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Thank  You
A very special thank you to The Napa Valley Reserve for donating the use of this spectacular venue for our gala.

We greatly appreciate the following vintners who contributed distinctive wines for our guests this evening.

Program of Events
5:30 pm

Reception & Silent Auction

7:00 pm
Dinner & Live Auction

Reception
 6 North

Domaine Carneros

Rutherford Hill Winery

Trinchero Family Estates

Dinner
Rombauer Vineyards

Trinchero Family Wines

A very special thank you to The Napa Valley Reserve for donating the use of this spectacular venue for our gala.

Program of Events

A very special thank you to The Napa Valley Reserve for donating the use of this spectacular venue for our gala.

We greatly appreciate the following vintners who contributed distinctive wines for our guests this evening.

Dinner & Live Auction

Reception



“Our family feels privileged to serve as Honorary Chairs for this year’s gala. By caring for patients and families at a most 
vulnerable time of their lives, those who do the daily work of Collabria Care seem to wrap their arms around the whole 
community. We grew up in this community and have seen first-hand the value of this good work.

Our mother, Vera Trinchero Torres, modeled community involvement and giving. She began supporting this organization 
in 1988, serving as the gala Honorary Chair in 2009. We are proud to carry on her legacy by supporting valuable nonprofit 
organizations throughout our community with Collabria Care being one of the most essential.”

                                                                                                                                                           - The Torres Family

HONORARY CHAIRS

Bob &  Maria Torres 
Tony  & Leigh Anne Torres



Honorary Chair Emeriti
Chuck Wagner

Laura & KR Rombauer

Elizabeth & Clarke Swanson

Bill & Mary Cunningham Agee

Jean-Charles Boisset

Dario Sattui

Thomas Keller

Beth Nickel

Vera Trinchero Torres

Margrit Biever Mondavi

Koerner Rombauer

Special Thanks
Marilyn & Paul Asmuth

Edde Brothers Entertainment

Meadowood Napa Valley

Napa Valley Wine Storage

Trinchero Family Estates

Gala & Auction Committee
Marilyn Asmuth, Co-chair

Martha Dameron, Co-chair

Catherine Flaherty

Pam Harter

Annette Keller

Hollie Mayberry

Jennifer McConnehey

Nicole Montroy

Valerie Peebles

Joanne Sutro

Erika Tavakoli

Janet Thomas

Heléne Weiss

Erika Tavakoli

Janet Thomas

Heléne Weiss



Greg Quiroga is one of the nation’s premiere 
fundraising auctioneers, and has been 
conducting fundraising auctions for nonprofit 
organizations across the United States for 
over a decade. He works with more than 
50 nonprofits, schools, foundations, arts 
organizations and charities to help raise over 
$10 million a year.

Greg’s performances are always a fiery 
combination of passion, humor and heartfelt 
engagement. He enjoys “encouraging bidders 
to spend more than they should on things they 
don’t need in support of a great cause,” and 
always makes people feel good about doing 
exactly that.

And while the bidding is fun, his favorite part of any auction is that moment when the crowd comes together to help change 
the world – also known as the fund-a-need.

The co-founder of Stellar Fundraising Auctions (www.StellarSF.com), Greg is also a committed educator. He has conducted 
numerous workshops for nonprofit fundraising auctions, and presented to the National Auctioneer’s Association’s Benefit 
Auction Summit.

Greg and his wife live in San Francisco with their son, Ryder, who sold his first auction lot when he was just four.

Greg Quiroga
AUCTIONEER



Thank You to Our Generous Sponsors



Thank You to Our Generous Sponsors

Pepper & Michael Jackson Martha & Emery Dameron JoAline & Dave Olson

Honorable Richard A. Bennett
& Ms. L inda K. MacDonald

W I N E  C E L L A R S



Thank You to our Wonderful  Donors
6 North Cellars

Ackerman Family Vineyards

Amizetta Estate Winery

Angèle Restaurant

Anomaly Vineyards

Aqua Grill

ARIA Resort & Casino

Marilyn & Paul Asmuth

Azur Wines

Barnett Vineyards

Black Cordon Vineyards

Blue Farm

Blue Oak Vineyard

BODYARMOUR Sports Drink

Jean-Charles Boisset

Buehler Vineyards

Cameo Cinema

Castello di Amorosa

Caymus Vineyards

Amelia Ceja

Champions off  the Field

Chase Cellars

Cirque Du Soleil

Colgin Cellars

Cook Tavern & Pizzeria

Corra Wines

CRP Wine Trade Solutions

Martha & Emery Dameron

David Arthur Vineyards

Terry & Pammy Davis

Domaine Carneros

El Molino Winery

Ellman Family Vineyards

FAILLA Wines

Favorite Bay Lodge

Fontanella Family Winery

Four Seasons Hotel Austin

Daniel Fox

Frisinger Family Vineyard

Gabriel Glas North America, LLC

Linda J. Gibson

Golden Age Air Tours

Grand Ole Opry

Grgich Hills Estate

Harlan Estate

Todd & Pam Harter

Hill Family Estate

Hunnicutt Wines

Inglenook

Jet Suite X

John Anthony Vineyards

Jones Family Vineyards

Tor & Susan Kenward

Korbin Kameron

Kongsgaard Wine

La Toque

Lagniappe Peak Vineyards

Lagunitas Brewing Company

Las Alcobas

James Laube

Deborah & Roddy Macdonald

Mad Fritz Brewing Company

Kathi Metro



Thank You to our Wonderful  Donors
Isabel & Michael Mondavi Family

Lydia Mondavi

Montagu Wines

Morton & Bassett Spices

Napa River Velo

Napa Valley Culinary Services

Napa Valley Distillery

Napa Valley Limousine Services

Nashville Wine Auction

Beth Nickel

Dr. Andrew & Nancy Nicks

Nobu Caesars

One Market Restaurant

Opus One

OVID Napa Valley

Pace Supply Corp.

Padis Vineyards

Padron Cigars

Kelly Pagendarm

Paradigm Winery

Robert & Valerie Peebles

Herta Peju

PGA Tour

Jennifer & Mark Provan

Quintessa

Reverie II

Riverrain Vineyards

David Rokeach

Rombauer Vineyards, Inc

Rutherford Hill Winery

Ruth’s Chris Steak House

Sake Drinker

Schramsberg and Davies

Vineyards

SIGH

Michael Silacci

Steve & Kathy Silva

Cameron Silva

Silver Oak

Smith Devereaux

St. Supery Estate

Vineyards & Winery

Staglin Family Vineyard

STK Las Vegas

Mary Stephenson

Strength Meets Strength

Foundation

Tesoro

The Charter Oak

The Napa Valley Reserve

The Q Restaurant and Bar

Thomas Arvid Fine Art, Inc.

Toni Rigdon Make Up & Skincare

Treasury Wine Estates

Trinchero Family Estates

Two Birds One Stone

Uptown Theatre Napa

Vineyard 29

Michael Weis

Nate Weis

White Rock Vineyards

William Hill Estate Winery

Yates Family Vineyard



2 tickets to Wined Up! on Friday, February 22, 2019

2 tickets to Pairings on Saturday, February 23, 2019

4 nights’ accommodations for 2 at The Thompson

Nashville music experience for 2 on Wednesday or Thursday 

2 tickets to Patsy Cline Museum, Johnny Cash Museum and Country Music Hall of Fame 

Breakfast or brunch for 2 at Biscuit Love 

Lunch for 2 at Arnold’s Country Kitchen

$100 gift certificate to Ole Red Restaurant 

Heart & Soul of Nashville

Lot 1



Nashville is known for its vibrant country music scene, but its food, art and culture scene make it just as attractive to those 
who don’t know their George Strait from their Dierks Bentley…and two lucky souls get to explore one of Travel + Leisure‘s 
“Friendliest Cities in the World” as guests of Nashville Wine Auction at Pairings, Nashville’s Ultimate Wine & Food Weekend, 
in February 2019. 

Upon arrival, you’ll check in to the Thompson Nashville, a luxury boutique hotel located in The Gulch district, for four nights. 
For your fi rst night in town, your hosts will have reservations arranged for you at one of these legendary music venues: The 
Bluebird Café, The Station Inn, or 3rd & Lindsley. 

On February 21, you’ll visit The Johnny Cash Museum, The Patsy Cline Museum and The Country Music Hall of Fame. 
Between visits, enjoy a true Southern lunch at Arnold’s Country Kitchen, a James Beard American Classics Award winner.

On February 22, use your “Skip the Line” pass to tuck into brunch at Nashville’s favorite, Biscuit Love. But save room, 
because later you’ll attend the Nashville Wine Auction’s Wined Up! where you’ll taste wines from West Coast vintners and 
sample bites from featured chefs, all while bidding on wine and luxury items in the Silent Auction. 

On February 23, enjoy some free time on your own to visit the Frist Art Museum, wander the Lower Broadway Honky Tonks, 
browse the Cheekwood botanical gardens, tour world-famous music studios, or simply relax. Whatever you choose, save 
some energy for the evening, when you’ll take part in the Nashville Wine Auction’s Pairings Dinner and Live Auction, a 
delightful gathering featuring a fi ve-course meal showcasing wine and cuisine from featured vintners and chefs. 

Also included is a $100 gift certifi cate to Ole Red, Blake Shelton’s new restaurant / music venue / retail space, to dine, shop 
or take in more live music.

Four days to enjoy Southern hospitality and genuine American creativity at its best. 

NOTE: Available only for 2019 Nashville Wine Auction, February 21-23. Lunch at Arnold’s available weekdays only. 

DONATED BY: Nashville Wine Auction, The Thompson, Lagunitas Brewing Company, Strength Meets Strength Foundation



Lot 2

A Celebration of Life & Its Finer Things
Dinner for 8 prepared by Ken Frank at LaToque and hosted by Tor Kenward and James Laube

Rare wines pulled from Tor Kenward’s and James Laube’s private cellars



Acclaimed chef Ken Frank of La Toque, vintner Tor Kenward of TOR Wines and Wine Spectator Senior Editor James 
Laube have joined forces to off er a very special evening. The three will host your party of eight for dinner at La Toque in 
celebration of the spirit of their friend, philanthropist and bon vivant Archie McLaren, founder of the Central Coast Wine 
Auction.

Tor and James have assembled a thoughtful selection of rare wines from Napa Valley and beyond from their personal 
cellars. Chef Frank will preside over the multi-course dinner at his Michelin-starred French restaurant paired to these 
exceptional wines: 

From Tor’s cellar, Krug Champagne, TOR Reserve Chardonnay 2016, and TOR To Kalon Cabernet Sauvignon

James has selected Genufl ection Pinot Noir California 2013, Blue Farm Carneros Pinot Noir 2013, Saxon Grenache 
Paso Robles 2007.  

An evening fi lled with the fi nest wine and food, enjoyed in the gracious company of those whose life work is dedicated to 
the enjoyment and celebration of both.

NOTE: To be scheduled for a mutually agreeable date.

DONORS: Ken Frank, Tor Kenward, James Laube, and La Toque



Lot 3

Vegas State of Mind
3-day, 2-night stay for 2 in a deluxe room at ARIA Resort

Roundtrip tickets for 2 on JetSuiteX

2 Cirque du Soleil Las Vegas tickets

Dinner for 2 at STK Las Vegas

Dinner for 2 at Nobu

Ground transportation for 2 between ARIA and Las Vegas airport 



The desert comes to life at night—and for nightlife, there’s no better place than Las Vegas. With this lot you’ll enjoy some of 
the best and brightest talent this resort city in the sand has to off er. 

Touch down in style via JetSuiteX, which fl ies between private terminals. You’ll depart from Oakland on board a beautifully 
appointed 30-person plane and arrive in Vegas ready to go—no lines to check in, no cattle-call boarding, no baggage claim 
to slow you down.

Continue in high style with a two-night stay in a deluxe room at the ARIA Resort and Casino. Located on the Las Vegas Strip, 
the ARIA boasts restaurants, bars, and nightclubs, 215,000 square feet of pool area and an 80,000 square-foot salon and 
spa for your rest, relaxation, and enjoyment. 

But we have three excellent reasons for you to leave this lavish setting.

One evening you’ll dine at Nobu Restaurant, a glamorous destination presenting acclaimed chef Nobu Matsuhisa’s high-end 
Japanese cuisine. The other, switch it up with chef Stephen Hopcraft’s modern steak house tasting dinner menu at the lively, 
chic and ultramodern STK Las Vegas. 

You’ll also enjoy two tickets to your choice of amazing Cirque du Soleil shows, each fi lled with evocative music, mind-bending 
illusion, jaw-dropping acrobatics and pure artistry. 

It’s a three-day feast for your senses that’ll fl y by, but the calm comfort of your JetSuiteX fl ight home will ensure a smooth 
transition back to reality. 

NOTE: JetSuiteX fl ight must be taken prior to September 7, 2019, with minimum 10-day advance booking required, is subject 
to availability and restrictions apply. Not applicable to pop-up fl ights or holiday weekends.  

Hotel is available Sunday – Thursday only and excludes holidays; must be used prior to October 1, 2019; and is non-
transferable. Nobu dinner not available holidays. STK dinner available Sunday - Thursday, not valid for holidays or special 
events. Cirque du Soleil show availability, show days/times are subject to change without notice. 

DONORS: ARIA Resort, Cirque du Soleil, JetSuiteX, Nobu Restaurant Las Vegas, and STK Las Vegas



Lot 4

SCORE A 100-POINT EVENING AT

Trinchero Napa Valley 
Tasting of wines rated 100 points by Robert Parker’s Wine Advocate for 18

Dinner for 18

After-dinner port & cigars for 18

Cheese pairing & cheesemaking demonstration for 18

1 magnum of wine per couple



Savor what are arguably some of the fi nest wines to be found: wines that have scored the elusive 100 points from Robert 
Parker’s Wine Advocate as just one part of this memorable experience, hosted by vintners Bob and Maria Torres and Tony 
and Leigh Anne Torres.

After the opportunity to taste, compare and contrast these gems, you’ll be well primed for continuing to enjoy the fi ner 
things in life throughout the evening.

Start with a cheesemaking demonstration and a hands-on pairing of an array of delectable cheeses. Your palate refreshed, 
you’ll next enjoy a private tour of the cellar and a barrel tasting. 

After all this, meet your gracious hosts in the reserve library for a lavish fi ve-course dinner prepared by chef James Houghton 
and paired with a selection of fi ne wines. To conclude your evening, enjoy cigars and Port under the stars on the Solera 
patio. 

Upon departure, each couple will receive a magnum of Trinchero Napa Valley wine, signed by the winemaker, as a memento 
of this evening of sheer perfection. 

NOTE: To be scheduled for a mutually agreeable date.

DONOR: Trinchero Family Estates



Lot 5

Leading Ladies Lunch
LOT FOR 30 WOMEN

BUY-A-SEAT APRIL 12, 2019

Luncheon at Far Niente with Beth Nickel, Amelia Ceja, Lydia Mondavi, and Herta Peju

4 bottles of wine per attendee, contributed by each of the vintners



Enjoy a fascinating peek into the inner workings of the world of wine during an intimate lunch with four of the leading 
ladies of wine. 

Beth Nickel, proprietor of Far Niente Winery, invites you to join her and three fellow female vintners—Amelia Ceja of Ceja 
Vineyards, Lydia Mondavi of Medusa Wines and Spellbound Wines, and Herta Peju of Peju Winery—in the lush garden on 
the grounds of Far Niente Winery for an inspiring and entertaining afternoon.

Your hosts have been instrumental in founding, growing, and leading iconic wine brands, so during this special lunch, 
prepared by Far Niente Executive Chef Sarah Walz and paired with wines from all four hosts’ wineries, they’ll divulge their 
personal stories, delve into the insights they’ve gained, and dish a little wine country lore. 

In addition, each leading lady will bring a favorite wine from her winery to give each guest as a memento of this magical 
afternoon.

NOTE: Bidding for this buy-a-seat lot starts at $1000 per person. Date for lunch is April 12, 2019, and is not changeable.

DONORS: Beth Nickel, Amelia Ceja, Lydia Mondavi, and Herta Peju



Lot 666

Paradise in the Wilds of Alaska
3-day, 4-night stay for 2 at Favorite Bay Lodge in Angoon, Alaska

Roundtrip airfare for 2 via floatplane between Juneau and the Lodge 

Breakfast, lunch, and dinner for 2 each day 

3 days of your choice of guided activities for 2

Processing and packaging of up to 50 pounds of fish per person, with freight to Juneau



Experience the grandeur of Alaska’s Inside Passage with three days of guided activities and a four-night stay in luxury 
accommodations. 

Nestled on a peaceful inlet surrounded by the placid waters of southeast Alaska’s Inside Passage is Favorite Bay Lodge. 
Its luxurious accommodations and cuisine, knowledgeable guides and unobstructed views of the water’s edge and the 
mountains, has made it a favorite retreat of leaders, writers, seasoned outdoorsmen and families alike. 

With just 12 spacious guestrooms, the experience is intimate and personalized. The property’s chef de cuisine provides full 
breakfasts and lunches, and prepares four-course dinners nightly that feature local seafood and meats. 

Build up an appreciative appetite for the chef’s off erings with your choice of activities each day, led by local, seasoned 
guides. The area is a sportfi shing paradise. Saltwater fi shing off ers fi ve species of Pacifi c salmon and a variety of rockfi sh, 
and the Lodge’s large, comfortable boats are fully equipped for your expedition. Freshwater fi shing enthusiasts will enjoy 
fl y fi shing or ulta-light spin-casting for native Dolly Varden, cutthroat trout and spawning salmon. 

You can kayak on Mitchell Bay, hike through the largest temperate rain forest in North America, watch humpback whales 
and pods of orcas, or pull traps for Alaskan Dungeness crab and sweet spot prawns, which the chef will prepare for you 
upon your return. You can also join the chef in the kitchen for a cooking class tailored to your interest.

With the splendor of this unique location and the array of Favorite Bay Lodge’s off erings, this experience can probably 
check not one, but several, items off  your bucket list. 

NOTE: Subject to availability for the 2019 season (June 20 - September 7, 2019). Package is non-transferable. Airfare
to/from Juneau not included. Gratuities, fi shing licenses and shipping above standard 50-lb allowance is not included.

DONOR: Favorite Bay Lodge



Lot 7

Curated collection of 12 Wine Spectator Wine(s) of the Year 

Each year since 1988, editors of Wine Spectator have selected one wine of the year from the thousands reviewed. Choosing 
one wine from the 18,000 wines that are reviewed each year demands tough decisions, and being chosen Wine of the Year 
has become one of wine’s greatest distinctions, as well as one of wine’s most sought-after bottlings. 

The Cellar Master



Most Wines of the Year are long gone and impossible to fi nd, but we’ve done the footwork for you, having secured 12 
domestic wines of the year.

1990:  Beringer Napa Valley Cabernet Sauvignon Private Reserve 1986

1994:  Caymus Napa Valley Cabernet Sauvignon Special Selection 1990

1999:  Chateau St. Jean Cabernet Sauvignon Sonoma County Cinq Cépages 1996

2003:  Paloma Spring Mountain Merlot 2001

2005:  Joseph Phelps Napa Valley Insignia 2002. Presented in a magnum.

2009:  Columbia Crest Cabernet Sauvignon Columbia Valley Reserve 2005

2010:  Saxum Paso Robles James Berry Vineyard 2007

201 1 :  Kosta Browne Pinot Noir Sonoma Coast 2009. Presented in a double magnum.

2012:  Shafer Vineyards Napa Valley Relentless 2008

2015:  Peter Michael Cabernet Sauvignon Oakville Au Paradis 2012. Presented in a magnum.

2016:  Lewis Cellar Cabernet Sauvignon Napa Valley 2013

2017:  Duckhorn Vineyards Merlot Three Palms Vineyard 2014. Presented in a magnum.

You’ll have the cellar of a lifetime with these wines of the year.

DONORS: Beringer Vineyards, Caymus Vineyards, Chateau St. Jean Winery, Lewis Cellars, Dalla Terra, Duckhorn Wine 
Co., Paloma Vineyards, Peter Michael Winery, Joseph Phelps Vineyards, Kosta Browne Winery, Ste. Michelle Wine Estates, 
Saxum Vineyards, and Shafer Vineyards.



Lot 8

A HIGH-FLYING SALUTE TO

Koerner Rombauer
Aerial tour of Napa Valley and San Francisco Bay for 8 aboard a 1939 Douglas DC-3

In-flight wine and light bites for 8

Lunch for 8 with KR Rombauer at Bistro Don Giovanni 

Private tour and tasting for 8 at Rombauer Vineyards with KR Rombauer 

7 magnums of wine, as noted



“Flying and winemaking are both mystical, magical things. The magic of fl ying is that it allows you to leave behind all that 
binds you to the earth. The magic of winemaking is that you create something with your own hands, from your own piece 
of earth, that lasts for years. If you turn out a wine that can score the highest points, or highest bid, it’s like breaking out 
at minimums, right over the runway numbers, knowing you’ve nailed the approach.”  - Koerner Rombauer

With this lot we celebrate the memory of Koerner Rombauer—a dear friend, longtime supporter, and consummate patriot—
his passion for fl ying and making wine, his deep generosity and his love of family and country.

So to start, you’ll take to the skies Koerner loved and knew so well, departing Napa County Airport for a private, scenic 
aerial 40-minute tour of Napa Valley and San Francisco Bay in an historic 1939 Douglas DC-3 owned and operated by 
Golden Age Tours. On board, Golden Age Tours’ Richard Martin will share the historical signifi cance of this plane—as 
well  as details about its upcoming world tour, which will include crossing the English Channel in mass formation, with 
paratroopers jumping into the historic drop zones of Normandy, on the 75th anniversary of D-Day. 

Koerner’s son, KR, will also host this fl ight, sharing stories of Koerner’s love of aviation—fi rst as a pilot in the Air National 
Guard and then as a commercial pilot for Braniff  International Airways. You’ll sip wines from the family’s winery, served with 
light bites, during this experience.

Once you return to Earth, learn more of Koerner’s other, more “grounded” passion: wine. KR will host a lunch for the 
eight of you at Bistro Don Giovanni, paired with a selection of Rombauer wines. Another day, he’ll host you for a private 
tour and tasting at Rombauer Vineyards, where you’ll receive six magnums of select Rombauer Vineyards wines,
signed by KR, for your own cellar.

And to whet your appetite until then, you’ll take home this evening a magnum of Rombauer’s acclaimed Chardonnay. 

We raise our glasses and paddles tonight in gratitude for this gentleman of the sky and land we were so fortunate to call 
a friend.

NOTE: Flight must be taken by March 31, 2019. All events are to be scheduled for mutually agreeable date. 

DONORS: Richard Martin, Golden Age Tours, KR Rombauer, and Rombauer Vineyards



Lot 9

A Week in the City of Eternal Spring
7 nights’ accommodations for 2 in a luxury flat in Medellín, Colombia, with maid service

3 private guided tours for 2

Private dinner for 2 prepared by a local chef 

Use of Range Rover Evoque during entire stay

Transportation for 2 to/from airport



Embark on an unimaginable journey to the gorgeous South American gem known as the City of Eternal Spring, Medellín, 
Colombia.

Once known as one of the most dangerous cities in the world, Medellín has been named “one of the most livable cities in 
South America” by Conde Nast Traveler and has become one of its most desirable tourist destinations—a stunning valley 
that is a nature lover and adventurer’s paradise. 

Upon your arrival into Jose Maria Cordová airport, your private transportation will usher you to your urban oasis in the
El Poblado district, high above the city.  A seven-night stay with daily maid service at this dreamy fl at will spoil you and 
quickly become your home away from home.  

Your most diffi  cult decisions will be whether to relax poolside with homemade sangria or to embark on one of the incredible 
journeys throughout the region with your private tour guide. Dozens of options await you: horseback riding through the 
forest, a day at a coff ee farm, an ATV ride through a river, or paragliding over the city’s mountaintops. Whatever you 
choose, the highlight is sure to be a candlelight dinner on your balcony with cuisine prepared in-house by a local private 
chef. Transport outside of the airport and tours is provided through the use of a Range Rover Evoque. 

Beinvenidos a Colombia!

NOTE: To be scheduled for a mutually agreeable date. Air transportation not included.

DONORS: Cameron Silva and Chateau De Noir Holdings, Inc.



Lot 1010101010

A FEAST FOR THE SENSES WITH 

Jean-Charles Boisset
Champagne reception for 14

14-course private dinner for 14 



Thirteen might be a lucky number, but for you, 14 is even better! Win this lot and your good fortune will be a journey for 
the senses, courtesy of the creative imagination of vintner/bon vivant Jean-Charles Boisset.

Together with Raymond Vineyards Winemaker Stephanie Putnam and Culinary Director Victor Scargle, Jean-Charles will 
host you and thirteen guests for a private dinner at an undisclosed, hidden location.

Begin the night with a private Champagne reception at the inspiring JCB Salon Privé in Yountville, before being whisked 
away to your secret location.

In this hidden home awaits a feast that is a progressive escalation of the senses: a gastronomic journey of 14 courses—the 
likes of which you have not tasted before—each served with its ideal vinous counterpart.

Dare to indulge in a world of imagination and splendor, living deeply in the moment, knowing that you will return with only 
your memories – no cameras or cell phones allowed!

A most fortunate evening of delights and experiences to enthrall your palate, your mind, and your emotions!

NOTE: To be scheduled for a mutually agreeable date.

DONORS: Jean-Charles Boisset, Raymond Vineyards



Lot 11

Sea Dream Mediterranean Yacht Voyage
7-night Mediterranean excursion for 2 in a double-occupancy “Yacht Club” stateroom, Deck 3

Meals, wine, open bar, activities and gratuities included



Explore the Mediterranean as few can with a seven-night luxury excursion aboard a SeaDream yacht. Select from a number 
of voyages, each off ering a remarkably diff erent experience than any other cruise, both on board and off .

Each voyage travels through some of the most iconic waterways of the region, and as you’re sailing aboard a small luxury 
yacht, not a ship, you’ll have access to some of the most intimate and interesting ports, hidden yachting harbors, and 
destinations. 

On board, the experience is just as exceptional. SeaDream’s 56-stateroom yachts are appreciated for their elegant 
informality, and every stateroom off ers ocean views. A nearly 1:1 crew-to-guest ratio ensures personalized service that 
meets and exceeds expectations. 

Everything is included, from fi ve-star dining with wine, to the open bar, the luxury Thai-certifi ed spa, the golf simulator, and 
even the gratuities. You’ll also have complimentary use of water sports and mountain bikes during port stops. So, it’s your 
choice whether to be pampered and relaxed, or active and adventurous, as you sail the Mediterranean on this luxurious 
voyage of a lifetime. 

NOTE: Trip must be scheduled for a mutually agreeable date between May-October 2019. Trip does not include airfare or 
ground transportation. Port and other service fees are extra. 

DONORS: SeaDream Yacht Club



Lot 1212121212

Fund-A-Need
The story of our lives is told in the moments we share—moments that become lasting memories of the people we cherish. 
Your support allows Collabria Care to help patients, participants, and families celebrate these special moments through 
the course of much-needed Alzheimer’s, palliative, or hospice care. 

By giving freely tonight, you help ensure that our services can be freely given to others. In recognition of this valuable 
care, donations to this year’s gala Fund-a-Need will support the important work of our Day Program. Here are examples 
of the impact your gift can have:



ADULT DAY HEALTH CARE
200 DAYS

$25,000

$1,000
ROUND-TRIP BUS
transportation for 64 participants

1
WEEK 

$250 - TWO DAYS

CAREGIVER RESPITE

$10,000/ 1,400
NUTRITIOUS LUNCHES

FOR PARTICIPANTS $5,000
75 ALZHEIMER’S

CONSULTATIONS
FOR FAMILY CAREGIVERS

62
gr

ou
p 

se
ss

io
ns

 fo

r th
ose suffering early m

em
ory loss 

$2,500
 1

MONTH art therapy &
horticultural therapy supplies

$500



Lot 13

An Evening on Top of the World
Dinner for 10 at Barnett Vineyards prepared by chef Mark Dommen and served with Barnett wines

Sparkling wine reception

Transportation to/from dinner 



It just so happens that not only do our board members know how to lead an organization, they know how to throw a 
fabulous party, and they have planned a perfect one for you.

You will be the special guests of hosts Fiona and Hal Barnett at Barnett Vineyards, located at the top of Spring Mountain, 
for this private dinner party. Collabria Care board members will be there to toast, host, serve, and fête you, all evening 
long.

You’ll arrive in style, courtesy of a luxury van provided by Napa Valley Limousine Services. Festivities start on a high note 
with a sparkling wine reception, where you’ll sip Domaine Carneros Le Rêve, a classic tête de cuvée of the winery’s fi nest 
Blanc de Blancs, while taking in the sweeping views of Napa Valley below.

Then take your seat for a feast prepared by Mark Dommen, the Michelin-starred executive chef/partner at One Market 
Restaurant in San Francisco. You’ll enjoy Mark’s inspired cuisine served by our able board and paired with an array of 
Barnett Vineyards’ acclaimed wines. 

Scintillating conversation and delicious wines will fl ow long into the evening, until your chariot returns you safely home 
from this most magical soiree.

NOTE: To be scheduled for a mutually agreeable date prior to September 30, 2019.

DONORS: Fiona and Hal Barnett, Barnett Vineyards, Domaine Carneros, Collabria Care Board of Directors, Mark 
Dommen, One Market, and Napa Valley Limousine Services



Lot 14

Magnum Madness



Add depth, breadth, and bragging rights to your personal cellar with this collection of large-format, small-production 
Napa Valley wines, prized by oenophiles the world over.

1.5L

2014  Caymus Special Selection Reserve Cabernet Sauvignon

2012  Colgin Cellars “IX Estate” #267

2014  Corra Wines Cabernet Sauvignon  

2015  David Arthur Vineyards Elevation 1147 Estate Cabernet Sauvignon

2013  Domaine Carneros “The Famous Gate” Pinot Noir

2014  Harlan Estate “The Maiden”

2013  Jones Family Vineyards Cabernet Sauvignon

2015  Kongsgaard Wine “The Judge” Chardonnay

2012  Opus One

2014  Staglin Family Vineyard Cabernet Sauvignon

2007  The Napa Valley Reserve

2013 Trinchero Napa Valley Signature Cabernet Sauvignon

3L

2012  Animo Cabernet Sauvignon - from the Michael Mondavi Family Estate.
 Bottle will be engraved and personalized with the name of the auction winner.

2014  Vineyard 29 Aida Estate Cabernet Sauvignon 



Lot 15

Day at Wing & Barrel
BUY-A-SEAT LOT FOR 20

MARCH 29, 2019

Shooting instruction and sporting clay shooting, including Beretta guns, clay targets, cartridges, and ear and eye protection 

Field-to-table lunch with wine in clubhouse

Post-lunch wine and cigars on the terrace 

Day hosted by Bob Torres and U.S. Congressman Mike Thompson



Enjoy fi ne Italian shotguns and iconic Napa Valley wines at this exceptional day, hosted by vintner/gala honorary chair 
Bob Torres and U.S. Congressman Mike Thompson. 

Wing & Barrel Ranch, a private shooting and outdoor lifestyle club located on 1,000+ acres in Sonoma Valley, is one of 
only 14 premium Beretta dealers in the U.S. and boasts one of the top British-style shooting courses in the U.S., designed 
by Chris Batha.

Here, you’ll have access to both these most coveted shotguns and this unequaled course. The National Sporting Clays 
Association instructors will polish your skills at shooting sporting clays, and you’ll play through 15 stations with nine 
targets each, spread across more than 40 acres—this truly is golf with a shotgun!

After a morning honing your skill on the trigger, return to the clubhouse for a sumptuous fi eld-to-table lunch paired with 
Trinchero Family wines and prepared by Wing & Barrel Ranch’s private chef. After the meal, sit back and relax while 
enjoying another glass of wine and a fi ne Padrone 1964 Anniversary Exclusivos Natural cigar on the terrace around the 
fi re pit. The perfect fi nale to an exceptional day in the fi eld.

NOTE: Bidding for this buy-a-seat lot starts at $750 per person. Available only on Friday, March 29, 2019. No previous 
shooting experience required. Guests must be 21 or older.

 DONORS: Valerie & Robert Peebles, Bob Torres, U.S. Congressman Mike Thompson, and Padrone Cigars



Lot 16

See the Stars Come Out in Austin
2 tickets to 2019 Mack, Jack & McConaughey event, including: 

2 VIP reception tickets and 2 mezzanine suite seats for Thursday evening gala

1 golfer in Friday golf tournament

1 seat at Friday fashion runway show and luncheon, and 2 floor seats to Friday Jack & Friends concert

3 nights’ accommodations for 2 at the Four Seasons Hotel Austin

Commemorative event poster signed by Mack, Jack and McConaughey



Join Academy Award-winning actor Matthew McConaughey, ACM Award-winning recording artist Jack Ingram, and ESPN 
analyst and Texas coaching legend Mack Brown in Austin, TX, for the 2019 Mack, Jack & McConaughey (MJ&M) on April 
25 & 26, 2019.

Since the two-day event launched in 2013, the nonprofi t has given nearly $7.5 million dollars to charitable organizations 
dedicated to children’s education, health and wellness, and attracts an “A” list of performers. 

When you arrive in Austin on April 25, check in to the Four Seasons Hotel Austin for your three-night stay. That night, you’ll 
hit the MJ&M VIP reception and enjoy mezzanine suite seats for the kickoff  gala at ACL Live at the Moody Theater. The 
evening features a headlining concert hosted by Mack, Jack, and Matthew McConaughey. 

Friday is jam packed with two simultaneous events so you’ll divide and conquer to take it all in: one of you will take part 
in the golf tournament held at the Spanish Oaks Golf Club—rated as one of the top courses in Texas by Golf Digest and 
featuring celebrities and talent from across the country—and the other will attend a once-in-a-lifetime fashion show that 
has previously featured Jason Wu, Veronica Beard, MILLY, Badgley Mischka, and Lela Rose. 

The day concludes back at ACL Live for a singer-songwriter lineup of talent unmatched by any other event. Take in the 
stellar lineup from your two fl oor seats. 

After that, you’ll have Saturday to explore on your own the sights, sounds and culture of Austin. You’ll depart on Sunday 
with a commemorative poster signed by Mack, Jack and McConaughey and the event’s performers, a perfect memento of 
your weekend in the Live Music Capital of the World. 

NOTE: Available only for 2019 event, on April 25 & 26. Hotel available only for nights of April 25, 26 and 27, 2019.

DONORS: Champions Off  the Field, Four Seasons Hotel Austin



Lot 17

All in the Family Bocce & Winemaker Dinner 
Barbecue dinner & Bocce for 16 with Nate Weiss, Michael Weiss and Bob Torres

1 large-format bottle of wine, as noted



Wine and bocce both go back in time for millennia. Both are simple to enjoy, and even better when enjoyed 
together, so put your bocce skills to test—or learn from the best—with this enjoyable afternoon fi lled with friendly 
competition, fi ne wines and a wine country barbecue with father/son winemakers Nate Weis and Michael Weis,
and Trinchero Napa Valley’s Bob Torres.

You’ll meet Nate, winemaker for Silver Oak, his father, Michael, winemaker for Groth Vineyards & Winery, and Bob at 
Trinchero Napa Valley’s bocce court, with its stunning views of rolling vineyards. Enjoy a leisurely afternoon of bocce with 
the Weises, as they share wines from their respective wineries and stories of Napa Valley, its wines, and its wine families. 

As day winds down into evening, gather with your hosts for a barbecue dinner, prepared courtesy of the Trinchero Napa 
Valley culinary team. Wines from Trinchero, Groth and Silver Oak will complete the table, and provide the perfect way to 
celebrate this day of ancient sport and newfound friends.

For your cellar, you’ll take home this evening a 1.5L Silver Oak 2013 Napa Valley Cabernet Sauvignon, courtesy of Nate.

NOTE: To be scheduled for a mutually agreeable date.

DONORS: Nate Weis, Michael Weis, Bob Torres, Silver Oak Cellars, Groth Vineyards & Winery, and Trinchero Napa Valley



Lot 18

Sports Fanatic’s Dream
4 tickets to September 14 San Francisco Giants game

4 tickets to October 7 San Francisco 49ers game

4 tickets to November 3 San Jose Sharks game

4 passes for on-field viewing of pre-game batting practice on September 14 from Brandon Crawford

49ers jersey signed by Richard Sherman



Fill your fall with feats of athleticism and Bay Area team pride with tickets to some of the hottest games around. 

First, an evening with the boys of summer. You’ll head to AT&T Park for the San Francisco Giants vs Colorado Rockies game 
on Friday evening, September 14. Be sure to arrive early, because not only will you watch the game from your primo seats 
(Section DC115, row BBB) you’ll view batting practice before the game on the fi eld thanks to none other than Bay Area 
native/Giants super shortstop Brandon Crawford. 

Three weeks later, you’re off  to Levi’s Stadium to see new-to-SF faces Jimmy Garoppolo and Richard Sherman and the rest 
of the San Francisco 49ers take on the Arizona Cardinals on Sunday afternoon, October 7. Your four seats are in Section 
C140, row 19. In addition, you’ll receive a 49ers jersey autographed by Richard Sherman.  

Then head to San Jose on Saturday, November 3, to see the San Jose Sharks play the Philadelphia Flyers. Puck hits the ice 
at 7:30pm, and you’ll take in the game from Section 116, row 1.

Three games in three months…the perfect sports hat trick!

NOTE: Tickets are only available for these dates and seats. Winning bidder must arrive at AT&T Park no later than
4:30 pm to view batting practice. Photo ID will be required to pick up on-fi eld passes. 

DONORS: Pace Supply, David Rokeach, and BODYARMOR Sports Drink 



Lot 19

Sweet Dreams Are Made of This
Dinner for 8 paired with wines at Ellman Family Vineyards

$3,000 gift certificate for luxury mattress



Enjoy not only a fabulous evening in the eastern foothills of Napa Valley, but a perfect night’s rest in preparation for it—and 
for many, many nights to come—all courtesy of brothers Neil and Lance Ellman, owners of Ellman Family Vineyards.

To start, a $3,000 gift certifi cate for you to select your ideal luxury mattress from the Ellmans’ mattress company, to be 
delivered and set up in your home.

Then join the brothers for dinner at the estate of the new Ellman Family Vineyards, located south of Stags Leap in the 
foothills west of Atlas Peak. You’ll enjoy a multi-course meal prepared by a local chef and paired with Ellman wines—current 
releases as well as a surprise wine or two from the library—all crafted by acclaimed winemaker Andy Erickson.

The wine, the food, and the company all promise to fi ll your head with the sweetest of dreams when you return home for 
another restful slumber.

NOTE: To be scheduled for a mutually agreeable date.

DONORS: Neil Ellman, Lance Ellman, Ellman Family Vineyards, Matthews Mattress 



Lot 20

Four for Fore
Foursome at TPC Sawgrass in Ponte Vedra Beach, FL 

4 weekly hospitality house tickets for 2019 THE PLAYERS Championship, March 14-17, 2019

4 nights’ accommodations for 4

$200 gift certificate to Aqua Grill 

$250 gift certificate to Ruth’s Chris Steakhouse



Join fellow golf lovers at TPC Sawgrass to see who takes the win in one of the most coveted PGA championship titles,
THE PLAYERS. Then return another time to play this historic course with your own foursome.

You have four weekly hospitality house tickets to the 2019 THE PLAYERS Championship, at TPC Sawgrass in Ponte Vedra 
Beach, FL, March 14-17, 2019. The all-inclusive food and beverage tickets provide a spectacular view of the par 5 16th hole 
from fairway to green, and the world-famous 17th island hole during the championship. The fi rst true “Stadium Course,” 
TPC Sawgrass was designed to improve the overall on-site fan experience.

During the Championship, you’ll have two one-bedroom suites at the World Golf Village Renaissance St. Augustine where 
you can return to rest, relax and recharge after each day’s excitement. 

Then it’s your turn! You have the choice to play this same course either in December 2018-Jan 2019 or June – August, 2019. 
The beauty of this course is the design favors no particular player or style of play. The result is a truly balanced course that 
has been honored by multiple golf publications as a top golf destination.

You’ll also enjoy two superb dinners while in Ponte Vedra. The fi rst evening you are invited to the award-winning Aqua Grill 
in Ponte Vedra Beach, a favorite with locals and visitors alike for its elevated American steak & seafood dishes. The second 
evening Ruth’s Chris Steakhouse will host you with their handcrafted cocktails, superb steaks, and award-winning wine list.

NOTE: Foursome valid December 1, 2018 – Jan 31, 2019, and June 1 – Aug 31, 2019, and is subject to availability. Reservations 
may be booked up to 30 days in advance. Dinner reservations required and subject to availability

DONORS: PGA, Aqua Grill, Ruth’s Chris Steakhouse
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Family-owned, heritage driven portfolio 
of small-production, artisanal wines
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Domaine Carneros toasts Collabria Care 
and their dedicated team!

1240 duhig road, napa, ca 94559  •  707.257.0101 ext 150  •  www.domainecarneros.com
visit the chateau  •  daily 10am-5:30pm  •  reservations required

St. Joseph Health is proud to 
support our community partner, 

Collabria Care.

In ways large and small, thank you 
for your compassionate service 
and for touching the lives of so 

many in our community. 

A ministry founded by Sisters of St. Joseph of Orange.



“With gratitude for the love

and compassion of Collabria Care” 

Mar� a and Emery Dameron

RBO is an investment manager serving individuals,
family o�  ces, and institutions.
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Proud to support the Collabria Care Gala
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We all have a 
part to play.

821 South St. Helena Highway, Suite 208, St. Helena

707-963-3611
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SERVING NAPA VALLEY FAMILIES OR OVER A CENTURY

707.963.3536

1297 Pine Street   |    St. Helena, CA 94574



Conditions of Purchase
APPLICABLE TO LIVE & SILENT AUCTION

All bids accepted and lots offered in the Live and Silent Auction are subject to the following conditions:

1. All sales are final and are subject to the terms and conditions stipulated by the donor. No refunds or exchanges on auction 
items are permitted. All items have been donated to Collabria Care (“Seller”) and are sold by the organization and not by 
the donor.

2. All auction items and service dates and times are to be arranged at the mutual convenience of donor and buyer if 
stipulated. Restaurant donations do not include tax, gratuity, or liquor, unless specifically stated.

3. Lots are non-transferable and may not be re-gifted, except in the case of wine or other products.

4. The Seller warrants neither the quality nor the value of items and services auctioned. Descriptions of items have been 
made with every reasonable effort to be accurate, but all items are sold “as is” and “where is” and without warranty or 
representation of any kind to the correctness of the description, genuineness, authenticity, condition or quality of fitness for 
any purpose. The Seller is not responsible for the accuracy of lot descriptions written in the catalog or verbally stated during 
the Auction, including statements relating to the origin, age, rarity, condition or general quality of wines.

5. All statements by the Auctioneer pertaining to lots are statement of opinion and are not to be considered warranties or 
representations of fact. Bidders, by bidding, acknowledge that they bid on the basis of their own evaluation.

6. Dollar values, where listed, are best estimates of the market value.

7. By participating in the Auction, each bidder recognizes that the Seller, the donor of property or services, or anyone 
assisting in the auction, shall not be liable for any occurrence resulting from the use of auctioned items and services sold.

8. The amount paid by a successful bidder that may be deductible for tax purposes is limited to the excess of that amount 
over the fair market value of the package.

9. The purchaser will be liable for damage to vacation homes and / or property.

10. Payment for auction items must be made in full by cash, check, or credit card (Discover, MasterCard, Visa, and American 
Express). Seller reserves the right to resell or dispose of any lots for which payment has not been made at the conclusion of 
the Auction evening.



CONDITIONS OF PURCHASE, CONTINUED...

11. No lot will be sold for less than the minimum bid. Minimum bids, if so noted, will be announced by the auctioneer.

12. All bids must be made in even dollar amounts.

13. The highest bidder for any item becomes the purchaser, at the full amount of the successful bid.

14. No bids will be accepted after the Auctioneer accepts the final live auction bid. No exceptions.

15. The Auctioneer is the agent for the “Seller,” Collabria Care.

16. Any changes, additions or revision of lots will be announced by the Auctioneer or in the Live Auction Seller’s addendum.

17. All bids are per person or per lot. The Seller or Auctioneer reserves the right to divide or combine lots as seen fit.

18. The Auctioneer will have the right to withdraw a lot or reject a bid at any time for any reason prior to the fall of the gavel.

19. Should a dispute arise between bidders, the Auctioneer will have the right to resolve the dispute, re-offer the lot or withdraw the lot in 
question.

20. No Live Auction bid will be valid unless acknowledged by the Auctioneer. At the fall of the gavel, the highest acknowledged bidder will 
be deemed to have purchased the lot and will then be solely responsible for full payment and pickup.

21. Seller’s sole responsibility for non-delivery will be limited to refund of the purchase price.

22. Bids submitted to the Seller in writing or otherwise left with the Seller prior to the sale for execution at or below the specified price, 
will be entertained and executed by the Seller for the convenience of the bidders, but the Seller will not be responsible for failing to 
execute such bids or for errors relating to the execution of such bids.

23. All alcoholic beverages sold herein are subject to the provisions of the California Alcoholic Beverage Control Act, and are offered and 
sold subject to its provisions. Any offer or sale will be governed by the laws of the State of California.

24. The Auctioneer will determine the Live Auction opening bid, which may or may not reflect the full value. The Auctioneer may change 
the bid at his or her discretion.

Lot Fulfillment,Pickup and Shipping
The purchaser is responsible for picking up or arranging shipping of all Auction purchases on the evening of the event. 
Storage and shipping expenses will be the sole responsibility of the purchaser.


