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Welcome to the Eleventh Annual Tandem Press Wine Auction. I would like to thank each and every one of
underwriters, donors, supporters and volunteers who are listed in the catalogue for their extraordinary
generosity and commitment to the goals of Tandem press. The entire Wine Auction Committee is indebted
Gabriele Haberland and Willy Haeberli for hosting the 2004 Wine Auction in their beautiful home. We thank
them for their tremendous support of Tandem Press.

Tandem Press was founded seventeen years ago as a self-supporting printmaking studio affiliated with the
Department of Art in the School of Education at the University of Wisconsin-Madison. From the beginning
the goal of Tandem Press has been to bring internationally recognized artists to interact with students and
faculty and to parallel the overall university mission of education, research and public service.

Since 1987, over sixty artists have created prints at the Press; 250 art, art history and arts administration
students have apprenticed at Tandem; and hundreds of workshops, lectures and open houses have
abounded. In addition, the visiting artists have made thousands of prints in collaboration with our master
printers Andrew Rubin, Bruce Crownover and Joe Freye with the assistance of the graduate students. These
prints now hang in museums, corporations and private collections throughout the United States including the
Museum of Modern Art and the Whitney Museum of American Art in New York, the Chicago Art Institute
and the National Museum of American Art in Washington D.C. just to name a few.

The UW Department of Art has a rich tradition in printmaking and Tandem Press was created to ensure the
University’s continued leading role in this heritage. The Tandem educational programming is augmented
with formal three-credit courses that are taught at the Press every semester. The Elvehjem Museum of Art
serves as the archive for the Press and receives one impression of every editioned print.

The visiting artists come to Tandem Press because it is an experimental facility. But, Tandem has also had an
extraordinary influence on the visiting artists. They have the opportunity to explore their creativity and they
can undertake projects that cannot normally be carried out in a commercial facility. Tandem Press has also
enabled faculty to work at the Press in formal and informal settings and has provided exhibiting
opportunities for them throughout the United States.

At least 2,000 members of the community, faculty and students attend Tandem Programs every year in
Madison. These activities include lectures, demonstrations, conferences and tours.

Your support of the Wine Auction assists Tandem Press in continuing these exciting programs. We would be
delighted to meet you at one of our events or at the Press. Thank you again for your terrific support of
Tandem Press.

Paula McCarthy Panczenko
June 17, 2004

LIVE AUCTION

Bid No. 1

Domaine Jean Grivot
1999 Richebourg

Rated from 95 to 97 points in several tastings, this wine is clearly a Parker favorite: “The medium to dark
ruby-colored 1999 Richebourg is compelling. Its aromatics display great ripeness in their roasted dark berry,
fresh herb, talcum, and plum scents. It is medium to full-bodied, broad, and full-flavored. This is an elegant
wine with loads of spicy, in-your-face fruit whose flavors last throughout its unbelievably long finish. It
magnificently balances extroverted sweet fruit with refinement, precision, and delineation. This is not a
dense, chewy wine, but one that is extraordinarily detailed and profound.” Would that our lives be described
so nicely!! This outstanding offering can be drunk now through 2012.

Donors: Café Montmartre
Value: $200 for the bottle



Bid No. 2

Green Bay Packers Tickets
Two Tickets to the Green Bay Packers vs. the Bears
Game at Noon, September 19% 2004 at Lambeau Field

Witness another classic rivalry between the Packers and the Bears!! And, celebrate with a bottle of
Champagne from the Tandem Press Wine Auction!
The tickets will be delivered on September 16" to the lucky bidder!!!!

Donors: Ticket King
Value: $600 for the pair of tickets

Bid No. 3

Verget
2002 Chablis 1er Cru
“Mont de Milieu”

This is an outstanding Chablis from a highly respected vintner: “Sea salt, flowers, minerals and seashells
explode from the glass of the 2002 Chablis Mont de Milieu. An extraordinarily expansive, fleshy, medium-
bodied wine, it has indescribable purity. Copious quantities of minerals, slate, and flint make up its complex,
intense, and powerful character.” Anything described as exploding from the glass makes us think of July 4
and the clambake we’ve planned on Martha’s Vineyard—we will outbid you on this one! A Parker rating of
93 points, with a projected maturity of 2006 to 2016.

Donors: Paula and David Kraemer
Value: $250 for the six bottles

Bid No. 4

Sine Qua Non
2001 Albino
“Proprietary Blend”

Rated a whopping 95 points by Parker, the 2001 Albino (46% Chardonnay, 40% Roussanne, 14% Viognier)
was described as “Possessing fabulous intensity (it actually should be decanted 30-45 minutes prior to
serving) ...a full-bodied white offering aromas of lychee nuts, citrus oils, honeysuckle, and rose petals.
Fabulously rich and well-delineated in spite of its large size (15.1% natural alcohol), it is surprisingly light on
its feet, and finishes with considerable zestiness.” We have a delicate poached whitefish recipe that will be
wonderfully complimented by this offering! Drink now through 2009.

Donors: Rebecca Cecchini and Honora Kraemer
Value: $75 for the bottle

Bid No. 5

Chateau Cos d’Estournel
1986 St. Estéphe

Sean Thackrey
1988 Orion Syrah

The highly rated 1986 Cos d’Estournel received a Parker score of 95!! “...a highly extracted wine, with a
black/ruby color and plenty of toasty, smoky notes in its bouquet that suggest ripe plums and licorice.
Evolving at a glacial pace, it exhibits massive, huge, ripe, extremely concentrated flavors with impressive
depth and richness. It possesses more power, weight, and tannin than the more opulent ...1985.” Drink now
through 2010! Produced and bottled by Sean Thackrey, the Orion Syrah was awarded a Parker score of 93:
“As I have stated so many times before, Sean Thackrey's limited production gems are among the most



original expressions of winemaking in California. Sensationally rich, but soft enough to be drunk now, this
full-bodied, raspberry and herb, peppery-scented wine has layers of fruit, excellent extraction, and an inner
core of surprising depth. The tannins are fine and soft rather than aggressive and astringent. Drinkable now!”
Try and outbid us on this wonderful pair of stunning wines!

Donors: Kathleen Baus and Myron Pozniak
Value: $200 for one bottle of each wine (two bottles total)

Bid No. 6

Pride Mountain
2000 Merlot
“Wind Whistle Vineyard”

Pride Mountain
2000 Merlot

Luna
2000 Merlot

Here are three excellent Merlots from the year 2000, produced by two of California’s top Merlot winemakers,
John Kongsgaard and Bob Foley. “The 2000 Pride Mountain Vineyards Wind Whistle Vineyard Merlot ...is
absolutely stunning. A bit toasty, but certainly not offensive. Caramel, creme brulee with dark blackberries
and a finish that simply won't quit. Seductive and succulent, the flavors wallow on the palate...” The 2000
Pride Mountain Napa-Sonoma selection is similar but displays “Sweet black fruit, not too concentrated.” The
2000 Luna Merlot ...is elegant, fruit-driven ...offering delicious up-front black cherry, chocolate, spice box,
and herb-tinged fruit. This medium-bodied, ripe, and clean wine will drink well for 5-6 years.”

Donors: Jim and Connie Caven
Value: $150 for one bottle of each wine (three bottles total)

Bid No. 7

La Jota
1997 Cabernet Sauvignon
“16™ Anniversary”

O’Shaughnessy
2000 Cabernet Sauvignon

Viader
2000 Proprietary Red Wine

A “Howell'n Cabs” selection! This is a trio of intense California Cabernets that superbly represent the terroir
characteristics of the famed Howell Mountain vineyards. All three wines have scored well with wine critics.
For example, with a Parker rating of 93, the “sensational black/ purple-colored 1997 Cabernet Sauvignon 16th
Anniversary Release is closed, but its emerging aromas of charcoal, blackberries, cassis, and minerals are
promising. The wine is intense, ripe, with a layered, expansive richness, and exotic notes of Asian spices, beef
blood, and assorted black fruits.” Anticipated maturity is now through 2025.

O’Shaughnessy is a small and relatively new vineyard on Howell Mountain that produces high quality
Cabernets! Their 2000 vintage exhibits “dark ruby red color with an intense purple hue. This is a youthful and
high-toned Cabernet with dark fruits, raspberry, plum, currant, chocolate, and vanilla oak aromas. An
extracted wine with silky tannins and ripe berry flavors that lead to a long and rich finish. Approachable
upon release, this wine should continue to improve over the next ten years with an unlimited life
expectancy.”

Finally, the Viader Proprietary Red is an “elegant, Bordeaux-styled blend of Cabernet Sauvignon and
Cabernet Franc (that) boasts a deep ruby / purple-hued color as well as lovely aromas of smoke, plum,
blueberries, and lead pencil shavings. Medium-bodied with sweet tannin, and a supple, approachable style,”



it should drink well through 2014.

Donors: Jim and Connie Caven
Value: $250 for one bottle of each wine (three bottles total)

Bid No. 8

Clos des Papes
1998 Chateauneuf du Pape

Clos des Papes
1999 Chateauneuf du Pape

Two wonderful examples of Chateauneuf du Pape! A recent Parker tasting and review awarded the 1998
offering a score of 90 points, exclaiming “it is outstanding. It exhibits a certain hardness and austerity, along
with sweet fruit, a layered palate impression, and a closed, firm finish. Anticipated maturity: 2006-2018.” The
1999 offering was awarded a Parker score of 94: “While the 1999 performed better than the 1998, it remains
firm and closed, offering plenty of sweet kirsch and blackberry fruit, licorice, spice, and floral aromas.
Structured, medium to full-bodied, and moderately tannic, it should be at its finest between 2006-2020.” We
happen to be big fans of these wines and will outbid you for them!

Donors: John and Leslie Taylor
Value: $130 for one bottle of each wine (two bottles total)

Bid No. 9

Chateau Bahans
2000 Haut Brion

Chateau Pichon-Longueville Comtesse de Lalande
2000 Pauillac
“Reserve de la Comtesse”

Not-to-be-missed siblings of perfection!! “The dark ruby/purple-colored, deep, rich, medium-bodied 2000
Bahans Haut-Brion exhibits scents of graphite, black cherry liqueur, cassis, and minerals...” and, a Parker
score of 90! Drink now through 2016. With a Parker score of 97, “The 2000 Pichon-Longueville Comtesse de
Lalande is spectacular ...this effort has a dense saturated purple color, a singular/distinctive yet possibly
controversial aromatic smorgasbord existing of creme de cassis, vanilla, and violets, but also tapenade and
tree bark. In the mouth, it is a wine of extraordinary density, opulence, great presence, and richness. ...notes
of lavender and melted licorice emerge along with the distinctive tapenade aromas interwoven with creme de
cassis, espresso roast, and cedar. The wine is full-bodied, with extraordinary purity and a tremendous
texture. I suspect this wine will be relatively approachable young but evolve effortlessly. This is a dramatic,
almost flamboyant style” Whew!! Drink from 2007 through 2028.

Donors: Robert and Linda Graebner
Value: $100 for one bottle of each wine (two bottles total)

Bid No. 10

Cos d’Estournel
1986 St. Estephe

This lovely offering received a Parker score of 95 and “is a highly extracted wine, with a black/ruby color and
plenty of toasty, smoky notes in its bouquet that suggest ripe plums and licorice. Evolving at a glacial pace, it
exhibits massive, huge, ripe, extremely concentrated flavors with impressive depth and richness ...power,
weight, and tannin” and can be drunk through 2010.

Donors: Joe and Margo Melli
Value: $125 for the bottle



Bid No. 11

Palmer
1989 Margaux

Parker gives this wonderful offering a score of 95, exclaiming, “Palmer's 1989 is one of the vintage's great
successes. The wine exhibits a dark ruby/ purple color, a sweet, jammy nose of black fruits, intermingled with
floral scents, licorice, and a touch of truffles. Full-bodied and supple, with low acidity, copious quantities of
ripe fruit and glycerin, and a medium to full-bodied, concentrated, harmonious, seamless texture, this is a
gorgeous Palmer. It may turn out similar to this estate's brilliant 1962 and 1953. Although approachable, it
will ...last” through 2025.

Donors: Ann and Reed Coleman
Value: $225 for the bottle

Bid No. 12

Chateau Pichon-Longueville Comtesse de Lalande
1986 Pauillac

This Pauillac garnered a Parker score of 97, along with appropriate accolades in separate tastings: “One of the
'biggest' Pichon-Lalandes produced in the last few decades. Superbly structured, with breathtaking aromas of
plums, chocolate and berries that follow through on the palate. Full-bodied, with full tannins and a long,
alluring finish.” “...the most tannic, as well as the largest-framed Pichon-Lalande... Dark ruby / purple, with a
tight yet profound bouquet of cedar, blackcurrants, spicy oak, and minerals, this full-bodied, deeply
concentrated, exceptionally well-balanced wine is, atypically, too brawny and big to drink young.” Try and
outbid us on this powerhouse offering! Anticipated maturity through 2015.

Donors: Nancy Mladenoff and J. J. Murphy
Value: $150 for the bottle

Bid No. 13

Chateau Grand Maison
2000 Monbazillac
“Cuvee des Monstres”

This proprietary blend is a sweet white dessert wine that consistently scores in the 90’s. This one “offers
intense, unbelievably thick layers of apricots, peaches, and red berries in its mouth-coating personality. This
wine's profound fruit commands the show. It is a full-bodied wine of immense proportions and stupendous
length.” Drink it through year 2015.

Donors: Mary Alice Wimmer
Value: $300 for the three bottles
Bid No. 14

Artesa

1998 Cabernet Sauvignon

“Reserve”

Jones Family
1998 Cabernet Sauvignon

Caymus
1998 Cabernet Sauvignon



Merryvale
1998 Cabernet Profile Blend

St. Clement
1998 Oroppas

Etude
1998 Cabernet Sauvignon

This is a “California Dreaming” flight of top Cabernet Sauvignon!

Here are six bottles that are all high scorers (90+) from the Wine Spectator, Robert Parker and the Wine
Advocate. The Artesa Reserve displays “ripe black cherry aromas along with cassis and well-integrated oak;”
The Jones Family offering is made by Heidi Peterson-Barrett in her signature Cabernet style that “melds deep,
ripe flavors with great complexity and balance;” Caymus is a strong producer of Cabernet and is a clear
favorite of many: “... an overlay of sweet, toasty new oak intermixed with blackberries, currants, and vanilla
with hints of tar, chocolate, and espresso. This big, sweet, juicy Cabernet is not the most complex effort. It is
overt, flamboyant, and consumer-friendly.” The Merryvale Profile Blend, a Bordeaux-style blend hailed by
many critics as one of the best Cabs in a difficult vintage, “has tremendous intensity, presence and gravity.
Broad and generous in effect, deeply plummy, dusty, ripe, fleshy and minerally, thick and chewy, the wine
nonetheless translates these sensual elements to riveting dryness and an austere finish;” For the St. Clement
Oroppas, the vineyard suggests pairing this wine, with its “oakey, toasty, smoky, with hints of mushroom
nose” with oxtail-stuffed piquillo peppers” (!!); and, the Etude Cabernet is “An opaque ruby/purple color
...followed by a soft, precocious, evolved, up-front style with gorgeous black fruits, medium to full body, soft
tannin, and good fatness...” Try and outbid us on this unusual and seductive selection of Cabernet
Sauvignon!

Donors: Jim and Connie Caven
Value: $475 for one bottle of each wine (six bottles total)

Bid No. 15

René Favre & Fils
2001 Pinot Noir
“Chamoson”

René Favre & Fils
1999 Renommée St. Pierre

Adrian Mathier
2001 Ambassadeur des Domaines

An education for the budding Swiss wine aficianado! Pinot Noir is the number one red varietal in
Switzerland. This lot includes two wines from the Favre family in the heart of the Rhone valley. The 2001
Pinot Noir Chamoson is an unusual Pinot for the American palate. Earthy, rather green, it has a big bouquet
with aromas of red fruits, flowers and spices; the palate shows medium tannins with aromas of leather,
cooked fruit, licorice and smoke. It pairs wonderfully with duck, rabbit, and other game. The Renommée St.
Pierre is a wonderful Pinot, similar to a Cotes de Nuits from Burgundy, with a huge bouquet and great
tannins for an aging potential of up to 10 years. It comes from a 120 year-old family-owned vineyard and was
aged 18 months in oak barrels and pairs perfectly with any kind of meat. The Ambassadeur des Domaines
was voted in September 2003, at the international Pinot Noir competition “Mondial du Pinot Noir”, the 4th
best Pinot in the world, among 850 Pinots from 18 countries. This is serious stuff! It shows ripe strawberries
and oak in the bouquet, and is round and defined, with a silky tannic structure on the palate. It has an aging
potential of up to 15 years.

Donor: Jean Pierre and Janice Golay
Value: $125 for one bottle of each wine (three bottles total)

Bid No. 16

Chateau Latour



1987 Pauillac
“Premier Grand Cru Classé”

Chateau Latour is celebrated for its profound first-growth Medoc wines. The 1987 vintage, produced during
the years the Chateau was British-owned, can be enjoyed now or cellared for up to 5 years. “The wine has a
deep ruby color, and a surprisingly backward yet promising bouquet of black currants, spicy oak, and herbs.
In the mouth, it is medium bodied, exhibits more power and tannin than many wines in this vintage, and
finishes with surprising authority. ...This is a notable success for Latour, comparable to their 1983 and 1985.”

Donors: Gelsomina “pupa” De Stasio
Value: $125 for the bottle

Bid No. 17

La Mission
1982 Haut Brion

Along with a Parker score of 99 (!!) and the accolade “A candidate for perfection” this Bordeaux is revealed to
be “An extraordinary effort that gets better with each tasting, this dark, murky, garnet/purple-colored 1982
exhibits a fabulously complex nose of hot bricks, asphalt, black fruits, tar, roast beef, and truffles, colossal
concentration, super-ripeness, an unctuous texture, and low acidity. While still exceptionally youthful, this
wine is powerful, dense, large-scaled, and intense. It is evolving at a snail's pace, but should continue to
improve for another 10-15 years, and last for another three decades.” Drink in 2010 through 2040.

Donors: Woodlot Gallery-Christopher Graf
Value: $400 for the bottle
Bid No. 18

“VINO”
Hand Created Wine Rack for the Eleventh Annual Tandem Press Wine Auction — Filled with Wine!!

This specially created wall-mounted wine rack for the Eleventh Annual Tandem Press Wine Auction, filled
with a wonderful selection of wines (8 bottles), will be an exceptional addition to the lucky bidder’s wine
collectibles. This item was designed and created by the UW Madison Chancellor John Wiley.

Donor: Chancellor John Wiley

Value: Only the bidder can determine the true value of this one-of-kind offering!

Bid No. 19

La Baudeliére
2002 Yvorne

Les Fréres Dubois et Fils
2002 Dézaley-Marsens De la Tour

René Favre et Fils
2002 Petite Arvine Chamoson

Adrian Mathier
2002 Dole Sang de I'Enfer

Domaine Vin du Diable
2002 Vin du Diable

Adrian Mathier
2002 Lucifer



The Swiss Wine Tutorial continues with this case offering! Switzerland has over 2000 years of winemaking
tradition, mostly unknown to Americans as it only exports 0.5% of its production. This case is composed of 3
whites and 3 reds (2 bottles of each wine). The Yvorne and Dézaley are white Chasselas, an indigenous
varietal. The Yvorne is made by a 25 year-old woman, the daughter of a small, family-owned winery; the
wine shows great finesse with a flinty character and a fresh and light finish. It goes well as an aperitif, with
fish, seafood, or cheese. The Dézaley is the king of Chasselas wines. It comes from the steepest slopes along
Lake Geneva, where the vineyards are cultivated in terraces, supported by stone walls, and where the sun
shines three times: on the vine, the walls and the lake. It is a rich and complex white with a long finish that
can age for 10 years. The Petite Arvine is another wonder from Switzerland and a local varietal. It is a full-
bodied white with citrus and rhubarb in the nose, and with a soft palate, developing on a solid structure with
a slightly salty finish. This wine won a Gold Medal last February at the Vinalies Internationales in Paris. And,
the winery shares the same family name as our famous Green Bay Packers quarterback! The Déle (Blood from
Hell) is a traditional blend of 85% Pinot Noir and 15% Gamay from the Valais region; an elegant wine with
ripe fruits and a soft, velvety finish, that pairs well with fowl, sausage, meat, vegetarian and cheese dishes.
The “Devil’s Wine” is a wonderful Pinot Noir from the Lake Neuchatel area. The wine is aged 9 months in
small oak barrels and has a complex bouquet with a soft vanilla touch and a rich, fruity palate with soft
tannins. Lucifer is a Pinot Noir grown in the same vineyard as the Blood from Hell; it is earthy with fresh red
berries in the nose, and ripe fruits and a light tannic structure on the palate. Although it may seem like it from
the red wines in this offering, Switzerland does not have any particular satanic affiliation! If this has piqued
your interest, bid on the case, as the labels will reveal to you the true reasons behind these unusual names!

Donors: Gabriele Haberland and Willy Haeberli
Value: $310 for the twelve bottles (two bottles of each wine)

Bid No. 20

Chateau Bon Pasteur
1982 Pomerol

This is a sumptuous wine, garnering Parker scores over the past 20 years from 87 to 97!! “A dense garnet
color was accompanied by a stunning, smoky, creme caramel, plum, black cherry, and roasted coffee-scented
bouquet, thick, succulent, opulently-textured flavors, low acidity, and a fully mature, concentrated finish that
lingered for nearly 40 seconds. This fully mature 1982 requires consumption now through 2007.

Donor: Gerald and Rosalie Kahn
Value: $200 for the bottle

Bid No. 21

Penfolds Grange
1999 South Australia Shiraz

We regularly enjoy Penfolds Shiraz and will be outbidding you on this one! Parker gives the 1999 bottling a
whopping 96 points, saying “Only the third Grange to be produced from 100% Shiraz, the 1999 Grange is
superb. It boasts an inky purple color as well as unformed but gorgeously sweet notes of blackberries
intermixed with smoke, licorice, and roasted meats. A wine of great intensity, sweet tannin, voluptuous
texture, and a spectacularly long finish, it will be at its finest between 2007-2025.”

Donors: Barriques

Value: $500 for the two bottles
Bid No. 22

Guffens-Heynen

2002 Pouilly-Fuisse

“La Roche”

Awarded a score of 94 by the Wine Advocate, this young Pouilly-Fuisse exhibits outstanding and appealing
attributes: “Red currants, intense minerals, and toast can be found in the rich, deep aromas of the 2002



Pouilly-Fuisse La Roche. This extraordinary wine builds on the palate, revealing enormous power, ripeness,
and complexity. It is detailed, refined, light to medium-bodied, and oily-textured. Loads of spices, minerals,
and pears can be discerned throughout its exceptional character as well as in its elegant, unbelievably long
finish.” This superb Pouilly-Fuisse should be drunk between 2007 and 2014!

Donors: Paula and David Kraemer
Value: $300 for the three bottles

Bid No. 23

Guffens-Heynen
2002 Pouilly-Fuisse
“Tri de Hauts de Vignes”

Not to be outdone, this wine also garnered a score of 94! “The slate liqueur-scented 2002 Pouilly-Fuisse Tri de
Hauts de Vignes is a penetrating, profound, concentrated wine. Lush, dense, and powerful, it reveals ethereal
mineral, herb, and flint flavors. This extraordinary wine magnificently marries richness with precision, detail,
and muscle. It is fleshy, fresh, and complex.” Drink it in 2007 to 2015.

Donors: Paula and David Kraemer
Value: $300 for the three bottles

Bid No. 24

Dominus
1990 Proprietary Red Wine

Dominus
1991 Proprietary Red Wine

The 1990 Dominus has received multiple accolades, including those from Parker who awarded this
wonderful Proprietary Red a score of 98!! “This spectacularly complex, rich wine magically combines the
finest elements of Napa Valley (strength, ripeness, and full body) with those of Bordeaux (finesse, elegance,
and complexity). The opaque dark ruby/purple color suggests considerable intensity, low yields, and great
richness. A huge, soaring bouquet offers aromas of cassis, black-cherries, subtle herbs, vanillin, and spices.
This full-bodied, voluptuously-textured, super-concentrated, multi-dimensional wine is more flattering and
opulent than previous Dominus vintages, which tended to be tannic as well as rich ... the magnificent 1990
Dominus should evolve gracefully for 20-30 years.”

Parker gives the 1991 Dominus an unbelievable but richly deserved 99 points!! “The 1991 is the finest
Dominus to date... The wine is incredibly expansive, rich, complex, fragrant, concentrated, and compelling in
all respects. The opaque ruby / purple color is followed by huge quantities of sweet jammy fruit nicely
touched by tar, licorice, and earthy scents reminiscent of the aroma of fresh black truffles. The wine is
extremely concentrated, opulently-textured, and voluptuous, with huge reserves of juicy fruit. It is a
marvelous Pomerol-like wine of exceptional purity and harmony. Although approachable now, it should last
for 2-3 decades. “

Donor: The Blue Marlin
Value: $300 for the two bottles
Bid No. 25

Chateau Margaux
1982 Margaux

A famous wine from a famed Chateau! Outstanding Parker scores of 94 to 99 in multiple tastings over the
years, “The 1982 Margaux exhibits a dark, murky ruby/purple color with a touch of lightening at the edge.
Earthy, truffle, black fruit, underbrush, cedar, and spice aromas are followed by a ripe, full-bodied, chunky



wine.” Parker exclaims “I would be thrilled to drink this wine - anytime, any place.” What about you? Drink
2005 through 2035!

Donors: Reggie and Joseph Scheer
Value: $475 for the bottle

Bid No. 26

Domaine Jean Louis Chave
1990 Hermitage

Wow!! Awarded a Parker score of 99, this is a “spectacular” and stunning Hermitage!! “1990 is the Hermitage
appellation's greatest vintage since 1978, and maybe since 1961. I have been tasting Chave's Hermitage since
the great 1978 vintage, and the black-colored 1990 is unquestionably the most massive and concentrated wine
he has yet produced. Perhaps the real difference between it and the splendid 1989 is that the 1990 exhibits a
more roasted character to its nose, as well as a bit more tannin and concentration in the mouth ...a mind-
boggling, monumental bottle of red Hermitage. The 1990, which offers huge aromas of tar, roasted cassis
fruit, and hickory, as well as astonishing concentration” will continue to mature and be drinkable from 2005
through 2040!

Donor: Steve’s Wine Market
Value: $300 for the bottle

Bid No. 27

Dinner at L’Etoile Restaurant with Wine Importer Terry Theise
Friday, July 2", 2004 at 6:30 p.m.

L’Etoile invites you to a gala evening with a special 5-course menu in celebration of our favorite wine
importer, Terry Thiese. A moving force behind current wine trends in America, Terry’s championing of
“GruVe” (Austrian Griiner Veltliner), farmer fizz (récoltant artisan champagne), and un-oaked wines with
balance (Riesling) has won the respect of America’s hippest restaurant sommeliers. Called “one of the most
influential wine importers” by Robert Parker, and Food and Wine Magazine’s “top importer of the year,”
Terry is a fascinating speaker, sought-after for his wry and wise insights on wine and life. Terry also makes
the scene as husband of L'Etoile’s Chef-Proprietor Odessa Piper, recent recipient of the James Beard Award
for Best Chef in the Midwest, who will dedicate the entire restaurant to the event.

Odessa and Chef Tory Miller will prepare a beautiful 5-course menu to compliment a range of dry wines
through dessert wines. In addition to champagne, featured wines include the most sought after producers in
Germany: Muller-Catoir, Schaefer and Dénnhoff.

L’Etoile would like to offer a bottle of Jean Lallement Champagne Verzenay Grand Cru from their cellar, as
part of this package for a special evening of wine and joy with Terry Theise, Wine Celebrity and Robert
Parker Favorite Wine Importer of the Year. Pinot Noir dominates this profound Champagne, combining the
elegance of 1998 with the steely resolve of 1996. While delicious as an aperitif, this is definitely a Champagne
for the table, designed to be enjoyed with mushrooms, salmon, or even duck.

Donor: L’Etoile
Value of this Package for Two: $300. Five-course dinner for two, tax and gratuity included, seating with Terry
Theise, and a bottle of rare champagne to the winning bidder on the night of the auction.

Bid No. 28

Domaine de la Pousse d’Or
2001 Corton Clos du Roi

Domaine Daniel Bocquenet
2001 Echezeaux



Maison Nicolas Potel
2001 Romanée St. Vivant

Domaine Anne Gros
2001 Richebourg

Comte de Vogue
2001 Chambolle-Musigny

Comte de Vogue
2001 Bonnes-Mares

A stunning selection of wines!! First, we have the Pousse d’Or Corton Clos du Roi, routinely very highly
rated and described as “Bright medium red. High pitched cherry nose... Sweet on entry, then less showy and
tighter in the middle, with mineral and minty nuances. Youthfully unevolved and firmly tannic” with great
longevity and cellaring potential!

The wonderful Bocquenet Echezeaux offering, consistently scored in the 90s, is unusual in style, “Bocquenet's
dark ruby colored Echezeaux is more reminiscent of a Chateauneuf du Pape from Henri Bonneau than a wine
from the Cote d'Or ... it exhibits a blackberry, pepper, garrigue, and Asian spice-laden nose ...a super-ripe,
expansive, broad, deep, and powerful wine (that) has the sur-maturite tar, licorice, cassis, and warmth one
encounters in the southern Rhone, and ever so rarely in the northern climates of Burgundy. This opulent,
intense wine should be drunk” within the next 7 years!

The 2001 Romanee St. Vivant is “ruby-colored and sports a nose of white pepper, spices, and black cherries.
Light to medium-bodied, it is juicy, delicate, and reveals an oak-laced red fruit-flavored character. This
complex, lace-like wine tightens in the finish, displaying notes of vanilla-laced new oak.” Approaching
maturity, it can be enjoyed over the next 4 years. This was a great year for Romanee St. Vivant!.

The 2001 Richebourg is classic and “show stopping”, displaying all the elements that make these wines so
desirable: “awesome nose of raspberries, strawberries, roses, red currants, candied cherries, and violets
...penetrating, feminine, elegant, and precise, medium to full-bodied wine ...intensely refined and highly
delineated, it sacrifices nothing in power and concentration ... its personality is dominated by hugely dense
layers of fruit.” Scored routinely in the 90’s, this is a young wine with a projected maturity in 2006-2017!

Rated at 91 points, the Chambolle-Musigny is stunning! “Sweet, candied black cherries burst from the glass of
the medium to dark ruby-colored 2001 Chambolle-Musigny. Supple, sexy, and lush, it bastes the palate with
sensual waves of blueberries, wild raspberries, and dark cherries. Plump, yet deep and lively, this is an
outstanding wine jam-packed with fruit that lingers throughout its impressively long finish. Drink it over the
next 7-8 years.”

With a Parker rating of 90, the wonderful Bonnes-Mares offering is artfully described: “Blackberries and a
myriad of spices are found in the nose of the light to medium-bodied 2001 Bonnes-Mares. Satin-textured and
broad shouldered on the attack, this wine reveals outstanding depth to its blackberry and blueberry-flavored
character. Its dark fruit-laden finish displays a firm, woody tannin-laced characteristic.” Drink now through
2010.

Yow—try and outbid us on this varied and lively offering!

Donor: Magnus
Value: $975 for the six bottles (one bottle of each wine)

Bid No. 29

Domaine Joseph Drouhin
1985 Montrachet
“Marquis de Laguiche”

Domaine Joseph Drouhin
1986 Montrachet
“Marquis de Laguiche”



Remoissenet Pere et Fils
1985 Montrachet
“Le Montrachet Baron Thenard”

Remoissenet Pere et Fils
1985 Corton Charlemagne
“Diamond Jubilee”

Both the Drouhin Montrachets are famously complex and universally respected, typically displaying “rich
honeysuckle aromas (that) burst from the glass with a touch of honeyed spice. ...extremely viscous and fat
with very ripe flavors of rich, toasted and roasted, lively fruits.”

“Remoissenet produces more interesting and individualistic White Burgundies than he does Red” and these
offerings are classic examples. The Baron Thenard Montrachet “enjoys a well-deserved reputation... There is
a tendency at this estate to block the malolactic, keep the wines off their lees, rack them frequently, and bottle
them after a relatively vigorous filtration. (These wines) ...reveal ripe fruit, higher acidity than most White
Burgundies and laudable purity. ...impressive, but shy and understated when compared to Remoissenet's
Corton Charlemagne” Drinkable now!

The Corton Charlemagne-Diamond Jubilee is “...typifying the age worthy Remoissenet style of White
Burgundy. Although there is no doubting its weight or richness, it will stand up to a considerable amount of
cellaring....it should have 20-25 years of longevity ...a White Burgundy for those with a great deal of
patience, as well as a cool cellar.”

Donors: Terry and Mary Kelly
Value: $1150 for one bottle of each wine (four bottles total)

Bid No. 30

Blackberry Farm
Exclusive Gift Certificate for a “Two Night Escape”

Point your car down West Millers Cove Road as it winds through the foothills of the Great Smoky Mountains
of Tennessee. Drive past the white rail fence lined with evergreens and make your way up the drive to Oak
Cottage. Welcome to world renowned Blackberry Farm (2004 Zagat Travel Guide Rankings: #1 Small Hotel in
America; #1 Hotel for Service in America; #2 Hotel for Dining in America)!

This Gift Certificate is for a two night weekday escape, available anytime Sunday through Thursday Nights.
The Package includes: two nights lodging at the Holly Glade Cottage Suite (Blackberry’s most luxurious
accommodation, the cottage suite, offers a private porch with rockers, wood burning fireplace, king size
featherbed, sitting area and large bath with double vanities plus a whirlpool tub); and, three fabulous meals
per day for two (breakfast, gourmet picnic lunch and five course candlelight dinner). The Package is based on
double occupancy and includes gratuity but not alcoholic beverages. Advance reservations required. Based
on availability (not available between September 15 and November 15, for holidays and special events).
Expires 6/17/05.

Donor: Blackberry Farm

Value: $2,600 for the unique experience

Bid No. 31

Unique Painting by GRONK

During the 11" Annual Tandem Press Wine Auction, guests will have the opportunity to see GRONK create a
painting that will be auctioned at the Live Auction. This will present an incredible opportunity to see the
work being made, meet the artist, and add a splendid new work of art to the lucky bidder’s collection.
Influenced by surrealism and German expressionism, GRONK’s paintings reflect Chicano traditions while

wryly (or ruthlessly) commenting on themes of ethnic identity, high and pop culture, romantic love, and
mortality. A nationally renowned performance artist and painter, GRONK had known from an early age that



he wanted to be an artist. “Drawing was as an escape for me from poverty, from my environment. It was a
way of creating new worlds for myself.”

His paintings on canvas have grown in scale and now receive critical attention from galleries and museums
throughout the United States. GRONK has had solo exhibitions at the Mexican Museum in San Francisco, in
Los Angeles as well as locations in Seattle, Chicago and Paris. In 1994 he had a twenty-year retrospective
exhibition at the Los Angeles County Museum of Art. In addition to his artwork, he has created set designs
for theatrical productions and operas in Los Angeles and Paris and has worked with the distinguished
director Peter Sellars. GRONK was named Artist of the Year in 1977 by the Mexican-American Fine Art
Association of Los Angeles.

Value: $ Priceless

SILENT AUCTION

Bid No. 32

Silverado Vineyard
1997 Cabernet Sauvignon
“Limited Reserve”

The Silverado winery was founded by Diane Miller, who is the daughter of Walt Disney. The 1997 offering is
“a wine for (those) who are admirers of high acidity and tart, lean, attenuated wines ... it gets high marks for
its purity, good color, and what appears to be fine raw materials ...it may last 100 years.” This 1.5 liter bottle
(a Magnum) signed by the winemaker, Jack Stuart is a sleek and elegant cabernet with firm, yet supple
tannins. A fine representative of the 1997 Napa Valley Cabernets! Wine Spectator rates it a 92.

Donors: Jim and Connie Caven
Value: $250 for the bottle

Bid No. 33

Paul Jaboulet Aine
1989 Crozes Hermitage
“Les Jalets”

1989 was a very successful vintage for Crozes Hermitage and this offering from Paul Jaboulet Aine is ready to
drink now. “Les Jalets is savage (Yikes!), with a tobacco, herb, and earthy-scented nose, ripe, moderately
tannic flavors, and a shorter finish.” A great accompaniment for your favorite grilled duck breast recipe, or
that special Gruyere!

Donors: Joe and Margo Melli
Value: $80 for the bottle

Bid No. 34

Robert Mondavi
1996 Cabernet Sauvignon
“QOakville”

A Parker favorite, scored at 92! “The outstanding 1996 Cabernet Sauvignon Oakville offers an opaque purple
color, and knock-out aromas of creme de cassis, vanillin, and weedy tobacco. Full-bodied, rich, and muscular,
as well as complex, this fleshy, deep wine is immensely impressive. As it sits in the glass,

blueberry /blackberry aromas emerge, adding to its overall appeal.” Drinkable now through 2020. We
envision one bottle served with our favorite Beef Tenderloin recipe, and the other bottle served with those
decadent Chocolate Cinnamon Cabernet Truffles for dessert!



Donors: Louis and Shirley Chosy
Value: $100 for the two bottles

Bid No. 35

Silver Oak Cellars
1991 Cabernet Sauvignon
“Alexander Valley”

Big points from Parker for this outstanding Cabernet Sauvignon — a solid 92 in each of several tastings! From
a’95 tasting: “This superb Cabernet producer has finally released its splendid 1991s. The 1991 Alexander
Valley Cabernet Sauvignon boasts a dark ruby color, a rich, ostentatious, sweet vanillin, herb, and
blackcurrant-scented nose, and gobs of rich, herb-tinged, juicy fruit, the opulent texture that Silver Oak
routinely obtains. There is plenty of fat, glycerin, and alcohol in the long finish ...already delicious, and will
age gracefully for 12-15 years” through 2010!

Donors: Scott and Suzie Robertson
Value: $100 for the two bottles

Bid No. 36

Egly-Ouriet Pere et Fils
N.V. Blancs de Noirs
“Vieilles Vignes”

This wonderful Champagne blend received a Parker score of 95 points!! “The Non-Vintage Brut Vieilles
Vignes is a profound bottle of Champagne. A blend of two-thirds Pinot Noir and one-third Chardonnay
produced a rich, full-bodied Champagne with a wheat thin and honey-scented nose, and forceful, rich, boldly
stated flavors that offer elegance as well as authority. The finish is dry and long. Still extremely young, this
Champagne is capable of further development ...a gorgeous example of just how rich Champagne can be
without being too heavy or cumbersome.”

Donors: Tornado
Value: $100 for the two bottles

Bid No. 37

Artadi
2001 Rioja
“Pagos Viejos”

This outstanding Rioja garnered a Parker score of 97 points in a recent tasting!! “Aged 18 months in 100%
new French oak from 75-year old Tempranillo vines, the 2001 Pagos Viejos is one of Spain’s greatest wines. A
singular red of extraordinary stature and intensity, it exhibits an inky /ruby/purple color as well as a
luxurious bouquet of lead pencil shavings, black and blue fruits, espresso roast, and floral notes. This full-
bodied, dense 2001 possesses layers of flavor, a sweet integration of tannin and wood, and a finish that lasts
for nearly a minute.” We have a wonderful slow-grilled marinated beef recipe that should stand up to this
great red! Drink this riveting Rioja from 2005 to 2015.

Donors: Harvest
Value: $150 for the bottle

Bid No. 38

Domaine de Fussiacus
2002 St. Veran



A lovely and soft White Burgundy that is ready to enjoy! “Revealing a spicy, floral nose, the Saint-Veran is a
pretty, light to medium-bodied wine. Its flavor profile, dominated by highly expressive spice notes, exhibits
excellent depth, breadth, and grip.” Drink this fine value, with a Parker score of 88, now through 2007.

Donors: Liquor Town, Inc.
Value: $360 for the case of twelve bottles

Bid No. 39

Domaine Serge LaLoue
2001 Sancerre

We happen to be among the few who really appreciate a nuanced Sancerre, and this is clearly one of those!
“Floral, mineral aromas can be discerned in the aromatics of the 2001 Sancerre from Serge Laloue. Medium-
bodied, satin-textured, and loaded with minerals, flint, and white fruits, it also possesses a long, flavorful
finish.” Parker gives this one an 89 and suggests drinking this lovely wine over the next 3 years.

Donors: Grace and Jack Chosy
Value: $300 for the case of twelve bottles

Bid No. 40

Angelo Delea
2002 Chiar di Luna

Angelo Delea
2000 Carato

Angelo Delea
2000 Rosso del Mago

The penultimate Swiss wine lesson of the auction! Merlot is the most important varietal in Ticino, the Italian
speaking region of southern Switzerland; one of the warmest areas of Switzerland, it is ideal for production of
Merlot. The Chiar di Luna is a unique Bianco di Merlot, or white Merlot. Please don’t be mistaken by the
translation: this white Merlot is really white, not pink, and is dry, not sweet like most domestic white Merlots
are! This is one of the few true white Merlots produced in the world. It is made of Merlot grapes vinified in
white. A great summer wine, light and crisp with low acidity. The Carato and Rosso del Mago are both
fantastic Merlots. The former is aged 18 months in oak while the latter remains in oak for 22 months. They
have intense and elegant bouquets showing spices and earthiness, along with a full and rich palate. They
have an aging potential of 10 years.

Donor: Jean Pierre and Janice Golay
Value: $105 for the three bottles (one bottle of each wine)

Bid No. 41

Chapelle La Roche
2002 Cryo

Adrian Mathier
2002 Malvoisie La Valaisanne

Jean-René Germanier
2001 Mitis Amigne de Vétroz

The final lesson of the day on Swiss wines, this one on dessert wines! Switzerland produces very few sweet
wines, unlike its neighbor Germany; however, the few it makes are of amazing quality. This lot is composed
of three dessert wines, each from a different varietal. Cryo is an ice wine from the Riesling X Sylvaner
varietal. It is made by a small winery in the charming village of Ollon in southwestern Switzerland. Only 700



bottles are made annually. Very fruity, not overly sweet, it goes wonderfully with ice cream, fruit-based
desserts, blue cheeses and foie gras. Malvoisie is a late harvest Pinot Grigio and a specialty from the Valais
region of Switzerland. It shows honey and almond flavors and pairs perfectly with dessert and pastry, or
even as an aperitif. Mitis means ripe and sweet in Latin. The grape for this wine, Amigne, is a unique Valais
varietal, cultivated on only 81.5 acres, most of which are located in the village of Vétroz, in the heart of the
Rhone valley. It has a powerful bouquet with a generous, round palate and a long finish. It accompanies
wonderfully foie gras and creamy blue cheeses.

Donor: Jean Pierre and Janice Golay
Value: $110 for the three bottles (one bottle of each wine)

Bid No. 42

Cakebread Cellars
2001 Cabernet Sauvignon

Cakebread Cellars has always produced distinctive Cabernets, and this vintage is no exception: “A robust
and full-bodied wine with black fruit characteristics, it also shows balance and finesse. The 2001 vintage in
the Napa Valley was one in which the red varietals were able to reach near perfect ripeness and maturity as a
result of beautiful fall weather. After fermenting to dryness, (the winemakers) extended maceration for 3-4
weeks to enable the extraction of the full tannins available with this vintage.”

Donors: Fyfe’s Corner Bistro
Value: $90 for the bottle

Bid No. 43

Domaine de la Vougeraie
2000 Clos Blanc

Domaine de la Vougeraie is owned by the Boisset family, which is the largest producer of Burgundy wines in
France and the 3rd largest wine family in France. They have about 23 wineries in France and several
California labels as well. Jean Charles Boisset was featured on the cover of a recent Wine Spectator issue
(Sept. 30, 2003). The Domaine de la Vougeraie 2000 Clos Blanc was a solid offering with a richly fruity,
velvety elegant style and evidence of longevity.

Donor: Gulliver’s Travels
Value: $225 for three bottles of this wine

Bid No. 44

Havens
1999 Bourriquot

The 1999 Bourriquot, Havens’ homage to Bordeaux’s famed Cheval Blang, is “one of the most aromatically
complex wines from Northern California. Notes of camphor, menthol, black currants, and smoke jump from
the glass of this soft, elegant, round, expansively flavored seamless wine. Low acidity and beautiful fruit
dominate this classy effort.” Drink it over the next 7-8 years. A Parker score of 91!

Donors: Havens Wine Cellars
Value: $250 for the 3-liter bottle
Bid No. 45

Ojai

2000 Syrah
“Roll Ranch”



We never shy away from buying all the Ojai Syrah we can get our hands on, and the 2000 Roll Ranch is an all
time favorite (this comment from a colleague: “Sexy, irresistible wine from Ojai ... voluptuous ... impossible
to ignore.”)! This offering received a Parker score of 93 and high accolades: “A seductive offering is the 2000
Syrah Roll Ranch. This cuvee possesses a voluptuous texture, low acidity, ripe tannin, and undeniable
hedonistic appeal. The black /purple-colored 2000 boasts oodles of fruit, glycerin, and extract. This knock-out,
pure, layered, long Syrah will drink well for a decade.” Stand back—this one is ours!!

Donors: Ojai Vineyard-Adam Tolmach
Value: $120 for the 1.5-liter bottle, suitably presented in a wooden box

Bid No. 46

Spottswoode
1994 Cabernet Sauvignon

Lovely Cabernet from a consistently admired vineyard and that will last another 13 years. This wine gets a
Parker score of 93! “One of California's finest Cabernet Sauvignons is consistently produced by Spottswoode
Winery. ...beautifully scented nose of cassis, lead pencil, high quality new oak, and spice is followed by a
wine with striking richness and balance. This dark ruby/ purple-colored Cabernet possesses fabulous
concentration, yet it never comes across as heavy or out of sync. A gloriously made, elegant yet powerfully
flavored wine, it is accessible, yet capable of lasting for another 12-20 years. This sensational Cabernet
Sauvignon exhibits the more complex, elegant side of California winemaking. Bravo!” Drink now through
2017, but only if you outbid us!

Donors: Dana and Sandy Corbett
Value: $150 for the bottle
Bid No. 47

Calon-Segur
1985 St. Estephe

This 1985 Bordeaux is “medium ruby/garnet-colored, with a sweet, earthy, berry, spicy, somewhat
herbaceous nose, this medium-bodied wine is pleasant ...fully mature” and ready to drink through 2005. This
classic and now soft St. Estephe is a perfect accompaniment to that early season grilled salmon!

Donors: Julian and Rita Clark

Value: $75 for the bottle

Bid No. 48

Chateau Margaux
1993 Margaux

“Margaux’s admirable consistency is well-displayed in the 1993-95 wines. An excellent dark ruby / purple
color accompanies a soft, smoky, blackcurrant-scented wine ...round, generous, sexy, and alluring. It is a
beautifully made, elegant, rich style of Margaux that can be drunk now” or cellared until 2012. A lush
offering from a world renowned Chateau!

Donors: Joe and Margo Melli

Value: $150 for the bottle

Bid No. 49

Mouton Rothschild
1993 Pauillac

Garnering a Parker score of 90, this Pauillac “is a beautifully made wine which could be considered a sleeper



of the vintage. The wine boasts a dark purple color, followed by a sweet, pain grillee, roasted nut, and cassis-
scented bouquet that is just beginning to open. In the mouth, the wine may not possess the body and volume
of a vintage such as 1990 or 1989, but there is more richness of fruit, a sweet, ripe, pureness to the wine, as
well as medium body and outstanding balance. This moderately tannic, well-focused, surprisingly rich 1993”
will continue to evolve through 2015!

Donors: Joe and Margo Melli
Value: $125 for the bottle

Bid No. 50

Ojai
1999 Pinot Noir
“Pisoni Vineyard”

Ojai Vineyard, in the Santa Barbara coastal region, makes luscious, well-integrated and accessible red wines;
they are a favorite of ours. This Pinot received a Parker score of 93, with a wonderful description: “The
sensational 1999 Pinot Noir Pisoni Vineyard boasts a saturated ruby / purple color as well as classic Pinot Noir
aromatics of smoky black fruits. This cuvee always possesses characteristics similar to a grand cru Vosne-
Romanee. Floral notes mix with black fruits as well as a distinctive earthiness. This superb, full-bodied Pinot
possesses outstanding concentration and a long finish with nicely integrated acidity as well as alcohol” and
can be enjoyed now or kept through 2010.

Donors: Joe and Margo Melli
Value: $40 for the bottle

Bid No. 51

Professor of Art Jack Damer
Printmaking Workshop

Jack Damer, a Professor of Art at the University of Wisconsin, (printmaking, lithography), will provide two
days of instruction, 16 hours or more if needed, in the discipline of fine art lithography. The time and date are
to be decided (summer or fall 2004). Activities include: preparation, processing and printing of lithographic
stones and/ or plates including photo processes. Expect one to two finished images. In the event that the
person is familiar with the process, the time can be spent exploring new methodologies and / or Professor
Damer will print one or two small editions for the participating artist (10-12 prints), size to be determined. All
work including execution and drawing will be done at the UW printmaking facilities in the Humanities
Building on campus. The successful bidders will need to supply their own drawing materials and preferred
printing paper. All other materials will be provided. For the novice, the instructor will recommend materials
for drawing and printing.

Donor: Jack Damer
Value: $2000 for workshop and art prints

Bid No. 52

Chateau Leoville-Poyferre
1975 St. Julien

Chateau Talbot
1978 St. Julien

The most recent tasting of the Leoville-Poyferre “revealed a spicy, cedar, good but ...tannic Medoc. Previous
bottles have exhibited impressive extract levels,” but with some irregularity. A history of producing lovely St.
Julien prompts us to bid for this offering! The Talbot St. Julien is “developing very nicely in the bottle, with a
concentrated, ripe, round, rich, herbaceous-scented, black currant fruitiness, a bouquet suggestive of plums
and cedary, toasty oak, a generous texture, and some tannins in the finish.” Both the St. Julien offerings in this
bid item are fully mature and can be enjoyed now!



Donors: Tom and Martha Carter
Value: $150 for one bottle of each wine.

Bid No. 53

Heitz Cellar
1986 Cabernet Sauvignon
“Martha’s Vineyard”

This is Bottle No. 29488 from the Heitz vintage awarded 95 points by the Wine Spectator!! Parker says “The
1986 Cabernet Sauvignon Martha's Vineyard reveals a garnet color, with some amber just beginning to
appear at the rim. ...the nose offers sweet, curranty fruit, and damp, earthy, foresty aromas. The wine's attack
reveals sweet, full-bodied, cherry and black fruit flavors, and a robust, concentrated finish. The coarse,
astringent tannin kept my score from going higher (but) this could still turn out to be an outstanding wine.” It
can be drunk now or cellared for another 7 years.

Donor: Anonymous
Value: $225 for the bottle

Bid No. 54

Chateau Pichon-Longueville Comtesse de Lalande
1989 Pauillac

Chateau Pichon-Longueville Baron
1989 Pauillac

Two outstanding examples of Pauillac! Awarded a solid 92 by Parker, the 1989 Comtesse de Lalande is a
remarkable wine! “Speaking of superior vintages, Pichon-Lalande's 1989 ... is a beautifully made wine. It
exhibits a deep ruby/purple color, and a sweet, roasted nose of rich cassis fruit, herbs, and vanilla. Lush and
round, this medium to full-bodied, nicely-textured, layered Pichon-Lalande possesses low acidity,
outstanding ripeness, and beautiful purity and balance.” Although it will mature for another 10 years, this
wine can be enjoyed now! Parker is even more enthusiastic about the 1989 Pichon-Baron, which received a
score of 95! This wine “...exhibits opaque, dense purple colors that suggest massive wines of considerable
extraction and richness. The dense, full-bodied 1989 is brilliantly made with huge, smoky, chocolatey, cassis
aromas intermingled with scents of toasty oak. Well-layered, with a sweet inner-core of fruit, this awesomely
endowed, backward, tannic, prodigious 1989 ...should last for three decades or more. It is unquestionably a
great Pichon-Longueville-Baron.” This wine is also drinkable now but can be cellared for another 25 years!

Donors: Ron and Sheila Endres
Value: $ 275 for one bottle of each wine (two bottles total)

Bid No. 55

Chartron et Trebuchet
1990 Batard Montrachet

Faiveley
1987 Latricieres Chambertin

The Batard Montrachet produced by Chartron et Trébuchet is characteristically “light to medium-bodied
(and) displays anise, flower, and pear aromas. Juicy lemons can be found in (these offerings) as well as a long,
expressive finish.” Faiveley is known for producing high quality Pinot Noir. “... this Latricieres-Chambertin
is every bit as good as their outstanding 1985 ...certainly more forward and seductive. It is supple with
pungent herb-tinged berry fruit backed up nicely by smoky oak. There is a sort of roasted ripeness to the
wine that gives it great appeal.” Both wines are fully mature and ready to drink!

Donor: The Edgewater Hotel



Value: $250 for one bottle of each wine

Bid No. 56

“The Wines They Are A Changin’”
Hand Created Wine Rack - Filled with Wine!!

This specially created wine rack for the Eleventh Annual Tandem Press Wine Auction, filled with a
wonderful selection of wines (12 bottles), will be an exceptional addition to the lucky bidder’s wine
collectibles. This item was designed and created by the UW Madison Chancellor John Wiley.
Donor: Chancellor John Wiley

Value: Only the bidder can determine the true value of this one-of-kind offering!

Bid No. 57

“Wines from the North Country”
Hand Created Wine Rack - Filled with Wine!!

This specially created wine rack for the Eleventh Annual Tandem Press Wine Auction, filled with a
wonderful selection of wines (6 bottles), will be an exceptional addition to the lucky bidder’s wine
collectibles. This item was designed and created by the UW Madison Chancellor John Wiley.
Donor: Chancellor John Wiley

Value: Only the bidder can determine the true value of this one-of-kind offering!

Bid No. 58

“Don’t Think Twice It's All Wine”
Hand Created Wine Rack - Filled with Wine!!

This specially created wine rack for the Eleventh Annual Tandem Press Wine Auction, filled with a
wonderful selection of wines (6 bottles), will be an exceptional addition to the lucky bidder’s wine
collectibles. This item was designed and created by the UW Madison Chancellor John Wiley.
Donor: Chancellor John Wiley

Value: Only the bidder can determine the true value of this one-of-kind offering!

Bid No. 59

Untitled No. 1
Hand Created Wine Carrier — with Wine!

This specially created wine carrier for the Eleventh Annual Tandem Press Wine Auction, containing wine (2
bottles), will be an exceptional addition to the lucky bidder’s wine collectibles. This item was designed and
created by the UW Madison Chancellor John Wiley.

Donor: Chancellor John Wiley

Value: Only the bidder can determine the true value of this one-of-kind offering!

Bid No. 60

Untitled No. 2
Hand Created Wine Carrier — with Wine!



This specially created wine carrier for the Eleventh Annual Tandem Press Wine Auction, containing wine (2
bottles), will be an exceptional addition to the lucky bidder’s wine collectibles. This item was designed and
created by the UW Madison Chancellor John Wiley.

Donor: Chancellor John Wiley
Value: Only the bidder can determine the true value of this one-of-kind offering!

Bid No. 61

Quilceda Creek
2001 Cabernet Sauvignon

Quilceda Creek is a Washington state vineyard well-known to aficianodos of unusual Cabernets. This
fantastic offering received Parker scores of 96 to 99 in several tastings!! “Quilceda Creek's saturated black-
colored 2001 Cabernet Sauvignon continues this winery's brilliant string of successes. Its intense aromas
reveal a huge depth of blackberry and cassis fruit. Concentrated, backward, and deep, it is a medium to full-
bodied wine with exceptional balance, purity, focus, and length. Powerful yet refined, it coats the palate with
cassis and jammy blackberries whose flavors linger for almost a minute.” We feel faint (but not enough to be
outbid on this one)! Maturity for this powerful Cabernet is from 2008 to 2020.

Donors: Loni and David Hayman
Value: $100 for the bottle

Bid No. 62

Clos du Mont Olivet
1985 Chateauneuf du Pape

With Parker scores of 92 in multiple tastings over the years, and accolades to match: “one of the best
Chateauneuf du Papes, Mont Olivet is made by ...the three sons of the legendary Joseph Sabon. They
produce a splendidly rich old-style Chateauneuf du Pape from ancient vines from 60 acres of vineyards. (The
1985) is a fabulous wine, black/ruby in color with an intense fragrance of berry fruit, floral scents, and exotic
spices. Extremely dense and rich, very full-bodied, ...a sensational wine that will age for two decades.” The
donor kept this bottle in perfect condition, in cool cellars since purchase and still in original pink tissue paper
in which it was packed at the vineyard for shipping. Drinkable now.

Donors: Stephen Dembski and Sonja Sullivan
Value: $75

Bid No. 63

Maison Henri Boillot
2002 Puligny-Montrachet
“Les Folatieres”

Maison Henri Boillot
2002 Meursault
“Les Charmes”

These wines were both awarded Parker scores of 93, and were accompanied by mouth-watering accolades.
“The 2002 Puligny-Montrachet Les Folatieres boasts a nose of intense anise and spices. Medium to full-
bodied, broad, rich, and deep, it is a suave, elegant effort. Minerals, pears, and white flowers vie for the
taster’s attention in its concentrated character.” Drinkable now through 2012. The 2002 Meursault Les
Charmes “boasts a nose of apples and buttered toast. Light to medium-bodied, displaying admirable depth,
density, and freshness, this pure, slate and apple-flavored effort is concentrated and well-balanced” with a
projected maturity now through 2011. These wines are a perfect combo, and we intend to outbid you on this
generous offering!

Donors: Toni Sikes and Bill Krause



Value: $200 for one bottle of each wine

Bid No. 64
Pacific Echo NV Brut

Made in California by the world-renown Veuve Clicquot at Pacific Echo vineyards, this is a double magnum
of wonderful, dry and compelling sparkling wine! Perfect for that late June/early July Graduation Party!

Donor: Firefly
Value: $150 for the double magnum bottle

SPECIAL ART FOR THE AUCTION

Exclusive to the Eleventh Annual Tandem Press Wine Auction
Bid No. 65

Sam Gilliam

Ilskyefl

Varied Edition Relief Print on Handmade Paper - 18 x 20”
Donated by the Artist

Framed Value: $1,500 (Reserve $1,000)

Framing donated by Monroe Street Framing

Born in 1933 in Tupelo, Mississippi, Sam Gilliam has lived and worked in Washington, D.C. since 1962.
Gilliam's painterly abstraction concerns itself with saturated color and a highly improvisational and
spontaneous technique. During the late 1960’s Gilliam’s interest in the flexible properties of canvas led to his
innovative manipulations of both canvas and paper and a series of work that created and subsequently hung
or suspended without the traditional stretcher supports. Gilliam’s exploration into the areas of printmaking
have been equally dramatic and have included the use of handmade paper and paper pulps, dyes and paints
combined with a variety of stitching, flocking, embossing, collage and silkscreen techniques.

Gilliam’s work can be seen in many prestigious collections and major museums including The Museum of
Modern Art, the Metropolitan Museum of Art, the Art Institute of Chicago, the Corcoran Gallery of Art, The
Phillips Collection and the Elvehjem Museum of Art.

Bid No. 66

Joseph Goldyne

“Cadence into Chaos”

Varied Edition

Donated by Paula and Russell Panczenko
Framed Value: $1,600

Joseph Goldyne, a superb painter and printmaker, was born in Chicago and received his B.A. in art history at
the University of California-Berkley in 1964. After earning his medical degree in 1968 from the University of
California-San Francisco, Goldyne returned to the study of art, receiving his M. A. in art history from Harvard
University in 1970.

His training in both the sciences and the arts has given him the ability to blend detailed depictions of nature
with art historical ideas and methods of painting. His sense of color and form is unparalleled. His choice of
still-lifes, landscapes and portraits as subject matter as well as the small size of his works reflect his
admiration for the old masters. His works are in numerous collections including the Art Institute of Chicago,
the Museum of Fine Arts in Boston and the National Museum of American Art, Washington D.C.

John James Audubon



Four prints from the First Octavo Edition 1839 — 1844

The following four prints were donated by the noted Audubon collector Dr. Richard Anderson for the
Eleventh Anniversary Tandem Press Wine Auction. “Audubon’s desire to make his work more affordable
and widely available prompted him to begin the first Octavo edition, printed and hand-colored by ].T. Bowen
in Philadelphia. One-Eighth the size of the original engravings of Birds of America, these miniatures exhibit a
remarkable amount of attention to quality and detail, as well as a meticulous fidelity to the larger works.
Employing a new invention at the time called the camera lucida, the images were reduced in size and then
drawn onto lithographic stones. Some compositional changes were made, in order to accommodate the
smaller size.

Audubon’s first edition of Otcavos, like the Havell edition, was sold by subscription and distributed five at a
time. These prints also bear the plate number in the upper right hand corner and the subscription number in
the upper left. The first edition of approximately 1,200 sets was completed in five years (1839 —1844).”

Bid No. 67

Prothononotary Swamp Warbler
John James Audubon

Donor: Dr. Richard Anderson
Framing donated by Eye Level Framing
Value: $350

Bid No. 68

Yellow-Poll Wood Warbler
John James Audubon

Donor: Dr. Richard Anderson
Framing donated by Eye Level Framing
Value: $375

Bid No. 69

Yellow Red-Poll Wood Warbler
John James Audubon

Donor: Dr. Richard Anderson
Framing donated by Eye Level Framing
Value: $400

Bid No. 70

Worm-Eating Swamp Warbler
John James Audubon

Donor: Dr. Richard Anderson
Framing donated by Eye Level Framing
Value: $400

Disclaimer: Tandem Press is extremely grateful to all the donors who have provided wine for this auction. We have
handled these many donations carefully and have taken extreme care to hold them at an appropriate temperature and in
an appropriate environment. We are confident, therefore, that the wines auctioned off are in superb shape; however, we
must acknowledge that there can be no guarantee of the quality of any wine, since lot-to-lot variations in the quality of
commercial wines have been documented to occur.



