AN EXCEPTIONAL EVENING »
OF WINE & FOOD !‘J

BACCHANALIA *

2026 Gala Dinner & Auction
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PRESENTED BY - Eﬁ{.‘,‘(’"“

PRIVATE BANKING 1859

5 Saturday, March 7,2026 | 6-11p.m.
Q Fairmont Hotel Vancouver
= $595/%$4,760 table of 8

Single tickets or tables are available online
or by contacting gala@vanwinefest.ca

An evening of incredible wine, inventive food pairings,

and unparalleled opportunities to enhance your wine
cellar through auctions of rare, valuable and unusual wines.
Proceeds benefit Bard on the Beach, a perfect pairing of
the culinary and performing arts.

Auctions

Congratulations to Tim Ellison, auction chair, and his team for gathering an amazing selection of
auction wines and packages. Highlights of the live auction include:

TRIO OF CHATEAU LAFITE ROTHSCHILD
VALUE: $6,000

Three 750 ml bottles

One each 0f 1985,1990 and 1995. Classic First Growth Bordeaux.
Stored in Vancouver since release. All fully mature. These First
Growth wines are dark ruby, with cassis and truffle notes.
Smooth palate, very fine tannins. Well balanced, elegant, silky
wines, pure and rich.

1999 CHATEAU PETRUS
VALUE: $6,625

One 750 ml bottle

The colour is bright and the aroma is precise and extremely
pleasing. The bouquet has notes of blueberry, blackberry
and juniper, all topped with a balsamic touch. The mouthfeel
is extraordinarily soft, this is balanced by a lively acidity. It is
decidedly impossible not to like this wine.

All values estimated

PLUS dozens of other renowned wines, trips and culinary experiences in the live and silent auctions!

Dinner

A French sparkling wine reception is followed by a five-course dinner, imaginatively created and
expertly paired with seven premium wines by Mike Reid, executive chef, Fairmont Hotel Vancouver.

Thank you to the wineries and their proprietors/winemakers, many of whom will be present,
for donating these outstanding wines.

RECEPTION LE PLAT
Champagne Esterlin Brut Eclat NV, Charcoal Marbled Lamb Saddle |
Champagne, France Aubergine Purée | Baby Vegetables |
Pfaff Crémant d'Alsace Extra Brut Rosemary Demi Glace
“Zero Dosage” NV, Alsace, France Chateau de Carles Haut-Carles

Fronsac 2016, Bordeaux, France

COMMENCER Bodegas Olarra Cerro Afion

Prawn Crudo | Uni Aioli | Northern Devine Caviar | Gran Reserva 2019, Rioja, Spain

Scampi Essence | Pineapple

Chartron et Trébuchet Pouilly-Fuissé 2024, LE PLATEAU DE FROMAGES
Bourgogne, France Alpine Kaltbach Creamy | Gruyere Mornay |

Unsworth Vineyards “Unsworth Vineyard” Honey, Rosemary & Olive Cake | Tuille

Pinot Gris 2023, Cowichan Valley, B.C. Cramele Cotnari Castel Vladoianu
. Feteasca Neagra 2019, Cotnari, Romania
DEUXIEME COURS
Morel | Tarragon | Poulet en Mousseline | DOUCEUR FINALE
Velouté | Walnut Soil | Huile Verte Tartelette Citron | Mascarpone Cream |

Maison Louis Jadot “Couvent des Jacobins” Religieuse Caramel Salé | Chocolat Mousse

Pinot Noir 2022, Bourgogne, France Framboise
JoieFarm Winery “En Famille” Pinot Noir 2022,
Okanagan, B.C.
CHRIS MIKE CHRISTOPHER
GAILUS REID GAZE
Globgl> Executive Founding Artistic
Anchor/ Director, Bard on
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