
ZACHYS FALL AUCTION: 
AN ODE TO ITALY

FEATURING AN EXTRAORDINARY 
EVENING SESSION AND COLLECTIONS 

FROM THE BIG GUY AND GREG DAILY

THURSDAY, NOVEMBER 12 - 6:30PM

FRIDAY, NOVEMBER 13 - 9:30AM

SATURDAY, NOVEMBER 14 - 9:30AM

NOVEMBER 12 - 14, 2009
FEATURING INTERNATIONALLY RENOWNED ITALIAN CHEFS AND

WINEMAKERS IN A SPECIAL WEEKEND SERIES OF WINE AUCTIONS,
FOOD AND WINE TASTING EVENTS TO BENEFIT ITALY’S 
UNIVERSITY OF GASTRONOMIC SCIENCES (SLOW FOOD UNIVERSITY)

THURSDAY, NOVEMBER 12
ZACHYS FALL WINE AUCTION EVENING SALE

6:30 P.M. - 10:30 P.M.
THE PIEDMONT ROOM AT DEL POSTO

OPTIONAL 7-COURSE MENU AVAILABLE

($150/PERSON, EXCLUDING TAX & GRATUITY)

FEATURED CHARITY LOT OF THE EVENING 
“FIVE DECADES OF BAROLO AT BABBO”
THE WINE CELLAR AT BABBO

STARTING BID: $5,000

HOSTED BY: JOE BASTIANICH, MARIO BATALI AND WINE

EXPERT ANTONIO GALLONI. EXPERIENCE AN INTIMATE,
MULTI-COURSE DINNER PAIRED WITH FIVE DECADES OF

WORLD-CLASS BAROLO FOR 10 GUESTS 
IN BABBO’S PRIVATE WINE CELLAR.

FRIDAY, DAY OF NOVEMBER 13
ZACHYS FALL WINE AUCTION AND LUNCH

9:30 A.M. - 4:00 P.M.
THE MAIN DINING ROOM AT DEL POSTO

OPTIONAL 5-COURSE MENU AVAILABLE

($75/PERSON, EXCLUDING TAX & GRATUITY)

ABSENTEE BIDDERS MAY PARTICIPATE BY ENTERING BIDS DIRECTLY INTO ZACHYS.COM. 
BIDDING LIVE ON ZACHYS.COM DURING THE SALE, BIDDING LIVE OVER THE PHONE, 
OR BY FAXING THE FORM ENCLOSED IN THE CATALOG. TO CONTACT ZACHYS, 
CALL (914) 448-3026 OR E-MAIL AUCTION@ZACHYS.COM



TO RESERVE YOUR SEATS FOR THE GALA DINNER, PLEASE VISIT WWW.TICKETWEB.COM OR FOR FURTHER INFORMATION PLEASE CONTACT 
SARAH ABELL AT 212.982.8300 X108. NOTE THAT ALL TICKETS ARE TAX DEDUCTIBLE. ZACHYS WINE AUCTIONS ARE OPEN TO THE PUBLIC.

FRIDAY, EVENING OF NOVEMBER 13
WHITE TRUFFLE GALA DINNER & CHARITY AUCTION

DEL POSTO | 7 P.M. - 11 P.M.

($495/PERSON, INCLUDING TAX & GRATUITY; 100% PROCEEDS DONATED TO SLOW FOOD UNIVERSITY)

WHITE TRUFFLE DINNER

MENU CREATED BY MARIO BATALI, LIDIA BASTIANICH, PIEDMONT’S MICHELIN-STARRED CHEF UGO ALCIATI FROM GUIDO 
AND GIUSEPPE BARBERO FROM OSTEIUA DEL BOCCONDIVINO

JOIN ONE OF 20 LEGENDARY ITALIAN WINE PRODUCERS AT EACH TABLE, POURING EXCLUSIVE VINTAGES AND SELECTIONS. 
ENJOY RED WINE FROM SOME OF IITALY’S TOP PRODUCERS INCLUDING, CA’VIOLA, BORGOGNO, AND BRUNO GIACOSA, AMONG OTHERS 

ACCLAIMED SOMMELIERS FROM PARTICIPATING RESTAURANTS WILL ALSO BE ON HAND TO POUR.

FRIDAY EVENING’S HIGHLIGHT LOTS

“A TASTE OF TUSCANY” | STARTING BID $10,000
SPEND EIGHT DAYS EXPLORING TUSCANY WITH THIS TOUR OF ONE 
OF ITALY’S MOST PICTURESQUE REGIONS. TOUR THE VILLAGES OF 
TORGIANO, ASSISI, PERUGIA, AMONG OTHERS, AND DINE WITH THE 
DIRECTOR OF THE MONTALCINO CONSORTIUM. ENJOY PRIVATE MEALS, 
TOURS AND EXCLUSIVE TASTINGS AT LUNGAROTTI ESTATES; CASANOVA 
DI NERI; TENUTA SAN GUIDO, HOME OF SASSICAIA; AND THE BIONDI 
SANTI ESTATES, THE BIRTHPLACE OF BRUNELLO.

“THE GRAPES OF PIEDMONT” | STARTING BID $10,000
EXPERIENCE BEHIND-THE-SCENES TOURS OF TOP BAROLO AND 
BARBARESCO ESTATES AND VISIT EATALY TURIN, A UNIQUE MARKETPLACE 
CELEBRATING FOOD, WINE AND SUSTAINABILITY. ENJOY AN INTIMATE 
LUNCH WITH ITALY’S MOST INFAMOUS CHEF, CESARE GIACCONE OF 
DE CESARE AT THE FONTANAFREDDA WINERY. DINE AT POLLENZO’S 
HISTORIC ARCO DI ALBA AND RECEIVE A ONCE-IN-A-LIFETIME PRIVATE 
TASTING, TOUR AND DINNER AT THE RENOWNED GAJA ESTATES.

“PASSPORT TO PIEDMONT” | STARTING BID $10,000
EXPERIENCE PIEDMONT LIKE AN INSIDERAND TOUR SOME OF 
NORTHERN ITALY’S MOST ACCLAIMED BAROLO AND BARBARESCO 
PRODUCERS. ENJOY PRIVATE TASTINGS AND LUNCH WITH WORLD-
RENOWNED WINEMAKER GIORGIO RIVETTI OF LA SPINETTA 
VINEYARDS, AND AN INTIMATE TOUR AND DINNERAT THE BRUNO 
GIACOSA ESTATES. RECEIVE INTIMATE TOURS OF SLOW FOOD 
UNIVERSITY AND THE BANCO DE VINO IN POLLENZO AND EXCLUSIVE 
TASTING AND LUNCH AT EINAUDI ESTATES.

EACH TRIP INCLUDES ROUND-TRIP AIRFARE PROVIDED BY CONTINENTAL 
AIRLINES, HOTEL ACCOMMODATIONS AND TRANSFERS FOR FOUR PEOPLE.

SATURDAY, NOVEMBER 14
ZACHYS FALL WINE AUCTION AND LUNCH

9:30 A.M. - 4:00 P.M.
THE MAIN DINING ROOM AT DEL POSTO

OPTIONA 5-COURSE MENU AVAILABLE

($75/PERSON, EXCLUDING TAX & GRATUITY)

FRIULIAN “SUPER WHITES” CONSUMER TASTING

12 P.M. - 3 P.M.
THE PIEDMONT ROOM AT DEL POSTO

ENJOY COMPLIMENTARY SAMPLES OF NORTHERN ITALIAN 
WHITE WINES AND PRODUCTS 

INTIMATE DINNERS 
AT PARTICIPATING NYC RESTAURANTS

8:00 P.M. - 11:00 P.M.

ALTO, BARBUTO, CRU, FELIDIA, 
IL BUCO, L’ARTUSI, SD26

PLEASE CONTACT EACH RESTAURANT DIRECTLY FOR 
FURTHER INFORMATION. 

PLEASE NOTE THAT ALL NYC IWW EVENTS ARE BYOB OPTIONAL 

DEL POSTO RESTAURANT IS LOCATED AT:
85 10TH AVENUE AT 16TH STREET

NEW YORK CITY


