Restaurants 
of Renowned Chefs who are Close Friends of the 
Central Coast Wine Classic, Chef D.K. Kodama, 
Chef George Mavrothalasitis, Chef Alan Wong & Chef Roy Yamaguchi
Including Coach Class Round-Trip Air Transportation on 
American Airlines from Any United States City Served by 
American Airlines, As Well As Accommodations in the 
Hyatt Regency Waikiki, the Hyatt Regency Maui 
and/or the Grand Hyatt Kauai
Added to this Auction offering by one of our favorite Vintners, 
Gary Burke of Costa de Oro, are Two Five-Liter Bottles, One Each of 2008 & 2009 Santa Barbara County Pinot Noir produced for Roy’s and Sansei, D.K. Kodama’s Restaurant, by Gary Burk, Costa de Oro Vintner.
Each Bottle is Signed by Roy, D.K. and Gary! 
You will be treated to superb dinners at one of the restaurants owned by each of the chefs, so you are assured to have a fabulous dining experience on four of your seven nights in the Islands. You can relax and recuperate the other three nights.
As you may be aware, there are a number of central Coast Vintners who have close relationships with these outstanding chefs. That was one reason that the Wine Classic was able to have three of them present the 2011 Dinner at Hearst Castle and two of them present the Cooking Demonstration & Luncheon. And those presentations were spectacular!
Each of these chefs is iconic in Hawaii, and a couple are so outside of Hawaii as well. Ultimately, they all will be.
As always, the alcoholic beverages and the gratuity at each dinner are the responsibility of the winning bidders.
Please see the details regarding accommodations and air transportation as indicated below:
You will thoroughly enjoy a total of seven nights in one standard room at your choice of these top Hyatt resorts, subject to availability. You can select one or all properties, but transportation between the properties is not included. 
Grand Hyatt Kauai Resort & Spa 
A prestigious member of Conde Nast’s Gold List and one of the Top 500 Hotels in the World according to Travel+Leisure Magazine. Editor’s Pick as Best Family-Friendly Resort and Best Full-Service Resort Spa in Hawaii by TravelAgeWest Magazine. The ultimate Hawaiian Classic resort, with architecture and decor reminiscent of Hawaii’s golden age of the 1920’s and 30’s. This resort offers a spectacular 50-acre oceanfront setting on Keoneola Bay, part of the Poipu Beach District of Kauai, Hawaii’s garden isle. The Robert Trent Jones, Jr. designed Scottish links golf course is reminiscent of Pebble Beach. The verdant greens and fairways of Poipu Bay are offset with the spectacular backdrop of the Hoary Head Mountains. 
Hyatt Regency Maui Resort & Spa 
Designed on 40 lush acres along renowned Ka’anapali Beach, the Hyatt Regency Maui is a tropical oasis. This “fantasy resort” recently completed a $15 million renovation of the guestrooms and Japengo restaurant. The resort offers a multitude of activities including championship golf, kayaking, snorkeling, scuba-diving, tennis, and windsurfing, all within steps of the resort. Oceanfront massage, manicures and pedicures, an astronomy program, exotic wildlife tours, art and garden tours, hula lessons, lei making, aqua-aerobic classes, and luxury catamaran sails are just some of the resort’s optional activities. The half-acre pool is divided by spectacular waterfalls and a lava rock grotto and a 150-foot enclosed lava tube waterslide. The Royal Kaanapali golf courses, including the North Course rated “Best on Maui” by Connoisseur and designed by architect Robert Trent Jones, Jr., offers spectacular views of the islands, beaches and humpback whales. 
Hyatt Regency Waikiki 
This 4-star resort is located in the heart of Waikiki and is as much a navigational landmark as Diamond Head. Plan a relaxing day of renewal at Na Ho’ola Spa, swim in their fresh water pool overlooking the beach, exercise 24/7 in the StayFit™ gym or shop in more than 60 unique boutiques on-site. There’s daily live Hawaiian entertainment at the Elegant Dive pool bar, and families can “hulacise” or learn to make leis. Visit exciting attractions, like the Waikiki Aquarium, Honolulu Zoo, Diamond Head Crater, art museums and galleries – all within walking distance of this Waikiki resort hotel.
American Airlines
This package includes round-trip coach class service from any American Airlines destination in the 48 contiguous United States or Canada to any American Airlines destination in Hawaii (Maui, Oahu, or Hawaii-Big Island), subject to availability. A minimum of three nights or a Saturday night stay is required. AAdvantage miles may be earned in accordance with the terms and conditions of the AAdvantage frequent flyer program. Miles cannot be utilized to upgrade these coach class certificates to a higher level of service; however, they may be upgrade by paying the additional upgrade fare cost. The certificates will have a one-year expiration date from the date issued and all reservations are subject to availability. The following blackout dates apply:
2011: Nov 18-23, Nov 26-28, Dec 16-23, Dec 26-31.
2012: Jan 1-2; Feb 17-20; Mar 9-12, 16-18, 23-25; Apr 6-9; May 25-28; Jun 29 – Jul 1, Jul 6-8
Any airport departure taxes, fees or fuel surcharges (if charged) are the responsibility of the purchaser. 
This package includes a complimentary booking service. Travel must be booked a minimum of 60 days in advance. Reservations are subject to availability. Certificates cannot be replaced if lost stolen or destroyed. All packages are non-refundable. Packages cannot be resold. Ground transportation is not included in this package unless where specified.
What a comprehensive Hawaii package! It includes everything from transportation to accommodations to cusine to fine wine to collectible large-format bottles. What more could you want for an excursion to Paradise?
Please contact Archie McLaren, who will connect you with the appropriate contacts for arrangements. This offering must be redeemed within twelve months of the date of this Auction.
Donation of
The San Luis Obispo Vintners Association
San Luis Obispo, California
Lot 
82
A Comprehensive Representation of Wines from the 30 Vintners 
in the Association, Including Two Wines from Each Winery
“A Sampling From San Luis Obispo Wine Country”
60 Bottles of Wine from San Luis Obispo Vintners Association Members
This lot consists of 60 bottles of wine from the members of the San Luis Obispo Vintners Association. The collection is a sampling of Two Bottles of wine from each member. 
San Luis Obispo Wine Country is defined as the grape growing region west of the coastal mountain range in San Luis Obispo County. The region is comprised of many different growing regions: the renowned American Viticulture Areas of the Edna Valley and the Arroyo Grande Valley, plus Santa Margarita Ranch, Avila Valley, and other pristine coastal vineyards ranging in the south to Nipomo, and as far north as Cambria. Our small, mostly family-owned wineries are well known for their hand-crafted bottling of Pinot Noir, Chardonnay, Syrah, Albarino, Sparkling Wines, Viognier, Grenache, Reisling, Tempranillo and Zinfandel. San Luis Obispo Wine Country has wine tasting for every palate.
The wineries of San Luis Obispo Wine Country boast an average distance of just five miles from the beach, resulting in prevailing marine conditions that are more pronounced than in any other wine region in California. These conditions forge a unifying wine quality that is native to San Luis Obispo Wine Country. The ocean proximity exerts a cool, moderating influence on the climate for a long and extraordinarily steady growing season. This allows the fruit to develop fully defined flavors while maintaining natural acidity and structure. The coastline soils of San Luis Obispo Wine Country are so varied and complex that they resist easy categorization. Soil variation enables the winegrower to mix and match varietals to specific growing conditions, or to add more “colors” to the palette of a single varietal. More than 90 percent of the vineyard acreage in San Luis Obispo Country is Sustainability in Practice (SIP) certified, reflecting a progressive, respectful approach to the environment that is shared by the local community.
Our hope is that you’ll enjoy the wines from our region and revisit for more. 
Alapay Cellars
Ancient Peaks
Autry Cellars 
Baileyana
Cadre
Cal Poly
Center of Effort
Chamisal Vineyards
Claiborne & Churchill 
Clesi 
Edna Valley Vineyard
Kelsey See Canyon 
Kynsi Winery
Laetitia
Per Bacco Cellars
Phantom Rivers
Pismo Beach Winery
Salisbury Vineyards
Saucelito Canyon Vineyard
Sextant Wines
Sinor La Vallee
SLO Wine Studio
Stephen Ross
Talley Vineyards
Tangent
Tolosa Winery
Trenza
TreViti Wines
Wolff Vineyards
Zocker
The San Luis Obispo Vintners Association, which promotes the wines of South San Luis Obispo County, including Arroyo Grande and the Avila Valley, consists of 23 wineries, all of whom produce very good wines. In this collection from the Association, you will find Pinot Noir, Syrah, Cabernet Sauvignon, Zinfandel, Chardonnay Pinot Gris, Pinot Blanc, Riesling, Sauvignon Blanc, etc. The terroir microclimates are suitable to an array of grape varieties.
As the Association describes the San Luis Obispo (SLO) lifestyle, you get a feel for the special attributes of the area, a wine region that began its growth with the partnership between the Niven Family (The First Family of the Edna Valley) and Chalone Vineyard from the Pinnacles Mountain area North of Salinas.
“Midway between San Francisco and Los Angeles, the SLO (that’s what we locals call it) wine region is comprised of three pristine viticulture areas: the Edna Valley, Arroyo Grande Valley and Avila Valley. Our small, mostly family-owned wineries are well known for their hand-crafted bottlings of Pinot Noir, Chardonnay, Syrah, Grenache, Viognier, Zinfandel and more.
The marine influence of the nearby Pacific Ocean provides a mild summer and warm fall, resulting in an unusually long growing season. Combined with the region’s rocky volcanic soils, these growing conditions produce fruit with intense varietal character and complex flavors that are typically found in the world’s greatest wine regions. The SLO life, wine tasting with family and friends, exploring the sidestreets and byways of our many small towns, playing on white sandy beaches, savoring the outstanding cuisine of our local restaurants, or just hanging out. It’s how we live. And you’re welcome to join us.” 
www.slowine.com
Yes, come join us and enjoy the fine wines of this remarkable wine growing area!
Donation of
The High Museum of Atlanta Wine Auction
Atlanta, Georgia
The Grand Teton Music Festival
Jackson Hole, Wyoming
Boca Bacchanal
Boca Raton, Florida
And
Winesong!
Mendocino, California
Lot 
83
For One Couple, VIP Attendance at Four of the Most Sought-After 
Food, Wine & Cultural Events in America, Located in Four 
of the Most Interesting & Even the Most Beautiful Venues Imaginable
Transportation is not included. 
Lodging is not included unless otherwise indicated.
The Central Coast Wine Classic was the first Charity Wine Auction 
in America to donate a package to another Charity Wine Auction, 
as previously indicated, the Lyric Opera of Chicago Auction to be exact. The relationships with other special auctions grew over the years, 
and now the Wine Classic has substantive relationships 
with a number of High-Level Charity Wine Auctions 
in Absolutely Gorgeous locations, each one a desirable destinations.
The Twentieth Annual High Museum of Atlanta Auction 
takes place from March 28 through March 31, 2012. 
This very successful and enjoyable multi-day event raises beneficial funding for the wonderful High Museum of Art in Atlanta. This event recently often tops a Million Dollars in auction revenues and is one of the most comprehensive and exciting food and wine events in the United States. It is always among Wine Spectator’s Top Ten Charity Wine Auctions.
This grand affair that has become Atlanta’s favorite rites of spring. It will be the Museum’s Eighteenth Annual wine auction, and as in every year past, it has grown in size, scope and popularity. With sell-out crowds for the last dozen years or so, it is easily the top wine event in Atlanta and the largest fund-raiser for the High, the most important visual arts museum in the Southeast. Just to give you an idea of the prestige of the High, it has an exchange arrangement with the Louvre!
This auction lot offering is a Benefactor package plus embellishments. 
Included are reservations for two for:
Thursday evening Winemaker Dinner, held only 
in Atlanta’s most gracious homes
Friday Gala Dinner/Dance & Lot Preview with Reception, 
an Elegant Dinner with Rhythmic Dance Music
Vintner’s Reception & Tasting and Live Auction on Saturday, 
with 100 World-Class Wineries and one of America’s most exciting 
and successful Charitable Auctions
You will gather under spectacular tents for the Friday evening Gala, a black-tie Dinner Dance that begins with a Sparkling Reception, when guests may preview Saturday’s auction lots and begin bidding on a special silent auction. During a lavish seated dinner, special guest vintners will continuously pour their most notable wines. The lively Gala includes festive dancing to rhythmic, high-spirited music into the night.
Saturday brings something for everyone. During the Vintners’ Reception, a wine and food extravaganza, guests may sip and sample to their tongue’s delight. On hand will be not only more than eighty world-class wineries, but twenty-five of Atlanta’s leading chefs (You should be advised that Atlanta is indeed a culinary Mecca in the South). Bidders can preview the upcoming live auction lots and bid continuously in the silent auction. Afterwards, nationally known auctioneers such as Michael Davis and Paul Hart of Hart, Davis & Hart will signal the bidding to begin for the live auction.
More than one hundred and twenty-five of the world’s leading vintners offer their finest wines for auction. Even prominent individual wine collectors have opened their personal cellars to contribute rare vintages. Included will be collectible bottles, large format and artist-enhanced bottles, futures, wines unavailable at retail, and vertical or horizontal collections. Also to be auctioned will be exclusive trips, dinners and winery tastings, as well as wine-related art.
The Celebration Associated with the Twentieth Annual Event is Certain to be Over the Top!
The Jackson Hole Wine Auction, which benefits 
the Grand Teton Music Festival, is offering attendance 
at its Auction and Music Festival in the Summer of 2011. 
Details will be advised as they are scheduled.
The Jackson Hole Wine Auction benefiting the Grand Teton Music Festival began in 1995, inspired by the vision of then Board President William D. Weiss. In 1962, the Festival started out like many nascent cultural projects in secluded communities, with a small, inspired staff working out of the founder’s home. As the prominence of the Music Festival grew, so did its financial needs, and as such, Weiss created the first annual Jackson Hole Wine Auction. A long time collector of fine wines, Weiss saw the connection between connoisseurs of great music and special wines and realized that a unique wine auction would attract great interest for both the Music Festival and the Town of Jackson. 
The first event raised in excess of $265,000 and established the Jackson Hole Wine Auction as a major underwriting vehicle for the expanding needs of the Festival. The event was designed to feature the créme de la créme of prominent national chefs and international vintners, and has attracted a who’s who of talent since its inception. Today the vision is carried on by chairmen, W.H. Baird Garrett and Ken Fredrickson. With every successive year, the auction continues to grow in prominence and revenue, bringing an epicurean focus to this very special town at the foot of the Teton Mountain Range. 
Every two years, the Jackson Hole Wine Auction presents a multi-day extravaganza of food and wine, where chefs and vintners from around the world gather to present their unique creations at a variety of events. 
The weekend begins with pairs of guest chefs and vintners designing multi-course menus that feature their talents at intimate dinner parties in some of Jackson Hole’s most beautiful homes. On the following day, join us for exclusive tastings and educational seminars as well as the local’s favorite “Taste of Jackson Hole.” 
Our esteemed featured chefs and vintners again showcase their expertise at a gala dinner and auction for more than 600 guests on the final night. Alternate years have featured single day celebrations that are unique in format such as vertical vintage tastings with a keynote winery such as Chateau Montelena, Grace Family Vineyard or Shafer Vineyards, combined with very limited, exclusive auction offerings. 
The most recent multi-day event in June of 2008 raised over $875,000 to benefit the community and educational outreach programs of the Grand Teton Music Festival.
Please Be Advised that The Jackson Hole Wine Auction Is Not Presented Every Year; However, You Will Be Guests During Its next Incarnation…
Boca Bacchanal, March 23-25, 2012, VIP Package for Two, 
Including Lodging for Two Nights at the Beautiful Boca Raton Resort & Club, Two Places at a Friday Evening Dinner of Your Choice 
in a Magnificent Private Home, Two Places at the Bacchanal & Auction 
and Two Places at the Grand Tasting 
Boca Bacchanal is presented by the Boca Raton Historical Society, and it is the organization’s major fundraiser. Boca Raton features nine sites on the National Register of Historic Places and three Florida Historical Markers.
Sip, savor, and bid at Boca Bacchanal! Boca Raton Resort & Club and residents of Boca Raton cordially invite you to the blending of delicious food and wine. This one-of-kind weekend of delectable dinners featuring renowned South Florida chefs and vintage wines, is unique and presented in an unparalleled atmospheres. Boca Bacchanal is all about a menu of special events, so try one or go to all. Three days filled with gastronomical good food and fabulous wines.
Festivities kick off with the Vintner Dinners. Sit down for appetizing meals in private residences throughout Boca Raton. Intimate evenings are created with exquisite pairings of featured chefs and vintners as they serve multi-course dinners and sensational wines.
Next is The Bacchanal & Auction at the Boca Raton Resort & Club. This event welcomes you to a tropical Floridian wonderland full of great auction items, a delectable reception, and a many-course feast. And of course, there is always the “after party” to keep you even longer in the spirit of this event.
Finally, The Grand Tasting takes place at the Mizner Park Amphitheatre, where you are cordially invited to taste food prepared by local restaurants and take a sip from a large selection of distinct wines. Superb foods paired with superb wine make for an unforgettable dining experience.
Terrific location, thoroughly enjoyable activities and gracious people to host you!
Winesong!, the 27th Annual this year, just the same venerability 
as the Central Coast Wine Classic, will again, as always, be held 
in the exquisite Botanical Gardens in Fort Bragg, California, 
just north of Mendocino. The event is one of our most long-term relationships, with recently retired Director Norm Roby being one of our finest friends, 
in fact a Wine Classic Family Member. Winesong! Will take place 
from Friday, Saturday, September 9, through Sunday, September 11, 2011.
Winesong! Is the primary fund-raiser for the Mendocino Coast Hospital. 
The Winesong! Grand Tasting & Auction has a loyal following of generous wine lovers who travel from 28 states to enjoy the casual, feel-good weekend along the Mendocino Coast. For the vast majority of visitors, Winesong! is their annual wine tasting and charitable auction and provides them a great international showcase of wines.
The Winesong! auction is known for its array of fine wines, large format art bottles, weekend getaways, special events and overnights at wineries. Vertical and horizontal collections are always in demand.
Wine Classic Family Member, Narsai David from KCBS Radio in San Francisco, has many times served as Master of Ceremonies. Auctioneers David Reynolds and DawnMarie Kotsonis normally preside over the Live Auction.
You will receive admission to the Friday evening grazing at a beautiful and beautifully located Mendocino Home overlooking the ocean, the Saturday Auction and the Private Winesong! Family Celebration that takes place on the Beach after the Auction.
These events are very, very unique and special. We know that you will enjoy each one of them immensely and that you will have Four Unforgettable Experiences to remember.
Donation of
The Guild of Sommeliers
San Francisco, California
Fred Dame, President
Blakesley Chappellet, Executive Director
Lot 
84
“Old World vs New World Pinot Noir” at Restaurant 1833
Gather Your Friends (Ten People Total) for an Unforgettable 
Pinot Noir Luncheon at Restaurant 1833 in Monterey 
with the Guild of Sommeliers.
The newest addition to Monterey County’s dining scene, 
Restaurant 1833 opened their doors in late June to incredible acclaim. Owner Rob Weakley and David Bernahl and Chef Levi Mezick have transformed the historic Stokes Adobe, a national heritage site built in 1833, into a glamorous and clubby not-to-be-missed culinary experience.
Your lunch prepared by Chef Mezick will be paired with a selection 
of 10 different Pinot Noir wines from the Guild of Sommeliers cellar. Your Master Sommelier host and 1833 sommelier Ted Glennon will take you through five old world and five new world Pinots from Burgundy’s and California’s famed vineyards. Taste the subtle elegance of library wines from Echezeaux, Richebourg and Romanee St-Vivant and the power and extraction of Carneros, Russian River and the Sonoma Coast.
The wines are sure to be sublime and the lunch will rival their prowess. Chef Mezick’s resume includes work with three of the biggest names in the foodie universe Daniel Boulud, Thomas Keller and Michel Richard. The menu will highlight regionally specific ingredients including Monterey seafood such as squid, abalone, Dungeness crab, and spot prawns; Castroville artichokes; greens and lettuces sourced from Salinas and Carmel Valley; and sea salt foraged from Big Sur.
Fred Dame, the Founder of the Guild of Sommeliers has led a storied existence in wine appreciation, and the Guild Cellar is a manifestation of his interest. It is Replete with Great Wines, and this dinner will have them. And you will have a Master Sommelier to handle the wine service!
According to Fred Dame, MS, President, Guild of Sommeliers, “The formal establishment of the Guild of Sommeliers in the United States follows twenty-five years of work by the Court of Master Sommeliers in this country. There will now be a membership organization for all Levels of the the Master Sommelier Program to promote the knowledge and service of fine wine and cuisine.” 
According to Executive Director, Blakeslee Chappellet, “The Guild of Sommeliers is a non-profit, member-run organization, committed to excellence measures, development, inspiration and exchange of information for wine service professionals and wine enthusiasts across the U.S.
Through our online community and in-person events, we aim to help our members broaden their knowledge of the world’s wine regions, enhance their beverage service skills, network with other wine enthusiasts and stay up-to-date on industry news and trends. 
The U.S. chapter of the Guild of Sommeliers was founded in 2003 by a group of Master Sommeliers led by Fred Dame, one of America’s first Master Sommeliers. The Guild of Sommeliers, like the Court of Master Sommeliers, originated in the United Kingdom. Founded in 1953, the Guild’s goal was then, and remains now, to educate and reward those in the beverage service industry.”
Blakeslee Chappellet is renowned for creating remarkably diverse, interesting and edifying Auction Offerings. This is a classic Blakeslee example!
Donation of
Riggs Distributing Company
Robert Riggs
Burlingame, California
Lot 
85
One Sub-Zero 24 Inch Free Standing Wine Storage Unit, with Temperature-Controlled Storage Space for Forty-Six Bottles of Fine Wine
You now have the luxury of storing your wine within an arm’s reach in any room of your home without having to worry about building the unit into cabinetry. The Sub-Zero 424 Free-Standing Wine Storage unit features five shelves and a 46-bottle capacity. And you can customize the top surface to match the look of any room.
Free-standing wine storage unit does not require any panels 
or surrounding cabinetry
Classic stainless steel exterior, door frame and handle
Sturdy, rustproof wire shelves accommodate 
standard 750 ml bottles, half-bottles, as well as magnums
Solid door unit can be special ordered
Roller-glide shelves faced with natural cherry wood have 
a three-quarter extension for easy access to all bottles 
of stored wine with the door at 90 degrees
Soft low voltage lighting
Refrigeration system allows individual temperature control 
of the two wine compartments and ideal humidity environment
Temperature range is 39°F (4°C) to 65°F (18°C)
Our deep thanks to our friends at Riggs Distributing, Robert Riggs, Bob Hostetler and Jim Baracco for favoring us with this very fine and functional Auction offering, a boon to everyone who understands the relationship between fine wine and the culinary arts and wants to make certain that the fine wine component is present and handled in the most perfect manner. 
Donation of
Central Coast Wine Classic Patrons
Lot 
86
“The 2012 Kentucky Derby”
Louisville, Kentucky
This Comprehensive Offering Is For Two People, Including 
First Floor Clubhouse Seating, a Three-Night Stay and 
Air Transportation For Two from American Airlines
A Totally Unforgettable Experience, Virtually Priceless!
You will Enjoy Two First Floor Clubhouse Tickets 
(Reserved Seating; Sections 113-115) to the Saturday, May 5, 2012 Kentucky Derby, plus the embellishments herein described.
As everyone knows, The Kentucky Derby is one of the most anticipated and viewed sporting events in the world, eliciting an energy that is vibrant and compelling beyond description. Specifically, it is a Grade I stakes race for three-year-old thoroughbred horses, held annually in Louisville, Kentucky. The race is known as “The Most Exciting Two Minutes in Sports” for its duration and is also called “The Run for the Roses” for the blanket of roses draped over the winner. It is the first leg of thoroughbred racing’s Triple Crown and draws over 155,000 fans each year. 
You will also Enjoy (2) first floor clubhouse tickets (reserved seating, sections 113-115) to the Friday, May 4, 2012 Kentucky Oaks! 
You will further Enjoy a three-night Thursday-Saturday (May 3-5, 2012, check out May 6) stay including daily breakfast for (2) at the Hampton Inn Louisville East, Hampton Inn Louisville North, or the Country Inn & Suites East.
This Offering Includes Round-Trip Transfers between your hotel and both races.
This package includes round-trip coach class service for (2) from any American Airlines destination in the 48 contiguous United States or Canada to anywhere American Airlines flies in the 48 contiguous United States or Canada, subject to availability. Upgrade pricing is available. Coach class airfare can be upgraded to first class airfare by calling 877-544-8555. A minimum of 21 days advance booking is required as is a Saturday night stay. AAdvantage miles may be earned in accordance with the terms and conditions of the AAdvantage frequent flyer program. Miles cannot be utilized to upgrade these coach class certificates to a higher level of service. The certificates will have a one-year expiration date from the date issued and all reservations are subject to availability. The following blackout dates apply:
2011: Mar 25-27, Apr 22-25, Jun 17-19, Jun 24-26, Jul 1-5, Nov 18-23, Nov 26-28, Dec 16-23, Dec 26-31. 
2012: Jan 1-2; Feb 17-20; Mar 9-12, 16-18, 23-25; Apr 6-9; May 25-28; Jun 29-Jul 1, Jul 6-8; Nov 16-21, 24-26; Dec 21-24, Dec 28, 2012-Jan 2, 2013.
If the air transportation is not used for the redemption of this Auction offering, it may be used at other dates, as long as it is used within one year from the date issued. Reservations are subject to availability. Certificates cannot be replaced if lost, stolen or destroyed. All packages have a no refund policy. 
Any airport departure taxes, fees or fuel surcharges (if charged) are the responsibility of the purchaser. Ground transportation is not included in this package, unless specified.
The Central Coast Wine Classic has a number of friends in the Louisville area. If you wish, we would be pleased to arrange a tour and tasting at one of the most venerable Bourbon Whiskey Houses in America, Labrot & Graham, heralded for the extremely high quality of its products, including of course, the stunningly fine Woodford Reserve. With it, you can toast the winning horse and jockey, as well as toast yourself for your awareness of how special this offering is and your focus and determination in making the winning bid…
Donation of
Gary Eberle
Eberle Winery
Paso Robles, California
Justin Baldwin
Justin Vineyards & Winery
Paso Robles, California
Doug Margerum
Margerum Wine Company
Los Olivos, California
Bob Lindquist
Qupé Wine Cellars
Santa Maria, California
And
Bion Rice
Sunstone Vineyards & Winery
Santa Ynez, California
Lot 
87
The 2011 Central Coast Wine Classic Commemorative Magnums, Containing a One-of-a-Kind Blend of Bordeaux and/or Rhone Varietals by Renowned Vintners & Winemakers from an Array of the Finest Terroirs and Created by Some of the Central Coast’s Most Gifted and Experienced Winemaker/Vintners. Each Magnum from a Total of Fifty Etched & Hand-Painted with the Twenty-Seventh Annual 
Central Coast Wine Classic Commemorative Art of Candice Norcross
These Rare & Beautiful Magnum Bottles are Available at $200 per Bottle. 
Please Raise Your Paddle to Secure Your Commemorative Magnum!
Each of these gentlemen owns or has owned his own winery and has been quite focused on the production of high quality wines for many years. They are renowned throughout California and around the world.
This special blend will be found only in these Fifty 2011 Commemorative Magnums. The Magnums will be shipped to the winning bidders in late October, when the climate will be more amenable for shipping.
Thank you so very, very much for your 
gracious, enthusiastic and generous bidding 
on our Rare & Fine Wine & Lifestyle Auction offerings! We are most deeply appreciative.
To Honor the Number One Bidder 
at the 
2011 Twenty-Seventh Annual Central Coast Wine Classic, we offer the following invitations to be enjoyed by that enthusiastic, generous and gracious individual when convenient within the next twelve months.
Donation of 
San Ysidro Ranch
Montecito, California
Dinner for Four at Stonehouse Restaurant 
with Two Bottles of House Selected Wine
Donation of 
Dolphin Bay Resort & Spa
Shell Beach, California
Two Nights Stay in an Ocean-View Suite with Tours & Tastings 
in the Edna Valley Arranged by Archie McLaren
Dinner for Two at Lido at Dolphin Bay
Donation of 
The Ritz-Carlton San Francisco
San Francisco, California
A Three-Night Stay at the Ritz in Deluxe Accommodations
Donation of 
Patina Restaurant
Los Angeles, California
Dinner for Two at Patina,
Chef Joachim Splichal's Iconic Fine Dining Restaurant
Donation of 
the Double Tree Hotel Sonoma Wine Country
Rohnert Park, California
A Two Night Stay, with Tours & Tastings 
at Sonoma Wineries Arranged by Archie Mclaren
Incidentals are not included with your hotel stays, and you are respectfully requested to provide appropriate restaurant gratuities. Alcoholic beverages are not provided unless otherwise indicated.
Enjoy your Montecito, Shell Beach, 
San Francisco, Los Angeles and Sonoma 
Get-Aways. You have more than earned it!
