
The Memphis Wine + Food Series proudly continues our 26-year tradition of bringing together prominent 

vintners and award-winning chefs for a series of fundraising events that enable Memphis Brooks 

Museum of Art education programs to provide enriching, transformative experiences for the most 

underserved children in our community and beyond. 
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SCHEDULE  of  EVENTS

5:30 pm
Check-in begins
Offerings from featured wineries  + The Kitchen at Shelby Farms (Rotunda)
Buy your Keys!
Live Music by Mark Edgar Stuart (Rotunda)

6:30 pm 
Proceed to the tent on the Museum Plaza for the Live Auction

All successful bidders will be charged for their purchases at the conclusion of the 2018 Grand Auction and 
may take possession of their items beginning Tuesday, May 22nd at 12 pm. 



FROM THE DIRECTOR
As we dive into Memphis Brooks Museum of Art’s second century, I would like to thank each of you for supporting the museum and its educational 
programming. Exciting changes are on the horizon for the Brooks as we continue to pursue our vision of transforming lives through the power 
of art. We hope you will join us for the next steps in our journey. That may mean participating in events from the popular Memphis Wine + Food 
Series—like the one you are enjoying tonight—visiting the Brooks galleries to view our outstanding permanent collection or one of the stunning 
special exhibitions we will host in the coming year, or gathering your whole family for a free Community Day, Wacky Wednesday, or other youth-
friendly program. The Brooks is your art museum, and we want you to know that you are always welcome here.

Thank you for attending tonight’s event, and please join me in celebrating the wineries that have supplied the wines for this special weekend: 
Devil Proof, Domaine Della, Spire Collection, and Peay Vineyards. It did not take long for me to learn just how important the Memphis Wine + Food 
Series is in the life of Memphis, not just for the financial support you provide its art museum—although that is significant!—but also for the ways 
in which you support the art of food and wine in our community. Thank you for showcasing the best in fine wines and culinary delights in Memphis, 
truly a paradise for foodies and oenophiles! 

The 2018 Memphis Wine + Food Series at the Brooks is led by our incredible chairs Emily and Bradley Rice and Sarah and David Thompson. It is such 
a pleasure to work with these generous and hardworking couples on the planning for the Brooks’s largest annual fundraisers. Our entire MW+FS 
Committee is deeply committed to the betterment of our city, our community, and our museum. We cannot thank you enough for your time and 
support.

Their efforts are matched only by the Brooks staff, who works tirelessly to ensure the museum’s success. I would like to thank specifically Kim 
Caldwell, Lindsey Hedgepeth, Maggie Bowles, and the rest of the museum’s Development Department, as well as the entire catering staff at 
Paradox. The creativity, passion, and professional management of Team Brooks distinguishes our events. Please join me in thanking all of our 2018 
volunteers and staff.

We have so much to be proud of at Memphis Brooks Museum of Art, the oldest art museum in Tennessee, and the only major collection of world 
art in the region. Our Art Builds Creativity (ABC) program, now in its 39th year, serves more than 550 fourth-graders in low-income schools. Our 
Art Therapy Access program helps develop coping skills and other emotional tools for clients of JIFF, the Juvenile Intervention and Faith-based 
Follow-up program, and of Alzheimer’s and Dementia Services of Memphis. Our state-of-the-art eMuseum system places the 10,000 artworks from 
the Brooks permanent collection online, making them accessible to the world. Please know that your support is what makes these and all of our 
outstanding programs possible.

The dollars raised at tonight’s event will directly impact young lives and will enable access to the arts for children and adults across the Mid-South. 
Please accept my heartfelt thanks as we all raise our glasses to another 100 years of the Memphis Brooks Museum of Art and to 26 years of the 
often-imitated but never replicated Memphis Wine + Food Series!

Finally, a very special thanks to our Presenting Sponsors—First Tennessee Foundation, Lexus, Mr. and Mrs. Andy Ticer, and Mr. and Mrs. Michael 
Hudman—as well as to all of the sponsors and partners who share our vision of transforming lives through the power of art. The Memphis Wine + 
Food Series’s many donors and sponsors make this event possible. They are here tonight to support you, because you believe in the Brooks.

Cheers!

Emily Ballew Neff, PhD 
Executive Director

GREETINGS
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FROM THE CO-CHAIRS
It is a tremendously exciting time to be a part of Memphis Brooks Museum of Art. With a rousing 2018 in play and big developments on the horizon, 
the Brooks is positioned for sustained excellence in serving the Memphis community and enriching people’s lives through the power of art. 

The Memphis Wine + Food Series continues to be the largest fundraiser for the museum by providing bountiful opportunities for the wine and food 
connoisseur. This year’s Brooks Uncorked—the annual kick-off to the Wine + Food Series—was the largest ever and a rousing success thanks in part to 
the museum’s partnership with Lexus and First Tennessee Foundation. Over 500 guests were in attendance for the event, which included twelve best-
in-class restaurant vendors and the distinguished André Mack as guest winemaker. 

In keeping with tradition, eighty patrons had the privilege of dining with André and sampling some of the exquisite bottles from his Oregon-based 
Maison Noir Wines at Meet the Winemaker, held this year at The Gray Canary with food pairing from Memphis culinary all-stars Andy Ticer and Michael 
Hudman. 

Yesterday’s Luncheon with the Masters presented another unique opportunity for local epicures. Hosted at Catherine and Mary’s, and featuring a 
collection of wines from North Berkeley Wine and Billy Weiss, this year’s luncheon was attended by over fifty guests and featured another home-run 
food paring from Andy and Michael. 

Furthermore, over one hundred were in attendance for last night’s renowned Grand Artisan’s Dinner, held on the Brooks Terrace, and featuring a 
stunning assortment of dishes from the aforementioned Andy and Michael (Andrew Michael), Ryan Prewitt (Pêche of New Orleans), Jesse Houston 
(Fine & Dandy of Jackson, MS), Tony Galzin (Nicky’s Coal Fired of Nashville), and Breanne Kostyk (Josephine & Estelle, also of New Orleans). A variety of 
unique wines were offered from Domaine Della, Devil Proof, Peay Vineyards, Capensis, and Hickinbotham. 

Today, we gather for the most celebrated event in the Memphis Wine + Food Series—The Grand Auction, an evening of high bidding, exquisite sipping, 
and spirited mingling. Jimmy Gentry and his extremely talented team at Paradox Catering have prepared some splendid courses for the four hundred 
plus guests in attendance tonight, while featured artist Charlie Hanavich has imbued the event with his distinctive style and verve. A splendid time is 
guaranteed for all! 

The Co-Chairs are truly honored to serve on the board for the 2018 Memphis Wine + Food Series. We are inspired by and believe in, the Brooks’ core 
mission of enhancing the greater Memphis community, and the individual lives it is composed of, through the power of art. In addition to hosting a 
world-class art collection, the Brooks is recognized across the country for its innovative educational programs and tireless community outreach.

Immense gratitude is owed to Memphis Wine + Food Series Manager Lindsey Hedgepeth, Director of Development Kim Caldwell, and the entire Brooks 
team for the countless hours spent making these events successful—all for the ultimate benefit of our shared community. Boundless thanks goes 
to our sponsors, vintners, chefs, support staff, donors, and especially you for making the Memphis Wine + Food Series a success. We could not do it 
without you! 

 
Bradley and Emily Rice
David and Sarah Thompson
Series Co-Chairs
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THE SERIES
The Memphis Wine + Food Series, the premier fundraising event series for Memphis Brooks Museum of Art, celebrates the 26th 
anniversary of the Grand Auction in 2018. Held each year, these prestigious events were created in the late 1980s as a biennial event, 
and have grown into the most prominent annual wine auction in the Mid-South region. 

Since the early 1990s, the series has contributed over $5 million in net revenue to Memphis Brooks Museum of Art. We are proud 
to direct all proceeds raised from these events back into award-winning educational programming for our Memphis community. 

The Brooks is enormously grateful to the many donors, buyers, and participants who worked so hard over the years to make these 
events a success. Countless people have given their time, talent, and resources for the benefit of the Wine + Food Series and, 
ultimately, the museum. 

Cheers!

THE MUSEUM
Dedicated to the vision of transforming lives through the power of art, Memphis Brooks Museum of Art is one of the most innovative 
and community-focused art museums in the nation.  With an encyclopedic art collection spanning millennia, the Brooks serves as a 
cultural cornerstone of our city, state, and region. Through the strength of unsurpassed professional practice, new scholarship, special 
exhibitions, and a permanent collection built over more than 100 years of community investment, the board and staff of the Brooks 
are devoted to making our city a better place to work, live, and play. In recent years, the Brooks has expanded its deeply embedded 
education programs, which include a new early childhood initiative and art therapy programs. Museums around the country are 
following the Brooks’s lead.

Founded in 1916, Memphis Brooks Museum of Art is a vibrant cultural complex composed of 29 galleries, two art classrooms, a print 
study room, a private research library, and a professional auditorium. In addition, the Brooks includes a casual café, a museum store, 
and both public and private meeting spaces. Each year in our galleries we present more than a dozen special exhibitions and an ever-
changing selection from our permanent collection. The art we present is brought to life by public programs for children and adults 
throughout the year, including numerous film screenings, visiting lecturers, dance performances, and free family events.

The Brooks is a private 501(c)(3) nonprofit institution that depends on the generosity of Memphians to support the museum’s impact 
through charitable giving, grants, sponsorships, and earned revenues. The Brooks’s membership program is highly active and raises 
over a half million dollars each year in support. The Brooks is open five days a week and is always free on Wednesdays as well as 
numerous special community days and festivals each year.

ABOUT



MENU

Starter
Seasonal Crudo | Pickled Grapes

Flat Bread | Cilantro-Arugula Pesto

Entree
Served Family Style

Dry Aged Roasted Strip Steak

Brussels | Maple | Brown Sugar

Smoked Coal “Potatoes”

Roasted Carrots | Preserved Lemon | Cilantro

Burnt Okra | Pimento Cheese
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2018
BOARD  of  DIRECTORS

Deborah Craddock  
President

Carl Person 
Vice President

Milton L. Lovell  
Treasurer

Darrell T. Cobbins 
Secretary

September Blain

Gloria Boyland

Pam Cain (ex-officio)

Michael S. Dragutsky

Harry L. Goldsmith

Eleanor Halliday

Barbara R. Hyde

Lisa Kranc

Thomas C. Lee, Jr.

Jason Maykowski

Kojo McLennon

Logan E. Meeks

Wendi Mihalko

T. Mathon Parker, Jr.

James K. Patterson

Rushton E. Patterson, Jr.

John H. Pontius

Honey Scheidt

W. Rowlett Scott

Melyne Strickland

André C. Wharton
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2018
MEMPHIS WINE + FOOD SERIES COMMITTEE
CO-CHAIRS
Emily and Bradley Rice
Sarah and David Thompson

GRAND AUCTION CHAIRS
Amy Golden, Margaret Ledbetter and
Josh Hammond
Kay and Keith Anderson
Charles Warner and Marne Anderson
Alan Balducci
Lydia and Roy Bors-Koefoed
Sophie and Ford Canale
Chance Carlise
Chris Crosby
Beni and Mike Dragutsky
Jeany and Anthony Dionne
Brent and Kelly Gerhart
Eleanor Halliday

Pamela Hauber and Steve West
Gwendolyn Hauber-Oyler
Shawn Hayden
Karen Johnston
Kim and Jeff Kitterman
William Lawson
Hal F. Lewis
Joshua Lipman
Darlene Loprete
Al Lyons
Emily McEvoy
Wendi and Marc Mihalko
Lee Morris
Frank Muscari
Kenneth Neill
Ashley Pace
Annabeth and Mark Parker
Sophie and Mat Parker

Blake Parrish
Billie and Joe Pierce
Lisa and Mark Putman
Julie and David Richardson
Julie and Jeff Sawyer
Suzanne and Jon Scharff
Lisa and Jerrod Smith
Courtney and Bryan Smith
Jill and Ken Steinberg
Robert and Shirley Turner
Andy Ticer, Michael Hudman and Nicholas Talarico
John Vego
Oscar Vego
Billy Weiss
Benton Wheeler
Michael Williams

STAFF
Maggie Bowles, Memphis Wine + Food Series Manager
Lindsey Hedgepeth, Major Gifts Officer
Kim Caldwell Williams, Director of Development

PAST CO-CHAIRS
2017 Annabeth & Mark Parker and Suzanne & Jon Scharff
2016 Wendi and Marc Mihalko and Suzanne and Jon Scharff
2015 Wendi and Marc Mihalko and Billie and Joe Pierce
2014 Jill and Ken Steinberg
2013 Kay and Keith Anderson and Beni and Mike Dragutsky 
2012 Beni and Mike Dragustky and Suzana Lightman
2011 Jordan Barré and Dr. Ben M. Wheeler, III   
2010 Frank Muscari and Mark Parker
2009 Frank Muscari and Mark Parker
2008 Denise Wheeler and Mark Giannini
2007 Josh Hammond and Denise Wheeler
2006 Josh Hammond and Diana Jones

2005 Gary Burhop and John Moore
2004 Will Deupree and Billy Weiss
2003 Billy Weiss and Jana and John Pettey
2002 Elizabeth and David Tate
2001 Kenneth Neill and Tai and Claude Chafin
1999 Elizabeth Scott and Mike Williams
1997 Marne Anderson
1996 Tom and Mary Lynn Cassidy
1994 John Voegler
1992 Jean and Hal Lewis 
1990 Ed Chidester
1989 Joseph Scheuner
1988 Joseph Scheuner

Every attempt has been made to 

verify the list of past chairs and 

we apologize for any oversight.

COMMITTEE
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PAST HONOREES
2017
Jeff Ames, Rudius
Lachlan Mackinnin Patterson, Scarpetta
Jamey Whetstone, Whetstone

2016 
Carissa Chappellet, Chappellet
Gil Hicks, Justin Winery
Shauna Rosenblum, Rock Wall Wines
Rachel Wesley, Schramsberg  

2015 
Mike Drash, Tallulah
Robert Turner, Robert Turner Wines
Rob Baker, Bernardus Winery
Patrick Krutz, Krutz Family Cellars
Abe Schoener, The Scholium Project
Bob Cabral, Three Sticks Winery

2014
Craig Camp and Jeff Keene, Cornerstone Cellars
Kevin Carriker, Kobalt Wines
Brian Tyler Lambhorn, Lambhorn Family Vineyards
Michael Hirby and Schatzi Throckmorton, Relic
Dr. Madaiah Revana, Revana

2013
David Adelsheim, Adelsheim
Bill Matthes, Argyle
Harry Peterson-Nedry, Chehalem
Barbara Gross, Cooper Mountain
Adam Campbell, Elk Cove 
Don Crank, Willamette Valley Vineyards

2012
Brian Baker, Chateau Montelena
Dan Kosta, Kosta Browne
Regina Martinelli, Martinelli Winery
Bob Cabral, Williams Selyem

2011
Daniel Baron, Silver Oak Cellars

2010
Emanuela Stucchi Prinetti, Badia a Coltibuono
Sabatino di Properzio, La Valentina
Armando Castagnedi, Tenuta Sant’Antonio 
Urs Vetter, Alois Lageder 
Luca Caurrado, Vietti
Giacomo Neri, Casanova di Neri
Elena Felluga, Marco Felluga

2009
Fiona Barnett, Barnett Vineyards
Robin Cooper, Erna Schein
Shawn Guilliams, Guilliams Vineyards
Jeanne Davis, Keenan Winery
Chris Millard, Newton Vineyard
Sheldon Richards, Paloma Vineyard
Craig Becker, Peacock Family Vineyard
Fred and Sally Schweiger, Schweiger Vineyards
Steve and Linda Sherwin, Sherwin Family Vineyards
Jac Cole, Spring Mountain Vineyard
Sam Baxter, Terra Valentine
Wesley Steffens, Vineyard 7 & 8 

2008
Jim Clendenen, Au Bon Climat
Greg Linn, Founder, Ambullneo Vineyards
Gary Burk, Owner, Costa De Oro
Jeff Fink, Winemaker,  Tantara Winery

2007
Billy Weiss, North Berkeley Imports

2006
Dan Phillips, The Grateful Palate

2005
Bill Phelps, Vice Chairman, 
Joseph Phelps Vineyards

2004
Ed Sbragia, Winemaster, Beringer Vineyards

2003
Jim Clendenen, Au Bon Climat

2002
Thierry Gardinier, Proprietor, Chateau Phelan-Segur

2001
Janet Trefthen, Trefthen Winery
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2018 FEATURED ARTIST
CHARLIE HANAVICH 
Featured Artist

Charlie Hanavich attended The University of Alabama where he studied Advertising and Art History. 
While his creativity and artistic talent were evident from childhood, it was not until his later years that 
he truly discovered his love for painting.

The summer of 2006 was a defining period. Searching for direction in life, Charlie moved to New York 
for what proved to be a short-lived visit to his own future. While he did not find the business direction 
he was seeking, his time in New York reignited his creativity and was the catalyst for his future as an 
artist.

In 2012 he moved to Miami to hone his skill. Host to international art fairs such as Art Basel, Miami’s 
art scene was exploding with opportunity at the highest levels. Immersing himself in Miami’s artistic 

landscape, Charlie was able to find himself as an artist and develop his distinctive style of painting.

Fueled by his interactions and experiences, Charlie is constantly refining and evolving his unique process and technique. The CH Grid 
Series, his most recent body of work, is strongly influenced by Chuck Close.

Charlie’s paintings are displayed in numerous private homes and commercial spaces both domestically and internationally. He now works 
and resides in Atlanta, Georgia.

SPECIAL GUESTS
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ANDY TICER & 
MICHAEL HUDMAN
Host Chefs

Born and bred Memphians, Andy Ticer and Michael Hudman opened Andrew Michael 
Italian Kitchen in 2008 to feature innovative Italian cooking rooted in Southern tradition. 
The chefs trained at Johnson and Wales University in Charleston, South Carolina and the 
Italian Culinary Institute in Calabria, Italy.

Their restaurant, Hog & Hominy, is a wood burning neighborhood eatery and has been 
named one of the top new restaurants by GQ Magazine, Southern Living, and Bon Appetit 
as well as a semi-finalist for Best New Restaurant from the James Beard Foundation, 
which also named the chefs semi-finalists for the Best Chef: Southeast award for three 
consecutive years during 2012-2014, and a finalist for the award in 2015, 2016, and 2017. 

On February 15, the Chefs were announced as semi-finalists for the 2018 James Beard Best Chef Southeast award, placing them in 
the running for seven consecutive years. In 2013, they were awarded Food & Wine Magazine’s Best New Chefs Award and named in 
Starchefs.com’s 2014 Kentucky-Tennessee Rising Star Chefs. In his review of the restaurants in 2013, Pete Wells of the New York Times 
called the restaurants “A sibling rivalry worth diving into.”

Early 2015 saw the opening of the chefs’ third space, a craft butcher shop and café, complete with classic pastries, coffee, espresso, and 
cicchetti served in the dim sum style. Porcellino’s Craft Butcher received four stars from The Commercial Appeal and made the Bon Appétit 
list of Top 50 new restaurants for 2015. The chefs debuted two new restaurants in 2016: Catherine & Mary’s in Downtown Memphis and 
Josephine Estelle in New Orleans in partnership with the Ace Hotel.

In January of 2018, the chefs opened their second downtown restaurant, The Gray Canary, located in the Old Dominick Distillery. This 
most recent addition embraces a new and exciting restaurant concept, featuring an open kitchen, wood fire cooking, and a raw bar, all 
overlooking the Mississippi River in the South Main Arts District of Downtown Memphis.

2018 FEATURED CHEFS
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RYAN PREWITT
Pêche Seafood Grill, New Orleans

Ryan Prewitt began his culinary career in the farmer’s markets of San Francisco, where 
a burgeoning interest in food developed into a full-blown career. After spending time 
working for chefs Robert Cubberly and Alicia Jenish at Le Petite Robert Bistro, he moved to 
New Orleans to work with Chef Donald Link at Herbsaint. Ryan proved to be a quick study 
under Link’s tutelage and became Chef de Cuisine in 2009. He subsequently moved on to 
oversee culinary operations at Link Restaurant Group as Executive Chef for the company.

With a new job came an increased ability to learn and travel. As a member of the Fatback 
Collective, a group of Southern chefs who have compiled numerous accolades and awards 
in restaurants across the South, Ryan has learned new traditions and techniques from 

many talented BBQ pitmasters and has traveled to Uruguay to study traditional open-fire cooking. These experiences, along with a trip to 
observe grilling techniques in Spain, culminated in the opening of Pêche Seafood Grill. Ryan received the James Beard Foundation Award 
for Best Chef: South in May 2014, the same year Pêche earned the James Beard Award for Best New Restaurant.

BREANNE KOSTYK
Josephine Estelle, New Orleans

Breanne Kostyk is a self-taught dessert artist originally from Tolland, Connecticut. In 
2009, she earned a degree in design from the esteemed Pratt Institute in Brooklyn. Kostyk 
then joined Project M—a program for creatives that helps them use their skills to benefit 
social change, placing them in different cities throughout the country—and headed to 
Greensboro, Alabama. Her team was asked to build something that would unify people. 
They created PieLab with the goal to get people talking to one another, not to sell pie—
but they did. The project was a success. On the first day, with pie selling for $2 a slice, 
PieLab made $400.

Kostyk discovered that she preferred making pie to working as a designer and discovered 
that she felt at home in the South. She has worked at Urban Cookhouse in Birmingham, 

Alabama as a kitchen manager and general manager, OxLot 9 in Covington, Louisiana as its pastry chef, and is currently the pastry chef 
at Josephine Estelle in New Orleans.
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JESSE HOUSTON
Fine & Dandy, Jackson, MS

TONY GALZIN
Nicky’s Coal Fired, Nashville, TN

Jesse Houston has been named culinary director and acting executive chef of Fine & Dandy, an 
upscale burger restaurant in The District at Eastover. Miller Hospitality, a Jackson-based restaurant 
development company, is behind Fine & Dandy.

A James Beard Semi Finalist for “Best Chef South” in 2016, Houston most recently worked in Jackson at 
Saltine Oyster Bar, a concept he opened in 2014 that was named one of Bon Appétit’s “Best Restaurants” 
and one of Southern Living’s “Best New Restaurants.”

He first moved to Jackson in 2010 to assist Chef Craig Noone in opening Parlor Market and briefly 
worked under John Currence at City Grocery in Oxford. A native of Dallas, Houston attended Texas 
Culinary Academy and has been featured in Garden & Gun, Southern Living, and Bon Appétit. Most 
recently, Houston has traveled the world to explore cuisine with stops in Japan and Vietnam, as well 
as a four-month residency in Tulum, Mexico.

Tony Galzin brings more than 12 years of diverse culinary experience from his hometown Chicago to his 
current residence in Nashville.

After working through several kitchens while attending Columbia College in Chicago, Galzin decided he 
wanted to pursue a culinary career. In lieu of attending a traditional culinary school, he took advantage 
of living in one of the premier dining destinations amongst a myriad of chefs under which he could 
study.

Chef Galzin began his professional career in 2004 as a line cook, and later pastry assistant, at the 
highly acclaimed Trio in Evanston, Illinois. Galzin’s culinary versatility between pastry and savory 
was showcased over the next several years as he worked as a sous chef at Follia, pastry assistant 
at Michelin-starred Naha, and sous chef at the Michelin Bib Gourmand-winning Perennial. Following 

those experiences, he worked as a pastry chef for four-time James Beard Award-nominated chef Michael Kornick at mk from 2008 
through 2012, where he met his wife and business partner, Caroline.
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DAVID HEJL
Domaine Della

JESSE KATZ 
Devil Proof Vineyards

Proprietor and winemaker David W. Hejl launched DELLA (now Domaine Della) wines with fellow 
founders, his sister and brother-in-law, Lee and Ernie LeRoy. Domaine Della honors their mother, Della 
Winifred Dale, who died long before her time.

Hejl developed a passion for fine wine working as a waiter, sommelier, and chef while in school, but 
found true inspiration living in Paris. He has been crafting Pinot Noir since 2010.

“Having been a student of fine wine and food my whole life, this project is a culmination of three 
decades of experience,” explained Hejl. “I have been hand crafting distinctive Pinot Noir since 2010. 
Domaine Della was created around my obsession and enchantment with Pinot Noir. I am so grateful to 
my many mentors over the years to get me to this place. My quest is to create an exceptional wine for 
you and your shared special moments and memories while executing against the envisioned future of 
a timeless brand which will endure the generations. Our mission is to craft intense and adventurous 

wines by partnering with the very best growers to create an exceptional wine.”

As a teenager Jesse Katz traveled with his photographer father, Andy, to shoot the vineyards of 
Burgundy, and the seed was planted. Barely a decade later, every Jesse Katz wine that Robert Parker 
has reviewed has received 90+ points, and Wine Enthusiast, Drinks Business, Wine & Spirits, and Forbes 
magazines have all named Jesse as one of the brightest stars in the winemaking world.

It took a lot of hard work in those intervening years. A degree in enology from California State 
University, Fresno and being mentored by the likes of Andy Erickson, Paul Hobbs and Hans Vinding-
Diers has certainly helped. While working for Screaming Eagle in Napa and luxury wine estates Viña 
Cobos and Bodega Noemia in Argentina, Jesse has made some of the most highly sought-after wine at 
some of the most famous wine houses in the world. Being the youngest hired Head Winemaker in the 
U.S. when he joined Lancaster Estate allowed him to fully develop his personal, terrior-driven style. 

Now, with the launch of his own winery, Devil Proof, Jesse is attempting something that no one has done before ... to create a California 
Malbec that rivals the best from the great wine estates of Argentina.

2018 FEATURED WINES
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NICK PEAY & VANESSA WONG
Peay Vineyards

Peay Vineyards seeks to make elegant, balanced, and terroir-driven Pinot noir, Syrah, and 
Chardonnay from their estate vineyard located in the far northwestern corner of the West 
Sonoma Coast.

Husband and wife Nick Peay and Vanessa Wong grow and make the wine, and brother Andy 
Peay sells the wine and runs the business.

With minor exceptions, all wines are made from grapes grown on their 51-acre hilltop vineyard 
located above a river in the far northwestern corner of the West Sonoma Coast, 4 miles from 
the Pacific Ocean at Sea Ranch.

They grow 34 acres of Pinot noir (4 Pinots: Scallop Shelf, Pomarium, Ama, Sonoma Coast), eight 
acres of Syrah (2 Syrah: Les Titans, La Bruma), seven acres of Chardonnay (2 Chardonnay: Estate, Sonoma Coast), 1.8 acres of Viognier 
(Estate), 0.4 acres of Roussane, and 0.2 acres of Marsanne (Estate blend).

“We farm organically and maintain our certifications for fish-friendly farming and integrated pest management. The health of our 
vineyard dictates these approaches to farming and making wine,” the group explains. “We also run on bio-diesel at the vineyard and solar 
power at both the vineyard and winery.”

Vanessa - who worked at Château Lafite-Rothschild in Bordeaux and as winemaker at Peter Michael Winery – crafts wines with focus and 
intensity that capture the cool climate location and express the minerality and fruit complexity that have become the hallmark of wines 
from their vineyard.
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SPIRE COLLECTION
Jackson Family Wines

From the renowned mountain vineyards of Napa Valley and 
Sonoma to the remarkable hillsides of Bordeaux and Tuscany, 
The Spire Collection comprises the most esteemed wineries 
from the Jackson Family portfolio.

The wines of The Spire Collection express the unparalleled 
terroir from some of the finest vineyards around the world — 
reflecting the family’s resounding commitment to quality and 
excellence.
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2018 PRESENTING SPONSORS:

15

ANDRÉ MACK 
Maison Noir Wines, Brooks Uncorked Featured Winemaker

Despite having a successful career with Citicorp Investment Services, André Hueston Mack decided to 
leave his “desk job” to pursue his passion for wine. While working as a sommelier in San Antonio, Mack 
discovered the joys of introducing guests to the little-known vineyards that first attracted him to the 
business and “the instant gratification of a guest’s reaction.” While still in Texas, Mack was awarded 
the prestigious title of Best Young Sommelier in America by the highly regarded Chaine des Rotisseurs. 
This recognition propelled him into the opportunity to work as a sommelier at Thomas Keller’s world-
renowned The French Laundry in Yountville, California. Mack went on to accept the position of Head 
Sommelier at Keller’s equally famed Per Se in New York City, where he managed a 1800 selection 
award-winning wine list and consulted with Chef Keller on menu and pairing development regularly. 
Winemaking has always been a dream of his, and it came to fruition when he set up shop under the 
moniker of Mouton Noir Wines. Throughout his career Mack has forged unique relationships with 

luminary growers and winemakers from around the planet. It is with this prestigious group that Mack currently creates his wines.

Mack has been featured in major publications, such as Food and Wine, Wine & Spirits Magazine, The New York Times, Women’s Health, 
Ebony, and Wall Street Journal. Mr. Mack was honored in 2007 with The Network Journal’s 40-Under-Forty Achievement Award for his 
outstanding contributions to business. Mack is a zealous wine educator who has been invited to host seminars as well as conduct panel 
discussions at numerous esteemed food and wine events. He enjoys sharing his fondness of wine with others.

Photo by Michael Muller
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THANK YOU

2018 PRESENTING SPONSORS:

MR. AND MRS. ANDY TICER
MR. AND MRS. MICHAEL HUDMAN
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IMPERIAL SPONSORS:

Dr. & Mrs. Roy Bors-Koefoed

JEREBOAM SPONSORS:
Mr. & Mrs. Alan Balducci

Mr. & Mrs. David Thompson
Bradley Rice/Fischer Company

LSI, Inc.
Charlie Hanavich
Raymond James

WE RAISE A GLASS TO:
Morris Auction Group

Kitchens Unlimited
Campbell Clinic

Shotwell Candy Company
Lynn Doyle

Paulsen Printing

NORTH BERKELEY 
IMPORTS

HAUBER FAMILY
FOUNDATION
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GRAND AUCTIONEER
Jeff Morris, Morris Auction Group

A native Memphian, founder and president of Morris Auction Group, an auction marketing firm, 
Jeff has been a real estate broker since 1980 and an auctioneer since 2004. He received the 
highest designation available to an auctioneer from the Certified Auctioneer Institute in 2010. 
Jeff is a licensed auctioneer and real estate broker in several surrounding Mid-South states and 
is on the Tennessee Auctioneer Commission, a member of the National, Tennessee, Mississippi, 
and Arkansas Auctioneer Associations and the Memphis Area Association of Realtors. Jeff was 
a finalist in the Memphis Business Journal’s Executive of the Year in 2010. Jeff gives back to 
the community calling live auctions at charity events. He enjoys golf and spending time on the 
family’s farm in Chester County.

GRAND AUCTION TABLE SPONSORS
Deborah and Bob Craddock

Margaret and Pierce Ledbetter

Chris and Caroline Crosby

Highline Aftermarket

Canale Funeral Directors

The Pettey/Moore Group, Raymond James

Kent Thompson

NexAir



Each lot will be offered in catalogue sequence. Any variation from the catalogue description will be announced by the auctioneer at the time the 
lot is offered. Please listen carefully as the auctioneer announces each lot number. Bidding will commence at the auctioneer’s discretion. Each lot 
will be sold to the highest bidder. Bidding will advance in increments determined by the auctioneer. All sales are final. Indication of a bid should 
be made by a positive display of your numbered bid paddle and may be made directly to the auctioneer or any of the auction spotters nearby.

1. The auction will begin promptly at 6:30 pm on Saturday, May 19 and continue without interruption until all items have been auctioned. Doors 
will open at 5:30 pm for preview.

2. In order to enter a bid, a bidder must raise his or her bid paddle high and attract the attention of the auctioneer or of one or more of the 
auction spotters. This must be repeated each time you initiate or increase a bid. Each bid legally obligates the bidder to pay his bid price in full 
if his or her bid is deemed the high bid at the fall of the auctioneer’s hammer. The auction will be fast paced so the bids must be made quickly!

3. Payment by the successful bidder may be made at the end of the auction. Please wait until you are finished bidding on all desired items before 
making payment. Payment may be made with cash, check, Visa, Master Card, Discover or American Express. Checks should be made payable 
to Memphis Brooks Museum of Art. Payment in full is mandatory immediately following the auction. Bidders are encouraged to use express 
checkout (available at auction registration). If express checkout is the preferred method of payment, a credit card will be swiped for $0.00. At 
the conclusion of the auction, the respective credit card will be charged for all items purchased by the bidder. There is no need to pay again at 
checkout, and the bidder may simply pick up his or her purchases at the designated “pick up” location. All purchases will include a receipt with 
tax identification for your records.

4. All sales are final. There will be no exchanges or refunds for items by the donors or this institution except where specified, unless donor is 
unable to fulfill obligation as described. Please do not ask the donors for exchanges or refunds! Purchased items are not transferrable, nor can 
they be resold.

5. Memphis Brooks Museum of Art has endeavored to catalog and describe the items and services correctly; however, all lots are sold “as is.” 
Certain auction items and/or services may have restrictive use or other qualifications which may affect value, application, or use thereof to 
bidder. Many items such as the vacation packages are non-transferable (see Trip Guidelines for complete details). Purchasers are bound by the 
precise restrictions specified by the donors. The terms are non-negotiable. Please read each lot carefully for specifications and limitations.

LIVE AUCTION

PROCEDURES

20



21

6. Memphis Brooks Museum of Art makes no express or implied warranties of any kind or nature with respect to the property or services, and 
in no event shall it be responsible for the correctness of description, nor deemed to have made any representation or warranty of description, 
genuineness, authenticity, or condition of the property or services and no statement made in the catalogue or in the bill of sale or elsewhere 
shall be deemed such a warranty or representation or an assumption of liability. By his or her purchase, the buyer waives any claims for liability 
against either Memphis Brooks Museum of Art or the donor of the property or services, and neither Memphis Brooks Museum of Art nor the 
donor is responsible for any personal injuries or damages to property that may result from the utilization of property or services sold.

7. Items may be picked up at the claim area beginning Tuesday, May 22 at 12 pm by exhibiting a paid receipt or, if bidder has utilized express 
checkout, by showing proof of identification. When an item has not been displayed, the purchaser will receive a certificate for the promised gift. 
Items may be removed from the premises only by exhibiting a paid receipt at the door at the time of departure.

8. The valuations placed on the items have been determined by volunteers who have researched the sale of comparable items both at retail and 
charity sales. The value is not necessarily based on the highest or lowest comparable and is based on factors that include the place, time and 
circumstances of the comparable sale and the condition of the item sold. No representation is made as to the absolute accuracy of the listed 
valuation, but every effort has been made to make the best determination reasonably possible.

9. Unless otherwise specified, all auction items and services must be used within one year from the date of the auction; and unless otherwise 
specified, dates and times are to be arranged at the mutual convenience of the donor and buyer.  To avoid disappointment please make all 
vacation reservations well in advance. Security and cleaning deposits, when required by the donor, must be paid directly to the donor and are 
not included in your bid.

10. All auction items must be removed from these premises no later than June 1st at the purchaser’s own risk. Memphis Brooks Museum of Art 
cannot assume responsibility for items left after that time. Special arrangement for pick-up or delivery of large items must be made at the time 
of payment.

11. The winning bidder will be acknowledged by the auctioneer. If the auctioneer determines that an opening bid or any subsequent bid is not 
commensurate with the value of the item(s) offered, he may reject the same and withdraw the item(s) from sale, and if having acknowledged 
an opening bid, he decides that an advance thereafter is not of sufficient amount, he may reject the advance. The auctioneer retains the right to 
add or delete any item. The auctioneer reserves the right to announce conditions of sale at any time.  In the event of any dispute, the auctioneer 
will have sole and final discretion in these matters.

12. On the fall of the auctioneer’s hammer, title to the item and/or service will pass to the highest bidder who, thereupon, assumes full risk and 
responsibility therefore.

13. Use only the paddle number assigned to you for bidding purposes. Your number is your identification.



22

Some of the lots in the Live Auction will be sold as Dutch Auction lots. Dutch lots refer to 
those consisting of identical items sold multiple times to different bidders. Unlike the individual 
bidding of a regular auction lot, a Dutch Auction works by process of elimination. The auctioneer 
will suggest an opening bid. Anyone willing to pay the opening bid price is asked to stand. 
(Everyone present may stand). As the price for the lot rises, anyone willing to pay the new 
bid remains standing; others are asked to take their seats. This continues until the number of 
people standing matches the number of items available in the lot. Each bidder standing when 
the hammer falls receives one item, paying the last (highest) bid named. Please listen carefully 
to the auctioneer’s description of the “seat” for Dutch Auction items – some “seats” are for one 
person, and some “seats” are for a couple.

DUTCH AUCTION
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DINNERS & TASTINGS
1. All dinners and tastings must be completed by May 2019, unless otherwise arranged.

2. Dates and number of attendees will be strictly adhered to. When purchasing dinners please note the number of guests and specific date.

3. All Dinners and Tastings are non-transferrable.
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BEGIN!

LET THE

LIVE AUCTION

BEGIN
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1. OFF TO THE RACES
Tradition is that Buster’s donates a prized bottle of wine to get the auction started off right. This year you will want to be in 
your seats and ready to bid when this lot hits the block! Conti • Romanée Saint-Vivant Grand Cru

Josh and Lindsey Hammond
Buster’s Liquors & Wines

2.  MOSTLY CALIFORNIA, MOSTLY CABERNET 
Our past chairs have been kind enough to donate this eclectic group of many of their favorite wines. As you see this is full of 
gems ready for immediate enjoyment. 

2012   Ovid Hexameter Red Wine
2014  Lokoya Cabernet Sauvignon Mount Veeder Napa Valley
2014   Carter Cellars Beckstoffer To Kalon Vineyard Cabernet Sauvignon
2012   Corison Kronos Vineyard Napa Valley Cabernet Sauvignon
2013   Kobalt Napa Valley Sauvignon
2007   Quilceda Galitzine Vineyard Red Mountain Cabernet Sauvignon
2013   Shafer Napa Valley Relentless Syrah
2013  David Arthur Napa Valley Elevation 1147 Cabernet Sauvignon
2012   J. Daniel Cuvee Lail Vineyards Napa Valley Cabernet Sauvignon
2014   Duckhorn Three Palms Napa Valley Merlot 
2009  Constant Diamond Mountain Vineyard Cabernet Sauvignon
2012   Revana Estate Napa Valley Cabernet Sauvignon

Jill and Ken Steinberg

LIVE AUCTION

LOTS
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3.   TURNER CLASSICS
From our dear friend Robert Tuner comes a case of extraordinary Chardonnay from his Dutton Ranch vineyard in Sonoma 
County. Moderately oaked and fruit forward, these wines deliver a classic pour for summer evenings on the patio. The 
Chardonnay and all Robert Turner wines are sure to become classics as our friends Shirley and Bob are going full-time as grandparents!

1 Case  2013 Robert Turner Dutton Ranch Chardonnay 

Shirley and Robert Turner

4.  DUERR’S POURS
This lot from two longtime Brooks contributors includes some of Napa’s most intriguing wines, from the acclaimed 2004 
Eagles Trace Valhalla Pinot Noir to the highly-impressive 2001 Behrens & Hitchcock Cuvee Lola, which was awarded a 96 
rating from Robert Parker.

4 bottles 2001 Behrens & Hitchcock Cuvee Lola
4 bottles 2004 Eagles Trace Valhalla Vineyard Pinot Noir
4 bottles 2002 Behrens & Hitchcock Rudy’s Cuvee

Richard and Lisa Duerr
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5.  THREE’S COMPANY
For over two decades, Thomas Arvid has created stunningly realistic, larger-than-life oil 
paintings that capture a familiar and delicious subject—wine and the pleasure that it 
brings to our lives. A self-taught artist and self-proclaimed wine fanatic, Arvid depicts “the 
landscape between people drinking wine together.” Inspired by the fabulous wines and 
the gracious living of Napa Valley, Arvid portrays a lifestyle where wine is both accessible 
and phenomenal.

In typical Arvid fashion, “Three’s Company”, a hand enhanced, framed giclee on canvas, 
delights the viewer with a sea of contrasts. The soft light and warm wood tones set against 
the dark and cool surfaces of the bottle and the glasses draw the gaze from element 
to element. The detail is so impeccable; one can almost detect the floral aroma of the 
Cabernet wafting from the glass. 

Thomas Arvid spends months perfecting each of his monumental paintings, never letting 
one go before he has taken it to his edge and refined every surface. This attention to detail, 
combined with his impeccable craftsmanship, and unerring visual acuity, have cemented 
his place as “America’s Preeminent Painter of Wine.” It’s no wonder The Los Angeles Times 
calls him “The Rembrandt of Yountville.”

Thomas Arvid 

6.  NOW OR LATOUR
This is the first of three chances to bid on a spectacular bottle of Latour this evening. For many of us, owning and 
drinking a First Growth Bordeaux is a unique treat. This lot offers a well-aged old world wine from one of our wonderful 
supporters. 

1976 Chateau Latour

Dr. Shawn Hayden
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7.  THE ITALIAN JOB
Four of our esteemed fellow wine lovers have offered up six remarkable bottles of Italian wines that showcase the unique 
and distinguished character of the region’s output. 

1999   Altesino Brunello di Montalcino
2000  Monti Cristi Amorone Della Valpolicella
2014  Montepulciano d’Abruzzo “Emidio Pepe”
2010  Brunello di Montalcino Pietroso 
2007  Valpolicella Classico Superiore
2016  Bartolo Mascarello Dolcetto D’Alba 

Jeff and Kim Kitterman
Bradley and Emily Rice

8.  CHEER FOR CHEERS!
This lot features a wide array of Champagnes including non-vintage offerings from well-known houses to a selection of the 
best vintages of the last 20 years: 2002, 2004, 2006 and 2008. It features small production grower champagnes and tete de 
cuvees from the world’s top producers; traditional blends, blanc de blancs and roses. From bottles like Dom Perignon, Cristal, 
Dom Ruinart, Rare & Belle Epoque that would engage the most avid enthusiast to daily drinkers that you can open without 
hesitation and enjoy, this collection offers a complete champagne starter set. Cheers!

1.5L NV Philippe Prie Brut
1.5L NV Veuve Clicquot Ponsardin Brut 
NV Delamotte Blanc de Blancs            
NV Jaquesson Cuvee 737
2002 Moet and Chandon Dom Perignon
2002 Piper Heidsieck Rare
2004 Lelarge Pugeot Quintessence Premier Cru
2004 Louis Roederer Cristal
2004 Perrier Jouet Belle Epoque
2006 Ruinart Dom Ruinart
2006 Pol Roger Extra Cuvee de Reserve Rose
2008 Le Brun de Neuville Grand Vintage
2008 Moet & Chandon Rose
2008 Philippe Fourrier Cuvee Millesime

William Lawson
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9.  CALIFORNIA KINGS
This lot includes six bottles of big, bold, bodacious California wines of varying vintages that are ready for consumption. 

2014 Altagracia Napa Valley Cabernet Sauvignon
2010 Cakebread Cabernet Sauvignon
2003 Corison Kronos Vineyard Cabernet Sauvignon
2012 Chateau Montelena Cabernet Sauvignon
2012 Scarecrow Rutherford, Napa Valley Cabernet Sauvignon
2012 Shafer Hillside Select Cabernet Sauvignon
2007 Altamura Napa Valley Cabernet Sauvignon
2011 O’Shaugnessy Howell Mountain Cabernet Sauvignon

Jeff and Kim Kitterman
Marne Anderson and Charles Warner
Emily and Bradley Rice
Mark and Lisa Putman

10. THE CANTICLES OF ECSTASY 
Leanna Hicks is a Louisiana native currently residing in 
Memphis. She received her BFA from Memphis College of 
Art in 2012. Along with showing regionally and locally, on her 
own accord, she has a collection of works represented by 
Rose Gallery in Santa Monica, CA.

Hicks and her work are mentioned in a 2017 Vogue article 
about her esteemed friend and fellow-Memphian, 
photographer William Eggleston and how his photography 
has changed the way we see the world.

Her works exist as a chronicle of life experience. An intuitive, 
automatic, assimilation of passion, impulse, and subjective 
quests.

Leanna Hicks

36”x48” 
Acrylic and enamel on canvas
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11.  PINOTS AND PIZZAS!
We’ve all searched online, joined the waiting lists, and salivated over magazine articles detailing the most sought after “cult” 
pinot noirs in the U.S.  Here’s a special opportunity to taste 20+ vintages from some of the rarest and hardest to find pinots 
from Willamette Valley, Sonoma Coast, Russian River Valley, and Santa Barbara. 

Ten lucky couples will be treated to all of these precious pinots paired with pizzas by our friends at Hog & Hominy on 
Thursday, October 18th! 

Josh and Lindsey Hammond, Buster’s Liquors & Wines
Frank and Mary Muscari
Andy Ticer and Michael Hudman, Hog & Hominy

12. THE FRENCH CONNECTION
1998 was stellar year for Bordeaux, and the four bottles included in this lot are more than representative of the fabled 
vintage. Additionally, this collection includes two exquisite Chateauneuf de Papes beckoning to be enjoyed with fellow 
connoisseurs.

1998   Quinualt l’Enclos Bordeaux
1998 Pavie St. Emilion Bordeaux 
1998 Pavie-Macquin St. Emilion Bordeaux 
1998 Troplong-Mondot St. Emilion Bordeaux
1995 Clos du Mont-Olivet Chateauneuf de Pape
2006 La Cuvee Du Papet Clos du Mont-Olivet Chateauneuf du Pape 

Carolyn and Scott Heppel
Sarah and David Thompson



29 31

13.   HELEN OF NAPA 
Included here is a full case of highly unique, Rhone-inspired 2010 Keplinger wines, all produced in Napa with grapes from 
Amador, El Dorado, Sonoma, and Knight’s Valley by Helen Keplinger and her husband DJ. Among the offerings here are two 
impeccable Grenaches, a luscious Syrah, and three vivid Syrah & Grenache blends. All are 92+ Wine Spectator rated wines. 
Enjoy!

2 bottles 2010 Keplinger Red Slope Grenache
2 bottles 2010 Keplinger Basilisk Grenache 
2 bottles 2010 Keplinger Kingpin Rows Syrah 
2 bottles 2010 Keplinger Lithic  
2 bottles 2010 Keplinger Caldera 
2 bottles 2010 Keplinger Sumo 

A Friend of the Brooks

14.  GRANDE DAME OF CHAMPAGNE TASTING 
Gather your dames and maybe some lucky dudes too for a private tasting experience with select cuvées from the champagne 
houses of Veuve Clicquot and Krug. Guests will indulge in the rich history, craftsmanship, and production behind two of five 
iconic champagne houses owned by Moët Hennessy. This intimate experience is hosted by Edmund Amoye (Moët Hennessy’s 
Market Manager for TN), and can accommodate up to eight guests in a setting of your choice (private home preferred). 
Must be redeemed by October 31, 2018. May the grandest dame win! “Pleasure without champagne is purely artificial.” 
–Oscar Wilde

Edmund Omoye, Moet Hennessy
Chefs Andy Ticer and Michael Hudman

BUSTER’S BREAK #1
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15. PINOT POWER!
This eight-bottle lot showcases different boutique wineries known to be the very pinnacle of this grape varietal. These wines 
demonstrate a triumphant display of new world Pinot production. And who doesn’t love a good pinot?!

2015 Littorai Pinot Noir
2015 Bevan Cellars Pinot Noir
2016 Aubert Sonoma Coast Pinot Noir
2014 Kistler Russian River Valley Pinot Noir
2012 Williams Selyem Bucher Vineyard Pinot Noir
2016 Lucia Vineyards Pinot Noir
2014 Sea Smoke Southing Sta. Rita Hills Pinot Noir 
2014 Rodgers Creek “Cherry Pie” Pinot Noir

Chris and Caroline Crosby
Marc and Wendi Mihalko
Mark Parker
David and Sarah Thompson

16. STRONG ARMED SELECTIONS
From our former featured winery that will always be a current friend of the series, take home this three-magnum lot and 
reminisce! 

1.5L 2015 Bernardus Monterey County Chardonnay
1.5L 2012 Bernardus Marinus Carmel Valley Red
1.5L 2015 Bernardus Santa Lucia Highlands Pinot Noir

Bernardus Vineyards
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17.  LIFE IS A CABERNET, OLD CHUM!
Come to the CABERNET tasting that has become a Memphis Wine + Food Series staple! Past line-ups have included the 
likes of Opus One, Phelps, Lewis, Mondavi Reserve, Paul Hobbs, Hundred Acre, and more. We have full faith in our friends at 
Buster’s and Mr. Jeff  “Cab” Kitterman and we look forward to seeing what they will pour for the 10 lucky winning couples 
this year. 

Wines will be poured alongside a delicious four-course meal artfully prepared by award-winning chef Kelly English, whose 
accolades include “Best Restaurant,” “Best Service,” and “Best Chef” by Memphis Magazine—need we say more? Be among 
the 10 lucky high bidders (you + a guest) to enjoy this special edition of Life is a Cabernet to be held at 62 Cooper, Restaurant 
Iris’ private event space just down the street, on November 8, 2018.

Lindsey and Josh Hammond, Buster’s Liquors and Wines
Kim and Jeff Kitterman
Chef Kelly English

18.  ROLL IN THE RUDD
Beginning with the blockbuster 2008 vintage, this five bottle Rudd Oakville Estate Red vertical exhibits the authentic 
expression of a unique place, transcending grape variety with a profound expression of vintage and site from mature vines 
in the Estate’s complementary terroirs of core stone volcanics and alluvial fan. Composed for ageability, harmony, finesse and 
longevity, the Rudd Oakville Estate Red is the pinnacle of what the Oakville Estate produces in each vintage.

2008 Rudd Oakville Estate Red
2009 Rudd Oakville Estate Red
2010 Rudd Oakville Estate Red
2011 Rudd Oakville Estate Red
2012 Rudd Oakville Estate Red

Mike and Barbara Satterwhite 
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19.  MAGNUM P.I.
The magnum format for a bottle of wine is perfect for dinner parties and for sharing with friends. This lot offers a variety of 
five pinots, ripe for the drinking, which should satisfy any upcoming occasion.

2008 1.5L Sea Smoke Southing Pinot Noir
2010  1.5L Sea Smoke Southing Pinot Noir
2012 1.5L Sea Smoke Southing Pinot Noir 
2013 1.5L Sea Smoke Southing Pinot Noir 
2014  1.5L Sea Smoke Southing Pinot Noir 

Carolyn and Scott Heppel

20.  SIX N’ MATCH 
The donors of these wines are some of the great collectors in the region, and they have been generous to donate this eclectic 
half-case. All of these bottles have been stored in impeccable conditions and promise to offer a diversity of tastes from 
vintages and regions. 

2012 Gevrey Chambertin, Les Evocelles, Domaine des. Tilleuls
1989 Vouvray Reserve, Domaine du Clos Naudin 
2011 Rasteau, Les Valats, Alain Jaume et Fils
2012 Chateauneuf du Pape, Clos du Mont-Olivetti, Cuvee Unique 
1982 Chateau L’ Arrosee, St. Emilion
1995 La Pieree du Collaine, Savennieres

Hal and Jean Lewis

21. A TASTE OF BURGUNDY 
From the cellar of Janice and Kent Ritchey, stored since release in a temperature-controlled environment at 52 degrees with 
proper humidity, these Burgundies are all “barrel select” and bottled by Billy Weiss of North Berkeley Imports.

1999 Morey Saint-Denis X Michel Magnien
2000 Clos De La Roche X Domaine Arlaud
2001 Echezeau X Frederic Magnien
2002 Charmes Chambertin X Gerard Raphet
2003 Chambolle Musigny Borniques X Frederic Magnien
2005 Latricieres Chambertin X Frederic Magnien

Janice and Kent Ritchey
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22.  END OF SEASON
Born in Memphis, TN in 1969, Matthew Hasty has lived most of his life in the South. Being that his mother was an artist, the 
materials to make art were always around from early childhood. Matthew has been painting, making art, and moving all around 
the southern United States from a very young age. In 1993 he earned his BFA in Fine Arts at the Ringling School of Art and Design 
in Sarasota, Florida, after which he moved to New York for a period of time. “New York is a great place to ‘see’ art. I just always 
felt there were too many distractions, and it was not a place to find solace or peace for me. I knew that I could never be at home 
there,” says Matthew.

For a time he traveled the country in search of the meaning and inspiration for his art making a living as a builder, painter, and 
musician. His artistic path took many twists and turns as he found peace in family life in his native town of Memphis. The subject 
matter of his work changed during this period, from angst driven figurative painting, within the landscape merely being the 
backdrop for his dark personal allegories, to his more recent work: serene, spiritually charged landscapes mostly devoid of human 
activity.

Inspired by the luminous colors of nature he creates hauntingly beautiful landscapes of the South. He considers his paintings to 
be inspired mostly by landscape painters working in the Nineteenth century. Prominent landscape and marine painters of the 
Hudson River school, the Luminists, the Barbizon school, the Dusseldorf school, and innumerable painters from Russia such as 
Arkhip Kuindji, Isaac Levitan, and Ivan Aivazovsky are some of his strongest influences.  Matthew’s paintings can be found in 
collections throughout the United States as well as Russia, Germany, France, and South Korea. And because a picture is worth 
1,000 words, we’ll leave you with this:

36 x 60 

Oil on Canvas

Matthew Hasty
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23. VIVA L’ITALIA!
This lot consists of six bottles of 2010 Testamatta from master Italian winemaker Bibi Graetz. Vibrant and energetic, this vintage 
is a phenomenal representation of pure Sangiovese. Beviamo!

6 bottles 2010 Testamatta Sangiovese in wooden box

Pat and Catherine Muscari

24. THE ROOST REVISITED
Back by popular demand, here’s your chance to enjoy life on the farm! Five couples will enjoy an overnight stay at the 
Roost, the spectacular rural retreat of Abbie and Duncan Williams near Clarksdale, MS. Spend the day touring the sprawling 
nearly 7000 acre property and enjoy fishing and swimming with family and friends on a mutually agreed upon day/night 
from March-October, 2019. Never fear; you won’t be roughing it in the Delta as your supper and breakfast cuisine will be 
provided by the wonderful Chef Ryan Trimm of Sweet Grass, Sunrise, and 117 Prime, plus libations from our friends at Buster’s. 

Abbie and Duncan Williams
Josh and Lindsey Hammond, Buster’s Liquors & Wines
Chef Ryan Trimm

25.  LATOUR PART DEUX  
This two-bottle lot comes courtesy of a phenomenal collector of aged Bordeaux.  The provenance is impeccable, and this is 
a rare opportunity to get your hands on two bottles of 50+ year old First Growth. 

2 bottles 1963 Chateau Latour 

A Friend of the Brooks
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26. RED IN THE CASE
From Silver Oak Cellars and two lovely friends of the Brooks comes a splendid assortment of Cabernet, Merlot, Petit Verdot, 
and Malbec wines. Featuring a wooden box of three 2013 Silver Oak bottles, a NV August Sebastiani, and six 1997 Geyser Peak 
vintages, this is a genuine treasure trove. 

2013 Silver Oak Napa Valley Napa Valley Cabernet Sauvignon
2013 Silver Oak Alexander Valley Cabernet Sauvignon
2013 Silver Oak Twomey Napa Valley Merlot
NV August Sebastiani Cabernet Sauvignon
1997 Geyser Peak Cabernet Franc
1997 Geyser Peak Petit Verdot 
1997 Geyser Peak Malbec
1997 Geyser Peak Reserve Merlot
1997 Geyser Peak Reserve Cabernet
1997 Geyser Peak Reserve Alexandre

Silver Oak Cellars
Tom and Mary Lynn Cassidy

27. DR. BEN’S BORDEAUX BASH
Twelve lucky high bidders of this Dutch auction tasting will enjoy 20+ vintages of this super second growth (and always 
some extras when Dr. Wheeler is involved) on February 9, 2019 at the Brooks Museum. Think: Pichon vs. Pichon, Baron vs. 
Lalande, Brother vs. Sister…

Dr. Benton M. Wheeler
Chef Jimmy Gentry, Paradox Cuisine
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28.  SILVER OAK NAPA VALLEY VERTICAL 
Silver Oak, our featured winery in 2010, happens to be one of the most recognized names in all of Napa Valley. Below is a 
mixed case vertical of their signature, consistently perfect Napa Valley Cabernet. 

4 bottles 2007 Silver Oak Napa Valley Cabernet Sauvignon
4 bottles 2008 Silver Oak Napa Valley Cabernet Sauvignon
4 bottles 2009 Silver Oak Napa Valley Cabernet Sauvignon

Friends of the Brooks

29.  CLOUD STUDY
Catherine Erb, is a self-taught fine-art photographer from Memphis, 
Tennessee. She began her fascination with photography in the late 80’s 
when she had unlimited access to a camera and dark room while attending 
boarding school. After high school, Catherine moved to Europe where she 
worked with photographers for several years before returning to Memphis 
to start a family.  Catherine began using her camera as a way to visually 
journal. In 2003 she discovered the digital darkroom and began creating her 
own pigment prints as well as exploring alternative ways to print her work. 

Catherine’s work is inspired by relationships. She is fascinated by how we 
relate to one another and the world around us. In particular, our relationship 
to divinity, spirit, and the things we cannot see inform her work. Her series 
are explorations and studies searching for a glimpse of the invisible. She 
believes everything and everyone has a divine essence and seeks to capture 
that in her work. 

“I spend the most time searching for glimpses of a thing’s divine essence 
and being still and present enough to capture those moments. There is a 
little break in time that occurs after something comes into my viewfinder 
but before I have had a chance to react or form a judgment: there is clarity 

in that interval of time and I try to shoot and capture that moment. When I am successful, the result is not just an image, 
but a feeling and reminder that the magic always happens in the present.”

Catherine Erb

40 x 40
Mixed Media Photo Encaustic



3942

Tonight, you have the opportunity to provide vital support for many of the Brooks’s diverse youth education programs. 
We ask that you raise your paddle in support of the outreach programs below. By making even a small donation, you will 
directly assist the youth of our community, as the Brooks strives to transform their lives through the power of art. 

ART BUILDS CREATIVITY (ABC), now in its thirty-ninth consecutive year, provides creative, museum-based art education 
for fourth graders in local Title I elementary schools. The multiple-visit program takes place both in the classroom and 
at the museum, giving students—many of whom have no dedicated art instructor—a grounding in the visual arts, while 
providing teachers with training on how to incorporate art into their standard academic curriculum.

COMMUNITY DAYS allow families and friends to experience the museum in a fun, engaging environment. These free 
events feature art-making activities, events like storytelling in the galleries, musical and dance performances, and family-
oriented gallery guides, all designed to engage families with current exhibitions. 

Our FREE WACKY WEDNESDAY PROGRAM provides a creative outlet during the summer for families, day camps, and 
child care centers with an open artworks studio, gallery guides, and children’s international short films every Wednesday 
in June and July.

And during school our FREE SCHOOL TOUR PROGRAM opens up the world of art to students from all over the area, with 
docent-led tours focusing on the collection and special exhibitions, studio art projects designed to instill creativity and 
create meaningful connections to the collection, and curriculum guides so that teachers have the resources to continue 
the learning experience once the children leave the museum.

The ART THERAPY ACCESS PROGRAM serves clients of JIFF and Alzheimer’s & Dementia Services of Memphis, using art-
making to foster resilience and other emotional skills. The longstanding program has served over 750 people by providing 
over 250 art therapy group sessions with participants from ages 5 to 95.

EDUCATION PROGRAMS

RAISE YOUR PADDLE 
TO SUPPORT WORLD-CLASS EDUCATION
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30.  ONE BOSS BOTTLE
With only 500 bottles available worldwide, Patrón en LALIQUE: Serie 1 is an extremely rare spirit, presented in an equally 
exclusive crystal decanter. The first-time collaboration between Mexico’s finest tequila and the masters of French crystal 
celebrates artistry and craftsmanship with an exceptional blend of the oldest and rarest Patrón Tequilas crafted to be 
sipped slowly in a tequila glass to truly savor the taste of sweet caramel, honey, vanilla, and dried fruit and nuts with a 
complex, well-balanced finish. This small batch was created exclusively for the partnership and is presented in a handmade 
crystal LALIQUE decanter that can be displayed in the included leather case with gemstone detail making a show-stopping 
centerpiece for your bar that is worth it’s weight in the gold(en) elixir inside. 

Craig and Cathy Weiss

31.  SPIRITS AT SUNSET
One tequila, two tequila, three tequila…floor?! The ten lucky couples left standing at the finale of this Dutch auction lot will 
be exclaiming “OLE!” in anticipation for the first-ever tequila and other spirits tasting at Old Dominick Distillery with food 
from Gray Canary.

Mark your calendars for August 9, 2018. The evening will begin with a top shelf, artisan tequila tasting (and rumor has it 
that your hosts might have a few more spirits on their shelves ripe for sharing alongside spirits from Memphis’ own, Old 
Dominick, too!) led by David “maestro” Thompson featuring some of the most elusive and exquisite nectars south of the 
border like the one you just saw! Dinner will be provided by James Beard Finalists Andy Ticer and Michael Hudman with wine 
to accompany from our friends at Buster’s!

David and Sarah Thompson
Craig and Cathy Weiss
Chefs Andy Ticer and Michael Hudman, The Gray Canary
Josh and Lindsey Hammond, Buster’s Liquors & Wines
Old Dominick Distillery

BUSTER’S BREAK #2
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32.  MEGA MAGS
This is an opportunity to scoop up three stunning magnums. 

2010 1.5L Williams Selyem Drake Estate Brut Blanc de Noirs
2015 1.5L Aubert “Sugar Shack” Chardonnay
2013 1.5L  Williams Selyem Russian River Valley Block 10 Pinot Noir

Pravi and Kate Thakkar
Pat and Catherine Muscari

33.  HAUT STUFF 
One of our great supporters dug deep into his cellar this year to offer up a large format, older Bordeaux. This is a rare chance 
indeed to own this one of a kind bottle!

 3L  1981 Chateau Haut Brion

Ken Neill

34.  STELLAR CELLAR CRAWL
Twenty lucky bidders will have a ball at the annual Brooks Museum Cellar Crawl! Meet the mini-bus for a sparkling toast at 
Buster’s on Saturday, February 23, 2019 at 3 pm whereupon all will be whisked away to the lovely cellars of Mary and 
Frank Muscari, Christy and James Carmichael, and Darby and Jason Farmer. 

Here’s your chance to get a rare inside look at some of Memphis’ finest private collections and the unique, beautiful, and 
functional cellars that house them. Each cellar owner will feature wine from his or her personal collection along with an 
appetizer of the host’s choice when you visit. 

This year’s Cellar Crawl is sure to be another enjoyable afternoon and into the evening that you won’t want to miss!

Kristi and James Carmichael
Jason and Darby Farmer
Frank and Mary Muscari
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35.  SEAGROVE SPLENDOR AT VILLA SIENNA
Five couples can stay comfortably in Villa Sienna for one week of fun in the Seagrove sun, based on availability.  

This beautiful coastal home is nestled in a private gated community in Seagrove Beach. The six bedrooms and living spaces 
with dazzling Gulf views on the three stories have been newly renovated with all of the amenities and creature comforts 
promising many vacation memories. Splash into the private pool for hours of fun in the sun or take the beach access path 
just steps away down to the Gulf of Mexico.  

Lydia and Roy Bors-Koefoed
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36.  CHALICE  BY NANCY CHEAIRS
Nancy Cheairs was born in Memphis, Tennessee. She earned her BFA degree from the Memphis College of Art in 1980 and 
her MFA from the University of Memphis in 2007.  She has shown her paintings in galleries throughout the country and is in 
many private, corporate, and museum collections. 

“As a painter, I construct images from fragments of remembered experience, including pieces from childhood, literature, art 
history, and architecture. I draw from the direct expression that’s tied to folk art, the symbols used in Regionalism, and my 
personal experiences. The interweaving of abstraction with realism is fundamental to my work because this abstracted 
reality allows me to search for visual rather than narrative solutions, ultimately freeing me to get lost in the act of painting.  
Figuring out how to juxtapose and combine different ideas, finding their connective thread, and constructing them into a 
believable place is both a challenge and reward in my painting process. My intention is to discover connections between 

imagination, spirit, history, and concrete reality, creating a 
vision of a life that is alive with mystery.”

A local treasure, Cheairs founded Flicker Street Studio in 2010. 
It was her desire for a place that would provide a creative 
community for practicing artists and individuals who want 
to explore the visual arts. The initial curriculum focused 
on the fundamentals of drawing, painting, sculpture, and 
mixed media but quickly grew because students are a 
diverse group with a wide array of interests. She added 
drawing with embroidery, digital photography, figurative 
abstraction, color theory, bookmaking, professional 
practices, and a critique class to the mix.

Christina and Richard Roberts

36 x 30
Oil on canvas
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37.  CELEBRATE AT THE SHELL 
Enjoy a free rental of the Kemmons Wilson Hospitality Deck at the Levitt Shell for a private party for up to fifty people 
during the 2018 Orion Free Concert Series between May 31, 2018 and October 21, 2018. 

The Kemmons Wilson Hospitality Deck is your own private party space east of the lawn and just feet from the stage. This 
includes everything you will need for the perfect evening with family and friends including: (15) 36” round tables with 
centerpieces and seating for 50, banquet tables and outdoor lighting, including lovely string lights and candles. You provide 
the food, drinks, and friends and our friends at the Shell will provide an unforgettable evening of music! 

The Levitt Shell
(It helps that we have a friend on the board)
Ken and Jill Steinberg

38.  WORK THOSE CABS!
Offered in partnership with Lance Armstrong, this collection includes six bottles of 1997 California Cabs, plus a wooden box 
set of three Lewis Cellars Napa Cabs in 750ml bottles. These vigorous and sumptuous wines will give your palette a work out!

2005 Lewis Cellars Napa Valley Cabernet Sauvignon
2005 Lewis Cellars Napa Valley Cabernet Sauvignon
2005 Lewis Cellars Napa Valley Cabernet Sauvignon
1997 Staglin Family Vineyard Rutherford Napa Valley Cabernet Sauvignon
1997 Beaulieu Vineyard Napa Valley Reserve Tapestry Cabernet blend
1997 Long Meadow Ranch Napa Valley Cabernet Sauvignon
1997 Dalla Valle Vineyards Napa Valley Cabernet Sauvignon
1997 Vineyard Reserve Napa Valley Cabernet blend
1997 Cornerstone Cellars Howell Mountain Beatty Ranch Napa Valley Cabernet Sauvignon

Joe and Billie Pierce

39.  RED HOT AMERICAN SUMMER
This is a vertical flight of three delectable bottles of Schrader from the highly prestigious Napa Valley producer. 

2013 Schrader Beckstoffer To Kalon Vineyard Cabernet Sauvignon
2014 Schrader Beckstoffer To Kalon Vineyard Cabernet Sauvignon
2015 Schrader Beckstoffer To Kalon Vineyard Cabernet Sauvignon

Rawleigh and Julie Martin
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40.  KISTLER AND TELL NO. 1
Nine bottles of marvelous 2011 Kistler wines. You’ll want to tell your friends. 

2011 Kistler Durrell
2011 Kistler Hudson
2011 Kistler Hyde
2011 Kistler Kistler
2011 Kistler Trenton Roadhouse
2011 Kistler Vine Hill
2012 Kistler Durrell
2012 Kistler Hudson
2012 Kistler Hyde

William Lawson

41.  KISTLER AND TELL NO. 2
Another chance to nab nine bottles of remarkable Kistler wines—these are a mix of 2012 and 2013 vintages.  

2012 Kistler McCrea
2012 Kistler Stone Flat
2012 Kistler Trenton Roadhouse
2012 Kistler Vine Hill
2013 Kistler Dutton Ranch 
2013 Kistler Hyde
2013 Kistler Kistler
2013 Kistler Trenton Roadhouse
2013 Kistler Vine Hill

William Lawson

BUSTER’S BREAK #3
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42.  LIFE IS LIKE A BOX OF WINE …
With this assortment of delicious wines of varying vintages, you know just what you’ll get!

2016 Morlet Family Vineyards La Proportion Doree White Blend
2016  Morlet Family Vineyards En Famille Pinot Noir
2016  Aubert Pinot Noir
2016  Aubert Larry Hyde & Sons Chardonnay 
2015  Peter Michael Winery Mon Plaisir Estate Vineyard Chardonnay 
2014  Peter Michael Winery L’Esprit Des Pavots Red Cab Blend 
2015 Kistler Hyde Vineyard Chardonnay 
2013  Kistler Russian River Valley Pinot Noir
2016 Kosta Browne One Sixteen Chardonnay
2016 Kosta Browne Russian River Valley Pinot Noir 

Chris and Caroline Crosby

43.  UNTITLED  BASEBALL PLAYER 
 BY CARROLL CLOAR

Carroll Cloar was born on his family’s farm near Earle, Arkansas, in 1913. Throughout 
his life he used images of rural America in his work, sometimes portraying events 
from his own life. Cloar’s narrative realism is frequently compared to Edward 
Hopper, Ben Shahn, and Robert Gwathmey. As Cloar said, “Each painting is a sort of 
story. There is a fantasy and folk tale in them.”

Among many honors, a 1966 Cloar painting, “Faculty and Honor Students, Lewis 
Schoolhouse” of children holding an American flag backwards, was reproduced on 
a poster commemorating fellow Arkansan Bill Clinton’s Presidential Inauguration. 
Cloar’s work is represented in the collections of the Metropolitan Museum of 
Art, the Museum of Modern Art, the Whitney Museum of American Art, and the 
Hirshhorn Museum and Sculpture Garden in Washington. 

David Lusk Gallery

15.25 x 7.75
Graphite on paper, framed
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44.  FANTASTIC MR. PHELPS 
We are pleased to offer this six-bottle vertical from the impossible-to-get and always-spectacular flagship blend from the 
fantastic Mr. Phelps. You’ll want to put your insignia on this very special boxed set which includes:

2007 Joseph Phelps Insignia
2008 Joseph Phelps Insignia
2009 Joseph Phelps Insignia
2010 Joseph Phelps Insignia
2011 Joseph Phelps Insignia 
2012 Joseph Phelps Insignia

Mike and Barbara Satterwhite

45.  PINNACLE OF PERFECTION 
The 1990 Chateau Latour, which was voted Wine Spectator Wine of the year in 2003 was awarded a rating of 100 points by 
both Wine Spectator and Robert Parker, ie perfect! 

1990 Chateau Latour

Friends of the Brooks
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46.  PRIVATE PARADOX UNDERGROUND DINNER EXPERIENCE 
 FOR  EIGHT!

For just one night, our friends from Paradox transform a seemingly obscure location in the city into a unique culinary event 
comprised of five masterfully created courses that are paired with the perfect libations. 

 Here is your chance to purchase your very own, private Underground Experience for 8 people. Mystery is part of what makes 
Paradox Underground unlike any other dining experience in the city.  The location will remain undisclosed until 48 hours prior 
to the dinner that will be set for a mutually agreed upon date.

The evening challenges the chef, and guest chef, to climb out of regular menu repertoire, offering a chance to create food 
customized to venue and atmosphere. Who knows who also may be a part of each dinner? It could be a chef from your 
favorite restaurant, or it could be one of our acclaimed brewmasters, a winemaster, or even the next up-and-coming chef to 
showcase our city. It’s all part of the mystery!

Chef Jimmy Gentry, Paradox Cuisine

47.   BRYANT FAMILY TASTING AT ERLING’S
From 1992 to the present, Bryant Family Vineyards has been bottling 100% Cabernet Sauvignon from their Pritchard Hill estate for a grand 
total of 24 vintages, and Ben Wheeler has them all! Helen Turley was the original winemaker, followed by Phillippe Melka, Mark Aubert, 
Ross Wallace, Helen Keplinger, Todd Alexander, and currently,  Marc Gagnon (formerly assistant winemaker at Screaming Eagle) is at the 
helm.

On Saturday, January 25th, 2019, ten couples will taste all vintages at the always-fabulous Erling Jensen’s restaurant! If your teeth 
weren’t already purple, they will be when Dr. Wheeler throws a DB4 (their second label) and a Bettina or two (Bordeaux blend) in the mix. 

Dr. Benton M. Wheeler
Chef Erling Jensen
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48.  JOHNNY CASH
Charlie Hanavich attended The University of Alabama where he 
studied Advertising and Art History. While his creativity and artistic 
talent were evident from childhood, it was not until his later years 
that he truly discovered his love for painting.

The summer of 2006 was a defining period. Searching for direction in 
life, Charlie moved to New York for what proved to be a short-lived 
visit to his own future. While he did not find the business direction 
he was seeking, his time in New York reignited his creativity and was 
the catalyst for his future as an artist.

In 2012 he moved to Miami to hone his skill. Host to international 
art fairs such as Art Basel, Miami’s art scene was exploding with 
opportunity at the highest levels. Immersing himself in Miami’s 
artistic landscape, Charlie was able to find himself as an artist and 
develop his distinctive style of painting.

Fueled by his interactions and experiences, Charlie is constantly refining and evolving his unique process and technique. The CH Grid 
Series, his most recent body of work, is strongly influenced by Chuck Close.

Charlie’s paintings are displayed in numerous private homes and commercial spaces both domestically and internationally. He now works 
and resides with his wife, Helen, in Atlanta, Georgia. We are thrilled to have Charlie Helen with us today and to offer this large scale 
likeness of the one and only Johnny Cash! Will you walk the line? 

Charlie Hanavich
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49.  PEAY IT FORWARD 
Here is your chance to partake in a Peay Vineyard themed dinner on a mutually agreed upon date at the lovely home of Craig and Cathy 
Weiss who exemplify true southern hospitality on the regular. Your group of ten will be treated to a tasting dinner by Chefs Andy Ticer 
and Michael Hudman, led by our friends at Peay Vineyards and most defintely a tour of the Weiss’ Wine Spectator storied 3,000 + bottle 
cellar that is simply unmatched in beauty, functionality and inventory. And we’re certain that Craig won’t be able to resist bringing up a 
few special bottles to share!

Craig and Cathy Weiss
Peay Vineyards
Chefs Andy Ticer and Michael Hudman

50. SUBLIME SUPPER WITH SPIRE
From the renowned mountain vineyards of Napa Valley and Sonoma to the remarkable hillsides of Bordeaux and Tuscany, The Spire 
Collection is comprised of the most esteemed wineries from the Jackson Family portfolio, seventeen to be exact! The wines of The Spire
Collection express the unparalleled terroir from some of the finest vineyards around the world — reflecting the family’s resounding 
commitment to quality and excellence.

Our friend Tom Gannon, Spire Manager and expert in fun, will return to Memphis on November 16, 2018 with some of the most highly 
sought after selections from this broad and beautiful portfolio. Your group of ten will be treated to the pinnacle of fine hospitality at the 
lovely home of our co-chairs Sarah and David Thompson. With our friends Andy Ticer and Michael Hudman in the kitchen and Tom at the 
table, this is one evening not to be missed!

Tom Gannon, Spire Collection
Andy Ticer and Michael Hudman
David and Sarah Thompson

51. CULT CLASSIC
For this cult wine, the proof is in the Malbec! Experience what all the reviewers are raving about from winemaker Jesse Katz in grande 
fashion with this large format offering from our friends at Devil Proof Vineyards.

Devil Proof Vineyards
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52. NEW HEIGHTS WITH HEITZ
Founded in the 1960s, Heitz Cellars is known as one of the “old guards” of Napa Valley and their sought-after Martha’s Vineyard Cabernet 
Sauvignon was arguably one of the first “cult” wines. A deal made in 1965 between the Heitz family and the May family, the owners of 
Martha’s Vineyard, allowed for the creation of the first vineyard-designated wine in the Napa Valley. Dedicated to making wine centered 
on quality, integrity, and innovation, Heitz wines have withstood the test of time and continue to produce excellent wines.

Take home six bottles of Heitz’s Martha’s Vineyard, which has a unique mintiness along with notes of contrasting blackberry and nutmeg. 
Powerful yet elegant, this deep burgundy Cabernet Sauvignon can be enjoyed for many dinner parties and years to come.

Heitz Cellars
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2012 Foley Johnson Pinot Noir Santa Rita Hills ............................................$45

2014 Cornerstone Cabernet Block 4 .............................................................. $75 

2012 Bernardus Marinus ............................................................................... $69

2014 A Rafanelli Cabernet Sauvignon ...........................................................$85

2000 Domaine Charvin Chateuneuf-du-Pape ............................................. $60

2016 Saint Cosme Cotes du Rhone ..................................................................$17

2016 Saumur Champigny  ...............................................................................$24

2005 Celler Burgos Porta Mas Sinen “Negre” Priorat ..................................$59

2003 Corison Kronos Vineyard Cabernet Sauvignon ................................. $170

2013 Touraine Les Trois Chenes ...................................................................... $15

2008 Cornerstone Cellars Napa Valley Cabernet Sauvignon ..................... $60

2013 Chappellet Cabernet Sauvignon ...........................................................$70

2006 Hidden Ridge 55% Slope Cabernet Sauvignon ................................... $60

2010 Ledge Adams Ranch Vineyard Syrah ....................................................$55

2006 Eagles Trace Latitude 38 .......................................................................$53

2013 Venge Vineyards Penny Lane Vineyard Sangiovese ........................... $48

2013 Domaine Serene Yamhill Cuvee Pinot Noir ..........................................$50

Corison Cabernet Sauvignon ........................................................................ $96 

2011 Peter Michael “La Carriere” Chardonnay ............................................ $130

2006 Hernandez Ranch Relentless Merlot ...................................................$70

2014 Reynvaan Family Vineyards Stonessence Syrah ................................. $98

2011 Napa Valley Cornerstone Cabernet Sauvignon ................................... $60

2013 Quilceda Creek Columbia Valley Red ....................................................$70 

KEY LOT WINES
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Cakebread Cellars Vaca ..................................................................................$85 

Cakebread Cellar Pinot Noir ......................................................................... $60 

Hilliard Bruce Pinot Noir ............................................................................... $60 

Hilliard Bruce Pinot Noir ............................................................................... $60 

Claypool Cellars Pinot ....................................................................................$70 

Cakebread Cellars Merlot ............................................................................. $60 

2012 Robert Turner Wines Russian River Pinot Keith’s Cuvee ....................$45

2014 Araujo Estate Altagracia Napa Valley Cabernet Sauvignon ..............$147

2011 Leonetti Cellars Cabernet Sauvignon ...................................................$118

2012 Somerstone Cabernet Sauvignon ........................................................$112

2014 Williams Selyem Sonoma County Pinot Noir .......................................$70

2014 Orin Swift Machete ................................................................................$50

2014 Cobb Emmaline Ann Vineyard Sonoma Coast Pinot Noir ................... $74

2008 Keenan Napa Valley Merlot .................................................................$43

2015 Austin Hope Cabernet Sauvignon .........................................................$50

2015 Cattleya Wines Cuvee Number One Pinot Noir ...................................$50

2013 Behrens Family Winery Napa Valley Thanksgiving 
Cabernet Sauvignon ...................................................................................... $90

2012 Scholium Project Androkteinos Hudson Vineyards............................ $80

2012 Sea Smoke Southing Pinot Noir ...........................................................$112

2015 Champignon Sonoma County Pinot Noir .............................................$50

2012 Michel Sarrazin Givry 1er Cru Champ Lalot ...........................................$30

2014 Whetstone Pinot Noir............................................................................$45

2014 Rudius Cabernet Sauvignon ................................................................ $130




