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Silent Auction
Fine Wine & Spirits
Preview & Highlights

Wine has always been a celebrated part of Mirror Ball's silent auction
and this year's carefully curated collection of wine and spirits is sure to
impress. This is your exclusive opportunity to find that perfect bottle,
whether it be to finish off your collection or to enjoy over the holidays
with family and friends.

Enclosed is a preview of some of the many lots that will be available for
bidding this year. Bidding for these lots will begin October 27th, 2019
and you are getting a first look before these lots go live. The bidding will
end on Friday November 8th, 2019 at 10.00PM EST.

Proceeds from Mirror Ball support Look Good Feel Better, helping all
women, facing all cancers. For more information, please visit lgfb.ca .

We hope you will join us at Mirror Ball 2019, Happy bidding.



Ch. Haut Brion Pessac Leognan
Lot Number 607
Vintage 1005
Varietal Bordeaux Blend Red
Region Bourdeaux
BOUTEI“_E‘S AU CHATEA
Value $1,851

Tasting Notes:

Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: First Growth. Premier Grand Cru

Classe in 1855. Notes of damson, black cherry and blackcurrant and a tiny coffee note. The palate has fine depth, it
is earthy, smoky and rich. There is a liquorice darkness, but from the fruit, not oak, a cherry skin bitterness and lots
of firm, dry, chewy tannins.

Ch. Lynch Bages Grand Cru Pauillac

Lot Number 608

Vintage 1990

Varietal Bordeaux Blend Red
Region Bourdeaux

Value $1,275

Tasting Notes:
Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: Fifth Growth. Cinquieme Grand

Cru Classe in 1855, Indicative blend: Predominantly Cabernet Sauvignon with Merlot, Cabernet Franc and Petit
Verdot. Very deep, dense brooding nose of almost stewed black fruits. Huge chocolatey richness, lovely licorice
and tar components, spicy and cigar box notes too. Excellent, concentrated and loaded with extract.
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Tasting Notes:

Ch. Montrose Charmolue Grand Cru

Lot Number

Vintage

Varietal

Region

Value

Saint Estephe
609
1989
Bordeaux Blend Red

Bordeaux

$1,736

Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: Second Growth. Deuxieme Grand
Cru Classe in 1855. Smoky, cigar box, tobacco, spice and cassis on the nose pop with little effort. On the palate, the
wine is powerful, full-bodied, chewy and loaded with juicy, ripe, fresh red berries and cigar wrapper.
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Tasting Notes:

Chateau Mouton Rothschild Pauillac

Lot Number

Vintage

Varietal

Region

Value

610

1986

Bordeaux Blend Red

Bordeaux

$3,120

Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: First Growth. Premier Grand Cru
Classe in 1973. Rusty red, some central vibrancy. Light smoke oak berry. Pleasant soft mellow fruits



Chateau Mouton Rothschild Pauillac

Lot Number 611

"A ‘ Vintage 1088
| Varietal Bordeaux Blend Red
Region Bordeaux
Value $1,671

Tasting Notes:
Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: First Growth. Premier Grand Cru

Classe in 1973. There are notes of coffee, tobacco and finely-wrought blackcurrant and plum. On the palate very
fresh and positive, with sweet berry fruit and a sense of minerality at the core. There's a good framework of toasty
oak, balanced acidity and fine, silky tannins.

Chateau Mouton Rothschild Pauillac

Lot Number 612

Vintage 1989

Varietal Bordeaux Blend Red
Region Bordeaux
Value $2,003

Tasting Notes:
Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: First Growth. Premier Grand Cru

Classe in 1973. On the nose there is a gorgeously deep, truffle and game perfume, withal rich berry fruit and subtle
Sandalwood notes. It has a core of spicy tannin and lean, sinewy tannin and acidity, but there's a richness to both
texture and fruit flavour too. Spiced plums, tobacco and lots of concentration.



Chateau Mouton Rothschild Pauillac

Lot Number 613

& Vintage 1990
bis
) | Quise "

)¢ Ln’""w .

1990 Wit Varietal Bordeaux Blend Red

(////u‘/uuz
Noowton YSothschild Region Bordeaux
Value $1,852

Tasting Notes:
Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: First Growth. Premier Grand Cru

Classe in 1973. Scintillating nose; absolutely gorgeous aromas of vanilla-smothered berries, violet, and a fine,
earthy, truffle quality with hints of cedar, coffee and spice. There's a background of sweet oak, and good freshness
with balanced acidity and fine tannins.

Chateau Mouton Rothschild Pauillac

Lot Number 614

Vintage 1993
/’“ . Varietal Bordeaux Blend Red
: Region Bordeaux
Value $1,852

Tasting Notes:
Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: First Growth. Premier Grand Cru

Classe in 1973. Scintillating nose; absolutely gorgeous aromas of vanilla-smothered berries, violet, and a fine,
earthy, truffle quality with hints of cedar, coffee and spice. There's a background of sweet oak, and good freshness
with balanced acidity and fine tannins.



S Chateau Mouton Rothschild Pauillac

p
L
o Lot Number 615
v v /,.!N
Vintage 1906
(&™)
S9.96
tocte lor wevelle o £le s .
. Varietal Bordeaux Blend Red
{L,b_['
(}j//(]/p(_u/ '
D :
//f’/;@{/.[G/A (/z.of.*/wc/u/r/ Region Bordeaux
PAUVILLAC
Beronne Thilppine e Rothachilel, 3 fie
Value $2,142

Tasting Notes:
Food Suggestion: Beef and Venison. Wine Style: Red - Savory and Classic. Notes: First Growth. Premier Grand Cru

Classe in 1973. Floral smell, lots of red fruits. Exceptionally well balanced. velvet smooth tanning. Mellow yet
powerful, perfumed and subtle with depth and a lingering finish.

Domaine De La Romanee Conti Echezeaux

Lot Number 616

Vintage 1991
ECHEZE \UJ : Varietal Pinot Noir
74 /,:,;/,,//;. ol ]
Region Burgundy
Value $5,146

Tasting Notes:
Food Suggestion: Duck, Goose and Game Birds. Wine Style: Red - Savory and Classic. A robust nose of spice,

stalky / stemmy greenery, underbrush, and big red and blue berry fruit. Traces of oak remain on the palate this is
huge and explosive. Very well structured with the fruit to match.



Joseph Drohin Clos Des Mouches

Lot Number 619

Vintage 1990
Varietal Pinot Noir
Joglﬁzf{i;: !jlf"’-
ERANCE £T DES DUCS ReglOn Burgundy
Value $844

Tasting Notes:
Food Suggestion: Duck, Goose and Game Birds. Wine Style: Red - Savory and Classic. An expressive nose of ripe

cherry, plum, Asian spice, leather and tobacco. It is generous and full, with good fruit intensity, a velvety feel and
plenty of earth to the long finish.

Guigal Cote Rotie La Landonne

[ LA LANDONNE |

=== =g
— = Lot Number 621
ide ¢
Vintage 1081
C@TE ‘;’RC/\T][E Varietal Syrah
(E.GUIGAL)
CFLEVE ET MIS EN BOUTEILLE PAR E. GUIGAL, CHATEAU D'AMPUIS Region N Rhone
Value $1,154

Tasting Notes:
Food Suggestion: Lamb. Wine Style: Red - Bold and Structured. Nose has lots of pepper, other spices, smoke,

cherry and earth. Very soft, velvety mouth feel. Favors are rich and distinct black cherry, pepper, licorice, plum,
earth and a strong, long lasting shiitake mushroom on the finish which lasts a solid minute.



Guigal Cote Roti La Turque

Lot Number 622

Vintage 1005
Varietal Syrah
Region N Rhone
Value $2,020

Tasting Notes:
Food Suggestion: Lamb. Wine Style: Red - Bold and Structured. Notes: Indicative blend: 93% Syrah; 7% Viognier.

From the Cote Brune. Bacon fat, pepper, kirsch, black cherry, violets and smoke create the nose. On the palate, the
wine is fresh, intense, pure, refined, polished, powerful and elegant.

“1 LANDOMNE

Guigal Cote Rotie La Landonne

Lot Number 623

Vintage 1998
Varietal Syrah
: UJ ] ]\( T Region N Rhone
» ».A.“:f“.f!?‘f.“.
Value $2.068

Tasting Notes:
Food Suggestion: Lamb. Wine Style: Red - Bold and Structured. With silky, polished tannins, velvet textures and

serious levels of concentration, the wine feels great on your palate, ending on a long, ripe black cherry, stone,
smoke, licorice and bacon fat drenched note.



Paul Jaboulet Hermitage La Chapelle

PRODUIT DE FRANCE

TRADE MARK

Lot Number 624
‘%\l 12\1[] X( [

Vintage 108
T 6//%//)// ¢ 9e3

Pawi JMAL j; LET AlNe
PAUL JABOULET AINE 26500 wn RUCHE l]€ GLUN CFRANCE)

PRODUCE OF FRANCE va ri eta l. Syra h

Region N Rhone

Value $979

Tasting Notes:
Food Suggestion: Lamb. Wine Style: Red - Bold and Structured. Lovely notes of leather, earth, cocoa, and dried

fruit.

Paul Jaboulet Hermitage La Chapelle

PRODUIT DE FRANCE

TRADE MARK

Lot Number 625
‘?Xg& ‘Q{\’l[] \( [

Vintage 108
T é//%//’// g 95

Pavy Jas
PAUL JABOULET A":EH(Z)SD?JUCOE; ?RUK:ESE GLUN CFRANCE) Va rl eta L Sy ra h
Region N Rhone
Value $1,043

Tasting Notes:
Food Suggestion: Lamb. Wine Style: Red - Bold and Structured. Lots of leafy notes but a great smoky bacon

background too, the sweet red fruit pushes through onto the palate maintaining a real edge. Beautiful, and
fantastically long.



Paul Jaboulet Hermitage La Chapelle

PRODUIT DE FRANCE

TRADE MARK

Lot Number 626

Vintage 108
9//, //a/m// J %9

Pave, JaBouLsT AiNneg

PAUL JABOULET AINE ZSSDO u RUCHE l]€ GLUN (FRANCE )

PRODUCE OF FRANCE Varietal Syra h

Region N Rhone

Value $1,008

Tasting Notes:
Food Suggestion: Lamb. Wine Style: Red - Bold and Structured. Peppery and rich, with black fruits, coffee and juicy

cherry note, some mushroom notes and hints of damp undergrowth. Lemon acidity and firm tannins dominates as it
strikes the palate, but then there is good blackberry fruit and a nice fleshiness to the texture.

Chateau de Beaucastel Chateauneuf du Pape

Lot Number 630

Vintage 1989
LBy
tnmuu‘tumu.aapg

Varietal Southern Rhone Red Blend

4 &mm ESVIGNOBLES&EF ]

; ASTEL COURTHEZON |Vse)

B oo Region S Rhone
Value $694

Tasting Notes:
Food Suggestion: Lamb Wine Style: Red - Rich and Intense Notes: Organic wine. Ownership: Famille Perrin. This

producer also makes a white wine.



Lot Number

Vintage

BARBARESCO

DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

Varietal

Region

Value

Tasting Notes:

Food Suggestion: Lamb. Wine Style: Red - Savory and Classic. Nose of tar, leather, dried herbs, forest floor, and lots
of red slate. Bit of cocoa as well. Palette matches with good fruit left, mostly dried berries with a bit of orange peel

and dark cherries.

Gaja Barbaresco

634
1085
Nebbiolo

Piedmont

$1,016

Lot Number
= Vintage
Varietal
TenuTta DELLORNELLAIA .
Region
BOLGHERI e
AL "~ SUPERIORE PRODU
Value

Tasting Notes:

Food Suggestion: Beef and Venison. Wine Style: Red - Bold and Structured. Notes: Indicative blend: Cabernet
Sauvignon, Merlot, Cabernet Franc and Petit Verdot. Nose was fantastic and full of ripe cherry, kirsch, cedar, and tea

Ornellaia Bolgheri

640
1997
Bordeaux Blend Red

Tuscany

$846

leaves. Full-bodied, velvety with the sweet fruit and a long finish.



Additional Lots

Wine Vintage Origin Region Size | LOT #| Lot Value
Elderton Command 1906 Barrosa 750 ml | 602 $531.00
Elderton Command 1998 Barrosa 750 ml | 602
Jim Barry McRae Wood Shiraz 1998 Clare Valley 750 ml | 603 $296.00
Wynn's Coonawarra Michael Shiraz 1998 South Aus 750 ml | 603
Ch. Pichon Longeuville Comtesse Lalande Pauillac 1086 Bourdeaux 750 ml | 604 $823.00
Ch. Baron de Pichon Longueville Pauillac Medoc 1989 Bourdeaux 750 ml | 605 $900.00
Ch. Clerc Milon Pauillac 1999 Bourdeaux 750 mlL | 606 $467.00
Ch. Clerc Milon Pauillac 2000 Bourdeaux 750 mlL | 606 $288.00
Domaine Le Royer Girardin Clos Des Mouches 1er Cru 1993 Burgundy 750ml | 617 $239.00
Domaine Rion Nuits St Georges 1990 Burgundy 750 ml | 618 $227.00
Moet et Chandon Grand Vintage 2002 Champagne 750 ml | 620 $325.00
Paul Jaboulet Hermitage La Chapelle 1901 N Rhone 750ml | 627 $581.00
Paul Jaboulet Hermitage La Chapelle 1995 N Rhone 750 ml | 628 $620.00
Chateau de Beaucastel Chateauneuf du Pape 1983 S Rhone 750 ml | 629 $480.00
Chateau de Beaucastel Chateauneuf du Pape 1990 S Rhone 750ml | 631 $578.00
Chateau de Beaucastel Chateauneuf du Pape 1993 S Rhone 750ml | 632 $297.00
Azelia Barolo Luigi Scavino 1997 Piedmont 750ml | 633 $760.00
Ceretto Bricco Rocche Barolo Brunate 1997 Piedmont 750ml | 633
Pio Cesare Barolo 1998 Piedmont 750 ml | 635 $580.00
Pio Cesare il Bricco Barbaresco 1998 Piedmont 750 ml | 635
Prunotto Barolo 1997 Piedmont 750 ml | 636 $319.00
Castelgiocondo Brunello di Montalcino 1985 Tuscany 750ml | 637 $341.00
Castello Banfi Poggio all' Oro Brunello di Montalcino 1997 Tuscany 750ml | 638 $515.00
Coldisole Marchesi Brunello di Montalcino 1997 Tuscany 750 ml | 639 $368.00
Fattoria dei Barbi Brunello di Montalcino 1997 Tuscany 750 ml | 639
Torres Mas La Plana Cabernet Sauvignon 1997 Penedes 750ml | 641 $456.00
Torres Gran Coronas Cabernet Sauvignon Reserva 1998 Penedes 750ml | 641 '
Bodegas Julian Chivite Chivite Reserva 1997 Reserva Navarra | 750 ml | 642 $268.00
Marques de Riscal Rioja Gran Reserva 1995 Rioja 750 ml | 642 $147.00
Allon Ribera Del Duero Cosecha 1005 Ribera Del Duero | 750 ml | 643 $493.00
Finca Villacreces Crianza 1005 Ribera Del Duero | 750 ml | 643

For more information on Mirror Ball 2019 please
visit: mirror-ball.ca

Or contact Dota Crawford at dcrawford@lgfb.ca




