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began in 1991 as a celebration of 
fine wines from around the world 
while giving back to the community. 

More than 30 non-profit organizations have been the beneficiaries of this vision, 
receiving close to $6.75 million since the festival was founded 31 years ago. 

This charity auction and luncheon is one of four annual wine festival events. The other 
events include grand tastings, winery dinners, and the annual Russ Wiles Memorial 
Golf Tournament. In 2022 with all events combined, we donated $562,000.00 to our 
charitable partners and with your help, we hope to exceed that this year.

These events would not be possible without the dedicated support of the following 
individuals and groups who are committed to the festival’s mission and success.

CHARITY AUCTION LUNCHEON COMMITTEE AND DONORS
This dedicated committee is tasked with planning the event as well as obtaining critical 
donations for both the silent and live auctions. Without the tireless effort of these 
individuals, this auction and luncheon would not be possible.

2023 HONORARY CHAIR AND WINERY TABLE HOSTS
We are honored to have Michael Honig of Honig Vineyard and Winery in the heart of 
Napa Valley as our honorary chair this year. The expertise and generosity of Michael and 
the many other winery table hosts is what makes this luncheon so special.

DAN GREATHOUSE...AUCTIONEER EXTRAORDINAIRE
Dan was a founding father of the wine festival and has presided over charity auctions 
for three decades. His knowledge of wine combined with his spirited personality have 
well earned him the title of “extraordinaire.”

CHEF RENEE SCHULER AND STAFF, EAT WELL CELEBRATIONS AND FEASTS
Chef Renee and staff have prepared a memorable presentation with  
expertly crafted dishes using the best ingredients while providing all with  
exceptional service. 

And last, but certainly not least, thank YOU for your continued support.  
Enjoy the day, raise your paddles often to bid, and together we will make  
a difference by giving back.

2023 Charity Auction & Luncheon Co-Chairs
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GOLD SPONSORS    |

MEDIA SPONSORS    |
90.9 WGUC
MUSIC
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THE WINE FESTIVAL WOULD LIKE TO THANK  
THE FOLLOWING SUPPORTING SPONSORS:

19/19 Investment Counsel

Heidt Family Foundation

Prestige A/V & Creative Services

Principled Wealth Advisors

Reperio 

Riedel

Solutions Agency 

Sophisticated Living

THANK YOU TO THE FOLLOWING DISTRIBUTORS  
FOR THEIR GENEROUS SUPPORT:

Bottle to Glass

Cavalier Distributing 

Cutting Edge Selections

Southern Glazer’s Wine & Spirits

Heidelberg Distributing Company

Ohio Valley Wine & Beer Company

Wine Trends Inc.
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FOUNDER   Russ Wiles  1939-2003

BOARD OF DIRECTORS
Connie Wiles  President           Mary Horn  Vice President 

Mary Ann Bokenkotter
Carl D’Ambrose 
Missy Duggan

George Elliott
Jason Milburn
Michael Miller

John Mocker
Steven Tolbert 
Marj Valvano

WINE FESTIVAL STAFF
Brad Huberman  Executive Director

Sarah Gagnon  Event & Marketing Manager
Jenny Bobst  Business Manager

BOARD OF DIRECTORS & STAFF
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DUKE ENERGY CONVENTION CENTER 
GRAND BALLROOM

RECEPTION & SILENT AUCTION
9:30 am

LIVE AUCTION
11:00 am

FOLLOWED BY A WINERY LUNCHEON
Live auction lots are available for consideration during the reception.  

Please view these to help determine your bidding procedure.  
Many lots are rare and/or limited availability.  
You can expect bidding to be quite spirited! 

THE 
PROGRAM
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Former Cincinnatian Daniel Greathouse, recently retired 
President of Heidelberg Importing & Brokerage Company and 
Chief Marketing Officer, is one of the founding board members 
of the Cincinnati International Wine Festival and the first 
auctioneer for this event. For three decades, Greathouse has 
presided over charity auctions in the United States and the 
United Kingdom and is as well known for his humor as his great 
love and knowledge of wine.  
Greathouse joined Ohio Valley Wine and Heidelberg in 1988 
after managing Midwest area states for London-based Allied 
Lyons, marketing California wine brands including Clos Du 
Bois, William Hill, Callaway and Atlas Peak Vineyards. He 
retired from Heidelberg in January after 34 years.
His naval career fortuitously placed him in wine growing 
regions from Northern California to Europe. In recent years 
Greathouse represented the American fine wine trade at 
the World Wine Symposium, known as the “Davos of Wine” 
conducted at Villa d’Este in Northern Italy. 
Greathouse sought out fine wines produced across the world to 
market throughout Ohio and Kentucky. His grossly arduous task 
of sourcing new products had taken him from Santiago, Chile 
through Tequila, Mexico and many wine producing regions in 
France, Spain and Italy. Undaunted by torturous tastings, Dan 
Greathouse selflessly worked on, through the sun and the food, 

to bring great new wines to market. He is a commandeur in 
Bordeaux’s Commanderie du Bontemps and was featured in the 
American Express Black Ink wine issue. 

Dan served on the Board of Trustees of Economics America 
as well as being an active cheerleader for PBS, where he has 
appeared on numerous televised auctions and cooking shows. 
He is co-host of the “The Cork Dorks” television program filmed 
on locations from 110+ degree California to -10 degree Ontario, 
where he foolishly picked ice wine grapes. 

A decorated veteran of the U.S. Navy, Dan is the recipient of 
numerous citations, ribbons and medals including the Navy 
Achievement Medal, presented by Secretary of the Navy, John 
F. Lehman, Jr. His unique naval role allowed him to serve 
in Europe alongside Britain’s Royal Air Force & Royal Navy 
personnel with the unusual assignment of working on land-
based, as well as aboard all major warfare platforms including 
airplanes, helicopters, ships and submarines. 

Dan married his college sweetheart, artist Mary Bell 
Greathouse, more than 30 years ago in Cleveland Heights 
before striking out into the world to seek fame & fortune. He 
returned to Cleveland in 1997 with Mary and their countless 
children, some of whom are named Charles, Paul, James, Peter, 
Sarah, Sophia, Emma, and Gabriel. 

AUCTIONEER
DANIEL DANIEL 

GREATHOUSEGREATHOUSE
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PASSED APPETIZERS

Fontina Cheese and Chive Beignets  

Mini Buckwheat Blini
with Caviar and Creme Fraiche, Chive Garnish  

Hoisin Glazed Pork Belly Bite
on Mini Fork with Micro Cilantro 

Chive Tied Crepe Parcel
with Truffle Scrambled Eggs  

FIRST COURSE

Butter Poached Lobster Salad
Arugula, Roasted Toy Box Tomatoes, Basil, Blood Orange Citronette,  

Maldon Sea Salt with Olive Oil Crostini  

SECOND COURSE

'Coq au Vin'
Green Circle Herb Stuffed Boneless Chicken Thigh

Cabernet, French Pancetta, Pearl Onions, Chestnut Mushrooms, Roasted Baby Carrots,  
Gold Potato and Celeriac Gratin, and Crispy Long Stem Artichokes

-OR VEGETARIAN ENTREE AVAILABLE UPON REQUEST-

Spiralized Vegetable Tart
Weisenberger Corn Grits Crust, Roasted Red Pepper Coulis,  

Grilled Asparagus and Baby Carrots  

THIRD COURSE

Urban Stead Clothbound Cheddar 
and Bayley Hazen Blue

Blue Oven Hubcap Bread
Fig Confiture, Espresso Bourbon Pecans

MENU 
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AUCTION COMMITTEE
2023 CINCINNATI INTERNATIONAL WINE FESTIVAL  

HONORARY CHAIR

MICHAEL HONIG, PRESIDENT & CEO HONIG VINEYARD & WINERY 

AUCTION COMMITTEE CO-CHAIRS
Sue Mills and Matthew Millett

Don Buckley
Marilyn Buckley
Missy Duggan
George Elliott
Lee Flischel

Pat Gaito

Chuck Hong
Yen Hsieh
Jill Leslie

Kathleen MacQueeney
Jayne Menke

Kathy Merchant
Kelly Meyer

Matthew Millett
Sue Mills

John Mocker
Keith Olscamp

Marcus Relthford
Janet Reynolds

Graig Smith

Susan Schuler 
Steven Sunderman

Eileen Sweeney
Keith Triebwasser 
Marjorie Valvano

Connie Wiles
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90.9FM WGUC – CINCINNATI PUBLIC RADIO
WGUC, Cincinnati’s Classical Public Radio, was founded in 
1960 by a group of citizens who saw the need for a radio 
station devoted to cultural and public affairs programming 
in the region. Today, the station remains committed to 
this heritage. WGUC broadcasts the finest in classical 
music programming and is the leading provider of arts 
information for Greater Cincinnati.

ALS ASSOCIATION,  
CENTRAL AND SOUTHERN OHIO CHAPTER
Formed in 1984, The ALS Association Central & Southern 
Ohio Chapter serves patients and families in 56 counties. 
The chapter provides services to the ALS community, 
promotes awareness of ALS, raises funds for chapter 
programs, and advocates for ALS patients. The mission of 
The ALS Association Central & Southern Ohio Chapter is to 
improve the quality of life for patients and families living 
with ALS.

ALZHEIMER’S ASSOCIATION OF GREATER CINCINNATI 
The Alzheimer’s Association mission is to eliminate 
Alzheimer's disease through the advancement of research; 
to provide and enhance care and support for all affected; 

and to reduce the risk of dementia through the promotion 
of brain health. The Greater Cincinnati Chapter serves a 
27-county area in Southern Ohio, Northern Kentucky and 
Southeastern Indiana. It is estimated that there are nearly 
55,000 individuals with Alzheimer's disease or a related 
disorder within the Greater Cincinnati Chapter territory. 

ASIAN COMMUNITY ALLIANCE
The Asian Community Alliance has served the Greater 
Cincinnati community since 2004.  The mission of the 
organization is to provide culturally sensitive services/
programs to the over 49,000 Asian Americans & Pacific 
Islanders in the counties of Butler, Clermont, Clinton, 
Hamilton and Warren counties. Their programs include, but 
are not limited to: access to healthcare, aging/caregiving, 
domestic violence, sexual assault prevention, elder abuse, 
computer literacy for refugees and immigrants, civic 
engagement, and youth leadership.

CANCER FAMILY CARE
Cancer Family Care is a nonprofit organization that helps 
children and adults cope with the effects of a cancer 
diagnosis in the family. They are known throughout the 
Greater Cincinnati & Northern Kentucky region as a force 

of compassion and strength in the face of cancer-related 
illness and loss. For more than 45 years, they have provided 
therapeutic counseling, education, support, and hope to all 
people touched by cancer. Additional services include free 
wigs, therapeutic massage and Healing Touch sessions for 
cancer patients and at reduced rates to caregivers. Our 
programs are available at six area offices, and to ensure 
continuity of care, our social workers and counselors are 
glad to make house calls, when necessary.

THE CARNEGIE 
The Carnegie is northern Kentucky’s largest 
multidisciplinary arts venue providing theatre events, 
educational programs and art exhibitions to the Northern 
Kentucky and Greater Cincinnati community. The Carnegie 
is home to The Carnegie Galleries, the Otto M. Budig 
Theatre, and the Eva G. Farris Education Center. Whether 
on stage, in the classroom or in a gallery, The Carnegie 
inspires creativity for all. 

CATHOLIC INNER-CITY SCHOOLS EDUCATION (CISE)
Catholic Inner-City Schools Education (CISE) CISE works to 
transform the lives of urban children by providing access to 
a strong Catholic education to over 1,800 students at eight 
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Catholic elementary schools in Cincinnati’s most at-risk 
neighborhoods each year. Graduates who continue their 
education at a Catholic high school continue to receive 
financial and other types of support from CISE. Currently 
there are over 300 CISE students attending local Catholic 
high schools.

CHILDREN’S HOME OF NORTHERN KENTUCKY
Founded in 1882, Children’s Home of Northern Kentucky 
takes a family-centered, holistic approach to treatment 
for youth experiencing abuse, neglect, addiction, or other 
trauma. Working out of three campuses and numerous 
school districts, CHNK’s team of 120 behavioral healthcare 
professionals operates the regions most sophisticated 
and robust integrated physical and behavioral healthcare 
service model; they provide school and community-based 
services, intensive outpatient treatment, and residential 
treatment for at-risk youth populations and their families.

THE CINCINNATI BALLET
Building on its rich history, Cincinnati Ballet provides 
remarkable dance experiences through stunning classical 
and contemporary mainstage performances, classes 

welcoming all ages through the Otto M. Budig Academy, 
and extensive educational programming in schools and 
community centers throughout the region. Cincinnati 
Ballet’s mission is to inspire hope and joy in our community 
and beyond through the power and passion of dance.

THE CINCINNATI SYMPHONY CLUB,  
AUDREY DICK SCHOLARSHIP FUND
The Audrey Dick Scholarship Fund was established by 
the Cincinnati Symphony Club in 1998 with the mission 
to award annual scholarships to deserving, talented 
young students interested in the understanding and 
study of music. These funds cover lessons with Premier 
organizations such as the Conservatory of Music 
Preparatory and Northern Kentucky String Preparatory 
programs, My Cincinnati, Cincinnati Symphony Youth 
Orchestra as well as others. For those students who 
cannot afford instruments, funds are also provided. These 
students show off their talents at various venues in the 
area and visit schools where music is nonexistent. Many of 
these students are underprivileged and the Scholarship is 
their only mean to participate in the world of music.

CINCINNATI WORKS
Cincinnati Works partners with all willing and able people 
living in poverty to assist them in advancing to economic 
self-sufficiency. Our comprehensive approach focuses 
not only on helping individuals find employment but also 
on developing the personal stability needed to retain 
employment and providing the guidance needed to advance 
in their careers. Over the past 20 years Cincinnati Works 
has helped over 5,800 people start on the road from poverty 
to self-sufficiency.

CONCERT: NOVA
Concert: Nova is an exciting performance group that stands 
at the intersection of visionary performances and innovative 
cultural engagement. Creating the shift in artistic 
experiences, the artist-driven ensemble is at the forefront 
of an exciting new generation in classical music. Founded 
in 2007 by a group of Cincinnati Symphony Orchestra 
musicians led by clarinetist Ixi Chen, the musicians have 
sought inter-artistic collaboration with an inquisitive and 
adventurous spirit to create a multi-dimensional blend of 
compelling and thought-provoking performances.
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CRAYONS TO COMPUTERS
Crayons to Computers is a free store for teachers of needy 
students in the greater Cincinnati area, whose mission 
is to ensure that children and classrooms in the greater 
Cincinnati area have the basic tools for learning by 
transferring, at no cost, the community’s surplus supplies 
and merchandise into the hands of teachers and school 
children in need. Chartered in 1996, C2C bridges the gap 
between the great need and excess resources. Their vision 
is to provide every child with the quantity of supplies 
needed to succeed in school.

DAN BEARD COUNCIL OF THE BOY SCOUTS OF AMERICA
The Dan Beard Council, Boy Scouts of America, provides the 
Scouting program to more than 33,000 youth members and 
adult volunteers throughout 12 counties in Southwestern 
Ohio and Northern Kentucky. Each year, in addition to 
camping and other exciting activities, Scouts across the 
council provide more than 150,000 hours of service to their 
local community. 

THE DE CAVEL FAMILY SIDS FOUNDATION
The de Cavel Family SIDS foundation works to support 
educational programs and spread awareness about SIDS. 

They work with organizations like Cradle Cincinnati and 
Cribs for Kids, making sure new parents know the risk 
factors associated with SIDS, providing cribs to families in 
need and promoting safe sleep programs to new parents.

DRESS FOR SUCCESS
Dress for Success provides interview suits, confidence 
boosts and career development to more than 50,000 
women in over 75 cities each year. Dress for Success is a 
not-for-profit organization that helps low-income women 
make tailored transitions into the workforce. Each Dress 
for Success client receives one suit when she has a job 
interview and a second suit when she gets the job. The 
Dress for Success Professional Women’s Group program 
then provides ongoing support to help the client build a 
successful career.

FERNSIDE
Fernside, established in 1986, as the nation’s second oldest 
children’s grief center, remains today a national leader in 
providing grief support. Fernside is a non-profit organization 
offering support and advocacy to grieving families who 
have experienced a death. As the 2nd center in the nation, 
Fernside offers peer support for grieving children, teens and 

adults. Fernside works to increase community awareness of 
grief issues through community outreach.

FREESTORE FOODBANK
The FreeStore Foodbank’s mission is to provide food 
and services, create stability and further self-reliance 
for people in crisis. This includes assisting one in six 
neighbors who is food insecure. Our vision is to be the 
leader of a community mobilized to end hunger and 
address its causes. We provide emergency food, programs 
and services to our 20 county Tri-State region to uncover 
the root causes of poverty and hunger and help create 
sustainable solutions.

KENTUCKY SYMPHONY ORCHESTRA
The Kentucky Symphony Orchestra was formed in 1992 (as 
the Northern Kentucky Symphony) with a mission to make 
classical music attractive, accessible and affordable to 
people in the Northern Kentucky and Greater Cincinnati 
area. Since its inception, the KSO has demonstrated a 
unique ability to make the concert experience relevant 
and entertaining to its audiences, while maintaining high 
performance standards and integrity.
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HAMILTON COUNTY SPECIAL OLYMPICS
Hamilton County Special Olympics of Ohio (HCSO) is a local 
and an area chapter, under the division of Special Olympics 
Ohio; it is totally dependent on donations, personal 
contributions and corporate sponsorship from the local 
community. This organization provides year-round sports, 
training, and competition in a variety of sports for children 
and adults with mental and developmental disabilities in 
order to create continuing opportunities for them to develop 
physical fitness, demonstrate courage, experience the joy 
of achievement, be included in the community, build skills, 
and make friends.

LINTON CHAMBER MUSIC 
Linton Chamber Music is proud to celebrate its 40th 
anniversary during the 2018-19 season of making 
extraordinary music among friends. Since its inception 
Linton has brought together the finest musicians from 
Cincinnati and around the globe with inspiring concerts in 
intimate settings. Besides the popular Sunday Linton series 
in Avondale, Linton produces an ENCORE! performance on 
Monday evenings in Loveland and Peanut Butter & Jam 
concerts for two-to-six year-olds throughout the community. 
Learn more at www.LintonMusic.org.

LITTLE BROTHERS-FRIENDS OF THE ELDERLY
Little Brothers - Friends of the Elderly (LBFE) is a national 
network of non-profit, volunteer-based organizations 
committed to relieving isolation and loneliness among 
the elderly. It offers to people of good will the opportunity 
to join the elderly in friendship and celebration of life. US 
Little Brothers was founded in 1959 and from that day, 
Little Brothers houses throughout the country have served 
the elderly in the spirit of the motto “flowers before bread.” 
LBFE holds true the philosophy that, in addition to the 
basic necessities of life, each one of us - especially the 
elderly - has a strong need for the special pleasures that 
make life worth living.

MASTER PROVISIONS
Master Provisions works to help people in poverty. In the 
Greater Cincinnati/Northern Kentucky region, it “rescues” 
surplus food and distributes to agencies who feed the 
hungry. MP also provides winter clothing in the Tri-State 
area; light-weight clothing is sent to mission partners 
overseas. Donations to MP from financial sponsors support 
orphan care in the children’s home countries and culture.

MAY FESTIVAL
The May Festival is the oldest continuous choral festival in 
the Western Hemisphere and one of the only true festivals 
that remain in our country today. Featuring the May 
Festival Chorus and the Cincinnati Symphony Orchestra, 
the Festival presents marvelously concentrated choral 
repertoire rarely found in the usual concert season.

MERCY NEIGHBORHOOD MINISTRIES 
Mercy Neighborhood Ministries excels at stabilizing 
and improving the quality of life for those living in 
disadvantaged circumstances. They employ a unique 
approach to workforce development and aging population 
assistance. Their holistic efforts have a special focus 
on disadvantaged women and seniors through proven 
programs that educate, foster self-sufficiency, and support 
enhanced quality of life.

MIAMI UNIVERSITY FOUNDATION-DONALD E. BECKER 
MEMORIAL SCHOLARSHIP
The vision of the Miami University Foundation is to be 
the guardian of Miami University’s future through the 
Foundation’s activities to grow the University’s endowment 
and to be recognized as a model for performance, 
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accountability, stewardship and commitment to excellence. 
Gifts of all sizes allow Miami University to continue to 
produce graduates of uncommon quality. The Donald 
E. Becker Memorial Scholarship benefits Miami Access 
Initiative students. This program for Ohio residents 
helps make Miami University accessible to new first-year 
academically competitive students who have total family 
income that is equal to or less than $35,000.

MIDWEST CULINARY INSTITUTE
The Midwest Culinary Institute at Cincinnati State Technical 
and Community College is built on a thirty-six year tradition 
of culinary education excellence. The hospitality programs at 
Cincinnati State Technical and Community College continue 
to be the leader in the Midwest. In the past eighteen years 
their programs have excelled in the education of young 
culinarians and hospitality management staff. The program 
sets the standards for culinary excellence in the Greater 
Cincinnati area.

PROJECT PEACE
The mission of Project Peace is to promote hope and peace 
for families who are affected by neck and head cancer by 

providing practical services as well as offering emotional 
support throughout the diagnosis, treatment, and recovery 
stages. By providing emotional support throughout the 
journey, families can focus what is most important- 
winning the battle against cancer. 

RONALD McDONALD HOUSE
Ronald McDonald House Charities of Greater Cincinnati 
provides a supportive “home away from home” for 
families and their children who are receiving treatment at 
Cincinnati Children’s Hospital Medical Center or other area 
hospitals, regardless of their ability to pay.

STEPPING STONES 
The mission of Stepping Stones is to increase 
independence, improve lives and promote inclusion for 
children and adults with disabilities. Stepping Stones is 
a non-profit United Way Partner agency that serves over 
1,000 adults and children with disabilities annually. They 
offer year-round services at four locations. Founded in 
1963, Stepping Stones has been providing services to the 
Greater Cincinnati community for more than 55 years.

TENDER MERCIES
Tender Mercies transforms the lives of homeless adults 
with mental illness by providing security, dignity, and 
community in a place they call home. Security means a 
housing environment where residents’ personal safety 
is a priority. Dignity means a housing environment that 
allows residents to develop personal, social, and economic 
strengths. And community is a regular, predictable housing 
environment that offers a sense of family, while affirming 
the individual.

WOMEN HELPING WOMEN
Women Helping Women's mission is to prevent gender-
based violence and to support all survivors.  WHW provides 
inclusive and comprehensive, crisis intervention services 
for survivors of sexual assault, domestic violence, and 
stalking. WHW is also a leader in providing teen dating 
violence & sexual violence prevention programming in 
schools, as well, providing professional trainings to 
corporations, institutions, and community members on 
gender-based violence.
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eat well celebrations and feasts  |  518 York Street  |  Newport, KY  |  859.291.9355

www . e a t w e l l o n l i n e . c o m
events@eatwel lonl ine .com

Selecting  a caterer for your company event can be daunting, and whether you are

thinking of a casual dinner by the bite reception or a seated meal for your top

executives, the eat well team is here to help. We are excited and ready to discuss your

objectives & goals for the event, and ensure that we exceed your expectations, and

make you look like a rockstar.. From the first appetizer to the final sweet conclusion, the

eat well team will carefully handcraft your menu and serve you, efficiently with a smile. 

Our goal is that your menu feels like a reflection of your corporate values, so special

food requests are welcome. Schedule a call with one of our event specialists to learn

more about  eat well, and how our team can create a unique and spectacular

celebration for your special event.



LIVE AUCTION



BIDDING
Auction paddles are required to bid on all live items. 
Bidders need to register and provide the Cincinnati 
International Wine Festival with a major credit card 
to receive a paddle. The highest bid recognized by the 
auctioneer will be considered the winning bid.

PAYMENT
Payment may be made by American Express, MasterCard 
or Visa. All lots must be collected at the completion of 
the auction. There will be no refunds.

AUCTION LOT CONDITIONS AND DESCRIPTIONS 
The Cincinnati International Wine Festival has made 
every effort to ensure accurate information and 
descriptions of all lots. Wines are described as correctly 
as can be ascertained, but CIWF is not responsible for 
notes and information that are statements of opinion 
or references from published wine sources or experts. 
All wine lots are believed to be of excellent quality and 
condition. Buyers of old wines should make appropriate 
allowances for natural variations of ullage, conditions of 
cork and wine. No returns will be accepted. The CIWF and 
the Auctioneer have the absolute right to re-organize, 
divide and/or combine lots as they see fit prior to sale. 
The Auctioneer has the absolute right to withdraw a lot or 
reject a bid at any time before the fall of the gavel. 

MINIMUM BIDS
All wine lots must be sold for a minimum dollar amount 
as required by the State of Ohio. The auctioneer(s) will 
not sell any wine lot below the State’s minimum price for 
that lot in the accordance with Section 4301:1-1-78 of 
the Ohio Revised Code.

To Access SILENT AUCTION MOBILE BIDDING:
cal23.givesmart.com

-OR- 

Text CAL23 to 76278 
Bidding for Silent Auction closes at 1:45 pm.

For more information visit us at www.winefestival.com

AUCTION PROCEDURES & TERMS OF SALE

/cincywinefest          @cincywinefest          cincywinefest
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LA-1
12 – 750ml Domaine du Vieux Télégraphe Rouge Châteauneuf-du-Pape 2020
$1,000 - $1,300

Domaine du Vieux Télégraphe is the family’s cradle 
and heart, but also the standard-bearer and flagship 
of Les Vignobles Brunier. Situated since its origin 
on Plateau de La Crau, in the southeast of the 
Châteauneuf-du-Pape AOC, the estate has grown, 
developed and matured on this vast stony terrace 
which, generation after generation, has imparted all 
of its character.

Of the 173 acres that form the domaine today, 65 
are dedicated to red Châteauneuf-du-Pape and 
five to white. Only four wines are produced: red and 
white Vieux Télégraphe, from the oldest vines and 

the most complex cuvées; and red and white Le 
Télégramme, Les Vignobles Brunier’s second wine in 
the Châteauneuf-du-Pape AOC. In May 2022 Robert 
Parker said this about the 2020 which he rated 
93-95: “The 2020 Vieux Telegraph is a blend of 60% 
Grenache, 20% Mourvédre, 15% Syrah and 5% other 
permitted varieties, with about 30% whole bunches 
used in the ferments. Marked by ripe cherries and 
hints of complex garrigue noted on the nose, it’s 
full-bodied but also really elegant, with fine-grained, 
silky tannins, ample concentration and a long, 
surprisingly crisp finish.”
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LA-2
3 – 750ml Casanova di Neri Brunello di Montalcino Cerretalto 2016
$1,250 - $1,500

Although a relative newcomer (it was founded in 1971), 
trendsetting Casanova di Neri Winery has become one 
of the most respected wineries of Montalcino if not in 
Italy. This family-run cellar owes its success to a solid 
track record of powerful, luxuriant Brunellos and to the 
exclusive crus, Tenuta Nuova and Cerretalto. The past 
decade has seen a vast change in the winery as it has 
acquired more vineyards and has installed cutting-edge 
technology that's pushing it to the forefront of Tuscan 
winemaking. In 2006, Wine Spectator named their 
Brunello di Montalcino Tenuta Nuova 2001 the world's 
top wine, calling it "one of the best examples of the 
recent winemaking renaissance in Tuscany". Of the five 

wines made, all except one (the Cabernet Pietradonice) 
are made with 100 percent Sangiovese Grosso. True 
products of the warm Mediterranean climate and sandy 
soils that characterize Montalcino, Casanova di Neri's 
wines are pungent, complex, super high-quality wines 
that can age well for decades. The 2016 received a 
rating of 98 points from Robert Parker who said the 
following: “This powerful wine is packed tight with 
black fruit, plum and summer ripe cherry. Those dark 
fruit tones segue to spice, baked clay, balsam herb and 
gardening soil. The oak is always more apparent in the 
Cerretalto (which is released one year later, as if it were 
a Riserva) compared to the Tenuta Nuova.”
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LA-3
3 – 750ml Charles Heidsieck Brut Blanc de Blancs Blanc des Millénaires Champagne 2007
$900 - $1,200

Charles Heidsieck is the smallest of the Grandes 
Marques champagne Houses. Based in the Reims region 
of Champagne, it is one of the best-known producers 
for both vintage and non-vintage cuvée. It has been 
part of French luxury group EPI since 2011. The house 
was founded in 1851 by the French Champagne 
maker Charles Camille Heidsieck who became known 
as Champagne Charlie. Charles Heidsieck focused 
on selecting, blending and ageing wines to produce 
higher quality champagnes, buying grapes from 
individual growers. In 1867 he purchased several old 

chalk quarries, called crayères which dated from the 
Gallo-Roman era, in order to create optimal conditions 
for wine maturation. These cellars are now inscribed on 
the UNESCO World Heritage List. The 2007 Brut Blanc 
de Blancs Blanc des Millénaires was rated 95-points 
by Robert Parker who said: “Unwinding in the glass 
with scents of crisp stone fruits, honeycomb, buttered 
pastry, yellow apples, pear and freshly baked bread, it’s 
full-bodied, ample and seamless, with a concentrated 
core of fruit and a chiseled, racy profile. Combining 
generosity and tension, it’s a terrific new release.”
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LA-4
Killer Champagne Brunch with a View, Part II – For 8
$3,500 - $5,000

Everyone knows that breakfast is the most important meal 
of the day, so start yours off right with some of the best…
the best Champagnes, that is!  Hosted at the beautiful river 
view home of Susan Schuler, an abstract painter known for her 
bold use of color, you’ll enjoy a multi-sensory and masterfully 
crafted menu, designed and prepared by Mary Horn, Level III 
Advanced Sommelier. Mary will be digging into her private 
cellar to share some of her favorite bubbly selections, including 

some rare, hard to find vintages and large formats, and some 
highly coveted single vineyard clos Champagnes and Tête 
de cuvées. Capture the culture of Champagne and see how 
the rest of your week shines! To be scheduled on a mutually 
agreeable weekend day, but no later than March 2024.

DONORS: Mary Horn, Susan Schuler and Connie Wiles
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LA-5
3 – 750ml Abreu Cappella Proprietary Red 2016
$1,800 - $2,200

The work that the famous viticulturist and wine producer 
David Abreu does, along with his assistant Brad Grimes, 
is at the top of the qualitative hierarchy in California, if 
not the entire world. His four vineyards produce ravishing 
wines of great richness, complexity and aging potential. 
Even in vintages where others might stumble, such as 2011, 
somehow Abreu’s magic in the vineyard translates into 
wines of fabulous intensity and compelling quality in the 
bottle. None of this comes cheap, nor are these wines easy 
to access as virtually everything is sold via mailing list and 
to a handful of the nation’s finest restaurants. Abreu’s total 
acreage is around 70 acres, with Abreu selling some of the 

fruit to other high-quality wineries (i.e., Colgin). The result 
is that only 250-300 cases of each of the four-separate 
vineyard-designated wines are produced in each vintage. 
Their blends tend to be Cabernet Sauvignon with increasing 
percentages of Cabernet Franc included. Robert Parker 
gives the 2016 Cappella a score of 94+ and says the 
following: “Abreu’s 2016 Cappella boasts gentle cedar and 
vanilla notes overlaid on cinnamon-dusted cherries. It’s full 
bodied, warm, rich and dense – even a bit fudge-like – on 
the palate, but there’s also a sense of zesty brightness on the 
lingering finish to provide a sense of balance.”
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LA-6
A Week at Villa di Torre Alfina in Central Italy – For 8
$14,000 - $18,000 

Villa di Torre Alfina is a private Italian house nestled in the 
countryside where Umbria, Tuscany, and Lazio meet. It's 
the ideal base to explore the backroads and hill towns of 
Orvieto, Montalcino, and Montepulciano, or to retreat after 
visiting nearby Rome, Florence, and Siena. Built in the early 
1920’s, the villa’s 2,400 square feet of living space has 
been completely modernized with 21st century conveniences 
without sacrificing the elegance of the original detail. 
The villa comfortably sleeps up to eight people in four 
bedrooms. Upstairs is the master bedroom with a king 
bed and ensuite bathroom. Two other bedrooms, one with 
a queen bed and one with two twins, share a second 
bathroom. Downstairs is the fourth bedroom, with two twin 
beds, and a third full bathroom. There is a fully equipped 
kitchen with modern appliances and doors leading directly 
to the outdoor dining table and gardens. Visit a nearby 

nature reserve, capture views of Tuscany’s majestic Mount 
Amiata, and explore the enchanting 1,000-year-old village 
of Torre Alfina. Gather in the ample dining room around a 
table that seats 10 with a fireplace, or retreat to the cozy 
library for an after-dinner digestivo. This beautiful villa and 
its grounds are reserved entirely for you and your traveling 
companions. Enjoy your week-long visit (Saturday to 
Saturday) to Villa di Torre Alfina any time between now and 
March 31, 2024, subject to availability. Check availability 
on the Villa’s website calendar at www.villatorrealfina.com/
book. This lot includes Delta Airlines’ vouchers with a value 
of $3,000. The vouchers are valid for redemption one year 
from date of issuance to be used towards airfare booked on 
delta.com. Flights are subject to availability so book early!

DONOR: Villa di Torre Alfina and Delta Airlines
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LA-7
3 – 750ml Bond Vecina Proprietary Red 2016
$2,300 - $2,600

Bond is the world-class project of Harlan Estates owner 
Bill Harlan. It’s a simple concept – take 20+ year leases 
on some of the finest vineyard sites in all of Napa 
Valley, bring in your own winemakers (Bob Levy and Cory 
Empting, along with Michel Rolland in the background), 
and produce single vineyard wines, with the stuff 
considered not good enough culled out and blended into 
their second wine called Matriarch. All these wines are 
aged for nearly two years in 100% new French oak and 
bottled with no fining or filtration. They are all meant 
for 25 or even possibly 35+ years of aging. There are 
five separate vineyards in the Bond portfolio: Vecina, 
the 3 bottles in this lot, is on an east-facing hillside 
neighbor to Harlan Estate; Pluribus, a Spring Mountain 
vineyard overlooking St. Helena; St. Eden comes from 
a valley floor vineyard in the Oakville corridor; Melbury 
is from Pritchard Hill overlooking Lake Hennessy; and 

Quella, located in the eastern hills overlooking the heart 
of the Napa Valley. Robert Parker has given the 2016 
Vecina a perfect score of 100 and says the following: 
“Deep garnet colored, the 2016 Vecina slips sensuously 
out of the glass with gorgeous black cherries, kirsch, 
wild blueberries and blackcurrent pastilles notes, plus 
suggestions of bouquet garni, pencil lead, tilled earth 
and underbrush. Full-bodied, taut and packed with ripe, 
expressive, exquisitely accented black and blue fruits, it 
has loads of earthy sparks and a compelling fine-grained 
nature to the firm texture, finishing long and layered. 
This bright, energetic, incredibly nuanced beauty is built 
like a brick house and, while approachable in its youth, 
is easily a 50-year wine.”

DONORS: George & Jeane Elliott
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LA-8
6 – 750ml Accendo Proprietary Red 2016
$2,200 - $2,600

Bart and Daphne Araujo’s journey as Napa Valley vintners 
began in 1990 when they became proprietors of the historic 
Eisele Vineyard in Calistoga and launched Araujo Estate 
Wines. Relying on their previous business and landscape 
design experiences, they learned how to grow grapes and farm 
organically and biodynamically and went on to produce one of 
the most celebrated cult wines in the region. After selling their 
namesake label to François Pinault’s Artemis Group (owner 
of famed Château Latour in Bordeaux) in 2013, without a 
non-compete, Daphne and Bart embarked on a new venture 
with the next Araujo generation to create Accendo, which is 
Latin for: to illuminate, to inspire, to arouse. Together with 
daughter Jaime and son Greg, as well as their entire staff from 
Araujo, they now seek to make their best wine, sourced from 
vineyards and growers they have long held in high esteem. 

Their core Cabernet vineyards are located in the “Gold Coast” 
of the western bench of Oakville and Yountville, viewed by most 
locals as the location of Napa Valley’s finest sites for growing 
world-class Cabernet Sauvignon. Since their first vintage in 
2014, not a single vintage of their Cabernet has received a 
rating below 95 by Robert Parker. World-class indeed! Robert 
Parker has rated the 2016 vintage 98 points and says: “Deep 
garnet-purple colored, it bursts out of the glass with exotic 
spice notes of star anise, fenugreek and cumin seed over a 
core of blackberry pie, blueberries and warm cassis with hints 
of kirsch, cigar box and mocha plus a waft of smoked meats. 
Medium to full-bodied, the palate is jam-packed with vibrant 
black, blue and red fruits plus tons of spicy sparks, framed by 
wonderfully ripe, fine-grained tannins and beautiful freshness, 
finishing long and perfumed.”
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LA-9
Paella and Ceviche Dinner with Classic Spanish Wines at a Fabulous Mt. Adams Home – For 8
$4,000 – 5,000

Jayne Menke will again host a dinner for 8 people at her 
fabulous Mt. Adams home. The evening will begin on 
the main rooftop deck overlooking the city with tapas 
appetizers and classic Spanish wines and champagne. 
The guests will then move to the modern dining room to 
feast on a 3-course dinner featuring seafood paella and 
ceviche prepared by Chuck Hong and Pat Gaito.   
Two of the most famous Spanish wines: Alvaro Palacios’ 

El Ermita from Priorat and the special wine from Ribera 
Del Duero, Domino de Pingus, from Pat Gaito’s cellar,  
will complement the food courses. Date for the dinner 
with 8 guests will be mutually agreed upon but no later 
than March 2024.

DONORS: Chuck Hong, Pat Gaito and Jayne Menke
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LA-10
3 – 750ml Continuum Proprietary Red 2019
$900 - $1,100

Continuum is the culmination of four generations of the 
Mondavi family in wine. Tim and Marcia, along with their 
families, focused on finding an exceptional hillside site in 
pursuit of a wine that would rank among the greatest in 
the world. The Continuum estate is located on Pritchard 
Hill along the eastern ridge of Napa Valley, high above 
Oakville. Sage Mountain Vineyard is nested in nature, 
with rocky volcanic soils producing a small, precious crop. 
This site yields wine of power, depth, nuance and verve. 
Robert Parker rates the 2019 Continuum 98 points 

and says: The 2019 Proprietary Red is 50% Cabernet 
Sauvignon, 37% Cabernet Franc, 7% Petit Verdot and 
6% Merlot. It’s remarkably dark in hue, a deep, saturated 
purple in the glass. On the nose, it’s floral and herbal 
yet fruit-driven, with violets, sage and bay leaf adding 
nuance to black cherries, while the palate is full-bodied, 
plush and silky. It’s a magnificent wine that should drink 
well for at least two decades.”

DONOR: Bill Woeste
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LB-1
1 – 6ltr Château La Conseillante Pomerol 2000
$3,300 - $3,750

Château La Conseillante is one of the older Pomerol properties 
in this right bank Bordeaux appellation. Madame Catherine 
Conseillan oversaw managing the Bordeaux vineyard and estate 
when it was formed, and it was from the Conseillan family 
that the property found its name. Wine was being produced 
and marketed by what we now know of as La Conseillante by 
1756, making the property one of the first estates in Pomerol. 
On the passing of Madame Conseillan, the estate passed to 
the Despoujal family and the Nicolas family bought Château 
La Conseillante in 1871 from the Leperche family and continue 
to own it today. This 6-liter Imperial was rated 96 points by 

Robert Parker who commented as follows: “An elegant, gentle 
style that is never a blockbuster, the 2000 La Conseillente has a 
deep ruby/plum/purple color and an unbelievably expressive nose 
of sweet kirsch liqueur intermixed with raspberries, incense, 
toast, and licorice. Full-bodied yet ethereal in the sense that 
it seems to combine power along with eloquence and delicacy, 
this is a beautifully pure wine that has just hit its plateau of full 
maturity but will drink well for two to three decades.”

DONORS: Meredythe & Clayton Daley, Jr.
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LB-2
6 – 750ml Castello Banfi Brunello di Montalcino Poggio all’Oro Riserva 2015
$900 - $1,300

Banfi was founded in 1978 thanks to the will of the 
Italian American brothers, John and Harry Mariani, with 
the goal to create a state-of-the-art winery combined 
with the most advanced science in the vineyards for the 
production of premium wines. The wines of Banfi are born 
in unique terroirs in the splendid vineyards of Montalcino 
and Chianti, of Piedmont and the Tuscan coast, and 
are the ideal cradle for wines of great character and 
outstanding quality. Together with the Mariani family, 
Ezio Rivella, one of Italy's foremost enologists, who 
understood that due to the richness of these soils and 

their privileged microclimatic positions, the properties 
would have great capacity of development. This 100% 
Sangiovese Brunello was awarded 96 points by Robert 
Parker who says: “The 2020 Poggio all’Oro Riserva is the 
top-shelf wine and shows careful integration and well-
managed intensity. It opens to tart berry fruit, cassis and 
sour cherry. As it reveals itself in the glass, it begins to 
slowly deliver more spice, smoke and tar. All these various 
elements come together with balance and harmony, 
although these 2015 Riservas remain plumper and richer 
compared to their counterparts from the 2016.” 
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LB-3
3 each – 750ml Château Grand-Puy-Lacoste Pauillac 2014, 2015, 2016
$2,250 - $2,600

A fantastic 9-bottle, 3-year vertical of Bordeaux from a great 
local cellar. Château Grand-Puy-Lacoste is a winery in the 
Pauillac appellation of the Bordeaux region of France. The 
wine produced here was classified as one of eighteen Fifth 
Growths in the official Classification of 1855. Situated a 
few kilometers from the town of Pauillac, the vineyards of 
Château Grand-Puy-Lacoste total roughly 90 acres with 
Cabernet Sauvignon making up 75% of the total plantings 
and the rest belonging to Merlot (20%) and Cabernet Franc 
(5%). Typical of the region, the vineyard consists of a deep 
gravel topsoil on a limestone base. The winery produces 

about 12,000 cases of wine in an average year. Raymond 
Dupin owned Grand Puy Lacoste until 1978. Before his 
death, he passed the remainder of his estate to the Borie 
family, which was headed by Jean Eugene Borie, the father 
of the current owner, François-Xavier Borie, who began his 
career at Grand Puy Lacoste with the 1979 vintage. Robert 
Parker has rated these wines as follows: 2014 – 92+, 
2015 – 91+, 2016 – 94+.

DONORS: Meredythe & Clayton Daley, Jr.
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LB-4
3 each – 750ml Bon Pari Sonoma Coast Pinot Noir 2014 – 2019
3 each – 750ml Bon Pari Russian River Valley Pinot Noir 2015, 2016
$2,000 - $2,200

24 bottles (verticals) of Bon Pari’s Pinot Noir. Bon Pari 
Pinot Noirs and Chardonnays are produced by long time 
Wine Festival supporter Clayton Daley, Jr. and his wife 
Meredythe. Clayt, as many of us know, rose up through 
the ranks at P&G to become their Chief Financial Officer 
and retired just a few years ago, but he’s had a lifelong 
passion for wine and one of his longtime goals was to 
get into the wine business. That goal was achieved in 
December 2016 when he released his first vintage, the 
2013 Bon Pari Sonoma Coast Pinot Noir. In 2015 they 
made their first Russian River Valley Pinot Noir and 
starting with the 2017 vintage, fruit for Bon Pari wines are 
from their estate vineyard. The Pinot Noirs are released 

3 to 4 years after the vintage. Most wineries release 
their Pinots at least a year earlier. The Chardonnays are 
released two years after the vintage. All of these wines are 
made in extremely small quantities, less than 100 cases 
each. Norm Roby, former writer for Wine Spectator and 
Decanter magazines rated the 2015 Sonoma Coast Pinot 
94-95pts and the 2015 Russian River Pinot 92pts. The 
remaining wines have not yet been rated. The winning 
bidder will automatically be added to Bon Pari’s mailing 
list to receive future offerings.

DONOR: Winner’s Circle Winery
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LB-5
4 each – 750ml Bon Pari Russian River Valley Winner’s Circle Estate Chardonnay 2018 – 2020
4 each – 750ml Bon Pari Russian River Valley Winner’s Circle Estate Pinot Noir 2017 – 2019
$2,000 - $2,200

An additional 24 bottles from the same producer as Lot 
LB-4. These bottles are from Bon Pari’s Winner’s Circle 
Estate Vineyard which produced its first Chardonnay in 
2018 and its first Pinot Noir in 2017. The winning bidder 

will automatically be added to Bon Pari’s mailing list to 
receive future offerings. These wines have not been rated.

DONOR: Winner’s Circle Winery
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LB-6
Enjoy “Bubbly and Burgundy” at the Home of Irwin and Barbara Weinberg – For 10
$5,000 - $6,000

Irwin and Barbara Weinberg will host a very special 
dinner in their art-filled, contemporary Indian Hill 
home featuring the very best of French Champagne, 
famous white Burgundy from Montrachet and 
Corton Charlemagne and an assortment of fine Red 
Burgundy from Pat Gaito’s cellar. In addition, Pat 
will match these special wines with foods that will 
tempt the palate. You will enjoy succulent fresh 
oysters with Dom Perignon, chilled Alaskan salmon 

with Corton Charlemagne and baked brie with 
Puligny Montrachet. Also, a grilled veal chop with a 
young red Burgundy and a tenderloin of lamb with 
a rich aged red from Burgundy. And for dessert 
– more bubbly! To be scheduled on a mutually 
agreeable Saturday evening in 2023.

DONORS: Irwin & Barbara Weinberg,  
Pat Gaito and Chuck Hong
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LB-7
1 each – 750ml Realm Cellars “The Absurd” 2015, 2016 2019
$4,000 - $4,500

Cult producer Realm started with the goal of exploring the 
realm of possibility – both in Napa Valley and in themselves. 
From fledgling start-up to an established winery, the ethos of 
Realm Cellars has always been to dare greatly. Realm Cellars 
boasts an impressive team of highly motivated men and 
women led by Juan Mercado and winemaker Benoit Touquette. 
The consulting winemaker is Michel Roland. Realm accesses 
some outstanding vineyard sources, particularly those owned 
by the omnipresent, bigger-than-life force of Napa Valley, Andy 
Beckstoffer. The wine offered here, The Absurd, stems from a 
simple yet fantastically complex proposition: it is the best wine 
Realm Cellars produces. The Absurd could be one varietal, it 
could be five. It could come from one vineyard lot (Beckstoffer 
To Kalon, Beckstoffer Dr. Crane, etc..) or it could come from a 
dozen. Each time The Absurd is made they start with a blank 

canvas. Their sole guideline is their palate. Their single aim 
is the best Napa Valley wine of the vintage. They never assign 
descriptors to The Absurd because it’s beyond description. Or 
at least beyond their description, beyond the simplicity of the 
vineyards or varietals that go into it. What is the meaning of 
The Absurd? They leave it to us to discover. Due to the very 
limited nature of The Absurd, allocations are offered each 
summer on July 2 by invitation only. This date is the exact 
midpoint of the year, which perfectly captures the balance and 
tension between past and future. What better day to release 
The Absurd? Robert Parker has rated these wines as follows: 
2015-100, 2016-99, 2019-100.

DONORS: George & Jeane Elliott
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LB-8
3 – 750ml Colgin Cellars IX Estate Proprietary Red 2015
$2,100 - $2,400

Three bottles of exquisite Cabernet Sauvignon blend from one 
of Napa Valley’s most celebrated cult wineries. Ann Colgin 
established Colgin Cellars in 1992 and then in 1998 purchased 
a 125-acre high-altitude estate on volcanic soil in the Pritchard 
Hill area of Napa Valley overlooking Lake Hennessey. She and 
her husband Joe Wender named their property IX Estate because 
it was parcel #9 when previously owned by the Long Family 
and because Ann married Joe on September 9 (9/9). In 2000, 
they planted 20 acres of vines on IX Estate and in 2002 they 
completed their winery there and vinified their first harvest—not 
just the IX Proprietary Red (a blend of Cabernet Sauvignon, 
Merlot, Cabernet Franc and Petit Verdot) but also a 100% Syrah. 
Mark Aubert was the winemaker at Colgin Cellars through 
the 2006 vintage and Allison Tauziet took over in 2007. Both 
had previously served apprenticeships at Colgin as assistant 
winemakers. Consultant Dr. Alain Raynaud, who has owned 

several properties in Pomerol and St.-Émilion, has played an 
active role in blending the Colgin Cellars wines since 2001. 
French luxury conglomerate LVMH purchased 60% of Colgin 
Cellars in 2018. Robert Parker rates the 2015 a perfect 100 
and says the following: “Composed of 62% Cabernet Sauvignon, 
19% Cabernet Franc, 15% Merlot and 4% Petit Verdot, the 2015 
IX Proprietary Red Estate sports a deep garnet-purple color and 
nose of smoked meat, blackberries and black currents with 
suggestions of baking spices, dark chocolate, fertile earth, dried 
Provance herbs, cardamon and lavender plus a touch of cigar 
box. Full-bodied, rich, firm and restrained, it has a lovely earthy, 
soft-spoken style at this youthful stage, promising great things 
to come over the forthcoming 25-30 years.”

DONORS: George & Jeane Elliott
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LB-9
A Fabulous Italian Villa in Umbria for a Week – For up to 10
$14,000 - $18,000

For an unforgettable Italian experience, Rocca di Benano 
offers the perfect mix of old and new nestled within an 
enchanting medieval walled village about 20 minutes 
outside the town of Orvieto. The four-story Villa has five 
bedrooms, four bathrooms, and two common areas. Up to 
10 friends or family can vacation together in a beautifully 
renovated 1,000-year-old house featuring original stone 
walls, exposed wooden beams, terracotta floors, and a 
stunning ancient wine cellar carved out of bedrock. The 
Villa is outfitted with every modern convenience including 
free internet service, a clothes washer and dryer, and a new 
kitchen stocked with the basics. It is a perfect home base 
for day trips to Tuscany, Umbria, and Lazio to enjoy the other 
hill towns in the area -- including Orvieto, Montepulciano, 
Pienza, Spoletto, and Asissi -- or to travel by train to Rome, 
Florence, or Siena for cultural delights, shopping and 

great food! Cincinnati owners Karen Smith and Paul De 
Marco appreciate that your arrival day can be a busy one, 
so they include a chef-prepared “welcome dinner” with 
complementary wine so you can settle in and anticipate a 
week of beautiful adventures. They invite you to consult with 
them about touring, restaurants, arranging chefs or cooking 
classes, and local tour guides. Enjoy your week-long visit to 
Rocca di Benano any time between now and January 5, 2025 
including holidays, subject to availability. Check availability 
on the Villa’s website calendar at www.italianrentalvilla.
com. This lot includes Delta Airlines’ vouchers with a value 
of $3,000. The vouchers are valid for redemption one year 
from date of issuance to be used towards airfare booked on 
delta.com. Flights are subject to availability so book early!

DONOR: Rocca di Benano and Delta Airlines
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LB-10
Whiskey & Wine Dinner at Nicholson’s – For 8
$4,000 - $5,000

Nicholson’s has been a purveyor of fine food, scotch, and 
hospitality in downtown’s theater district for over 20 
years. While currently undergoing renovations, they will 
be incorporating the Horse and Barrel’s niche bourbon 
collection into their vast selection of Scotch whiskey to 
create a comprehensive experience that will delight the most 
discerning whiskey enthusiast. In that spirit, and in support of 
the Cincinnati International Wine Festival, Nicholson’s Whiskey 
Tavern will host a private Whiskey & Wine Dinner for 8 guests 
featuring hard to find, single barrel or other exclusive bourbon 
and Scotch whiskeys as well as pedigreed wines. Both the 
wines and the spirits will be expertly paired with each course 

by Mary Horn, Level III Advanced Sommelier. The exquisite 
five-course menu includes Maryland-style Crabcake, Spinach 
Berry Salad, Salmon with charred corn fregola, Teres Major 
Steak with duck fat fries and Chocolate Pot de Crème topped 
with whipped cream and raspberries. Dinner will be served in 
Nicholson’s fully private dining room with adjoining outdoor 
courtyard overlooking the vibrant Gano Alley murals. This 
wonderful whiskey and wine experience can be reserved for a 
select date in 2023. Please note that nights during Broadway 
in Cincinnati shows at the Aronoff will not be available. 

DONOR:  Nicholson’s and Mary Horn
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LB-11
3 – 750ml Laurent-Perrier Grand Siècle No. 25 Champagne NV
$800 - $1,000

The House of Laurent-Perrier was founded in 1812 and 
took the name Laurent-Perrier when Mathilde Perrier, 
the widow of Eugène Laurent, combined the two family 
names. In 1945, Bernard de Nonancourt began his 
apprenticeship before being appointed in 1948 as 
Chairman and Chief Executive.  The Estate, now overseen 
by his two daughters, is anchored in Tours-sur-Marne at 
the crossroads of the three main wine growing areas of 
the Marne department. Their wines are marked by a high 
percentage of Chardonnay showcasing their signature 
house style, offering freshness, lightness, and elegance. 
Grand Siècle is not a vintage wine but is based on the 
following principals: 1) A blend of three exceptional years, 
complementary in character, 2) A blend with a majority 

of Chardonnay supplemented by Pinot Noir and selected 
among 11 of the 17 Grand Crus in Champagne, and 3) 
A blend benefitting from more than 10 years of aging in 
the cellars. Robert Parker rated this wine 97 points and 
said the following: “A blend of the 2008, 2007 and 2006 
vintages with fully 55% deriving from 2008, the Grand 
Siècle #25 is coming into its own today, bursting from the 
glass with scents of nectarine, pear, orange oil and confit 
citrus mingled with notions of buttery pastry, brioche, 
iodine, dried white flowers and freshly baked bread. 
Medium to full-bodied, concentrated and incisive, with a 
fleshy core of fruit girded by racy acids and animated by 
a pretty pinpoint mousse, it’s seamless and harmonious, 
concluding with a long penetrating finish.”
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LC-1
1 – 1.5ltr Scarecrow Cabernet Sauvignon 2015
$1,850 - $2,250

One of the most sought-after California Cult Wines, 
Scarecrow is sold out within hours of its release each year 
and the price is immediately doubled on the secondary 
market. This 100% Cabernet Sauvignon wine, first 
produced in 2003, was named in honor of the owner’s late 
grandfather, J.J. Cohn, who produced the Wizard of Oz for 
MGM in 1939. In 2008, they produced a second wine, M. 
Étain, which is French for “Tin Man”. This lot contains 
one 1.5ltr (magnum) bottle of the 2015 Scarecrow rated 
99 by Robert Parker who says the following: “The 2015 
Cabernet Sauvignon leaps from the glass with gorgeous 

floral notes of red roses and lilacs over a core of black and 
red cherries, crushed black currents and baking spices 
plus hints of iron ore and dusty earth. The voluptuous, 
rounded, soft and sexy fruit slinks across the palate 
with incredible seamlessness and expression. Make no 
mistake, it is full-bodied and decadently powerful, but 
with a myriad of aromatic nuances, finishing long, layered 
and boldly perfumed.” This is a “must buy” for any 
serious wine collector.

DONORS: George & Jeane Elliott
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LC-2
Charity Auction Committee Wine Lot
$2,700 - $3,200

In celebration of our 32nd year, our Charity Auction Committee has 
donated 20 cherished and valuable bottles (including 1 magnum!) 
from their cellars that would constitute a fabulous “starter” cellar 
for someone or considerably add to an already established cellar. 
Although too numerous to include here, ratings of these prized bottles 
are high. You can’t go wrong with this collection of beauties!

DONORS: Don & Marilyn Buckley, George Elliott, Pat Gaito, Chuck Hong, 
Yen Hsieh, Jill & Tom Leslie, Kathleen MacQueeney, Jayne Menke,  
Kathy Merchant, Kelly Meyer, Matthew Millett, Sue Mills, Carmen Parks, 
Marcus Relthford, Janet Reynolds, Susan Schuler, Graig Smith,  
Eileen Sweeney, Keith Triebwasser and Connie Wiles 

1 – 750ml Switchback Ridge Peterson Family Vineyard Cabernet Sauvignon 2018
1 – 750ml Louis Jadot Meursault 2020
1 – 750ml Sea Smoke Ten Pinot Noir 2017
1 – 750ml Vieux Château Mazerat St. Emilion 2015
1 – 750ml Peter Michael Ma Danseuse Pinot Noir 2016
1 – 750ml Dominio de Pingus “Flor de Pingus” 2018
1 – 750ml Realm “The Bard” Cabernet Sauvignon 2018
1 – 750ml Darioush Signature Shiraz 2017
1 – 750ml Maison Champy Gevrey-Chambertin 2015
1 – 750ml Hartwell Vineyards Estate Cabernet Sauvignon Reserve 2010
1 – 750ml Janzen Beckstoffer To Kalon Cabernet Sauvignon 2014
1 – 750ml Roy Estate Cabernet Sauvignon 2012
1 – 750ml Cotarella Le Macioche Brunello di Montalcino 2016
1 – 750ml Château de Chassagne Montrachet 2011
1 – 750ml Fanta Brunello di Montalcino 2010
1 – 750ml Gallica Cabernet Sauvignon 2017
1 – 1.5ltr  Rodney Strong Pinot Noir 2016
1 – 750ml J. Davies Diamond Mountain Cabernet Sauvignon 2013
1 – 750ml Darioush Napa Valley Cabernet Sauvignon 2014
1 – 750ml Pamelita Cabernet Sauvignon 2007
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LC-3
Al Fresco Tasting Dinner Prepared by Chef Paul Liew and Yen Hsieh – For 8
$4,000 - $5,000

To truly enjoy the bouquet of a unique wine, a 
masterful chef has the extraordinary ability to 
create a dish that will trigger all your senses. 
That unforgettable first bite will not only 
complement the wine’s unique top notes, but it 
will also heighten all your senses in achieving 
the ultimate euphoria of eating and imbibing. 
You will be able to experience this holistic 
eating experience with a multi-international 
tasting menu prepared by chef Paul Liew, owner 
of Citrus and Sago, and Yen Hsieh, a flavor 
expert. Together, they will create dishes using a 

combination of aromatics, textures, and flavors 
from around the world to heighten your senses 
with a delightful wine pairing by Mary Horn, 
Level III Advanced Sommelier. Chef Paul and 
Yen will tantalize your palate and delight all 
your senses while dining in Yen’s breathtaking 
flower garden. This dinner for eight will best be 
enjoyed in Spring, early Summer, or early Fall 
but no later than March 2024.

DONORS: Yen Hsieh, Paul Liew and Mary Horn
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LC-4
3 – 750ml Lokoya Mount Veeder Cabernet Sauvignon 2018
$1,500 - $1,900

Lokoya, from Jackson Family Wines, is a collection of 
four distinct Cabernet Sauvignons from four of Napa 
Valley’s most celebrated mountain appellations: Mount 
Veeder, Howell Mountain, Spring Mountain and Diamond 
Mountain. These limited-production wines are 100% 
Cabernet Sauvignon, fermented with native yeast, and 
bottled unfined and unfiltered, resulting in the purest 
expression of place. The 2018 vintage has been rated 
99 points by Robert Parker who says the following: 

“Deep garnet-purple colored, the 2018 Mount Veeder 
soars from the glass with vivacious scents of black 
cherries, black raspberries and black currant pastilles, 
followed by nuances of pencil shavings, tilled earth, 
lilacs and underbrush plus a waft of crushed rocks. 
The full-bodied palate is taut, packed with muscular, 
impactful black fruits, featuring a rock-solid backbone 
of firm grainy tannins, finishing with a whole firework 
display of earthy/minerally sparks.”
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LC-5
3 – 750ml Vérité La Muse Cabernet Sauvignon 2017
$1.300 - $1,600

Jess Jackson (1930–2011) was already the founder of one of the 
most successful family-owned wine companies in the United 
States when he met Pierre Seillan during a visit to France in 
the 1990’s. A friendship developed between the Jackson family 
in California and the Seillan family in Bordeaux. When Seillan 
visited California in 1997, he too saw the potential and did not 
hesitate when Jackson asked him to come to Sonoma County to 
realize Jackson’s dream to create a wine that would be just as 
good as the world’s best. And so, Vérité was born. Inspired by 
the great wines of Bordeaux, they collaborated to create three 
distinctive blends - La Muse, La Joie and Le Désir. Each wine 
represents an expression of the diversity of Sonoma County. 
La Muse, the wine offered here, is a Merlot-based blend that 

captures elegance and grace. La Joie, comprised primarily of 
Cabernet Sauvignon, is powerful and bold. Le Désir represents 
Cabernet Franc and its many intricacies, nuances and depth. 
This 2017 La Muse received 99 points from Robert Parker who 
says: “Composed of 100% Merlot for the first time this year, 
the medium to deep garnet-purple colored 2017 La Muse rolls 
sensuously out of the glass with scents of black raspberries, 
Black Forest cake, boysenberries and cinnamon toast, followed 
by nuances of a garrigue, forest floor, beef drippings and clove 
oil. Medium to full-bodied, the richly fruited palate slowly builds 
in the mouth to a crescendo of black fruit preserves and exotic 
spice layers, framed by exceptionally ripe, round tannins and 
seamless freshness. Finishing long and fragrant.”
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LC-6
6 – 750ml Amuse Bouche Proprietary Red 2018
$1,550 - $1,850

Heidi Barrett grew up in the Napa Valley in a winemaking 
family and was destined to become one of California's 
leading winemakers. Through high school she spent her 
summers in wineries and vineyards, and then continued her 
winemaking education at UC Davis. After graduating she 
worked at Franciscan Vineyards, Silver Oak, Lindeman's 
Wines in Australia, Rutherford Hill and Bouchaine Vineyards. 
Then in 1983, at age 25, became winemaker at Buehler 
Vineyards where she first attracted critical acclaim. She later 
became winemaker at Dalla Valle Vineyards crafting the 
famous "Maya" cult wine that received two perfect 100-point 
scores from Robert Parker. Then she started making wine for 
Screaming Eagle which also received two perfect 100-point 
scores. Since 1988 she has developed an impressive client 
list of ultra-premium wineries, in addition to her own wines 
from La Sirena. She is currently the winemaker for Paradigm, 
Lamborn, Kenzo Estate, Au Sommet, Vin Perdu, and Fantesca 

as well as this wine, Amuse Bouche, a Pomerol-inspired 
Merlot, which she created in 2002 with long-time friend 
David Schwartz. Past winemaking clients include Jones 
Family, Grace Family, Vineyard 29, David Arthur, Barbour 
Vineyards, and Showket. Heidi is married to Bo Barrett, long-
time winemaker and owner of Château Montelena. This 2018 
Proprietary Red received 98 points from Robert Parker 
who said: “The 2018 is deep garnet-purple in color. It bursts 
from the glass with bombastic scents of ripe black plums, 
boysenberries and Black Forest cake with hints of Morello 
cherries, star anise, cardamom and red roses, plus a touch of 
garrigue. The medium to full-bodied palate is an exercise in 
poise, delivering loads of vibrant black fruit and exotic spice 
flavors with bold freshness plus exquisitely ripe, rounded 
tannins, finishing with fantastic length and perfume.”

DONOR: Bill Woeste
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LC-7
1 each – 750ml Domaine du Vieux Télégraphe Rouge Châteauneuf-du-Pape  
1978, 1995, 1996, 1998, 1999, 2000, 2001, 2003, 2004, 2005, 2007, 2010, 2015, 2016, 2017
$1,000 - $1,300

A 15-bottle vertical of one of Chateauneuf-du-Pape’s most 
highly regarded and well-known wines. Domaine du Vieux 
Télégraphe is the family’s cradle and heart, but also the 
standard-bearer and flagship of Les Vignobles Brunier. Situated 
since its origin on Plateau de La Crau, in the southeast of the 
Châteauneuf-du-Pape AOC, the estate has grown, developed 
and matured on this vast stony terrace which, generation after 
generation, has imparted all its character.

Of the 173 acres that form the Domaine today, 65 are 
dedicated to red Châteauneuf-du-Pape and five to white.  

Only four wines are produced: red and white Vieux Télégraphe, 
from the oldest vines and the most complex cuvées; and red 
and white Le Télégramme, Les Vignobles Brunier’s second wine 
in the Châteauneuf-du-Pape AOC. Robert Parker has rated 
these wines as follow: 1978-94, 1995-90, 1996-90, 1998-95, 
1999-91, 2000-91, 2001-95, 2003-92+, 2004-93, 2005-95, 
2007-96+, 2010-97, 2015-94, 2016-96, 2017-92-94.

DONORS: Meredythe & Clayton Daley, Jr
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LC-8
1 each – 750ml Harlan Estate Proprietary Red 1991, 1992
$3,800 - $4,200

Having built his fortune on the real estate firm Pacific Union, 
Bill Harlan developed the three-star Michelin Meadowood resort 
and the cult Harlan, Bond and Promontory wineries. Founded in 
1984, Harlan Estate is one of the premier winegrowing estates 
in the western hills of Oakville, California – in the heart of the 
Napa Valley. Consisting of 240 acres of natural splendor set 
above the fabled Oakville benchlands, the property rises in 
elevation from 225 to 1,225 feet above sea level. Forty acres 
are under vine, planted to Cabernet Sauvignon (70%), Merlot 
(20%), Cabernet Franc (8%), and Petit Verdot (2%).  

All hillside siting, on both volcanic and sedimentary bedrock, it’s 
a combination of terraced vineyards and closely spaced vines 
on spare soils over fractured rock. Harlan is one of the most 
allocated and expensive of all the California cult wines with 
most of its production going to mailing list customers. Offered 
here are the inaugural vintage of 1991 and the 1992. These are 
true collector wines. Robert Parker has rated the 1991 vintage 
98 points and the 1992 vintage 96 points.

DONORS: Meredythe & Clayton Daley, Jr.
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LC-9
Enjoy a Men’s Shopping Spree at either Hellman’s in Montgomery  
or Hellman’s Clothiers in Downtown Cincinnati
$2,000 - $2,500

Chuck Hellman was born and raised in Cincinnati 
and graduated from UC. After 34 years on the 
east coast and working in NYC running apparel 
companies, Chuck returned to his Cincinnati 
roots, purchasing Blaine's Fine Men's Apparel 
in 2012  before opening Hellman Clothiers 
downtown in 2017. Chuck has rebranded Blaine’s 
to Hellman’s in the new Montgomery Quarter 
where he has built a fantastic 3,000 square foot 

men’s store. Chuck is an expert in men's fashion 
and loves showing his clients how to look great! 
Chuck has donated a $2,000 shopping spree at 
either one of his locations. He will personally help 
you with whatever you are looking for – spicing 
up your wardrobe or helping you get started with 
key pieces to start your new look. 

DONOR: Chuck Hellman
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LC-10
Round Pond “Taste of the Estate” Experience – For 4
1 each – 1.5ltr Round Pond Estate Reserve Cabernet Sauvignon 2016, 2017, 2018 
$1,800 - $2,200

Enjoy everything Round Pond has to offer while taking in 
the views of the Mayacamas and Vaca Mountain ranges 
alongside our vineyards. Includes an olive oil tasting, a 
flight of their signature Round Pond wines plus a splash 
of a selection of their highly coveted Gravel Series 
Cabernet’s, and an Artisan cheese and charcuterie plate. 

This lot includes 3 magnums of Round Pond’s Estate 
Reserve Cabernet Sauvignon 2016, 2017 and 2018.

DONORS: Round Pond Estate 
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LD-1
$1,100 - $1,500

Twelve bottles of rare, hard-to-find, Kentucky Bourbon/Whiskey 
that any true collector should have in his or her liquor cabinet. 
Or, maybe you need to start a collection! This is the way to go 
so bid high and start planning that tasting party!

DONORS: Eric & Carol Durbin, Don Mayer and  
Mike & Carol Monnin

1 – 750ml Heaven Hill, Elijah Craig 18 Year Old Single Barrel Kentucky Straight Bourbon
1 – 750ml Buffalo Trace Colonel H.H. Taylor, Jr Single Barrel Kentucky Straight Bourbon
1 – 750ml Buffalo Trace Eagle Rare 10 Year Old Kentucky Straight Bourbon 
1 – 750ml Wilderness Trail Single Barrel Kentucky Straight Rye Cask Strength LBS Pick
1 – 750ml Wild Turkey Russell’s Reserve Single Barrel Kentucky Straight Bourbon 
1 – 750ml Jefferson’s Reserve Very Old Kentucky Straight Bourbon Very Small Batch
1 – 750ml Willett Pot Still Reserve Small Batch Bourbon, Batch #20c08
1 – 750ml Willett Johnny Drum Private Stock Old-Fashioned Sour Mash Bourbon
1 – 750ml Willett Noah’s Mill Barrel Strength Bourbon
1 – 750ml Paul Sutton Small Batch Hand Drawn Limited Blend
1 – 750ml Jefferson’s Ocean Very Small Batch Straight Bourbon Voyage 28
1 – 750ml Whistle Pig Old World Rye 12 Year Whiskey Cask Finished
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LD-2
1 – 750ml Château Haut Brion Pessac-Léognan 2014
1 – 750ml Château Haut Brion Pessac-Léognan 2019
$1,100 - $1,500

Two bottles of exquisite, First-Growth Bordeaux. 
Château Haut Brion was conceived and laid out in 
1553, making it the oldest and smallest First-Growth 
wine estate in Bordeaux. Its vineyards cover over 125 
acres in Pessac-Léognan, a relatively new appellation 
carved out of the Graves sub-region in 1987 – 
recognized on the merits of its high-quality red and 
white wines. Thomas Jefferson visited the estate in 

1787, bringing home six cases and making Haut Brion 
the earliest First-Growth imported into the United 
States. Its annual production is only 10,000 cases and 
stylistically, the wines are savory with intense earthy 
bouquets. Robert Parker awarded these wines 96 
and 98 points respectively. 

DONORS: Keith Triebwasser and Marcus Relthford
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LD-3
Fabulous German Wine and International Cuisine Dinner at the Chaney’s – For 8
$3,000 - $4,000

Enjoy a fantastic evening with Linda and Kevin Chaney 
in their beautiful Villa Hills home as they share a 
bountiful delight of cuisines perfectly paired with 
exquisite wines of Germany - a flavorful smorgasbord! 
The menu will include international courses, 
complemented by the deep complexity of wines from 
multiple German wine regions. Germany is renowned 
for not only Riesling, but Pinot Noir, Pinot Blanc and 
Pinot Gris!  Kevin is well versed in German wines, 
some would say an expert, who dedicated his 40-year 
career in the wine industry to mastering the wines of 

Germany, especially estate growers and producers. 
Linda and Kevin will share aged wines from their 
cellar - will it be Schloss Vollrads, Ernst Loosen, Peter 
Nicolay or Franz Keller?  Chef de Cuisine Brandon Bobb 
of Maketewah Country Club will oversee preparing 
the evening's culinary offerings. If you are a curious 
person, this is a dinner you will not want to miss! To 
be scheduled on a mutually agreeable time and date 
but no later than March 2024.

DONORS: Linda & Kevin Chaney
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LD-4
1 – 750ml Screaming Eagle Cabernet Sauvignon 2002
$4,500 - $5,000

Jean Phillips, a former real estate agent, bought the 
57-acre Oakville vineyard in 1986 which was planted to 
a mix of varieties, most of which Phillips sold to various 
Napa wineries except for one acre, approximately 80 vines 
of Cabernet Sauvignon. For this one acre of Cabernet, 
Philips sought the opinion of Robert Mondavi Winery on 
the commercial potential of her wine before hiring Richard 
Peterson as a consultant, and subsequently met Peterson's 
daughter, Heidi Peterson Barrett, who became Screaming 
Eagle's first winemaker. The entire vineyard was replanted 
in 1995 to three varieties: Cabernet Sauvignon, Merlot 
and Cabernet Franc. The 1992 vintage, released in 1995, 
through a combination of very low production numbers and 
highly positive reviews (Robert Parker awarded the wine 99 
points) resulted in Screaming Eagle becoming one of the 
most celebrated and expensive wines in the Napa Valley. 

Today the estate's flagship wine retails at an average price 
of $4,800 per bottle. On March 17, 2006 the estate was sold 
to billionaire Stan Kroenke (owner of the Los Angeles Rams 
and SoFi Stadium) and Charles Banks. Three years later, in 
April 2009, Charles Banks left Screaming Eagle leaving Stan 
Kroenke as the sole proprietor. Robert Parker gave the 2002 
vintage 97+ points saying: “Beautiful floral notes intermixed 
with crème de cassis, licorice and charcoal jump from the 
glass of this dense purple-colored 2002. Opulent, broad, 
full-bodied and more mature than I expected (in 2012) given 
how this wine showed in its youth, this deep, rich Cabernet 
Sauvignon is exceptional. The final blend was 87% Cabernet 
Sauvignon, 11% Merlot and 2% Cabernet Franc.”

DONORS: Irwin & Barbara Weinberg
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LD-5
Lunch with the Bees with Honorary Chair Michael Honig – For 6 
$2,000 - $2,500

Enjoy an unforgettable lunch for six with Michael Honig, 
President, and CEO of Honig Vineyard. At the age of 22, he 
took the reins of his struggling family vineyard and winery. 
With an old meat locker for an office, a shoebox marked 
"Misc" for an accounting system, and without any formal 
training, he began canvassing the streets of San Francisco, 
selling wine, and delivering it himself. Over the last 30 
years, Michael has surrounded himself with an incredible 
team, and transformed the family business into a thriving 
success. With his seemingly endless energy, Michael, often 
referred to as "the James Brown of the wine industry," spends 
75% of his time out in the world connecting with people and 

introducing them to Honig wines. Michael would like to invite 
you to his home on the Honig property in Rutherford where 
the sustainable farm is perfectly suited to growing Cabernet 
Sauvignon and Sauvignon Blanc. The multi-course lunch will 
feature seasonal ingredients paired with his exquisite Honig 
Vineyard & Winery wines. Each course is carefully designed 
to showcase the beauty of each wine and delight the senses. 
And each couple will receive one very special signed magnum 
to take home. To be scheduled on a mutually agreeable date 
but no later than March 2024.

DONOR: Honig Vineyard & Winery
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LD-6
“Icons of Italy” Dinner in Your Home by Jaime Carmody and Mary Horn – For 12
$4,000 - $5,000

Make your table the most exclusive reservation in town 
with a seven-course classical Italian dinner prepared and 
served in your home by Jaime Carmody, chef/owner of Out 
of Thyme Kitchen Studio in Symmes Township. A graduate 
of the Scottsdale Culinary Institute, Jaime provides 
personal chef services for individual and corporate 
clients in the Greater Cincinnati area along with cooking 
classes in her studio. Jaime and her culinary team will 
lead guests through a sumptuous menu and dining 

experience. The accompanying Italian wines, chosen 
to perfectly complement each course, will be artfully 
selected by Mary Horn, Level III Advanced Sommelier, who 
will guide you through the evening.  This elegant dinner 
for up to 12 people can be enjoyed at a mutually agreed 
upon date but no later than March 2024.

DONORS: Jaime Carmody, Out of Thyme Kitchen Studio 
and Mary Horn
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LD-7
1 each – 750ml Peter Michael Belle Côte Chardonnay  
2012, 2013, 2014, 2015, 2016, 2017, 2018, 2019, 2020
$1,200 - $1,400

A 9-bottle vertical of Peter Michael’s Belle Côte Chardonnay. 
Peter Michael Winery was established in 1982 in Knights 
Valley in Sonoma County by the visionary Englishman Sir 
Peter Michael who founded high tech company Quantel. 
In addition to the original estate in Knights Valley, Peter 
Michael also owns estate vineyards in Seaview on the 
Sonoma Coast and in Oakville in Napa Valley. Over the years 
some of the most illustrious names in the industry have 
served as Peter Michael’s winemaker including Helen Turley, 
Mark Aubert, Vanessa Wong, Luc Morlet, brother Nic Morlet 

and current winemaker Robert Fiore. Belle Côte is one of six 
single-vineyard Chardonnays that Peter Michael produces, 
all from Knights Valley on the western slope of Mount St. 
Helena, and all these wines are some of the highest rated 
Chardonnays in California. Robert Parker rates these wines 
as follow: 2012-99, 2013-99, 2014-98, 2015-98, 2016-96, 
2017-97, 2018-97+, 2019-97-98, 2020-95-97.

DONORS: Meredythe & Clayton Daley, Jr.
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LD-8
1 each – 750ml Peter Michael Ma Belle Fille Chardonnay  
2012, 2013, 2014, 2015, 2016, 2017, 2018, 2019, 2020
$1,200 - $1,400

See Lot LD-7 for description of the Peter Michael Winery. 
This lot is a 9-bottle vertical of Peter Michael’s Ma Belle Fille 
Chardonnay. Ma Belle Fille is another one of six single-
vineyard Chardonnays that Peter Michael produces, and all 
these wines are some of the highest rated Chardonnays in 

California. Robert Parker rates these wines as follows: 
2012-99, 2013-94, 2014-98, 2015-98+, 2016-98, 2017-
98+, 2018-98, 2019-97-98, 2020-95-97.

DONORS: Meredythe & Clayton Daley, Jr.
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LD-9
6 – 750ml Quintessa Proprietary Red 2019
$1,400 - $1,700

Hidden in the heart of Rutherford just west of the Silverado Trail, 
Quintessa is a 280-acre site that reflects a diversity of geology, 
biodiversity, exposures and microclimates. Inspired by this 
distinct property, founders Agustin and Valeria Huneeus believed 
that it was destined to become one of the world’s great wine 
estates. Today, a total of 160 acres are planted with Cabernet 
Sauvignon, Merlot, Cabernet Franc, Petit Verdot and Carménère 
on 26 vineyard blocks. Each block is farmed—organically and 
biodynamically—harvested and vinified individually to preserve 
and enhance the nuances of the land.  Inspired by the land’s 
natural grandeur, the Huneeus family dedicated themselves to 

capturing the beauty and harmony of this land in the form of a 
great wine. Depending on the vintage, Quintessa may include 
some or all of the five varietals grown on the property. They 
also produce a small amount of a very fine white blend called 
Illumination made of Sauvignon Blanc and Semillon. Robert 
Parker rates the 2019 Proprietary Red 95 points and says: 
“The wine has gentle floral nuances set against a backdrop of 
black cherries and cassis, joined by subtle notes of tobacco, 
cedar and vanilla. In the mouth, it’s medium to full bodied, 
streamlined, silky and lush, nicely balanced and elegant, with a 
long, softly dusty finish tinged with licorice and caramel.”
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LD-10
Mazunte Culinary Journey at Home with Pairings by Hyde Park Gourmet – For 12
$3,000 - $4,000

Founder of Mazunte, Josh Wamsley, will prepare 
and serve a dining experience of courses inspired 
by his travels and highlighting the culinary aspects 
of various regions of northern, central, southern 
and coastal Mexico. Each course will be expertly 
paired and served by a sommelier from Hyde Park 

Gourmet to highlight the menu. This one-of-a kind 
experience for 12, will take place in the comfort of 
your own home at a mutually agreeable date and 
time, but no later than March 2024.

DONORS: Mazunte and Hyde Park Gourmet
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If you would like to request support for an upcoming program or event for a  501(c)(3) organization,
please fill out a donation request form at titosvodka.com/donation to get started.

“Spread some joy.   

  Spread some love.”




