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Magnum March #1

*Fourteen 1.5L bottles with
sand-carved, hand- painted labels

Alexandria Nicole Cellars 2008 Red Wine,
Horse Heaven Hills
Chinook Winery 2008 Cabernet, Yakima Valley
Dunham Cellars 2006 Cabernet, Columbia Valley
Forgeron Cellars 2007 Cabernet, Columbia Valley
Gordon Brothers Cellars 2008 Cabernet,
Columbia Valley
Hedges Family Estate 2008 Red Blend,
Red Mountain AVA
Hestia Cellars 2008 Cabernet, Columbia Valley
Long shadows Vintners 2006 Chester Kidder,
Columbia Valley
Northstar 2007 Merlot Columbia Valley
Page Cellars 2006 Cabernet, Red Mountain AVA
Pomum Cellars 2008 Syrah, Columbia Valley
Quilceda Creek Vintners 2009 Cabernet,
Columbia Valley
Reininger Winery 2007 Malbec, Walla Walla Valley
Robert Karl Cellars 2007 Cabernet, Horse
Heaven Hills

Alexandria Nicole Cellars
Chinook Winery
Dunham Cellars
Forgeron Cellars
Gordon Brothers Cellars
Hedges Family Estate
Hestia Cellars

Long Shadows Vintners
Northstar

Page Cellars

Pomum Cellars
Quilceda Creek Vintners
Reininger Winery
Robert Karl Cellars

Washington Wines Festival
Friday
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Glass Vodka Tasting and
EFESTE Winemaker Dinner
for 10

* Glass Vodka tasting for 10
* EFESTE winemaker dinner at
El Gaucho

The much anticipated Glass Vodka, the brain
child of lan MacNeil, will open the tasting room
doors for 10. Located next to the ShowBox in
SoDo, you and your party will be one of the
first to taste this fine distilled beverage -- one
of the world’s most popular liquors. Your tast-
ing includes appetizers and a bottle of vodka
to take home following tasting. After the tast-
ing, venture to El Gaucho for a mouth-watering
dinner and unique tableside preparations like
Caesar, Chateaubriand, flaming swords, and
Bananas Foster flambé. Your meal will be
paired with wines from EFESTE. Joining you
will be Chad Mackay - President and COO
Mackay Restaurants and EFESTE’s winemaker
Brennon Leighton. At EFESTE, they believe
that great wine must be embodied and actu-
alized by great moxie. Brennon Leighton has
broken the mold. You and your guests will be
toughly entertained and wined and dined to
the finest levels.

Mutually agreeable date.
Glass Vodka

EFESTE
El Gaucho
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Medieval Montisi, Tuscany for 18

Imagine an experience in Tuscany like no other.
You and up to 17 of your closest friends will stay
seven nights in the center of a Tuscan hill town
where you will immerse yourself into the daily
rhythms of life in the heart of wine country. Stroll
to the bakery or the village café for an authentic
Italian coffee; visit the neighboring wineries and
just settle back in time. Villa Maddalena, an
exquisitely restored home with nine bedrooms
and eight and a half baths, is nestled in the
center of Montisi, a vibrant Tuscan hill town, just
two hours north of Rome and 45 minutes from
Siena. The Villa features all the modern amenities
with old world charm, including a private garden
with herbs and vegetables, overlooking the
countryside, a small pool, dining room for up to
24 people, an antique piano and a large gourmet
kitchen with wood burning grill. Gastronomic
pleasures of local wines, cheeses, olive oils and,
of course, your family and friends await you. The
stay is available from October 22, 2011 - May 12,
2012. To make this Tuscan experience unforget-
table, Marcia Gamble Hadley, the owner of Villa
Maddalena will meet with you before your trip to
orient you to the surrounding area and all it has
to offer. This is an experience of a lifetime! Chefs
services, cooking lessons, massage, wine and art
tours are available for an additional fee.

s

Mutually agreeable date for a one week stay,
Saturday - Saturday. Airfare not included.
Upgrade to high season available, i.e. a week in
July and one in August 20T7]1.

Marcia Gamble Hadley
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Dunham Cellars and Chihuly -
A Fine Pair

* Bonfire Baskets, 2003, #725 by
Dale Chihuly
* Six 1.5L 2007 pursued by bear
* Six 1.5L 2007 Dunham Cellars Cabernet
* Six 1.5 L 2007 Dunham Cellars Syrah

IE AUGTION 7301

French Creek Hunting Trip for 2
with Gordon Brothers Cellars

* Gourmet dinner prepared by Chef
Mark Huston

* Wines provided and poured by
Jeff Gordon

* Overnight accommodations

* Hunting trip with co-hosts Scott
Gunning of the Ranch and Sam Baker
* Gourmet brunch / lunch

Bonfire Baskets, 2003 is a studio edition by Dale
Chihuly. Paired with your prized Chihuly are six
magnums of 2007 pursued by bear Cabernet
Sauvignon, six magnums 2007 Dunham Cellars
Lewis Syrah and 6 magnums Lewis Cabernet Located just five miles east of Snohomish lies a
Sauvignon. private, hunting lodge... The French Creek Hunt
Club. The lodge is a 4500 sq ft, two story
five-bedroom, six bathrooms, hunter’s locker
room, large professional kitchen, large bar and
expansive deck looking out over 1500 acres

of prime Snohomish Valley waterfowl habitat.
The lodge, private and not open to the public,
sits on a site below Lord Hill originally home-
steaded in 1888 by the Cedagreen Family. It
was built on their creamery building site

and the new owners have retained the ground
floor brick facade from the creamery. Some

of the old barn wood and timbers have also
been used to help retain some of the history.
Two of you will have a unique opportunity to
test your hunting skills with a guided hunt by
Scott Gunning. Upon arrival at the Club, you
will be treated to a sumptuous gourmet din-
ner, prepared by Chef Mark Huston. You can
bet you’ll be tasting some fabulous wines from
the private cellar of Sam Baker, as well as Jeff
Gordon who will bring a few special Gordon
Brothers Cellars wine. Then awake for a guided
duck hunting experience that few get to par-
take in. Following a successful hunt, a gourmet
brunch/lunch will be provided by Chef Huston.

Chihuly Studio
Dunham Cellars

Mutually agreeable date, mid-week November,
December 2010 or January 20]2.

Sam Baker
Gordon Brothers Cellars
Gunning & Associates Inc
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Helicopter Trip to Roche
Harbor for 4

* Round trip Helicopter transfers from
Boeing Field to Roche Harbor for 4

* Two night’s accommodations aboard
the yacht “American Pride”

* Gourmet lunch daily and day cruise
around the San Juan Islands

* Dinner both evenings on the yacht

* Wines provided by Reynvaan Family
Vineyards

You’ll feel the anticipation build as your party
of 4 takes off from Boeing Field in a jet-pow-
ered, 6-passenger Bell 407 helicopter en-route
to Roche Harbor for the weekend. Roche
Harbor, a sheltered harbor on the northwest
side of San Juan Island in San Juan County,
Washington is a beautiful setting for a week-
end escape. Step aboard the 82’ yacht, Son
Ship “American Pride” for a day cruise around
the San Juan Islands while enjoying a gour-
met lunch. You will enjoy exploring San Juan
Island, rich in history and ambiance with its
World-Class Marina. You will also be treated to
a sumptuous dinner one evening on the yacht
provided by Chef Mark Huston with 4 bottles
of Reynvaan Winery 2008 The Contender
Syrah, rated 95 points from Wine Spectator.

Reynvaan Winery is a small family owned
Walla Walla winery started by Mike and Gale
Reynvaan in 2004. Reynvaan Family Vineyards
is dedicated to creating fine wines exclusively
from the terroir of Walla Walla Valley.

Mutually agreeable dates.
American Seafoods

Mark Huston
Reynvaan Family Vineyards
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Hedges Family Estate and
Rockwell Brown Wines
Winemaker Dinner for 4 at
the Browns’

* Dinner for 4 with the Browns and Tom
& Anne-Marie Hedges with paired wines

* Overnight stay at Salish Lodge for
2 couples

* Mixed case of Hedges Family Estate
and Rockwell Brown Wines

Travel to the private estate of George and Eliza-
beth Brown’s, located near Mount Si in north
Bend on the Snoqualmie River. The 200-acre
property is expansive and luxurious enough

to have been home to the Microsoft Company
picnic (52,000 employees) for 20 years. At this
beautiful sight, your party will dine on a fabulous
meal prepared by Russell Dean Lowell for you to
enjoy with George and Elizabeth Brown and Tom
and Anne-Marie Hedges. Chef Russell’s vari-
ous travels and high-end restaurant experiences
eventually landed him in Seattle as Executive
Chef at Daniel’s Broiler on Lake Union. After six
years at Daniel’s, Russell took a leap of faith and
launched Lowell-Hunt Catering in 1994, quickly
becoming one of the most sought after chefs in
the Pacific Northwest. Each course paired with
wines from Hedges Family Estate and Rockwell
Brown. Your party will then relax, rejuvenate and
unwind in the tranquility of a luxurious guest-
room at Salish Lodge. Listen to the roar of the
whitewater tumble over granite cliffs nearly 300’
into the emerald river canyon below. Breathe in
the scent of evergreens and firs and drift off to
sleep in front of a wood-burning fireplace. Your
overnight stay includes breakfast.

Tonight, take home a case of wine - six bottles
each of Hedges and Rockwell Brown wine.

Mutually agreeable dates, blackout dates apply
at Lodge. Breakfast excludes alcohol & gratuity.

Hedges Family Estate
Rockwell Brown Wines
Russell’s Dining & Bar
Salish Lodge & Spa





