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LOT 1 VIKING TOASTS FIVE YEARS

Viking Range Corporation commemorates its fifth year as a donor to
the Carnivale du Vin live auction with a package of FIVE major kitchen
appliances from its portfolio. Viking, a trusted name since 1987, brings
the best features of their iconic appliances into the home, and this
kicked up kitchen will have you cooking like the legends.

The chef in your family, deserving of the ultimate combination of
style and performance, will be cooking with the newly re-designed
Viking 36” Custom Sealed Burner Range, which will be accompanied
by a 36” Chimney Wall Hood. Complete your sizzling new kitchen
with a 36” Bottom Mount Refrigerator/Freezer, a Professional
Series Dishwasher and a 30” Full-Height Wine Cellar. This wine
cellar provides storage for up to 150 bottles on full-width, pull out
shelves, accommodating standard, magnum and half-size bottles
of your favorite vintages. It also features three separate temperate
zones to preserve different types of wine at their optimum serving
temperatures.

Donated by Viking Range Corporation.
Viking Range responsible for the tailgate delivery of the Viking products to
kitchen location. Bidder responsible for all construction costs,

installation, any taxes incurred, use and building permits.

VIR RAMNGH COH PO ATION



LOT COME ALIVE WITH

PRIDE MOUNTAIN
Celebrate FIVE years of Carnivale du Vin with Pride Mountain
Vineyards. You and three guests will fly first class on American
Airlines to San Francisco. Once you arrive at Pride Mountain
Vineyards, the winery’s guest house will be your private abode for
two nights among the vines. Wake up to a private tour of the winery,
including a VIP barrel tasting. In the evening, enjoy an intimate
dinner in the Estate Room of the wine caves, hosted by owner
Suzanne Pride and her husband Stuart Bryan. Your group will taste
avariety of rare Pride family library wines during this FIVE course
dining extravaganza.

Tonight, take home a signed vertical of FIVE magnums of Pride
Mountain Vineyards Cabernet Sauvignon. These wines were highly
rated by Robert Parker and are a unique addition to any collector’s
cellar. Cheers!
1.5L Pride Mountain Vineyards Cabernet Sauvignon 2000
1.5L Pride Mountain Vineyards Cabernet Sauvignon 2001
1.5L Pride Mountain Vineyards Cabernet Sauvignon 2002
1.5L Pride Mountain Vineyards Cabernet Sauvignon 2003
1.5L Pride Mountain Vineyards Cabernet Sauvignon 2004
Donated by Pride Mountain Vineyards and American Airlines.

Trip must be booked before November 14, 2011 and dates to be mutually agreed
upon by all parties.
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LOT 3 GUITAR HEROES

These two guitars are signed by epic music legends, and they represent
decades of timeless music.

To commemorate tonight’s performance, the Neville Brothers have
signed this Gibson hollow body guitar. Since 1977, the four brothers
Aaron, Art, Charles and Cyril have continued to entertain audiences
around the globe. The rich history of Gibson guitars signifies quality,
and this is your opportunity to not only own an incredible instrument,
but one blessed with the magic of New Orleans’ first family of funk.

Also, own an acoustic 6-string Takamine guitar autographed by all
four Eagles band members. From “Hotel California” and “Life in the
Fast Lane” to today’s “Long Road out of Eden,” band members Glenn
Frey, Don Henley, Joe Walsh and Timothy B. Schmit have won six
Grammy awards and sold millions of records worldwide.

Donated by Eagles, Neville Brothers, and Gibson.




LOT 4 CRAWFISH AND QUAIL
WITH STAUB AND STAGLIN

If you like baseball and wine, this lot is a home run. Ten friends will fly
first class on American Airlines to San Francisco, where a limousine will
take you to Staglin Family Vineyard in the Napa Valley. At the stunning
Staglin home in the hills of Rutherford, Rusty Staub will prepare local
quail and live Louisiana crawfish, while Shari and Garen Staglin will
pour library selections from their private cellar. Just like the Staglins
will hand pick vegetables for you from their organic garden, Rusty has
hand picked a selection of 3 Liter bottles from his personal collection:
3L Alain Burguet Gevrey Chambertin Premiere Cru les Champeaux 2005
3L Alain Burguet Gevrey Chambertin Mes Favorites 2005
3L Camille Giroud Gevrey Chambertin 2005
3L Camille Giroud Gevrey Chambertin 2004
3L Camille Giroud Clos de Vougeot Grand Cru 2003
3L Camille Giroud Corton Charlemagne Grand Cru 2004
3L Camille Giroud Corton le Clos du Roi 2005
3L Camille Giroud Moulin-A-Vent 2003
3L Relentless Vineyards Hernandez Ranch Merlot 2001
3L Relentless Vineyards Hernandez Ranch Merlot 1999
3L Staglin Family Vineyard Cabernet Sauvignon Etched 2001
3L Rusty Staub Le Grand Orange Reserve Cabernet Sauvignon 1992
Donated by Rusty Staub, Shari and Garen Staglin and Staglin Family
Vineyard, and American Airlines. ”
Trip must be booked before November 14, 2011, dates to be mutually agreed M

E

upon by all parties. Accommodations not included.
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LO T 5 CENTRAL COAST GOES CLASSIC
WITH EMERIL AND JIM CLENDENEN
Four guests will experience a very special Central Coast Wine Classic
2010 as Chef Emeril headlines the celebration for a “resurrection of
New Orleans” themed event! Travel first class on American Airlines
to Los Angeles with luxury ground transportation to Shell Beach, CA.
Begin your weekend Thursday with the Hearst Castle dinner, prepared
by Chef Emeril and fellow New Orleans chefs, and hosted by Wine
Classic Founder & Chairman Archie McLaren. Friday, attend Emeril’s
cooking demonstration overlooking the Shell Beach coast. Later that
evening, join Chef Emeril and Jim Clendenen, world famous wine
personality and founder of Au Bon Climat, for dinner at the Hitchin’
Post restaurant where Jim will open his personal cellar as “Sideways”
acclaimed Chef Frank Ostini prepares an unforgettable meal.

The next day, revel with Archie and Jim at the Central Coast Classic’s
Wine Auction. You and your guests will spend three luxurious nights
in a villa at the Dolphin Bay Resort & Spa and as a special souvenir,

Jim Clendenen will bottle a barrel of his Pinot Noir of your choosing,
the equivalent of 300 bottles, any way you would like it with your own
personal label. Celebrate tonight with a 3L. Champagne Deutz Amour
de Deutz 1999. Founded in 1838 in Ay, France, Deutz is one of the oldest
members of Champagne’s prestigious Grandes Marques houses.
Donated by Archie McLaren, Central Coast Wine Classic, Jim Clendenen, Chef Emeril
Lagasse, American Airlines and Fabrice Rosset, Chairman of Champagne Deutz.
Bidder must be available for festival dates of July 9-11, 2010.



LOT 6 MARDI GRAS FIT FOR A KING

Eight friends will enjoy a celebration in New Orleans for Mardi Gras
2010. Fly first class on American Airlines and enjoy three nights

at the Hilton New Orleans Riverside. The greatest party on earth
begins Friday as your group watches the Krewe of Hermes and
Krewe d’Etat parades from Emeril’s private platform stands on St.
Charles Avenue with refreshments provided by Emeril’s Homebase
test kitchen throughout the evening.

The party continues Saturday with an exquisite multi-course
meal for eight in the wine room of Emeril’s New Orleans flagship
restaurant with wines perfectly paired by Emeril’s sommelier.

Sunday, two lucky men will have the ride of their lives in the
famous Krewe of Bacchus Parade, one of the largest all-male krewes
in New Orleans, and see a side of the city reserved only for insiders.
After the ride, join your guests at the final stop in the Ernest N.
Morial Convention Center for the evening’s best party, the Bacchus
Rendezvous Ball. The two riders and your six guests will have a table
in the King’s section and dance the night away. 4,
Donated by Blake Brennan, The Krewe of Bacchus, David Blitch, Hilton g I?.q'-.‘x-' b8 _
New Orleans Riverside, Emeril’s Restaurant, Emeril’s Homebase, and e

American Airlines. @

Bidder and guests must be available weekend of February 12, 13, and 14, 2010. A”A, Hilt« l-ll

Bacchus parade scheduled for Sunday, February 14, all throws included. ew Qrleuns Kiveride
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LOT 7 JOIN EMERIL AND SCHRADER
CELLARS IN THE ALOHA STATE

Join Chef Emeril along with Carol and Fred Schrader of Schrader

Cellars for the 2010 Kahala Food & Wine Classic on the tropical island

paradise of Oahu, Hawaii! Six lucky guests will spend four nights in

three luxury suites at the Kahala Hotel & Resort.

Your Hawaiian adventure begins Thursday as you join Alden and
Emeril Lagasse and the Schraders for a private dinner at Hoku’s
restaurant complemented by unparalleled wines from Schrader Cellars
and Davidoff of Geneva cigars. The festivities continue with VIP access
to the Kahala Food & Wine Classic weekend, including seminars,
tastings, dinners, and a cooking demo by Chef Emeril.

Tonight, the Schraders present “Their Very Best Wine Collection.”

F This first-ever offer includes one bottle of each of the Schrader
|| | Cabernets and two magnums of the legendary “Old Sparky” Cabernet,
all from the 2006 & 2007 vintages (total of ten 750ml bottles and two
1.5L magnums). The 2006 “Old Sparky” is currently the highest rated
American Cabernet of the vintage. Also, Michael Herklots of Davidoff
SL-"J ra d ey of Geneva presents a spectacular collection of Limited Edition cigars.

Donated by Alden and Emeril Lagasse, Carol and Fred Schrader of Schrader
Cellars, Chuck and Nell Sweeney and the Kahala Hotel & Resort, and Michael
Herklots of Davidoff of Geneva.

Air travel not included and bidder must be available festival dates April 8-11,
2010.
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LOT 8 HIT THE COURT WITH AGASSI

Learn the secrets of a true tennis legend as you and a partner bring
the retired Andre Agassi back to the court for an unforgettable one-
hour tennis lesson. You and your guest will stay two luxurious nights
in the Penthouse suite at The Venetian | The Palazzo. This exclusive
2,800 square foot suite cannot be purchased by the public and boasts
two bedrooms, a massage parlor, and bar. You’ll have to decide if you
need the massage prior to your lesson to calm your nerves, or post
lesson to rest your weary muscles. Learn tips from a tennis legend
and enjoy the biggest match of your life with Andre Agassi, then
relax with Andre at a private lunch at the Stirling Club. Also enjoy a
wine pairings dinner at Emeril’s Table 10 restaurant which you can
choose to imbibe prior to or after your big workout.

Donated by Andre Agassi, The Venetian | The Palazzo, and Table 10.

Dates to be mutually agreed upon by all parties.

Trip includes round trip airport limousine transportation.

( Table] U"'-‘j:
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LOT 9 WINE COUNTRY FIVE WAYS

Your group of six will be living the dream as you are whisked away

via private jet courtesy of Flight Options to spend five days of dining,
drinking and exploring in California’s premier wine growing regions.
With insider access to wineries typically closed to the public, gourmet
food pairings and your own driver, you might choose never to leave
your wine country paradise.

HEAVENLY HEALDSBURG: Settle into two nights in Sonoma County
at the charming Hotel Healdsburg. Your hosts extraordinaire Bob
Cabral, winemaker of Williams Selyem, and Dan Kosta, owner of Kosta
Browne Winery, will assure you see the best of the Russian River Valley
vineyards and restaurants, and of course special tours and tastings of
their own famous Pinots. The guys will golf, the gals will hit the spa,
and all will visit Charlie Palmer’s Dry Creek Kitchen as well as Cyrus
and Mosaic restaurants. Top off the experience at Williams Selyem
Litton Estate Winery with a wine pairings dinner.

NATURALLY NAPA: Your next two nights will be spent in St. Helena at
Meadowood Resort. Luc Morlet, winemaker and proprietor of Morlet
Family Vineyards will take you on a memorable day of touring top
wineries in his region, followed by a vintners’ lunch perfectly paired
with wines from his private cellar.



Then, Chuck Wagner, owner of Caymus Vineyards, will be awaiting
your arrival for a special tasting of his Cabernet Sauvignon. End the
day with an exquisite Caymus dining experience.

Finally, experience a private tasting and tour of Grace Family
Vineyards’ winery and estate by owners and philanthropists Ann
and Dick Grace. After your tour, head to Terra, the Michelin-starred
restaurant with your hosts Ann and Dick for a dinner paired with
Grace Family Selections.

MEMENTOS: This dream may come to an end, but memories last
forever. The bidder will take home a 1.5L Grace Family Vineyards
Cabernet Sauvignon 2007 and hand picked selections from Caymus
Vineyards. As parting gifts, each couple will receive a 1.5L Morlet
Family Vineyards “La Proportion Dorée” Sonoma County Sémillon,
Sauvignon Blanc and Muscadelle 2007, 1.5L Morlet Family Vineyards
Mon Chevalier Knights Valley Cabernet Sauvignon 2007, and a 5L of
both Kosta Browne and Williams Selyem selections.

Donated by Flight Options, Chuck Wagner and Caymus Vineyards, Ann and

]
Browne Winery, Luc and Jodie Morlet and Morlet Family Vineyards, Heather CAYMUS' GRACE FAMILY

Dick Grace and Grace Family Vineyards, Allison and Dan Kosta and Kosta

VINEYARIDS
and Bob Cabral and Williams Selyem Winery, Hotel Healdsburg, Meadowood

Resort, and Chef Charlie Palmer. . *
This trip is pre-scheduled for July 12-17, 2010 and bidder must be available these dates. ) E@, )

) Co . . R o MLADOWQOD MoRLET
Flight Options gift certificate is for 10 hours of flight time in a mid-cabin aircraft. Nagi Valire Y



LOT 10 SUPER BOWL 2010 “GEM”

WITH EMERIL AND MARIO
This is the ultimate Super Bowl experience for true wine lovers! With
Lester Friedman as your gracious host, you and a guest will travel first
class on American Airlines and settle into the Loews Miami Beach
Hotel for three nights.

Saturday, spend the afternoon poolside watching a cooking
demonstration by Chef Mario Batali at his “Super Brunch” at the W
Hotel South Beach. That evening, enjoy an exquisite multi-course wine
dinner at Emeril’s Miami Beach with Chef Emeril Lagasse at the helm
of his kitchen. Gemstone Vineyard’s owners Carole and Michael Marks
and founders Suzie and Paul Frank will show off a complete vertical of
Gemstone wines beginning with the inaugural 1997 vintage. Then, try
wines from esteemed winemaker Jim Clendenen of Au Bon Climat and
Kevin Vogt, Emeril’s Master Sommelier, from his label, Mastery.

Sunday, cheer on the NFL teams at the greatest football game of
the year, the Super Bowl, with two seats courtesy of Lester Friedman.
Touchdown!

Take home tonight a signed magnum of Mastery 2005 and an
engraved 3L Gemstone Carnivale du Vin 2005.

Donated by Lester Friedman of Great American Company, Gemstone Vineyard,
Mario Batali, Emeril Lagasse, Emeril’s Miami Beach, Mastery, and American
Airlines.

Bidder must be available for Super Bowl weekend dates Thursday, February 4-
February 7, 2010.




LOT 11 LUNCH WITH

MARTHA STEWART
From her award-winning magazine, Martha Stewart Living, to
her best selling product lines, Martha Stewart shares the creative
principles that have made her America’s most trusted guide to stylish
living. Take this opportunity to learn from the media maven herself,
as Martha welcomes you and three guests for a VIP experience at a
taping of the Martha Stewart Show in New York City. As an insider
you will have an opportunity to witness the creative process behind
the scenes with a studio tour, and following the show, join Martha for
the ultimate power lunch in the green room where you are sure to
take home plenty of ideas for your own everyday living.

You and your three guests will fly first class on American Airlines
to New York City, and check into the Loews Regency Hotel New York
for two luxurious nights at the property. This package also includes
the following very special dining experiences with two legendary New
York chefs: enjoy a three course wine pairings dinner for four at Chef BAR BOULLUIDD
Daniel Boulud’s Bar Boulud, and when you aren’t power lunching e
with Martha, be treated to lunch at Chef Eric Ripert’s Le Bernardin.
Donated by Martha Stewart, Chef Eric Ripert, Chef Daniel Boulud, American
Airlines and Loews Regency Hotel.

Le Bernardin

Dates must be mutually agreed upon by all parties within the Martha Stewart L-I

show taping schedule, are subject to availability and expire November 2010. A”A’ LOEWS

HOTELS - RESOATS




LOT 1 A MIDSUMMER NIGHT’S
DREAM IN LAKE TAHOE

Behold the beauty of Lake Tahoe on a summer getaway, and make

many friends as the days unfold. Stay in two beautiful cabins for two

nights in Glenbrook, Nevada and get ready for a fabulous vacation of

unforgettable good times! Each cabin can accommodate two adults

and two children.

Join Camille and Larry Ruvo at their beloved Shakespeare Ranch on
picturesque Lake Tahoe for family, fun, food and laughter where you
can play tennis, swim and water ski to your hearts content.

Chef Emeril Lagasse will prepare a fabulous wine pairings dinner
for all, and finally you will be welcomed in the home of Lori and Mike
Milken in Incline Village, for a special barbeque and beach party. Such
majestic beauty and beautiful memories!

Donated by Camille and Larry Ruvo, Emeril Lagasse, Lort and Mike Milken.
The date of the trip will be announced for sometime in the summer of 2010 and
dates are non-negotiable. Transportation not included.




LOT 1 RODRIGUE’S LEGENDARY
BLUE DOG

The original commemorative artwork for the 5th anniversary
Carnivale du Vin by Louisiana native George Rodrigue is the latest in
his famous Blue Dog series. This acrylic on canvas masterpiece was
painted especially for the Emeril Lagasse Foundation by the world-
renowned artist. Mr. Rodrigue also created the logo for this evening’s
event, and Carnivale du Vin is proud to have the swamp werewolf, or
loup-garou in French, a part of the evening’s celebration.

Born and raised in New Iberia, LA, artist George Rodrigue is best
known for his Blue Dog paintings, which catapulted him to worldwide
fame in the early 1990s. His art studies at the University of Louisiana
at Lafayette followed by graduate work at the Art Center College of
Design in Pasadena, CA, gave him a foundation that spawned one of
the greatest success stories in southern art. Today Rodrigue describes
himself as an abstract artist who happens to paint things we recognize.
From his earliest commitment to graphically interpret the landscape
and culture of South Louisiana, oftentimes the actual subjects within
his paintings are secondary to the focus on shape, design, and color.
Rodrigue continues to sell his art without wholesaling or mass-
production, selling only at his own galleries in New Orleans and
Carmel, CA.

Donated by Wendy and George Rodrigue.




LOT 1 WHAT HAPPENS IN CABO

STAYS IN CABO
You and three friends will fly first class on American Airlines to Cabo
San Lucas, Mexico, to help Chef Emeril Lagasse and rock-n-roll legend
Sammy Hagar celebrate their October birthdays together for a once-
in-a-lifetime party! Stay at the luxurious One & Only Palmilla Resort
for two nights, and enjoy an exclusive dining experience prepared by
Chef Emeril Lagasse at the private home of Sammy and Kari Hagar.
The dynamic duo of Emeril and Sammy will prepare the freshest local
ingredients and serve rare samplings of Cabo Wabo Tequila.

On your second night, enjoy Sammy’s annual birthday celebration at
his Cabo Wabo Cantina Club with an exclusive VIP concert experience.
You'll be rockin’ all the way home!

Donated by Alden and Emeril Lagasse, Kari and Sammy Hagar, American
Airlines, and One and Only Pamilla.

Bidder must be available during the month of October 2010 to book and final
dates of travel to be agreed upon by Lagasse and Hagar.
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