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AgWest is honored to be the 2024 Presenting 
Sponsor of the ¡Salud! From vineyard to bottle, nothing 
is more important than the health of the people who 
make it all possible. We are proud to support the 
health of Oregon farm workers, the fine work of 
¡Salud! and the Hillsboro Medical Center Foundation. 
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THE WINES
· Fun tasting event with 36 of the 

best Willamette Valley wineries

· Pinot Noir made from the very 
best barrels and select vineyards

· Can’t buy these small-lot wines 
anywhere else, released only 
through ¡Salud!

· Each vintner releases 5 cases  
total each year

· Wine-friendly food by  
The Allison Inn & Spa

THE BIDDING

Bidding opens Thursday, 
November 7 at 9 am PT

Bidding closes Friday,  
November 8 at 6 & 6:30 pm PT

THE PINOT PARTY 
NOVEMBER 8
The Clubhouse at Domaine Serene
4 - 7 pm, Casual attire

THE EVENTS
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THE BIDDING
The Silent Auction | Lots #100 and up
Intimate getaways and wine country 
experiences, curated wine collections,  
large format bottles and more.

Bidding opens Thursday,  
November 7 at 9 am PT
Bidding closes Saturday,  
November 9 at 8 pm PT
 
The Live Auction | Lots #1 – 18
International trips, one-of-a-kind wine 
collections, unique winemaker dinners,  
wine country getaways and more.

Bidding happens live in the room
Saturday, November 9 at 7 pm

THE EVENING
· An elegant evening celebration

· Sparkling reception and Vintners 
Circle tasting

· Silent auction and live auction

· Rare and unique auction packages

· Multi-course dinner with wines 
from 36 wineries

· Access to experiences and wines 
you won’t find anywhere else 

THE GALA 
NOVEMBER 9
The Ritz-Carlton, Portland
5 pm, Black tie-optional

THE EVENTS
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SPONSORS

PRESENTING

TITANIUM

GOLD

BIDDING CARD

PLATINUM

Adelsheim Vineyard

Dukes Family Vineyards

Erectors, Inc.

JGP Wealth Management

Silicon Valley Bank

American National Insurance

Irvine & Company

Results Partners

The Carl & Marilynn Thoma Foundation 
on behalf of Van Duzer Vineyards

West Coast Glass & Packaging Group

Becker Capital Management

Dick and Nancy Ponzi Family

Erath Winery

Jackson Family Wines

Ponzi Vineyards
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SPONSORS

SILVER

BRONZE

SHUTTLE

BENEFACTORS

CMPR Law

Davis Wright Tremaine LLP

ETS Laboratories

King Estate Winery

Moss Adams

Northwest Distribution & Storage

Oregon Wine Brotherhood

The Pinh Foundation

Premier Cru Solutions

Prince Hill Vineyards

Umpqua Bank

WineDirect

Balsall Creek Vineyards

BMO

Gevurtz Menashe

The Stepan Family Reserve

Stoel Rives LLP

Winemakers LLC

Telford+Brown Studio Architecture

Hollis Vineyards

Northwest Wines Ltd

Saxco International
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Andréa Johnson Photography
for photography and videography services
 
AnchorPointe Graphics
for printing services and event materials
 
Carolyn Wells-Kramer
for photography services
 
Colleen Kenny
for coordinating volunteer wine service
 
Davis Wright Tremaine LLP
for pro bono legal consultation
 
John Valls
for photography services

Kathryn Elsesser Photography
for photography services

KB Creative Services
for print and digital design
 
IFM Photo
for photography services

Rain Dance Vineyards
for filming location

Solid Digital
for big board technology, design and support

Stoller Family Estate
for wine storage support

Domaine Serene Vineyards & Winery
for hosting the Pinot Party

A very special thank you to our generous hosts:

The Ritz-Carlton, Portland
for hosting the Gala

SPECIAL 
ACKNOWLEDGEMENTS

2024 COMPAÑEROS DE ¡SALUD!
Argyle Winery

Left Coast Cellars

Lytle•Barnett | Aubaine

McMenamins, Inc.

Willamette Valley Vineyards

Winderlea Vineyard & Winery

COMPAÑEROS DE ¡SALUD!
Outside of the auction events, this group 
of community minded individuals and 
businesses create fundraising opportunities 
for ¡Salud! throughout the year.

CONTRIBUTORS

OTHER CONTRIBUTORS
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2024 ¡SALUD! CHAIRS
Jillian G. Bradshaw, co-chair

Merritt Olson, co-chair

 

STEERING COMMITTEE
Kate Ayres

Chris Burrough

Rubin Chandran, M.D.

Laurence Hornick, M.D.

Kristin Marchesi

Donna Morris

Will Paustian

Nancy Ponzi

Steve Vuylsteke

 

PROCUREMENT  
SUBCOMMITTEE
Jillian G. Bradshaw, chair

Erin Armitage

Tiffany Austin

Colleen Kenny

Will Paustian

Stella Parker

A.J. Weinzettel

MARKETING  
SUBCOMMITTEE
Donna Morris, chair

Ashley Bachaumard

Jennifer Cossey

Susanne Sayles

David Thompson

Jenna White

COMMITTEES

Cheers!
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VINTNERS CIRCLE

SPARKLING WINE 
SPONSORS

The 2024 Vintners Circle Wineries

A select group of wineries that graciously donate 
their time, resources and talent to support ¡Salud!. 

Without them, ¡Salud! would not be possible. 

Abbott Claim

Adelsheim Vineyard

Alexana Winery

Archery Summit

Arterberry Maresh

Aubaine Wine

Beaux Frères Vineyard  
& Winery

Bethel Heights Vineyard

big table farm

Bledsoe|McDaniels Winery

Chehalem Winery

Chosen Family Wines

Cristom Vineyards

Domaine Drouhin Oregon

Domaine Roy & fils

Domaine Serene  
Vineyards & Winery

Dukes Family Vineyards

Dusky Goose Winery

Elk Cove Vineyards

Et Fille Wines

Hamacher Wines

Ken Wright Cellars

Lingua Franca Winery

Nysa Vineyard

Open Claim Vineyards

Patricia Green Cellars

Penner-Ash Wine Cellars

Ponzi Vineyards

Prince Hill Vineyards

Purple Hands Winery

Résonance

ROCO Winery

Shea Wine Cellars

Soléna Estate

Soter Vineyards

Winderlea Vineyard  
& Winery

Argyle Winery

Domaine Serene Vineyards & Winery
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MASTER OF CEREMONIES  
KATHERINE COLE

Katherine Cole is a columnist for Decanter 
magazine and the James Beard Award-winning 
executive producer and host of The Four Top, an 
international podcast focusing on hot-button 
topics in the wine world.

She is also the author of five books on wine, 
including Sparkling Wine Anytime. She was 
previously a wine columnist for The Oregonian 
newspaper, contributing editor at SevenFifty 
Daily and a correspondent for wine and lifestyle 
publications worldwide. She is currently 
communications director at Vin Agency, working 
with fine wineries on brand, web presence and 
communication.

A graduate of Harvard College and the Columbia 
University Graduate School of Journalism, 
Katherine is a member of the Circle of Wine 
Writers and has been named to the “Imbibe 75” 
list of “the people, places and flavors that will help 
shape the way we all drink.”

In her spare time, Katherine is an avid hiker, skier, 
cyclist and volunteer, contributing her time to 
causes such as LIVE and Les Dames d’Escoffier 
International.

AUCTIONEER 
LYDIA FENET

Lydia Fenet is the founder and CEO of the Lydia 
Fenet Agency, a boutique agency representing 
best in class charity auctioneers. Over her two-
decade long career, Lydia served as the Global 
Managing Director of Strategic Partnerships for 
Christie’s and reshaped the fundraising landscape 
as the world’s leading charity auctioneer. She has 
single handedly raised over one billion dollars 
for more than 800 organizations and broken-
down countless barriers for women in the auction 
industry. Widely recognized for her poise and 
power onstage, she has stood alongside celebrities 
including Bruce Springsteen, Hugh Jackman, 
Elton John, Matt Damon and Jerry Seinfeld to raise 
record-breaking donations for the most notable 
charities across the globe.

Lydia is the author of two best-selling books, The 
Most Powerful Woman in the Room is You and 
Claim Your Confidence as well as the podcast host 
of Claim Your Confidence in collaboration with 
Rockefeller Center. Her first book was optioned by 
Hulu in 2022 for a series that will be produced by 
Chernin Entertainment starring Kiernan Shipka as 
the lead.

TONIGHT’S SPEAKERS
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LEGACY WINEMAKER AWARD

Grace Evenstad is the co-founder and owner 
of Domaine Serene, a world-renowned winery 
located in Oregon’s Willamette Valley. Ken and 
Grace Evenstad purchased a recently logged 
property in the Dundee Hills of Oregon in  
1989 with a mission to produce world-class Pinot 
Noir and distribute it throughout the US.

Today, Domaine Serene produces award-winning 
wines from eight individual vineyard estates in the 
Dundee and Eola-Amity Hills, planted exclusively to 
Pinot Noir and Chardonnay, totaling 400 planted 
acres. Each estate offers a diversity of soils, clones, 
microclimates, slopes and elevations that add 
distinguishing complexity and elegance to the 
wines.

Abroad, in 2015 Ken and Grace acquired Château 
de la Crée, a respected wine estate located in 
Burgundy, France. Vineyards are owned in 18 
climats throughout the Côte de Beaune. Ken 
passed away in 2020. In 2021, Grace Evenstad 
purchased 15 acres of vineyards in the Côte de 
Nuits, including prestigious Grand Cru vineyard 
blocks in Bonnes Mares and Clos de Vougeot.

Notably, of equal passion and significance to 
Grace’s success in winemaking, has been her 
indelible impact and contributions for charities 
around the country such as ¡Salud!, providing 
accessible and affordable healthcare services 
for vineyard stewards and their families. For 
over fifteen years, Grace Evenstad has been a 
foundational supporter and participant at ¡Salud!.

2024 LEGACY WINEMAKER 
GRACE EVENSTAD
Domaine Serene Vineyards & Winery

Honors an individual who has made 
a significant and lasting impact on 
the Willamette Valley wine industry 
through their dedication, innovation 
and contributions to elevating the 
region’s winemaking community.

PAST LEGACY WINEMAKERS

2007: David Lett

2008: Tony Soter

2009: David Adelsheim

2010: Terry Casteel

2011: Dick & Nancy Ponzi

2012: Dick Erath

2013: Ken Wright

2014: Mark Vlossak

2015: Joe & Pat Campbell

2017: Rollin Soles

2018: Harry Peterson-Nedry

2019: Lynn Penner-Ash

2022: Michael G. Etzel
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LOS HÉROES DE ¡SALUD! AWARD

Presented in recognition of an 
outstanding business or individual 
for their innovative contribution to 
the ¡Salud! program.

A native of Costa Rica, Leda Garside immigrated 
to the United States in 1976, where she has 
since built an extraordinary career in nursing, 
healthcare management and community health. 
She earned her Bachelor of Science in Nursing 
from the University of Alaska, Anchorage, and later 
completed a Master of Business Administration 
with a focus on Healthcare Management from 
Marylhurst University. Over her extensive career, 
she has worked in a variety of healthcare settings, 
including acute care, occupational health and 
public health, with particular expertise in migrant 
health, diversity, equity, inclusion and health policy.

Leda joined Hillsboro Medical Center in 1992, 
bringing her multicultural, bilingual perspective 
and a passion for equity in healthcare to her role. 
In 1997, she became the first full-time Services 
Manager for ¡Salud!, where she played a pivotal 
role in shaping the program’s direction. Under 
her visionary leadership, ¡Salud! has evolved into a 
national model for community-based healthcare, 
prioritizing the needs of vineyard stewards and 
their families through comprehensive services 
that include medical, dental, vision, mental 
health and social care. Her focus on delivering 
culturally competent care and addressing social 
determinants of health has made her a trailblazer 
in healthcare.

Throughout her career, Leda has actively 
advocated for the well-being of underserved, 
underinsured and migrant populations, believing 
that reducing barriers to care is essential to 
fostering a just and equitable health system. She is 
a Senior Fellow of the American Leadership Forum 
and the NW Public Health Leadership Institute and 
her work has earned numerous awards, including 
the Oregon Health Forum Leadership Award, the 
March of Dimes Distinguished Nurse of the Year 
and the Public Health Nursing Leadership Award 
from the Oregon Public Health Association.

Leda’s commitment to addressing healthcare 
disparities extends beyond the vineyard, as 
she actively serves on community outreach 
committees, coalitions and boards, advocating 
for Latino/a/x and Mesoamerican Indigenous 
healthcare practices. She also mentors future 
healthcare professionals and supports initiatives 
that build trust and promote upstream approaches 
to healthcare challenges.

Her legacy of leadership, dedication to equity and 
passion for improving access to care will continue 
to inspire the ¡Salud! community and beyond for 
generations to come.

2024 LOS HÉROES DE ¡SALUD!  
LEDA I. GARSIDE, RN, BSN, MBA
¡Salud! Services Clinical Nurse Manager

PAST HÉROES DE ¡SALUD!
2008: Winderlea Vineyard & Winery

2009: Ronni Lacroute

2011: The Drouhin Family and  
         Domaine Drouhin Oregon

2013: Dick Erath and the Erath Family Foundation

2014: Jim Bernau and Willamette Valley Vineyards

2016: The founding ¡Salud! Steering Committee

2017: Lynn & Ron Penner-Ash

2021: Nancy Ponzi



15

CONDITIONS OF PURCHASE
All items offered or sold through the 
¡Salud! auction are subject to the following 
conditions: 

1. ¡Salud! The Oregon Pinot Noir Auction (herein 
“Seller”) reserves the right to refuse admission 
to or attendance at the Pinot Party and the Gala. 
Persons must be 21 or older to attend any event.

2. The Auctioneer is the agent for the Seller.

3. The Catalog, as amended by addenda or oral 
announcements during the sale and/or Big 
Board and Silent Auctions, constitutes the entire 
statement of the Seller with respect to the sale 
and the purchase of auction lots listed herein. By 
bidding, the bidder agrees to be bound by these 
Conditions of Purchase.

4. Seller does not warrant or represent, expressly 
denies responsibility for, and in no event shall 
be responsible or liable for the accuracy of the 
description of wines (or other items) offered, or 
the correctness of the catalog, including, but not 
limited to: the origin, rarity, age, genuineness, 
quantity, aging potential, present and future 
quality or condition. All statements by Seller 
are merely statements of opinion and are not 
to be relied upon by prospective purchasers as 
warranties or representations of fact. Prospective 
bidders, by so bidding, acknowledge that they 
have inspected the wines to their satisfaction and 
bid only as a result of their own inspection and 
option. All wine is sold on strictly an “AS IS” basis.

5. If any item as described changes beyond Seller’s 
control (e.g. restaurant closure), Seller will make 
every attempt to avoid “non-delivery” by arranging 
a comparable replacement for the item and no 
refund will be issued.

6. All ¡Salud! Cuvée wines are sold as a future 
delivered product and the delivery date is to be 
determined and coordinated by the respective 
winery representative.

7. Unless otherwise indicated, all auction packages 
will expire on November 9, 2025.

8. Auction package expiration dates are not 
flexible. To request an extension beyond the 
expiration date could place undue burden on the 
donor and may jeopardize future donations to the 
auction. Lost certificates will not be replaced.

9. Travel packages include only the components 
bulleted in the auction lot description. Any 
additional amenities requested by the Buyer 
are at the Buyer’s expense and responsibility to 
coordinate.

10. No representative or employee of Seller shall 
have the right to waive or modify any of the terms/
conditions set forth herein, except that Seller’s 
authorized representative may do so by general 
announcement at the Auction. Out-of-state 
bidders are responsible for compliance with the 
laws of the destination locality.

 
BIDDING

1. All bids for Big Board Auction wines are per case, 
and other bids on special live auction items are per 
lot as announced by the auctioneer, listed in the 
catalog, displayed at the event or amended in the 
addendum, unless otherwise announced. Seller 
may divide or combine any lot or lots at its sole 
discretion.

2. A suggested minimum bid price has been 
established on all lots. Seller reserves the right 
to bid on his behalf up to and including the 
minimum bid price.

3. Seller shall have the right to reject any bid at 
any time prior to the close of any auction (or fall 
of the hammer in a live auction). Bids will only be 
accepted from registered bidders. Seller may, at 
any time prior to the close of any auction (or fall 
of the hammer in a live auction), withdraw the lot 
from sale.

4. No live auction bid shall be valid unless 
acknowledged by the auctioneer.

5. Should a dispute arise between bidders in the 
Big Board, Silent or Live auctions, or should Seller 
doubt the validity of any bid, Seller shall have the 
absolute right to resolve the dispute, reoffer, re-sell 
or withdraw the lot in question.

6. At the fall of the hammer, the highest 
acknowledged bidder shall be deemed to have 
purchased the lot and therein assumes full risk and 
responsibility. Purchaser warrants that s/he will pay 
the full purchase price for all lots recorded to his/
her paddle/bidder number immediately and in no 
event later than Friday, November 15, 2024. Seller’s 
sole responsibility for non-delivery shall be limited 
to refund of the purchase price.
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CONDITIONS OF PURCHASE

7. For other auctions (Big Board and Silent), 
bids are acknowledged when the bid is posted 
on online display. All bid closing times will be 
posted. At the close each auction, the highest 
acknowledged bidder shall be deemed to have 
purchased the lot and therein assumes full risk 
and responsibility and will pay the full purchase 
price for all lots recorded to his/her paddle/
bidder number immediately and in no event 
later than Friday, November 15, 2024. Seller’s sole 
responsibility for non-delivery shall be limited to 
refund of the purchase price.

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

PAYMENT

1. Full payment must be made by Friday, November 
15, 2024 and in all cases prior to the removal of 
the wine or lot. All payment from the successful 
bidder shall be in cash, certified or personal check 
made payable to the Hillsboro Medical Center 
Foundation, or by VISA, Discover, MasterCard or 
American Express. 

PICK-UP

1. All accounts will be paid in full prior to lot release. 
A copy of the paid invoice must be presented 
before lots can be released. After payment has 
been made, the winning bidder may make 
arrangements to receive their Silent or Live auction 
lots. 

2. Certificates from lots containing certificates 
will be mailed to winning bidders within three 
weeks of the auction date. The Seller assumes no 
responsibility for loss or replacement of certificates 
once the winning bidder has taken possession.

¡SALUD! CUVÉE PICK-UP

1. All lots of ¡Salud! Cuvée will be represented by a 
receipt of purchase. Winning bidders will receive 
said receipts at time of payment.

2. The ¡Salud! Cuvée pick-up/delivery will be 
arranged with successful bidders at a future date 
as coordinated by the respective winery. The 
vintner retains sole discretion as to when the wine 
will be bottled and delivered to the purchaser. 
Dates of expected release vary between wineries 
and winners will be notified as soon as their cases 
are available. The purchaser acquires only the right 
to take possession of the wine when notified by 
the winery and has no right of inspection pending 
notification.

3. Purchaser agrees to take delivery and make 
shipping or pick-up arrangements within 60 days 
of notification. The right to take possession shall 
not be assigned or otherwise transferred without 
first obtaining the written permission of the 
seller. Shipping arrangements and expenses are 
the responsibility of the purchaser. Out-of-state 
bidders are responsible for compliance with the 
laws of the destination locality.

MEDIA COVERAGE

As a condition of and in consideration for 
participation in the auction, participant releases 
the Hillsboro Medical Center Foundation and 
¡Salud! The Oregon Pinot Noir Auction from 
any liability connected with the reproduction, 
adaptation, display, publication and distribution, 
in any and all media, whether now known or yet 
to be developed, of any videos, photographs or 
other images taken at the Auction or any related 
events, participant’s name, voice, likeness, city of 
residence, and any other information regarding 
his/her participation in the Auction.
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¡SALUD!’S MISSION
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It’s the Willamette Valley way…
We take care of each other.

Bonded by this core community value, winemakers and physicians worked together 
to create ¡Salud! in 1991 to do better for vineyard stewards and their families. 

More than 30 years later, ¡Salud! is a collaborative approach to healthcare supported 
by the wine industry, the Hillsboro Medical Center and you, the compassionate, 
conscious consumer.

Together, we can call out the gaps in the system and create solutions so that 
healthcare is a right rather than a luxury for the men and women who tend the 
vines and their families. 

¡SALUD!’S MISSION
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VITAL  
TO THE 
VINTAGE. 
Behind every bottle of world-
class Willamette Valley wine, 
there are vineyard stewards.

Guardians of the vineyards, 
nurturing the vines with 
passion and expertise.

Returning to the same vines 
year after year, their intimate 
knowledge of the land is critical.

Their contribution to the 
winemaking process is vital. 
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HEALTHCARE HURDLES
Why is it more challenging to get the care 

you need as a vineyard steward?

SHORT-TERM EMPLOYMENT

UNDERINSURED

LANGUAGE

TIGHT FAMILY BUDGET

ISOLATION

Working in agriculture means following the rhythms of nature. 
Work isn’t always consistent or in one place. Short-term 
employment often does not provide health insurance coverage.

For the 45% who are insured, coverage is often limited and 
comes with a high deductible. Most can only afford the 
premiums to cover themselves, leaving their family uninsured. 

Trying to make appointments, advocate for yourself, ask 
questions and navigate the healthcare system in a second 
(or third) language is daunting and challenging. 

Agricultural work is paid hourly, and missing work to prioritize 
healthcare means a smaller paycheck, putting big pressure on 
the family budget. Many will live and work with health issues 
rather than seek help.

Affordable housing is scarce, and many are living further away 
from job sites and healthcare resources. Many do not have 
access to a car and public transportation is limited in rural areas.

¡SALUD!’S MISSION
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Healthcare is complicated,  
help us crack the code.

Funded entirely by donors like you, ¡Salud! strives to break down barriers to 
healthcare for vineyard stewards and their families. 

Your support makes it possible for men and women to prioritize their health today, 
preventing major challenges that will impact them and their families in the future.

¡SALUD!’S MISSION
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Mobile Health Wellness Clinics

¡Salud! brings no-cost preventative healthcare to the vineyards. Clinics are  
how we establish care and help assess what other resources are needed.

Healthcare from head to toe, we offer vision and dental clinics too.

Staffed with bilingual, bicultural team members and providers.

Funded 100% by donors, ‘La Madrina’ or ‘The Godmother’ is named for ¡Salud! 
Founder Nancy Ponzi. Four feet longer, this doctor’s office on wheels brings no-cost 
preventative services to the vineyards. In rain or sun, your support brings high-quality, 
respectful care to vineyard stewards and their families. 

Introducing ‘La Madrina’, ¡Salud!’s 
newest mobile medical unit

¡SALUD!’S MISSION
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Knocking Down
Medical Debt

The fear of medical debt prevents many vineyard stewards from seeking care. 
¡Salud! connects clients to affordable care from the start, equips clients to 
utilize any insurance coverage and navigates through the complicated financial 
assistance application process for those with major medical expense.

$2.8M+ Medical debt reduced or 
eliminated with ¡Salud! since 
1998 by negotiating, advocating 
and providing “grants for care.”

¡SALUD!’S MISSION
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We have connections. 
More than just healthcare.

Food insecurity, affordable housing, childcare resources and legal support 
connections. 

Health is so much more than what’s happening in your body, your sense of well-
being is connected to all of these things. ¡Salud! is knowledgeable about resources 
throughout the Willamette Valley and makes frequent referrals.

¡Salud! Services is a project of 
Hillsboro Medical Center, an 
OHSU Health partner.

¡SALUD!’S MISSION
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LIVE AUCTION LOTS
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Raise Your Paddle,  
Claim Your Champagne! Lot #1

Let’s start the live auction in style with a magnum of Louis 
Roederer Collection 242 Champagne delivered right to your table! 
Collection 242 represents the Champagne House’s 242nd blend 
since its foundation. 

With only 10 Champagne magnums available, be quick to raise 
your paddle and become one of the fortunate winners of these 
exceptional bottles. Don’t miss this opportunity to make a 
difference and kick-off an unforgettable evening!

∙  Louis Roederer Collection 242 
Champagne 1.5L, 10 available

∙  Served tableside for you and 
your table

Donated by Champagne 
Louis Roederer 

THIS LOT FOR  
$1,000 PER MAGNUM 
INCLUDES:

BIDDING TIP! 
Want to win one of these 
magnums? Be one of 
the first ones to get your 
paddle up at $1,000 to 
ensure you’re a winner!
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Luxury Portland  
Wine & DineLot #2

Experience the essence of Portland with a two-night stay at The Ritz-
Carlton, Portland. Situated in the heart of the city, this luxurious hotel 
offers panoramic views of the skyline, Cascade Mountain Range and 
the Willamette River. Enhance your stay with a visit to the renowned 
Bellpine Restaurant to savor exceptional cuisine with breathtaking 
views or the serene Ritz-Carlton Spa for an intimate retreat to 
rejuvenate the mind and body.

During your stay take an afternoon visit to Division Winemaking 
Company for a VIP tour and tasting featuring the winemaking of Kate 
Norris and Thomas Monroe. Light snacks will accompany your tasting, 
providing a relaxed and intimate look at one of Portland’s acclaimed 
wineries. Following the tasting, enjoy an exquisite culinary experience 
at Arden Restaurant. This four-course dinner paired with exceptional 
wines includes multiple dishes in each course and provides you with 
the ultimate “Arden experience.”

Continue your gourmet journey with dining at some of Portland’s 
finest establishments. Enjoy dinner at Coq au Vin in its cozy, rustic 
ambiance where classic French comfort food shines and features a 
well-curated selection of French wines. You’ll also be able to dine at a 
Portland classic, the RingSide Steakhouse. This restaurant has been a 
local favorite since 1944 and offers a wine list of more than 900 labels 
to accompany the fine dining choices. Each of these restaurants 
promise a unique and delectable experience, making them perfect 
additions to your Portland getaway or for another night out in the 
Rose City.

Your Portland adventure promises an unforgettable blend of luxury, 
culinary delights and local charm. From the sophisticated Ritz-
Carlton stay to exclusive wine tastings and fine dining at renowned 
establishments, every moment is crafted to offer an exceptional 
experience in the heart of the Rose City. Whether celebrating a 
special occasion or simply indulging in a getaway, this package 
guarantees a memorable and elegant escape.

∙  Two-night stay at The Ritz-
Carlton, Portland in two 
deluxe guest rooms with 
chefs’ choice welcome 
amenity on arrival

∙  $250 credit for each room 
to be used at Bellpine 
Restaurant or Ritz-Carlton Spa

∙  Complimentary parking at  
The Ritz-Carlton, Portland

∙  Multi-course chef’s prix fixe 
dinner with wine pairing at 
Arden 

∙  Five-course dinner with wine 
pairing at Coq au Vin

∙  $200 gift card to RingSide 
Steakhouse

∙  VIP tour and tasting with 
light snacks at Division 
Winemaking for four people

Donated by The Ritz-Carlton, 
Portland, Arden Restaurant, 
Coq Au Vin, Division 
Winemaking Company and 
RingSide Steakhouse

Package notes: To be 
scheduled on a mutually 
agreed upon date. Individual 
components may be used 
separately.

THIS PACKAGE  
FOR 4 INCLUDES:
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Grand Cru of Oregon:  
Shea Vineyard Showcase Lot #3

Discover this rare and exclusive collection that celebrates one of 
Oregon’s most renowned vineyards of the Willamette Valley. Shea 
Vineyard has been instrumental in establishing the area as a premier 
region for Pinot Noir and its fruit continues to be highly coveted by 
winemakers within Oregon and beyond.

This carefully curated package of 32 bottles spans nearly two decades 
bringing together an unparalleled collection of Shea Vineyard Pinot 
Noirs from producers all across the Willamette Valley including rare 
selections of Beaux Frères Belles Soeurs Shea Pinot Noirs from 1998, 
1999 and 2000.

Whether you’re a passionate collector or a dedicated enthusiast 
of fine Pinot Noir, each bottle represents a different chapter in the 
vineyard’s storied legacy, offering a profound tasting experience that 
is truly one-of-a-kind.

Alexana Winery
∙ 2010 Shea Vineyard Pinot Noir, three bottles

Beaux Frères Vineyards & Winery
∙ 1998 Belles Soeurs Shea Pinot Noir
∙ 1999 Belles Soeurs Shea Pinot Noir
∙ 2000 Belles Soeurs Shea Pinot Noir

Bergström Wines
∙ 2007 Shea Vineyard Pinot Noir 1.5L, two bottles

Penner-Ash Wine Cellars
∙ 2014 Shea Vineyard Pinot Noir
∙ 2015 Shea Vineyard Pinot Noir
∙ 2016 Shea Vineyard Pinot Noir

Raptor Ridge Winery
∙ 2012 Shea Vineyard Pinot Noir, three bottles
∙ 2015 Shea Vineyard Pinot Noir, three bottles

Rex Hill Winery
∙ 2014 Shea Vineyard Pinot Noir, three bottles

Shea Wine Cellars
∙ 2014 Shea Vineyard West Hill Pinot Noir
∙ 2015 Shea Vineyard Block 7 Pinot Noir
∙ 2016 Shea Vineyard Block 23 Pinot Noir

Soléna Estate
∙ 2004 Shea Vineyard Pinot Noir, three bottles

St. Innocent Winery
∙ 2007 ‘Special Selection’ Shea Vineyard Pinot Noir
∙ 2010 ‘Special Selection’ Shea Vineyard Pinot Noir
∙ 2013 ‘Special Selection’ Shea Vineyard Pinot Noir

Winderlea Vineyard & Winery
∙ 2013 Shea Vineyard Pinot Noir
∙ 2014 Shea Vineyard Pinot Noir
∙ 2015 Shea Vineyard Pinot Noir

Donated by Alexana Winery, 
Beaux Frères Vineyards & 
Winery, Bergström Wines, 
Penner-Ash Wine Cellars, 
Raptor Ridge Winery, Rex Hill 
Winery, Shea Wine Cellars, 
Soléna Estate, St. Innocent 
Winery and Winderlea 
Vineyard & Winery

Package notes: Wines will 
be available for pick up after 
November 11, 2024, at the 
Hillsboro Medical Center 
Foundation. Delivery available 
for Willamette Valley and 
Portland surrounding areas. 
Shipping may be arranged for 
an additional fee.

THIS 32-BOTTLE COLLECTION INCLUDES:
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Rooftop Winemaker Dinner 
with Chef Gabriel Rucker & 
Walter Scott Wines

Lot #4

Gather your closest friends for a summer evening like no other, set 
against the backdrop of Portland’s skyline. Perched on the rooftop 
of the 11W building, you and seven guests will indulge in a culinary 
journey curated by Chef Gabriel Rucker, the James Beard Award-
winning chef behind Le Pigeon and Canard. Known for his inventive 
and bold approach to French-inspired cuisine, Chef Rucker will craft 
a multi-course feast that will captivate your senses while you dine 
amidst sweeping views of Portland’s cityscape.

To elevate your evening, Andrew Fortgang, co-owner and wine 
director of Le Pigeon and Canard along with the husband and wife 
team of Ken Pahlow and Erica Landon of Walter Scott Wines will 
hand-select and pair each course with their exquisite wines. Known 
for their meticulous craftsmanship and small-batch production, 
Walter Scott Wines has earned a position among the great producers 
of Pinot Noir and Chardonnay in the Willamette Valley. The wines, 
primarily sourced from the exceptional vineyards of the Eola-Amity 
Hills appellation, are produced in limited quantities, making this 
pairing even all the more special.

Delight in an unforgettable evening that brings together 
extraordinary food, exceptional wine and unparalleled views—a 
perfect celebration of friendship, flavor and the beauty of Portland.

∙  Rooftop, multi-course dinner 
at 11W Building featuring Chef 
Gabriel Rucker 

∙  Wines from Walter Scott 
Wines paired with each course

∙  Hosted by Andrew Fortgang, 
Le Pigeon and Canard, and 
Ken Pahlow and Erica Landon, 
Walter Scott Wines

∙  Complimentary parking at  
11W Building

Donated by JGP Wealth 
Management, Gabriel Rucker, 
Andrew Fortgang and Walter 
Scott Wines

Package notes: To be scheduled 
on a mutually agreed upon 
weekday evening in June 2025.

THIS PACKAGE  
FOR 8 INCLUDES:
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Farm to Feast Adventure 
with big table farm & Soter 
Vineyards

Lot #5

Discover the essence of farm-to-table living with a day of exploration 
and delight at two remarkable Willamette Valley farms. Join big table 
farm and Soter Vineyards for an exclusive day of discovery and revelry 
in wine country featuring their animals, produce and exquisite wines 
in an immersive farm-to-table journey. 

Begin your journey at big table farm, where Clare Carver opens the 
doors to their thriving farm. Wander through the scenic landscape, 
interact with friendly animals and see firsthand the regenerative 
practices that drive their vineyard and wine production. Gain exclusive 
access to areas typically closed to the public, including Clare’s 
painting studio and the winery itself, providing a rare and personal 
view into their innovative approach to farming and winemaking.

Next, the adventure continues at Mineral Springs Ranch, the 
biodynamic farm and vineyard brought to life by Tony and Michelle 
Soter. From honeybees to Highland cattle, to Pinot Noir and Brut 
Rosé, the Soter experience is more than just a wine tasting. Here, 
you’ll enjoy a unique multi-course meal prepared with fresh 
ingredients sourced from both big table farm and Mineral Springs 
Ranch. Complemented by exceptional wines from Soter Vineyards 
and big table farm, the intimate meal is served amidst the stunning 
surroundings of Mineral Springs Ranch offering an unparalleled 
dining experience that embodies the spirit of farm-to-table.

As the special day comes to a close, each guest will leave with a 
magnum of Pinot Noir from both Soter Vineyards and big table 
farm, totaling 12 magnums, ensuring that the memories of this 
extraordinary day continue long after the experience. 

∙  Private tour and tasting at  
big table farm, hosted by 
owner, Clare Carver

∙  Lunch and wine tasting 
at Mineral Springs Ranch, 
featuring wines and 
ingredients from both Soter 
Vineyards and big table farm

∙  Each guest will take home a 
magnum of Pinot Noir from 
both Soter Vineyards and  
big table farm (12 magnums 
in total)

Donated by big table farm and 
Soter Vineyards

Package notes: To be scheduled 
on a mutually agreed upon date.

THIS PACKAGE  
FOR 6 INCLUDES:
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Vintners Circle ShowcaseLot #6

Large and in-charge this exclusive collection of large format Pinot 
Noir, each representing the mastery of the 2024 ¡Salud! Vintners 
Circle, is a time-honored tradition of this auction. One lucky winner 
will secure a 36-large format bottle collection that showcases the 
diversity and craftsmanship of Oregon’s finest winemakers. 

Featuring an impressive array of magnums, 3L and 5L offerings, 
secure this unparalleled collection and enjoy the best of the 
Willamette Valley for years to come.

Abbott Claim   
2018 Abbott Claim Vineyard 
Pinot Noir 5L

Adelsheim Vineyard 
2015 Winderlea Pinot Noir 3L

Alexana Winery 
2021 Alexana Estate Vineyard 
Pinot Noir 1.5L 

Archery Summit             
2013 Red Hills Pinot Noir 3L

Arterberry Maresh        
2022 Maresh Vineyard  
Pinot Noir 3L

Aubaine Wine   
2022 ‘Joie’ Pinot Noir 1.5L

Beaux Frères Vineyard  
& Winery   
2018 Beaux Frères Vineyard 
Pinot Noir 3L

Bethel Heights Vineyard            
2018 Casteel Pinot Noir 3L

big table farm   
2022 ¡Salud! Cuvée  
Pinot Noir 1.5L

Bledsoe|McDaniels Winery  
2022 Pinot Noir 1.5L

Chehalem Winery         
2018 Reserve Pinot Noir 5L

Chosen Family Wines 
2018 L’Angelo Estate  
Pinot Noir 1.5L  

Cristom Vineyards 
2015 Jessie Vineyard  
Pinot Noir 1.5L 

Domaine Drouhin Oregon         
2016 Louise Pinot Noir 1.5L

Domaine Roy & fils       
2018 Dundee Hills Incline Point 
Noir 1.5L

Domaine Serene  
Vineyard & Winery 
2014 ‘Aspect’ Pinot Noir 5L

Dukes Family Vineyards 
2013 ¡Salud! Cuvee 1.5L

Dusky Goose Winery 
2017 Dundee Hills  
Pinot Noir 1.5L

Elk Cove Vineyards        
2018 Roosevelt Pinot Noir 1.5L

Et Fille Wines  
2018 Gabriella Pinot Noir 1.5L

Hamacher Wines           
2006 Hamacher Pinot Noir 1.5L

Ken Wright Cellars 
2015 McCrone Vineyard  
Pinot Noir 5L, Engraved

Lingua Franca Winery   
2022 ‘The Plow’ Pinot Noir 1.5L

Nysa Vineyards 
2006 Leda’s Reserve  
Pinot Noir 1.5L

Open Claim Vineyards   
2021 Estate Vineyard  
Pinot Noir 1.5L

Patricia Green Cellars  
2017 Hyland Vineyard Coury 
Pinot Noir 5L

Penner-Ash Wine Cellars          
2018 Willamette Valley  
Pinot Noir 1.5L

Ponzi Vineyards              
2011 Aurora Vineyard  
Pinot Noir 3L

Prince Hill Vineyards    
2021 Twomey Pinot Noir 1.5L

Purple Hands Winery 
2022 Haakon/Lenai Vineyard 
Pinot Noir 1.5L

Résonance 
2013 Résonance Vineyard  
Pinot Noir 1.5L           

ROCO Winery  
2015 Private Stash Pinot Noir 1.5L

Shea Wine Cellars 
2022 Estate Pinot Noir 1.5L                      
   
Soléna Estate 
2022 Domaine Danielle Laurent 
Pinot Noir 1.5L

Soter Vineyards 
2021 Mineral Springs Ranch  
Pinot Noir 1.5L

Winderlea Vineyard & Winery   
2022 Legacy Pinot Noir 1.5L

Donated by participating members of the Vintners Circle

Package notes: Wines will 
be available for pick up after 
November 11, 2024, at the 
Hillsboro Medical Center 
Foundation. Delivery available 
for Willamette Valley and 
Portland surrounding areas. 
Shipping may be arranged for 
an additional fee.

THIS 36-BOTTLE COLLECTION INCLUDES:
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Alpine Adventures with 
Beaux Frères and Ponzi 
Vineyards

Lot #7

Gear up for an unforgettable alpine adventure with a day of skiing 
at Timberline on Mt. Hood, hosted by two of Oregon’s most iconic 
wineries: Beaux Frères and Ponzi Vineyards. This exclusive experience 
for eight guests offers a rare opportunity to hit the slopes alongside 
JB Rivail, CEO of Ponzi Vineyards and executive vice president of 
Groupe Bollinger USA, and Mike D. Etzel, president and second-
generation wine grower of Beaux Frères Vineyards & Winery. Both 
renowned for their expertise in the world of fine wine and passion for 
the slopes.

After a morning on the slopes, you’ll break for a luxurious lunch 
at Silcox Hut, perched one mile above Timberline Lodge at a 
breathtaking 7,000 feet. This historic stone lodge, accessible only by 
snowcat, provides a truly unique and intimate setting for your midday 
feast. Enjoy a lavish meal while surrounded by the stunning views of 
Mount Hood’s snow-covered peaks, making for an adventure in both 
dining and scenery.

As a lasting memento of your day, you’ll take home a curated 
collection of wines from both Beaux Frères and Ponzi. You’ll secure an 
extremely rare bottle of 1990 Beaux Frères, a vintage never released 
to the public, along with one bottle each from 1991, 1992, 1993, 1994, 
1995 and six rare wines from Ponzi Vineyards. This one-of-a-kind 
experience combines the best of Oregon’s outdoor beauty and 
world-class winemaking, creating a perfect blend of adventure and 
elegance.

∙  Ski passes at Timberline

∙  Beaux Frères president, Mike 
D. Etzel, and CEO of Ponzi 
Vineyards and executive vice 
president of Groupe Bollinger 
USA, JB Rivail, to accompany 
you for the day

∙  Private lunch at Timberline’s 
Silcox Hut

∙  12-bottles of rare wines from 
Beaux Frères and Ponzi 
Vineyards, including one 
bottle of the 1990 Beaux 
Frères vintage never released 
to the public along with the 
1991, 1992, 1993, 1994 and 1995 
Beaux Frères vintages

Package notes: To be scheduled 
on a mutually agreed upon date 
in late March or early April 2025.

THIS PACKAGE  
FOR 8 INCLUDES:

Donated by Beaux Frères Vineyards & Winery, Michael G. Etzel, 
Dick and Nancy Ponzi and Ponzi Vineyards
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Gainesway Getaway: Fine 
Wines, Fine Dining and 
Thoroughbred Thrills

Lot #8

Escape to the enchanting Gainesway Farm in Lexington, Kentucky, 
where you and three guests will savor three nights of timeless 
comfort. Nestled in serene surroundings, the historic guest house at 
Gainesway Farm offers a perfect blend of rustic charm and modern 
amenities, promising a serene retreat from the day’s activities.

Enjoy a private tour of Gainesway Farm, providing an exclusive 
glimpse into its stunning landscapes and storied history. Spanning 
1,500 acres of Kentucky’s renowned Bluegrass region, this property, 
a sanctuary for 70 different oak species, boasts a legacy of 
Thoroughbred excellence, including the historic Greentree Stud and 
Whitney Farm. Additionally, you’ll receive tickets to Keeneland, valid 
from April 4 to 25, 2025, where you can immerse yourself in the thrill 
of thoroughbred racing.

Delight in a sumptuous dinner at Le Deauville, where you’ll relish a 
selection of traditional French bistro dishes from the outdoor terrace, 
setting the stage for an unforgettable culinary evening in the heart of 
historic Lexington. Complement your meal with an extensive wine list 
that’s sure to enhance the flavors of your dining experience.

Uncover the secrets of distillation with a fascinating tour of a local 
distillery. Take a behind-the-scenes look at the art and craftsmanship 
of spirit-making and how the region has earned the reputation of the 
heart of American whiskey production.

To complement your visit, take home a collection of distinguished 
wines from Abbott Claim, made by Alban Debeaulieu. This three-
bottle collection includes the 2021 Abbott Claim Due North Pinot 
Noir, a standout with a 99-point rating from Decanter, alongside the 
2021 Abbott Claim Pinot Noir and the 2021 Abbott Claim Eola-Amity 
Chardonnay. These selections highlight the excellence and variety of 
Abbott Claim’s renowned offerings, providing a sophisticated touch to 
your getaway.

∙  Three-night stay at Gainesway 
Farm guesthouse

∙  Private farm tour of Gainesway

∙  $500 gift certificate for dinner 
at Le Deauville

∙  Distillery tour for four people

∙  Tickets to Keeneland for four 
people - available April 4 to 25, 
2025

∙  2021 Abbott Claim Due North 
Pinot Noir, one bottle

∙  2021 Abbott Claim Pinot Noir, 
one bottle

∙  2021 Abbott Claim Eola-Amity 
Chardonnay, one bottle

Donated by Gainesway Farm 
and Abbott Claim Vineyards

Package notes: To be 
scheduled on a mutually 
agreeable date, Thursday to 
Monday, before December 
31, 2025. Air and ground 
transportation not included. 
Tickets to Keeneland are only 
available April 4 to 25, 2025.

THIS PACKAGE  
FOR 4 INCLUDES:
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Bionic Wines - Skip The 
Lines, Get The WinesLot #9

Most people have to wait up to 10 years to access the Cayuse and 
Bionic Wines mailing list, but one lucky bidder is about to jump the 
line! Here’s your chance to own extraordinary wines and secure your 
place among the fortunate few who are able to enjoy the wines of 
Christophe Baron straight from the source. Since 1997, Christophe 
has continually produced highly sought-after and limited-production 
wines from the stony soils of the Walla Walla Valley. This extraordinary 
package grants you direct access to the coveted lists of Champagne 
Christophe Baron, No Girls Wines, Cayuse Vineyards and Horsepower 
Vineyards. For any wine enthusiast or collector, this is a golden ticket.

In addition to the exclusive mailing list access, you’ll receive a 
10-bottle collection from the Bionic Wines family. First, a magnum of 
the 2019 Champagne Christophe Baron ‘Les Hautes Blanches Vignes,’ 
a highly acclaimed wine celebrated for its finesse and complexity. 
Complementing this is three trios: the 2020 No Girls Wines Grenache, 
a vibrant and expressive wine that showcases the unique terroir of 
the Walla Walla Valley, the 2021 Cayuse Vineyards Bionic Frog Syrah, a 
cult favorite known for its intense flavors and unmistakable character 
and the 2021 Horsepower Vineyards The Tribe Vineyard Syrah, a wine 
that reflects the depth and power of its namesake vineyard.

This package is a unique invitation to be part of an elite circle of wine 
lovers who have direct access to some of the most prestigious and 
tightly allocated wines from Walla Walla Valley. Seize this chance to 
skip the lines and savor these exceptional wines now—and for years 
to come.

∙  Direct access to each of the 
Bionic Wines mailing lists, 
bypassing the wait time to join

∙  Champagne  
Christophe Baron

∙  No Girls Wines

∙  Cayuse Vineyards

∙  Horsepower Vineyards

∙  2019 Champagne Christophe 
Baron ‘Les Hautes Blanches 
Vignes’ 1.5L

∙  2020 No Girls Wines Grenache, 
three bottles

∙  2021 Cayuse Vineyards Bionic 
Frog Syrah, three bottles

∙  2021 Horsepower Vineyards 
The Tribe Vineyard Syrah, 
three bottles

Donated by Bionic Wines

Package notes: Wines will be available for pick up after November 11, 
2024, at the Hillsboro Medical Center Foundation. Delivery available 
for Willamette Valley and Portland surrounding areas. Shipping may 
be arranged for an additional fee.

THIS PACKAGE  
INCLUDES:
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Dr. Revana’s Ultimate 
Napa Valley RetreatLot #10

Dive into the heart of Napa Valley with a three-night retreat at the 
prestigious Revana Estate. Your unforgettable adventure begins with 
access to Dr. Revana’s private winery residence in stunning St. Helena 
as you enjoy exclusive, bespoke experiences and rare wines. This 
exclusive retreat sets the stage for a truly memorable wine adventure.

Experience two days of expertly curated wine tours and tastings, 
complete with a private driver, Dave Cortez of DC transportation, 
allowing you to move from one exceptional experience to the next 
with ease.  

Step into the world of Teachworth Napa Valley Estate, located in the 
peaceful Diamond Mountain District, for an exclusive private tasting. 
With winemaker Taylor Berkley Boydstun as your host, you’ll explore 
rare library wines from Teachworth Napa Valley and T. Berkley Wines, 
offering a unique look into the legacy of these esteemed labels.

Then, discover a hidden gem in Napa’s Coombsville appellation with a 
special visit with proprietress Elan Fayard at her historic farm property. 
Normally reserved for select members, this private tour includes a 
charming setting in a renovated 1930s speakeasy barn where you will 
savor small production wines from Azur and Empreinte, only available 
on-site.

The following day, take part in an authentic Napa Valley experience 
with a private tour and tasting at Fantesca. Explore stunning Spring 
Mountain views and savor word-class wines crafted by Heidi Barnett 
and Tony Arcudi on the expansive 53-acre estate. Begin with a tour of 
the grounds, providing you with an intimate opportunity to explore 
the vineyard, wine cave and winery. Following the tour, enjoy a tasting 
of current releases from the Fantesca Collection. 

Finally, explore boutique Howell Mountain favorite Red Cap Vineyards 
with owner Chris Klein for rare access to small-production bottlings of 
Cabernet Sauvignon from this gorgeous mountain top estate. 

With two full days of experiences, you’ll have ample time to soak in 
the beauty of Napa Valley while savoring its world-class wines and 
unforgettable moments. 

Your adventure will culminate with an indulgent ‘wagyu and 
truffles’ dinner at the Revana Estate, featuring a curated selection of 
ultra-rare Cabernet Sauvignon from Napa Valley’s most renowned 
vineyards. Savor wines from the iconic Beckstoffer To Kalon Vineyard, 
Weitz Vineyard and Revana’s own prized ‘Block 6’ while enjoying a 
sumptuous meal designed to elevate each exquisite wine. A perfect 
way to end this Napa Valley experience. 

∙  Three-night stay at Revana 
Winery private winery 
residence with three 
bedrooms

∙  Private wagyu & truffle dinner 
paired with the Revana Icon 
Series wines from Beckstoffer 
To Kalon Vineyard, Weitz 
Vineyard and Revana Estate 
Vineyard ‘Block 6’ Cabernet 
Sauvignon

∙  Private tasting with winemaker 
Taylor Berkley Boydstun at the 
secluded Teachworth Napa 
Valley Estate 

∙  Private tasting of Azur and 
Empreinte wines with 
proprietress Elan Fayard

∙  Private winery tour and tasting 
of Fantesca Estate & Winery

∙  Tasting at Red Cap Vineyards

∙  Two days of transportation 
service, eight hours each day

Donated by Revana Family 
Vineyard, Teachworth Napa 
Valley Estate, Azur Wines, 
Fantesca Estate & Winery, 
Red Cap Vineyards and DC 
Transportation

Package notes: To be 
scheduled on a mutually agreed 
upon date. Wine transportation 
not available in September or 
October 2025.

THIS PACKAGE  
FOR 6 INCLUDES:
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Sake in Japan Lot #11

Experience Japan’s historic sake breweries, cuisine, colorful cities and 
peaceful mountain retreats with a six-night, seven day trip for one 
couple.

Your trip begins in the beautiful port city of Kobe. Home to the 
highest concentration of sake breweries in all of Japan, you will 
spend four nights at the Kobe Bay Sheraton Hotel. Accompanied by a 
certified bilingual travel guide, begin your journey with a private sake 
brewery tour and tasting at the prestigious Hakutsuru Sake Brewing 
Company, established in 1743. Explore the brewery museum and learn 
first-hand the tradition of sake brewing passed down through the 
ages. Next, have lunch at a nearby Soba restaurant for an authentic 
meal of noodles and delicious dishes before visiting sake brewery 
Sakura Masamune, founded in 1625, with a private tour and tasting.

For dinner, find your way to waygu, the real deal, Kobe beef, and 
one of the finest steakhouses in the world: Kawamura in Kobe. Only 
a certain group of cattle which pass strict conditions from among 
Tajima Beef Cattle, which are reputed as the best of all Japanese 
Black Cattle, can be called” Kobe Beef,” and the original Kobe 
Steakhouse, Kawamura uses only the highest quality beef within this 
already prestigious classification. The steak masters at Kawamura will 
prepare a meal you will never forget.

The next day, spend the day taking in the sights and exploring the 
city of Kyoto, which was once the Imperial City. On the third day your 
private driver will take you to the lush Rokko Mountains to visit the 
Tachikui Pottery Studio where you will fashion your own “Ochoco” 
sake drinking cup from clay.

Say goodbye to Kobe, and travel via Shinkansen bullet train north 
to the mountain and sea framed Niigata Prefecture, for a one night 
stay and dinner at the New Otani Hotel in Nagaoka. See Japan’s fifth 
oldest sake brewery, founded in 1548, Yoshi No Gawa Sake, with a 
private tour and tasting and enjoy lunch at a nearby restaurant.

To round out your trip, stay one night and have dinner at the Yomogi 
Onsen Izumiya, a beautiful mountain spa and retreat nestled in the 
Niigata Mountains for a restful finish to your week-long experience 
with Japan’s most historic sake breweries. Take in the scenery of the 
countryside as you travel back to Tokyo from Nagaoka via bullet train 
to end your experience.

∙  Certified bilingual travel guide 
for tastings, tours and culinary 
experiences

∙  Four-night accommodations 
at the Kobe Bay Sheraton 
Hotel

∙  Private sake brewery tour and 
tasting for two at Hakutsuru 
Sake Brewing Company 
including a tour of their sake 
brewery museum

∙  Lunch at a nearby Soba 
restaurant

∙  Private sake brewery tour

∙  Dinner at the Kawamura Kobe 
Beef restaurant

∙  Full day touring and 
sightseeing in the ancient  
city of Kyoto

∙  Visit to the Tachikui Pottery 
Studio by private driver

∙  Shinskansen bullet train travel 
from Kobe to Nagaoka

∙  One-night stay and dinner 
at the New Otani Hotel in 
Nagaoka

∙  Private sake brewery tour and 
tasting at the Yoshi No Gawa 
Sake Brewery

∙  Lunch in Nagaoka

∙  One-night stay and dinner at 
the Yomogi Onsen Izumiya

∙  Shinkansen bullet train travel 
from Nagaoka to Tokyo

∙  Accompanied by a certified 
bilingual travel guide

Donated by SakeOne, Hakutsuru Sake Brewing Company and  
Yoshi No Gawa Sake Company

Package notes: To be arranged 
on a mutually agreed upon date 
between March - May 2025, 
excluding the last week of March 
and the first week of May due to 
Japanese holidays.

THIS SIX-NIGHT, 
SEVEN DAY PACKAGE 
FOR 2 INCLUDES:
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Iconic French WinesLot #12

From the elegant slopes of Burgundy to the storied estates of 
Bordeaux and the sun-soaked valleys of the Rhône Valley, this 
collection is an instant cellar upgrade with 21 special bottles from 
private cellars throughout the region. Immerse yourself in the 
craftsmanship of revered winemakers and savor vintages that are 
the crown jewels of French wine heritage.

This collection of coveted bottles include the 1996 Domaine Jean-
Louis Chave Hermitage Blanc, a rare Hermitage Blanc from the 
revered Jean-Louis Chave estate and an exquisite expression of 
the Rhône Valley, praised for its remarkable complexity and age-
worthy character. Add the 1999 M. Chapoutier “De L’Orée” Ermitage 
to your cellar, from one of the Rhône’s most iconic producers and 
a rare Marsanne that dazzles with intense minerality and layers of 
honeyed fruit, showcasing the true artistry of Michel Chapoutier. 
The 2018 Château Cheval Blanc Premier Grand Cru Classé “A” Saint-
Emilion Grand Cru from one of Bordeaux’s most legendary estates 
is highly sought after for its extraordinary balance, elegance and 
immense aging potential. They are joined by other exceptional 
finds, including a 2002 Château Lynch-Bages Grand Cru Classé 
Bordeaux, a 2004 Bollinger R.D. Extra Brut Champagne and a 2019 
Château de Beaucastel “Hommage à Jacques Perrin” among others.

Elevate your wine cellar with this extraordinary collection of French 
wines, carefully curated to represent the finest expressions of 
France’s most iconic vineyards and regions. Don’t miss out on such 
a rare opportunity to add the very best of French wine heritage and 
let the bidding begin!

∙  1996 Domaine Jean-Louis 
Chave Hermitage Blanc

∙  1999 M. Chapoutier “De 
L’Orée” Ermitage

∙  2000 Château Latour Les 
Forts De Latour Pauillac

∙  2002 Château Lynch Bages 
Grand Cru Classé Pauillac 

∙  2004 Château Montrose 
Saint-Estèphe

∙  2004 Bollinger R. D. Extra 
Brut Champagne

∙  2006 Domaine Bruno Clair 
Chambertin-Clos de Bèze 
Grand Cru 

∙  2012 Dom Pérignon Brut 
Champagne

∙  2013 Taittinger Comtes 
Champagne Blanc De  
Blancs Brut

∙  2014 Château Malescot St. 
Exupéry Margaux Grand 
Cru Classé

∙  2014 Domaine Louis Jadot 
Clos Vougeot Grand Cru 

∙  2014 Pierrick Bouley Volnay 
‘Les Grands Champs’ 
Monopole Premier Cru

∙  2015 Domaine Louis Jadot 
Petite Chapelle Gevrey-
Chambertin Premier Cru 

∙  2015 Domaine Georges 
Noëllat Vosne-Romanée 
Premier Cru Les Chaumes 

∙  2017 William Fèvre Chablis 
Grand Cru Les Clos

∙  2017 Joseph Drouhin 
Chambolle-Musigny  
Premier Cru 

∙  2018 Château Cheval Blanc 
Premier Grand Cru Classé “A” 
Saint-Émilion Grand Cru 

∙  2018 Joseph Drouhin Beaune 
Clos des Mouches Rouges 
Premier Cru 

∙  2019 Château de Beaucastel 
Châteauneuf-du-Pape 
“Hommage à Jacques Perrin”

∙  2021 Château de la Crée 
Santenay Gravières Premier Cru

∙  2021 Domaine Zind-Humbrecht 
Goldert Grand Cru Muscat

Donated by David & Jeanne 
Beck, Courtier Wines, Domaine 
Drouhin Oregon, Gary Dufresne, 
Dukes Family Vineyards, 
Thomas Hellie & Julie Olds, Paul 
Hribernick & Martha Works, 
Evan Karp, Kobrand, Bob Liner, 
Donna Morris & William Sweat, 
Keeley & McKenzie O’Brien, 
Résonance and Robert Wilson

Package notes: Wines will 
be available for pick up after 
November 11, 2024, at the 
Hillsboro Medical Center 
Foundation. Delivery available 
for Willamette Valley and 
Portland surrounding areas. 
Shipping may be arranged for 
an additional fee.

THIS 21-BOTTLE COLLECTION INCLUDES:
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Lot #13

∙  Exclusive use of the château at 
Château de la Crée

∙  Exclusive accommodations 
at the historic Château de la 
Crée in Santenay-le-Haut for 
four nights

∙  Guided e-bike tour and 
tastings in three of Château 
de la Crée’s estate vineyards, 
followed by an intimate lunch 
in the vineyard outside the 
château

∙  Private winery tour, barrel 
tasting in the caves and 
seated tasting in the loft 
above Domaine Evenstad’s 
winery

∙  Dinner at the charming 
restaurant L’Ouillette in the 
center square of Santenay-Bas 

∙  Private guided tour of the 
famed Hospices de Beaune

∙  Full mixed-case of Evenstad 
Estates wines

∙  Continental breakfast  
provided daily

∙  Amenity wine provided during 
your stay in Santenay

∙  Dedicated concierge to assist 
with itinerary details and 
reservations

Donated by Grace Evenstad 
and Evenstad Estates

THIS PACKAGE  
FOR 6 INCLUDES:

Package notes: To be 
scheduled on a mutually 
agreed upon date within 18 
months of purchase. Airfare not 
included. Transportation is the 
responsibility of the winners. 
All meals and accommodations 
referenced above (unless 
otherwise noted) are included. 

Enjoy a once in a lifetime trip for six people as you escape to the heart 
of Burgundy’s winemaking region for four nights and experience the 
rich history and unparalleled luxury at the historic Château de la Crée. 
Grace and Ken Evenstad, founders of Domaine Serene and pioneers of 
Oregon winemaking, fulfilled a lifelong dream when they purchased 
a storied château, winery and vineyards in the Côte de Beaune of 
Burgundy. 

This elegant retreat offers spacious bedrooms and suites, each with 
a private bath, and features a full kitchen, grand salon and expansive 
grounds, all within the privacy of the Château’s own park.

During your stay, you will explore the rich history and culture of 
Burgundy through an extraordinary, guided tour of the Château’s 
vineyards in some of the region’s most prestigious appellations, 
including Pommard, Volnay, Meursault, Puligny-Montrachet, 
Chassagne-Montrachet and Santenay. In three of these vineyards, 
enjoy wine made from the very vines that surround you. Following 
your vineyard tour, enjoy a picturesque lunch in the vineyard, just 
outside the Château.

At Domaine Evenstad, home to 11 estate vineyards including two 
Grand Cru sites across 15 acres of majestic countryside of the famed 
Côte de Nuits escarpment, experience the state-of-the-art winery, 
tasting salon and caves located on the beautiful square of Santenay. 
The tasting salon welcomes guests to experience an array of Evenstad 
Estates wines and inaugural wines from Domaine Evenstad, which 
will release in 2025. Then enjoy a barrel tasting in the astonishingly 
beautiful caves, located underneath the winery.

Embark on a private tour of one of the most unique historic 
monuments in the world: the renowned Hôtel Dieu, home of 
the Hospices de Beaune. The Hospices, a charitable hospital for 
the underprivileged from 1452 until the 1970’s, is now the site of 
the world’s most famous wine auction, currently in its 155th year. 
Following the tour, the afternoon is yours to explore the quaint and 
historic town of Beaune, do some shopping and have lunch in a cozy 
restaurant or outdoor café.

Lastly, enjoy a full mixed-case of exclusive Evenstad Estates wines 
to savor now or be cellared for future enjoyment and be inspired by 
the stories, beauty and craftsmanship that have come to define this 
remarkable region.

Domaine Serene’s Vineyard 
Tour and Stay at the Historic 
Château in Burgundy, France

LEGACY WINEMAKER AWARD LOT: 



42

¡Salud! Salmanazar:  
9L Commemorative BottleLot #14

Seize the opportunity to own an extraordinary wine treasure, your 
very own 9L bottle thoughtfully created to celebrate ¡Salud! and the 
2024 Vintners Circle. While currently empty, your bottle will be filled 
with reserve-quality Pinot Noir from the Vintners Circle winery of your 
choosing, equivalent to a full case of wine—a true collector’s dream!

This masterpiece has been expertly hand-etched and painted by 
Napa’s renowned Bergin Screen Printing & Etching, one of the oldest 
and most experienced etching companies on the West Coast. Bergin 
has specialized in artisanal bottle etching and painting since 1989 
and this bottle is no different, hand-etched and painted by a team of 
skilled artists, many of whom have decades of experience.

More than just a bottle, this 9L will be a stunning centerpiece, a 
conversation starter and a memory in the making. Make this one-of-
a-kind piece yours and let it become a part of your story.

∙  9L ¡Salud! Salmanazar 
commemorative bottle 

∙  One-of-a-kind, hand-etched 
and hand-painted in 2024

∙  Filled by the Vintners Circle 
winery of your choice, equal 
to a full case of reserve quality 
Pinot Noir

Donated by Bergin Screen 
Printing & Etching, Saxco 
International and the Vintners 
Circle winery of your choice

Package notes: Once filled, 
shipping may be arranged for an 
additional fee or buyer may pick 
up from the winery direct.

THIS PACKAGE  
INCLUDES:
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Leda’s Legacy:  
A Future to Celebrate

Lot #15

JUNE 8, 2025 
$500 PER COUPLE, MAXIMUM OF 30 COUPLES

Kick-off summer in style with a magical evening at Stoller Family 
Estate’s Experience Center, where fine wine, exceptional cuisine and 
community spirit come together to honor the extraordinary legacy of 
Leda Garside, who has dedicated over 25 years to ¡Salud! as the ¡Salud! 
Services Manager. 

On June 8th, join us for a night unlike any other, as we toast to Leda’s 
remarkable career and celebrate the countless lives impacted by 
¡Salud!. As part of this unique package, for every ticket purchased, a 
ticket will also be provided to a vineyard steward or family member 
bringing together both supporters and the community that Leda 
served to honor her impact. This is a celebration for everyone. 

Providing wines for this celebration are emerging winemakers 
carrying the commitment of ¡Salud! forward into the future. Guests 
will enjoy wines by CHO Wines, Cramoisi Vineyard, Jachter Family 
Wines, Late Sky Wine, Sealionne Wines and Stoller.

Revel in the beauty of Stoller Family Estate, connect with friends old 
and new and make a meaningful impact on our community. Don’t 
miss your chance to be a part of this one-of-a-kind evening where 
every moment is a toast to ¡Salud!’s past, present and future.

∙  Tickets for two people to 
attend with dinner and music

∙  Tickets for two vineyard 
stewards to attend

∙  Dinner at Stoller Family Estate

∙  Wine poured by winemakers 
from CHO Wines, Cramoisi 
Vineyard, Jachter Family 
Wines, Late Sky Wine, 
Sealionne Wines and Stoller

THIS PACKAGE 
FOR 30 COUPLES, 
SOLD FOR $500 PER 
COUPLE INCLUDES:

LOS HÉROES DE ¡SALUD! AWARD:

Donated by Stoller Family 
Estate, CHO Wines, Cramoisi 
Vineyard, Jachter Family 
Wines, Late Sky Wine and 
Sealionne Wines

Package notes: To take place 
Sunday, June 8, 2025. 
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Lot #16

Embark on an extraordinary adventure in the heart of Willamette 
Valley wine country with a weekend of luxurious accommodations, 
gourmet dining and unique experiences. Your home base for two 
nights is a beautifully appointed room at The Allison Inn & Spa, the 
five-star luxury resort nestled among the vineyards. 

Stroll through the beautiful grounds of the resort, explore the chef’s 
garden, indulge in a meal at JORY, the signature restaurant or unwind 
with a soothing spa treatment. With your resort credit at The Allison 
Inn, the choice is yours—whether it’s relaxation or adventure, craft the 
perfect weekend getaway tailored to your desires.

The highlight of this unforgettable weekend will be a Chef’s Table 
dinner at JORY Restaurant, hosted by Grant and Tiffany Austin. As you 
savor a multi-course meal prepared by the restaurant’s acclaimed 
chefs, enjoy wines specially selected from the Austins’ personal 
cellar—each bottle chosen to perfectly complement the evening’s 
menu. This exclusive experience is a rare opportunity to dine with your 
hosts, who will share stories about the wines and their deep passion 
for the region.

The adventure continues with a truffle hunting tour led by Stefan 
Czarnecki of Black Tie Tours to the lush countryside to discover the 
hidden treasures of Oregon’s truffle-rich woodlands, followed by a 
delightful lunch highlighting the day’s bounty.

Later, enjoy a private tour of the Austin Car Collection in Newberg 
with Ken and Celia Austin, showcasing a range of rare and classic 
automobiles that are sure to delight any enthusiast. Conclude your 
weekend with a tour and tasting at Rain Dance Vineyards, steps from 
The Allison Inn & Spa, where you’ll explore the estate and sample a 
selection of exceptional wines crafted from some of the finest grapes 
in the region. Toast to a weekend filled with memorable moments, 
exquisite tastes and unparalleled hospitality.

∙  Two-night stay at The Allison 
Inn & Spa

∙  Resort credit at The Allison  
Inn & Spa

∙  Chef’s Table dinner at JORY 
Restaurant hosted by Grant 
and Tiffany Austin

∙  Chef’s Table wines from the 
personal cellar of Grant and 
Tiffany Austin

∙  Lunch and truffle hunting tour 
with Stefan Czarnecki of Black 
Tie Tours

∙  Tour of the Austin Car 
Collection in Newberg with 
Ken Austin

∙  Tour and tasting at Rain 
Dance Vineyards hosted by 
Ken and Celia Austin

THIS PACKAGE FOR  
2 PEOPLE ON MARCH 
14 TO 16, 2025 
INCLUDES:

Truff les & Treasures: A 
Luxury Weekend Retreat

Donated by The Allison Inn 
& Spa, Black Tie Tours, Rain 
Dance Vineyards, Grant & 
Tiffany Austin and Ken & 
Celia Austin

Package notes: To take place 
March 14 to 16, 2025.

MARCH 14 THROUGH 16, 2025
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THIS PACKAGE 
FOR 8 PEOPLE ON 
APRIL 10 TO 13, 2025 
INCLUDES:

Walla Walla Wine  
Country for Eight Lot #17

Let Walla Walla wine country inspire you with its expansive views of 
rolling wheat fields, lush vineyards and farmland, and the sun rising 
above the Blue Mountains. Walla Walla may be a small town, but it is 
packed with big surprises with one of the Northwest’s most exciting 
food and wine scenes. During this four-day, three-night trip, you’ll 
experience the best of Walla Walla’s food scene as well as 12 of the area’s 
top wineries with VIP experiences everywhere you go. This wine country 
escape for four couples (eight people) from April 10 through 13 is truly 
your only way to access some of these exclusive experiences.

The sprawling and luxurious private Estate House at Yellowhawk Resort, 
nestled on a hilltop surrounded by vineyards with magnificent Blue 
Mountain views, will be all yours for three nights. You’ll be pampered in 
the rustic luxury 14,000 square foot house including eight bedrooms, 
six bathrooms, two living rooms, a boardroom, a lounge with a bar and 
stage and even a private movie theater.

During your stay, you’ll experience a private tasting at Leonetti Cellar, 
Walla Walla’s founding winery. This is a rare opportunity as tastings 
are not available to the public. You’ll also have equally rare access to 
Reynvaan Family Vineyards known for their impossible to get Syrah’s 
and Corliss Estates, known for their age-worthy Bordeaux blends, both 
wineries are also closed to the public.

You’ll enjoy additional private VIP tour and tastings at other top 
wineries including NFL legend and Walla Walla native Drew Bledsoe’s 
Doubleback Winery, Master Sommelier Greg Harrington’s Gramercy 
Cellars, Dennis Murphy’s Caprio Cellars and two of Walla Walla’s most 
storied wineries, Woodward Canyon Winery and Pepper Bridge Winery. 

Each day, your group will also be treated to lunch prepared from only 
the best seasonally inspired ingredients to enhance the wines carefully 
selected to share with you. Corliss Estates, Caprio Cellars, Doubleback 
Winery and L’Ecole No. 41 will each welcome you for a leisurely lunch set 
in wine country.

In the evenings, sit down for dinner alongside three noted winemakers 
with dinner prepared by three of the region’s top chefs. Enjoy a 
winemaker dinner at Valdemar Estate paired with both Valdemar’s 
Spanish and Washington wines. This fifth-generation wine family 
recently opened their first winery outside of Spain – right in Walla Walla!

On night two, dine in the historic Whitehouse Crawford building at 
Salted Mill alongside winemaker Bobby Richards, paired with wines from 
one of the valley’s founding wineries, Seven Hills. On your last evening, 
surrounded by the quiet beauty of pastoral landscape, The Kitchen at 
Abeja invites you for dinner prepared by James Beard award winner, 
Chef Mike Easton, paired with selections from the cellars at Abeja.

∙  The entire Estate House 
for three nights at the 
YellowHawk Resort

∙  Exclusive tour, tasting and 
lunch with wines at Caprio 
Cellars

∙  Exclusive tour and tasting at 
Pepper Bridge Winery

∙  Private tour at Valdemar 
Estates

∙  Spanish cuisine winemaker 
dinner at Valdemar Estates 
paired with Valdemar Estates 
Walla Walla wines and Conde 
Valdemar Spanish wines

∙  Private, rare access wine 
tasting and tour at Leonetti 
Cellar

∙  Private, rare access wine 
tasting, tour and lunch with 
wines at Corliss Estate

∙  Exclusive tour and tasting at 
Gramercy Cellars

∙  Special access tour at Seven 
Hills Winery

∙  Private multi-course 
winemaker dinner at Salted 
Mill paired with wines by 
Seven Hills Winery hosted by 
winemaker Bobby Richards

∙  VIP tour, tasting and lunch 
with wines at Doubleback 
Winery

∙  Private, rare access wine 
tasting and tour at Reynvaan 
Family Vineyards

∙  Exclusive tour and tasting  
at Abeja

∙  Winemaker dinner at The 
Kitchen at Abeja prepared by 
James Beard award winning 
Chef Mike Easton with wines 
by Abeja Winery

∙  Exclusive tour and tasting at 
Woodward Canyon Winery

∙  Exclusive tour and tasting at 
L’Ecole No. 41

Package notes: Experience valid for April 10 to 13, 2025. 

Donated by METIS LLC, Abeja Winery, Caprio Cellars, Corliss 
Estate, Doubleback Winery, Gramercy Cellars, L’Ecole No. 
41, Leonetti Cellar, Pepper Bridge Winery, Reynvann Family 
Vineyards, Salted Mill, Seven Hills Winery, Valdemar Estates, 
Woodward Canyon and YellowHawk Resort

APRIL 10 THROUGH 13, 2025
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BIDDING TIP! 
This package will be 
sold per seat. 

Witness Tree and DRCLot #18
APRIL 12, 2025, $7,500 PER SEAT, 8 SEATS TOTAL
Imagine a night where time slows down, and the finest wines in 
the world are within arm’s reach. This is a rare chance to taste the 
pinnacle of Burgundy’s winemaking tradition—Domaine de la 
Romanée-Conti (DRC). Celebrated for its unmatched elegance, DRC 
has achieved an almost mythical status. With bottles so exclusive 
they’re nearly impossible to find, this is an opportunity to experience 
vintages that most wine lovers can only dream about.

Hosted at the private residence of Matthew Felton in Lake Oswego 
on April 12, eight lucky bidders will enjoy an intimate dinner created 
by Chef Aaron Barnett of Portland’s French gem, St. Jack along with 
these legendary wines. Avid wine collector and proprietor of Witness 
Wines, home of the iconic Witness Tree Vineyard, Matthew will 
open his one-of-a-kind cellar, showcasing a remarkable collection 
of highly sought after DRC wines plus wines made from Witness 
Tree Vineyards. Guiding you through the evening’s wine selection is 
sommelier Joel Gunderson, curator of nearly a dozen Portland-area 
restaurant wine lists and owner of wine bar and bottle shop Heavenly 
Creatures. 

The evening begins with a welcome reception featuring a trio of 
exceptional Witness Tree Vineyard Chardonnays, including wine by 
Seth Morgen Long, the allocation-only 2023 Witness Wines Reverie 
and a rare bottling by Ken Pahlow of Walter Scott Wines.

A thoughtfully prepared multi-course meal of French fare follows 
courtesy of Chef Barnett, starting with 2018 DRC Montrachet and 
2020 DRC Corton-Charlemagne, setting the tone for a journey 
through some of Burgundy’s finest expressions. The second course 
highlights the depth and complexity of the DRC Richebourg vertical, 
featuring vintages from 2014, 2015 and 2016. The third course presents 
a tasting of DRC Grands Echezeaux from the 2010, 2012 and 2014 
vintages.

The evening concludes with a 
cheese and dessert course paired 
with a selection of exquisite 
wines from the Witness Tree 
Vineyard, culminating with a 
Domaine de la Romanée-Conti 
La Tâche Grand Cru Monopole—
an icon of Burgundy. This 
exclusive opportunity promises 
an unforgettable night filled 
with unparalleled wines, culinary 
artistry and rare access to 
Domaine de la Romanée-Conti’s 
exceptional heritage that only few 
ever experience.

∙   Private multi-course dinner at 
the home of Matthew Felton

∙   Dinner prepared by Chef 
Aaron Barnett of St. Jack in 
Portland

∙   Joined by sommelier Joel 
Gunderson of Heavenly 
Creatures 

Featured Chardonnay:

∙   2022 Morgen Long Witness 
Tree Vineyard Chardonnay

∙  2022 Walter Scott Witness 
Tree Vineyard Chardonnay

∙  2023 Witness Wines Eola 
Reverie Chardonnay

Featured Domaine de la 
Romanée-Conti:

∙  1990 Domaine de la Romanée-
Conti La Tâche Grand Cru 
Monopole

∙  2010 Domaine de la Romanée-
Conti Echezeaux Grand Cru

∙  2012 Domaine de la Romanée-
Conti Echezeaux Grand Cru

∙  2014 Domaine de la Romanée-
Conti Echezeaux Grand Cru

∙  2014 Domaine de la Romanée-
Conti Richebourg Grand Cru

∙  2015 Domaine de la Romanée-
Conti Richebourg Grand Cru

∙  2016 Domaine de la Romanée-
Conti Richebourg Grand Cru

∙  2018 Domaine de la Romanée-
Conti Montrachet Grand Cru 

∙  2020 Domaine de la 
Romanée-Conti Corton-
Charlemagne Grand Cru

Donated by Matthew Felton 
and Witness Wines

THIS PACKAGE TO 
TAKE PLACE ON APRIL 
12, 2025 AND WILL BE 
SOLD FOR $7,500 A 
SEAT, 8 SEATS TOTAL:
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RAISE YOUR PADDLE!

Jesús has lived and worked in the Willamette Valley for nearly 
26 years. The men and women he works with today are some of 
the same people he’s worked with since day one of his career. 
Together, they’ve become like family; looking out for each other 
at work and beyond. 

In 2022, ¡Salud! nurse Jessica received a call from one of Jesús’ 
coworkers as well as his supervisor that he needed help. Jesús 
had been in an accident and wasn’t recovering well. Because of 
his unmanaged diabetes, Jesús could not sufficiently heal. He 
was hospitalized with a severe blood infection and spent time in 
the Intensive Care Unit.

The healing journey for Jesús was not straightforward. The effects 
of the injury and subsequent complications meant he was unable 
to work during his extended stay in the hospital. Jesús lost his 
health coverage and his medical bills began to stack up.

Over several months of advocacy work, ¡Salud! Services was able 
to get Jesús’ medical bills, which totaled over $115,000, reduced 
to $0. After Jesús was discharged, ¡Salud! Services nurse Jessica 
stepped in to help every step of the way. Jessica helped Jesús 
make appointments, visited him at home and continued to 
advocate for him during his journey of recovery. That relationship 
continues today and Jesús knows he can call Jessica for issues 
big or small whether it’s a refill of glucose test strips or navigating 
insurance coverage for his physical therapy appointments.

Since its inception, ¡Salud! Services—a clinical department of 
Hillsboro Medical Center, an OHSU Health partner—has relied on 
proceeds from the annual ¡Salud! The Oregon Pinot Noir Auction 
and the generosity of private donations to fund its life-changing 
services. ¡Salud! continues to stand out as a model of effective 
and far-reaching support but the work is not done.

By participating this evening, you can directly contribute to a 
cause that makes a profound difference in people’s lives, like it did 
for Jesús. Your support provides vineyard stewards, agricultural 
workers and their families access to the healthcare they deserve, 
fostering a healthier, more resilient community.

FEATURED STORY - JESÚS TECALO MÉNDEZ, 
TRACTOR DRIVER

HERE’S HOW YOUR 
CONTRIBUTION WILL 
MAKE A DIFFERENCE:

$25,000
Provides a full 
spectrum of 
preventative 
healthcare services  
to 100 people for  
one year.

$10,000
Funds one month 
of mobile wellness 
clinics with 8 clinics.

$5,000
Facilitates access  
to preventative  
vision care and  
glasses or contacts  
for 35 people.

$1,000
Enables primary  
care access for 20 
people through 
grants to partnering 
clinics and providers.

$500
Covers the cost 
of routine dental 
cleaning for 10 people.

$100
Provides two hours 
of personalized 
healthcare navigation 
support for one 
person.
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Escape to Carlton with Ken 
Wright Cellars

Shea Vineyard Showcase

Lot #100

Lot #101

Escape to Carlton for a wine country getaway! Enjoy a two-night 
stay in the luxurious Winery Lofts, located within steps of a dozen 
tasting rooms, restaurants and fun shops including Ken Wright 
Cellars. During your stay, join owner and winemaker Ken Wright for a 
vineyard tour. 

Ken will guide you on a deep dive of the geology of the region, 
climate and the influence of parent material on his resulting wines. 
Following your tour, you will enjoy a tasting of Ken Wright Cellars in 
the renovated tasting room located in Carlton’s historic train depot. 
The lucky winner will also receive a case of library wine which includes 
a bottle from 12 of Ken Wright Cellars single vineyard Pinot Noir sites!

This 15-bottle curated collection brings together an exceptional array 
of Pinot Noirs from respected producers, all sourcing fruit from the 
iconic Shea Vineyard. Known for producing grapes of remarkable 
quality, Shea Vineyard has become a benchmark for Willamette Valley 
terroir. This selection allows you to explore the unique interpretations 
of this renowned site, across multiple vintages and winemaking 
styles. Perfect for savoring now or cellaring for future enjoyment.

∙  Two-night stay in the Winery 
Lofts in Carlton, Oregon

∙  Wine tasting experience next 
door at Ken Wright Cellars

∙  Private vineyard tour with 
owner and winemaker Ken 
Wright

∙  Mixed case of Ken Wright 
Cellars Single Vineyard Pinot 
Noir, 12 bottles

∙   2018 Bergström Wines Shea  
Vineyard Pinot Noir, three 
bottles

∙  2019 Rex Hill Shea Vineyard  
Pinot Noir, three bottles

∙  2019 St. Innocent Winery Shea  
Vineyard Pinot Noir, three 
bottles

∙  2019 Winderlea Vineyard &  
Winery Shea Vineyard  
Pinot Noir

∙  2021 Winderlea Vineyard &  
Winery Shea Vineyard  
Pinot Noir

∙  2022 Soléna Estate Shea  
Vineyard Pinot Noir,  
three bottles

∙  2022 Winderlea Vineyard &  
Winery Shea Vineyard  
Pinot Noir

Donated by Ken Wright Cellars

Donated by Bergström 
Wines, Rex Hill, Soléna Estate, 
St. Innocent Winery and 
Winderlea Vineyard & Winery

Package notes: To be scheduled on a mutually agreed upon date 
before November 9, 2025. Wines can be picked up from Ken Wright 
Cellars during your stay with advance communication.

Package notes: Wines available 
for pick up after November 
11, 2024, at Hillsboro Medical 
Center Foundation. Delivery 
available for Willamette Valley 
and Portland surrounding areas. 
Shipping may be arranged for 
an additional fee.

THIS PACKAGE  
FOR 2 INCLUDES:

THIS PACKAGE INCLUDES:
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Private Tasting with  
Maggie Harrison

Domaine Drouhin Oregon 
Getaway: Vineyard Stay & 
Tasting for Four

Lot #102

Lot #103

Antica Terra has prepared an extremely limited, special access 
experience ready to be delivered wherever you are. Winemaker and 
founder Maggie Harrison will come to your hometown, anywhere in 
the world, for a private tasting for up to 10 people. Offering a unique 
lineup of wines curated by Maggie herself, this is a highly intimate, 
personal experience you cannot buy anywhere else.

Invite Maggie into your home and host up to 10 friends for one of the 
most unique wine tastings you’ll ever experience.

Enjoy a fabulous two-night stay for four at the Roserock vineyard 
house with two bedrooms and two bathrooms. Located in the Eola-
Amity Hills, Roserock has 180-degree views of the valley on a clear day, 
including five mountains. Your experience also includes a curated 
tour and tasting at Domaine Drouhin Oregon in the Dundee Hills. 
It’s a perfect opportunity to unwind and experience Oregon’s wine 
country at its best.

∙  Welcome winemaker and 
founder, Maggie Harrison, 
to your hometown for a 
private tasting

∙  Two-night stay at the 
Roserock vineyard house 
with two bedrooms, two 
bathrooms

∙  Curated tour and tasting at 
Domaine Drouhin Oregon

Donated by Antica Terra

Donated by Domaine Drouhin Oregon

Package notes: To be scheduled on a mutually agreed upon date.

Package notes: To be scheduled on a mutually agreed upon date.

THIS PACKAGE FOR  
10 PEOPLE INCLUDES:

THIS PACKAGE  
FOR 4 INCLUDES:
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Lot #104Whiskey and Wine Adventure 
with Penner-Ash

Discover the perfect pairing of fine whiskey and exquisite wines of the 
Willamette Valley as you spend the day with Penner-Ash Winemaker 
Kate Ayres. Begin with an exclusive tour and tasting at Killdeer 
Distilling, a family-owned distillery in the heart of Willamette Valley 
wine country. Here, you’ll discover the intricate process behind their 
small-batch, handcrafted whiskeys and spirits, accompanied by Kate 
Ayres, a true bourbon enthusiast. 

Following the tasting, sit for a multi-course wine and whiskey-paired 
lunch at the Penner-Ash Pavilion with breathtaking views of the 
Chehalem Mountains. Cap off this unforgettable day by taking home 
two 3L bottles of 2019 Penner-Ash Willamette Valley Pinot Noir, a 
perfect memento for each couple.

∙  Tasting and tour at 
Killdeer Distilling with 
Penner-Ash winemaker 
Kate Ayres

∙  Multi-course wine and 
whiskey-paired lunch 
at Penner-Ash in the 
Pavilion 

∙  2019 Penner-Ash 
Willamette Valley Pinot 
Noir 3L, two bottles

Donated by Penner-Ash Wine Cellars

Package notes: To be redeemed on a mutually agreed upon date by 
November 30, 2025.

THIS PACKAGE  
FOR 4 INCLUDES:
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Chehalem Escape: A 
Vineyard Getaway for Six

Whiskey Tasting Experience 
and Lunch for Six

Lot #105

Lot #106

Make memories with a two-night stay amongst the vines in a 19th-
century craftsman-style home, The Chehalem House at Veritas Lane 
offering a comfortable and serene getaway for up to six guests, 
surrounded by vineyard views. This five-bedroom, two-bathroom 
home features modern amenities, making it an ideal spot for wine 
lovers. Surrounded by the picturesque Corral Creek Vineyard but only 
10 minutes away from downtown Newberg, the Chehalem House 
offers all the comforts of home while being nestled in the scenic hills 
and valleys of wine country. 

The package includes a two-night weekday stay, a vineyard tour and 
a wine tasting for six people at the Chehalem Winery, offering an 
immersive experience into Oregon wine country. It’s perfect for those 
seeking a luxurious yet intimate wine experience.

One winner and five guests will enjoy an exclusive whiskey tasting 
experience, complete with a delicious lunch, at Patricia Green in 
Newberg. You will be hosted by Matthew Russell, co-founder/co-
owner of Patty Green Whiskey Distillers and associate winemaker 
at Patricia Green Cellars. During the tasting, he’ll share the story 
behind Patty Green Whiskey Distillers, including their commitment 
to sourcing barley and rye from small, family-run farms. He will guide 
you through the unique approach to fermentation, distilling and 
barrel aging. 

You’ll have the opportunity to sample finished whiskeys as well 
as taste whiskey straight from the barrel at different stages of 
the aging process. Located in the heart of Oregon’s renowned 
Pinot Noir country, Patty Green Whiskey Distillers’ tasting room 
embodies a deep connection to the land, much like their approach to 
whiskey. The team at Patty Green honors traditional methods while 
incorporating new insights to create whiskeys that express the unique 
character of their origins.

∙  Two-night weekday stay 
at the five-bedroom 
Chehalem House at 
Veritas Lane in Newberg 

∙  Vineyard tour at 
Chehalem Winery

∙  Wine tasting at 
Chehalem Winery

∙  Exclusive Patty Green Whiskey 
Distillers tasting experience

∙  Tasting hosted by distiller 
and associate winemaker 
for Patricia Green Cellars, 
Matthew Russell

∙  Lunch to accompany tasting

Donated by Chehalem 
Winery

Donated by Patricia Green 
Cellars

Package notes: To be arranged on a mutually agreed upon date. Valid 
for weekday stays, Sunday through Thursday. Not valid on holidays. 
This offer may be applied and combined with additional nights at the 
prevailing rate and fees.

Package notes: To be 
scheduled on a mutually agreed 
upon date excluding harvest.

THIS PACKAGE  
FOR 6 INCLUDES:

THIS PACKAGE  
FOR 6 INCLUDES:
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Bergström Wines Silice Vineyard 
Collection - Six bottles

Bledsoe|McDaniels Vineyard 
Stay and Lunch

Lot #107

Lot #108

This library collection includes the 95-point 2013 Silice Pinot Noir, 
#45 on the Wine Enthusiast Top 100 list and the 93-point 2017 Silice 
Pinot Noir (Wine Advocate, James Suckling and Vinous). Bergström 
Wines’ Silice Vineyards in the Chehalem Mountains AVA is known 
for its unique sandy soils, which date back 60 million years and 
contribute to the vineyard’s exceptional terroir. The Pinot Noir from 
Silice is characterized by its vibrant spice, floral notes and savory 
hints of herbs, producing fruit-forward wines with complex layers of 
cinnamon, cardamom and other exotic spices. The vineyard’s all-day 
sunlight and consistent winds further enhance the wine’s structure 
and ripeness.

Wake up to vineyard views at the Bledsoe|McDaniels Coulee Estate 
property in the Eola-Amity Hills with a two-night stay for two. A gem 
tucked away in the most serene surroundings, your house stay will 
include luxury amenities and access to incredible wines. During your 
stay, enjoy a catered wine lunch with a local chef. 

∙  2013 Bergström Wines Silice 
Vineyard Pinot Noir, three 
bottles

∙  2017 Bergström Wines Silice 
Vineyard Pinot Noir, three 
bottles

∙  Two-night stay at the Coulee 
Estate property in the Eola-
Amity Hills

∙  Catered wine-paired lunch 
with a local chef

Donated by Bergström Wines

Donated by Bledsoe|McDaniels Winery

Package notes: Wines available for pick up after November 11, 2024, at 
Hillsboro Medical Center Foundation. Delivery available for Willamette 
Valley and Portland surrounding areas. Shipping may be arranged for 
an additional fee.

Package notes: To be arranged on a mutually agreed upon date 
before December 31, 2025. 

THIS PACKAGE  
INCLUDES:

THIS PACKAGE  
FOR 2 INCLUDES:
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Flâneur Wines’s German 
Pinot Noir CollaborationLot #109

In 2020, Flâneur Wines made the decision to forgo Pinot Noir 
production due to wildfires and this “opportunity” gave the 
winemaking team some freedom to get creative. Harnessing their 
flâneuring spirit and looking outside of the region to explore other 
beautiful examples of Pinot Noir, they came to explore a new terroir - 
German Pinot Noir. 

Flâneur released two club exclusive Pinot Noirs from the 2020 
vintage that were made possible by friend and second-generation 
winemaker, Fritz Becker of the iconic Weingut Friedrich Becker in 
the Pfalz region of Germany. Flâneur first sent Becker verticals of 
their estate wines to familiarize him with their winemaking style, 
after which Becker sent barrel samples as options for assembling 
final blends. Flâneur’s winemaking team, along with the owner, 
Marty, crafted the blends, which Becker then assembled and bottled 
in Germany, resulting in 236 cases of Flânieren and 270 cases of 
Spazieren Pinot Noir. 

This exclusive auction package includes a 12-bottle case of German 
Spätburgunder (Pinot Noir) Collaboration and a “Reserve Tasting” for 
four at the restored Grain Elevator Tasting Room in Carlton, Oregon. 

During the private reservation the group will have the chance to 
taste the two German wines included in the package and access to 
purchase more of this club exclusive wine. Also offered during this 
tasting will be a comprehensive flight of Chehalem Mountains AVA 
and Ribbon Ridge AVA estate wines.

∙  12 bottles from Flâneur 
Wines & Weingut 
Friedrich Becker Pinot 
Noir Collaboration

∙ 2020 Spazieren Pinot 
Noir, six bottles

∙ 2020 Flânieren Pinot 
Noir, six bottles

∙  Private “Reserve Tasting” 
for four people at the 
Carlton Grain Elevator

Donated by Flâneur Wines

Package notes: Wines may 
be picked up from Flâneur 
Wines after November 11, 2024, 
with advance arrangements 
or shipped for an additional 
fee. Tasting experience to be 
arranged on a mutually agreed 
upon date.

THIS PACKAGE  
INCLUDES:
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An Italian-Inspired Feast for 
Eight at Domaine Roy & f ils Lot #110

Join Domaine Roy & fils for an exclusive, long Italian lunch for up to 
eight guests at this stunning winery in Dundee. This one-of-a-kind 
culinary experience celebrates the best of the season, using locally 
sourced ingredients to craft a multi-course feast that brings Italian 
flavors to the heart of Oregon wine country. 

Each course will be paired with Domaine Roy’s estate organically 
grown Pinot Noir and Chardonnay, offering a perfect complement to 
the vibrant, seasonal dishes prepared by their talented culinary team. 
If the weather is favorable, this memorable lunch will take place al 
fresco on the patio, nestled alongside the vineyard with sweeping 
views of the Willamette Valley. 

To bring a piece of this experience home, each guest will receive 
a special gift of Laudemio Olive Oil and Tirrena Pasta to recreate 
the magic of this lunch in their own kitchen. This is the perfect 
opportunity to gather friends or family and enjoy an elegant Italian-
inspired meal paired with exceptional wines in a serene vineyard 
setting.

∙  A multi-course Italian lunch

∙  Dishes prepared with 
seasonal, locally sourced 
ingredients

∙  Wine pairings with organically 
grown Pinot Noir and 
Chardonnay

∙  Private dining on the patio 
(weather permitting) with 
stunning views of the 
Willamette Valley

∙  Personalized service and wine 
education

∙  A gift of Laudemio Olive Oil 
and Tirrena Pasta for each 
guest

Donated by Domaine Roy & fils 

Package notes: To be scheduled on a mutually agreed upon date.

THIS PACKAGE  
FOR 8 INCLUDES:
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∙  Alexana Vineyard & Winery 
Revana Estate Pinot Noir

∙  Anderson Family Vineyard 
Dundee Hills Estate Pinot Noir

∙   Archery Summit Arcus 
Vineyard Pinot Noir

∙  Argyle Winery Spirit House 
Pinot Noir

∙  Ayoub Wines Estate Pinot Noir

∙  Cramoisi Vineyard Sofia’s 
Block Pinot Noir

∙  De Ponte Wine Cellars Estate 
Pinot Noir

∙  Dobbes Family Estate Dundee 
Hills Cuvée Pinot Noir

∙  Domaine Drouhin Oregon 
Laurène Pinot Noir

∙  Domaine Roy & fils Incline 
Dundee Hills Estate Pinot Noir

∙  Domaine Willamette Valley 
Vineyards Bernau Estate  
Pinot Noir

∙  Durant Vineyards Olivia Grace 
Pinot Noir

∙  Élevée Winegrowers Élevée 
Vineyard Pinot Noir

∙  Erath Winery Knights Gambit 
Pinot Noir

∙  Holloran Vineyards Pinot Noir

∙  Knudsen Vineyards Pinot Noir

∙  Lange Winery Estate Vineyard 
Pinot Noir

∙  Native Flora Jaguar Reserve 
Pinot Noir

∙  Nysa Vineyard Estate  
Pinot Noir

∙  Résonance Découverte 
Vineyard Pinot Noir

∙  Sokol Blosser Big Tree Block 
Estate Pinot Noir

∙  Stoller Family Estate Dundee 
Hills Estate Pinot Noir

∙  Winderlea Vineyard Pinot Noir

∙  Winter’s Hill Vineyard Block 10 
Pinot Noir

The Dundee Hills Vintage 
Collection 2021Lot #111

THIS PACKAGE INCLUDES 24 BOTTLES  
FROM 2021:

Each year, the Dundee Hills Winegrowers’ Association offers a 
limited-edition collection of 24 bottles of Pinot Noir, hand-selected 
by 24 acclaimed Dundee Hills wineries. Each bottle showcases the 
distinctive quality of the terroir and winemaking styles within a single 
vintage. This 2021 Dundee Hills Vintage Collection is a beautiful and 
unique gift for any collector, enthusiast or oenophile.

The 2021 wines are excellent with high concentration, fresh acidity 
and moderate alcohol levels. They are structured, well-balanced wines 
with great integration. Possessing classic Dundee Hills red fruit, great 
flavor density, red and brown spice notes, with wonderful clarity, this 
vintage is both approachable now and age-worthy for many years to 
come. It is a vintage that allows winemaking styles to shine, revealing 
variation and individual wine characteristics.

Package notes: Wines 
will be available for pick 
up from the Dundee Hills 
Winegrowers’ Association with 
prior arrangement. Shipping 
available with additional taxes 
and fees to AZ, CA, CO, HI, IA, ID, 
KS, ME, MO NC, ND, NE, NH, NM, 
NY, PA, SC, VT and WI.

Donated by the Dundee Hills 
Winegrowers Association 



59

Vineyard Elegance: A Dusky 
Goose Library Tasting & 
Gourmet Dinner Under the Stars

Lot #112

Gather your friends for an unforgettable evening in the heart of 
Oregon wine country! This exclusive package for eight guests offers a 
rare opportunity to indulge in a library vertical tasting of Dusky Goose 
wines, perfectly complemented by a sumptuous dinner served right 
in the vineyard. Immerse yourself in the serene beauty of the vineyard 
as you savor expertly selected vintages, each telling the story of its 
unique year and terroir. To cap off this extraordinary experience, you’ll 
take home a magnum of the 2017 Dusky Goose Dundee Hills Pinot 
Noir, ensuring the memories linger long after the night ends. This is 
the ultimate wine lover’s experience—one that will leave you and your 
guests reminiscing for years to come.

∙  Vertical tasting of Dusky 
Goose wines

∙  Gourmet dinner served in 
the vineyard

∙  2017 Dusky Goose Dundee 
Hills Pinot Noir 1.5L 

Donated by Dusky Goose 
Winery

Package notes: To be scheduled on a mutually agreed upon date.

THIS PACKAGE  
FOR 8 INCLUDES:

The Prince Hill Legacy Endures Lot #113

In 1983, 15 years after planting his first vines in the Willamette Valley 
soils, Oregon Pinot pioneer Dick Erath discovered his ideal site, 
choosing an auspicious 34-acre plot high in the hills west of the town 
of Dundee. This vineyard he planted, Prince Hill, and those around it 
became the epicenter of the Oregon wine industry, producing Pinot 
Noir whose distinct character would become emblematic of the 
Dundee Hills appellation. 

Now carefully managed by The Duncan Family (Silver Oak, Timeless 
and OVID) with wine made by ¡Salud! Steering committee member 
Chris Burrough, this is a winery to watch. Be the winning bidder and 
receive a collection of Pinot Noir from Prince Hill Vineyards’ inaugural 
release and six bottles from Timeless in Napa Valley (94 points, 
Decanter).

“I was at Erath [Winery] during ’10 and ’11—two difficult vintages. 
It was great learning the ins and outs of the land from Dick, who 
farmed it for 35 years.” - Chris Burrough, winemaker, Prince Hill 
Vineyard

∙  2022 Prince Hill Vineyards 
Willamette Valley 
Chardonnay, six bottles

∙  2022 Prince Hill Vineyards 
Dundee Hills Pinot Noir, 
six bottles

∙  2022 Prince Hill Vineyards 
Single Vineyard Pinot 
Noir, six bottles

∙  2020 Timeless Napa 
Valley, six bottles

Donated by Prince Hill 
Vineyards

Package notes: Wines will 
be available for pick up after 
November 11, 2024, at the 
Hillsboro Medical Center 
Foundation. Delivery available 
for Willamette Valley and 
Portland surrounding areas. 
Shipping may be arranged for 
an additional fee.

THIS PACKAGE  
INCLUDES:
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Escape to AtTheJoy:  
A Wine Country Retreat  
with Lytle-Barnett | Aubaine

2022 Shea Wine Cellars 
Horizontal

Lot #114

Lot #115

Enjoy a wine country estate home in the heart of the Eola-Amity Hills 
surrounded by the Anahata Vineyard. This iconic property, located 
just one hour south of Portland, is a secluded oasis in the Willamette 
Valley’s celebrated wine country. Enjoy more than just the verdant 
lawns and views, but the spectacular 6,500 square foot six plus 
bedroom luxury estate with endless amenities. During your stay for 
up to 10 guests, the team from Lytle-Barnett | Aubaine Tasting Room 
will stop by to provide an in-home tasting and share about the brands 
who source from the vineyard surrounding the home. 

Lytle-Barnett crafts vintage méthode champenoise sparkling wines 
using traditional French methods with the authenticity of the 
exceptional wine grapes from Oregon’s Willamette Valley. Aubaine 
Wine creates estate grown single-vineyard Chardonnay and Pinot 
Noir that represent the best possible expression of the Eola-Amity 
Hills. Also, during your stay, visit the new tasting room in Dundee, 
Lytle-Barnett | Aubaine, for a complimentary tasting for all 10 guests. 
The team at Lytle-Barnett | Aubaine Tasting Room will welcome you 
with a curated flight of wines.

An exclusive 12-bottle selection from Shea Wine Cellars 
showcasing two block-specific Pinot Noirs on either side of 
Shea’s vineyards, East and West, plus two barrel selection wines. 

Breakaway is a barrel selection meant to represent some of the 
prettiest barrels in the Shea cellar. Homer is the best barrel blend 
of the vintage, seeking to find the biggest, darkest and most 
intense barrels in the cellar each year. With three bottles of each, 
you can drink one now, lay one down and give one as a gift.

∙  Overnight stay at the 
AtTheJoy property on 
Anahata Vineyard

∙  AtTheJoy tasting experience 
hosted by Lytle-Barnett | 
Aubaine

∙  Complimentary tasting at 
Lytle-Barnett | Aubaine in 
Dundee

∙  2022 Shea Wine Cellars Homer 
Pinot Noir, three bottles

∙  2022 Shea Wine Cellars Block 
23 Pinot Noir, three bottles

∙  2022 Shea Wine Cellars Block 
7 Pinot Noir, three bottles

∙  2022 Shea Wine Cellars 
Breakaway Pinot Noir, three 
bottles

Donated by AtTheJoy and 
Lytle-Barnett | Aubaine

Donated by Shea Wine Cellars

Package notes: To be scheduled on a mutually agreed upon date 
between November 2024 through April 2025 (holidays excluded).

Package notes: Wines available for pick up from Shea Wine Cellars 
after November 11, 2024, or shipping available for an additional fee.

THIS PACKAGE  
FOR 10 INCLUDES:

THIS PACKAGE  
INCLUDES:
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Set Your Aim High with 
Archery Summit

French Connection: A Day with 
Lingua Franca & Résonance

Lot #116

Lot #117

Embark on an unforgettable wine country escape with Archery 
Summit Winery. Your journey begins with a luxurious two-night 
stay at the breathtaking Red Hills property, nestled in the heart of 
Oregon’s picturesque Dundee Hills wine region. The highlight of your 
getaway is the “Legacy Cave” tour and tasting for six guests. During 
this immersive experience, you’ll explore the full trajectory of Archery 
Summit’s craft, from exceptional vineyard sites to the meticulous 
winemaking process. Go behind the scenes of the state-of-the-art 
gravity flow winery and the unique barrel caves, where you’ll gain 
insight into the intricate steps of winemaking from start to finish. 
As you wind through the caves, you’ll savor a selection of the finest 
estate wines, culminating in a relaxing finish in the lounge. This is 
more than just a tasting—it’s an exploration of the art and science 
behind every bottle Archery Summit creates.

You and five guests will begin your day with acclaimed winemaker 
Thomas Savre, who will lead you on a private tour of Lingua Franca’s 
vineyards and winery. In the newly designed tasting room, created by 
Skylab Architecture and furnished by Andee Hess of Osmose Design, 
Thomas will guide you through a handpicked flight of his favorite 
Lingua Franca Chardonnay and Pinot Noir cuvées.

Next, journey to Résonance, where winemaker Guillaume Large will 
host an exclusive tour of the cellar and share the fascinating history 
behind each wine. As you savor a selection of Résonance’s exceptional 
library wines, you’ll gain insight into the meticulous craftsmanship 
and terroir that define the wines. End the day with a private, multi-
course dinner in Résonance’s Fireside Room, prepared by Chef Kari 
Shaughnessy of James Beard Finalist Hayward Restaurant who will 
blend French technique with Oregonian bounty. Joined by Thomas 
and Guillaume, you’ll enjoy expertly paired wines from both wineries, 
making this a truly unforgettable experience.

∙  Two-night stay at the Archery 
Summit Red Hills property 
complete with three bedrooms 
and two and a half bathrooms

∙  “Legacy Cave” tour and tasting

∙  Private tour and tasting at 
Lingua Franca with Thomas 
Savre 

∙  Private tour and tasting at 
Résonance with Guillaume 
Large

∙  Private dinner at Résonance 
prepared by Kari Shaughnessy 
of Hayward joined by Thomas 
Savre and Guillaume Large

Donated by Archery Summit

Donated by Lingua Franca 
Winery and Résonance

Package notes: To be scheduled on a mutually agreed upon date 
before December 31, 2025. Tastings and guest house stay may be 
booked separately.

Package notes: To be scheduled on a mutually agreed upon date 
with at least four weeks advance notice. 

THIS PACKAGE  
FOR 6 INCLUDES:

THIS PACKAGE  
FOR 6 INCLUDES:



62

An Af ternoon with Et Fille: 
Tasting and Treasures

Dundee Hills Getaway For Six

Lot #118

Lot #119

Immerse yourself in the world of Et Fille Wines and experience the 
passion of winemaker Jessica Mozeico. Visit the Et Fille estate vineyard 
and journey through a selection of sustainably crafted wines, with 
bites curated to complement the wines. At the end of the tasting, 
take home two signed magnums of 2014 and 2015 Maresh Vineyard 
Pinot Noir.

Begin your getaway at Brier Maison, a newly built, three-bedroom, 
two-and-a-half-bath home located just under a mile from downtown 
Dundee, offering easy access to local restaurants, tasting rooms 
and wineries. With stunning valley views, a fully-equipped kitchen, 
spacious living areas and fast WiFi, it’s perfect for friends or family 
getaways in the heart of Oregon’s wine country. 

Pinot Car is ready to pick you up and act as your guide for a full day of 
wine tasting. You’ll visit Anderson Family Vineyard with vines planted 
on steep slopes, with deep roots delivering intense flavors. You’ll also 
visit Stoller Family Estate for a tasting and winery tour as well as De 
Ponte Cellars in the Dundee Hills. 

∙  Private wine tasting and 
bites at Et Fille Wine’s estate 
vineyard with owner and 
winemaker Jessica Mozeico

∙  2014 Et Fille Maresh Vineyard 
Pinot Noir 1.5L, signed

∙  2015 Et Fille Maresh Vineyard 
Pinot Noir 1.5L, signed

∙  Two-night stay at Brier Maison, 
a Lifestyle Properties vacation 
rental home in Dundee

∙  Wine tour with Pinot Car 
including:

∙  Wine tasting experience at 
Anderson Family Vineyard

∙  Classic wine tasting and 
winery tour at Stoller Family 
Estate

∙  Wine tasting experience at  
De Ponte Cellars

Donated by Et Fille Wines

Donated by Dundee Hills Winegrowers Association, Anderson 
Family Vineyard, De Ponte Cellars, Lifestyle Properties and Stoller 
Family Estate 

Package notes: To be scheduled on a mutually agreed upon date. 
Wines available for pick up during wine tasting at Et Fille or buyer to 
make arrangements for pick up or shipping.

Package notes: To be scheduled on a mutually agreed upon date.

THIS PACKAGE  
FOR 6 INCLUDES:

THIS PACKAGE  
FOR 6 INCLUDES:
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Elk Cove Vineyards 
Experience for Eight

Icons of Italian Winemaking

Lot #120

Lot #121

Discover Elk Cove Vineyards, the inaugural vineyard and winery in the 
present-day Yamhill-Carlton AVA. Experience a scenic vineyard hike 
led by the Campbell family, culminating in a private seated tasting 
in the Elk Cove Estate Room with a picturesque view of the original 
vines planted back in 1974. As a memento, you’ll also receive a case 
of carefully selected aged wines and exclusive small lot Pinot Noirs to 
enjoy at home.

From the cellars of Matt Elsen and Bob Liner comes an extraordinary 
journey through Italy’s most iconic wine regions with this curated 
12-bottle collection of rare, historic bottles. From the rolling hills of 
Piedmont to the sun-drenched vineyards of Tuscany, each wine in this 
exclusive lot showcases the artistry of Italy’s greatest winemakers. This 
collection is an ode to Italian winemaking tradition, offering a once-
in-a-lifetime opportunity to experience these legendary vintages. 
With a span of vintage, there are bottles to savor now and bottles for 
cellaring to enjoy in the years to come, this selection will be the crown 
jewel of any cellar.

∙  Vineyard hike led by the 
Campbell family

∙  Private seated tasting in the 
Elk Cove Estate room

∙  12-bottle mixed case of aged 
and exclusive small-lot Pinot 
Noirs

∙  1982 Monsecco Gattinara  
Le Colline

∙  1986 Giuseppe Quintarelli 
Valpolicella Classico Superiore 
Ca’ del Merlo

∙  1999 Caprili Brunello di 
Montalcino Riserva

∙  2000 Podere Poggio Scalette Il 
Carbonaione

∙  2000 Prunotto Barolo

∙  2004 Altesino Brunello di 
Montalcino Vigna Montosoli

∙  2005 Marcarini Barolo La Serra

∙  2005 Produttori del 
Barbaresco Pora Riserva

∙  2006 Dal Forno Romano 
Valpolicella Superiore

∙  2008 Tommaso Bussola 
Amarone della Valpolicella 
Classico

∙  2009 Giacomo Conterno 
Barbera d’Alba Cascina 
Francia

∙  2013 Vietti Barolo Castiglione

Donated by Elk Cove Vineyards

Donated by Matt Elsen and 
Bob Liner

Package notes: Vineyard hike and tasting to be arranged on a 
mutually agreed upon date between June and October 2025. Option 
to pick up your case of library treasures and small lot Pinot Noir ahead 
of vineyard hike and tasting.

Package notes: Wines available 
for pick up after November 
11, 2024, at Hillsboro Medical 
Center Foundation. Delivery 
available for Willamette Valley 
and Portland surrounding areas. 
Shipping may be arranged for 
an additional fee.

THIS PACKAGE  
FOR 8 INCLUDES:

THIS PACKAGE INCLUDES:
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Cristom’s Land, Stewardship & 
Craf tsmanship ExperienceLot #122

Lot #123

Enjoy a private, comprehensive tour for four of Cristom’s 240-acre 
estate in the heart of the Eola-Amity Hills AVA within Oregon’s 
Willamette Valley. Enjoy sweeping vineyard and valley views as 
you reach 800 feet in elevation at the crest of the hill in the Eileen 
Vineyard, where you will enjoy a memorable picnic lunch. A winery 
principal will guide you through the land and sustainable farming 
practices, key pillars of the 30+ year legacy. 

Connect the terroir to the glass while exploring hallmark winemaking 
methods through a tasting of notable Pinot Noir and Chardonnay. 
Upon departure, you will receive a mini-horizontal of magnums from 
an extraordinary vintage—2018 Estate single vineyard Pinot Noir from 
Cristom’s most sheltered vineyard, Louise, and the most windswept 
vines in Eileen.

∙  Vineyard excursion tour by 
vehicle

∙  Tasting of estate Pinot Noir 
and Chardonnay

∙  Catered picnic lunch with 
wine

∙  2018 Cristom Vineyards Eileen 
Vineyard Pinot Noir 1.5L

∙  2018 Cristom Vineyards Louise 
Vineyard Pinot Noir 1.5L

Donated by Cristom Vineyards 

Package notes: To be scheduled on a mutually agreed upon weekday 
before December 31, 2025. Please allow 120 minutes for this VIP 
tour and tasting experience. Participation of the winery owner or 
winemaker is dependent on the time of year.

THIS PACKAGE  
FOR 4 INCLUDES:

Tetherow Getaway + Rancher 
Butcher Chef & Bar RBC

Nestled in the heart of Tetherow resort in central Oregon, stay two 
nights in a private home with views of the fairway and the beautiful 
central Oregon skyline. Whatever the season, the home is comfortably 
appointed for entertaining friends and family and the perfect home 
base for your adventures. 

During your stay, dine at Rancher Butcher Chef, a modern steakhouse 
located in the northwest crossing neighborhood of Bend, Oregon. 
You can also pay a visit to BAR RBC, a lively tapas, wine and cocktail 
lounge in the heart of historic downtown Bend. 

∙  Two-night stay at private 
Tetherow home in Bend, 
Oregon

∙  Three bedrooms, two kings 
and one set of double bunk 
beds

∙  Home features an outdoor 
firepit and hot tub

∙  $125 gift certificate to Rancher 
Butcher Chef

∙  $125 gift certificate to  
BAR RBC

Donated by Keeley & McKenzie O’Brien and Rancher Butcher Chef

Package notes: To be scheduled on a mutually agreed upon date 
before November 9, 2025. Black out dates apply including holidays, 
spring breaks and additional dates. No pets.

THIS PACKAGE  
FOR 6 INCLUDES:
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Chosen Gems: Magnum Trio of 
Pinot Noir, Syrah and Chardonnay

Soléna Magnum Vertical:  
The Domaine Danielle Laurent 
Collection

Lot #124

Lot #125

Add to your cellar with this exclusive set of collaborative large formats 
from Chosen Family Wines. This remarkable trio of magnums 
features the 2018 CFW x L’Angelo Estate Pinot Noir, 2020 CFW x 
Hazelfern Syrah and 2021 CFW x Lingua Franca Chardonnay. These 
magnums, personally signed, showcase Chosen Family Wines’ unique 
partnerships, bringing together some of the finest expressions of 
Pinot Noir, Syrah and Chardonnay. To complete the package, you’ll 
also receive three Chosen Family Wines hoodie sweatshirts, perfect 
for staying cozy while enjoying your favorite wines.

This five-magnum vertical collection showcases the Domaine Danielle 
Laurent Vineyard from Soléna Estate, an 80-acre estate purchased in 
2000. Soléna, a combination of Spanish and French words “solana” 
and “soleil”, celebrating the sun, the moon and cycles of life is led 
by father and winemaker, Laurent Montalieu, and daughter and 
proprietor, Soléna Andrus Montalieu. Cheers to Laurent’s long-
standing support of ¡Salud! and the commitment that Soléna brings 
forward into the next generation of Willamette Valley wine.  

∙  2018 Chosen Family Wines 
x L’Angelo Estate Pinot Noir 
1.5L, signed

∙  2020 Chosen Family Wines x 
Hazelfern Syrah 1.5L, signed

∙  2021 Chosen Family Wines x 
Lingua Franca Chardonnay 
1.5L, signed

∙  Three Chosen Family Wines 
hoodie sweatshirts

∙  2011 Soléna Estate Domaine 
Danielle Laurent Pinot Noir 1.5L

∙  2012 Soléna Estate Domaine 
Danielle Laurent Pinot Noir 1.5L

∙  2013 Soléna Estate Domaine 
Danielle Laurent Pinot Noir 1.5L

∙  2014 Soléna Estate Domaine 
Danielle Laurent Pinot Noir 1.5L

∙  2015 Soléna Estate Domaine 
Danielle Laurent Pinot Noir 1.5L

Donated by Chosen Family Wines

Donated by Soléna Estate

Package notes: Wines and apparel can be picked up or shipped from 
Chosen Family Wines after November 11, 2024.

Package notes: Wines available for pick up from Soléna Estate after 
November 11, 2024, or shipping available for an additional fee.

THIS PACKAGE  
INCLUDES:

THIS PACKAGE  
INCLUDES:
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Spend the Day with the Dukes: 
Tasting, Dining and Rare 
Vintages

ROCO Winery - Magnum 
Vertical + VIP Experience

Lot #126

Lot #127

Gather your closest friends for a special day at Dukes Family 
Vineyards, where you and five guests will be treated to a private 
tasting hosted by the owners, Pat and Jackie Dukes. Afterward, head 
to McMinnville’s acclaimed Pinch Restaurant for an intimate dinner 
with the Dukes themselves, sharing stories and savoring expertly 
crafted dishes. 

To commemorate this special day, you’ll receive a remarkable three-
magnum vertical of Dukes Family Vineyards ¡Salud! Reserve Cuvée 
Pinot Noir, featuring the 2014, 2015 and 2016 vintages—a prized 
collection that’s only available as the winning bidder of this lot!

Since 2010, ROCO has produced some of its juiciest and fresh fruited 
Pinot Noirs from the low elevation jewel estate, located in the eastern 
portion of the Yamhill-Carlton AVA. Tucked just west of the Dundee 
Hills, Marsh Estate Vineyard starts at an elevation of 250 feet and 
ascends steeply to a peak elevation of 320 feet at the end of an 
exposed ridge line. This exposure ensures maximum sunlight and 
combined with soil derived from marine sandstone, gives the wine an 
intense real cherry and raspberry front with a black pepper finish. A 
collectible wine that is drinkable now, but can lay down for a number 
of years. This vertical of library magnums is a rare assembly! Plus, you 
and seven guests will receive a rare off-menu personal tour of Wits’ 
End Vineyard, owned by the Soles family, which drapes down the 
southwestern slope of the Chehalem Mountain Range at 400 feet of 
elevation. After a beautiful stroll through the vineyards you and your 
guests will be treated to another rare access experience, a library wine 
tasting. What bottles will make an appearance? Win and find out! 

∙  Tasting at Dukes Family 
Vineyards

∙  Dinner with Pat and Jackie 
Dukes at Pinch Restaurant in 
McMinnville

∙  2014 Dukes Family Vineyards 
¡Salud! Reserve Cuvée Pinot 
Noir 1.5L

∙  2015 Dukes Family Vineyards 
¡Salud! Reserve Cuvée Pinot 
Noir 1.5L

∙  2016 Dukes Family Vineyards 
¡Salud! Reserve Cuvée Pinot 
Noir 1.5L

∙  Six-magnum vertical of ROCO 
‘Private Stash’ Pinot Noir

∙  2010 ROCO Winery Marsh 
Estate Pinot Noir 1.5L

∙  2011 ROCO Winery Marsh 
Estate Pinot Noir 1.5L

∙  2012 ROCO Winery Marsh 
Estate Pinot Noir 1.5L

∙  2013 ROCO Winery Marsh 
Estate Pinot Noir 1.5L

∙  2014 ROCO Winery Marsh 
Estate Pinot Noir 1.5L

∙  2015 ROCO Winery Marsh 
Estate Pinot Noir 1.5L

∙  Tour of Wits’ End Vineyard and 
library tasting for eight people

Donated by Dukes Family Vineyards

Donated by ROCO Winery

Package notes: Tasting and dinner to be scheduled on a mutually 
agreeable date. Wines may be picked up from the winery during 
experience or shipping may be arranged for an additional fee.

Package notes: Tour and tasting to be scheduled on a mutually 
agreed upon date before December 31, 2025. Wine can be picked up 
during the experience or buyer to make arrangements for pick up or 
shipping.

THIS PACKAGE  
FOR 6 INCLUDES:

THIS PACKAGE  
INCLUDES:
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Open Claim VIP Vineyard 
House Experience Lot #128

Discover the beauty and dedication behind Open Claim Vineyards 
with this VIP experience, hosted by owners Brett and Marnie Wall 
at their stunning vineyard house in Dallas, Oregon. Nestled near 
Mt. Pisgah in the last foothills of the coastal range, Open Claim has 
been lovingly tended by the Wall family for over 20 years. Begin your 
day with a walking tour of the estate, where you’ll learn about Open 
Claim’s commitment to sustainable farming and biodiversity. 

Following the tour, savor a five-course seated lunch curated by 
Chef Jason Fritz. Finally, take home a six-bottle vertical of Open 
Claim Estate Pinot Noir featuring the 2014-2019 vintages. The Wall 
family’s passion for their land shines through every glass, creating an 
unforgettable experience that highlights the essence of Willamette 
Valley terroir while enjoying the serene, natural beauty that inspires 
Open Claim’s every decision.

∙  VIP experience at the Open 
Claim Vineyard House in 
Dallas, Oregon

∙  Walking tour of the organically 
farmed estate vineyard

∙  Five-course seated lunch 
paired with the wines of Open 
Claim and hosted by owners 
Brett and Marnie Wall

∙  Six-bottle vertical of Open 
Claim Estate Pinot Noir

∙  2014 Open Claim Vineyards 
Estate Pinot Noir

∙  2015 Open Claim Vineyards 
Estate Pinot Noir

∙  2016 Open Claim Vineyards 
Estate Pinot Noir

∙  2017 Open Claim Vineyards 
Estate Pinot Noir

∙  2018 Open Claim Vineyards 
Estate Pinot Noir

∙  2019 Open Claim Vineyards 
Estate Pinot Noir

Donated by Open Claim Vineyards

Package notes: To be scheduled on a mutually agreed 
upon date with the walking tour weather dependent.

THIS PACKAGE  
FOR 6 INCLUDES:
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Cameron Winery Magnum Trio

Oceanfront Retreat for Two

Lot #129

Lot #130

Winemaker John Paul, co-founder of the Deep Roots Coalition 
with the late Russ Rainey of Evesham Wood established Cameron 
Winery in 1984. Cameron’s vineyard, Clos Electrique, planted in 1984 
in the Dundee Hills, is the very first certified Salmon-Safe vineyard 
in Oregon, which reflects Cameron’s long-term commitment to 
riparian protection, water management and conservation of native 
biodiversity. 

This three-magnum collection also contains wine from Cameron’s 
oldest vineyard, Abbey Ridge, located high in the Dundee Hills. 
Planted in 1976, Abbey Ridge are some of the oldest vines in Oregon 
and produce some of Cameron’s finest wines. 

Experience a blissful coastal retreat at the charming oceanfront 
cottage, Cabana J, offering breathtaking panoramic views from its 
cliffside perch of Cascade Head to the north and surf views to the 
south. 

This one-bedroom hideaway is the perfect getaway for two and 
includes complimentary bottles of Arterberry Maresh Pinot Noir and 
Tan Fruit Chardonnay. Whether you’re lounging inside or exploring 
Lincoln City’s vibrant Oceanlake District, Cabana J promises an 
unforgettable Oregon coastal adventure.

∙  2008 Cameron Winery Clos 
Electrique Rouge Pinot Noir 
1.5L, signed

∙  2009 Cameron Winery Clos 
Electrique Blanc Chardonnay 
1.5L, signed

∙  2011 Cameron Winery Abbey 
Ridge Pinot Noir 1.5L, signed

∙  Three-night stay at Cabana J 
in Lincoln City, Oregon

∙  Arterberry Maresh Maresh 
Vineyard Pinot Noir

∙  Tan Fruit Maresh Vineyard 
Chardonnay

Donated by Cameron 
Winery

Donated by Arterberry 
Maresh

Package notes: Wines available for pick up after November 11, 2024, at 
Hillsboro Medical Center Foundation. Delivery available for Willamette 
Valley and Portland surrounding areas. Shipping may be arranged for 
an additional fee.

Package notes: To be arranged on a mutually agreed upon date. 
House is usually booked out 60 days in advance.

THIS PACKAGE 
INCLUDES:

THIS PACKAGE  
FOR 2 INCLUDES:
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What’s Better Than Magnums, 
Lunch and Friends in Wine 
Country?

Nysa Vineyard Through the Years

Lot #131

Lot #132

Join the Winderlea Team for a tasting, tour and three-course lunch 
paired with Winderlea wines on a Friday during the summer of 2025. 
Winderlea will host your group of 12 for the perfect  summertime 
afternoon on the vineyard. Start with a glass of vintage Sparkling Brut 
as you walk into the vineyard to check out how the growing season is 
progressing. Next, a tasting of the current flight of Winderlea wines 
in the Vineyard Garden with a small pairing. Then sit for a three-
course lunch paired with Winderlea Wines. To remember your time 
at Winderlea you’ll also be gifted with three magnums to share and 
enjoy.

Crafted from the original block of Pommard clone Pinot Noir planted 
in 1990, this six-magnum vertical showcases Nysa Vineyard Leda’s 
Reserve Pinot Noir from 2009 to 2014, all signed by the owner 
and winemaker, Michael Mega. Nysa Vineyard sits at 600-720 feet 
elevation in the Dundee Hills of Oregon’s northern Willamette Valley. 
The vineyard spans 40 acres of volcanic Jory soil with basalt bedrock 
8 to 12 feet below the surface. The high percentage of clay combines 
with soil depth to hold moisture late into the season, permitting dry 
farming. 

Nysa is aged in barrel for one year and in the bottle for two years 
before release to allow the subtle complexity of the site’s terroir 
to express itself when served at your table. Patient cellaring for a 
minimum of six years from the vintage date is rewarded by a classic 
bloom of secondary flavors, balanced with delicate acidity, that only 
fine Pinot Noir achieves.

∙  Vineyard overview and 
tasting with appetizers 

∙  Three-course lunch paired 
with Winderlea wines

∙  2021 Winderlea Vineyard 
Pinot Noir 1.5L

∙  2021 Winderlea Vintage 
Sparkling Brut 1.5L

∙  2021 Winderlea 
Chardonnay 1.5L

∙  2009 Nysa Vineyard Leda’s 
Reserve Pinot Noir 1.5L

∙  2010 Nysa Vineyard Leda’s 
Reserve Pinot Noir 1.5L

∙  2011 Nysa Vineyard Leda’s 
Reserve Pinot Noir 1.5L

∙  2012 Nysa Vineyard Leda’s 
Reserve Pinot Noir 1.5L

∙  2013 Nysa Vineyard Leda’s 
Reserve Pinot Noir 1.5L

∙  2014 Nysa Vineyard Leda’s 
Reserve Pinot Noir 1.5L

Donated by Winderlea Vineyards & Winery 

Donated by Nysa Vineyard

Package notes: Lunch can be arranged on a Friday between July 12, 
2025, and September 13, 2025. Wines can be picked up during the 
experience or buyer can make arrangements for pick up or shipping.

Package notes: Wines available for pick up from Nysa Vineyard after 
November 11, 2024, or shipping available for an additional fee.

THIS PACKAGE  
FOR 12 INCLUDES:

THIS PACKAGE  
FOR 12 INCLUDES:
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Wright at Home in the 
Dundee Hills

Culinary Delights &  
Hamacher Highlights

Lot #133

Lot #134

Join Marque and Cody Wright of Purple Hands Winery for an intimate 
tour of their estate vineyard, Haakon/Lenai, set atop the beautiful 
Dundee Hills. Named for their children, this 35-acre property is 
Certified Organic with 100% Jory soil. Deeply connected to the 
Willamette Valley wine industry with decades of experience yet 
down-to-earth, genuine and naturally warm, Marque and Cody will 
be your lovely hosts for lunch and a special tasting. To complete your 
experience, each couple will take home a six-bottle selection of Pinot 
Noirs and Chardonnay, 12 bottles total. 

Gather around for a memorable evening at the charming Sosta House 
Bed & Breakfast, where you’ll enjoy a private dinner for four expertly 
crafted by Chef Mia Ponzi-Hamacher, co-owner and operator of the 
Sosta House and daughter of Eric Hamacher of Hamacher Wines. 

With stunning surroundings and a relaxed, intimate atmosphere, 
this dinner will also feature rare library bottles of ¡Salud! Cuvée and 
new release wines from Hamacher Wines, personally opened by 
winemaker Eric Hamacher. 

The father-daughter duo will guide you through each pairing, sharing 
stories behind the wines and their winemaking journey. This is a 
truly special occasion for wine lovers seeking a deeper connection to 
Oregon’s rich winemaking heritage.

∙  Haakon/Lenai estate vineyard 
tour with Marque and Cody 
Wright

∙  Lunch and wine tasting with 
Marque and Cody Wright

∙  Six bottles of select Pinot Noirs 
and Chardonnay per couple, 
12 bottles total

∙  Private dinner prepared by 
Chef Mia Ponzi-Hamacher 
and hosted at the picturesque 
Sosta House Bed & Breakfast

∙  Rare bottles of library ¡Salud! 
Cuvée and Hamacher new 
release wines opened by 
winemaker Eric Hamacher

Donated by Purple 
Hands Winery

Donated by Hamacher Wines 
and Sosta House

Package notes: To be scheduled on a mutually agreed upon date. 
Wines available during your experience.

Package notes: Experience to be scheduled on a mutually agreeable 
date before November 30, 2025.

THIS PACKAGE  
FOR 4 INCLUDES:

THIS PACKAGE  
FOR 4 INCLUDES:
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Lot #135
Cayuse Bionic Frog Vertical
This remarkable three-vintage collection of Cayuse Vineyards’ 
Bionic Frog Syrah offers an exceptional opportunity to experience 
the iconic terroir of Walla Walla Valley. Each bottle—2012, 2013 and 
2014—showcases the bold, complex and earthy character that defines 
Christophe Baron’s distinctive winemaking style. A true collector’s 
treasure, these limited-production Syrahs are renowned for their age-
worthiness and cult status.

Package notes: Wines will 
be available for pick up after 
November 11, 2024, at the 
Hillsboro Medical Center 
Foundation. Delivery available for 
Willamette Valley and Portland 
surrounding areas. Shipping may 
be arranged for an additional fee.2012 Cayuse Vineyards Bionic Frog Syrah 

∙ 99 points, Jeb Dunnuck, The Wine Advocate
∙ 98 points, Owen Bargreen, owenbargreen.com
∙ 96 points, Sean Sullivan, Wine Enthusiast

2013 Cayuse Vineyards Bionic Frog Syrah 
∙ 97 points, Jeb Dunnuck, The Wine Advocate
∙ 95 points, Stephen Tanzer, Vinous
∙ 94 points, Harvey Steiman, Wine Spectator

2014 Cayuse Vineyards Bionic Frog Syrah 
∙ 100 points, Jeb Dunnuck, The Wine Advocate
∙ 99 points, James Sucking, jamesuckling.com
∙ 99 points, Owen Bargreen, owenbargreen.com

THIS PACKAGE INCLUDES:

Donated by Stephen 
Rickles & Dawn Davis
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adelsheim.com | 16800 SW calkins lane, newberg, Oregon | 503 538 3652

Where Tradition Meets Innovation: 
Taste, Tour, and Explore 

Adelsheim Vineyard

Since 1971, our relentless pursuit has been to craft exemplary wines that honor the soil, site, 
and nuance of our estate vineyards. As one of the founding wineries of Oregon and the first 

winery of the Chehalem Mountains, we are immensely proud to have contributed to 
shaping the Willamette Valley wine industry.

 
While a 50-year legacy is noteworthy, we are just getting started. We embrace the 

responsibility of steadfast stewardship for this abundant land and rally our community to 
champion equity and education. Cheers to 50 more!
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503.835.0620 | 7845 SE AMITY ROAD | AMITY, OREGON 97101

PROUD TO SUPPORT ¡SALUD! AND IT’S CRITICAL MISSION
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Proud supporters of ¡Salud!

For over 27 years, Erectors, Inc. has set the standard in steel building 
construction, leading the way as the Northwest’s premier steel erectors 

and metal building contractors. With unmatched expertise in 
pre-engineered metal buildings (PEMB), we consistently rank as the region’s 
top sub-contractor in both square footage and tonnage of metal erected.

Our commitment to excellence means every project is completed with 
precision and efficiency—on time and within budget. Trust Erectors, Inc. to 

deliver the highest quality steel building solutions for your next project.

503-722-8994  |  www.ErectorsInc.com 
2020 SE Hanna Harvester Dr, Milwaukie, OR 97222
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w p a u s t i a n @ j g p w e a l t h . c o m

Will Paustian, CFP®

HELPING WINERY AND
VINEYARD OWNERS

COORDINATE AND MANAGE
THEIR FINANCIAL AFFAIRS.

LIVE THE LIFE YOU WANT.



76

Cheers to you,
¡Salud!

©2024 First-Citizens Bank & Trust Company. Silicon Valley Bank, a division of First-Citizens 
Bank & Trust Company. Member FDIC.  

Silicon Valley Bank, a division of First-Citizens Bank & Trust Company is not selling or distributing 
wine or wine-related products. Silicon Valley Bank provides banking and financial services, 
along with industry insights to vineyards and wineries.

Nick Wolfe
Managing Director
707-292-4737 
nwolfe@svb.com

Mark Freund
Managing Director
707-967-1388
mfreund@svb.com

To discuss your winery’s financial needs, contact:

As a 20-year sponsor of The Oregon Pinot Noir Auction, 
we are proud to support the Hillsboro Medical Center 
Foundation in making healthcare accessible to vineyard 
stewards and their families via the collaborative  
¡Salud! program.

Our veteran team of wine industry professionals provides 
industry insights, strategic advice, and financial expertise 
to vintners of premium wines.

svb.com

P00206_091724
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PORTLAND, OR | BEND, OR | SEATTLE, WA | BOISE, IDPORTLAND, OR | BEND, OR | SEATTLE, WA | BOISE, ID
BECKERCAP.COM | 503.223.1720BECKERCAP.COM | 503.223.1720

¡SALUD!

It is our privilege to partner with ¡SALUD! 
and the families they serve.

¡SALUD!¡SALUD!
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This evening, we invite you to consider the care that 
goes into cultivating a healthy vineyard. Each vine 
is touched with the experienced hands of men and 

women who thoughtfully steward precious grapes to 
our cellars, enabling exceptional wines to be made.

 
We toast to ¡Salud!’s mission of providing 

consistent and reliable healthcare for these 
individuals and their families.

 
Thank you for your generous support!

Dick & Nancy Ponzi & Family

The Ponzi Family – 1969
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5 03 - 62 8 - 1 2 2 7  |  P O N Z I V I N E YA R DS .CO M

PROUD SUPPORTERS OF THE 
¡SALUD! MISSION SINCE 1992
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We are proud to show our 
support to the ¡Salud! Mission
and the Oregon Wine Industry.

345 NE 102nd Ave.  |  Portland, OR  |  503.252.8449
www.irvinecpas.com
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Vineyard Development & Management

RP Development Services
Vineyard Design
Site Planning & Estimating
Logging/Land Clearing
Road Construction/Excavation 
Ground Prep
Amending
Drainage Install
Irrigation Install
Layout,  Planting & Trellis Install 
Fence Construction

RP Management Services
Full Service Management Services:

Canopy Management
Tractor Operations
Spray Program Creation & Application 
Organic and Biodynamic Farming 
Crop Estimation & Viticultural Services 
Harvest

Á la Carte Services:

Pruning
Brush Pulling
Tying
Mechanical Pre Pruning
Vineyard Assessments/Site Evaluations 
Harvest – Hand or Machine
Other Services by Request

Call the Team:
503-883-4060
resultspartners.com
Info@resultspartners.com

ServicService Arease Areas
RP Columbia Valley -- The Dalles and 
Walla Walla

RP Willamette Valley: CMcMinnville-- 
Monmouth--Oregon City

5 acre minimum. We prefer to provide complete
turnkey development and management

services, but are open to performing
any one of these tasks á la carte.
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Cheers to 
everyone’s health!

American National is proud to support ¡Salud!’s mission 
of providing healthcare for Oregon vineyard workers and 
their families.
Having worked with vineyards and wineries for years, we 
understand the crucial role that these workers play and 
recognize how important accessible, affordable health 
services are to their well-being.
Since 1905, American National and its agents have 
championed for causes important to the communities 
we serve across the nation. Tonight, we are honored to 
spotlight these hardworking vineyard professionals.
Because helping people isn’t just our profession, 
it’s our passion.

22.070.37.456686.0723

Products and services may not be available in all states. Terms, conditions and eligibility requirements will apply. Life insurance and annuity products may be underwritten by 
American National Insurance Company, Galveston, Texas. Property and casualty products and services may be underwritten by American National Property And Casualty Company or 
American National General Insurance Company, both of Springfield, Missouri. 

Gold Sponsor

Cheers to you, 
¡Salud!

The Van Duzer team is 
proud to support the 

important work you do 
in our community.
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luxur ious guestroom accommodations.  award-winning spa. 
garden-to-table cuis ine. lush grounds. or iginal art  col lect ion.

503.554.2525  |  theallison.com |  @allisoninnspa

PREMIER DESTINATION RESORT
oregon wine country ’s
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etslabs.com

C R A F T
E N H A N C I N G

S I N C E  1 9 7 8
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UPWARD

Assurance, tax, and consulting offered through Moss Adams LLP. ISO/IEC 27001 services offered through Moss Adams  
Certifications LLC. Investment advisory offered through Moss Adams Wealth Advisors LLC. ©2024 Moss Adams LLP

A C C O U N T I N G  –  C O N S U LT I N G  –  W E A LT H  M A N A G E M E N T

To look forward and rise to the challenges ahead requires 
welcoming change with optimism. It’s how Moss Adams 

uplifts wineries to go where they want to be next—enhancing 
access to data and operational visibility to help drive growth. 
Discover how Barrel ERP and our industry-focused advisory 

solutions can help elevate your performance.  

MOSSADAMS.COM/WINE

503-362-2212
www.nwdist.com  |  www.winecollc.com

������������
������������������

THE FOREMOST WINE 
STORAGE, LOGISTICS,

AND DTC PARTNER
IN THE PACIFIC 

NORTHWEST
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Our scholarship contributions and 
ongoing support for impactful 
organizations like ¡Salud! highlight 
our shared commitment to 
fostering thriving communities 
that are vital to the wine industry. 

Thank you, ¡Salud!

Proud Supporter of ¡Salud!Proud Supporter of ¡Salud!

The Oregon Wine The Oregon Wine 
BrotherhoodBrotherhood

Penner-Ash Wine Cellars is proud to continue 
our legacy of support for the mission of ¡Salud!
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Wine Marketing 
& Business Solutions

We are proud 
partners 
and sponsors 
of ¡Salud!

WWW.PREMIERCRUSOLUTIONS.COM | 503-583-8611 | PORTLAND, OR

Premier Cru Solutions is an all-in-one strategic planning and digital marketing 
agency focused on building brand awareness, consideration, and loyalty exclusively 
for premium & luxury wineries in Oregon, California, Washington, 
and New York.

SPECIALIZING IN STRATEGIC PLANNING AND EXECUTION

Brand Development
Digital, Social Media, & Omnichannel Marketing 
Email & SMS Marketing
Cutting-Edge Paid Advertising
In-house Content Creation, Videography, 
& Photography
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Proud Sponsor of ¡Salud!

princehill.com

CELEBRATING OREGON ROOTS

Rain Dance Vineyards supports the ¡SALUD! 
organization and their mission to provide healthcare 
services to our beloved vineyard workers in Oregon. 

¡SALUD! To Our Health!



91

Cultivating a more personal 
banking experience for 
family-owned wineries.

Member FDIC    Equal Housing Lender

With over 30 years of experience, our Umpqua Bank team has become trusted advisors to family-owned wineries 

and vineyards. Whether you’re buying, growing, or selling, we offer customized solutions, local expertise, and 

industry connections to drive your winery’s success every step of the way. Learn more at UmpquaBank.com.

winedirect.com

WineDirect is the best all-in-one Ecommerce
platform and Fulfillment services for wineries to

start, manage, and grow their direct-to-consumer
business.
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Architecture + Interior Design
for Homes, Hospitality, Sacred Spaces + Wineries

telfordbrownstudio.com | 503.223.4957 

telford+brown
studio
A R C H I T E C T U R E

We are proud to sponsor ¡Salud!
in their mission of providing quality 
healthcare to vineyard workers.
Our local stewards are invaluable, 
and we are honored to celebrate their 
skills and hard work.

A proud sponsor of ¡Salud!

Balsall Creek Vineyards
balsallcreek.com

We believe that shared moments with family and
friends are among the best things in life.
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Proud to 
support  
¡Salud! 

At BMO, our purpose is to Boldly Grow the Good in business and life. 
We’re proud to support ¡Salud! and its mission of providing healthcare 
for Oregon vineyard workers and their families.

commercial.bmo.com/wine
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Proud to support those who help us make great grapes for outstanding winemakers. 
YA M H I L L , O R E G O N
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Hollis Vineyards strives to provide top quality 
Chehalem Mountain grapes to our local and 

regional winery partners.

Multi-generational family endeavor founded in 2013  
with 550 acres in the Chehalem Mountain AVA.

97 acres of grapes on south facing slopes  
between 650-950 ft. in elevation.

    

 
D I S T R I B U T O R S  O F  F I N E  O R E G O N  W I N E S  S I N C E  1 9 8 5

SAN FRANCISCO, CA
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KBCreativeOregon.com

PRINT DESIGN
EVENT MATERIALS
MARKETING MATERIALS

Thank you for being here to support ¡Salud!’s mission

Design and creative support for nonprofits, 
local businesses, and other do-gooders. Proudly designing for ¡Salud! since 2018
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Proudly 
partnering 
with ¡Salud! 
to create a 
healthier 
community.

AnchorPointeGraphics.com
PRINT | DESIGN | MAIL | DISPLAY
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You shouldn’t have to travel for great health care. 
That’s why Hillsboro Medical Center is bringing primary care, 

specialty care and research right here to Hillsboro.
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SEE YOU NEXT YEAR! 
SAVE THE DATE 
NOVEMBER 14 & 15, 2025

SALUDAUCTION.ORG


