
Let’s *Meat* at Monticello Vineyards

Multi-course dinner for 12 at Monticello Vineyards
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Here’s your opportunity to feast under the stars with Monticello Vineyards President 
Kevin Corley, enjoying cooked-to-perfection meat and seafood fresh from the grill, 
fine wines, exceptional company and stunning views. 
For this private party for 12, Kevin Corley will serve as your host and head chef for 
the evening.
Upon arrival, you’ll be greeted by Kevin and Collabria Care Board Members Lynne 
Hobaugh and Deborah McDonald with a wine reception to kick off the festivities.
Then sit down to the evening’s repast, which will come from both land and sea, all 
cooked with a kiss of smoke and flame under the expert eyes of Kevin and Bob Purna. 
You’ll enjoy everything from grilled salmon to lamb and chicken, before the grand finale 
of a perfectly grilled steak. 
Kevin will also serve as sommelier, ensuring the ideal wine pairing for each course,  
and Lynne and Deborah will be at your service throughout the evening, ensuring your 
glass is kept full.
As the revelry continues, the grill’s embers may dim, but you’ll bask in the glow 
of this perfect evening. 

DONORS: Monticello Vineyards and Kevin Corley, Lynne Hobaugh,  
Deborah Macdonald

NOTE: To be scheduled for a mutually agreeable date.



An Evening at The Napa Valley Reserve
Board Lot Dinner

 Dinner for 10 at The Napa Valley Reserve prepared by 
Chef Itamar Abramovitch and paired with exquisite wines
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Once again, the Collabria Care Foundation board members have concocted an 
evening for you that is one of a kind from start to finish.
The venue for your private party is Napa Valley’s most exclusive club, The Napa Valley 
Reserve, a gorgeous 80-acre property reminiscent of the great wine estates of Europe. 
General manager Paul Asmuth and his wife, Marilyn, will serve as the evening’s 
gracious hosts, and Collabria Care board members will host, toast, serve, and fête you, 
all evening long.
Upon arrival, enjoy a wine reception while taking in this idyllic setting among the vines 
and a tour of the pristine grounds.
Then take your seat for a visually stunning feast prepared by Chef Itamar Abramovitch, 
whose food gracefully highlights and reflects the beauty of the local wines and culture. 
Chef Abramovitch studied under acclaimed San Francisco chef Roland Passot of La 
Folie while waiting to begin his studies at the Culinary Institute of America in Napa 
Valley. Upon graduation, he opened Blossom Catering. This multi-course meal will be 
paired with a selection of wines, including one very special library wine: a magnum of 
The Napa Valley Reserve Red donated by Mary Cunningham Agee, a member of The 
Napa Valley Reserve and our 2014 gala honorary chair.
Fine wines, an exceptional meal, a host of hospitable hosts, and a picture-perfect 
setting—this promises to be a magical evening.
 

DONORS: Paul and Marilyn Asmuth, Collabria Care Foundation Board of Directors, 
The Napa Valley Reserve, Itamar Abramovitch, Mary Cunningham Agee

NOTE: To be scheduled for a mutually agreeable date prior to September 30, 2022.



Chateau De Noir Wellness Journey 
to Medellín, Colombia

3 nights’ accommodations for 2 couples in Medellín
2 nights’ accommodations for 2 couples at Amagá Mansion

2 days of spa treatments in Medellin
3 days of activities, meals and treatments at Amagá for 4

2 dinners for 4 in Medellín
Ground transportation for 4
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Chateau De Noir offers exceptional experiences to its clientele, collaborating with 
socially and environmentally conscious brands to benefit the local regions in which 
it’s based. Here is an opportunity for four to embark on an unimaginable journey to the 
South American gem known as the City of Eternal Spring, Medellín, Colombia.
Medellín has become one of Colombia’s most desirable tourist destinations, a stunning 
valley that is a nature lover and adventurer’s paradise. Chateau De Noir has curated a 
perfect respite from daily life with a week of wellness and rejuvenation with the beauty 
of the Colombian landscape as the backdrop.
Upon arrival in Medellín, you’ll be ushered by private transport to a high-rise three-
bedroom, three-bathroom luxury apartment with 360° views of the city. Begin your 
adventure walking the tree-lined streets to Café Noir, where you’ll enjoy its offerings of 
California cuisine and wines, exceptional cocktails and sustainably harvested regional 
Colombian coffees.
The next morning check in at Colombia’s premier destination spa, Le Spa Noir, for 
your first day of holistic wellness. This tranquil retreat blends ancient techniques from 
the Americas with ingredients of European fame, and each experience is delivered 
with a nurturing touch and customized to your preferences. You’ll enjoy massage, a 
facial, body treatments, anti-aging therapies and non-invasive cosmetic procedures 
by one of the most renowned medical aesthetic doctors in Colombia, all while sipping 
champagne and cocktails.
Next, venture into the jungle to the Amagá Mansion, an 8,500 square-foot enclave 
located on three acres overlooking a private lake and the world’s largest natural 
pyramid for a two-night, three-day experience.  A team of in-house caretakers and a 
wellness coach will cater to your every need, as you enjoy swimming, yoga, meditation, 
horseback riding, movie nights in the movie theater and massage therapy. Spend your 
evenings savoring the flavors of Colombian barbecue and Chateau de Noir Napa Valley 
wines, and each morning enjoy a symphony of thousands of birds while sipping locally 
sourced Café Noir coffee by the pool or overlooking the manicured grounds.
Return to the bustling city of Medellín to enjoy a final day of rejuvenation at Le Spa 
Noir, and end your trip with a private dinner prepared by the chef of Café Noir on your 
apartment balcony overlooking all of Medellín. This night, filled with the sights, sounds 
and flavors of Colombia, will be the perfect finale to your adventure. Saludos!

DONORS: Cameron Silva
NOTE: Based on availability. Does not include airfare. Book within 12 months 
of auction.



 And They’re Off—to the Ultimate 
Kentucky Derby Experience!

MAY 5-8, 2022

2 Millionaire’s Row finish line tickets to the 2022 Kentucky Derby 
2 tickets to the 2022 Kentucky Bluegrass Wine Auction & Derby Gala

4 nights’ accommodations for 1 couple 
2 private dinners, including one hosted by St. Supéry Estate Vineyards & Winery 

Private tour of world-renowned horse farm
Transportation to all events 
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Take part in the ultimate Kentucky Derby experience, with exclusive access to the 2022 
Kentucky Derby, and the Kentucky Bluegrass Wine Auction & Derby Gala. From your 
arrival in Lexington until you depart, your days and evenings will be filled with southern 
tradition, hospitality, and culture.
Your home base will be the 21C Museum Hotel in downtown Lexington, rated one of the 
best of the south by Condé Nast. All transportation is included, so once you’re settled, 
it’s time to relax and have fun.
Begin your week in high style with an exquisite private dinner hosted by St. Supéry 
Estate Vineyards & Winery. The following evening, you’ll attend The Kentucky 
Bluegrass Wine Auction and Derby Gala, where you’ll enjoy springtime in the 
bluegrass, wines from some of the best wineries in the nation and across the globe, fine 
food, and great company. 
To prepare you for the most exciting two minutes in sports, you’ll have an exclusive 
horse farm tour at Ashford Stud, home of Triple Crown winner American Pharaoh and 
many legendary thoroughbred stallions. That evening, enjoy entertainment and a farm-
to-table culinary experience at the stunning Apiary in downtown Lexington. 
The next morning you are off to the races in first-class style: luxury transportation to 
and from, and tickets to Millionaire’s Row—which includes a full bar, catering and a 
private viewing platform with views of the entire track and finish line.
The waiting until May is the hardest part, so we’ve included a collection of special 
bottlings from St. Supéry Estate Vineyards & Winery to grace your cellar and table in 
the meantime:

DONORS: The Lexington Cancer Foundation, Inc. & St. Supéry Estate Vineyards & Winery

NOTE: Lot must be used for the running of the 2022 Kentucky Derby and the 2022 Kentucky Bluegrass 
Wine Auction & Derby Gala (May 5-8,2022). Lot is for two guests and is non-transferable or negotiable. 
Tax and gratuity are covered for the hotel room, incidentals are the winning bidder’s responsibility. Horse 
farms and event venues are subject to change due to unforeseen circumstances. 

1 – 6L (etched) 2016 St. Supéry 
Napa Valley Rutherford Estate Vineyard Cabernet 
Sauvignon 
1 – 3L (etched)  2016 St. Supéry 
Napa Valley Dollarhide Estate Vineyard Cabernet 
Sauvignon 
2 – 750ml 2019 St. Supéry 
Napa Valley Dollarhide Estate Vineyard 
Sauvignon Blanc 

2 – 750ml 2016 St. Supéry 
Napa Valley Rutherford Estate 
Vineyard Cabernet Sauvignon 
2 – 750ml 2016 St. Supéry 
Napa Valley Dollarhide Estate 
Vineyard Cabernet Sauvignon



Celebrity Cruise of 
Australia and/or New Zealand
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 One double occupancy balcony stateroom for two for up to 14 nights



Enjoy up to two weeks exploring the wild and wonderful “Land Down Under” with a 
Celebrity Cruise of your choice next year. 
Choose from several expedition options based on your interests.
You can travel between Auckland and Sydney to enjoy the best of both islands, 
exploring New Zealand’s historic, gorgeous towns and the stunning natural beauty 
of cliffs and waterfalls in its sounds, as well as Australian ports of Eden and the 
cosmopolitan Sydney. 
Perhaps time exploring the Great Barrier Reef and eastern coast of Australia is more 
your style, with an eleven-night cruise starting in Sydney and working your way up the 
coast to Port Douglas, with stops in other ports on the return trip. 
Or, focus on New Zealand, departing from Auckland, then navigating around New 
Zealand, with stops in its famous sounds and its historic towns, such as Dunedin and 
Christchurch. 
Whatever your itinerary, you’ll travel in comfort and style aboard a luxurious mid-size 
ship with unparalleled service, menus crafted by Michelin-starred chefs and a spacious 
double-occupancy balcony stateroom, and in ports of call, you’ll have your choice of 
carefully curated excursions or you are free to explore on your own.
It promises to be a top-of-the-line experience Down Under.
 

DONOR: Celebrity Cruises

NOTE: Cruise must be taken by either January – March 2022 or October – December 
2022, with blackout dates of Christmas and New Year’s. Excludes airfare, ground 
transportation, and excursions. Guests responsible for gratuities and taxes. 



“Next Generation” Luncheon 
BUY-A-SEAT LOT FOR 30 WOMEN

APRIL 8, 2022
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Lunch at Far Niente Winery with Beth Nickel, Angelina Mondavi, 
Lisa Peju, Shannon Staglin, and Hailey Trefethen



Some of the best ideas and stories are passed from generation to generation, so 
Beth Nickel, proprietress of Far Niente Winery, has gathered a select group of “Next 
Gen” vintners from winemaking families whose names are synonymous with Napa 
Valley. These ladies’ roots run deep and they will be sharing their family histories with 
you at a very special luncheon.
Angelina Mondavi is great-granddaughter of Rosa and Cesare Mondavi, who started 
the Mondavi dynasty in Napa Valley by buying Charles Krug in 1943. She is a fourth-
generation vintner and she and her three sisters produce their own wines under the 
labels Dark Matter and Aloft. Shannon Staglin is president of the iconic Staglin Family 
Vineyard, the Rutherford Bench estate that was established by her parents, Shari and 
Garen, in 1985. Lisa Peju, whose parents Herta and Tony established Peju Winery in 
1983, represents both Peju and the family’s Calmere wines across the globe. Hailey 
Trefethen is the third generation of family members behind Trefethen Vineyards, 
where she is active in winemaking, vineyard, and marketing decisions and oversaw 
the complete restoration of their historic winery after severe damage from the 2014 
earthquake.
With idyllic Far Niente as the setting for this springtime lunch, you’ll enjoy beautiful 
seasonal cuisine to be paired with wines from the Far Niente portfolio. As the wine 
and conversation flow, these women will chat about their Napa Valley heritage and 
share some of their insights, favorite stories, and little-known tales of the people and 
the region. It promises to be an enlightening and entertaining afternoon.

DONOR: Beth Nickel

NOTE: Bidding for this buy-a-seat lot starts at $1,000 per person. Date for lunch 
is April 8, 2022 and is not changeable.



Grilling with the Champion
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Cooking class and dinner for 10 

6 bottles of wine, for the winning griller

Transportation to and from the event 



Stan Peterson is the MAN when it comes to amazing food cooked in a smoker or on 
a grill. The owner of Mad Max Barbecue, Stan is a world barbecue champion and a 
two-time national barbecue champion, whose food was called by The Wine Spectator’s 
Jim Laube “easily the best BBQ I’d ever had” and who in 2009, was invited to cook for 
President Obama at the National BBQ Championship in Washington DC. 
For this lot, Stan will share his award-winning tips and techniques honed over the 
years at this very special cooking class, then partner with Nash Cognetti of Tre Posti to 
prepare for you a barbecue dinner that’s anything but backyard. 
You and your guests will be transported in luxury by Napa Valley Tours & Transportation 
where upon your arrival at 3:00, you will be greeted with a glass of wine to enjoy with 
a tour Stan’s private Chiles Valley caves, filled with an eye-popping collection of fine 
wines. 
Then it’s time for the lesson with the master. Stan will cover trimming, seasoning, 
saucing and cooking various meats specifically for the grill. Then you’ll test your newly 
learned skills, competing to see which of you has earned the title of grill champion for 
the day. The winner will head back into Stan’s cave cellar to pick out six bottles of their 
choice to take home as their prize.
Then sit down to an early dinner of Stan’s stellar smoked meats and blue-ribbon 
habañero beans, accompanied by delectable sides prepared by Nash, all paired with 
more wines from Stan’s cellar.
As the evening draws to a close, you’ll be delivered to your door with Stan’s award-
winning secret barbecue sauce recipe in hand—perfect for wowing your friends at your 
next barbecue as you demonstrate the new skills learned from the champion griller 
himself.

DONOR: Stan Peterson, Tre Posti, Napa Valley Tours & Transportation

NOTE: To be scheduled for a mutually agreeable date.



The Heart and Soul of Tuscany –  
Marchesi Antinori Experience

2 nights’ accommodations for 2 couples at Tignanello Estate
Private tours and tastings for 4 at 2 Antinori wineries

2 lunches for 4
1 dinner for 4 at Michelin-starred Osteria di Passignano
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The Antinori Family is one of the world’s oldest and most respected winemaking 
families, producing wine and making history since 1385, and Marchesi Antinori offers 
you the opportunity to experience Tuscany’s vibrant history, culture, wine and cuisine 
through its stunning properties.
To start, you’ll enjoy a two-night stay in the Antinori family’s private house, Villa 
Tignanello, located in the heart of Chianti Classico. The 16th-century manor house is 
one of the highest and more picturesque localities in the entire territory.
You’ll also enjoy a private tour and lunch at the estate’s winery, Tenuta Tigananello. The 
estate’s signature wines, Solaia and Tignanello, have been defined by international 
press as “among the most influential wines in the history of Italian viticulture.”
Then enjoy a private tour of the family’s newest winery in Tuscany, Antinori nel Chianti 
Classico in Bargino. Opened in 2012, this was the first time in 26 generations that 
the Antinori family inaugurated a new winery. At this stunning site you’ll have the 
opportunity to explore not only exceptional wines, but the innovative architecture of the 
winery, and the Antinori Art Project. To complete the experience, you’ll enjoy lunch at 
the Rinuccio 1180 restaurant located on the estate. 
One evening, you’ll dine at the Antinori’s Michelin-starred Osteria di Passignano, 
located in the 19th-century wine cellar next to the historic Abbey of Passignano. Here, 
you’ll dine on course after course of modern dishes firmly rooted in traditional Tuscan 
cuisine, with superb wines paired with each course. Then Michelin Guide noted this as 
“one of our most delightful places.” The Antinori vineyards around the Abbey are the 
source for the Chianti Classico Reserve wine Badia a Passignano.
This experience is your passport to the finest Tuscany has to offer, courtesy of the 
family whose name is synonymous with this region’s fine wine, history and culture. 
Salut!

 

DONORS: Marchesi Antinori

NOTE: Reservation is based on availability and must be made at least three months in 
advance. Does not include airfare or ground transportation.
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