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William Weege – Artist, Printmaker, Professor, 
Entrepreneur and Visionary 

 
This catalogue is dedicated to the memory of 
William Weege, the founder of Tandem Press. 

William Weege (b. 1935) passed away on November 
2, 2020. It is the end of an era. His contributions to 
Tandem Press and the Art Department at the UW-

Madison in the School of Education were 
extraordinary and his legacy will live on. As a 

printmaker and papermaker, he was an 
internationally recognized artist. His artworks are in 

major collections throughout the US and abroad, 
including the Metropolitan Museum of Art, the 

Boston Museum of Fine Arts, and the British 
Museum just to name a few. 

 

We also remember: 
 

Jack Chosy 
Willy Haeberli 
Steve Larson 

Rona Malofsky 
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WELCOME!  
  
Welcome to the 27th Annual Tandem Press Wine & 
Art Auction. I would like to thank each and every one 
of our underwriters, donors, supporters, and 
volunteers who are listed in the catalogue for their 
extraordinary generosity and commitment to the 
goals of Tandem Press. I would also like to thank 
every member of the Wine & Art Auction Committee 
for their hard work, generosity, and tremendous 
support. 
 
Tandem Press is a self-supporting printmaking studio 
affiliated with the Department of Art in the School of 
Education at the University of Wisconsin-Madison. 
The mission of Tandem Press is to bring 
internationally recognized artists to Madison to 
interact with students and faculty, and to parallel the 
overall University mission of education, research, 
and public service. Over 350 students have worked 
at Tandem, and your support of the Wine & Art 
Auction has made this possible! All the proceeds we 
raise at the Auction are used for the visiting artists 
programs, student assistance, and outreach 
programming. Thank You! 
  
Since 1987, over 100 artists have created prints at 
Tandem Press; 350 art, art history, arts 
administration, and business students have 
apprenticed at Tandem; and hundreds of workshops, 
lectures, jazz concerts, film programs, and open 
houses have occurred. In addition, visiting artists 
have made thousands of prints in collaboration with 
our collaborative printers Joe Freye, Jason Ruhl, and 
Patrick Smyczek with the assistance of the graduate 
students. These prints now hang in museums, 
corporations, and private collections throughout the 
United States and abroad, including The Museum of 
Modern Art in New York, the Whitney Museum of 
American Art in New York, the Art Institute of 
Chicago, the Smithsonian American Art Museum in 
Washington D.C., and the British Museum, just to 
name a few. We continue to host exhibitions by our 
visiting artists, and MFA thesis exhibitions by our 
graduate students in our Apex Gallery. 
   
The UW-Madison Department of Art has a rich 
tradition in printmaking, and its graduate 
printmaking program has repeatedly been ranked 
first in the United States by US News & World Report. 
Tandem Press was created in part to ensure the 



continuation of the university’s leading role in the 
realm of printmaking within contemporary art. 
  
Artists are drawn to Tandem Press not only because 
of its highly regarded reputation, but also because it 
is an experimental facility that offers unique 
opportunities to the artists. Through collaboration, 
Tandem Press has also had an extraordinary 
influence on the visiting artists as it provides the 
artists with the opportunity to explore their 
creativity and undertake projects that could not 
normally be carried out in a commercial facility. UW-
Madison faculty have also been given opportunities 
to work at the Tandem Press studio in formal and 
informal settings, and Tandem has also provided 
exhibiting opportunities for them throughout the 
United States. 
  
At least 2,000 members of the Madison community 
attend programs at Tandem Press every year. These 
activities include lectures, studio demonstrations, 
conferences, and studio and gallery tours. 
  
Your support of the Wine & Art Auction assists 
Tandem Press in continuing these exciting programs. 
We would be delighted to see you again at one of our 
events, the Tandem Press studio, or the Tandem 
Press Apex Gallery. Thank you again for your 
incredible support of Tandem Press. 
  
Paula McCarthy Panczenko 
October 13, 2022 
 
  
  



LIVE 
AUCTION 
 

Bid No. 1 

 
One (1) bottle 1987 Caymus Vineyards Special 
Selection Napa Valley Cabernet Sauvignon 
 
The Special Selection Cabernet Sauvignon, aged in 
oak, is one of California's most captivating wines. 
First introduced in 1975, this wine has produced 
exceptionally concentrated, powerful years that are 
still evolving. The 1987 is an excellent wine with its 
rich, oaky, cassis and spicy nose, creamy-textured, 
medium to full-bodied flavors, and moderately long 
finish. Few wineries can boast such an enviable 
record of consistent excellence as that of Caymus. 
There is no doubt that Cabernet Sauvignon is King 
at Caymus. 
 
Donor: Myron Pozniak & Kathleen Baus 
Value: $300 
 

Bid No. 2 

 
One (1) double magnum 2017 Clos de l'Oratoire 
des Papes Châteauneuf-du-Pape, boxed 
 
Initial notes of dried garrigue and crushed earth 
open into rich, ripe blackberry and black plum on 
the nose of this elegant red. A blend of 80% 
Grenache supplemented by Syrah, Mourvèdre, and 
Cinsault, it’s a gripping, intensely black-fruited wine, 
with a firm mineral undertone. It should drink at its 
peak from 2022 to 2030 and hold longer still. 
 
Donor: Robert & Linda Graebner 
Value: $200  
 



Bid No. 3 

 
Twelve (12) bottles 1983 Ficklin Vineyards Vintage 
California Port "Special Bottling No. 6" 
 
Bottled in May of 1987, the 1983 now has a full 35 
years of bottle age, where complexity and softness 
seduce the palate. Aged inside the original adobe 
cellar where temperatures remain cool and 
constant, layers of dark fruit flavors and smoke and 
leather aromas have slowly developed. It is ready to 
enjoy now, or it will continue to age and develop 
slowly under proper storage conditions. This port is 
superb, immortal, unforgettable, and very rare. Do 
not miss this opportunity! 
 
Donor: Chuck Bauer & Chuck Beckwith 
Value: $3,000 
 

Bid No. 4 

 
$400 Gift Card to The Del-Bar and One (1) double 
magnum 2016 Terlato Pinot Grigio  
 
Enjoy an evening of comfort and luxury at The Del-
Bar, a restaurant in the Dells considered far and 
wide as one of the finest examples of a Wisconsin 
supper club. The Del-Bar is a place where you don’t 
rush through a meal. Guests start at the bar with a 
brandy old-fashioned cocktail and nibble on 
Wisconsin cheeses. Once seated at tables covered 
with crisp linens and glowing votives, waitstaff 
serve baskets of freshly baked rolls, spinach salad, 
potato dishes, and entrées. The prime-aged steaks 
are the standout on the menu, with the pan-fried 
walleye a close second. A Wine Spectator-worthy 
wine list provides ample choices for perfect 
pairings. Desserts are decadent and boozy ice 
cream drinks that are creamy and delicious. 
 
The Del-Bar stands out along a busy stretch of road 
in this popular resort community, a masterpiece of 
Prairie-style architecture, designed by Frank Lloyd 
Wright protégé James Dresser. The restaurant 
interior is equally stunning, with intimate spaces 
opening up to cathedral-like dining areas. Paintings 
by Mary Alice Wimmer bring warmth to the space, 
as do the beloved vintage black-and-white photos 
of The Del-Bar over the years. 



 
Along with your dinner, you'll receive a double 
magnum of lovely Italian wine. The 2016 Terlato 
Pinot Grigio features heady aromas of pear, 
beeswax, and white spring flower. The medium-
bodied palate doles out white peach, citrus, and 
almond flavors with fresh acidity. 
 
The grapes for the highly rated Terlato Vineyards 
Pinot Grigio are grown in the Friuli Colli Orientali 
DOC region of Italy. The hillside estate vineyards are 
expertly planted, pruned, handpicked, and vinified 
to create full-bodied wines with expressive fruit and 
a distinctive mineral character.  
 
Donor: Amy Wimmer / The Del-Bar 
Value: $450 
 

Bid No. 5 

 
Vertical of Honig Napa Valley Cabernet Sauvignon: 
Vintages 2013, 2014, 2015, 2017, 2018, 2019 
 
The 2013 Honig Cabernet Sauvignon is a blend of 
87% Cabernet Sauvignon, 9% Petit Verdot, 3% 
Cabernet Franc and 1% Merlot. The wine is luscious, 
dense in ruby/purple color, blackcurrant, black 
cherries, and spice with a French Right Bank 
Pomerol feel, an easygoing tannin and suppleness. 
 
The delicious 2014 Honig Cabernet Sauvignon is a 
blend of 83% Cabernet Sauvignon, 11% Petit 
Verdot, and the rest Merlot and Cabernet Franc. 
This elegant, mid-weight style of Cabernet has soft 
tannins, a medium body, and good fruit and purity. 
 
A blend of 83% Cabernet Sauvignon, 9% Petit 
Verdot, 4% Merlot, and 4% Cabernet Franc, the 
medium garnet-purple colored 2015 Honig 
Cabernet Sauvignon is spicy on the nose with 
cassis, plums, and cedar scents. Medium-bodied 
and well balanced, it shows purity in the mouth 
with grainy tannins and good length. 
 
The 2017 Honig Cabernet Sauvignon is blended of 
80% Cabernet Sauvignon, 12% Petit Verdot, 4% 
Merlot, 2% Cabernet Franc and 2% Malbec. Deep 
purple-black colored, it delivers an intensity of 
crushed blackberries, warm plums and black currant 
cordial scents with wafts of underbrush, cinnamon 
toast and charcoal. The palate is medium to full-



bodied, firm and grainy with a good core of fruit 
and a savory finish. 
 
The base 2018 Honig Cabernet Sauvignon shows 
beautifully, with lots of darker currant and 
blackberry-like fruit supported by spicy oak, dried 
herbs, and a touch of loamy earth. Medium-bodied 
on the palate, it’s nicely balanced, with solid mid-
palate depth, moderate tannins, and a clean, 
lengthy finish. This is pure, classic, well-made Napa 
Valley Cabernet Sauvignon that has loads of 
character and should drink nicely for 10-12 years. 
 
The aromas and flavors of the 2019 Honig Cabernet 
Sauvignon are a perfect balance of plum and 
raspberry fruit characters enhanced by warm 
cinnamon, nutmeg, and crème caramel from aging 
in French and American oak. The wine has a full rich 
mid-palate followed by medium-weight tannins and 
bright fruit on the finish. 
 
Have a wonderful party with your friends and 
compare and contrast these delicious wines! 
 
Donor: Mary & Kyle Engelke 
Value: $330 
 

Bid No. 6 

 
One (1) bottle 2013 Champagne Pol Roger Vintage 
Brut and One (1) bottle 2013 Champagne Bollinger 
B13 
 
Pop the cork on these excellent vintages! The 2013 
Champagne Pol Roger Vintage Brut displays an 
enticing pale golden hue underpinned by a vivid and 
elegant cord. The nose immediately exudes a 
complex bouquet of almond, cashew nut, and small 
candied seeds, harmoniously counterbalanced by its 
vibrant sensation of youth and lightness mingling 
with mineral and floral fragrances. Then as the wine 
opens up in the glass, scents of toast and Viennese 
pastries reveal all their richness and intensity. The 
mouth tingles under its seductive attack, crisp, 
fresh, acidulous, and yet full of roundness and 
suppleness. Then comes a long-lasting intense 
aftertaste with hints of white flowers. This complex 
body gradually becomes more refined to offer a 
creamy texture reminiscent of pastry and toasted 
aromas, to finish with an exquisite salinity. 
 



This limited edition 2013 Champagne Bollinger B13 
Blanc de Noirs Brut is characterized by its freshness 
and precision and is composed of 100% Pinot Noir, 
predominantly from Bollinger’s ancestral home of 
Äy. After a vintage of challenging weather 
conditions in Champagne, B13 rises to the occasion; 
a beacon of Bollinger’s oenological finesse and 
innovative environmental practices. B13 has an 
utterly distinctive profile, expressing candied 
lemon, citrus peel, and orchard fruit on the nose, 
with subtle aromas of tarte tatin and crushed 
almond. Tension and minerality define the palate 
with Bollinger’s signature freshness and precision, 
and lingering salinity on the finish.  
 
Donor: Mary Alice Wimmer 
Value: $300 
 

Bid No. 7 

 
One (1) bottle Willett Wheated 8 Year Bourbon 
 
This is one of only 36 bottles on the market! Snap 
this up today and enjoy an experience 8 years in the 
making.  
 
The nose is sweet cinnamon, caramel, chocolate, 
and raspberries. Upon tasting, one finds a palette of 
honey and caramel sweetness, ground cinnamon, 
and seasoned oak. Fruit notes combine sour lemon 
and cherry with sweet cotton candy, grapes, and 
blueberries. Finally, chocolate notes poke through a 
moderate finish. 
 
The first release of Willett Wheated Bourbon was 
distilled in the early Spring of 2013 and bottled in 
the Summer of 2022. The proprietary mashbill is 
barreled at 115 proof in Char# 4 American Oak. 
Willett bottles its bourbon without chill-filtration to 
preserve the most flavor possible. 
 
Donor: Wayne Crokus / Steve's WINE | BEER | 
SPIRITS 
Value: $250 
 
 
 
 



Bid No. 8 

  
One (1) bottle Gran Centenario Azul Gran Reserva 
Tequila Anejo—L. Gallardo, Bottled 10/2013, 
Bottle No. 01915 and One (1) bottle Jose Cuervo 
Tequila Dela Familia  
 
Gran Centenario Azul Gran Reserva Tequila Anejo 
is special, limited, and almost impossible to get in 
the United States. This tequila is 100% agave and 
represents all the virtues of producing a great 
handcrafted tequila. The process begins with the 
cooking of the heart of the blue agave in traditional 
stone ovens, followed by double-distillation in small 
tequila pot stills and slow aging in new barrels of 
French and American oak. Every step is meticulously 
supervised by our master tequilero and is produced 
in very limited quantities. The process culminates 
with the exceptional blending of the finest, most 
aged tequilas from the family's personal caves. We 
invite you to savor Tequila Gran Centenario Azul, 
Gran Reserva, with its deep golden color, 
extraordinary aromas derived from lengthy contact 
with the fine woods in which it has quietly rested, 
robust character with hints of almond flavor, and 
exceptional silky-smooth texture. When you taste it, 
you enjoy an ancestral tradition that the family 
wishes to share with the world. 
 
Gran Centenario Azul Gran Reserva Tequila Anejo 
comes in an elegant blue ceramic bottle with a 
bronze angel in the forefront cradled in a 
handcrafted box, symbolizing the expertise of 
Mexican artisans. This is Gran Centenario Azul, Gran 
Reserva, truly an homage to the tradition of 
creating a superb tequila, and now yours to savor 
during special occasions, either straight or on the 
rocks. 
 
Reserva de la Familia Extra Añejo is the award-
winning pinnacle of the Jose Cuervo family of 
tequilas. This tequila presents vanilla, nut and 
cognac-like flavors with a smooth finish that accents 
the taste. The smoky agave flavors rise like a small 
crackling fire. The warm spices make it a delight to 
drink. The Cuervo family has been sharing their 
finest reservas during special family and friend 
gatherings and now you can share the experience. 
We suggest sipping in a brandy snifter. 
 



This bottle of tequila reserva comes in a vibrant, 
limited edition box designed by Mexico-based artist 
Carlos Aguirre, one of the pioneers of conceptual 
art in Mexico who has been exhibiting thought-
provoking and socially conscious work for over 35 
years. 
 
Value: Donor: Amy & Erik Johnson 
Value: $450 
 

Bid No. 9 

 
One (1) bottle 1977 Niepoort Vintage Port and One 
(1) bottle 1983 Château Rieussec, Sauternes 
 
1977 was an excellent, classic year for ports. 
Niepoort's 1977 Port Vintage is light, bright, and has 
the perfume and taste of candied red fruits, roses, 
and muted citrus peel. Silky, seductive, and elegant. 
Niepoort is a historic family owned producer. This 
bottle would make an excellent addition to this 
year's Thanksgiving celebration 
 
Light golden with just the slightest tint of green, the 
1983 Rieussec, from a legendary year for Sauternes, 
is one of this property's best wines. Well structured 
with excellent acidity and a deep, long, rich, full-
bodied, viscous texture, this wine, despite the 
richness and power, is neither heavy nor cloying. It 
has gorgeous balance and a very long, lingering, 
spectacular finish. One of the great successes of the 
vintage. 
 
This donation from Sonja Sullivan, comes from the 
cellar of her late husband Stephen Dembski, a long 
time donor to the Tandem Press Wine Auction. 
 
Donor: Sonja Sullivan 
Value: $350 
 

Bid No. 10 

 
A pair of Viader Proprietary Red: Vintage 2014 & 
2016 
 
Sitting on the lower slopes of Howell Mountain, 
Delia Viader’s 2014 Proprietary Red Blend Viader is 
72% Cabernet Sauvignon and 28% Cabernet Franc. 
Delia Viader was one of the first in Napa to begin 



using significant quantities of Cabernet Franc in the 
blends. The 2014 shows nice forest floor, blueberry 
and raspberry fruit, light to moderate tannin, and 
medium to full body, but the hallmark is elegance, 
purity, and overall balance. This should drink nicely 
for 15 or so years. 
 
The 2016 Proprietary Red Blend Viader is 64% 
Cabernet Sauvignon and 36% Cabernet Franc. It 
opens with burly black fruit before unfurling slowly 
in the glass to reveal savory elements of crushed 
rock and dried herb. Notes of lavender, licorice, and 
toasted oak ride a second wave of complex flavor. 
Drink this one over the next 15 years. 
 
The Viader Proprietary Reds the epitome of 
elegance and richness as they are hallmarked by a 
graceful, finessed style.  
 
Donor: Jim & Connie Caven 
Value: $340 
 

Bid No. 11 

 
Three (3) bottles of 2010 Château Pontet-Canet 
 
A deep garnet, the 2010 Pontet-Canet's nose 
explodes with a vast array of black fruit preserves 
and savory nuances. Plum preserves, blackcurrant 
cordial, black cherry coulis, and licorice with wafts 
of dried lavender, melted chocolate, charcuterie, 
black olives, truffles, and camphor, plus a hint of 
sandalwood. The full-bodied palate is filled with 
black fruits, exotic spices, and earthy nuances with 
a firm foundation of ripe, grainy tannins and bold 
freshness, finishing with epic length and depth. So 
expressive and seductive, yet incredibly youthful! 
 
Donor: Pamela & George Hamel, Jr.  
Value: $960 
 

Bid No. 12 

 
Six (6) bottles of 2017 Silver Oak Napa Valley 
Cabernet Sauvignon 
 
The 2017 Napa Valley Cabernet Sauvignon is ruby in 
color with notes of blackberry, blueberry, roasted 
coffee beans, coriander, and a hint of nutmeg. 



Smooth upon entry, this wine is broad and plush on 
the mid-palate. It has an elegant density throughout 
and a long, generous finish. 
 
After blending in early 2018, our 2017 Napa Valley 
Cabernet Sauvignon was transferred to American 
oak barrels from our cooperage, The Oak, where it 
aged for 24 months. Blending before barrel aging—
a signature of our winemaking style—allows blends 
to be based on the inherent qualities of their 
vineyard components before oak influence. Vintage 
to vintage, the resulting Cabernets emerge 
integrated and ready to drink upon release. 
 
Given proper cellaring conditions, this wine will 
show beautifully through 2041. 
 
Donor: Aris & Marta Gialamas 
Value: $1,050 
 

Bid No. 13 

 
David Bates, Sunflowers, AP 9/12, 2008 
Woodcut; 40 x 30 inches unframed 
 
In a vibrancy reminiscent of Van Gogh's sunflower 
studies, David Bate's Sunflowers burst from their 
vase and glow with layer upon layer of pale yellow, 
orange, and gold. The black line work is immediate 
and energetic against the organic shapes of the 
flowers. 
 
David Bates makes images that reflect the 
iconography of his Texas surroundings. He employs 
the use of heavy lines with distinctive and brash 
colors creating expressionistic images that explode 
in dynamism and power. This woodcut is a 
multilayer collaboration with Pace Prints in New 
York.  
 
Bates is based in Dallas, Texas. His work is in the 
permanent collections of the Metropolitan Museum 
of Art in New York, the San Francisco Museum of 
Art, the Phoenix Art Museum, the Dallas Museum of 
Art, and others. 
 
Donor: Dick Solomon / Pace Prints 
Framing donated by Douglas Art & Frame 
Value: $7,500  
 



Bid No. 14 

 
Three (3) magnums of 2018 Raen wine: One (1) 
magnum Sonoma Coast Royal St. Robert Pinot 
Noir, One (1) magnum Fort Ross-Seaview Sea Field 
Pinot Noir, and One (1) magnum Fort Ross Seaview 
Charles Ranch Chardonnay 
 
The Raen Winery is a vineyard to watch.  As 
winemakers and farmers, Carlo and Dante Mondavi 
attribute a great deal of what they have learned to 
their grandfather Robert and their father Tim, both 
whom influenced them from a young age. Carlo and 
Dante’s father Tim was a pioneer for California 
Pinot Noir in the early 1970s and has always had a 
tremendous regard for the great wines of Burgundy. 
To this day his Pinot Noirs from the 1970s are 
showing incredibly well. Carlo and Dante credit their 
father’s passion for Pinot Noir as the early 
inspiration that got them excited at a young age. 
 
Medium ruby, the 2018 Pinot Noir Royal St. Robert 
has a slow opening aroma of red berries, 
cranberries, woodsmoke, cola and earth. The palate 
is light to medium-bodied and earthy with a grainy 
frame and great freshness, finishing long. Airy, 
gracious and beautifully perfumed, intense floral, 
savory and spice notes give the 2018 striking 
aromatic presence. The 100% whole clusters are 
evident, but also nicely layered into the wine's 
fabric. This is an especially ethereal style and will 
drink beautifully between 2020 and 2030. 
 
Pale to medium ruby, the 2018 Pinot Noir Sea Field 
Vineyard opens to delicate aromas of raspberries, 
red berries, rose petals, woodsmoke and graphite. 
The light to medium-bodied palate offers nuanced 
flavor layers in a bright, grainy frame. White tea, 
sea moss, rhubarb, savory herbs, forest berries, and 
floral tones linger on your palate with a long and 
seemingly everlasting finish. 
 
The 2018 Charles Ranch Chardonnay is young, 
energetic, and fresh. This wine will evolve and 
reveal its underlying notes in the years to come. 
Located only two miles from the Pacific, these 
hillside chardonnay plantings offer incredible 
density, concentration, and finesse. Notes of white 
flowers, lemon zest, lime blossom, crushed gravel, 
just-ripe stone fruit, honeydew melon, and tart 
lychee make up the core. Fine yet focused acidity 



balances the rich mid-palate giving way to a long-
lasting finish. Only 125 cases were produced. This 
wine is so fresh and so vibrant, we only wish there 
was more to go around! 
 
Donor: Kate Heaney 
Value: $635 
 

Bid No. 15 

  
Four (4) wines made by Martha McClellan: One (1) 
bottle 2007 Sloan Estate, One (1) bottle 2007 Levy 
& McClellan Cabernet Sauvignon, One (1) bottle 
2013 Cabernet Sauvignon Pamelita Reserve, and 
One (1) bottle 2009 Cabernet Sauvignon 
Checkerboard Vineyards 
 
Robert Parker, the famed wine critic and founder of 
The Wine Advocate, described Martha McClellan as 
having an “extraordinary resume, limitless talent, 
and a perfectionist, nearly obsessive, attitude 
toward making world-class wines.” 
 
McClellan earned a degree in Oenology and 
Viticulture from the University of Geisenheim in 
Germany, then spent ten years perfecting her 
winemaking skills in Germany, Australia, and the 
U.S. This lot brings together some of her finest 
creations.  
 
The 2007 Sloan Estate features a world-class, 
perfumed nose of charcoal, espresso roast, white 
chocolate, black currants, sweet plums, soy sauce, 
and a grave-like scorched earth aroma that soars 
from the glass of this dense, purple-colored wine. 
Full-bodied and seamlessly constructed with a 
multidimensional mouthfeel and a phenomenal 
finish, this blend is dominated by Cabernet 
Sauvignon (80-85%) with the rest Cabernet Franc 
and tiny portions of Petit Verdot and Merlot. 
 
The 2007 Levy & McClellan Cabernet Sauvignon 
exhibits an opaque purple color and a similar but 
more subdued bouquet of lead pencil shavings, 
burning embers, blueberry liqueur, crème de cassis, 
and flowers. This is one of the finest Cabernet 
Sauvignons produced in the history of the Levy and 
McClellan Diamond Mountain winery. These barrel-
fermented wines, which emerge from their 6-acre 
estate vineyard on Diamond Mountain, are made 



primarily from Cabernet Sauvignon with Cabernet 
Franc and Petit Verdot included in the blend. 
 
The Hamel family’s 2013 Cabernet Sauvignon 
Pamelita Reserve was aged for 30 months in new 
French oak. Sourced from their best plots in the 
Hamel Family Ranch Vineyard and the Nuns Canyon 
Vineyard, this is a provocative, profound, great 
Sonoma Cabernet Sauvignon that rivals anything 
produced in Napa. Dense purple/black in color, with 
notes of graphite, incense, charcoal, blackberry, and 
cassis, the wine hits the palate with a thunderous 
impact of full-bodied richness but never gets heavy 
or cloying. The tannins are present but relatively 
integrated and sweet. This is broad, full, rich, and 
built like a skyscraper. 
 
The 2009 Checkerboard Cabernet Sauvignon 
reveals beautifully pure fruit, velvety tannins, sweet 
black currant, charcoal, graphite, blueberry, and 
earth characteristics. These are all fragrant, rich, 
concentrated stylish reds made from primarily 
Cabernet Sauvignon blended with Cabernet Franc, 
Merlot, and Petit Verdot. Approximately 350 cases 
of this wine were produced. 
 
Donor: Pamela & George Hamel, Jr.  
Value: $1,900 
 

Bid No. 16 

 
Sand Valley Getaway—Spend a weekend at a 
house for twelve (12) guests! Engage in myriad 
winter sports or just relax in this magnificent home 
for three (3) days and two (2) nights. 
 
Escape Madison for the weekend with 10 of your 
friends at the stunning Sand Valley Resort. Only 108 
miles north of Madison, Jeremy and Lyndsey Leick 
built this beautiful home with five bedrooms on the 
Sand Valley Resort. The rooms feature sweeping 
views of a glacial lake; the house is nestled into 
rugged sand barrens with oaks and jack pines 
surrounding it for privacy. This is an opportunity to 
celebrate a birthday, anniversary, or just have fun.  
 
Located in central Wisconsin, Sand Valley is miles 
from the nearest city and a world away from the 
demands of daily life. Situated on 12,000 acres of 
massive, tumbling sand dunes, you’ll quickly notice 
the clean air, vast sky, and a connection to the 



surrounding nature. Seek adventures to draw out 
your playful heart as well as those that foster calm 
and connection.  
 
Recognized as one of the premier destinations in 
the Midwest known for its award-winning golf 
experience, Sand Valley recently expanded to 
provide fall & winter offerings. Now, the resort 
provides guests a luxurious yet tranquil retreat 
among the tumbling prehistoric sand dunes of 
central Wisconsin year-round. 

“We’re incredibly excited to introduce guests to the 
raw beauty and unique landscape of central 
Wisconsin throughout all four seasons,” said Chris 
Keiser, Co-Owner of Sand Valley. “With a plethora 
of outdoor adventures to explore and a cozy indoor 
setting with roaring fires, we feel that we’re well 
positioned and prepared to give guests that perfect 
Midwest getaway.” 

Beyond the links, the resort invites families, friends, 
and couples to reconnect in nature through outdoor 
adventures such as hiking, fat-tire biking, bird 
watching, fishing, yoga, and more. Once the 
weather allows, Sand Valley will offer additional 
thrills including cross-country skiing, snowshoeing, 
ice skating, sledding, and star gazing. 
 
Enjoy nourishing and locally sourced dishes and 
themed menus at Aldo’s Farm & Table, grab a drink 
at the main watering hole Mammoth Bar, or indulge 
in the hot drinks, tasty treats, and sweeping views 
at Craig’s Porch. Each menu is curated by Sand 
Valley Chef Jon Keeley with a local flair to deliver 
delicious dining experiences with friendly Wisconsin 
service.  
 
Donor: Jeremy and Lindsey Leick  
Value: $4,000 
 

Bid No. 17 

 
Three (3) magnums of 2015 Dana Estates wine: 
One (1) 2015 Cabernet Sauvignon Helms Vineyard, 
One (1) 2015 Cabernet Sauvignon Lotus Vineyard, 
and One (1) 2015 Cabernet Sauvignon Hershey 
Vineyard 
 
Deep garnet-purple in color, the 2015 Cabernet 
Sauvignon Helms Vineyard has a gregarious nose of 



freshly crushed black currants, black berries and 
mulberries with touches of red roses, Indian spices, 
dried mint and unsmoked cigars. Medium-bodied, 
fine, fresh and elegantly styled, it delivers tons of 
black berry and spicy layers with a fine-grained 
backbone and very long, lively finish. Bottled in June 
2017, 225 cases were made. 
 
A barrel sample due to be bottled in January 2018, 
the 2015 Cabernet Sauvignon Lotus Vineyard has a 
deep garnet-purple color and very primary black 
and blue fruit nose of warm plums, blueberries, and 
black cherries plus hints of spice box and pencil 
shavings. Full-bodied, rich, concentrated, and firmly 
structured with ripe, grainy tannins, it has a deep 
and long, multilayered finish. 
 
Deep garnet-purple colored, the 2015 Cabernet 
Sauvignon Hershey Vineyard leaps from the glass 
with blueberry preserves, menthol, and espresso 
notes giving way to notions of baking spices, black 
pepper and cedar chest. Medium to full-bodied, 
vibrant and expressive, it has a firm frame of 
velvety, approachable tannins and wonderful 
vivacity with a long and fruity finish. 
 
Donor: Pamela & George Hamel, Jr.  
Value: $3,200 
 

Bid No. 18 

 
Two (2) bottles 1998 Dom Pérignon Champagne 
 
A delicate, pale yellow wine with golden highlights, 
the 1998 Dom Pérignon vintage is a great example 
of winemaking brilliance. This wine is crafted from 
the classic Champagne grape varieties–Chardonnay 
(80%) and Pinot Noir (20%.) It has a creamy 
chewiness, aromatic persistence, and iodine 
sensations. It is a treat for all Dom Pérignon 
admirers and is ready to drink but will continue to 
improve until 2030. 
 
Donor: Paul Weiss & Kristin Haslow-Weiss 
Value: $700 
 
 
 



Bid No. 19 

 
One (1) double magnum 1999 Silver Oak Napa 
Valley Cabernet Sauvignon and One (1) double 
magnum 2004 Giuseppe Cortese Barbaresco 
Rabaja 
 
The 1999 Silver Oak Napa Valley Cabernet 
Sauvignon has a garnet hue with some bricking at 
the rim. The aromas are reminiscent of a much 
younger wine in a closed state with dark aromatics 
of tar and spiced meats alongside hazelnut, 
hibiscus, and black cherry. Its entry and mid-palate 
have an excellent verve of acidity plus some sweet 
tobacco flavors and a broad attack. There are 
flavors of brown sugar and tart strawberry towards 
the close, and the finish is balanced and somewhat 
haunting with melting, cotton candy-like tannins 
and a mild chocolate return and finish. Decanting 
suggested due to heavy sediment. This wine will be 
better enjoyed with a few more years to open back 
up. Enjoy now but should continue to improve 
through 2027. 
 
The 2004 Giuseppe Cortese Barbaresco Rabaja 
reveals a layered expression of dark fruit, leather, 
tobacco, and spices in a soft-textured style. Aromas 
of blackberry and flowers follow through to a 
medium- to full-bodied palate, with fine tannins and 
a fresh finish. Pretty and balanced. A beautifully 
harmonious wine. 
 
Donor: Paul Weiss & Kristin Haslow-Weiss 
Value: $1,050 
 

Bid No. 20 

 
Travel to Portugal north of Porto to Viana do 
Castelo in 2023 and stay for five (5) nights and (six) 
6 days in a beautiful condominium that 
accommodates four (4) guests. 
 
One of the most beautiful cities in the north of 
Portugal, Viana do Castelo is easily accessed from 
Porto, or from Valença, Spain. The special 
geographical location of the city, next to the sea 
and to the mouth of the river Lima, can be seen 
from the Santa Luzia hill. This stunning view and the 



Basilica, a revivalist building by Ventura Terra, of 
1898, could be your starting point for visiting the 
city. 

Viana do Castelo is rich in palaces emblazoned with 
historical coats of arms, churches and monasteries, 
and monumental fountains and water features that 
constitute a wealth of heritage worth visiting. Ask 
for a brochure at the local tourist office and choose 
a route inspired by Manueline, Renaissance, 
Baroque, Art Deco or tile architecture. All streets 
through the historical center lead to Praça da 
República, the heart of the city. Stroll through the 
old Paços do Concelho (Town Hall) and the 16th-
century Misericórdia building and fountain, then 
wander down the street to the Romanesque 
Cathedral. Facing the sea responsible for Viana’s 
history, a baroque church guards the image of 
Nossa Senhora da Agonia, the patron saint of 
fishermen. She comes out every year on the 20th of 
August to bless the sea in one of the most colorful 
festivals in Portugal. Residents and visitors alike 
take part in a costume parade through city streets.  
 
Also known for its filigree gold work, Viana has 
maintained its traditions, as seen in the Museu do 
Traje, the costume and gold museum, and the 
Municipal Museum, where the emphasis is on the 
typical Viana tableware. The Ship Gil Eanes is 
another highlight. Built in the Viana do Castelo 
shipyards to support the cod fishing industry, the 
vessel is again anchored here in memory of the 
city’s maritime and shipbuilding traditions. 
 
Other architectural highlights include the Praça da 
Liberdade by Fernando Távora, the Library by 
Álvaro Siza Vieira, the Youth Hostel by Carrilho da 
Graça, the Axis Hotel by Jorge Albuquerque, and 
the Viana do Castelo Cultural Centre, by Souto 
Moura.  
 
In the city’s surroundings, you can bicycle on paths 
along the coast or the river. You can walk on one of 
the many marked trails, or practise surfing, 
windsurfing, kite surfing, and bodyboarding on the 
golden sandy beaches. There are also opportunities 
for jet skiing, sailing, rowing and canoeing on the 
River Lima. 
 
Finally, the donor will provide a gift certificate for 
dinner at the wonderful Michelin star restaurant 
Tasquinha da Linda. Rated as of the best dining 
options in this attractive town on the Costa Verde, 



this contemporary restaurant located next to the 
Castelo de Santiago da Barra occupies a docks 
warehouse in which the large attractive fish and 
seafood tanks take pride of place. Its owners are 
fish wholesalers, hence the top-quality fish and 
seafood that is on offer here, normally sold by 
weight and at prices that are highly competitive. 
Make sure you save space for desserts made by the 
owners’ daughter! 
 
The management requests no smoking and no 
young children in the condominium. 
 
Donor: Maria Antoinette Cannarella 
Value:  $4,000 
 

Bid No. 21 

 
Food & Wine Feast at RARE Steakhouse 
accompanied by Hamel Wines  
 
Enjoy a spectacular evening for 30 friends of 
Tandem Press. Pam and George Hamel Jr. and Helen 
and Mark Burish have teamed up to create an 
unforgettable experience for 30 lucky bidders. This 
food and wine feast will be accompanied by the 
finest wines and the highest quality food.  

When Pamela and George Hamel Jr. purchased their 
“version” of a northern WI lake home in Sonoma, 
California, it happened to include an acre of 
cabernet sauvignon grapes planted. Making 
“house” wine seemed fun, but not necessarily a 
business. Fast-forward and Hamel Family Wines has 
become the family business. They now operate four 
vineyards, and their son John (UW 2010) is the 
winemaker responsible for growing and expanding 
the wine business.   

Interestingly, much of that growth keeps them 
connected to Wisconsin, where several generations 
of Hamels attended the University of Wisconsin-
Madison. They are true Badger backers: they always 
hold season tickets for football and basketball, and 
their lead donation helped fund UW-Madison’s 
Hamel Music Center which opened in 2019.  

Helen and Mark Burish are also UW-Madison 
alumni, entrepreneurs, and major donors. Helen 
Burish is an art education graduate and is the Chair 
of both the Art Department Board of Visitors and 



the Chazen Museum of Art Council. Mark is an 
attorney and serves on the boards of numerous 
organizations and nonprofits. Their family has left 
its own indelible mark at the University as both 
their children, Adam and Nikki, starred for national 
champion hockey teams at the UW, with Adam 
going on to win a Stanley Cup as a member of the 
Chicago Blackhawks. 

Hamel Family Wines pairs perfectly with RARE's 
menu. Hamel Family Wines works hard to produce 
the highest quality wines in limited quantities from 
grapes grown on their Sonoma Valley and Moon 
Mountain District estate vineyards and has received 
national and international reviews. 
 
Situated directly on the square, the RARE 
Steakhouse features USDA Prime steaks aged in-
house, a selection of more than 750 wines, and a 
classic steakhouse feel. Inspired by the old nostalgic 
romance of great American steakhouses, the 
restaurant takes the best elements of steakhouses 
across the nation and added a local flare to create 
the RARE Steakhouse experience, unique with 
impeccable, friendly service in a beautifully 
designed setting. 
 
The Hamels and the Burishs will announce a date 
for the dinner when the winter snow has melted so 
that everyone will be able to attend. 
 
Donor: Pamela & George Hamel, Jr. (Hamel Family 
Wines) & Helen & Mark Burish (Rare Steakhouse) 
 
Value: $1,250 per person ($250 for the feast and 
$1,000 as a donation to Tandem Press) 
 
  



SILENT 
AUCTION 
 
WINE 
 
Bid No. 22 

 
Three (3) bottles of 2004 Beringer Private Reserve 
 
The 2004 Cabernet Sauvignon Private Reserve has 
notes of barbecue smoke, roasted meats, black 
currants, licorice, and a blackberry-like richness. 
Hints of coffee bean and white chocolate also make 
an appearance in this plump, full-bodied, 
voluptuously textured, dense ruby/purple-colored 
wine. This wine is a beauty.  
 
Beringer’s Private Reserve is a blend of all of the 
single-vineyard cuvées in various percentages that 
differ considerably depending on the vintage. They 
are available through the Private Members Club at 
Beringer and are not put on the market. The only 
one to be released is the Private Reserve which 
proves the blending skills of the winemakers. This 
wine is a blend of 6% Bancroft, 42% Steinhauer, 
18% St. Helena Home Vineyard, 11% Marston, 3% 
Chabot, 3% Rancho del Oso, and 2% Lampyridae 
fruit. 
 
Donor: Pamela & George Hamel, Jr.  
Value: $400.00 
 
 
 
 



Bid No. 23 

 
Two (2) bottles 2018 Château Soutard St. Emilion 
Grand Cru Classe 
 
From the vineyard that surrounds one of the 
grandest chateaux in Saint-Emilion, this wine brings 
richness, complexity, and density. A blend that 
unusually includes Cabernet Sauvignon and Malbec, 
it is a structured, firm wine that emphasizes tannins 
as much as the black-currant fruits. It will be ready 
to drink in 2026. 
 
Donor: Jim & Connie Caven 
Value: $100 
 

Bid No. 24 

 
One (1) bottle 2007 Silver Oak Napa Valley 
Cabernet Sauvignon 
 
The 2007 Silver Oak Napa Valley Cabernet 
Sauvignon has a gorgeous inky color. It shows 
classic Cabernet aromatics of cassis, blackberry 
liqueur, pipe tobacco, and fresh strawberry. It’s 
youthful in aromatic exuberance. The palate is full, 
plush, and mouth-filling with chocolate-like tannins 
that remain somewhat chalky and point to a long 
life ahead. There is a sweet core of dark fruit with a 
floral pop on a long and haunting finish. Decanting 
is unnecessary due to light sediment. Enjoy now for 
a treat, but this wine should continue to improve 
through 2036. 
 
Donor: Jon Sorenson 
Value: $190 
 

Bid No. 25 

 
One (1) bottle Envinate 2020 Ribeira Sacra Lousas 
Viñas de Aldea, One (1) bottle 2018 Clos Erasmus 
"Laurel" Priorat, and One (1) bottle Hermanos 
Pecina Finca Iscorta de Pecina Gran Reserva 2010 
 
Viñas de Aldea means “village wine,” differentiating 
this wine from Envinate’s single-vineyard bottlings. 



The bottle is also named for the slate soil “Lousa” 
prevalent in Ribeira Sacra. The Envinate 2020 
Ribeira Sacra Lousas Viñas de Aldea is made with 
whole cluster fermentation and aged in French oak 
barrels for eleven months. Dominated by Mencia 
and vinified with 40% whole cluster, this blend is 
fresh and elegant oozing with peppery notes, driven 
by flavors of red fruit, pomegranate, and fresh-cut 
herbs. Serve chilled and savor amongst friends.  
 
The 2018 Clos Erasmus "Laurel" Priorat has a 
perfumed and delicate nose with notes of orange 
peel and flowers. This is the most elegant and 
ethereal vintage of Laurel in recent memory, with 
red rather than black fruit and a kind of cranberry 
quality. The palate is medium-bodied, textured, and 
fluid, with subtleness, balance, and very fine 
tannins. The oak is perfectly integrated, and the 
wine is easy to drink. It's a fresh vintage already 
impossible to resist yet unquestionably has a 
decade or more of prime drinking ahead of it. 
 
The 2010 Finca Iscorta De Peciña Gran Reserva 
feels harmonious, combining some primary notes 
with more-developed tertiary aromas. The palate 
also reveals a rare mix of power and elegance that 
only the very best vintages are capable of. There’s a 
wealth of rich, dark, and ripe fruit on offer here 
with dark plums and plenty of baking spices. Some 
tarry notes, too. The palate has density and weight, 
delivering rich ripe-plum flavors. It has polished 
tannins, good volume, freshness, and length. Drink 
or hold, there should be no rush. 
 
Donor: Ken & Colleen Statz 
Value: $150 
 

Bid No. 26 

 
Three (3) magnums of 2008 McKinlay Pinot Noir 
 
The 2008 McKinlay Pinot Noir features a leathery, 
earthy nose, some smoke, and ripe red fruit. Bright, 
ruby red in appearance with an almost orange rim, 
this is a high-acid, food-friendly wine. Fresh fruit, 
sous bois, spices, and a touch of baking soda. 
Impressive poise with a strong sense of place and 
variety. Pop the cork! It’s ready for you! 
 
Donor: Paula & David Kraemer 
Value: $150 



Bid No. 27 

 
Two (2) bottles 2018 Bolan Kiamberell Vineyard 
Russian River Valley Pinot Noir and One (1) bottle 
2017 Bolan Kiamberell Vineyard Russian River 
Valley Pinot Noir 
 
Bob Bolan, longtime winemaker for Bremer Family 
Winery in Napa Valley, CA, produces a very limited 
quantity (100-200 cases per year) of Pinot Noir 
under the BOLAN label using grapes from 
Kiamberell Vineyard in Somoma County’s Russian 
River Valley. Bob consistently crafts wines of 
exceptional balance and elegance with delicate 
aromas and flavors that express the best of what 
this noble grape has to offer. You won’t be 
disappointed! 
 
Donor: Bob Bolan, Bob Bolan Wines 
Value: $190 
 

Bid No. 28 

 
One (1) Quarter Membership to The Heights 
Wine Society: Oenophile Level 
 
Do you love wine like we do? Would you like 
something different or unexpected that is 
still sure to be a delight? Join The Heights 
Wine Society and have excellent bottles 
selected for you every month that are sure to 
be a hit with both sippers and cave mavens 
alike! 
 
Wines are delivered on the 15th of each 
month via our in-store pickup party or by 
drop-off. The Oenophile Level membership 
provides three bottles per month and 
includes the two Sipper Level bottles, plus 
one bottle of notable rarity or quality. 
 
This membership is for three months and can 
be renewed anytime. You will also receive a 
monthly newsletter describing the wines and 
will automatically be invited to our pickup 
party mid-month. 
 
 



All memberships also include: 
• 10% off retail wine 
• Access to Members Portal 
• Free tastings and special event offers 
• Surprise goodies! 

  
Value: $225 
Donor: Mary & Kyle Engelke 
 

Bid No. 29 

 
One (1) bottle Cave de La Côte – Chasselas Romand 
2021, One (1) bottle Domaine de Montmollin – 
Neuchâtel 2021, One (1) bottle Adrian Mathier – 
Fendant Coteau de Sierre Valais 2020, One (1) 
bottle Artisans Vignerons d'Ollon – Le Caviste 
Ollon Chablais 2020, One (1) bottle René Favre & 
Fils – Dôle Chamoson Valais 2019, and One (1) 
bottle Angelo Delea – Ismaro Merlot Ticino 2020 
 
Switzerland may not be the most famous of wine-
producing nations, but this small country has been 
making excellent vintages for more than two 
thousand years.  
 
Transport yourself to the mountains of Switzerland 
with this lovely sextet of wines. The four whites 
range from green and flinty to notes of tree fruits, 
pineapple, and citrus. Both reds present savory, 
classic profiles with subtle hints of perfume. These 
easy-drinking wines will have you dreaming of 
crystal clear lakes and alpine views.  
 
Donor: Laurent Crolla / Swiss Cellars, an importer 
and wholesaler of fine wines, beer and spirits 
Value: $145 
 

Bid No. 30 

 
One (1) bottle 2008 Giacomo Grimaldi Le Coste 
Barolo, One (1) bottle 2008 Sassetti Brunello di 
Montalcino, One (1) bottle 2012 Far Niente Winery 
Napa Valley Chardonnay, One (1) bottle Veuve 
Clicquot Brut Yellow Label 
 
Enjoy a diverse quartet of wines that are at their 
peak! With these four vintages, you’ll have 
something to reach for in any occasion or mood. 



 
The 2008 Barolo Le Coste is one of the finest wines 
in recent memory from Ferruccio Grimaldi. Smoke, 
leather, licorice, tar, and black cherries are some of 
the nuances that emerge from this vintage. Power 
and finesse are deftly balanced in this harmonious, 
compelling Barolo. Exotic aromatics are woven 
throughout and add an air of beguilement. This is a 
wine of character and personality. 
 
The 2008 Sassetti Brunello di Montalcino is 
aromatic, suave, and silky, boasting aromas and 
flavors of flowers, cherry, strawberry, and leather, 
all boosted by bright acidity and firm, well-
integrated tannins. Refined and long, with a 
lingering finish of mineral and spice. This vintage 
has a full body with silky tannins and a fresh finish. 
Sassetti always makes generous and round textured 
Brunellos. Best from 2016 through 2035.  
 
The 2012 Far Niente Chardonnay offers lively 
aromas of lemon and lime citrus zest, honeydew 
melon, wet stone and honeysuckle blossom. Bright 
upon entry with a silky texture through the mid-
palate, this wine is focused and long with citrus and 
mineral flavors supported by integrated notes of 
oak. The finish is clean and refreshing. 
 
Veuve Clicquot Brut Yellow Label manages to 
reconcile two opposing factors–strength and 
silkiness–and to hold them in perfect balance with 
aromatic intensity and a lot of freshness. This 
consistent power to please makes it ideal as an 
aperitif and perfect as a champagne to enjoy with a 
meal. Veuve Clicquot’s brilliant yellow label reflects 
the champagne’s bright personality and impeccable 
winemaking credentials. 
 
Donor: Anonymous 
Value: $325 
 
 
 
 
 
 
 
 
 
 
 



SPECIALTY ITEMS 
 

Bid No. 31 

 
$25.00 Gift Card to Orange Tree Imports 
 
Orange Tree Imports is Madison's favorite specialty 
shop where you’ll find ideas for fun gifts, seasonal 
delights, and functional tools to make your kitchen 
a happy place. With this gift card, you can choose 
from their vast selection, ranging from cuddly 
stuffed kittens to classic kitchen cutlery. Please note 
that gift cards are usable in the store or for phone 
purchases, but not online. 
 
Donor: Nanci Bjorling / Orange Tree Imports 
Value: $25 
 

Bid No. 32 

 
$100 Gift Card to Artist & Craftsman 
 
Artist & Craftsman Supply is the Greatest Art Store 
on the Planet! With our combined super brain of art 
knowledge, let us help you be the best creative 
monster you can be. We’ve got everything from 
googly eyes to the finest Kolinsky Sables. Our 
knowledgeable staff is always ready to answer your 
latest art riddle, so stop in and let your creative 
juices flow. We are located just off state street in 
the heart of Madison, along with a variety of other 
locations throughout the United States. 
 
Donor: Matthew Springer & Molly Haigler / Artist & 
Craftsman Supply 
Value: $100 
 

Bid No. 33 

 
Two (2) $25 Gift Certificates to Old Sugar Distillery 
 
Old Sugar Distillery was founded in 2010 by 
University of Wisconsin graduate Nathan 



Greenawalt on a shoestring budget and a leap of 
faith. The name Old Sugar stems both from the use 
of sugar as a base for many of the products and 
from Madison’s history of beet sugar production. All 
the spirits are crafted, beginning to end, in-house 
using the modified pot still made by Colonel Wilson. 
This gift card can be redeemed for drinks, bottles, 
or merchandise at the distillery. 
 
Donor: Nathan Greenawalt / Old Sugar Distillery 
Value: $50 
 

Bid No. 34 

 
One (1) Black Earth Angling Co. Full Day Guided 
Fishing Tour, Lower ‘Sconnie Smallmouth Bass 
 
Win the opportunity to float and fish for 
smallmouth bass along the longest free-flowing 
section of river in the Midwest! You'll spend the day 
with Black Earth Angling Co. along the Lower 
Wisconsin River fishing for smallmouth bass, white 
bass, and gar.  
 
The Lower Wisconsin River is a big river, rarely 
getting over 10 feet deep and is often less than 4 
feet in depth which makes navigation difficult or 
impossible with large power boats. The bass fishing 
pressure is often low as most fishermen are after 
walleye and catfish. Black Earth Angling Co. runs the 
river with jet-powered jon boats and on a hot day 
you can expect to make numerous stops to get out 
and wet wade the shallow structure-ridden areas. 
During the weekdays, there is a good chance you 
will not see another human on the water. People 
often comment, “WOW!, it is sooo quiet out here.” 
 
This fishing trip is open to all levels of experience, 
and we pride ourselves on teaching. For a full day, 
tackle, water, and a streamside lunch are included. 
 
Black Earth Angling Co. offers guided tours through 
one of the premiere fishing regions in the Midwest. 
From the secret limestone spring creeks to the 
picturesque Lower Wisconsin State Riverway and 
famous Black Earth Creek, our trips offer the perfect 
setting for excellent fly fishing. Throw us in the mix, 
and you've got yourself an adventure! 
 
Donor: Daniel & Jum Kahrs 
Value: $550 



Bid No. 35 

 
Eight (8) fitness classes at Peter Kraus Fitness 
 
Over the past 12 years Peter Krause has developed 
a great deal of knowledge in the world of health 
and fitness through his education, training, and 
travels. Fitness has always been a part of his life, 
but his career in the industry really began with his 
first job as a trainer in 2009. In 2012, he set out to 
start his own training business in Chicago, Los 
Angeles, and then Madison with WORTH In-home 
Personal Training. WORTH eventually morphed into 
something bigger with national bootcamps and 
motivational speaking engagements, and so he 
decided to change the name over to Peter Kraus 
Fitness (PKFit). And now, he has three full access 
gym facilities. 

If you have a goal in mind, he knows with supreme 
confidence that PKFit will be able to help you to 
achieve it. And even if you don't have a goal in 
mind, he is ready to help you create one. 

Here is a list of some of his most prized 
achievements: Wisconsin Fitness Manager of the 
Year 2011; Top 10 Trainer in Chicago, "TimeOut" 
Magazine 2012; Celebrity Trainer, Los Angeles, CA 
2013/2014; Trainer to Watch, Equinox W Hollywood 
2014; Three time Ironman Wisconsin Finisher; Three 
top three finishes in Sprint and Olympic Distance 
Triathlons; 

Donor: Peter Kraus / Peter Kraus Fitness 
Value: $145 
 

Bid No. 36 

 
Gift Certificate for Tasting Menu Dinner and One 
Day Guest Pass to the Madison Club 
 
Treat yourself and a friend to a special dinner in the 
Madison Club’s Churchill’s Dining Room! The 
restaurant’s elegant setting provides a breathtaking 
view of Lake Monona, outstanding cuisine, and 
extraordinary service. Led by Executive Chef Adam 
Struebing, the Madison Club’s culinary staff 
continuously creates wonderful menu selections 



suited to the season and uses fresh and locally 
sustainable ingredients. 
 
The One Day Guest Pass allows you to enjoy a meal 
in the Churchill’s Dining Room or reserve a private 
meeting room. 
 
Established in 1909, The Madison Club has 
remained a pillar of excellence in the Madison 
community. Its gorgeous atmosphere and lively 
energy has made it a memorable dining spot, and it 
has hosted many great icons over the years, 
including President Theodore Roosevelt, President 
Barack Obama, the Dalai Lama, and the lucky 
winner of this auction item! 
 
Donor: Michele Teevan / Madison Club 
Value: $250 
 

Bid No. 37 

 
One (1) bottle 2012 Almaviva and One Day Guest 
Pass to the Madison Club 
 
Deep, intense, and attractive ruby red, the 2012 
Almaviva hails from Maipo Valley Wine in Chile. This 
wine is a blend of classic Bordeaux varieties, 
predominantly Cabernet Sauvignon. Exceptionally 
elegant and complex, the bouquet is pure and 
forward, revealing clean aromas of blackberries, 
blackcurrant, and licorice, associated with subtle 
notes of vanilla, dark chocolate, incense, and 
spices.  
 
The One Day Guest Pass allows you to enjoy a meal 
in the Churchill’s Dining Room or reserve a private 
meeting room. 
 
Established in 1909, The Madison Club has 
remained a pillar of excellence in the Madison 
community. Its gorgeous atmosphere and lively 
energy has made it a memorable dining spot, and it 
has hosted many great icons over the years, 
including President Theodore Roosevelt, President 
Barack Obama, the Dalai Lama, and the lucky 
winner of this auction item! 
 
Donor: Michele Teevan / Madison Club 
Value: $190 
 



Bid No. 38 

 
One (1) $200 Gift Certificate to Tornado Steak 
House 
 
Enjoy a wonderful dinner at Madison’s own 
Tornado Steak House! A must-visit restaurant just 
steps from the Wisconsin State Capitol, the 
Tornado’s iconic mid-century bar is a perfect spot to 
begin your evening, whether it’s for a date or 
meeting up with friends. Continue your special 
night with a legendary steak or enjoy one of the 
restaurant’s other specialties such as venison, pork 
tenderloin, rack of lamb, rabbit, duck breast, 
salmon, and much more.  
 
Donor: Henry Doane / Tornado Steak House 
Value: $200 
 

Bid No. 39 

  
One (1) $200 Gift Certificate to Naples 15  
 
Benvenuti a Napoli! Naples 15 is your gateway to 
Southern Italy and the heart of true Neapolitan 
Cuisine. Salvatore Di Scala, owner and Executive 
Chef, offers wood-fired pizzas, housemade pastas, 
and classic Italian mains served in a warm trattoria 
with a patio. Enjoy a night out with some of the best 
Neapolitan cuisine in the Midwest, located 
conveniently in the middle of downtown Madison. 
Please note this gift certificate is good for one dine-
in experience and does not include gratuity. 
 
Donor: Jeramie Karns / Naples 15 
Value: $200 
 

Bid no. 40 

 
A Downtown Madison Night on the Town: 
One (1) $50 Gift Certificate to Osteria Papavero 
One (1) $100 Gift Certificate to Tempest Oyster Bar 
One (1) $150 Gift Certificate to D’Vino 
One (1) Bottle of House-Made Limoncello 
 



Enjoy a fabulous night out in downtown Madison 
with a few of your favorite friends! Begin your 
evening with drinks or antipasti at Osteria Papavero 
and then walk next door for fresh seafood at 
Tempest Oyster Bar. Then, return to Italy with 
dinner at D’Vino on King Street and finish the night 
off with a bottle of their very own house-made 
limoncello. This will surely be a night to remember! 
 
Osteria Papavero is a casual, rustic Italian 
restaurant in the heart of Madison’s downtown. 
Chef Francesco Mangano is from Bologna, Italy, and 
cooks traditional Italian fare with an elevated twist. 
Papavero loves to think local, and there are always 
daily specials featuring local vegetables and 
proteins from nearby farmers. 
 
Fresh, simple, delicious. Enjoy simple and modest 
preparations of dishes at Tempest Oyster Bar. This 
longtime Madison staple can make you feel at home 
or provide something different and unexpected that 
transports you to a place you’ve never been before. 
From their Friday Night Wisconsin Fish Fry to their 
seared Yellowfin Tuna, Tempest prizes quality and 
care of the ingredients above all else. Tempest 
periodically changes its menu based on product 
availability to continually provide you with the 
freshest and most sustainable seafood possible. 
 
D’Vino is an energetic and captivating environment 
and an exciting Venetian bacari dining experience 
centered around the traditional communal table, 
glass of wine, and simple seasonal plates to share. 
Owners and Chefs Maniaci and Hoke have crafted 
an artisanal cicchetti menu from local fare that 
transcends traditional Italian specialties. D’Vino 
offers an array of appetizers, small plates, and 
specialty baskets served in a rustic style with a nod 
to current gastro pub sensibilities that pair perfectly 
with select wines from a variety of small family-
owned and community-supported and operated 
wineries across Italy, France, and Switzerland. 
Offering a seasonal variety of wines, selected 
especially to accompany the specialties on the 
menu, D’Vino will procure a number of red, white, 
rose, sparkling, and dessert wines for your 
enjoyment by the glass or bottle.  
 
Donors: Francesco Mangano (Osteria Papavero), 
Henry Doane (Tempest Oyster Bar), and Dino 
Maniaci (D’Vino) 
Value: $300 
 



Bid No. 41 

 
One (1) $100 Gift Certificate to The Tavern at 107 
State 
 
This delightful tavern located at 107 State Street is 
the perfect place to enjoy delicious Italian food and 
drinks with a friend. Explore selections from their 
starters and crostini menu, the pasta bar, the 
burger lab, and their range of delicious cocktails, 
beer, and wine! 
 
Chef Nathan Mergen is a born and raised 
Madisonian. He worked for years in kitchens around 
town before moving to New York City in 2004. He 
attended the French Culinary Institute (now the 
International Culinary Center) in Manhattan, then 
opened two restaurants with Saks 5th Avenue. 
Later, he worked with Lidia and Joe Bastianich at 
Becco in the heart of the theater district, before 
opening the first Eataly in the United States on 23rd 
Street and 5th Avenue, a 40,000 square foot homage 
to Italian cuisine. Chef Mergen previously worked at 
The Edgewater Hotel and The Hilton at Monona 
Terrace. He is now happy to have his own space in 
the town that he loves. 
 
Donor:  Nathan Mergen / The Tavern at 107 State 
Value: $100 
 

Bid No. 42 

 
One (1) $300 Gift Certificate to XEL Med Spa 
 
XEL Medical Spa is proud to bring the love of 
healthy skin to you! We are a full non-surgical 
Medical Spa located in beautiful Baraboo, WI. We 
offer a variety of skincare services such as 
injectables and medical grade facials to get you 
looking and feeling your best at every step in life. 
We offer complimentary consultations to discuss 
several options to make you feel confident and 
beautiful. XEL’s Lexi Harrison and Ellen Harrison are 
two Baraboo natives that have a diverse education 
in skincare treatments. “We continue to educate 
ourselves to ensure we are premier in the skincare 
industry. We make it our priority that you are 



comfortable in making decisions about your 
health.” 
 
Donor:  Ellen Harrison & Lexi Harrison / XEL Med 
Spa 
Value: $300 
 

Bid No. 43 

 
Two (2) $50 Gift Cards to Nails 4 U and Two (2) 
bottles of Verb Dry Shampoo 
 
At Nails 4 U, one of Madison’s favorite nail salons, 
all clients become friends. In fact, some of us 
believe it is the best nail salon in the world! The 
salon is beautifully designed, the range of services is 
incredible, the music is soft and relaxing, and the 
massage chairs are divine. The lucky bidder should 
phone Cecilia to make an appointment for their 
unforgettable and luxurious experience! 
 
This package includes two gift certificates for you 
and a friend and two bottles of Verb Dry Shampoo. 
 
Donor: Cecilia Truong and Aaron Hoang / Nails 4 U 
Value: $160 
 

Bid No. 44 

 
One (1) Night Stay with a Champagne Art Tour for 
Two at Saint Kate – The Arts Hotel in Milwaukee  
 
Saint Kate is a place to discover and connect. Spend 
an evening basking in some of the best art in 
Wisconsin with the passionate and insightful eye of 
curator Samantha Timm.  
 
Recognized as one of Milwaukee's most esteemed 
hotels with an elite award repertoire, Saint Kate – 
The Arts Hotel offers a modern luxury experience 
with an artful twist. With a prime location in the 
theater district, Saint Kate serves as a creative hub 
for the city, where every aspect of the hotel is 
inspired by music, painting, sculpture, and design. It 
is a place to discover, remember, and connect. 
 
Samantha Timm, Saint Kate's curator, will give you a 
personal tour through the first and second floors of 



the hotel to explore unexpected site-specific 
installations, rotating special exhibitions, and 
specially-curated collections of contemporary art. 
The galleries include: 
 

• The Saint Kate Seed Collection: An ever-
growing, ever-changing spread of 
contemporary art that is scattered 
throughout the hotel 

• MOWA | DTN Art Gallery: A satellite gallery 
of The Museum of Wisconsin Art 

• The Gallery: A traditional white cube gallery 
featuring group shows or solo exhibitions by 
artists. 

• The Space: A non-traditional exhibition 
space for artists to exhibit large-scale, site-
specific installations. 

• The Closet: A small exhibition space 
featuring immersive art experiences. 

• The ARC Theatre: A flexible black-box style 
performance space. 

 
After an inspirational evening, head back and relax 
in your Deluxe Suite. Art from local makers, a record 
player, butcher-block paper for creating your own 
art, a ukelele, and views of downtown Milwaukee 
make this room the perfect place to enjoy a quiet 
moment before heading out to see a show or 
explore the city. Deluxe Rooms are available with 
accessible features.  
 
Samantha Timm’s career in the arts began at the 
Chazen Museum of Art in Madison. She has also 
held various positions at art museums in the New 
York City area including Solomon R. Guggenheim 
Museum. Her strong background in both art history 
and contemporary art brought her to Saint Kate as 
art historian in April 2019 and co-curator alongside 
Linda Marcus in October 2020. She holds a 
bachelor’s degree in Art History from the University 
of Wisconsin-Madison and a master’s degree in 
History of Art from the University of York in York, 
England. 
 
Donor: Donna Basterash and Samantha Timm / 
Saint Kate – The Arts Hotel 
Value: $400.00 
 
 
 



Bid No. 45 

 
$150 Gift Certificate to Eno Vino Wine Bar & Bistro 
 
From their two-dozen shareable plates drawing 
inspiration from French, Spanish, Mexican, Italian, 
and American cuisines, to their extensive wine list, 
Eno Vino makes fun with friends inevitable! An 
upscale bistro offering small plates, signature 
cocktails, and a long wine list, Eno Vino Wine Bar & 
Bistro has something to suit every taste. Share lively 
conversation with friends in the original west side 
location or visit the downtown location to enjoy 
stunning views of the Capitol, both lakes, and the 
downtown area.  
 
Come in for Eno Vino’s daily Merienda Hour 
Monday through Friday from 4-7pm and all day on 
Sunday or try their Wine and Tapas Tasting every 
Wednesday at 6pm. 
 
Donor: Dana Thiel / Eno Vino Wine Bar & Bistro 
Value: $150.00 
 
 
 

ART ITEMS 
 
 

Bid No. 46 

 
Buddha Will Crush You (or the return of Buddha), 
an Artist Book by William Weege 
 
Own a handmade, limited edition work by the 
founder of Tandem Press. Buddha Will Crush You (or 
the return of Buddha) is a screen printed, accordion 
fold artist book by William Weege.  
 
Weege, who passed away in 2020, was a 
groundbreaking printmaker. This book is a fine 
example of his early work made during the tumult 
of the Vietnam War, which expressed overt political 
themes through graphic layers and potent imagery. 
After pulling the book from its illustrated case, the 
viewer can flip through black and gray graffiti-style 



screenprints that depict photographic images, 
artist-rendered type and drawings, and forms 
organic and abstract.  
 
This book was donated from the collection of 
Donald M. Anderson. Anderson was a faculty 
member of the University of WIsconsin-Madison Art 
Department from 1947-1982. This book is number 
25 out of an edition of 100 books that was created 
at UW-Madison in 1966. 
 
Donor: From the collection of the late Donald M. 
Anderson 
Value: $500 
 

Bid No. 47 

 
Jack Damer, Crazy Driver, ed. 2/8, 2006 
Lithograph; 24 x 33 inches unframed 
 
Jack Damer's Crazy Driver is detailed chaos in black 
and white with pops of primary colors. An 
intricately rendered car plows into the right side of 
the print, the moment of impact illustrated with 
pattern, color, and object. The space is clearly 
defined, the values are rich, and the colors vibrant.  
 
Damer's starting point is often an appropriated 
"raw, unadulterated" image or photograph with 
formal or psychological interest. This process 
reflects current attitudes of cross-referencing and 
sampling as our culture bombards us with a 
continuous flow of disparate visual stimuli that 
feeds our pleasure centers physically and 
psychologically. 
 
Damer is an Emeritus Professor at the University of 
Wisconsin-Madison. He has had work in over 200 
national and international group, invitational, and 
one-person exhibitions. 
 
Donor: Jack Damer 
Framing donated by Douglas Art & Frame 
Value: $1,800 
 
 
 
 



Bid No. 48 

 
Jack Damer, Dead Reckoning, unique print, 2022 
Graphic construction; 20 x 15 inches unframed 
 
Jack Damer's Dead Reckoning is a multi-
dimensional, active paper sculpture. A printed 
paper strip hangs precariously from a layered paper 
structure. Rich indigo offsets jewel tones of 
burgundy, orange, and ochre.  
 
Damer's work celebrates the act of "making" and 
hands-on production, including an investigation into 
processes that lend themselves to extensive 
revision and transformation. The work asks the 
viewer to linger and look harder at the attention to 
detail and materials. In short, to celebrate the 
process.  
Damer is an Emeritus Professor at the University of 
Wisconsin-Madison. He has had work in over 200 
national and international group, invitational, and 
one-person exhibitions. 
 
Donor: Jack Damer 
Framing donated by Douglas Art & Frame 
Value: $1,675 
 

Bid No. 49 

 
Jayne Reid Jackson, Zinnia, ed. 4/20, 2022 
Mezzotint; 10 ½ x 14 inches unframed 
 
Jayne Reid Jackson's new print, Zinnia, is a study in 
value. With deep blacks and glowing lights, the print 
features a flower floating in a beautifully rendered 
jelly glass. The light emphasizes the delicate, 
uplifted flower and the patterns formed by the glass 
and leaves. 
 
Jackson works primarily in mezzotint. Her 
compositions focus on value through still life, 
examining the mystery and poetics found in the 
shadow and reflection of glass, natural objects, and 
their surroundings. 
 
Donor: Jayne Reid Jackson 
Framing donated by Douglas Art & Frame 
Value: $425 



Bid No. 50 

 
Chuck Bauer, Snow Scene ed. 2/20, 2022 
Etching; 17 x 19 inches framed 
 
Snow Scene by Chuck Bauer is a soft ground etching 
on copper from an original limited edition, 
professionally framed in ashwood. Snow Scene 
gazes into the quiet of winter. The viewer feels the 
crunch and blanket of snow through Bauer's 
spontaneous line work and the subtle textures 
created by the soft ground etching process. Enjoy a 
known, peaceful moment in the comfort of your 
home, any time of year.  
 
Bauer's works are usually executed, or at least 
begun, out of doors, on-site ("en plein air"), and 
completed during one or more working sessions. In 
Bauer's words, "There is no substitute for direct 
response to the natural world: photographs 
deceive, memory falters. I tend to choose subjects 
that offer opportunities for color expression, 
suggest light capture, or provide a compositional 
challenge." 
 
Donor: Chuck Bauer 
Value: $500 
 

Bid No. 51 

 
Toril Fisher, Ruthless  
Limited edition giclée print; 18 x 18 inches framed 
 
Ruthless, an acrylic painting by Toril Fisher, honors 
the legacy of the late supreme court justice Ruth 
Bader Ginsberg. Fisher paints her unyielding, clear-
eyed, and framed in black and gold leaf.  
 
Toril Fisher studied painting and metals at the 
University of Wisconsin-Madison and completed 
her BFA at Pacific Lutheran University in 
Washington State. In a world where time is brief 
and beauty limitless, capturing a few fleeting 
moments of that beauty on canvas motivates her to 
paint. 
 
Donor: Mary & Kyle Engelke 
Value: $270 



Bid No. 52 

 
Barry Roal Carlsen, Moonlight on Dark Water, ed. 
31/35, 2022 
Lithograph; 16 x 19 inches framed 
 
Barry Roal Carlsen's Moonlight on Dark Water is a 
lush, detailed 5-color lithograph. The eye focuses on 
the warm gradient of a woman shielding her face. 
The blue shadow of her hand cuts into her features, 
revealing a figure in a boat and a raven soaring into 
the evening beyond the moon.  
 
Barry Roal Carlsen's work conveys the physical and 
psychological impact the landscape has in shaping 
people. Carlsen believes that sense of place is 
powerful; it can express the feelings of belonging, 
separation, distance, and loss, and that landscape 
be the physical embodiment of an idea or concept. 
Carlsen received his MFA from the University of 
Wisconsin-Madison in 1983.  
 
Donor: Barry Roal Carlsen 
Framing donated by Douglas Art & Frame 
Value: $500 
 

Bid No. 53 

 
Angelo Halov, Yahara Sunrise III 
Original oil painting; 14 ½  x 16 ½ inches framed 
 
Back by popular demand, this is the third in a series 
of original oil paintings by Bulgarian-born painter 
Angelo Halov. The artist is an award-winning 
impressionist painter following traditions of the 
French Barbizon and American Tonalist Schools, 
which celebrate the sublime low light hours of dawn 
and dusk. Donated by Janus Galleries, home to 
more than 2,000 works of art spanning three 
centuries. 
 
Donor: Pete & Jill Lundberg / Janus Galleries 
Value: $600 
 
 
 



Bid No. 54 

  
Paula Schuette Kraemer, Feeding, ed. 3/20, 2022 
Drypoint & Monotype; 24 x 28 ½ inches framed 
 
Feeding, a drypoint monotype, is part of Paula 
Schuette Kraemer's newest series depicting birds in 
their natural state. Schuette Kraemer's spontaneous 
linework and painterly mark-making emphasize the 
tenderness possible between birds and humans.  
 
Paula Schuette Kraemer works predominantly in 
drypoint monoprints and monotypes. The 
immediacy of drawing directly into a copper plate 
using a steel etching needle reflects her expressive 
style. During the printing process, ink is 
intentionally left on the plate so she can freely 
wipe, smear, and draw.  
 
Paula Schuette Kraemer has an MA in Printmaking 
and Ceramics from the University of Wisconsin-
Madison. She lives and works in Madison and 
Silverthorne, Colorado. 
 
Donor: Paula Schuette Kraemer / Open Gate Press 
Framing donated by Douglas Art & Frame 
Value: $1,350 
 

Bid No. 55 

 
Bill Weege and Paula Schuette Kraemer, Don't 
Wine!, ed. of 50, 1994 
Relief; 14  x 11 ½ unframed 
 
Own a piece of Tandem’s history! This collaborative 
relief print from the very first wine auction features 
many layers, including gradient rolls and beautiful 
blind embossing. The colors are vibrant and the 
images graphic and playful. A figure emerges from a 
giant fruit and tips wine toward the couple below. 
Other strange shapes roam a space anchored by a 
glowing horizon line. The image is framed by a blind 
embossed pattern and deckle edge. 
 
Donor: Sue Steinmann 
Framing donated by Douglas Art & Frame 
Value: $1,175 (Minimum bid $500) 
 



Bid No. 56 

 
Douglas Bosley, G212.08:34.09.13.01.16.07, ed. 
6/10, 2012 
Mezzotint, 28 ¼ x 20 inches framed 
 
In Douglas Bosley's G212.08:34.09.13.01.16.07, 
geometric creatures crowd a glowing orb hovering 
in a pond. Gargantuan pillars recede into darkness, 
and every surface shimmers with light-infused 
detail.  
 
Douglas Bosley uses detailed imagery and dynamic 
lighting to lure viewers into a narrative world of his 
construction. His primary medium is mezzotint. His 
work imagines a future version of earth where 
engineered ecosystems and mechanical creations 
have run amok. He avoids anything too fantastical, 
focusing instead on what is physically possible. His 
work proposes an alternate history and future with 
roots in the physical laws and scientific discourse, 
suggesting that we are agents who can affect real 
change in the world and must claim responsibility 
for our actions. 
 
Bosley earned his MFA from the University of 
Wisconsin-Madison in 2012. He is the recipient of 
an Illustrator of the Future award and was awarded 
first place in the National Society of Arts and Letters 
National Competition in Printmaking for 2013. 
 
Donor: Mary Alice Wimmer 
Framing donated by Douglas Art & Frame 
Value: $1,400 (Minimum Bid $1,000) 
 

Bid No. 57 

 
Russell Panczenko, Glorious Orchid, 2020 
Photograph, 30 x 40 ½ inches 
 
Russell Panczenko creates detailed, poetic, and 
luminous botanic imagery. The artist seeks out 
unique combinations and symbiotic relationships of 
flora in gardens across the country to photograph. 
His finished imagery effortlessly likens itself to 
historical still-life paintings of the past. It is only 
since his retirement from the Chazen Museum that 
Panczenko has been able to fully indulge his passion 



for the making of photographic images. He began to 
seriously photograph flowers in the spring of 2018. 
He began in the gardens of neighbors, then at home 
purchasing flowers at local florists, and in formal 
conservatories such as Olbrich Gardens, in Madison, 
Chicago Botanical Gardens, and the National 
Botanical Gardens in Dublin, Ireland. A self-taught 
photographer, Panczenko seeks to create beautiful 
images focusing on the subtle graphic qualities of 
the selected plant and/or emulate the still-life 
paintings of the historical past. 

Panczenko was the director and chief curator of the 
Chazen Museum of Art from 1984 until his 
retirement in 2017. During his tenure, he grew the 
Chazen collection from approximately 12,000 
objects to more than 20,000, making it the second-
largest collection of art in Wisconsin. 

Donor: Russell Panczenko 
Value: $4,500 (Minimum Bid $800) 
 

Bid No. 58 

 
Paul Douglas, Sweetwater, 2021 
Acrylic on canvas, 19 ⅞ x 39 ⅝ inches framed 
 
Warm and cool mix in Paul Douglas's Sweetwater. 
The surface is textured and layered with 
spontaneous immediacy. Painterly strips of cerulean 
sparkle with white and coral. Mauve fuses with 
Naples yellow and magenta. Cadmium glows 
through indigo.  
 
Sweetwater is part of River of Dreams, a body of 
work shown earlier this year. Douglas received his 
MFA from the San Francisco Art Institute. He owns 
and runs Douglas Art & Frame in Madison, where he 
has a vision for quality craftsmanship and support 
of the artistic community that he works to refine 
every day. 
 
Donor: Paul Douglas 
Value: $600 
 
 
 
 
 



Bid No. 59 

 
Mary Alice Wimmer, Nocturne, 2022 
Silverpoint, 20 ¼ x 18 inches framed 
 
A trio of beautiful flowers rise from an elegant clear 
vase, their roots intertwined in water. This expertly 
rendered silverpoint is so detailed and vivid it feels 
as though the flowers have only just been picked 
and placed in their vase. Inspired by Victorian 
cabinets of curiosities, Mary Alice Wimmer’s recent 
watercolor paintings and silverpoint drawings 
display the artist’s personal intrigue into all things 
natural.  
 
A highly skilled silverpoint artist, Wimmer shows 
her appreciation of natural history through the rare 
practice of this early Renaissance drawing 
technique. A recipient of numerous painting and 
teaching awards, the artist's works can be found in 
many private and public collections including the 
Milwaukee Art Museum, Chazen Museum of Art, 
and the Madison Museum of Contemporary Art. 
 
Donor: Mary Alice Wimmer 
Value: $2,200 (Minimum bid $1,000) 
 

Bid No. 60 

 
$200 gift certificate to Douglas Art and Frame 
(Framed) 
 
Douglas Art and Frame is a locally-owned family 
business established in 2005 in Madison, Wisconsin. 
This full-service frame shop offers high-quality 
custom framing as well as the largest variety of 
materials and services available in Madison. They 
carry wide selections in frames, mat boards, and 
glass. They’ll even help you out with delivery and 
installation. Douglas Art and Frame’s mission is to 
provide the best picture framing experience 
possible. Come on over, meet the charming Paul 
Douglas and his amazing staff, and let their creative 
talents help with all your framing needs! 
 
Donor: Paul & Barbara Douglas / Douglas Art & 
Frame 
Value: $200 



  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Disclaimer: Tandem Press is extremely grateful to all 
the donors who have provided wine for this auction. 
We have handled these 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. 
 
Citations: The descriptions for wines and other 
objects have been adapted from information on 
various websites, especially those of the 
winemakers, manufacturers, and/or proprietors of 
each item. Some descriptions were provided by the 
donors. Much of the information on wines has also 
come from robertparker.com, wine-searcher.com, 
cellartracker.com, thewinecellarinsider.com, 
wine.com, and snooth.com. Information on artists 
has been adapted from their websites, curriculum 
vitae, and/or representative galleries. Please 
contact Paula Panczenko and Rachael Griffin via 
Tandem Press with any specific questions about 
citations and adapted information. 
 



 
 
 
 
 
 
 
 
 
 

 
 
 


