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OPENING BID: §10,000

Legendary Judgment of Paris
Selection

Experience a defining moment in the history of American vineyard excellence
with a wine lot of a lifetime: 10 bottles from the 1976 Judgment of Paris. Securing
a single bottle from the original Paris Flight is a feat; securing the entire red
collection in pristine, authenticated condition is almost unheard of. This is your
chance to become the steward of the bottles that defied the odds and changed
the world.

Fifty years ago, the Judgment of Paris—organized by British merchant Steven
Spurrier—fundamentally upended the global wine industry and solidified the role
of American vineyards and producers as on par with their famous French peers.
This blind tasting pitted the undisputed “immortals” of French Bordeaux and
Burgundy against the “upstart” vintners of California.

OnMay 24,1976, a panel composed of the elite of French gastronomy was
stunned when the final scores were tallied. To the surprise—and, in some cases,
the horror—of the judges, American wines seized the top honors in both red and
white categories. This event shattered the myth of French supremacy and birthed
the modern era of world-class winemaking worldwide.

To complete this impressive selection, we have added the white wine that won
the top award inits category at the Judgment of Paris: a bottle of 1973 Chateau
Montelena Chardonnay. This elegant and balanced vintage played a key role in
establishing Napa Valley as aleading wine region.

This extraordinary lot, curated by Mike Thiessen and other local connoisseurs,
features 11 wines representing the historic vintages and producers from that
1976 competition.

INCLUDES:

The Overall Red Champion:

1973 Stag's Leap Vineyard, Stag's
Leap Wine Cellars Cabernet
Sauvignon, Napa Valley

The French Titans:

1970 Chateau Haut-Brion,
Red Blend, Bordeaux

1971 Chateau Léoville-Las Cases
Red Blend, Bordeaux

1970 Chateau Mouton-Rothschild
Red Blend, Bordeaux

1970 Chateau Montrose Red Blend
Red Blend, Bordeaux

The California Pioneers:

1972 Clos Du Val Winery Cabernet
Sauvignon, Napa Valley

« 1969 Freemark Abbey Winery
Cabernet Sauvignon, Napa Valley

1970 Heitz Wine Cellars Martha's
Vineyard Cabernet Sauvignon,
Napa Valley

.

« 1971 Mayacamas Vineyards
Cabernet Sauvignon, Napa Valley

- 1971 Ridge Vineyards Monte
Bello Cabernet Sauvignon, Santa
Cruz Mountains

The Overall White Champion:

« 1973 Chateau Montelena
Chardonnay, Napa Valley

Bonus Bottle:

- 1973 Chateau Montelena
Chardonnay

Donated by Molly & Tom Freeman, Lynne & Mark O'Connell and Nancy & Mike Thiessen
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OPENING BID: §15,000

Escape to Maple Ranch

Off the beaten path in the scenic hills of Amoret, Missouri, lies Maple Ranch—a
private estate known for its picturesque views and abundant outdoor activities.
Just 45 minutes from the KC metro area, this exclusive property has built

its reputation hosting executive retreats, corporate strategy sessions, and
specialized gatherings.

Maple Ranch is opening its gates for an extremely rare opportunity. One lucky
group will experience the pinnacle of Midwestern hospitality with a one-night stay
for 20 gentlemen. This world-class getaway blends rustic charm with modern
luxury, offering a highly exclusive experience you won't find anywhere else.

However you prefer to relax, Maple Ranch has it all. Extensive grounds for hiking
and exploring the landscape. Traditional ranch-style activities like fishing and fire
pit areas. A private shooting facility includes a sporting clays course and target
range for pistols or rifles. A professional chef and kitchen will supply farm-to-table
or gourmet dining experiences, paired with premium wines and spirits. There

is even a full-size reproduction of the legendary bar in Lawrence, Kansas, The
Wheel, where you can play bar games and sip Maple Ranch Straight Bourbon
Whiskey from KC favorite J. Rieger & Co.

Thisidyllic, all-inclusive getaway is your chance to create memories, forge deeper
connections, and enjoy the unmatched hospitality of Maple Ranch.
INCLUDES:

« Mutually agreed upon date

« One night stay

+ Experience for 20

- Exclusive use of Maple Ranch facilities and amenities

+ Food and drinkincluded
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OPENING BID: §1,000

Learn the Secrets
of Sommeliers

Ever feel lost on what to pair with your favorite wine? This lot solves that
problem with a rare opportunity to learn the ways of sommeliers — expertsin
winemaking, wine tasting, and wine history. This title represents the peak of
professional wine knowledge.

Join Doug Frost, one of the few individuals in the world to hold both titles of Master
Sommelier and Master of Wine, for an experience tutorial based on the sommelier
introductory courses he has led for a quarter-century. Guests will participate

in guided blind tastings and a dynamic discussion exploring the world’'s most
important wine regions.

This extraordinary afternoon will be hosted at The American Restaurant, anicon
of Kansas City dining known for its refined cuisine and hospitality. It will be the
perfect setting to educate your palate and perspective.

INCLUDES:

- Afternoon of Saturday, Oct. 24

« Experience for 30 couples

+ Buy-inat $1,000 per couple

Donated by The American and Doug Frost
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NAPA vALLEY
CABERNET
SAUVIGNON
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OPENING BID: §3,000

Instant Cellar

Be the envy of your wine-loving friends! Win this lot to receive roughly 70 bottles
of wine and claim one of Kansas City’s most coveted cellars. This unique bottle
collectionis sourced from our Thursday Winemaker Dinner attendees, so you
know it comes from those with only the most refined taste in wine.

A PRINTED INSERT LISTING WINES FOR THIS LOT
WILL BE PROVIDED ON FRIDAY, MAY |

Donated by ShuttleCork Benefactors
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THE FOLLOWING INDIVIDUALS ARE RECOGNIZED FOR
THEIR OUTSTANDING SUPPORT OF SHUTTLECORK
SINCE ITS FOUNDING IN 2013

$500,000+

Mary & Tom Bloch
David Booth

Linda Woodsmall-DeBruce &
Paul DeBruce

$250,000 -$499,999

Kim & Larry Kittoe
Nancy & Rick Green

Sara & Bill Morgan

$100,000-$249,000

Annie & Ryan Anderson
Katie & Danny Anderson
Kelley & Jim Bailey

Ann Baum

Evelyn Craft Belger &
Richard Belger

Cassidy & Doe DeBruce
Molly & Tom Freeman
Christy & Bill Gautreaux
Margaret & Jeff Jones

Gretchen Calhoun &
Neil Karbank

$50,000 - $99,999

Jeffrey Anthony

Atterbury Family Foundation
Melanie Cohavi & Tim Barton
Sarah & Jon Baum

Phyliss & Bob Bernstein

Dee & David Dillon
Peggy & Terry Dunn

Shirley & Kirk Goza

Deanna & Greg Graves
Megan & David Leathers
Leslie & Jimmy Liautaud
Angie & Chris Long
Peggy & Bill Lyons

Mary Pat Shelledy &
Timothy McQuaid

Lynne & Mark O’'Connell

$25,000 - $49,999

Stephanie & Robert
Aschentrop

Christine & Dan Blegen
Lisa & Kenneth Block
Timothy Cook

Lucy & Fred Coulson
Maggie & Lance Cowell
Ali & Tim Dunn

Angela Ebright

Jane Henney & Robert
Graham

Donald Hall Jr.
Diana & Dan Henry

Diane Canaday Hesse &
Dan Hesse

Sheryl & Carl Hughes
Christine & Alexander Kemper
Matthew Lau

Eleanor & David Lisbon

Tracy & David Lockton

Teresa & Steve Martin

Nancy & John McCarthy
Janet & Phillip Miller

Ruth & Jay Pack

Kimberly & Scott Penning

Shirley & Barnett Helzberg
Marny & John Sherman

Kent Sunderland

Liz & Greg Maday
Kristin & Korb Maxwell

Mary Anne & Stephen
McDowell

The Sosland Foundation
Amanda & Kirk Walters

Cappy & Peter Powell
Mary & David Reid

Tatjana Piotrowski &
Alejandro Sanchez Alvarado

Christina Ricci &
Matthew Sharples

Amy & Darren Taylor
Lynn Emig & Mike Upchurch
Molly & Eric Westphal

Ann & Bob Regnier
Kim & Trent Robinett

Mary Holcomb & Mark Schulte

Kristy & Dennis Scott
Christy & Craig Smith
Shari & Garen Staglin
Michele & Jim Stowers
Abbi & Troy Stremming

The McDonnell
Foundation Inc.

Teresa & Tom Walsh
Tasha & Julian Zugazagoitia

-
.

Thank you to the
following partners
for their generosity.

Blair & Blythe
DMH Advertising
Fiorella's Jack Stack
HMX Live
Kansas City Transportation Group
KC Mahjong Club
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SAVE THE DATES

Cheers to
next year!

APRIL 29 - 30, 2027
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