
ENTERTAINMENT

PROMO

FOOD

Saturday, Feb. 4  | J Forte

Sunday, Feb. 5 | Sophia Humbert

COOKING DEMO

Mix & match 12 or more bottles of any wine 

listed in this program and receive 10% off. 

VIP ticket holders receive 25% off.

Sales tax is not charged on wine purchased.

Credit or debit card only. Wines and 
programming subject to change. Wine tasting will 

conclude at 4:30 p.m.

Food pairings available for purchase in Dorrance 
Hall by Fabulous Food Fine Catering and Events

IN-KIND SUPPORT PROVIDED BY:

All wines featured are available for 
purchase on both Saturday & Sunday in 
the Wine Retail Room. Proceeds from 

all wine purchased support the Garden’s 
mission driven work in conservation, 
research, education and exhibition. 

To order wines after the event, 
please contact Marianne Donnan, 

Beverage Manager, at 480.481.8184 
or mdonnan@dbg.org. 

ADDITIONAL SUPPORT PROVIDED BY:

2 P.M. |  Fabulous Food Fine Catering and Events

Featuring Red Wine Dark Chocolate Truffles and 
Strawberry Champagne Truffles 

SUNDAY
SATURDAY & 

FEB 4–5, 2023
1-4:30 P.M.
WINE TASTING  
CONCLUDES AT 4:30 p.m.

|    @dbgphx



TABLE 6 
Yealands Sauvignon Blanc, 
Awatere Valley, Marlborough,  
New Zealand 
Portillo Malbec 
Mendoza, Argentina

Batasiolo Barolo
Piedmont, Italy  
High Heaven Riesling 
Columbia Valley, WA

TABLE 7 
Tangent Sauvignon Blanc
Edna Valley, CA  
Baileyana Chardonnay  
Edna Valley, CA 
Baileyana Pinot Noir
Edna Valley, CA  
True Myth Cabernet Sauvignon
Edna Valley, CA  

TABLE 8 
Achaval Ferrer Malbec
Mendoza, Argentina 
Achaval Ferrer Cabernet Sauvignon 
Mendoza, Argentina

Achaval Ferrer Cabernet Franc
Mendoza, Argentina 
Achaval Ferrer Red Blend  
Mendoza, Argentina

TABLE 9 
DAOU, Bodyguard Chardonnay
Paso Robles, CA  
DAOU Bodyguard Red Blend 
Paso Robles, CA 
DAOU Sauvignon Blanc 
Paso Robles, CA  
DAOU Pessimist Red Blend 
Paso Robles, CA 
DAOU Rosé
Paso Robles, CA 

TABLE 10 
Joel Gott Pinot Gris
Willamette Valley, OR 
Neyers 304 Chardonnay
Sonoma, CA

Bravium Pinot Noir
Anderson Valley, CA 
Folie a Deux Cabernet Sauvignon
Sonoma, CA

VIP - Kitchell  Patio
DAOU, Soul of a Lion Red Blend
Paso Robles, CA 
DAOU, Seventeen Forty Red Blend
Paso Robles, CA 
DAOU, Reserve Cabernet Sauvignon
Paso Robles, CA 
DAOU, Reserve Chardonnay  
Paso Robles, CA 
DAOU Rosé
Paso Robles, CA 

TABLE 1
 
Harvey & Harriet Red Blend
San Luis Obispo, CA  
Unshackled Cabernet Sauvignon 
California

Murphy Goode, Sauvignon Blanc
North Coast, CA  
Camel Road Cabernet Sauvignon 
California 

TABLE 2 
 
A and Z Wineworks Rosé
Oregon  
Patz & Hall Chardonnay 
Sonoma Coast, CA

Intrinsic Red Blend
Columbia Valley, WA 
Antinori Peppoli Chianti Classico 
Tuscany, Italy 

TABLE 3 
Ammunition, Pinot Noir
Sonoma County, CA 
Juggernaut, Chardonnay 
Sonoma Coast, CA

Slingshot, Cabernet Sauvignon
North Coast, CA 
Etude Lyric Pinot Noir 
Santa Barbara, CA

TABLE 4 
Bell`Agio, Chianti
Tuscany, Italy  
Castello Banfi, Principessa Gavia 
Gavi Piedmont, Italy

Rainstorm, Silver Linings  
Pinot Noir Rosé
Oregon  
Locations, New Zealand  
Sauvignon Blanc 
New Zealand 

TABLE 5 
Old Garnacha Vines
Calatayud, Spain 
Maison La Berthaude CDR,  
Cotes du Rhone, France

Chateau Corcelles Brouilly  
Vieilles Vignes
Brouilly, France  
Chateau De Belcier,  
Cotes de Castillon  
Bordeaux, France

Henry Lagarde Organic Malbec  
Mendoza Argentina
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SATURDAY & SUNDAY, FEB. 4-5 | DORRANCE HALL

Mix and match 12 or more bottles of any wine 
listed in this program and receive 10% off. 
VIP ticket holders receive 25% off.
All proceeds from wine sales benefit Garden programs.


