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M    G  C  
 

 
Bienvenue and welcome to Les Années Folles de Paris! Hopefully you 
have come dressed in your best 1920s styles to celebrate the wines 
of France and the Crazy Years. 
 
I look forward to our evening together full of friendship, charity, 
amazing wine and Chef Colin Burslem’s fantas c food. Many thanks 
to him and his team for pu ng forth this outstanding evening of 
culinary delights. And thank you, Alan Ferris and the Fairmont Hotel 
Vancouver — without this venue, your amazing staff and the magic 
within this castle, we could not create such a spectacular evening. 
 
Thank you to Christopher Gaze, Claire Sakaki, Ava Forsyth and all of 
the Bard staff and volunteers that help us to con nually make this 
event more and more successful. I am so proud to be associated with 
you and all the amazing work you do in the community. 
 
To our agents, winemakers, donors and gala commi ees — your 
generosity of both wine and me is overwhelming. We celebrate you 
gratefully. 
 
This evening is about giving each of you the opportunity to support 
Bard on the Beach by buying wine and wine experiences! Remember 
that all of the proceeds from the live, silent and almost‐live auc ons 
go to support Bard’s Educa onal programs benefi ng youth in the 
city. 
 
Thank you for being here, for your incredible con nued support, and 
for celebra ng the amazing food and wine of France. 
 
À votre santé! 
 
Jana Maclagan 
Gala Chair 
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 Par cipa on in the auc on cons tutes acceptance by the bidder of all rules and 
condi ons as set out in this document. 

 All rules apply to the silent auc ons and Live Auc on 

 The Vancouver Interna onal Wine Fes val (VIWF) and Bard on the Beach 
Shakespeare Fes val (Bard), in presen ng this auc on, make every effort to 
properly describe all auc on items. All items are sold “as is”, and the VIWF and 
Bard neither warrant, nor represent, and shall in no event be responsible for the 
correctness of the descrip on, genuineness, authorship, provenance, value or 
condi on of the property. No statement contained in the descrip on of the auc on 
items or made orally at the auc on or elsewhere shall be deemed to be warranty, 
representa on or assump on of liability. Neither the LCLB nor LDB is responsible 
for the quality of the auc oned wine or liquor. 

 The VIWF and Bard reserve the right to withdraw any auc on item. 

 In case of discrepancy between the items on display or actual gi  cer ficate and 
the catalogue descrip on, the display item or gi  cer ficate shall be deemed the 
valid descrip on for bidding purposes. 

 Exact wine items may not be as stated in the catalogue. 

 In the event of a dispute involving an auc on item, the decision of the Gala 
Manager, or designate, will be final. 

 Each bid will specify the item’s value, minimum dollar increment, or reserve where 
applicable. The minimum bid amount will be indicated on the bidding system. All 
star ng bids must either match the minimum bid amount or be higher, by at least 
the minimum dollar increment.  

 All sales are final. There will be no exchange or refund on items by the VIWF, Bard, 
or the donor. 

 Payment in full must be made the night of the auc on regardless of when the wine 
is picked up.  

 BC law requires that a 10% Provincial Sales tax will be added to all successful bids 
for wine and other alcohol. 

 A payment receipt must be shown before the pick up and removal of any 
purchased item. 

 All items that are purchased must be either: a) picked up from the Ballroom and 
taken home this evening, or b) picked up from the Boardroom at the Fairmont 
Hotel Vancouver tomorrow between 10:00 am and 12:00 pm, in order to avoid 
addi onal fees. 

 Any wine items that are purchased and not picked up as noted immediately above 
may be subject to a $25 handling fee per lot. The VIWF does not have the capacity 
or facility to store these items and will therefore have no further responsibility or 
liability for all such transferred items. 

 All service items must be used within the period stated on the cer ficate, or from 
one year of the auc on date, February 22, 2020. 

 BC law prohibits the consump on of wine items that are purchased in the auc on 
at this evening’s event. 

G  A  R  
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5:15 p.m. 
VIP Recep on 

(Invita on only) 
 

6 p.m. 
Champagne Recep on 
Silent Auc ons Open 

 
7 p.m. 
Dinner 

One Bid Silent Auc on Closes 
 

8:30 p.m. 
Wines of the World Auc on Closes 

 
9 p.m. 

Live Auc on 
 

10 p.m. 
France Auc on Closes 

Almost Live Auc on Closes 
Delta Air Lines Raffle Trip Draw 

Live Music & Dancing 
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M   C  
Chris Gailus, Anchor, Global BC 

 
 
 
 

 
A  
Howard Blank 

 
P  
 

“Quo ng Shakespeare” 
Christopher Gaze, Ar s c Director, Bard on the Beach Shakespeare Fes val 
 
The Adam Woodall Band (post‐dinner dancing) 
The Adam Woodall Band has been one of Vancouver’s premier entertainment 
acts for over 15 years. They can deliver just about anything that is needed 
musically or stylis cally to turn an event from good to the best. Whether it be 
an in mate se ng or a large concert for thousands, these guys know how to 
increase the pulse and get everyone of all ages on their feet and dancing. 
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Chances are 1 in 200 (total tickets for sale) to win a grand prize. 
BC Gaming Event License #122144 

 

Know your limit, play within it. 
Problem Gambling Help Line 1‐888‐795‐6111 
www.bcresponsiblegambling.ca      19+ to play! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Win Two Delta Air Lines 
Interna onal Business Class ckets 

Value $44,160 USD  
(approximate value $58,500 CAD) 

 
Ticket Price: $100 

 
Delta Air Lines has donated two round‐trip Business Class ckets to 
anywhere Delta flies (valid for flights on Delta, Air France or KLM booked 
on delta.com). 
 
 
 
 
The winner will be determined by manual draw at the Bacchanalia Gala on February 22, 2020 
at the Fairmont Hotel Vancouver at approximately 10 p.m. A endance is not required to win 
the prize. The winner will be no fied by telephone within 10 days of the draw and the 
winner’s name will be published on www.vanwinefest.ca by March 13, 2020.  



Bacchanalia Gala Dinner + Auc on 2020  Page 8 

 

FOYER 

BALLROOM 

Live Auc on 

To hotel 

Entrance to ballroom 

 

B
an

d
 S

ta
ge

 

 
 

O
n

e 
B

id
 A

u
c

o
n

 

W
in

e C
ellar 

W
in

e C
ellar 



Bacchanalia Gala Dinner + Auc on 2020  Page 9 



Bacchanalia Gala Dinner + Auc on 2020  Page 10 



Bacchanalia Gala Dinner + Auc on 2020  Page 11 



Bacchanalia Gala Dinner + Auc on 2020  Page 12 



Bacchanalia Gala Dinner + Auc on 2020  Page 13 



Bacchanalia Gala Dinner + Auc on 2020  Page 14 



Bacchanalia Gala Dinner + Auc on 2020  Page 15 



Bacchanalia Gala Dinner + Auc on 2020  Page 16 



Bacchanalia Gala Dinner + Auc on 2020  Page 17 



Bacchanalia Gala Dinner + Auc on 2020  Page 18 



Bacchanalia Gala Dinner + Auc on 2020  Page 19 

M  E : L  A  

 
L1  
CHOCOLATE TRUFFLE CIGARS FROM THE VANCOUVER CLUB PRICELESS! 
 
Cap off the evening, and sa sfy your sweet tooth, with a box of chocolate 
cigars in a cigar box for your table. Hand‐cra ed by The Vancouver Club’s 
pastry chef, Saskia Nollen, the cigars’ rich, nu y centre of hazelnut and 
almond praline with milk chocolate ganache is rolled in a layer of premium 
Valrhona Jivara and Valrhona Caramelia chocolate. A decadent pairing with 
this evening’s dessert wine. 
 
Saskia Nollen was born and raised in the Netherlands. A year of travelling in 
her early twen es led her to se le down in Vancouver. Once here, she 
followed her passion for baking and a ended the Dubrulle French Culinary 
Ins tute. A er s nts at Chocolate Arts and Lesley Stowe Fine Foods, Saskia 
moved back to the Netherlands to open her own specialty cake shop. Her 
North American‐style cakes proved popular with the Dutch Royal Family, as 
well as famous soccer players. Five years later, Saskia sold the cake shop and 
moved back to Vancouver. Saskia has been with The Vancouver Club since 
2017, leading the pastry team in a breath of house‐made crea ons, from 
chocolate art and confec onaries to elaborate wedding cakes and fresh 
breads. 
 
Ned Bell is a chef advocate, keynote speaker, educator, and founder of Chefs 
for Oceans. Bell’s interests and talents have led him to his current roles as 
Execu ve Director of Culinary for The Vancouver Club, Ocean Wise Execu ve 
Chef, Chef Ambassador for Interna onal Year of the Salmon, and author of 
the bestseller – Lure: Sustainable Seafood Recipes from the West Coast.  
 
Donated by: The Vancouver Club 
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L2  
1988 CHÂTEAU LAFITE ROTHSCHILD Value: $6,520 
Two 750 ml bo les. 
 
Lafite is Bordeaux’s most famous property and arguably creates its most 
collec ble wine, whose status and demand amongst collectors has risen 
drama cally in recent years. It is a rare treat to be able to acquire older 
vintages of Lafite. The 1988 was rated 94 points by The Wine Advocate upon 
release with the following tas ng comments: “This is a classic expression of 
Lafite … Extremely concentrated, with brilliantly focused flavors and huge 
tannins, this backward, yet impressively endowed Lafite‐Rothschild may well 
turn out to be the wine of the vintage.” Wine Spectator agreed with the 94 
point ra ng indica ng that the wine is “beau ful and subtle on the nose … 
everyone talks about 1989, but this is very close in quality.”  
 
Donated by:  Cal Bergen 
 
 
L3  
DINNER FOR 10 IN THE BEARFOOT BISTRO WINE CELLAR Value: $8,000 
 
Experience an unforge able evening beginning with a Champagne recep on at 
the Bearfoot Bistro. In the privacy of the underground 20,000‐bo le wine 
cellar, enjoy a five‐course tas ng menu prepared by Execu ve Chef Melissa 
Craig. Wine pairing for each course will be selected by the restaurant’s founder 
André Saint‐Jacques. The evening includes an incredible champagne sabering 
demonstra on and a visit to the renowned Ketel One Ice Room for vodka 
tas ng.  
 
This experience is for ten guests and is subject to availability. Advance 
reserva ons required.  
 
Donated by:  The Bearfoot Bistro  
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L4  
1990 CHÂTEAU HAUT BRION Value: $9,640 
Six 750 ml bo les. 
 
One of the famed First Growths of Bordeaux, Château Haut Brion produces a 
classic and age‐worthy wine that is sought out by collectors worldwide. The 
1990 vintage was a great one, and Château Haut Brion took full advantage of 
the condi ons. Robert Parker of The Wine Advocate rated this wine 98 points, 
commen ng as follows: “In terms of the brilliant complexity and nobility of the 
aroma cs, scorched earth, black currants, plums, charcoal, cedar, and spices, 
the 1990 offers an aroma c explosion that is unparalleled. It is always 
fascina ng to taste this wine next to the 1989, which is a monumental effort, 
but much more backward and denser, without the aroma c complexity of the 
1990. The 1990 put on weight a er bo ling, and is currently rich, full‐bodied, 
opulent, even flamboyant by Haut Brion’s standards. It is an incredible 
expression of a noble terroir in a top vintage.” 
 
Donated by:  Cal Bergen 
 
 
L5  
CHÂTEAU MARGAUX VERTICAL  Value: $10,475 
(’82, ’83, ’85, ’86, ’89, ’95)  
Six 750 ml bo les. 
 
Margaux is sought a er around the world as one of the most elegant of the 
First Growth Bordeaux wines. It is eminently collec ble and its quality has 
increased exponen ally over the past few decades. The wine is opulent and 
rich yet complex and with a finesse that demands contempla on. It is a very 
rare and unique opportunity to be able to acquire a ver cal of six different 
vintages of Margaux spanning the decade when Robert Parker argues that 
“there was no be er wine made in all of Bordeaux than Margaux.” The scores 
reflect cri cal admira on for the wine. For this ver cal, there is an opportunity 
to acquire 1982 (a legendary vintage receiving 98+ points RP), 1983 (96 points 
RP), 1985 (95 points RP), 1986 (98 points RP), 1989 (90 points RP) and 1995 (95 
points RP). Invite your friends to a tas ng of this ver cal and enjoy a never‐
again opportunity to experience the history of one of Bordeaux’s most famous 
wines.  
 
Donated by:  Cal Bergen 
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L6  
DINNER FOR TEN ON THE BARD STAGE PRICELESS! 
 
Join Bard Ar s c Director Christopher Gaze and other special ar s c guests for 
an unforge able evening of songs and stories, all taking place on the BMO 
Mainstage at Bard on the Beach. Enjoy this exclusive dinner onstage for ten 
provided by Emelle’s Catering, with wine pairing from Vanessa Vineyards 
selected by Howard Soon, Master Winemaker. Enjoy the company of 
Christopher, Howard and other special guests, as you take in the beauty of 
Vanier Park and the city lights.  
 
An unforge able – and priceless – evening!  
  
Due to Bard’s performance schedule, the dinner must take place on either 
Monday, August 3, Monday, August 17, or Monday, August 24, 2020.  
  
Donated by: Bard on the Beach Shakespeare Fes val 
 Emelle’s Catering 
 Vanessa Vineyards  
 
 
L7  
1990 CHÂTEAU LATOUR Value: $15,875 
Six 750 ml bo les. 
 
One of the famed First Growths of Bordeaux, Château Latour produces a large‐
scaled, masculine, and complex wine that is sought out by collectors 
worldwide. The 1990 vintage was a great one, and Château Latour took full 
advantage of the condi ons. A favorite wine of famed writer James Suckling, 
the 1990 Latour scored a perfect 100 points from the Wine Spectator, which 
published the following comments about this wine: “Full‐bodied, with layers of 
silky fruit and masses of currant, mineral and berry character. Amazing. It’s a 
wine with perfect structure, perfect strength. It’s 1961 Latour in modern 
clothes…”. 
 
Donated by:  Cal Bergen 
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L8  
1989 CHÂTEAU PETRUS Value: $17,685 
Two 750 ml bo les. 
 
Perhaps the most legendary, scarce, and expensive wine in Bordeaux, Château 
Petrus holds a near‐mythical status with wine collectors everywhere. The 1989 
vintage of Petrus is par cularly monumental: it garnered dual 100 point 
reviews from Robert Parker of The Wine Advocate, and also from Wine 
Spectator. Very few wines have accomplished this recogni on of perfec on. 
Robert Parker wrote: “Mul ‐millionaire collectors will have fun comparing the 
1989 and 1990 Petrus. The 1989 has a slightly more saturated color, and seems 
more ghtly knit both aroma cally and on the palate. However, this is spli ng 
hairs, as this is another stunningly opulent, rich, full‐bodied, amazingly 
concentrated, exo c, flamboyant Petrus that remains remarkably youthful, and 
in need of 7‐8 more years of bo le age. Addi onally, the tannins are slightly 
more elevated, at least from a tac le impression. However, the 1989 looks to 
be another 30‐year wine, with extraordinary equilibrium between all of its 
component parts. An amazing effort!”  
 
Donated by:  Cal Bergen 
 
 
L9  
WALK‐ON ROLE IN LOVE’S LABOUR’S LOST PRICELESS! 
 
Have you ever dreamed of treading the boards at Bard on the Beach? Then this 
is the perfect one‐of‐a‐kind experience for you!  
 
During the run of Bard’s Roaring 1920s produc on of Love’s Labour’s 
Lost in the 2020 season, you will take your place as one of the cast for a walk 
on role during the first scene of the evening’s performance. Ar s c Director 
Christopher Gaze will guide you through every step – from your costume fi ng 
to the moment you make your entrance – an experience only a lucky few can 
have.  
 
This auc on item also includes six play ckets and gourmet picnics 
from Emelle’s Catering so your friends and family can cheer you on as you 
make your debut!  
                                 
Donated by:  Bard on the Beach Shakespeare Fes val  
 Emelle’s Catering  
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L10  
1994 CHÂTEAU PETRUS Value: $14,000 
Three 750 ml bo les. 
 
Perhaps the most legendary, scarce, and expensive wine in Bordeaux, 
Château Petrus holds a near‐mythical status with wine collectors everywhere. 
The 1994 vintage of Petrus is an overachiever in a vintage that is otherwise 
largely uninspiring. Despite the obstacles Mother Nature threw at Bordeaux in 
1994, Château Petrus produced a true “vin de garde” – an old‐school cellar 
treasure that required years of aging to show its greatness. Robert Parker of 
The Wine Advocate rated this wine 93 points, commen ng on the wine as 
follows: “Opaque purple/black in color, with a sweet vanilla, pain grillée, 
jammy cherry and cassis‐scented nose, this full‐bodied, densely packed wine 
reveals layers of flavor, and an inner‐core of sweetness with huge quan es 
of glycerin and depth. A tannic, classic style of Petrus, with immense body, 
great purity, and a backward finish, this wine requires a decade of cellaring. 
An cipated maturity: 2006‐2035.”  
 
Donated by:  Cal Bergen 
 
 
L11  
1996 CHÂTEAU LAFITE ROTHSCHILD Value: $8,810 
Four 750 ml bo les. 
 
Lafite is Bordeaux’s most famous property and arguably creates its most 
collec ble wine, whose status and demand amongst collectors has risen 
drama cally in recent years. It is a rare treat to be able to acquire older 
vintages of Lafite. The 1996 was rated 100 points by Robert Parker of The 
Wine Advocate upon release with the following tas ng comments: “This 
massive wine may be the biggest, largest‐scaled Lafite I have ever tasted … 
this huge Lafite is oozing with extract and richness yet has managed to 
preserve its quintessen ally elegant personality. … It should unques onably 
last for 40‐50 years. An cipated maturity 2012‐2050.” Don’t miss this prized 
wine! 
 
Donated by:  Cal Bergen 
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L12  
BACCHANALIA REVISITED Value: $4,400 
 
Enjoying tonight’s wine and food pairings? Impress and delight your friends 
with a repeat of your evening! 
 
Execu ve Chef Colin Burslem and his team will re‐create tonight’s incredible 
menu and fantas c wine pairings for your own special occasion and serve it to 
you and your seven guests in your very own private dining room – complete 
with butler. This is your only opportunity to once again savour the crea vity 
and perfect blend of food and wine from this evening. 
 
A first‐class dinner to be experienced one more me! 
 
Donated by: Fairmont Hotel Vancouver 
 
 
 
 
Didn’t win a Live Auc on item you wanted? Check out the great wines in the 
Almost Live auc on – you s ll have me to take one of these home with 
you at the end of the evening! 
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A  L  A  
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L  1  
1967 CHÂTEAU D’YQUEM Value: $2,580 
One 750 ml bo le. 
 

This wine unfurls peach, pineapple, coconut, nutmeg and cinnamon aromas, 
backed by hints of grilled toast, caramel and vanilla from new oak. With 
uncommon richness and concentra on, Yquem’s wines have extraordinary 
aging poten al. 
 

Donated by: Lee Cross 
 

L  2  
1975 CHÂTEAU PETRUS  Value: $4,620 
One 750 ml bo le. 
 

The 1975 Petrus reveals a youthful, rus c, brutally powerful style with an 
opaque garnet/ruby/purple colour and an emerging nose of over‐ripe black 
cherries, mocha, chocolate and truffles. 
 

Donated by: James Killam 
 

L  3  
1982 CHÂTEAU MARGAUX  Value: $3,500 
One 750 ml bo le. 
 

It is fresh and young on the nose with currants, plums, mints and flowers. A 
full‐bodied red with slightly ght and firm tannins, opening up to a long and 
sa sfying finish. 
 

Donated by: Bill and Sharon Grenier 
 

L  4  
1985 CHÂTEAU LAFITE ROTHSCHILD  Value: $3,300 
One 750 ml bo le. 
 

“It has a beau ful nose that is just classic Lafite. It is s ll fresh yet 
understated, stately even, with tobacco and cedar‐ nged red berry fruit. It is 
not a powerful bouquet, but there is something...magne c about it. The 
palate is s ll youthful with fine tannin, like the nose, understated yet very 
well balanced. The acidity here is perfectly judged with an almost nonchalant 
finish.” Robert Parker’s Wine Advocate. 93 points. 
 

Donated by: Lawrence and Maggie Burr 
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L  5  
1989 CHÂTEAU MOUTON ROTHSCHILD  Value: $2,955 
One 1.5 L bo le. 
 
The ’89 Mouton is a lovely Pauillac that has reached its plateau of maturity. It 
has an engaging cedar‐scented bouquet with touches of cigar box, mint and a 
hint of Italian cooked meats. Very well defined, the palate is medium‐bodied 
and very harmonious. This collec ble magnum is signed. 
 
Donated by: Cal Bergen 
 

L  6  
1989 CHÂTEAU HAUT BRION  Value: $2,625 
One 750 ml bo le. 
 
“This con nues to be a perfect wine with a beau ful, dense character of 
tobacco and sweet fruits. Chocolate, toasted walnuts and flowers here too. 
It’s full‐bodied with velvety tannins. Lasts for minutes on the palate.” – James 
Suckling 
 
Donated by: Glenn Andersen 
 

L  7  
1996 DOMINUS  Value: $3,000 
Six 750 ml bo les. 
 
This six‐pack of Dominus from Napa Valley is in its original wooden case. The 
1996 vintage exhibits a deep garnet robe with ripe flavours of blackberries, 
dried cherries and hints of violets, allspice, vanilla and tobacco. Silky tannins 
and a long and complex finish balance its warm, luscious and elegant body. 
 
Donated by: Garth and Lyne e Thurber 
 

L  8  
PENFOLDS GRANGE VERTICAL (1997, 1998, 1999)  Value: $3,000 
Three 750 ml bo les. 
 
Penfolds Grange is made predominantly from the Shiraz grape and usually 
also has a small percentage of Cabernet Sauvignon. It is widely considered 
one of Australia’s first growth and most collec ble wines.  
 
Donated by: Glenn Andersen 
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L  9  
 Value: $4,410 

One 750 ml bo le. 
 
“The 2008 Romanée‐St. Vivant is pure seduc on. The aroma cs alone are 
breathtaking, but the RSV is truly firing on all cylinders. Curiously, today the 
RSV is quite a bit rounder and suppler than the Échezeaux and Grands‐
chezeaux. It shows remarkable silkiness, inner perfume and nobility. A 
seamless finish rounds things out in style. My ins ncts tell me this will firm up 
in bo le, but frankly I am a bit mys fied that hasn’t happened yet. Today, 
this doesn’t look like a super long‐term ager within the context of the 
domaine’s very finest wines. An cipated maturity: 2018‐2028.” Robert 
Parker’s Wine Advocate. 94 points. 
 
Donated by: Glenn Andersen 
 

L  10  
2009 DRY RIVER PINOT NOIR  Value: $1,600 
Twelve 750 ml bo les. 
 
Vibrant ruby with purple highlights that proceed right to its edges. The nose 
has a dis nc ve perfumed li  which is underpinned by so er lily scents, 
musky spice, black olive and an earthy, forest floor character. The palate 
displays minerality, red and black fruits, black olive, dried sage and hints of 
aroma c spices.  
 
Donated by: Inland Trading Co. 
 

L  11  
2015 COLOMÉ ALTURA MAXIMA  Value: $2,000 
Six 1.5 L bo les. 
 
Dense, ripe and powerfully fruity with intense notes of hazelnut and spice to 
the dark plum, baked cherry and mulled berry flavours. Dark chocolate and 
espresso details linger on the powerful finish. 
 
Donated by: Bodega Colomé 
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L  12  
COLLECTION OF BORDEAUX  Value: $2,530 
Twelve 750 ml bo les. 
 
This collec on features one bo le of each of the following: 1989 Palmer, 1990 
Malmaison, 2000 Clarke, 2000 Du Tertre, 2000 Lanessan, 2005 Leoville 
Poyferre, 2000 Haut Marbuzet, 2000 Clos Magne Figeac, 2000 Malescasse, 
2001 Clos de la Tour Reserve, and two bo les of the 2001 Leoville Las Cases.  
 
Donated by: Tony Ryan 
 

L  13  
BLACK HILLS NOTA BENE VERTICAL Value: $1,600 
Fi een 750 ml bo les. 
 
This ver cal from BC’s Black Hills Estate includes vintages 2000 to 2015 
inclusive, except for 2007. Black Hills’ Nota Bene is an established BC icon, full 
of archetypal savoury/herbal character, with a graceful balance between fresh 
ripe fruit and signature bright Okanagan acidity. The wine is replete with 
luscious dark fruit, mocha and baking spice exo cism and smoothly polished 
tannins. Complex and savoury, Nota Bene has a long and sa sfying finish that 
displays the dusty minerals of the Bench. 
 
Donated by: Tony Ryan 
 

L  14  
QUAILS’ GATE WINERY EXPERIENCE  Value: $2,000 
 
A two‐night stay at The Nest at Quails’ Gate Estate Winery, including dinner 
for two at Old Vines Restaurant and a private VIP tour and tas ng. The Nest is 
a completely renovated A‐frame house at the base of the vineyard, quietly 
secluded and with a private beach. Blackout dates apply, please book early to 
avoid disappointment. 
 
Donated by: Quails’ Gate Estate Winery 
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L  101  
1970 BORDEAUX PAIR Value: $300 
Two 750 ml bo les. 
 

One bo le each of Clos René, Pomerol and Château Lanessan Médoc. Between 
the two great vintages of 1961 and 1982, 1970 has proven to be the best year 
in Bordeaux, producing wines that were a rac vely rich, full of charm and 
complexity and that are keepers. The Right Bank Pomerol and the Le  Bank 
Médoc both show the las ng quali es of the great 1970 vintage. 
 

Donated by:  David and Alice Spurrell 
 

L  102  
1970 QUINTA DO NOVAL VINTAGE PORT Value: $175 
One 750 ml bo le. 
 

Deep ruby, with an intense ripe berry nose, full‐bodied, very ghtly knit, with 
masses of fruit flavours and tannins and a very long finish. 
 

Donated by: Avon Mersey 
 

L  103  
1982 CHÂTEAU L’ÉGLISE CLINET Value: $445 
One 750 ml bo le. 
 

This wine features plenty of amber at the edge as well as a loosely knit style. It 
offers sweet mulberry and kirsch notes along with hints of earth, underbrush 
and caramel. 
 

Donated by: Robert Rothwell 
 

L  104  
1982 CHÂTEAU BEAUREGARD Value: $250 
One 750 ml bo le. 
 

Donated by: Robert Rothwell 
 

L  105  
1983 JW MORRIS SONOMA VINTAGE PORT Value: $160 
Two 750 ml bo les. 
 

Donated by: Lawrence and Maggie Burr 
 

W  R : O  B  
L  #100 
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L  106  
1991 QUINTA DO VESUVIO VINTAGE PORT Value: $120 
One 750 ml bo le. 
 
The 1991’s impressive colour and flashy nose of pepper, spice, earth, black 
truffles, and black fruits, suggest a developed, forward character. Medium to 
full‐bodied, with significant tannin and moderate sweetness. 
 
Donated by: Douglas Courtemanche 
 
L  107  
2003 CHÂTEAU REIGNAC Value: $65 
One 750 ml bo le. 
 
This wine’s seduc ve nose develops aromas of red and black fruit, 
empyreuma c and slight woody notes, with tones of vanilla. On the palate, it is 
dense, with body, while maintaining a good balance. It presents great depth, 
with firm tannins and good length. 
 
Donated by: William Gross 
 
L  108  
2007 BLACK HILLS NOTA BENE Value: $90 
One 750 ml bo le. 
 
Generous rich aromas of black cherry, cassis, and plum. The dark fruit is framed 
by earth, spice and mocha undertones.  
 
Donated by: Friend of the Fes val 
 
L  109  
2007 MICHELE SATTA PIASTRAIA IGT BOLGHERI SUPERIORE Value: $385 
One 3 L bo le. 
 
Donated by:  Peter Rae 
 
L  110  
2007 VAN WESTEN VIOGNIER Value: $198 
Six 750 ml bo les. 
 
Donated by: Friend of the Fes val 
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L  111  
2008 SANDHILL MERLOT Value: $260 
Two 3 L bo les. 
 
Donated by: Lawrence and Maggie Burr 
 
L  112  
2009 MOON CURSER SYRAH Value: $228 
Six 750 ml bo les. 
 
Donated by: Friend of the Fes val 
 
L  113  
2010 BEST OF BC COLLECTION Value: $510 
Six 750 ml bo les. 
 
One bo le each of Nota Bene, Laughing Stock Por olio, Le Vieux Pin, La Stella 
For ssimo, Mission Hill Oculus and Painted Rock Cabernet Sauvignon. 
 
Donated by: Christopher and Laura Kamensek 
 
L  114  
2010 VERUM V RESERVA FAMILIAR Value: $300 
Six 750 ml bo les. 
 
An award‐winning vintage with 5 gold and 3 silver medals in pres gious 
interna onal compe ons. 
 
Donated by: Verum Bodegas y Vinedos 
 
L  115  
2012 LAUGHING STOCK PORTFOLIO Value: $70 
One 750 ml bo le. 
 
The 2012 is Laughing Stock’s 10th Anniversary Vintage of Por olio. 
 
Donated by: Friend of the Fes val 
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L  116  
2013 TAWSE WINERY ROBYN’S BLOCK CHARDONNAY Value: $45 
One 750 ml bo le. 
 
This is an aroma c Chardonnay with oak spice, ripe tropical fruits, melon and 
white flower prevalent on the nose. 
 
Donated by: Friend of the Fes val 
 
L  117  
2013 YALUMBA THE CALEY CABERNET & SHIRAZ Value: $425 
One 750 ml bo le. 
 
The Caley brings together the linear elegance, firm tannins and persistent acid 
structure of Coonawarra Cabernet with the voluptuous, textural richness of 
Barossa Shiraz.  
 
Donated by: Yalumba 
 
L  118  
2014 COLOMÉ AUTÉNTICO MALBEC Value: $60 
One 750 ml bo le. 
 
This 100% Malbec comes from 90‐year‐old vines. It has an intense and almost 
black colour with violet hues, a nose full of black and red fruit aromas and an 
elegant spiciness with a crispy acidity. 
 
Donated by: Friend of the Fes val 
 
L  119  
2014 OROFINO BLIND CREEK CHARDONNAY Value: $35 
One 750 ml bo le. 
 
Donated by: Friend of the Fes val 
 



Bacchanalia Gala Dinner + Auc on 2020  Page 35 

L  120  
2015 EL GRAND BONHOMME Value: $560 
Eighteen 750 ml bo les. 
 
Rich and luscious aromas of ripe black and red fruits, so  tannins, elegant and 
fruit‐laden, light savoury and spicy pairing, minerality lingering with a long 
finish. 
 
Donated by: Les Vins Bonhomme 
 
L  121  
2015 STAGS’ LEAP CABERNET SAUVIGNON Value: $80 
One 750 ml bo le. 
 
Rich and dark with an abundance of blackberry, cherry and dark plum 
alongside nuances of li ed violet, sweet cinnamon and clove spice. 
 
Donated by: Friend of the Fes val 
 
L  122  
2016 BLUE MOUNTAIN PINOT GRIS RESERVE Value: $30 
One 750 ml bo le. 
 
Citrus, mandarin and orange blossom nose with rich dense orange and lemon 
flavours across the palate with notes of citrus, apple and spice on the finish. 
 
Donated by: Andrew Jackson 
 
L  123  
2016 HESS COLLECTION CHARDONNAY “THE LIONESS” Value: $95 
One 750 ml bo le. 
 
The Lioness is dynamic and beau fully balanced with a lush texture that is 
complemented by a core of acidity running throughout. Layered flavours of 
tropical fruit and a hint of smoke integrate with notes of nutmeg and almond. 
 
Donated by: Friend of the Fes val 
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L  124  
2017 TRIM CABERNET SAUVIGNON Value: $125 
One 3 L bo le. 
 
Trim is a well‐cra ed Cabernet Sauvignon from outstanding vineyards in 
California. 
 
Donated by: Trim Wines 
 
L  125  
2017 ROBLE Value: $125 
Two 1.5 L bo les. 
 
Colours of red cherry framed with purple edges. Pre y aromas of ripe and 
candied fruit that frame the licorice notes. Sweet spicy wood, black cherries 
and plum flavours on the palate.  
 
Donated by: Bodega Sarmentero 
 
L  126  
2017 MEYER MICRO CUVÉE CHARDONNAY Value: $390 
Six 750 ml bo les. 
 
The Micro Cuvée Chardonnay is the most harmonious blend of only the best 
fruit and best barrels personally selected by winemaker Chris Carson, from 
Meyer Family’s estate vineyard “Old Main Road” on the Naramata Bench. 
 
Donated by: Meyer Family Vineyards 
 
L  127  
2017 PECORINO ORGANIC Value: $300 
Six 750 ml bo les. 
 
The palate is riper in feel, star ng off with a tropical banana‐peel flavour that 
transi ons to tart apple and pear. This finish is short yet clean. 
 
Donated by: Jasci & Marchesani 
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L  128  
2017 SPEARHEAD PINOT NOIR CUVÉE Value: $185 
One 3 L bo le. 
 
Sweet black plum, minerals and violet floral notes unfold in a deeply 
concentrated palate with dark red berry and cherry fruit. 
 
Donated by: SpearHead Winery 
 
L  129  
2017 LASTELLA FORTISSIMO MAGNUM Value: $140 
One 1.5 L bo le. 
 
Bing cherry mingles with red and black cherry fruit. Grilled aroma c herbs 
meet cured tobacco leaves. The palate is layered and while is s ll young and 
morphed into itself, it s ll offers plenty of pleasure in youth.  
 
Donated by: LaStella Winery 
 
L  130  
2017 MEYER MICRO CUVÉE PINOT NOIR Value: $390 
Six 750 ml bo les. 
 
The Micro Cuvée Pinot Noir represents the most harmonious blend of selected 
barrels from Meyer Family’s estate vineyard “McLean Creek Road” in 
Okanagan Falls. 
 
Donated by: Meyer Family Vineyards 
 
L  131  
CHÂTEAU BRANE‐CANTENAC PAIR Value: $300 
Two 750 ml bo les. 
 
One bo le each of the 1971 and 1973 vintages. One of Medoc’s largest 
proper es, Brane Cantenac’s extensive vineyards lie just west of the village of 
Cantenac. The property went through a bit of a slump in the 70s, however 
these two vintages are now collector wines and ideal to celebrate a birth year 
or anniversary. 
 
Donated by: David and Alice Spurrell 
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L  132  
AVANZI FRANCIACORTA SATÈN ROMANTICA Value: $300 
Six 750 ml bo les. 
 
This wine presents an elegant and extraordinary finesse, a so  foam and a 
delicate perlage. The nose suggests floral notes and dried fruit marks. 
 
Donated by: Avanzi 
 
L  133  
PARADISE RANCH ICEWINE COLLECTION Value: $700 
Twelve 375 ml bo les. 
 
This collec on includes two bo les each of the 2013 Cabernet Sauvignon 
Icewine and 2013 Sauvignon Blanc Icewine plus four bo les each of the 2014 
Cabernet Sauvignon Icewine and the 2014 Sauvignon Blanc Icewine. 
 
Donated by: Friend of the Fes val 
 
L  134  
LIQUIDITY PAIR + TASTING FOR FOUR Value: $140 
Two 750 ml bo les plus cer ficate. 
 
One bo le each of 2017 Pinot Noir Estate and 2018 Chardonnay Estate from 
Liquidity Wines, including a premium tas ng session for four at the winery. 
 
Donated by: Liquidity Winery 
 
L  135  
TINHORN CREEK GETAWAY Value: $885 
One 1.5 L bo le plus cer ficate. 
 
Nestled in the South Okanagan, Tinhorn Creek boasts breathtaking views and 
an award‐winning restaurant. Get away for two nights in the Tinhorn Creek 
Guest House where you will wake up to the sights and sounds of the vineyard 
and treat yourself to a delicious meal at Miradoro. Along with your stay, you 
will enjoy a magnum of their 2015 The Creek. 
 
Donated by: Tinhorn Creek Vineyards 
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L  136  
HESTER CREEK EXPERIENCE Value: $950 
One 1.5 L bo le plus cer ficate. 
 
Get away to Hester Creek Estate in Oliver BC for two nights in the Villas at 
Hester Creek, including breakfast, tour and VIP tas ngs for two. Tonight, take 
home a magnum of their most popular wine, The Judge. 
 
Donated by: Hester Creek Estate Winery 
 
L  137  
PHANTOM CREEK EXPERIENCE Value: $750 
Two 1.5 L bo les plus cer ficate. 
 
Experience the best of Phantom Creek Estate with this package featuring a 
magnum each of the Phantom Creek Vineyard Cuvée and the Becker Vineyard 
Cuvée plus a cer ficate for a private estate tour and tas ng at the Winery 
located in Oliver BC. 
 
Donated by: Phantom Creek Estates 
 
L  138  
TIME WINERY DINNER & TASTING FOR SIX Value: $720 
 
Six of you will enjoy dinner and a private tour and tas ng of the amazing 
revitalized historic theatre that is TIME Winery & Kitchen in downtown 
Pen cton. 
 
Donated by: TIME Winery 
 
L  139  
CORCELETTES ESTATE GETAWAY Value: $700 
 
Get away for two nights to Corcele es Estate Winery in the Similkameen Valley, 
where you’ll enjoy the rugged, magical place that is the Canadian wine 
industry’s best kept not‐so‐secret. With this stay you and your guest will enjoy a 
tour and tas ng with the winemaker. Blackout dates may apply. Please book 
early to avoid disappointment. 
 
Donated by: Corcele es Estate Winery 
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L  140  
DINNER FOR FOUR AT BACCHUS (+ TOUR & TASTING) Value: $700 
 
Enjoy dinner for four at Bacchus Bistro and treat yourself to a private tour and 
tas ng at Chaberton Estate Winery in the Fraser Valley. 
 
Donated by: Chaberton Estate Winery 
 
L  141  
NESPRESSO CITIZ CHROME WITH AEROCCINO Value: $320 
 
From the Nespresso Original machine range, the Ci z will allow you to make 
the perfect espresso or lungo, cup a er cup, and at the simple touch of a 
bu on. For the most indulgent coffee moments, the Aeroccino will give you a 
rich and sumptuous milk froth to create your favourite milk recipes. 
 
Donated by: Nespresso Canada 
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WINES OF THE WORLD 
L  #200 

 
A  
 
L  201  
2008 “THE MALLEEA” BY MAJELLA Value: $700 
Six 750 ml bo les. 
 
Rich with ripe blackcurrants and plums with some milk chocolate and savoury 
spice overtones. The richness pulls back from full body, leaving The Malleea 
with smooth elegance from the generous mid‐palate to the long length. 
 
Donated by: Majella Wines 
 
A  
 
L  202  
1995 WILLI OPITZ “OPITZ ONE” Value: $950 
One 375 ml bo le. 
 
This red dessert wine was made from indigenous Zweigelt grapes which were 
dried on straw mats and exposed to prevailing winds. 
 
Donated by: Brian Henry 
 
C  
 
L  203  
2005 VAN WESTEN VOLUPTUOUS Value: $270 
Six 750 ml bo les. 
 
A delicious blend of 67% Merlot and 33% Cabernet Franc, 100% barrel aged for 
18 months in 1/3 new French oak complete with malolac c fermenta on to 
add complexity. This full‐bodied blend shows warm dark fruit aromas of plum, 
cassis, and blueberry laced with chocolate, vanillin, and spice.  
 
Donated by: Friend of the Fes val 
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L  204  
2005 MISSION HILL QUATRAIN Value: $600 
Six 750 ml bo les. 
 
This wine is rich, round, supple, elegant and has a full palate of coffee, vanilla, 
peppery, licorice, black cherry jam, black berry, tobacco, and orange flavours.  
 
Donated by: Friend of the Fes val 
 
L  205  
2009 MOON CURSER DEAD OF NIGHT Value: $360 
Six 750 ml bo les. 
 
Dead of Night is a blend of Tannat (a dark and tannic red grape, tradi onally 
grown in the Madiran region of South West France) and Syrah and is a  
one‐of‐a‐kind wine with a gorgeous texture and depth of flavour.  
 
Donated by: Friend of the Fes val 
 
L  206  
2011 BEST OF BC COLLECTION Value: $555 
Six 750 ml bo les. 
 
One bo le each of Nota Bene, Culmina Estates Thesis, Laughing Stock Por olio, 
Mission Hill Oculus, Poplar Grove Cabernet Franc, and Painted Rock Red Icon. 
 
Donated by: Christopher and Laura Kamensek 
 
L  207  
2013 ONE FAITH VINEYARDS GRAND VIN Value: $660 
Two 1.5 L bo les. 
 
The nose of this wine is extremely complex and compelling. In the mouth the 
wine is energe c, with a strong fruit core, supple body and generous acidity. 
The finish is lengthy, throwing back elements of clove and pencil shavings. As 
the wine sits in the glass, its characteris cs grow darker and change toward 
sweet cream, toffee and ripe plum. 
 
Donated by: One Faith Vineyards 
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L  208  
2014 BLUE MOUNTAIN RESERVE PINOT NOIR Value: $350 
Three 1.5 L bo les. 
 
This balanced Pinot features flavours of black cherry, loamy earth, all‐spice, and 
black raspberry, with so , round, well‐integrated tannins. 
 
Donated by: Linda Loo and Stephen Richards 
 
L  209  
2014 OSOYOOS LAROSE LE GRAND VIN Value: $880 
Two 6 L bo les. 
 
The wine shows great concentra on, bold and robust with very expressive fruit, 
great range, and elegance. The nose shows lively and intense black fruits, with 
hints of caramel and spices. So  and silky upfront, it has ample length and 
defini on on the finish.  
 
Donated by: Osoyoos Larose 
 
L  210  
2014 CULMINA ESTATE HYPOTHESIS Value: $575 
One 6 L bo le. 
 
Deep in colour and intensity, Hypothesis represents the Triggs’ culmina on of 
efforts to create an icon quality wine from select micro blocks off their Golden 
Mile Bench estate. A rich, bold, and terroir‐driven blend of Merlot, Cabernet 
Sauvignon, and Cabernet Franc. 
 
Donated by: Culmina Family Estate Winery 
 
L  211  
2015 BORDERTOWN LIVING DESERT RED Value: $650 
Twenty‐four 750 ml bo les. 
 
This signature blend is comprised of the finest blocks of Cabernet Franc and 
Merlot on the estate. Showcases aromas and flavours of red and black fruits, 
dark chocolate, sandalwood, and the wild herbs that grow amongst this 
region’s vineyards. 
 
Donated by: Bordertown Vineyards and Estate Winery 
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L  212  
2016 AVERILL CREEK SOMENOS SERIES PINOT NOIR Value: $1,200 
Twenty‐four 750 ml bo les. 
 
A bold, expressive Pinot Noir, en cing with aromas of smoky dark fruits, 
tobacco leaf and caramel. Lush and silky with superb depth, revealing flavours 
of sweet black cherry, spicy plum chutney and savoury herbal notes. 
 
Donated by: Averill Creek Vineyard 
 
L  213  
2017 BARTIER BROS. SYRAH Value: $1,080 
Thirty‐six 750 ml bo les. 
 
This medium bodied wine from winemaker Michael Bar er produces a very 
fresh, blackberry, black pepper taste. Bright, minerally and balanced with a 
long finish.  
 
Donated by: Bar er Bros. 
 
L  214  
2017 LAUGHING STOCK VINEYARDS PORTFOLIO Value: $820 
One 3 L and twelve 750 ml bo les. 
 
The Laughing Stock Por olio is a blend of Bordeaux varietals that, for over a 
decade, has rou nely won top accolades. Add this double magnum and case to 
your collec on! 
 
Donated by: Laughing Stock Vineyards 
 
L  215  
2017 PAINTED ROCK RED ICON Value: $610 
One 3 L and six 750 ml bo les. 
 
A limited‐edi on double magnum of Painted Rock’s signature Red Icon blend, 
plus a six‐bo le collec on of Painted Rock’s estate grown single varietal wines, 
both in branded wooden boxes. 
 
Donated by: Painted Rock Estate Winery 
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L  216  
2017 BLACK HILLS NOTA BENE Value: $760 
Two 3 L bo les. 
 
Unmistakably Nota Bene on the nose, the 19th edi on of Black Hills flagship 
wine shows cassis, dark berry and cherry aromas, alongside notes of cedar and 
dark chocolate. Fresh berry fruit and French oak flavours shape the palate, 
with addi onal complexity coming from hints of mint and sage. 
 
Donated by: Black Hills Estate Winery 
 
L  217  
2018 MORAINE ESTATE VIOGNIER Value: $625 
Twenty‐four 750 ml bo les. 
 
This is a rich, textural wine with classic Viognier notes of white peach and 
grilled apricots 
 
Donated by: Moraine Estate Winery 
 
L  218  
BLACK SAGE VINEYARD COLLECTION Value: $680 
Twenty‐four 750 ml bo les. 
 
This selec on of wines from BC’s Black Sage Vineyard includes six bo les each 
of the 2017 vintages of their Shiraz, Cabernet Sauvignon, Cabernet Franc and 
Merlot. 
 
Donated by: Black Sage Vineyard 
 
L  219  
DARK HORSE VINEYARD SELECTION Value: $1,100 
Twenty‐four 750 ml bo les. 
 
This collec on of Dark Horse Vineyard wines includes six bo les each of their 
2018 Chardonnay, 2017 Cabernet Franc, 2017 Pinot Noir and 2017 Meritage. 
 
Donated by: Dark Horse Vineyard 
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L  220  
PARADISE RANCH ICEWINE  Value: $420 
Six 375 ml bo les. 
 
A selec on of Paradise Ranch icewines, including the 2013 & 2016 Cabernet 
Sauvignon, 2012 & 2013 Riesling, 2013 Chardonnay, and 2016 Pinot Noir. 
 
Donated by: Bench 1775 
 
L  221  
DA SILVA CABERNET SYRAH VERTICAL Value: $680 
Twelve 750 ml bo les. 
 
A twelve‐bo le ver cal of Da Silva Cabernet Syrah, featuring three wines each 
of the 2012, 2013, 2014, and 2015 vintages. 
 
Donated by: Da Silva Vineyards 
 
L  222 
LA FRENZ RESERVE WINE COLLECTION Value: $720 
Fi een 750 ml bo les. 
 
Three of the top La Frenz reserve wines, represen ng their very best. Each set 
of three is presented in an embossed cedar box and signed. Collec ons each 
include one bo le each of the 2017 Reserve Chardonnay, 2017 Reserve Pinot 
Noir and the 2016 Grand Total Reserve. 
 
Donated by: La Frenz Estate Winery 
 
L  223  
VANESSA VINEYARD HISTORIC COLLECTION Value: $600 
Twelve 750 ml bo les. 
 
Since 2012, Vanessa Vineyard Estate Winery has produced its own label from 
estate‐grown fruit. This highly acclaimed collec on includes rare, historic 
vintages of Syrah including the 2014 which won the tle of Best Syrah at the 
Cascadia Interna onal Wine Compe on. 
 
Donated by: Vanessa Vineyards 
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L  224  
POPLAR GROVE LEGACY COLLECTION Value: $700 
One 3 L and six 750 ml bo les. 
 

Poplar Grove’s Legacy is an award‐winning and age‐worthy Bordeaux‐
inspired blend that will become more expressive over me. This collec on 
features three bo les each of the 2014 and 2015 vintages plus a double 
magnum of the 2014 vintage. 
 

Donated by: Poplar Grove Winery 
 

C  
 

L  225  
2014 UNDURRAGA ALTAZOR Value: $650 
Two 3 L bo les. 
 

Ripe, heady aromas of cassis, raisin and spice cake hold nothing back but are 
not overdone. The palate is staunch in feel, with firm but manageable 
tannins, while this tastes of plum, berry fruits and tomato touched by savory 
oak. The full yet ght finish offers plenty of balance.  
 

Donated by: Viña Undurraga 
 

G  
 

L  226  
SCHLOSS JOHANNISBERG RIESLING PAIR Value: $600 
Two 3 L bo les. 
 

This pair of double magnums are two of Schloss Johannisberg’s popular 
Rieslings, the 2015 Grunlack Spätlese Riesling and the 2018 Trocken Siberlack 
Riesling 
 

Donated by: Schloss Johannisberg / Deinhard 
 

L  227  
FELSENGARTENKELLEREI PAIR Value: $600 
Twelve 750 ml bo les. 
 

Enjoy this duo of 2016 wines with six bo les each of the Schwarzer Rappe 
Spätburgunder and the Schwarzer Rappe Cabernet Dorsa. 
 

Donated by: Felsengartenkellerei 
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I  
 
L  228  
1995 SASSICAIA Value: $540 
One 750 ml bo le. 
 
Only wine from a single wine estate in Italy to have its own DOC. This 
indica ve blend is predominantly Cabernet Sauvignon with Cabernet Franc. 
 
Donated by: Garth Thurber 
 
L  229  
2008 TOMMASI AMARONE CLASSICO DOCG Value: $850 
One 5 L bo le. 
 
Deep ruby red colour with garnet shades. Warm, ripe on the nose, intense 
and of great refinement. The taste is complex, smooth, full bodied, lots of 
cherry notes and plum. 
 
Donated by: Tommasi Family Estates 
 
L  230  
2012 MASI VAIO ARMARON Value: $460 
One 3 L bo le. 
 
Scorched earth, prune, Asian spice, toasted nut and leather aromas make 
their way to the forefront. The brawny palate offers raisin, cherry marinated 
in spirits, licorice and tobacco set against fine‐grained tannins. 
 
Donated by: MASI Agricola 
 
L  231  
2013 CHIANTI CLASSICO GRAN SELEZIONE IL MOLINO Value: $710 
Twelve 750 ml bo les. 
 
Tastes of dried cherry, prune, star anise and crushed sage. While firm acidity 
and asser ve, close‐grained tannins provide the austere backbone of this 
beau ful Chian . 
 
Donated by: Il Molino di Grace 
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L  232  
2014 BRUNETTO DI MONTECORNO REBO BENACO BRESCIANO Value: $300 
Six 750 ml bo les. 
 
Six bo les of the 2014 Brune o Di Montecorno Rebo Benaco Bresciano ‐ 
Giovanni Avanzi 
 
Donated by: Avanzi 
 
L  233  
2014 SAVIAN AMARONE DELLA VALPOLICELLA Value: $600 
Twelve 750 ml bo les. 
 
Twelve bo les of this rich and expressive yet supremely elegant wine, with 
intense notes of cooked cherry and spice wrapped in layers of fine tannins. 
Deep expansive palate with rich red fruit notes. 
 
Donated by: Savian Winemaker 
 
L  234  
2015 FONTANELLE AGLIANICO DEL VULTURE DOCG Value: $500 
Twelve 750 ml bo les. 
 
These twelve wines express to the nose typical notes of red and black fruit, 
such as freshly ripe strawberries and blueberries, oriental spices such as 
cinnamon and cardamom, with incense details. At the mouthfeel it is so  and 
velvety, of excellent intensity and tannins defined with liquorice final. 
 
Donated by: Basilisco 
 
L  235  
2015 SASSICAIA Value: $500 
One 750 ml bo le. 
 
Intense, concentrated and deep ruby‐coloured, this wine offers elegant, 
complex aromas of red fruit. In the mouth it is rich and dense, yet 
harmonious, with sweet, balanced tannins. The wine has a long finish with a 
depth and structure that ensure its extraordinary longevity. 
 
Donated by: Garth Thurber 
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L  236  
2015 GAUDIO‐CHIANTI CLASSICO GRAN SELEZIONE Value: $600 
Twelve 750 ml bo les. 
 
This wine is dense and layered red with lots of chocolate, berry and wood 
character. Full and chewy, yet the tannins are not harsh or overdone. 
 
Donated by: Carus Vini 
 
L  237  
2015 MATER MATUTA ROSSO LAZIO Value: $660 
Two 3 L bo les. 
 
A deep, dense, ruby‐red wine which displays outstanding personality both on 
the nose and on the palate with its aroma of coffee beans, violets, ripe black 
cherry, coriander, nutmeg and cinnamon. 
 
Donated by: Casale del Giglio 
 
L  238  
2016 NERUBE MONTEPULCIANO D’ABRUZZO RISERVA Value: $300 
Six 750 ml bo les. 
 
A delicious full‐bodied wine with notes of fruit preserved in alcohol and 
chocolate.  
 
Donated by: Jasci & Marchesani 
 
L  239  
2016 ROCCA DI MONTEMASSI SASSABRUNA Value: $600 
Three 3 L bo les. 
 
Rich and medium bodied revealing fresh and vibrant mixed berries, savory 
notes and milk chocolate that lead to polished tannins and a persistent, 
delicate finish. 
 
Donated by: Zonin1821 
 



Bacchanalia Gala Dinner + Auc on 2020  Page 51 

L  240  
ROCCA DELLE MACÌE DUO Value: $590 
One 3 L and one 1.5 L bo le. 
 
This pair includes the 2014 Rocca Riserva di Fizzano (double magnum) and the 
2015 Rocca Sergio Zingarelli Gran Selezione DOCG (magnum) in gi  boxes. 
Keep for yourself or give to a special person! 
 
Donated by: Rocca delle Macìe 
 
L  241  
VILLA SANDI VALDOBBIADENE PROSECCO SUPERIORE Value: $840 
Six 3 L bo les. 
 
Intensely fruity aroma with clear hints of ripe golden apple. Pleasant and 
elegant flowery sensa on reminiscent of acacia flowers. Fresh, slightly sweet 
and so  to the palate and flavoursome on the back of the tongue; and 
agreeably fruit and harmonious finish.  
 
Donated by: Villa Sandi 
 
L  242  
BOTTEGA STARDUST Value: $935 
Two 3 L bo les. 
 
Bo ega Stardust is a Prosecco DOC, obtained by the vinifica on of Glera 
grapes, grown on the Treviso hills. It is a product of immediate visual impact, 
as the green glass of the tradi onal bo le is en rely covered by a galaxy of 
crystals. The effect “stardust” makes especially shining the moment of the 
aperi f and of the toast. 
 
Donated by: Bo ega 
 
L  243  
GRAN CONCERTO METODO CLASSICO RED BRUT Value: $650 
Eighteen 750 ml bo les. 
 
Ruby red with garnet lights, highly persistent fine perlage. Fine, very creamy 
froth. Pleasant and sophis cated with delicate fruity notes. Dry, intense 
pleasant flavour that is delectably harmonious.  
 
Donated by: Medici Ermete 
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L  244  
PROSECCO TRIO Value: $675 
Three 3 L bo les. 
 
These three double magnums from Sorelle Bronca highlight their amazing 
Prosecco in 2018. Enjoy the Valdobbiadene Prosecco Superiore DOCB 
Par cella 232 Brut Nature, the 68 Brut and the Brut. 
 
Donated by: Sorelle Bronca 
 
P  
 
L  245  
1970 WARRES VINTAGE PORT “TERCENTENARY” Value: $195 
One 750 ml bo le. 
 
Donated by: Patrick J. Kinahan 
 
L  246  
1980 OFFLEY BOA VISTA VINTAGE PORT Value: $240 
One 750 ml bo le. 
 
This excellent port is huge, opaque, massive, and black in colour. Very 
concentrated, very big, excellent aroma with massive flavour.  
 
Donated by: Douglas Courtemanche 
 
L  247  
1990 GRAHAM’S MALVEDOS CENTENARY VINTAGE PORT Value: $170 
One 750 ml bo le. 
 
Donated by: Douglas Courtemanche 
 
L  248  
2003 TAYLOR FLADGATE VINTAGE PORT Value: $270 
One 750 ml bo le. 
 
This hot and sunny vintage was a boon for port producers, notably for the 
produc on of vintage ports. Already very pleasant, it’s also great for long‐
term aging. A prized bo le for the cellar. 
 
Donated by: Lawrence and Maggie Burr 
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L  249  
2013 HERDADE DAS SERVAS RESERVA RED Value: $400 
Twelve 750 ml bo les. 
 
Dark‐ruby coloured, this red wine exhibits black ripe fruit aromas, hin ng jam 
and black chocolate. The palate is rich, smooth and elegant, with supple 
tannins ensuring good longevity. 
 
Donated by: Herdade das Servas 
 
L  250  
2015 GRANDE RESERVA VINHAS VELHAS DUORO TINTO Value: $700 
One 6 L bo le. 
 
Donated by: Quinta da Foz 
 
L  251  
2017 FONSECA VINTAGE PORT Value: $650 
One 3 L bo le. 
 
A dense, opaque wine with classic Fonseca aromas and flavours: dense 
blackberry and blackcurrant, spice, coffee, cocoa, and prune. Thick, velvety 
tannins give the wine a voluptuous density on the palate. This wine will 
develop for decades in the bo le. 
 
Donated by: Fonseca 
 
S  
 
L  252  
1967 MEMBER’S LEGACY CAPERDONICH WHISKY Value: $700 
One 700 ml bo le. 
 
Single cask, single malt Scotch Whisky, aged 36 years. 
 
Donated by: Friend of the Fes val 
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S  
 

L  253  
2010 VERUM VENDIMIA SELECCIONADA MERLOT Value: $400 
Twelve 750 ml bo les. 
 

Intense red with purple. Very elegant nose intermixing jammy notes, tobacco, 
a trace of damp earth, truffle and blackcurrant. A fresh wine on the palate, 
brimming with fruit and showing silky tannins. A delicious offering focusing on 
balance. 
 

Donated by: Verum Bodegas y Vinedos 
 

L  254  
2015 GIL FAMILY ESTATES EL NIDO Value: $700 
Four 750 ml bo les. 
 

Glass‐staining purple colour. Explosive, alluring scents of blueberry, 
boysenberry, pipe tobacco, licorice and vanilla bean. Lush and broad but juicy 
and firmly built. Suave candied dark fruit flavours accented by floral and Asian 
spice quali es. Finished broad, juicy and impressively long, with echoing 
boysenberry and spice notes. 
 

Donated by: Bodegas Juan Gil 
 

L  255  
2016 EL GROS BONHOMME Value: $750 
Twelve 1.5 L bo les. 
 

Donated by: Les Vins Bonhomme 
 

L  256  
2017 VENDIMIA SELECCIONADA Value: $200 
Two 1.5 L bo les. 
 

Donated by: Bodega Sarmentero 
 

L  257  
BARRICA 18 MESES VERTICAL Value: $250 
Three 750 ml bo les. 
 
This ver cal of Sarmentero Barrica 18 Meses includes three sold out vintages: 
2006, 2009 and 2011. 
 

Donated by: Bodega Sarmentero 
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U  S  
 
L  258  
2005 SINE QUA NON ATLANTIS GRENACHE Value: $915 
One 750 ml bo le. 
 
Donated by: Peter Rae 
 
L  259  
2005 SINE QUA NON ATLANTIS SYRAH Value: $1,270 
One 750 ml bo le. 
 
This perfect Syrah has an opaque ruby colour. Beefy, spicy, peppery aromas 
join dried berry and dried currant flavours that are intense and well‐ 
propor oned. 
 
Donated by: Peter Rae 
 
L  260  
2011 LANGETWINS CENTENNIAL ZINFANDEL Value: $1,200 
Twelve 750 ml bo les. 
 
“Strong oaky, smoky, peppery aromas and flavours define this robust, 
asser ve, high‐alcohol wine. It will appeal to some consumers more than 
others, and those who like lots of seasoning on their steak will love it.” – Jim 
Gordon 
 
Donated by: LangeTwins Collec on of Family Wines 
 
L  261  
2013 ROBERT MONDAVI OAKVILLE CABERNET SAUVIGNON Value: $800 
Six 1.5 L bo les. 
 
Deep, en cing wild berry and blackcurrant fruit weaves harmoniously with 
layers of fragrant tobacco leaf, forest floor and toast in a complex ribbon of 
flavour that flows into a deliciously long finish in this powerful yet refined 
wine. 
 
Donated by: Robert Mondavi Winery 
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L  262  
2015 SIGNORELLO ESTATE CABERNET SAUVIGNON Value: $800 
One 3 L bo le. 
 
“Ray Signorello’s 2015 Cabernet Sauvignon Estate is a huge, deep wine. Black 
cherry jam, plum, lavender, rose petal, new French oak and spice flesh out in 
a big, explosive Cabernet Sauvignon that delivers the goods. Drinking window: 
2020‐2030. Score ‐ 93+.” ‐ Antonio Galloni 
 
Donated by: Signorello Estate 
 
L  263  
2016 HALL WINERY CABERNET SAUVIGNON COLLECTION Value: $740 
Three 750 ml bo les. 
 
This collec on includes one bo le each of the Kathryn Hall, Mount Veeder 
and Diamond Mountain Cabernet Sauvignon wines. 
 
Donated by: Randy Kaardal 
 
L  264  
2016 MICHAEL DAVID PAIR Value: $820 
Twelve 750 ml bo les. 
 
This package includes six bo les each of the 2016 Michael David Lust 
Zinfandel and the 2016 Michael David Rapture Cabernet Sauvignon. 
 
Donated by: Michael David Vineyards 
 
L  265  
2016 GRAND RESERVE CABERNET SAUVIGNON Value: $525 
Three 3 L bo les. 
 
“This is a thick, chewy and full‐bodied red that will appeal to a wide range of 
palates and budgets. Bright underlying red fruit enlivens the firm tannic 
structure and integrated oak, finishing so  and smooth on the palate.” – 
Virginie Boone 
 
Donated by: Kendall‐Jackson 
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L  266  
2017 EDGE CABERNET SAUVIGNON Value: $250 
One 3 L bo le. 
 
Edge is a lush, complex Cabernet Sauvignon produced from grapes which 
were carefully selected from the great old vineyards in the heart of Napa 
Valley. 
 
Donated by: Edge Wines 
 
L  267  
2017 LA CREMA SONOMA COAST PINOT NOIR Value: $500 
Three 3 L bo les. 
 
Aromas of pomegranate and sweet tobacco are followed by flavours of berry 
fruit and plums with subtle hints of exo c spice and toast. On the palate, the 
wine has balanced acidity and fine tannins that drive a long finish. 
 
Donated by: La Crema Winery 
 
L  268  
DUCKHORN PORTFOLIO Value: $900 
Three 1.5 L bo les. 
 
You will be sure to enjoy this selec on of magnums from Duckhorn Vineyards 
including: 2006 Napa Valley Estate Grown Merlot, 2012 Napa Valley Estate 
Grown The Discussion (Red Blend) and 2016 Napa Valley Estate Grown Three 
Palms Merlot. 
 
Donated by: Duckhorn Wine Company 
 
L  269  
2015 ZENA CROWN VISTA PINOT NOIR Value: $450 
Six 750 ml bo les. 
 
A classically styled Pinot Noir, fresh and vibrant up front leading to sensuous 
flavours and seamless tannins that melt into acidity driving the lingering 
finish. 
 
Donated by: Jackson Family Wines: Oregon 
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L  270  
QUILCEDA CREEK DUO (1998 & 1999) Value: $700 
Two 1.5 L bo les. 
 
Donated by: Glenn Andersen 
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W   F  
L  #300 

 
L  301  
1970 CHÂTEAU LATOUR Value: $1,285 
One 1.5 L bo le. 
 
The opaque garnet colour is followed by a huge, emerging nose of black fruits, 
truffles, walnuts and subtle tobacco‐like scents. Full bodied, fabulously 
concentrated and intense, with a sweet inner core of fruit and high but well‐
integrated tannin. 98 points from Robert Parker 
 
Donated by:  James Killam 
 
L  302  
1973 BORDEAUX TRIO Value: $500 
Three 750 ml bo les. 
 
One bo le each of Château Fourcas Hosten, Château Beychevelle and Château 
Lynch‐Bages. 1973 was a 50/50 vintage in Bordeaux, but it came along a er a 
succession of very poor vintages (except 1970) and so the 1973s were well‐
promoted by the Bordeaux merchants. These three Le  Bank Bordeaux are 
ideal to celebrate a birth year or anniversary. 
 
Donated by:  David and Alice Spurrell 
 
L  303  
1975 CHÂTEAU LAFITE ROTHSCHILD Value: $1,275 
One 750 ml bo le. 
 
Château Lafite Rothschild is one of only four classified first growths. 
 
Donated by:  Robert Rothwell 
 
L  304  
1975 CHÂTEAU MARGAUX Value: $680 
Two 750 ml bo les. 
 
Garnet red colour with a li le orange; earthy, truffle nose with some berry; tart 
cherry, herbaceous palate with medium‐high acidity and dry tannins; short‐
medium finish. 
 
Donated by:  Robert Rothwell 
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L  305  
1975 CHÂTEAU MOUTON ROTHSCHILD Value: $795 
One 750 ml bo le. 
 
The wine exhibits a good dark ruby/garnet colour, a sweet nose of cedar, 
chocolate, cassis and spices, good ripe fruit and extrac on and a weighty, large‐
scaled, tannic finish. 
 
Donated by:  Robert Rothwell 
 
L  306  
1975 CHÂTEAU RIEUSSEC SAUTERNES PREMIER GRAND CRU Value: $230 
One 750 ml bo le. 
 
Dark amber gold colour, lovely, subtle maple syrup but not sugary nose; nice, 
elegant, rich apricot palate; long delicious finish. 
 
Donated by:  Patrick J. Kinahan 
 
L  307  
1976 BORDEAUX PAIR Value: $500 
Two 750 ml bo les. 
 
One bo le each of Château Lynch‐Bages Pauillac and Château Leoville Poyferre 
St. Julien. 1976 produced the second largest crop of the decade in Bordeaux. 
The wines tasted fully mature when released and con nue to offer delicious 
drinking. The 1976s from these two excep onal proper es are very collec ble 
and would be perfect in a ver cal tas ng. 
 
Donated by:  David and Alice Spurrell 
 
L  308  
1982 CHÂTEAU PRIEURÉ‐LICHINE Value: $355 
Two 750 ml bo les. 
 
Fairly deep red, some maturity; delicate and pre y nose, quite cedary; so , 
rounded, a rac ve texture, plush, fully mature, light oaky bite with a 
chocolatey finish. 
 
Donated by:  Robert Rothwell 
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L  309  
1998 LOUIS JADOT POMMARD Value: $340 
One 1.5 L bo le. 
 
A deeply coloured, robust wine with a mouthfilling texture and foursquare 
structure. The aroma suggests hints of earth and leather, while the finish leaves 
an impression of black fruit. 
 
Donated by:  Michael Shuster 
 
L  310  
1998 PIPER‐HEIDSIECK RARE Value: $700 
One 1.5 L bo le. 
 
Sparkling highlights set against a green‐gold background with refined, delicate, 
li le bubbles. On the nose, an ini al and extremely elegant touch of 
sandalwood and cedar gives way to a more generous and hearty bouquet of 
gingerbread, orange blossom and dried apricot. 
 
Donated by:  Piper‐Heidsieck / Charles Heidsieck 
 
L  311  
2000 LOUIS JADOT CHAMBOLLE MUSIGNY LES BAUDES Value: $350 
Two 750 ml bo les. 
 
Black currant and black cherry flavours are enmeshed in the dense matrix of 
this red. Broad‐shouldered and solid on the finish. Very fresh and long. Best 
from 2018 through 2030. 
 
Donated by:  Michael Shuster 
 
L  312  
2005 CHÂTEAU DUCRU BEAUCAILLOU Value: $600 
Two 750 ml bo les. 
 
A blend of Cabernet Sauvignon and Merlot. Intense exo c aromas of crushed 
blackberries, lilacs and hints of vanilla. Full‐bodied with a solid core of fruit and 
big, silky tannins. Extremely layered with a polished texture. 
 
Donated by:  Alastair and Jean Carruthers 
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L  313  
2005 CHÂTEAU SMITH HAUT LAFITTE Value: $695 
One 1.5 L bo le. 
 
A sensa onal opaque blue/purple‐coloured wine with a gorgeous floral nose 
with hints of graphite, berries and cassis. Fabulous intensity, richness and 
length. 
 
Donated by:  Michael Shuster 
 
L  314  
2005 LES FORTS DE LATOUR Value: $410 
One 750 ml bo le. 
 
Medium to full‐bodied with a dense ruby/purple colour, loads of blackcurrant 
fruit, earth and spice, this wine is extremely pure, broad and savoury. 
 
Donated by:  Friend of the Fes val 
 
L  315  
2005 VIEUX TÉLÉGRAPHE Value: $1,000 
One 6 L bo le. 
 
Dense ruby/purple‐coloured with an exquisite perfume of black raspberries, 
kirsch, ground pepper and incense, this full‐bodied, powerful, concentrated 
wine reveals purity as well as a long finish. 95 points by Robert Parker. 
 
Donated by:  Nick and Lesley Wright 
 
L  316  
2006 CHÂTEAU BELLEVUE MONDOTTE Value: $1,165 
Six 375 ml bo les. 
 
This wine makes a strong first impression. The dense colour is inky black with 
purple highlights and on the nose, it has jammy blackberry, black currant and 
black cherry. On the palate it shows a ght structure and good mouthfeel with 
a fine level of acidity. 
 
Donated by:  Drew Malcolm 
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L  317  
2006 CHÂTEAU GRAND CORBIN‐DESPAGNE Value: $50 
One 750 ml bo le. 
 
Complex aromas of red fruit, developing spice touches and hints of truffle 
which become more intense on the palate. 
 
Donated by:  William Gross 
 
L  318  
2006 LOUIS JADOT BONNES‐MARES GRAND CRU Value: $1,110 
Two 750 ml bo les. 
 
This full‐bodied and mellow wine develops notes of red cherry compote, stone 
and mocha coffee. A great Burgundy wine. 
 
Donated by:  Michael Shuster 
 
L  319  
2006 LOUIS JADOT ÉCHEZEAUX GRAND CRU Value: $530 
Two 750 ml bo les. 
 
A very spicy nose evidences notes of clove, anise, soy and smoke as well as blue 
fruit and violet aromas, all trimmed in generous wood that can also be found 
on the rich, full, detailed, lush and layered big‐bodied flavours. 
 
Donated by:  Michael Shuster 
 
L  320  
2007 CHÂTEAU HAUT‐BERGEY Value: $55 
One 750 ml bo le. 
 
A sleeper of the vintage, this constant over‐achiever’s 2007 exhibits notes of 
plum sauce, soy, spice box and unsmoked, high class cigar tobacco. It shows 
good density, medium to full body and a silky, smooth style.  
 
Donated by:  William Gross 
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L  321  
2007 CHÂTEAU JOANIN BÉCOT Value: $40 
One 750 ml bo le. 
 
Opaque in the glass and showing intense aromas of spicy plum, fresh black 
earth and mocha, white chocolate and truffle mingled with graphite, black 
raspberry and mineral notes in a very complex and engaging nose. Plump, juicy 
and fresh on the palate with lingering equal propor ons of fruit, earth and oak 
notes in a lengthy finish. 
 
Donated by:  William Gross 
 
L  322  
2009 CHÂTEAU GUIRAUD SAUTERNES Value: $415 
Six 375 ml bo les. 
 
Complex, precocious bouquet with honeysuckle and jasmine notes, hints of 
dried honey and white peach. It is ghtly wound but very precise. 
 
Donated by:  Michael Shuster 
 
L  323  
2009 CHÂTEAU PALMER Value: $750 
One 750 ml bo le. 
 
Deep garnet coloured, the 2009 Palmer delivers a beguiling array of black fruit 
with kirsch and wild sage plus profound sugges ons of fragrant earth, black 
truffles, iron ore and liquid licorice. 
 
Donated by:  Maison Sichel 
 
L  324  
2010 CLOS SAINT‐DENIS GRAND CRU Value: $1,050 
Three 750 ml bo les. 
 
A fine bright colour leads into a wine of great zest and intensity, a plethora of 
varied red fruits and an intense, long finish. 
 
Donated by:  Louis Jadot 
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L  325  
2012 CHÂTEAUNEUF‐DU‐PAPE ROUGE JOANNA Value: $835 
Two 1.5 L bo les. 
 
The nose is very delicate and powerful at the same me, with red fruit, 
blackcurrants, blackberries, spices, thyme and lavender. The bouquet is very 
elegant, rich and round, with figs, cherries, blackcurrants and stewed fruit, all 
with great acidity. 
 
Donated by:  Domaine Duseigneur 
 
L  326  
2015 HERMITAGE LA CHAPELLE Value: $780 
One 1.5 L bo le. 
 
Intense ruby red, limpid and bright. Highly complex, dis nguished nose, 
revealing the Syrah’s great finesse. Black fruits, sweet spices and ul mately, 
finely woody. Full and generous, silky tannins and a very long finish. 
 
Donated by:  Paul Jaboulet Aîné 
 
L  327  
2015 CUVÉE PIERRE ETIENNE Value: $720 
Twelve 750 ml bo les. 
 
Named a er Pierre‐É enne Mellot, founder of the dynasty in 1513, this wine 
comes from flinty soil. Its strong mineral character has been tamed by wood 
aging. The result is a rich, peppery, balanced wine that is intense, generous and 
ready to drink now and un l 2022. 
 
Donated by:  Joseph Mellot 
 
L  328  
2016 TERRES BRÛLÉES CORNAS Value: $875 
Twelve 750 ml bo les. 
 
This cuvée, Terres Brûlées, or burnt earth, is a nod to the origin of the village 
Cornas. The blend has an electric acidity that runs through the en re wine. 
Floral‐scented coffee beans mix with white pepper and red fruit shape this 
complex red, one that is very food‐friendly. 
 
Donated by:  Jean‐Luc Colombo 
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L  329  
2016 LOUIS BERNARD COLLECTION Value: $465 
Twelve 750 ml bo les. 
 
This package includes three bo les each of the 2016 Condrieu, 2016 Côte 
Rô e, 2016 Hermitage and the 2016 Gigondas, all from Louis Bernard. 
 
Donated by:  Louis Bernard 
 
L  330  
2017 CAISSE DES GRAND VINS PAUL MAS Value: $600 
Six 750 ml bo les. 
 
This collec on, presented in a wooden case, features six of the finest wines 
that Domaines Paul Mas produces including the Silenus, the Laurinya and the 
Pierres Plantées. 
 
Donated by:  Domaines Paul Mas 
 
L  331  
2017 CLOS DE LA ROCHE GRAND CRU JEAN‐CLAUDE BOISSET Value: $750 
One 1.5 L bo le. 
 
A silky structure and a mellow woodiness with aromas of spice and cherries. 
This wine has excep onal aging poten al. 
 
Donated by:  Boisset Effervescence 
 
L  332  
2017 MONTRACHET GRAND CRU MARQUIS DE LAGUICHE Value: $830 
One 750 ml bo le. 
 
This vintage reveals all the elegance of Maison Joseph Drouhin’s white grape 
varie es. The wines are floral with hints of citrus. They are round, well‐
balanced and very a rac ve.  
 
Donated by:  Maison Joseph Drouhin 
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L  333  
2018 VIEVITÉ EXTRAORDINAIRE Value: $650 
Two 3 L and one 1.5 L bo les. 
 
This highly acclaimed wine‐lovers rosé reigns from Domaine Sainte Marie and is 
pre‐dominantly made with hand‐picked Grenache grapes that are up to 80 
years old, giving this rose wine an incredible structure, unparalleled body and 
bold intensity. 
 
Donated by:  Turquoise Life 
 
L  334  
CHÂTEAU HAUT‐BATAILLEY VERTICAL Value: $685 
Three 750 ml bo les. 
 
These underrated Pauillacs, with a majority of Cabernet Sauvignon (plus Merlot 
and Cabernet Franc) are classic, elegant, mature treats. This ver cal includes 
vintages 1982, 1996 and 2002. 
 
Donated by:  Sid and Joan Cross 
 
L  335  
CHÂTEAU PESQUIÉ COLLECTION Value: $610 
Four 1.5 L and one 3 L bo les. 
 
This selec on of magnums and one double magnum from Château Pesquié 
includes: 2013 Terrasses AOC Ventoux Rouge (three magnums), 2013 AOC 
Ventoux Quintessence Rouge (double magnum) and 2009 Artemia AOC 
Ventoux (magnum). 
 
Donated by:  Château Pesquié 
 
L  336  
FAMILLE JM CAZES PAIR Value: $700 
 
Three 1.5 L and one 3 L bo les. 
This duo of wine includes the 2014 Domaine L’Ostal Cazes Grand Vin (three 
magnums) and the 2016 Domaine des Sénéchaux Châteauneuf‐du‐Pape Rouge 
(one double magnum). 
 
Donated by:  Famille JM Cazes 
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L  337  
LAURENT PERRIER GRAND SIÈCLE Value: $600 
One 1.5 L bo le. 
 
This magnum of Laurent Perrier Grand Siècle combines finesse, power and 
balance. It is starry bright with a brilliant yellow hue and displays subtle hints of 
honey, hazelnuts, grilled almonds and fresh pastry. 
 
Donated by:  Laurent‐Perrier 
 
L  338  
CHAMPAGNE TAITTINGER BRUT RÉSERVE Value: $800 
One 6 L bo le. 
 
Golden yellow in colour; bubbles are fine while the nose expresses aromas of 
fruit and brioche as well as peach, white flowers and vanilla bean. 
 
Donated by:  Champagne Tai nger 
 
L  339  
CHAMPAGNE TRIO Value: $255 
Three 750 ml bo les. 
 
This trio of Champagnes includes a bo le each of Veuve Cliquot (with Ice 
Jacket), Pierre Paillard Bouzy Grand Cru and Dosnon & Lepage.  
 
Donated by:  Sandra Bosworth  
 Friend of the Fes val 
 
L  340  
LA FORGE VERTICAL Value: $600 
Six 750 ml bo les. 
 
Six‐bo le ver cal of La Forge, a premium blend of Syrah and Carignan from the 
Domaine de Villemajou in the Corbières region. A powerful nose opens onto 
grilled toast, spices and clove, and the palate reveals powerful and elegant 
aromas, which evoke caramelized red fruits. 
 
Donated by:  Gérard Bertrand 
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210 Culmina Estate Hypothesis 2014  Culmina Family Estate Winery 43 
327 Cuvée Pierre E enne 2015  Joseph Mellot 65 
221 Da Silva Cabernet Sauvignon Ver cal Da Silva Vineyards 46 
219 Dark Horse Vineyard Selec on Dark Horse Vineyard 45 
L3 Dinner for 10 in the Bearfoot Bistro Wine Cellar Bearfoot Bistro 20 
140 Dinner for Four at Bacchus (+ Tour & Tas ng) Chaberton Estate Winery 40 
L6 Dinner for Ten on the Bard Stage Bard on the Beach 
  Emelle’s Catering  
  Vanessa Vineyards 22 
7 Dominus 1996  Garth and Lyne e Thurber 28 
10 Dry River Pinot Noir 2009  Inland Trading Company 29 
268 Duckhorn Por olio Duckhorn Wine Company 57 
266 Edge Cabernet Sauvignon 2017  Edge Wines 57 
120 El Grand Bonhomme 2015  Les Vins Bonhomme 35 
255 El Gros Bonhomme 2016  Les Vins Bonhomme 54 
336 Famille JM Cazes Pair Famille JM Cazes 67 
227 Felsengartenkellerei Pair Felsengartenkellerei 47 
251 Fonseca Vintage Port 2017  Fonseca 53 
234 Fontanelle Aglianico del Vulture DOCG 2015  Basilisco 49 
236 Gaudio‐Chian  Classico Gran Selezione 2015  Carus Vini 50 
254 Gil Family Estates El Nido 2015  Bodegas Juan Gil 54 
247 Graham’s Malvedor Centenary Vintage Port 1990  Douglas Courtemanche 52 
243 Gran Concerto Metodo Classico Red Brut Medici Ermete 51 
265 Grand Reserve Cabernet Sauvignon 2016  Kendall‐Jackson 56 
250 Grande Reserva Vinhas Velhas Duoro Tinto 2015  Quinta da Foz 53 
263 Hall Winery Cabernet Sauvignon Collec on 2016  Randy Kaardal 56 
249 Herdade das Servas Reserva Red 2013  Herdade das Servas 53 
326 Hermitage La Chapelle 2015  Paul Jaboulet Aine 65 
123 Hess Collec on Chardonnay ”The Lioness” 2016  Friend of the Fes val 35 
136 Hester Creek Experience Hester Creek Estate Winery 39 
105 JW Morris Sonoma Vintage Port 1983  Lawrence and Maggie Burr 31 
267 La Crema Sonoma Coast Pinot Noir 2017  La Crema Winery 57 
340 La Forge Ver cal Gerard Bertrand 68 
222 La Frenz Reserve Wine Collec on La Frenz Estate Winery 46 
260 LangeTwins Centennial Zinfandel 2011  LangeTwins Collec on of Family Wines 55 
129 LaStella For ssimo Magnum 2017  LaStella Winery 37 
115 Laughing Stock Por olio 2012  Friend of the Fes val 33 
214 Laughing Stock Vineyards Por olio 2017  Laughing Stock Vineyards 44 
337 Laurent Perrier Grand Siècle Laurent‐Perrier 68 
314 Les Forts de Latour 2005  Friend of the Fes val 62 
134 Liquidity Pair + Tas ng for Four Liquidity Winery 38 
329 Louis Bernard Collec on 2016  Louis Bernard 66 
318 Louis Jadot Bonnes‐Mares Grand Cru 2006  Michael Shuster 63 
311 Louis Jadot Chambolle Musigny Les Baudes 2000  Michael Shuster 61 
319 Louis Jadot Échezeaux Grand Cru 2006  Michael Shuster 63 
309 Louis Jadot Pommard 1998  Michael Shuster 61 
230 Masi Vaio Armaron 2012  MASI Agricola 48 
237 Mater Matuta Rosso Lazio 2015  Casale del Giglio 50 
252 Member’s Legacy Caperdonich Whisky 1967  Friend of the Fes val 53 
126 Meyer Micro Cuvée Chardonnay 2017  Meyer Family Vineyards 36 
130 Meyer Micro Cuvée Pinot Noir 2017  Meyer Family Vineyards 37 
264 Michael David Pair 2016  Michael David Vineyards 56 
109 Michele Sa a Piastraia IGT Bolgheri Superiore 2007  Peter Rae 32 
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204 Mission Hill Quatrain 2005  Friend of the Fes val 42 
332 Montrachet Grand Cru Marquis de Laguiche 2017  Maison Joseph Drouhin 66 
205 Moon Curser Dead of Night 2009  Friend of the Fes val 42 
112 Moon Curser Syrah 2009  Friend of the Fes val 33 
217 Moraine Estate Viognier 2018  Moraine Estate Winery 45 
238 Nerube Montepulciano D’Abruzzo Riserva 2016  Jasci & Marchesani 50 
141 Nespresso Ci z Chrome with Aeroccino Nespresso Canada 40 
246 Offley Boa Vista Vintage Port 1980  Douglas Courtemanche 52 
207 One Faith Vineyards Grand Vin 2013  One Faith Vineyards 42 
119 Orofino Blind Creek Chardonnay 2014  Friend of the Fes val 34 
209 Osoyoos Larose Le Grand Vin 2014  Osoyoos Larose 43 
215 Painted Rock Red Icon 2017  Painted Rock Estate Winery 44 
220 Paradise Ranch Icewine Bench 1775 46 
133 Paradise Ranch Icewine Collec on Friend of the Fes val 38 
127 Pecorino Organic 2017  Jasci & Marchesani 36 
8 Penfolds Grange Ver cal (1997, 1998, 1999) Glenn Andersen 28 
137 Phantom Creek Experience Phantom Creek Estates 39 
310 Piper‐Heidsieck Rare 1998  Piper‐Heidsieck / Charles Heidsieck 61 
224 Poplar Grove Legacy Collec on Poplar Grove Winery 47 
244 Prosecco Trio Sorelle Bronca 52 
14 Quails’ Gate Winery Experience Quails’ Gate Estate Winery 30 
270 Quilceda Creek Duo (1998 & 1999) Glenn Andersen 58 
102 Quinta do Noval Vintage Port 1970  Avon Mersey 31 
106 Quinta do Vesuvio Vintage Port 1991  Douglas Courtemanche 32 
261 Robert Mondavi Oakville Cabernet Sauvign 2013  Robert Mondavi Winery 55 
125 Roble 2017  Bodega Sarmentero 36 
240 Rocca delle Macìe Duo Rocca delle Macìe 51 
239 Rocca di Montemassi Sassabruna 2016  Zonin1821 50 
111 Sandhill Merlot 2008  Lawrence and Maggie Burr 33 
228 Sassicaia 1995  Garth Thurber 48 
235 Sassicaia 2015  Garth Thurber 49 
233 Savian Amarone Della Valpolicella 2014  Savian Winemaker 49 
226 Schloss Johannisberg Riesling Pair Schloss Johannisberg / Deinhard 47 
262 Signorello Estate Cabernet Sauvignon 2015  Signorello Estate 56 
258 Sine Qua Non Atlan s Grenache 2005  Peter Rae 55 
259 Sine Qua Non Atlan s Syrah 2005  Peter Rae 55 
128 SpearHead Pinot Noir Cuvée 2017  SpearHead Winery 37 
121 Stags’ Leap Cabernet Sauvignon 2015  Friend of the Fes val 35 
116 Tawse Winery Robyn’s Block Chardonnay 2013  Friend of the Fes val 34 
248 Taylor Fladgate Vintage Port 2003  Lawrence and Maggie Burr 52 
328 Terres Brûlées Cornas 2016  Jean‐Luc Colombo 65 
138 TIME Winery Dinner & Tas ng for Six TIME Winery 39 
135 Tinhorn Creek Getaway Tinhorn Creek Vineyards 38 
229 Tommasi Amarone Classico DOCG 2008  Tommasi Family Estates 48 
124 Trim Cabernet Sauvignon 2017  Trim Wines 36 
225 Undurraga Altazor 2014  Vina Undurraga 47 
110 Van Westen Viognier 2007  Friend of the Fes val 32 
203 Van Westen Voluptuous 2005  Friend of the Fes val 41 
223 Vanessa Vineyard Historic Collec on Vanessa Vineyards 46 
256 Vendimia Seleccionada 2017  Bodega Sarmentero 54 
114 Verum V Reserva Familiar 2010  Verum Bodegas y Vinedos 33 
253 Verum Vendimia Seleccionada Merlot 2010  Verum Bodegas y Vinedos 54 
315 Vieux Telegraph 2005  Nick and Lesley Wright 62 
333 VieVité Extraordinaire 2018  Turquoise Life 67 
241 Villa Sandi Valdobbiadene Prosecco Superiore Villa Sandi 51 
L9 Walk‐On Role in Love’s Labour’s Lost Bard on the Beach 
  Emelle’s Catering  
  Vanessa Vineyards 23 
245 Warres Vintage Port ”Tercentenary” 1970  Patrick J. Kinahan 52 
202 Willi Opitz ”Opitz One” 1995  Brian Henry 41 
117 Yalumba The Caley Cabernet & Shiraz 2013  Yalumba 34 
269 Zena Crown Vista Pinot Noir 2015  Jackson Family Wines: Oregon 57 
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Lot# Item Donor Page 
  
1 1967 Château d’Yquem Lee Cross 27 
252 1967 Member’s Legacy Caperdonich Whisky Friend of the Fes val 53 
101 1970 Bordeaux Pair David and Alice Spurrell 31 
301 1970 Château Latour James Killam 59 
102 1970 Quinta do Noval Vintage Port Avon Mersey 31 
245 1970 Warres Vintage Port ”Tercentenary” Patrick J. Kinahan 52 
302 1973 Bordeaux Trio David and Alice Spurrell 59 
303 1975 Château Lafite Rothschild Robert Rothwell 59 
304 1975 Château Margaux Robert Rothwell 59 
305 1975 Château Mouton Rothschild Robert Rothwell 60 
2 1975 Château Petrus James Killam 27 
306 1975 Château Rieussec Sauternes Premier Grand Cru Patrick J. Kinahan 60 
307 1976 Bordeaux Pair David and Alice Spurrell 60 
246 1980 Offley Boa Vista Vintage Port Douglas Courtemanche 52 
104 1982 Château Beauregard Robert Rothwell 31 
103 1982 Château L’Église Clinet Robert Rothwell 31 
3 1982 Château Margaux Bill and Sharon Grenier 27 
308 1982 Château Prieure‐Lichine Robert Rothwell 60 
105 1983 JW Morris Sonoma Vintage Port Lawrence and Maggie Burr 31 
4 1985 Château Lafite Rothschild Lawrence and Maggie Burr 27 
L2 1988 Château Lafite Rothschild Cal Bergen 20 
6 1989 Château Haut Brion Glenn Andersen 28 
5 1989 Château Mouton Rothschild Cal Bergen 28 
L8 1989 Château Petrus Cal Bergen 23 
L4 1990 Château Haut Brion Cal Bergen 21 
L7 1990 Château Latour Cal Bergen 22 
247 1990 Graham’s Malvedor Centenary Vintage Port Douglas Courtemanche 52 
106 1991 Quinta do Vesuvio Vintage Port Douglas Courtemanche 32 
L10 1994 Château Petrus Cal Bergen 24 
228 1995 Sassicaia Garth Thurber 48 
202 1995 Willi Opitz ”Opitz One” Brian Henry 41 
L11 1996 Château Lafite Rothschild Cal Bergen 24 
7 1996 Dominus Garth and Lyne e Thurber 28 
309 1998 Louis Jadot Pommard Michael Shuster 61 
310 1998 Piper‐Heidsieck Rare Piper‐Heidsieck / Charles Heidsieck 61 
311 2000 Louis Jadot Chambolle Musigny Les Baudes Michael Shuster 61 
107 2003 Château Reignac William Gross 32 
248 2003 Taylor Fladgate Vintage Port Lawrence and Maggie Burr 52 
312 2005 Château Ducru Beaucaillou Alastair and Jean Carruthers 61 
313 2005 Château Smith Haut Lafi e Michael Shuster 62 
314 2005 Les Forts de Latour Friend of the Fes val 62 
204 2005 Mission Hill Quatrain Friend of the Fes val 42 
258 2005 Sine Qua Non Atlan s Grenache Peter Rae 55 
259 2005 Sine Qua Non Atlan s Syrah Peter Rae 55 
203 2005 Van Westen Voluptuous Friend of the Fes val 41 
315 2005 Vieux Telegraph Nick and Lesley Wright 62 
316 2006 Château Bellevue Mondo e Drew Malcolm 62 
317 2006 Château Grand Corbin‐Despagne William Gross 63 
318 2006 Louis Jadot Bonnes‐Mares Grand Cru Michael Shuster 63 
319 2006 Louis Jadot Échezeaux Grand Cru Michael Shuster 63 
108 2007 Black Hills Nota Bene Friend of the Fes val 32 
320 2007 Château Haut‐Bergey William Gross 63 
321 2007 Château Joanin Bécot William Gross 64 
109 2007 Michele Sa a Piastraia IGT Bolgheri Superiore Peter Rae 32 
110 2007 Van Westen Viognier Friend of the Fes val 32 
201 2008 ”The Malleea” by Majella Majella Wines 41 
9  Glenn Andersen 29 

WINE INDEX BY VINTAGE 
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111 2008 Sandhill Merlot Lawrence and Maggie Burr 33 
229 2008 Tommasi Amarone Classico DOCG Tommasi Family Estates 48 
322 2009 Château Guiraud Sauternes Michael Shuster 64 
323 2009 Château Palmer Maison Sichel 64 
10 2009 Dry River Pinot Noir Inland Trading Company 29 
205 2009 Moon Curser Dead of Night Friend of the Fes val 42 
112 2009 Moon Curser Syrah Friend of the Fes val 33 
113 2010 Best of BC Collec on Christopher and Laura Kamensek 33 
324 2010 Clos Saint‐Denis Grand Cru Louis Jadot 64 
114 2010 Verum V Reserva Familiar Verum Bodegas y Vinedos 33 
253 2010 Verum Vendimia Seleccionada Merlot Verum Bodegas y Vinedos 54 
206 2011 Best of BC Collec on Christopher and Laura Kamensek 42 
260 2011 LangeTwins Centennial Zinfandel LangeTwins Collec on of Family Wines 55 
325 2012 Châteauneuf‐du‐Pape Rouge Joanna Domaine Duseigneur 65 
115 2012 Laughing Stock Por olio Friend of the Fes val 33 
230 2012 MASI Vaio Armaron MASI Agricola 48 
231 2013 Chian  Classico Gran Selezione Il Molino Il Molino di Grace 48 
249 2013 Herdade das Servas Reserva Red Herdade das Servas 53 
207 2013 One Faith Vineyards Grand Vin One Faith Vineyards 42 
261 2013 Robert Mondavi Oakville Cabernet Sauvignon Robert Mondavi Winery 55 
116 2013 Tawse Winery Robyn’s Block Chardonnay Friend of the Fes val 34 
117 2013 Yalumba The Caley Cabernet & Shiraz Yalumba 34 
208 2014 Blue Mountain Reserve Pinot Noir Linda Loo and Stephen Richards 43 
232 2014 Brune o Di Montecorno Rebo Benaco Bresciano Avanzi 49 
118 2014 Colomé Autén co Malbec Friend of the Fes val 34 
210 2014 Culmina Estate Hypothesis Culmina Family Estate Winery 43 
119 2014 Orofino Blind Creek Chardonnay Friend of the Fes val 34 
209 2014 Osoyoos Larose Le Grand Vin Osoyoos Larose 43 
233 2014 Savian Amarone Della Valpolicella Savian Winemaker 49 
225 2014 Undurraga Altazor Viña Undurraga 47 
211 2015 Bordertown Living Desert Red Bordertown Vineyards and Estate Winery 43 
11 2015 Colomé Altura Maxima Bodega Colomé 29 
327 2015 Cuvée Pierre E enne Joseph Mellot 65 
120 2015 El Grand Bonhomme Les Vins Bonhomme 35 
234 2015 Fontanelle Aglianico del Vulture DOCG Basilisco 49 
236 2015 Gaudio‐Chian  Classico Gran Selezione Carus Vini 50 
254 2015 Gil Family Estates El Nido Bodegas Juan Gil 54 
250 2015 Grande Reserva Vinhas Velhas Duoro Tinto Quinta da Foz 53 
326 2015 Hermitage La Chapelle Paul Jaboulet Aine 65 
237 2015 Mater Matuta Rosso Lazio Casale del Giglio 50 
235 2015 Sassicaia Garth Thurber 49 
262 2015 Signorello Estate Cabernet Sauvignon Signorello Estate 56 
121 2015 Stags’ Leap Cabernet Sauvignon Friend of the Fes val 35 
269 2015 Zena Crown Vista Pinot Noir Jackson Family Wines: Oregon 57 
212 2016 Averill Creek Somenos Series Pinot Noir Averill Creek Vineyard 44 
122 2016 Blue Mountain Pinot Gris Reserve Andrew Jackson 35 
255 2016 El Gros Bonhomme Les Vins Bonhomme 54 
265 2016 Grand Reserve Cabernet Sauvignon Kendall‐Jackson 56 
263 2016 Hall Winery Cabernet Sauvignon Collec on Randy Kaardal 56 
123 2016 Hess Collec on Chardonnay ”The Lioness” Friend of the Fes val 35 
329 2016 Louis Bernard Collec on Louis Bernard 66 
264 2016 Michael David Pair Michael David Vineyards 56 
238 2016 Nerube Montepulciano D’Abruzzo Riserva Jasci & Marchesani 50 
239 2016 Rocca di Montemassi Sassabruna Zonin1821 50 
328 2016 Terres Brûlées Cornas Jean‐Luc Colombo 65 
213 2017 Bar er Bros. Syrah Bar er Bros. 44 
216 2017 Black Hills Nota Bene Black Hills Estate Winery 45 
330 2017 Caisse des Grand Vins Paul Mas Domaines Paul Mas 66 
331 2017 Clos de la Roche Grand Cru Jean‐Charles Boisset Boisset Effervescence 66 
266 2017 Edge Cabernet Sauvignon Edge Wines 57 
251 2017 Fonseca Vintage Port Fonseca 53 
267 2017 La Crema Sonoma Coast Pinot Noir La Crema Winery 57 
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129 2017 LaStella For ssimo Magnum LaStella Winery 37 
214 2017 Laughing Stock Vineyards Por olio Laughing Stock Vineyards 44 
126 2017 Meyer Micro Cuvée Chardonnay Meyer Family Vineyards 36 
130 2017 Meyer Micro Cuvée Pinot Noir Meyer Family Vineyards 37 
332 2017 Montrachet Grand Cru Marquis de Laguiche Maison Joseph Drouhin 66 
215 2017 Painted Rock Red Icon Painted Rock Estate Winery 44 
127 2017 Pecorino Organic Jasci & Marchesani 36 
125 2017 Roble Bodega Sarmentero 36 
128 2017 SpearHead Pinot Noir Cuvée SpearHead Winery 37 
124 2017 Trim Cabernet Sauvignon Trim Wines 36 
256 2017 Vendimia Seleccionada Bodega Sarmentero 54 
217 2018 Moraine Estate Viognier Moraine Estate Winery 45 
333 2018 VieVité Extraordinaire Turquoise Life 67 
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Wine Fes val Staff 
 

 
Execu ve Director: Harry Hertscheg 

Administra ve Director: Visnja Vukelich 
Opera ons Director: Trish Metcalfe 

Gala Manager: Kelly Snider 
Gala Assistant: Max Forsyth 

Communica ons & Marke ng Manager: Meredith Ellio  
Partnerships Manager: Jane e Chun 
Digital Media Specialist: Zoe Quinn 

Sponsorship Sales Manager: Sarah Cur s 
Box Office Manager: Jackie Schwarz 

Office Coordinator: Tina Forster 
Box Office Coordinator: Tory Ip 

Accountant: Lucy Lai 
Bookkeeper: Jenny Guan 

Awards & Symposium Producer: Sonia Fraser 
Publicists: Milk Crea ve Communica ons 

Graphic Design: Massif Crea ve 
Photographers: Chris ne McAvoy, Marjo Wright 

Videographer: Back Valley Road Produc ons 
Volunteer Manager: Jeana Hamilton 

Wine Logis cs Manager: Dan Threlfall 
Sommelier Team Lead: Brian Epp 

Wine Logis cs Coordinators: Josh Clark, Mark Safioles 
Tas ng Room Coordinators: Dennis Goodridge & Robert Whyte 

 
Bard on the Beach Ar s c Director 

Christopher Gaze 
Bard on the Beach Execu ve Director 

Claire Sakaki 
 

Thank you to the en re staff of  
Bard on the Beach for their contribu ons  

to the success of the Bacchanalia Gala Dinner + Auc on.  
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