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We are delighted to welcome you to our special celebration to benefit St. Helena Montessori School. 
Chaired by Hailey Covey and Allison Fowler and aided by a talented team of Committee Chairs and 
members, Festa 2026: La Bella Vita promises to be a very special opportunity to celebrate and support our 
shared vision. 

Festa 2026 builds upon the continuous support of so many members of our extended community. We want 
this year's event to serve as an opportunity not only for all of us to be together in support of our students, 
staff, and school, but also to share in the deep appreciation we have for all who have helped us achieve so 
much. This campus is an endless story of gratitude.

The proceeds from Festa 2026 will play an integral and essential role in enabling us to continue to 
offer financial aid, scholarships, and educational materials for all our students, to fund the professional 
development of our beloved faculty and staff, and to maintain and enrich our amazing facilities. All funds 
raised this evening will ensure that the vision and legacy that have enabled us to get where we are today 
continue to propel us into the future. 

Your generosity ensures that children from all parts of the Napa Valley and beyond have the opportunity 
to experience the unparalleled education offered through authentic Montessori practice. Tonight's event 
celebrates the outstanding achievements we have attained together in making this school a reality and 
ensuring that this legacy continues through many years to come. 

We are so pleased to have your support in our pursuit of excellence in Montessori education, and we thank 
you for joining us.

F E S T A  P R I M A V E R A

E L E N A  0 .  H E I L 
H E A D  O F  S C H O O L

Welcome to 
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AN EVENING IN SUPPORT OF EDUCATION, COMMUNITY, AN EVENING IN SUPPORT OF EDUCATION, COMMUNITY, 
AND THE FUTUREAND THE FUTURE

This evening is a celebration of what it means to grow, learn, and flourish together.

At St. Helena Montessori School, education is understood as the formation of the whole person—body, mind, and 
spirit—within a community guided by purpose, care, and responsibility. The work that happens here each day is made 
possible not only by inspired educators and curious students, but by a shared commitment to stewarding something larger 
than ourselves.

Tonight, we gather to honor that commitment.

La Bella Vita—the beautiful life—is not simply a theme, but a way of understanding education as an enduring gift. It 
reflects a belief in thoughtful preparation, meaningful work, and the dignity and potential of every child. It calls us to 
look beyond the present moment and to consider the kind of future we are shaping through the choices we make today.

Your presence this evening is an affirmation of that vision. Through participation, generosity, and shared purpose, we 
come together as partners in sustaining a school where children are invited to develop independence, compassion, and a 
sense of responsibility to the world around them.

This is an evening to celebrate community, to invest in what endures, and to ensure that the beauty of this educational 
experience continues to unfold for generations to come.

Welcome to La Bella Vita!

The education of even a small child does not aim at preparing him for school, but for life.
Dr. Maria Montessori
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Each year, the Board of Directors intentionally approves a budget in which tuition revenue 
does not fully cover the cost of operating the school. Based on certified financials for the fiscal 
year ending July 2024, total annual revenue was $5,012,797 and total annual expenses were 
$5,596,966, reflecting a planned gap of $584,169.

This gap is a recognized and responsible element of our non-profit model. Philanthropic 
support—especially through Festa Primavera—bridges this difference and allows the school to 
operate with clarity, stability, and long-term vision.



№  4

T H A N K  Y O U  F O R  J O I N I N G  U S  T H I S  E V E N I N G !

CO-CHAIRS: Hailey Covey and Allison Fowler Hook

LIVE AUCTION TEAM: Regina Bailey, Amy Barak, Chris 
and Lauren Blanchard, Boo Beckstoffer, Sarah Bobbe, Beth 
Cook, Hailey Covey, Lauren Dickson, Jason Driscoll, Allison 
Fowler Hook, Alicia Hardin, The Harlan Family, Alexander 
Heil, Ashley Hepworth-Scheinfeld, Dana Johnson, Jordan 
Koch, Justin Kroplin, Kim Labry, Ashley Lamberton, Tony 
Leonardini, GW and Arica Lussier, Chris Lynch, Bart and 
Maria Moore, Matt Mulqueen, Will Phelps, Morgaen 
Pickett, Jonathan and Irene Printzian, Samantha Rudd, Ted 
Stonbely, Anne Marie Wignall, Katharine Wignall, Nick 
and Ashley Withers

SILENT AUCTION CHAIRS: Arica Covey Lussier and 
Morgaen Hoxsey Pickett

BUY-A-SPOT CHAIRS: Amy Barak and Peggy Dermody

WINE CHAIR: Ashley Hepworth-Scheinfeld

INSTANT WINE CELLAR CHAIRS: Lauren Blanchard 
and Beth Cook

CLASS ART CHAIRS: Cynthia Carey, Dave Massaro, 
Bryce Paulson, Erin Pedersen, Amanda Phelps, and  
Alex Williams

SOCIAL MEDIA CHAIR: Ashley Lamberton

EVENT DESIGN AND DÉCOR: Lindsey Rion and  
Rion Designs

CULINARY HOSPITALITY: Brindare and PRESS  
Napa Valley

PRODUCTION TEAM: Napa Valley Media

GRAPHIC DESIGNER: Erica Neubauer and  
Natalie Kennedy

VIDEOGRAPHY: Brian Capener

MUSIC AND ENTERTAINMENT: The Evan Galbraith 
Jazz Quartet and special appearance by Charlie Carpy

DATA AND BUSINESS MANAGEMENT: Regina Bailey, 
Sandra Cruz-Wilson, Stephanie Grimes, Eppie Rodriguez, 
Colleen Stonbely, and Ted Stonbely

CATALOG: Allison Fowler Hook and Erica Neubauer

GRATITUDE: SHMS Students and Colleen Stonbely

PARENTS' GUILD OFFICERS: Regina Bailey, President | 
Melissa Leonardini, Vice President | Kim Labry, Secretary | 
Sandra Cruz-Wilson, Treasurer

Each year, Festa Primavera brings together the school community near and far, past and 
present, in celebration and support of St. Helena Montessori School.

FESTA 2 0 2 6  T E A M
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7:00
TO

9:00 PM

5:00
TO

7:00 PM

MARCH 14TH ,  2026

D I N N E R  & L I V E  A U C T I O N

R E C E P T I O N  & S I L E N T  A U C T I O N

We hope this evening invites you to delight and celebrate all that is possible when education is rooted in beauty, purpose, 
and love. This event's offerings are a true reflection of our community's generosity and talent. From the exceptional 
auction lots to the food, décor, and experiences that shape this evening, each has been brought to life through the 
creativity and care of our families, partners, and friends.

As the evening continues, guests will enjoy a beautifully curated dinner by Brindare, whose refined, 
seasonal cuisine is known for celebrating fresh ingredients with warmth and elegance.

Following dinner, we are honored to welcome Jacqueline Towers-Perkins as our Live Auctioneer. 
With her highly engaging stage presence, Jacqueline will guide us through an extraordinary lineup of 
Live Auction offerings, each one thoughtfully crafted to reflect the spirit of beauty, community, and 
generosity that defines St. Helena Montessori.

The Live Auction will conclude with a meaningful Fund-A-Need, inviting our community to come 
together in direct support of St. Helena Montessori's mission and future.

We invite you to raise your paddle generously, bid joyfully, and help ensure that this beautiful life and 
beautiful education continues to flourish.

Begin the evening with an Aperol Spritz or a glass of sparkling wine and settle into a lively cocktail hour 
of convivial conversation and drinks and appetizers hosted by Brindare and PRESS Restaurant. Enjoy jazz 
music by the Evan Galbraith Jazz Quartet while exploring a curated selection of Silent Auction offerings, 
including Toddler and Primary classroom artwork, large-format wines, and a rare trio of coveted Oakville 
Cuvées. The Silent Auction will close promptly at the end of the Live Auction program.

THE AP COURTYARD

THE BARN

As the evening concludes, please check out at the Entry Gallery to collect your auction winnings.  
We are deeply grateful to you for joining us tonight and for your support of St. Helena Montessori!

C L O S E

A  B E A U T I F U L  L I F E  B E G I N S  W I T H  A  B E A U T I F U L  E D U C A T I O N

C A P T U R E  T H E  S P I R I T  O F  L A  B E L L A  V I T A

Simply scan the QR code here to share your photos and videos to our gallery.

E V E N T  D E T A I L S
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R U L E S &  R E G U L A T I O N S

SILENT AUCTION 
Each item will be on display with bid sheets provided. Please bid in increments indicated on each bid sheet. Under 
no circumstances should bid sheets be moved from their locations. The Silent Auction will close shortly after the 
conclusion of the Live Auction. In the event of a dispute, the Silent Auction Co-Chairs shall have the final authority 
to determine the winning bidder. Buy-A-Spot events will have sheets with the number of spaces available. When they 
are full, the event is closed.

L IVE AUCTION 
The Auctioneer is the agent of the seller and has the right to determine and set bidding minimums and increments of 
each item. The highest bidder acknowledged by the Auctioneer shall be the purchaser. In the event of a dispute, the 
Auctioneer shall have the sole and final authority to determine a successful bidder or to re-offer and resell the item. 
On the fall of the Auctioneer's hammer, title to the item shall pass to the acknowledged bidder.

CONDIT IONS OF SALE FOR S I LENT & L IVE AUCTIONS 

	❖ Your paddle number is registered in your name. Use it when bidding, and do not allow anyone else to use it.

	❖ Payment must be made in full by cash, check, or credit card to the cashier after the conclusion of bidding on 
March 14, 2026. All sales are final. Items will be released on presentation of paid receipt and should be 
removed from the school the same evening. If desired, wine purchases can and will be delivered free of 
charge within Napa County within seven days of the auction. Wine purchases for distributions outside Napa 
County will be shipped (shipping costs to be paid by the buyer).

	❖ If auction items and services do not list specific dates and times, then arrangements shall be made that are 
mutually agreeable to donor and buyer.

	❖ St. Helena Montessori and its Parents' Guild warrant neither the quality nor value of items and services 
auctioned. All items are sold “as is" and “with faults or charms." Values listed are good faith estimates or fair 
market value.

	❖ St. Helena Montessori and its Parents' Guild are not responsible for typographical errors. 
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I N S T A N T  W I N E  C E L L A R
$ 1 0 0  T I C K E T  F O R  A  C H A N C E  T O  W I N  1 0 0  B O T T L E S  O F 
C O V E T A B L E  W I N E  D O N A T E D  B Y  S T  H E L E N A  M O N T E S S O R I 
F A M I L I E S  A N D  S U P P O R T E R S  O F  T H E  S C H O O L .

Available online at: www.sthms.org/festa or by scanning QR code to the right. Available online at: www.sthms.org/festa or by scanning QR code to the right. 
You need not be present to win. If you are not in attendance when the lucky ticket is drawn on March 14th, you will be 
contacted the week following Festa to arrange for pickup or shipping of your new collection of wines. 
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CABERNET SAUVIGNONCABERNET SAUVIGNON
A.Aitch 2023 Cabernet Sauvignon
Alfaro Family Wines 2023 Cabernet Sauvignon, “Gratitude," Ryge Vineyard
Amulet Estate 2022 Cabernet Sauvignon, “Hillside Assemblage"
Amulet Estate 2022 Cabernet Sauvignon, “Valley Assemblage"
Calistoga Press 2023 Cabernet Sauvignon
Caymus Vineyards 2023 Cabernet Sauvignon, 1.5 L
Chimney Rock 2008 Cabernet Sauvignon, Stags Leap District
Chimney Rock Winery 2008 Estate Cabernet Sauvignon, Stags Leap District
Cliff Lede Vineyards 2023 Cabernet Sauvignon, “Rhythm"
Corison 2022 Cabernet Sauvignon
Cult NV Cabernet Sauvignon, North Coast
D. R. Stephens Estate 2022 Cabernet Sauvignon
Delgadillo Cellars 2016 Cabernet Sauvignon, “The Red"
Duckhorn Vineyards 2022 Cabernet Sauvignon, “Decoy"
Favia Wines 2022 Cabernet Sauvignon, Coombsville
Ghost Block Wines 2022 Cabernet Sauvignon, Oakville
Hall 2021 Cabernet Sauvignon
HUNNICUTT 2022 Cabernet Sauvignon
Ilaria 2017 Cabernet Sauvignon
Jericho Canyon 2022 Reserve Cabernet Sauvignon
Lúnasa 2018 Cabernet Sauvignon, Calistoga (2x)
Lyrix 2017 Cabernet Sauvignon, Howell Mountain
Meek Wines 2022 Cabernet Sauvignon
Nickel & Nickel 2021 Cabernet Sauvignon
Opus One Cabernet Sauvignon, “Overture," Oakville
Peju 2023 Cabernet Sauvignon
Phifer Pavitt 2023 Cabernet Sauvignon, “XROADS"
Philip Togni 2021 Cabernet Sauvignon
Porter Family Vineyards 2022 Estate Cabernet Sauvignon, Coombsville 
Promise 2022 Cabernet Sauvignon, Napa Valley
Regusci Vineyard 2021 Cabernet Sauvignon, “Caterwaul," Stags Leap District
Revelette 2021 Cabernet Sauvignon, Rutherford
Schrader Cellars 2022 Cabernet Sauvignon, “Double Diamond," Oakville
Seaver Vineyards 2021 Cabernet Sauvignon, “NLS," Diamond Mountain District
The Slugger 2023 Cabernet Sauvignon
The Vice 2024 Cabernet Sauvignon, “Born in Napa. Raised in New York"
Tres Sabores 2019 Cabernet Sauvignon, Rutherford
Vineyard 29 2022 Cabernet Sauvignon, “Ceanda," St. Helena
RED BLENDS & OTHER VARIETALSRED BLENDS & OTHER VARIETALS
Amulet Estate 2022 Red Wine
Antinori Family Estate 2014 “Antica G&G Soracco," Napa Valley, 375 mL (2x)
Castello di Amorosa 2019 Merlot
Castlevale Winery 2015 Red Wine, “Defender," Chiles Valley
Cervantes Vineyards 2022 Napa Valley Proprietary Red Wine, “Blacktail"
Clif Family Winery 2022 Zinfandel, “Valle Di Sotto Estate Vineyard"
COLLATERAL 2022 Grenache
Continuum Estate 2022 Bordeaux Blend
Delicato Family Vineyard 2015 Syrah, “Unison," San Bernabe, 1.5 L
Jon E Vino 2022 St. Laurent
Marchesi Antinori 1998 Tignanello Toscana

The Mascot 2013 Red Wine, Napa Valley
Materra Cunat Family Vineyards 2022 Red Blend, “Right Bank," Oak Knoll
Nichelini Winery 2023 Zinfandel
Oakville Winery 2022 Red Blend
Opus One 2021 Red Wine, Oakville
Orin Swift 2018 Cabernet Sauvignon, “Palermo," Napa Valley
Pahlmeyer 2021 Napa Valley Red Wine
Paradigm 2021 Red Wine, “Paravines," Oakville
Promise Wine 2022 Red Wine, “The Gratitude"
Promise Wine 2023 Cabernet Franc, “The Intention"
Robert Biale Vineyards 2023 Petite Sirah, “Royal Punishers"
Savage & Cooke Distillery Cask Finished Bourbon Whiskey
The Terraces 2019 Red Wine, “Rhyolite"
PINOT NOIRPINOT NOIR
Fieldpoint 2024 Pinot Noir, Sonoma Coast
Grounded Wine Co. 2023 Pinot Noir, “Landform," Willamette Valley
Labry 2023 Pinot Noir, Russian River Valley
Lussier Wine Co. 2023 Pinot Noir, “Cote de Boont," Anderson Valley
Miura 2006 Pinot Noir, Silacci Vineyard, Monterey County, 1.5 L
Naidu Wines 2022 Pinot Noir, Russian River Valley
Shea Wine Cellars 2021 Estate Pinot Noir, Willamette Valley
Soter Vineyards 2023 Pinot Noir, Willamette Valley
WHITE & ROSÉWHITE & ROSÉ
Abloom 2024 Rosé
Aubert 2023 Chardonnay, “Lauren," Sonoma Coast
Coil 2023 Chardonnay, Petaluma Gap Appellation, Sonoma Coast
Dakota Shy 2018 Rosé of Cabernet Sauvignon
Frog's Leap Winery 2023 Sauvignon Blanc, Rutherford
Goosecross 2018 Chardonnay
Hensel West 2024 Sauvignon Blanc, “Riverbound Vineyard"
Hill Family Estate 2024 Rosé of Pinot Noir
Julien Schaal 2017 Riesling Grand Cru, Alsace
Porter Family Vineyards 2022 Chardonnay, “Beverly's Chardonnay," Toyon Farm
Promise Rosé, “The Joy" (3x)
Ruta 49 2024 Albariño, Spain
Theorem Vineyards 2023 Sauvignon Blanc, Moon Mountain District, Sonoma County
Zietlos 2022 Riesling, Alexander Valley
SPARKLINGSPARKLING
Beau Joie Brut Champagne, Bertrand Senecourt, France
Bonita Bonita 2025 Sparkling Wine, “Blanc de Blancs"
Domaine Carneros 2014 Sparkling Wine, “Le Rêve"
Promise Wine Grand Cru Champagne, France
Schramsberg 2016 Rosé, “J. Schram"
Schramsberg 2021 Sparkling Wine, “Brut Rosé"
Schramsberg 2022 Sparkling Wine, “Blanc de Blancs"
Segura Viudas Non-Vintage Brut Cava
Vincent Arroyo Family Winery Sparkling Wine, Brut Méthode Champenoise, Napa Valley

All wines are 750 mL unless otherwise noted.
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L IVE 
LOTS
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L I V E
L O T

1

J oin us October 3rd, 2026 for one of St. Helena Montessori's most cherished traditions - a farm-to-table dinner 
crafted entirely by the students of the Adolescent Program. Under starry skies, guests will gather at long 
communal tables set amidst the fields of the SHMS farm, where the ingredients for the evening's meal have been 
thoughtfully foraged, harvested, and prepared by the students.

From hand-picked produce to house-made recipes shaped through weeks of study and labor, each dish reflects 
the students' deep connection to the land and their hands-on learning in ecology, agriculture, and culinary arts. 
Surrounded by the beauty of the farm, this magical evening celebrates community, seasonality, and the remarkable 
work of our young stewards.

A N N U A L  A D O L E S C E N T  P R O G R A M  
H A R V E S T  D I N N E R 

DONATED BYDONATED BY: Alexander and Jennifer Heil, David and Elena Heil, and the Adolescent Program Staff and Students

B U Y - A - S P O T  ·  O C T O B E R  3 R D  ·  $ 1 5 0  P E R  P E R S O N

I 
nspired by Italy's rich artistic heritage, the Elementary students present a stunning hand-painted mosaic 
interpretation of Venus. Under the guidance of talented artists and SHMS parents, Cynthia Carey and Amanda 
Phelps, each Elementary child contributed individually to a patch of mosaic plaster painting, collectively forming a 
single masterpiece.

This collaborative composition blends color, texture, and symbolism in a way that reflects both ancient tradition and the 
fresh creativity of young artists. The result is a captivating portrait of Venus, intricate in detail and radiant in spirit.

A true statement piece and a priceless expression of the imagination and heart of our students.

E L E M E N T A R Y  A R T  P R O J E C T : 
V E N U S  R E I M A G I N E D

L I V E
L O T

2

DONATED BYDONATED BY: Cynthia Carey and Amanda Phelps

A N  E D U C A T I O N  C A P A B L E  O F  S A V I N G 
H U M A N I T Y  I S  N O  S M A L L  U N D E R T A K I N G ;  I T 
I N V O L V E S  T H E  S P I R I T U A L  D E V E L O P M E N T  O F 
M A N ,  T H E  E N H A N C E M E N T  O F  H I S  V A L U E  A S 
A N  I N D I V I D U A L ,  A N D  T H E  P R E P A R A T I O N  O F 
Y O U N G  P E O P L E  T O  U N D E R S T A N D  T H E  T I M E S 
I N  W H I C H  T H E Y  L I V E .

Dr. Maria Montessori
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E 
xperience the best of Napa Valley with an unforgettable culinary journey at Michelin-starred PRESS Restaurant, 
renowned for its exquisite local cuisine, legendary wine list, and unmatched hospitality! The winning bidder of 
this exclusive lot will enjoy a Chef's Tasting Menu for eight guests, personally curated by Executive Chef Philip 
Tessier and Vintner and PRESS owner, Samantha Rudd. This extraordinary meal will be featured with perfectly 

paired wines selected by Samantha, featuring selections from RUDD Estate and their private family cellar.

In addition, the winner will receive six tickets to the highly anticipated 7th Annual Napaulée at PRESS in November, 
the restaurant's festive end-of-harvest celebration. This one-of a-kind event mirrors the famed Burgundian La Paulée 
tradition, with an open walk-about format featuring decadent bites, extraordinary cocktails, and a selection of stellar 
Napa Valley wines.

As a special bonus, the winning bidder will experience Under-Study, PRESS's stunning new marketplace which opened 
in 2025. Enjoy an exclusive lunch for eight from this innovative new venue, which features a modern patisserie, dry-
aged meats from Flannery Beef and Snake River Farms, locally sourced seafood, and charcuterie by Tony Incontro, all 
curated by Chef Tessier and the PRESS team.

This extraordinary lot offers an opportunity to savor Napa Valley's finest wines and cuisine in these coveted and iconic 
settings! 

Events must be scheduled for a mutually agreeable date and time.

T H E  P R E S S  E X P E R I E N C E : 
P R E S S  +  N A P A U L É E  +  U N D E R - S T U D Y

L I V E
L O T

3

DONATED BYDONATED BY: RUDD Estate, Samantha Rudd, PRESS Restaurant, and Under-Study

E
scape to the heart of Rome for a 7-night/8-day stay in a beautifully appointed four-bedroom, three-bath residence 
located in Campo di Fiori, one of the city's most historic and enchanting districts. Blending old-world charm with 
modern comfort, the apartment features contemporary amenities including air conditioning, offering a serene 
retreat after days spent exploring Rome's winding streets, iconic landmarks, and unforgettable culinary treasures.

Your journey continues with a private guided tour of Borgo Laudato Sí, an extraordinary cultural and ecological 
project located in Castel Gandalfo, approximately 90 minutes northeast of Rome. Inspired by Pope Francis's vision for 
stewardship, beauty, and community, this thoughtfully restored garden estate not only serves at the Summer Residence 
of the Holy See, but also as a space for global sustainable initiatives with artisan workshops, contemplative spaces, 
and vibrant cultural programs, providing a profound window into Italy's artistic and spiritual heritage.

To help plan your itinerary, in advance of your trip, enjoy dinner at Oenotri with the generous donor of this lot, Dana 
Johnson, SHMS alumni parent and founder and owner of Nimbus Arts. Dana will share personalized insights, travel 
ideas, and expert context on Italian art and culture. As part of your pre-trip experience, Dana will also provide you 
with a copy of The Italian Way: Celebrate the Food, Culture, Art, and Beauty of Italy, a beautiful companion to 
inspire and guide your time abroad. The perfect prologue to your very own Roman holiday. 

Trip must be scheduled for a mutually agreeable date and time.

R O M A N  H O L I D A Y : 
O N E  W E E K  I N  T H E  E T E R N A L  C I T Y

L I V E
L O T

4

DONATED BYDONATED BY: Dana Johnson and the Beckstoffer Family
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A Deep Dive Into Italy — Wine, History, Cuisine. . . and a Vespa! Prepare to be transported. This extraordinary 
experience for four couples (eight guests) invites you into a world of Italian history, heritage, and unforgettable 
wines — right here in Napa Valley. 

Your journey begins with an exclusive Master Class and extensive history on the world of Italian Wines, 
led by none other than Kelli White, world-renowned sommelier, celebrated author, and Director of Education at 
Meadowood Napa Valley and The Napa Valley Reserve. Kelli will guide you through a curated selection of rare and 
historically significant wines from across Italy. 

Then, settle in for a long, luxurious al fresco Italian lunch, prepared and hosted in true Italian manner. You'll begin 
with a game of bocce ball and bites from the garden, then dine with Marco Gressi, Italian native and winemaker at 
The Napa Valley Reserve, who will share stories, insight, and the soulful connection between Italy's vineyards and its 
cuisine. 

And because every great Italian fantasy deserves a little dolce vita. . . you'll speed away on your very own brand-new 
Vespa! The perfect exclamation point to an already unforgettable day. This magical afternoon will be hosted by 
Amanda Harlan and Jason Maltas and Gigi and Will Harlan at the Napa Valley Reserve.

Event must be scheduled for a mutually agreeable date and time.

B U O N A  V I T A ! 
B A R O L O ,  B A R B A R E S C O  &  B O C C E

DONATED BYDONATED BY: The Harlan Family

L I V E
L O T

5

S
tep into a world of mystery and elegance at the Venetian Masquerade, an exclusive black-tie soirée set amid the 
breathtaking beauty of Quintessa. As twilight settles over this world-renowned Rutherford estate property, guests 
will don their most enchanting masks and be welcomed into Quintessa's barrel room for an evening that feels 
suspended between dream and reality.

Sip Quintessa and Illumination wines, delight in Champagne, and enjoy a delectable dinner. Throughout the night, 
revel in live music and the artistry of aerialist performances, bringing a touch of Venetian magic to the Napa Valley.

A night of sparkle, intrigue, and elevated indulgence — this is masquerade at its most magnificent.

T H E  V E N E T I A N  M A S Q U E R A D E  
A T  Q U I N T E S S A

L I V E
L O T

6

DONATED BYDONATED BY: Roger and Lauren Dickson, Myles Hook and Allison Fowler, Jonathan and Irene Printzian, 
Quintessa, and Nick and Ashley Withers

B U Y - A - S P O T  ·  N O V E M B E R  1 4 T H  ·  3 0  C O U P L E S  ·  $ 1 , 0 0 0  P E R  C O U P L E
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S
tep into the inner circle of Bay Area sports with three premium experiences that put you closer to the action than 
ever before.

At Chase Center, watch the Golden State Warriors take on the Sacramento Kings on April 7th in true VIP style. 
You'll receive three tickets with premium seating just three rows up from the courtside action and will be seated 

with SHMS dad, Jud Kroplin, and the team's General Manager Mike Dunleavy Jr., a former first round pick player for 
the Golden State Warriors and Duke All-American and National Champion. Enjoy exclusive access to the Chase Club, 
complete with complimentary food and beverages, and get ready for a thrilling night to remember.

Next, head to Oracle Park for a quintessential San Francisco Giants game with four tickets for prime seats that capture 
every crack of the bat and waterfront moment.

Then cap off the trifecta at Levi Stadium, cheering on the San Francisco 49ers from two outstanding first-row seats, 
enhanced by a highly coveted parking pass for seamless game-day access.

Each experience delivers elite amenities, unbeatable seats, and the thrill of witnessing your hometown teams at their 
best. A dream package for the Bay Area sports fan!

The four Giants tickets and two 49ers tickets must be redeemed with the donors for a mutually agreeable date and time.

B A Y  A R E A  S P O R T S  T R I F E C T A :  W A R R I O R S , 
G I A N T S  &  4 9 E R S  V I P  E X P E R I E N C E S

L I V E
L O T

7

DONATED BYDONATED BY: The Hoxsey Family, Jud and Athina Kroplin, and Bart and Maria Moore

E 
xperience the true spirit of the American West at this luxury ranch named a top resort in the country by Travel 
+ Leisure, Condé Nast Traveler, and Forbes Travel Guide. Inspired by the majestic beauty and rich history of the 
region, the Lodge & Spa at Brush Creek Ranch is where traditional rusticity and adventure meet unbridled 
luxury. Immerse yourself in over 30,000 remote, private acres in the heart of Wyoming's North Platte River 

Valley.

Indulge in inclusive gourmet meals and alcoholic beverages sourced from the ranch's award-winning distillery, one of 
the world's 10 largest wine collections, goat creamery, greenhouse, 100% American Wagyu beef, and more. Enjoy two 
daily activities from a vast array of year-round, authentic ranch adventures such as horseback riding, shooting range, 
archery, yoga, and more.

Reservation based on availability. Excludes holidays. Additional blackout dates may apply. Includes: Luxury lodging for four guests 
for three nights, three daily gourmet meals, alcohol, two daily activities, and gratuities. Excludes: Spa services, a la carte activities 
and experiences, premium alcohol selections, and gratuities for any of these mentioned add-ons. Valid one year from issue date.

W Y O M I N G  A W A I T S :  
A  B R U S H  C R E E K  R A N C H  A D V E N T U R E

L I V E
L O T

8

DONATED BYDONATED BY: Brush Creek Ranch
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G
rab your clubs and join SHMS' finest gentlemen for a perfect day on the greens at Eagle Vines Golf Club 
on Thursday May 21st, 2026!

Start your day on pristine fairways with a morning shotgun start. After the final putt drops, head to the 
clubhouse for refreshments and lunch, where stories are shared, scores are compared, and bragging rights 

are claimed.

A solid day of golf, great company, and classic Napa Valley hospitality - now that's a hole-in-one!

S
tep into the wild heart of the Adriatic with this extraordinary three-day guided mouflon hunt on a breathtaking 
island near Zadar, Croatia, led by SHMS alum Hendrik Smeding IV in partnership with one of Croatia's premier 
hunting guide services.

This exotic experience invites one hunter and one guest to pursue the mouflon – a rare and iconic wild 
mountain sheep native to the Mediterranean region. Distinguished by its powerful build and dramatic, curling horns, 
the mouflon is prized not only as a trophy species, but also for the challenge it presents to the hunter. Highly alert and 
agile in rugged limestone terrain, the mouflon demands patience, strategy, and skill – making this hunt a true test of 
sportsmanship for serious hunters.

Set against sweeping coastal views, open scrubland, and dramatic island landscapes, the hunt blends centuries-old 
European hunting tradition with modern, ethical guiding. Each day is thoughtfully planned with expert local guides 
who know the terrain intimately. Scheduled for December of 2026, this is an ideal season for mouflon hunting, offering 
cooler temperatures and optimal tracking conditions. This is an exceptional opportunity to experience one of Europe's 
most storied hunting traditions in a truly spectacular setting!

Please note that this lot includes a fully-guided three-day hunting experience for two guests, lodging, required hunting 
tags, and trophy export assistance. The hunters must hold a valid California hunting license at the time of the hunt (prior 
to December 2026). A completed hunter safety course is required (unless already taken). International airfare, meals, 
taxidermy, and personal expenses are not included. Specific December 2026 dates to be arranged directly with the donor.

G O O D  T I M E S  A T  E A G L E  V I N E S :  
A  G E N T L E M E N ’ S  G O L F  T O U R N A M E N T

A  L E G E N D A R Y  A D R I A T I C  A D V E N T U R E : 
G U I D E D  M O U F L O N  H U N T  I N  C R O A T I A

L I V E
L O T

9

L I V E
L O T

1 0

DONATED BYDONATED BY: Jason Driscoll, Bart Moore, Matt Mulqueen, and Will Phelps

DONATED BYDONATED BY: Hendrik Smeding IV

B U Y - A - S P O T  ·  M A Y  2 1 S T  ·  4 0  G O L F E R S ·  $ 5 0 0  P E R  P E R S O N
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C 
rafted with imagination and the joyful collaboration that defines Montessori learning, this one-of-a-kind fire 
pit is the newest creation of our middle and high school students. From initial design to final construction, 
the students worked together to shape every detail — measuring, cutting, assembling, and finishing a piece 
meant to bring people together.

Designed with form and function in mind, this square fire pit can be customized with an inscription of your choice, 
whether it be a winery logo or favorite quote. As a centerpiece for connection, it offers a place for stories, s'mores, 
late-summer evenings, and the simple pleasure of gathering around a warm glow. It's not only a hearth but a lasting 
symbol of community, craft, and the spirit of La Bella Vita.

A D O L E S C E N T  P R O G R A M  F I R E S I D E 
M A S T E R P I E C E

L I V E
L O T

1 1

DONATED BYDONATED BY: Dave Massaro, Bryce Paulson, and the SHMS  Middle and High School Students

Dr. Maria Montessori

L
ine your cellar with these extraordinary magnums of winemaking 
magic from St. Helena Montessori School families and friends:           

M A G N U M  M A G N I F I C E N C E

DONATED BYDONATED BY: Accendo Estate, Aubert Wines, Caroline Shifflett Clevenger, Cliff Lede Vineyards, Cameron and 
Michelle Crebs, Continuum Estate, Dakota Shy, Dalla Valle Vineyards, Hugh and Monique Davies, Detert Family 
Vineyard, El Molino Winery, Ghost Block Wines, House of MAS, Hunter Glenn Estate, Kenefick Ranch, Lewis Cellars, 
Lussier Wine Co., Sebastien and Emily Marineau, Bill and Andrea Phelps, Mark Porembski, Justin and Seana Stephens, 
KR and Laura Rombauer, Rudd Wines, Schramsberg Vineyards, Jeffrey Shifflett, SLOAN Estate, Francois and Anne 
Vignaud, and Zeitgeist Cellars

	❖ Abloom 2024 Rosé

	❖ Accendo Estate 2018 Library Cabernet Sauvignon

	❖ Aubert 2022 Chardonnay, 
“Lauren Estate Vineyard"

	❖ Cliff Lede Vineyards 2023 Cabernet 
Sauvignon, “Rhythm", Stags Leap District

	❖ Continuum Estate 2022 Red Wine

	❖ D. R. Stephens Estate 2021 Cabernet 
Sauvignon, Moose Valley Vineyard

	❖ Dakota Shy 2023 Cabernet Sauvignon

	❖ Dalla Valle 2022 Red Wine, “Collina"

	❖ Detert Family Vineyards 2022 
Cabernet Sauvignon, Oakville

	❖ Donum Estate 2022 Pinot Noir, 
“Year of the Tiger"

	❖ El Molino Winery 2020 Pinot Noir

	❖ Ghost Block Wines 2019 Single Vineyard 
Cabernet Sauvignon, Yountville

	❖ HUNNICUTT 2021 Cabernet 
Sauvignon, Brinkman Block

	❖ Hunter Glenn Estate 2017 Merlot, Etched

	❖ Joseph Phelps Vineyards 2017 Cabernet 
Sauvignon, “Backus", Oakville

	❖ Kenefick Ranch 2011 Cabernet Sauvignon

	❖ Kistler Vineyards 2020 Chardonnay, 
“Laguna Ridge Vineyards"

	❖ Lewis Cellars 2022 Cabernet Sauvignon

	❖ Lussier Wine Co. 2022 Pinot Noir, 
“Golden Fleece Vineyard"

	❖ Neyers Vineyards 2004 Cabernet Sauvignon, 
“Neyers Ranch", Conn Valley

	❖ Rudd Oakville Estate 2012 Cabernet Sauvignon, 
“Samantha's Cabernet Sauvignon"

	❖ Schramsberg Vineyards 2007 Sparkling Wine, “J. 
Schram Late Disgorged, 60th Anniversary Brut"

	❖ SLOAN Estate 2021 Proprietary Red Wine

	❖ Zeitgeist Cellars 2017 Cabernet Sauvignon, 
“Oakville Station Vineyard"

	❖ ...plus one exciting mystery magnum from 
KR Rombauer's personal cellar!

L I V E
L O T

1 2
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F U N D - A - N E E DL I V E
L O T

1 3
L A  B E L L A  V I T A  B E G I N S  H E R E
I N V E S T I N G  I N  A  B E A U T I F U L  E D U C A T I O N A L  L E G A C Y

$50,000 Maria Montessori $50,000 Maria Montessori  
A transformational investment in the long-term strength of 
the school. This level supports the Endowment at a scale 
that safeguards mission, ensures stability, and helps carry 
our educational vision forward for generations.

$25,000 Lifelong Learning$25,000 Lifelong Learning 
A gift that affirms education as a lifelong journey. This 
level strengthens the Endowment's ability to support 
inspired teaching, thoughtful planning, and sustained 
excellence over time.

$10,000 The Great Lessons $10,000 The Great Lessons 
A foundational contribution that supports the enduring 
framework of Montessori education—helping the school 
nurture curiosity, wonder, and a deep understanding of the 
world for years to come.

$5,000 Geometric Cabinet $5,000 Geometric Cabinet 
A gift that brings clarity, order, and balance. This level 
contributes to the long-term stability of the Endowment, 
supporting a carefully prepared environment where 
children can grow with confidence and purpose.

$2,500 Binomial Cube $2,500 Binomial Cube 
A meaningful investment in growth and potential. This gift 
strengthens the Endowment's capacity to support faculty, 
programs, and the evolving needs of students over time.

$1,000 Number Chain $1,000 Number Chain 
A steady and essential contribution that helps extend the 
reach of the Endowment—link by link—ensuring continuity, 
access, and thoughtful stewardship of the school's future.

$500 Cursive Writing $500 Cursive Writing 
A gift that honors the beauty of careful work and personal 
expression. This level supports the enduring values of 
independence, discipline, and intention at the heart of 
Montessori education.

$250 Sandpaper Letters $250 Sandpaper Letters 
An invitation to participate in something lasting. This gift 
supports the Endowment's role in laying strong foundations 
for learning, formation, and growth.

$100 Pink Tower $100 Pink Tower 
A symbolic and sincere act of stewardship. This level 
represents a commitment to building something strong, 
beautiful, and enduring—one thoughtful contribution at a 
time.

T
onight's Fund-A-Need is dedicated to strengthening the Endowment—an investment in the long-term vitality and 
sustainability of St. Helena Montessori School.

At its heart, our school is committed to the formation of the whole child—body, mind, and spirit—while honoring 
the inherent dignity and potential of every human person. The Endowment serves as a living safeguard for this 

mission, ensuring that what has been entrusted to us may be carried forward with care and intention.

Endowment support provides the stability that allows our school to plan wisely for the future while remaining grounded 
in its deepest values. It strengthens our ability to support exceptional educators, preserve a thoughtfully prepared 
environment, and ensure that a values-centered Montessori education remains accessible for generations to come.

An endowed school is one that can flourish with confidence and integrity. It allows us to respond thoughtfully—not 
urgently—to the needs of children, helping them grow not only in knowledge, but in wisdom.

By raising your paddle tonight, you are investing in a legacy of stewardship, purpose, and hope—one that will shape lives 
far beyond our own time.

This is a gift that endures.This is a gift that endures.

G I V I N G  L E V E L S

Whoever touches the life of the child touches the most sensitive point of a whole which 
has roots in the most distant past and climbs toward the infinite future.

Dr. Maria Montessori
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A R T  O F  T H E  T A B L E  E X P E R I E N C E

T
en guests are invited to experience an extraordinary evening at Opus One, where the Founders' passion for 
fine wine, exceptional cuisine, and artful surroundings comes vividly to life. This rare and intimate event 
will feature a bespoke four-course “Art of the Table" wine and culinary pairing, crafted in collaboration 
between Opus One Executive Chef Sean Koenig and Host Chris Blanchard, a beloved SHMS parent 

whose culinary journey and deep love of soul food will inspire the evening's menu.
Together, Chef Sean and Chris will select signature vintages from the Opus One Library to pair with each 
course, creating a soulful and sophisticated dining experience. The evening includes a private, educational 
tour of the winery led by your host, offering guests a deeper understanding of the estate's history, winemaking 
philosophy, and commitment to excellence.

DONATED BYDONATED BY: Chris and Brenda Lynch and Opus One

P R E - S O L D

A L L  O U R  E F F O R T S  W I L L  C O M E  T O  N O T H I N G 
U N T I L  W E  R E M E D Y  T H E  G R E A T  I N J U S T I C E 
D O N E  T H E  C H I L D ,  A N D  R E M E D Y  I T  B Y 
C O O P E R A T I N G  W I T H  H I M .  I F  W E  A R E 
A M O N G  T H E  M E N  O F  G O O D  W I L L  W H O 
Y E A R N  F O R  P E A C E ,  W E  M U S T  L A Y  T H E 
F O U N D A T I O N  F O R  P E A C E  O U R S E L V E S ,  B Y 
W O R K I N G  F O R  T H E  S O C I A L  W O R L D  O F  T H E 
C H I L D .

Dr. Maria Montessori

№  1 7
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The producers featured in the collection include:The producers featured in the collection include:

	❖ Gaja: A legendary family-owned estate from Piedmont, widely regarded as one of Italy's 
greatest producers, celebrated for wines of extraordinary finesse, depth, and longevity

	❖ Marchesi Antinori – Tignanello: The pioneering Super Tuscan that forever changed the course 
of Italian wine, revered for its groundbreaking blend, elegance, and refined use of oak

	❖ Valdicava: A benchmark Brunello di Montalcino producer from the prized Montosoli hillside, 
known for powerful yet nuanced expressions of Sangiovese with exceptional aging potential

	❖ Masseto: One of Italy's most coveted Super Tuscans, this single-vineyard Merlot is famed 
for its opulence, complexity, and near-mythic status among collectors worldwide

	❖ Bruno Giacosa: An iconic Piedmont estate revered for producing some of the most 
elegant, soulful, and collectible Barolos and Barbarescos ever made

	❖ Roberto Voerzio: A cult Barolo producer from La Morra, celebrated for obsessive vineyard 
practices and intensely concentrated, ultra-premium wines of remarkable precision

The wines included in this collection are as follows:The wines included in this collection are as follows:

	❖ 1997 Marchesi Antinori Tignanello, Toscana IGT, 750 mL (2x)

	❖ 1998 Marchesi Antinori Tignanello Toscana, 750 mL (2x)

	❖ 1998 Masseto Toscana IGT, 750 mL (1x)

	❖ 1999 Gaja Sperss Langhe, 750 mL (1x)   

	❖ 1999 Marchesi Antinori Tignanello, Toscana IGT, 750 mL (2x)	     

	❖ 1999 Valdicava Brunello di Montalcino Riserva Madonna del Piano, 750 mL (1x)

	❖ 2000 Falletto di Bruno Giacosa Asili Riserva, 750 mL (1x)   

	❖ 2000 Gaja Costa Russi Langhe-Barbaresco, 750 mL (1x)

	❖ 2000 Roberto Voerzio La Serra, 750 mL (1x)

This exceptional collection offers a rare opportunity to acquire some of Italy's most celebrated wines at peak maturity – 
perfect for the serious collector, the discerning connoisseur, or a spectacular tasting experience shared among friends.

Continue your journey through Italy's flavors at Bistro Don Giovanni, where eight guests will gather for an evening 
defined by delicious flavors, heartfelt hospitality, and the timeless magic that has made this restaurant a Napa Valley 
institution. A night to savor. A table to share. A wine collection to treasure.

DONATED BY: DONATED BY: Anonymous Donors, Paul and Regina Bailey, and Lucio and Marta Dalla Gasperina

C elebrate the romance of Italy and the bounty of Napa Valley with this exquisite pairing: a case of exceptional 
Italian wines and an intimate dinner for eight at Bistro Don Giovanni, one of Wine Country's most beloved 
restaurants. This 12-bottle collection of Italian wines from the late 1990s includes wines that are each rated 90+ 
points by Antonio Galloni, one of the world's foremost authorities on Italian wine. This rare and meticulously 

curated selection represents the pinnacle of Italian winemaking, featuring legendary producers from the country's most 
revered growing regions and showcasing wines of remarkable pedigree, provenance, and ageability. Each bottle in this 
collection is a testament to Italy's unparalleled craftsmanship, heritage, and terroir. They are wines that have not only 
stood the test of time, but have evolved with grace, complexity, and distinction. Together, they form a museum-worthy 
snapshot of a golden era in Italian wine. 

A  T A S T E  O F  I T A L Y :  A  C O L L E C T O R ’ S  C A S E  O F 
I T A L I A N  W I N E S  A N D  A  D I N N E R  P A R T Y  A T  B I S T R O 
D O N  G I O V A N N I |  P R E - S O L D



№  1 9

	❖  Champagne Ullens — “LPM" Extra BrutChampagne Ullens — “LPM" Extra Brut, 1.5L 
 A refined, terroir-driven Champagne with remarkable tension and purity

	❖  Dom Pérignon 2002 — Andy Warhol Tribute CollectionDom Pérignon 2002 — Andy Warhol Tribute Collection, 750 mL 
 A legendary vintage paired with a striking artistic homage— an extraordinary collector's bottle and highly sought after

	❖  Dom Pérignon 2015 — “Tribute to Jean-Michel Basquiat Special Edition"Dom Pérignon 2015 — “Tribute to Jean-Michel Basquiat Special Edition", 750 mL 
 A vibrant vintage presented in a striking Jean-Michel Basquiat tribute, uniting creative expression with precision  
 and depth

	❖  Forget-Chemin — “Carte Blanche"Forget-Chemin — “Carte Blanche", 1.5L 
 A beautifully expressive grower Champagne offering depth, structure, and finesse

	❖  Perrier-Jouët — “Belle Époque" 2008Perrier-Jouët — “Belle Époque" 2008, 750 mL 
 An iconic vintage Champagne, celebrated for its floral elegance and timeless artistry

	❖  Vincent Joudart — “Special Club" 2018Vincent Joudart — “Special Club" 2018, 1.5L 
 A prestigious club bottling showcasing precision, complexity, and aging potential 

Together, these rare magnums and celebrated vintages represent the pinnacle of Champagne craftsmanship, making this lot 
equally compelling for the serious collector's cellar or for hosting a spectacular celebration.

A N  E V E N I N G  O F  I C O N S :  R A R E  C H A M P A G N E S 
A N D  D I N N E R  A T  T H E  F R E N C H  L A U N D R Y

DONATED BY: DONATED BY: Mrs. Shiloh Caffrey, The French Laundry, Grace Under Pressure, Mr. and Mrs. Joshua 
and Emily Haynes, K. Laz Wine Collection, and No Limit Fine Wines

|  P R E - S O L D

T his lot offers a combination of exceptional Champagnes and a coveted Napa Valley dining experience! In addition 
to dinner for two at Thomas Keller's world-famous restaurant, The French Laundry, the winning bidder will 
receive a curated collection of six remarkable Champagnes, including three rare large-format bottles and iconic 
vintages, each selected for its pedigree, elegance, and collectability. The bottles included in this collection are as follows:

M
ahjong is more than a game—it's a ritual of connection. The music, the cocktails, the sparkle of the tiles, 
and the people around the table matter just as much as the winning hand. This Buy-A-Spot event brings 
all of that to life in one beautifully hosted afternoon at Charlie's.

On Saturday, April 18th, join renowned Mahjong instructor, Stephanie Weinstein, for engaging 
instruction, ensuring both newcomers and seasoned players feel right at home at the playing table.  Enjoy 
refreshments, light bites, and that perfect mix of learning, laughter, and lively play.

Whether you're discovering the game or already devoted to the tiles, this event is all about gathering, connecting, 
and getting your Mahj on.

G E T  Y O U R  M A H J  O N

DONATED BY: DONATED BY: Boo Beckstoffer, Hailey Covey, Anne Marie Wignall, and Katharine Wignall

|  P R E - S O L D

A P R I L  1 8 T H  ·  2 0  G U E S T S ·  $ 5 0 0  P E R  P E R S O N
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I
nspired by Italy's tradition of mosaic craftsmanship, our Toddler students proudly present a one-of-a-kind mosaic 
picnic table created through joyful exploration and discovery. Led by Toddler Directress Micaela Belmonte, 
alongside SHMS parents, each child engaged their senses and creativity through placing colorful, textured tiles 
onto the table. The finished piece is both functional and artsy - a lasting keepsake that captures the wonder and 

creativity of our youngest Montessori learners.

F
or those who believe every celebration deserves exceptional bubbles, this curated collection of rare grower 
Champagnes offers a sparkling journey through the heart of Champagne. Featuring an assortment of small-
production, terroir-driven bottlings, each selection showcases the craftsmanship, character, and individuality 
that define grower Champagne at its finest.

Presented in a beautiful Champagne bucket, this elegant bundle is ready to chill, pour, and impress - perfect for 
hosting, gifting, or elevating life's most joyful moments. Cheers!

O
ur Primary students present two joyful, hands-on art creations inspired by the mosaic tradition—one 
crafted by the students of Primary 1 and one by the students of Primary 2. Each piece will be auctioned 
separately.

Guided by SHMS parents and artists Cynthia Carey and Amanda Phelps, the children participated in 
a collaborative plaster painting experience, exploring texture, form, and color in a way that honors process over 
perfection. Each child contributed their own unique expression, bringing curiosity, color, and wonder to the work.

Working side by side, these young artists united their individual contributions into two charming compositions that 
celebrate creativity and collaboration. Sweet and meaningful works of art, each piece is a beautiful reflection of 
our youngest students' imaginations.

T O D D L E R  A R T  P R O J E C T :  
M O S A I C  P I C N I C  T A B L E

W E  D R I N K  B U B B L E S :  
G R O W E R  C H A M P A G N E  C O L L E C T I O N

P R I M A R Y  1  A N D  2  A R T  P R O J E C T S :  
L I T T L E  M A S T E R S  O F  I T A L Y

DONATED BYDONATED BY: Many helping hands under the direction of Micaela Belmonte, Katharine Wignall, Gigi Harlan, 
Jordan Koch, John and Erin Pedersen, and Alex Williams

DONATED BYDONATED BY: Shiloh Caffrey

DONATED BYDONATED BY: Many helping hands under the direction of Cynthia Carey and Amanda Phelps
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A  true collector's treasure, this exceptionally rare Bebemos Tequila is one of only 250 bottles ever produced, 
making it a coveted addition to any spirits collection. Presented in a striking custom leather presentation box, 
this limited-edition release is further enhanced with three additional decorative toppers, allowing the bottle 
to be displayed and admired. Distinctive, dramatic, and exclusive, this is a bottle meant to be savored and 

showcased.

T
his limited production wine is a blend of select lots of Oakville's finest Cabernet Sauvignon and blending varieties, 
contributed by winery members of the Oakville Winegrowers. 

These Cuvées offer the collector an extraordinary opportunity to experience the best of Napa Valley's premier 
growing region. There is no other wine that equally represents the spirit of an appellation and the camaraderie of 

its vintners. Each bottle is etched and the large formats are numbered, a beautiful and rare addition to any wine cellar. 
Featured wines include the following: 

	❖ 2019 Oakville Cuvée (3L)

	❖ 2021 Oakville Cuvée (1.5L)

	❖ 2022 Oakville Cuvée (750 mL)

B E B E M O S  T E Q U I L A : 
L I M I T E D  E D I T I O N  C O L L E C T O R ’ S  R E L E A S E

O A K V I L L E  W I N E  G R O W E R S  C U V É E

DONATED BYDONATED BY: Preston Caffrey

DONATED BYDONATED BY: Oakville Winegrowers

T H E  C H I L D  I S  B O T H  A  H O P E  A N D  A  P R O M I S E 
F O R  M A N K I N D .

Dr. Maria Montessori

№  2 2
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t  his special lot features eight large-format Cabernet Sauvignons (each auctioned separately) and allows 
families to celebrate a child's birth year with an exceptional Napa Valley wine, beautifully preserved in a 
striking 3-liter bottle designed to age gracefully alongside the years.

If desired, each bottle may be engraved with the child's birth year, creating a deeply personal keepsake 
that can be cellared, displayed, and eventually opened to commemorate a future celebration - a 21st birthday, 
graduation, wedding, or other milestone. Sourced from some of Napa Valley's most respected producers and 
vineyards, these wines reflect both place and legacy, making them the ultimate collector's items.

Available vintages span 2017–2023, offering families the opportunity to select the year that holds the most meaning 
for them. Truly a timeless gift for a future toast! 

AVAILABLE LARGE FORMAT BOTTLES (3L)AVAILABLE LARGE FORMAT BOTTLES (3L)

Please note that each bottle is a separate auction lot.

2017 – Ghost Block Cabernet Sauvignon, Yountville

2018 – Paradigm Winery Cabernet Sauvignon, Oakville

2019 – Paradigm Winery Cabernet Sauvignon, Oakville

2020 – Ghost Block Cabernet Sauvignon, Oakville

2020 – Caymus Vineyards Cabernet Sauvignon, “Special Selection"

2021 – Groth Vineyards Cabernet Sauvignon, Oakville

2022 – Quintessa Cabernet Sauvignon, Rutherford 

2023 – Joseph Phelps “Insignia" Cabernet Sauvignon, St. Helena  
(Please note that this wine will be available for pickup upon release in September of 2026)

A  V I N T A G E  T O  R E M E M B E R :  E N G R A V E D  B I R T H 
Y E A R  L A R G E - F O R M A T  W I N E S

DONATED BYDONATED BY: Bergin Glass, Caymus Vineyards, Ghost Block Wines, Groth Vineyards, Hunneus Wines, Clayton 
and Elizabeth Neuman, and Paradigm Winery

W E  T H E N  B E C O M E  W I T N E S S E S  T O  T H E 
D E V E L O P M E N T  O F  T H E  H U M A N  S O U L ;  T H E 
E M E R G E N C E  O F  T H E  N E W  M A N ,  W H O  W I L L 
N O  L O N G E R  B E  T H E  V I C T I M  O F  E V E N T S  B U T , 
T H A N K S  T O  H I S  C L A R I T Y  O F  V I S I O N ,  W I L L 
B E C O M E  A B L E  T O  D I R E C T  A N D  T O  M O U L D 
T H E  F U T U R E  O F  M A N K I N D .
Dr. Maria Montessori

№  2 3
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O N L I N E  S I L E N T  L O T S

C oming to school in a hurry? This VIP parking perk will mean you never have to worry about finding a spot! 
Purchase reserved parking for a whole year in the front row of the SHMS parking lot. This entitles you to one 
of the two dedicated premier parking spots in the front row of the parking lot.

B efore the Montessori Farm existed, students made the two-mile trek north to Farmer Bob Covey's. Today, you can 
experience farm life firsthand! Visit the farm where your very own whole cow is raised for a full year, and when 
the time comes, participate in the butchering process (if you choose) in the Covey butcher room—then freezer-pack 
your steer to take home.

E scape to the quiet beauty of Anderson Valley with a charming two-night midweek stay nestled among the apple 
orchards at Philo Apple Farm. This serene countryside retreat offers a true taste of Mendocino living—peaceful, 
pastoral, and refreshingly unhurried.

During (or after) your visit, you will also enjoy fresh Philo Apple Farm apple juice and two exceptional wines from 
Lussier Wine Co.:

	❖ 2023 Chardonnay, “Mariah Vineyards," Mendocino Ridge (750 mL)

	❖ 2023 Pinot Noir, “Signal Ridge," Mendocino County (750 mL)

The winning bidder will also receive a copy of Six California Kitchens. Authored by Sally Schmitt—founder of The 
French Laundry and a quiet force behind Northern California's farm-to-table movement—the cookbook reflects a 
lifetime spent cooking close to the land. After selling The French Laundry to Thomas Keller in 1994, Schmitt spent 15 years 
teaching at Philo Apple Farm, making this cookbook a fitting tribute to her enduring, hands-on culinary legacy.

The fun continues an hour north with two tickets to the Wolf Tree Turn operated by the world-famous Skunk Train. 
Enjoy a scenic journey departing Willits and traveling over the highest point of the line. This two-hour, 16-mile roundtrip 
ride takes you over the summit (1,740 feet elevation), through Tunnel #2, and down into the Noyo River Canyon.

Perfect for food and wine lovers, nature seekers, or anyone craving a restorative getaway, this lot is an invitation to slow 
down, savor the moment, and enjoy the simple elegance of the Northern California Coast. 

Philo Apple Farm stay is for two guests for two nights midweek. Skunk Train ride to be scheduled for a mutually agreeable date and 
time. Both experiences are subject to availability.

P R E M I E R  P A R K I N G  S P O T :  
T W O  A V A I L A B L E  -  ( N O R T H )  A N D  ( S O U T H )

C A R N E  D I E M 

L A  C O S T A  –  P H I L O  A P P L E  F A R M  G E T A W A Y  A N D 
S K U N K  T R A I N  E X C U R S I O N

DATE:DATE: EVERY DAY FROM MARCH 15TH, 2026 THROUGH THE NIGHT OF FESTA 2027

DONATED BY: DONATED BY: The Covey Family - Bob and Jennine, Robert and Hailey, Arica and G.W. 

DONATED BY: DONATED BY: Arica and G.W. Lussier, Lussier Wine Co., The Skunk Train, The Skupney Family, and 
Philo Apple Farm



№  2 5

C
elebrate the abundance of the St. Helena Montessori School farm with this thoughtfully curated 
collection of farm-fresh essentials and artisanal touches. Enjoy two dozen SHMS farm eggs and a CSA 
produce box delivered monthly between the months of May and October, bringing the seasonal flavors 
of the Montessori student farm straight to your kitchen.

The bounty is sweetened with a 12-ounce jar of local honey, along with a tour of the school apiary and educational 
workshop led by Rob Keller of Napa Valley Bee Co., offering a fascinating look into the vital role of bees and the 
craft of beekeeping. 

To complete the package, take home a piece of art celebrating the beauty of nature. “Morning Stars", an 18"x18" 
framed metal print by internationally acclaimed British artist Simon Bull, showcases his signature use of bold color, 
dynamic movement, and emotive expression. Printed on high-quality aluminum, the piece features a sleek, glossy 
finish that enhances its luminous depth and vibrancy. Beautifully framed and ready to hang, it serves as a radiant 
focal point in any space.

This lot is a tribute to the art of nature and the beauty of ingredients grown close to home.

I
mmerse yourself in the time-honored traditions of Italy and the heritage of Napa Valley with this intimate 
olive oil experience for five at the multigenerational Napa Valley Olive Oil Co. Discover the craft behind 
exceptional olive oil as you enjoy a private guided tasting, learning about the ancient art of olive oil pressing 
brought to life right here in St. Helena.

Following your tasting, take home an abundant Italian-inspired basket featuring authentic Parmigiano Reggiano, 
crisp crostini, seasonal Italian cookies, and artisanal balsamic vinegar, perfect for savoring long after the day ends. 
The experience continues all year long with Olive Oil for a Year: one quart of premium olive oil monthly for 
twelve months, ensuring your kitchen is always stocked. Abbondanza!

To complete this extraordinary lot, you'll receive a Santoku culinary knife from Half Faced Blades, meticulously 
handcrafted to the highest artisanal standards and designed to be as beautiful as it is functional. Features include 
Afzelia wood, Black G10, aluminum and copper split, mosaic pins, CF lanyard pin, and a smooth grip. The knife is 
donated by Andrew Arrabito, founder of Half Faced Blades and a former Navy SEAL.

A feast for the senses and the kitchen, this is a celebration of flavor and the Italian way of life.

C
ruise the neighborhood or commute in style with two VOLPAM electric scooters, featuring powerful 
350W/500W motors, dual suspension, and 10" solid tires for a smooth, confident ride. Enjoy speeds up 
to 22 MPH, a 22-mile range, and fast 5-hour charging. Smart features include Bluetooth pairing, lock/
unlock, cruise control, customizable speed limits, multiple riding modes, and front and rear lights for 

safety. Perfect for teens, adults, or anyone ready to ride smarter...and faster!

L A  F A T T O R I A  –  F A R M  F R E S H  S U N D R I E S  F R O M  S H M S 
A N D  A  S I M O N  B U L L  C E L E B R A T I O N  O F  N A T U R E

I L  S A L A T O  –  A N  I T A L I A N  O L I V E  O I L  E X P E R I E N C E 
A N D  A R T I S A N  B L A D E

I L  M O T O R I N O :  T W O  V O L P A M  E L E C T R I C  S C O O T E R S

DONATED BY: DONATED BY: Meuse Gallery, Napa Valley Bee Co, Rob Keller, and St. Helena Montessori School

DONATED BY: DONATED BY: Andrew Arrabito, Half Faced Blades, and The Napa Valley Olive Oil Co.

DONATED BY: DONATED BY: Mr. and Mrs. Richard and Nicole Bicardo
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LIVE LOT

S
ound the alarm - it's time for the ultimate birthday adventure! Your child and up to 19 friends will become Junior 
Firefighters for the day at the St. Helena Fire Station. They'll get hands-on experience spraying water from a 
firehose and enjoy rides on an antique fire engine. Each child will receive an official Junior Firefighter helmet and 
gift bag to take home. After all that excitement, the crew will refuel with fresh pizza, cold drinks, and birthday cake 

served right at the station.

It's an unforgettable, one-of-a-kind celebration that combines adventure, learning, and pure fun - perfect for all future 
heroes!

Must be scheduled for a mutually agreeable date and time. 20 children maximum.

L
ights, camera, action! Enjoy movie watching at the Cameo with a Cinema Star Card, your ticket for two guests to eight 
movies at our beloved hometown theater and the oldest single screen theater in the country!. And take home a piece of 
Hollywood A-List memorabilia, with a framed Dazed & Confused signed poster and an autographed copy of Matthew 
McConaughey's children's book, Just Because.

Enjoy the best of Hollywood cinema, right here in St Helena.

F
or one adventurous couple, this experience captures the essence of classic old Tahoe at its finest. You'll stay at Fleur 
du Lac in the lakefront Kaiser Suite, housed in the original Yacht Club building constructed by industrialist Henry 
Kaiser in the 1930s. Fleur du Lac—Henry's “Flower of the Lake"—remained the Kaiser family estate through the 1960s, 
hosting lavish parties for the elite, fueling his passion for boat racing, and serving as the birthplace of the Tahoe 

Yacht Club.

In 1973, while scouting locations for a Lake Tahoe estate worthy of the Corleone family, Francis Ford Coppola discovered 
Fleur du Lac. Kaiser's original Yacht Club was transformed into Michael Corleone's private office, and the manicured 
lawns and marina served as the setting for the First Holy Communion celebration. The filming of The Godfather: Part II 
forever cemented Fleur du Lac's nickname as the “Godfather House" on Lake Tahoe.

Your three-night stay includes exclusive access to tennis courts, a swimming pool, game room, private beach, and—of 
course—the breathtaking shores of Lake Tahoe, just steps from your door. Each morning, step out the gate for a short hike 
up Eagle Rock to enjoy panoramic lake views, or hop on bikes to visit nearby favorites like Sunnyside, Shadyside, or Fire 
Sign Café. The winning bidders will be welcomed with a curated basket of Tahoe treats and Coppola wines awaiting in 
the suite.

In the evenings, dine at some of Tahoe's most beloved restaurants, such as Wolfdale's, Swiss Lakewood, and Sylva—each 
offering their own memorable take on mountain dining. Your generous hosts for your stay, SHMS parents Stewart and 
Jordan Koch, will provide personalized recommendations for outdoor adventures, a cocktail boat cruise, and even a wake 
surfing session for those who wish to play on the water.

Available date ranges include July 22nd-24th, July 29th-31st, or August 5th-7th. There is greater flexibility on the dates if the 
winning bidders plan their stay early.

I L  F U E G O  –  T H E  U L T I M A T E  F I R E H O U S E  B I R T H D A Y  P A R T Y

I L  C I N E M A  –  C A M E O  C I N E M A  M O V I E  P A S S  A N D 
A - L I S T  A C T O R  M E M O R A B I L I A

A N  O F F E R  Y O U  C A N ’ T  R E F U S E :  A  W E E K E N D  I N  T A H O E 
A T  T H E  K A I S E R  Y A C H T  C L U B  S U I T E

DONATED BY: DONATED BY: Aaron and Amy Barak and the St. Helena Fire Department

DONATED BY: DONATED BY: Bonnie Cook, Robert and Hailey Covey, and Matthew McConaughey

DONATED BY: DONATED BY: Stewart and Jordan Koch
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G 
ather eight friends for an intimate and expertly curated Italian wine tasting at ACME Fine Wines. This 
private experience will guide you through a selection of exceptional Italian wines, showcasing the diversity, 
history, and quality of Italy's most celebrated regions. From crisp whites to elegant reds, each pour is 
thoughtfully chosen to highlight Italy's rich winemaking traditions and distinctive terroirs.

Set in the welcoming and refined atmosphere of ACME Fine Wines, this tasting is perfect for anyone who appreciates 
wine. An engaging, flavorful journey through Italy, designed to be savored and shared. Cin cin!

Experience to be scheduled for a mutually agreeable date and time.

R 
estore, recharge, and rejuvenate without ever leaving home. This exclusive concierge IV infusion experience, 
courtesy of Napa Valley MIT, brings personalized wellness directly to you. A licensed medical team will provide 
customized IV treatments for up to eight guests in the comfort and privacy of your own home. 

Choose from a menu of whole-health options - such as Platinum Immunity, Energy and Recovery blends - each 
designed to support vitality, boost immunity, and enhance overall well-being. Perfect for a wellness-focused gathering, 
this experience offers modern health support with convenience and expert care.

Must be scheduled for a mutually agreeable date and time. 8 people maximum.

E 
scape to Mora Land at Whispering Oaks – SHMS parents Chris and Olivia Glynn's beautiful family property in 
Calistoga – and host a summer gathering with friends and family. This experience offers private use of the resort-
style pool area, complete with an outdoor kitchen and access to the adjacent garden. Designed with everyone in 
mind, the pool features a generous shallow area perfect for little ones and a true deep end for older kids and adults 

alike. Towering palms and the dramatic Napa Valley Palisades create a stunning backdrop for a day of swimming, 
lounging, and connection. 

While you enjoy the water, indulge in wood-fired pizzas crafted by your hosts using Chris's homemade dough and fresh 
ingredients from Olivia's garden. Valley Snacks will provide a dessert cart as well. This experience for up to 25 guests 
will make for the perfect summer party, family reunion, or memorable day with friends – a beautiful experience where 
sunshine, great food, and effortless hospitality come together for an unforgettable summer day!

To be arranged for a mutually agreeable date and time between June 1st and August 31st, 2026, subject to availability of the space 
and vendors. Guests must bring their own wine/beer and towels. Pool floaties provided, and guests are welcome to bring their own. 
Pool waivers required for all guests. No lifeguard on duty.

I T A L I A N  W I N E  T A S T I N G  A T  A C M E  F I N E  W I N E S

I N  G O O D  H E A L T H :  A  P R I V A T E  I V  I N F U S I O N 
E X P E R I E N C E  W I T H  N A P A  V A L L E Y  M I T

A  S U M M E R  D A Y  A T  M O R A  L A N D :  P R I V A T E  P O O L S I D E 
C E L E B R A T I O N  I N  C A L I S T O G A

DONATED BY: DONATED BY: ACME Fine Wines

DONATED BY: DONATED BY: Isaac Anjejo, Napa Valley MIT

DONATED BY: DONATED BY: Chris and Olivia Glynn and Valley Snacks
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F 
or the true automotive enthusiast, this high-octane package celebrates both the art and adrenaline of iconic 
motoring. Enjoy six months of professional mobile detailing, ensuring your vehicle looks immaculate and race-day 
ready at all times.

Then, take your shining motor vehicle on a winding, scenic drive to ADAMVS Estate Winery atop Howell 
Mountain for a tour and tasting for up to six guests. Amidst this idyllic setting are the Cypress House and Wine 
Library—intimate structures that, like a great wine, engage all the senses. Designed by architect Kurt Melander, these 
iconic buildings combine modern and classic elements, seamlessly blending cypress, glass, steel, and concrete to create 
spaces of nuanced beauty that are experienced differently depending on the season, time of day, light, and all the natural 
elements that make Howell Mountain an ideal home for Cabernet Sauvignon.

Complementing this experience is a luxurious leather-bound collector's edition of Ford v Ferrari, chronicling the 
legendary rivalry that defined endurance racing and automotive innovation. This is the ultimate tribute to those who 
appreciate cars not just as machines, but as works of passion and performance.

Tasting for up to six guests on mutually agreeable date at ADAMVS Estate Winery on Howell Mountain. Expires March 2027.

I 
ndulge in a thoughtfully curated Napa Valley escape from acclaimed restaurateurs Chef Christopher Kostow and 
Martina Kostow. This exciting weekend begins with an exclusive lunch or dinner for four at The Charter Oak's Yurt 
Village “Supper Club", where guests will enjoy a beautifully crafted prix-fixe menu paired with exceptional wines, 
within the privacy and comfort of their own yurt. The culinary journey continues with an elegant dinner for four 

at Ciccio, showcasing California-Italian flavors and warm hospitality. The next morning, enjoy a leisurely breakfast 
for four at Loveski, where simple, delicious fare is served with Napa Valley ease. A seamless blend of elevated cuisine, 
intimate settings, and the art of gathering. This is Napa dining at its most personal and inspired.

F O R D  V S .  F E R R A R I  –  T H E  C A R  L O V E R ’ S  P A C K A G E

A  T E A M  K O S T O W  N A P A  V A L L E Y  W E E K E N D

DONATED BY: DONATED BY: ADAMVS, Calderon Auto Detail, Robert and Hailey Covey, and Amy and Stefano 
Particelli

DONATED BY: DONATED BY: Christopher and Martina Kostow, The Charter Oak Restaurant, Ciccio, and Loveski Deli

D iscover the centuries-old craft of Italian prosciutto in an intimate exploration hosted by Stephen McPherson 
at the serene PROMISE Winery estate. This experience invites five couples into a delicious intersection of 
craftsmanship, culture, and conviviality.

Your afternoon begins with a guided prosciutto education—an insider's look at traditional curing methods, regional 
distinctions, and the nuances that separate the good from the truly exceptional. Savor expertly carved tastings as you learn 
the hallmarks of premium Italian charcuterie.

The wine and food journey continues with a seasonal multi-course lunch prepared by the acclaimed culinary team at La 
Saison, thoughtfully paired with the winery's portfolio of limited-production world class wines from the best vineyards 
in Napa Valley. Set among the 100-acre ranch's quiet beauty, this meal celebrates the harmony of Italian inspiration and 
Napa Valley hospitality.

A sensory feast worth savoring - equal parts learning, flavor, and shared joy. 

Experience to be scheduled for a mutually agreeable date and time.

T H E  P R O S C I U T T O  E X P E R I E N C E  A T 
P R O M I S E  W I N E R Y

DONATED BY: DONATED BY: Stephen and Jennifer McPherson and PROMISE Winery



№  2 9

F E A T U R E D  R E S T A U R A N T S 
I N C L U D E : 

	❖ $200 A16 

	❖ $250 Altovino 

	❖ $250 Barberio Osteria 

	❖ $100 Bistro Don Giovanni

	❖ $150 Bottega 

	❖ $250 C29 

	❖ $100 Ciccio  

	❖ $200 Clif Family Bruschetteria 

	❖ $150 Cook

	❖ $250 Lucy at Bardessono 

	❖ $150 Scala Osteria 

	❖ $250 Violetto 

F E A T U R E D  E X P E R I E N C E 
I N C L U D E S : 

	❖ $200 gift certificate to Napa Valley Gondola

 
F E A T U R E D  C L I F  F A M I L Y  W I N E S 
I N C L U D E  T W O  7 5 0  M L 
B O T T L E S  O F  E A C H  O F  T H E 
F O L L O W I N G : 

	❖ 2022 Zinfandel, “Gary's Improv" 

	❖ 2022 Cabernet Sauvignon, 
“Vino del Pranzo"

	❖ 2023 Red Wine, “Bici" 

	❖ 2024 Sauvignon Blanc, “Vino del Pranzo" 

	❖ 2024 Rosé of Grenache 

	❖ 2024 RTE Blanc   

M A N G I A !  I T A L I A N  D A T E  N I G H T  F O R  A  Y E A R

E
njoy a romantic evening each month for a year with these twelve gift certificates to a variety of Italian restaurants 
across the Napa Valley and San Francisco, along with a case of Clif Family wine. Top it off with a one-of-a-kind 
romantic ride down the Napa River with Napa Valley Gondola. 

DONATED BY: DONATED BY: Altovino, Barberio Osteria, Bardessono Hotel and Spa, Bistro Don Giovanni, Bottega, Bricco 
Osteria & Bar, C29, Ciccio, Clif Family Winery, Cook St. Helena, Robert and Hailey Covey, Napa Valley 
Gondola, and Scala Osteria

S 
tep into effortless sophistication with an exclusive Veronica Beard shopping experience designed for true style-lovers. 
Enjoy a private visit to the Veronica Beard St. Helena boutique, where you'll be greeted with celebratory bubbles 
and personalized styling guidance from the brand's expert team.

With your $500 gift certificate, you'll explore the latest Veronica Beard collections—timeless, polished pieces 
celebrated for their modern elegance, versatility, and impeccable tailoring.

To complete the experience, you'll take home a stunning Veronica Beard handbag, crafted from supple leather and 
thoughtfully designed for everyday luxury. Featuring an adjustable belted strap, a structured top handle, and a removable 
shoulder strap, this bag transitions seamlessly from day to night. Inside, an interior zip pocket keeps essentials organized, 
while a magnetic closure adds ease and refinement - making it the perfect finishing touch to any look.

A shopping afternoon that's as fun as it is fabulous, complete with style, service and standout accessories.

Please note that this gift card is valid for the St. Helena location only.

C H I C  I N  S T .  H E L E N A :  
A  V E R O N I C A  B E A R D  S T Y L I N G  E X P E R I E N C E

DONATED BY: DONATED BY: Veronica Beard - St. Helena
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B
ring home la dolce vita with this indulgent collection celebrating both Napa Valley and Italian sweet makers. 
Your journey begins with a custom-made children's birthday cake created by the expert patisserie team at 
Under-Study, PRESS's delightful new marketplace.

The sweetness continues with a year's supply of Roman Holiday Gelato - one pint per month - handcrafted 
using the finest ingredients by beloved Pastry Chef and Owner, Elisha Smiley. To complete the experience, enjoy an 
assortment of iconic Pastiglie Leone candies, the celebrated Italian confections known for their bold natural flavors 
and charming packaging.

Perfect for dessert lovers and families alike, this thoughtfully curated package is a celebration of enjoying something 
sweet, Italian style.

S
pend a leisurely afternoon immersed in the beauty, heritage, and hospitality of Trinchero Family Estate during 
this exclusive experience for eight guests. Your visit begins with a private tour of the estate, offering a behind-
the-scenes look at the vineyards, winemaking philosophy, and family legacy that have defined Trinchero for 
generations.

Following the tour, settle in for a guided tasting featuring a curated selection that highlights the estate's distinctive style 
and celebrated portfolio. As glasses are filled and conversation flows, enjoy a friendly game of bocce set against the 
picturesque vineyard backdrop.

Relaxed yet refined, this afternoon captures the spirit of Italian-inspired leisure, where great wine, beautiful 
surroundings, and good company come together perfectly.

Experience to be scheduled for a mutually agreeable date and time.

C 
ultivate beauty and joy with this thoughtfully curated gardening basket from Acres Home & Garden. This 
charming collection includes a 1-gallon and 1.5-liter watering can, classic gardening gloves, a denim apron, 
raffia sun hat, forged tools (including a square-head trowel, hand fork, and planting trowel), assorted 
heirloom seeds, and a delightful children's gardening book. A perfect gift for green thumbs of all ages!

No returns or exchanges.

L A  D O L C E  V I T A :  A  B U N D L E  O F  T R E A T S

A N  A F T E R N O O N  O F  W I N E  A N D  B O C C E 
A T  T R I N C H E R O  F A M I L Y  E S T A T E

I L  G I A R D I N O :  A  B A S K E T  O F  G A R D E N  D E L I G H T S  F R O M 
A C R E S  H O M E  &  G A R D E N  I N  S T .  H E L E N A

DONATED BY: DONATED BY: Napa Valley Olive Oil Co., Roman Holiday, Samantha Rudd, and Under-Study

DONATED BY: DONATED BY: Roger Trinchero and Trinchero Family Estates

DONATED BY: DONATED BY: Acres Home & Garden and Cort Schwanebeck
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L A D I E S  I T A L I A N  P A P E R  M A R B L I N G 
C L A S S  A T  N I M B U S  A R T S

MARCH 4TH |  6 -9PM

B R A D Y  B U N C H  P O R T R A I T  S E S S I O N 
W I T H  S T .  H E L E N A  P H O T O G R A P H E R 
M A R G Y  N I S S E N

FEBRUARY 24TH

“ T H A T ’ S  A M O R E ! ”  A  D A D D Y -
D A U G H T E R  D A N C E  T O  R E M E M B E R

FEBRUARY 20TH |  5 :30PM

“ P I C C O L O  B E L L A  V I T A ”  P I Z Z A  P A R T Y 
W I T H  T H E  P R I M A R Y  2  S T A F F

MARCH 13TH

B E C O M E  A  F I R E F I G H T E R 
F O R  A  D A Y

MARCH 28TH

“ F E S T A  P E R  B A M B I N I ”  W I T H  T H E 
P R I M A R Y  1  S T A F F

JUNE 8TH

M R S .  W H I T E ’ S  M A D  H A T T E R 
T E A  P A R T Y

MAY 9TH

B U O N  A P P E T I T O !  A  P R O G R E S S I V E 
D I N N E R  P A R T Y

MAY 16TH

F R I D A Y  F I E S T A  F U N  N I G H T  W I T H  T H E 
E L E M E N T A R Y  2  S T A F F

MAY 8TH

B L O O M S ,  B I T E S ,  A N D  B U B B L E S AUGUST 29TH

F A L L  F A M I L Y  C A R N I V A L SEPTEMBER 19TH

F A L L  F U N  A T  T H E 
R E G U S C I  P U M P K I N  P A T C H

OCTOBER 9TH
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FACULTY & STAFF OF  
ST .  HELENA MONTESSORI 

SCHOOL

SCHOOL ADMINISTRATION

Elena O. Heil, Head of School

Alexander Heil, Assistant Head  
of School 

Ted Stonbely, Assistant Head  
of School

ADMINISTRATIVE TEAM

Stephanie Grimes, Director of 
Finance and Athletic Director

Eppie Rodriguez, Office Manager

Colleen Stonbely, Administrative and 
Teacher Support

TODDLER PROGRAM

Micaela Belmonte, Directress

Miriam Curiel, Toddler Assistant

PRIMARY PROGRAM

Melissa LaFuente, Primary 1 
Directress

Daniela Belmonte, Primary 2 
Directress

Danielle Carpy, Primary 1 Program 
Assistant

Nicole Hill, Primary 1 and 2 Program 
Assistant

Maria Lopez, Primary 1 Program 
Assistant, Spanish

Griselda Salazar, Primary 2 
Program Assistant, Spanish

Mary White, Primary 2 
Program Assistant

ELEMENTARY PROGRAM

Delvina Christian, Elementary 1 
Directress and Special Education 
Director

Katherine Carattini, Elementary 2 
Directress

Reneé Lloyd, Elementary 3 
Directress

Martha Ayala, Elementary 1 
Assistant, Spanish

Aike Burger, Elementary 1 Assistant

Chary Albuja, Elementary 2 
Assistant, Spanish

Patti Topete, Elementary 2 Assistant

Kira Hoskins, Elementary 3 Assistant

Linda Zepeda, Elementary 3 
Assistant, Spanish 

Hilary Driscoll, Physical Education

Nicole Hill, Elementary Assistant, 
Physical Education

Dylan Juhan, Music Teacher

Holly King, Substitute Teacher

Megan Peiffer, Substitute Teacher

ADOLESCENT PROGRAM

Alexander Heil, Adolescent Program 
Director

Jennifer Heil, Adolescent Program 
Co-Director and Pedagogical Head

Megan Cadigan, Math and Science 
Instructor

Alejandra Cervantes, Spanish 
Instructor

Carl Ericson, Math and Science 
Instructor

Joyce Gough, Math and Science 
Instructor

Kelsey Hadfield, Music Instructor

Rob Keller, Science Instructor

Michael Lauher, Science Instructor 
and Facilities Director

Adam Littlefield, Science Instructor 
and College Counselor

Dave Massaro, Metal Shop 
Instructor

Marie Mullen, Program Assistant

Fiorella O'Neill, Spanish Instructor

Abigail Palmer, Classics Instructor

Bryce Paulson, Woodshop Instructor

Emélie Poisson, Culinary Instructor

FACILITIES AND GROUNDS STAFF

Adan Rodriguez

Jose Rodriguez

Luis Sanchez

F A C U L T Y  &  S T A F F  O F  
S T .  H E L E N A  M O N T E S S O R I 

S C H O O L



№  3 4

F E S T A  2 0 2 6  D O N O R S
Accendo Estate
Acres Home & Garden
ACME Fine Wines
Mr. Cesar Adame and Mrs. Mandi 

Meek
ADAMVS
AH Wine Co.
Mr. Juan Alfaro and Ms. Patti 

Topete
Mr. Frank Altamura
Altovino
Mr. and Mrs. Malek Amrani and 

Torie Greenberg
Mr. Isaac Anjejo
Mr. Andrew Arrabito
Aubert Wines
Mr. and Mrs. Alex and Cody 

Avetoom
Mr. and Mrs. Paul and Regina 

Grace Bailey
Mr. and Mrs. Aaron and Amy 

Barak
Barberio Osteria
Bardessono Hotel & Spa
Bebemos Tequila
Ms. Boo Beckstoffer
Bergin Glass
Ms. Lily Berlin
Mr. and Mrs. Richard and Nicole 

Bicardo
Bistro Don Giovanni
Mr. and Mrs. Jack and Sara Bittner
Mr. and Mrs. Chris and Lauren 

Blanchard
Mr. and Mrs. Daniel and Sarah 

Bobbe
Mr. Grant Boldt and Ms. Janelle 

Manzanares
Mr. Andrew Bossert and Ms. 

Katharine Wignall
Bottega Napa Valley
Bricco Osteria & Bar
Brindare
Brush Creek Ranch
C29
Mr. and Mrs. Preston and Shiloh 

Caffrey
Calderon Auto Detail
Mrs. Katherine Carattini
Ms. Cynthia Carey
Caymus Vineyards

Mr. and Mrs. Jeronimo and 
Alejandra Cervantes

The Charter Oak Restaurant
Ciccio
Ms. Caroline Shifflett Clevenger
Clif Family Wines
Cliff Lede Vineyards
Mr. and Mrs. Nash and Fatima 

Cognetti
Cook St. Helena
Miss Bonnie Cook
Mr. and Mrs. Robert and Hailey 

Covey
Mr. Joel Creager and Mrs. 

Shannon Horton
Mr. and Mrs. Cameron and 

Michelle Crebs
Mr. Charlie Crebs
Continuum Estate
Crush Fabrication and 

Mechanical
Dakota Shy
Mr. and Mrs. Lucio and Marta 

Dalla Gasperina
Dalla Valle Vineyards
Mr. and Mrs. Bryan and Brianna 

Danielson
Mr. and Mrs. Hugh and Monique 

Davies
Mr. and Mrs. Charles and Ashley 

Dawson
Mr. Ignacio Delgadillo and Mrs. 

Jacquelyn Quirk
Dr. and Mrs. Patrick and Peggy 

Dermody
Detert Family Vineyard
D.R. Stephens Estate
Mr. and Mrs. Roger and Lauren 

Dickson
Domain H. William Harlan
The Donum Estate
Mr. and Mrs. Jason and Hilary 

Driscoll
El Molino Winery
Mr. and Mrs. Cory and Lisa 

Empting
Forno Piombo
The French Laundry
Ms. Sara Frisk
Mr. and Mrs. Tom and KC Garrett
Mr. Mason Garrity and Mrs. 

Samantha Rudd

Mr. Alexander Gateley and Mrs. 
Michelle Parr

Ghost Block Estate Wines
Mr. Philip Gift
Giugni's Deli
Mr. and Mrs. Christopher and 

Olivia Glynn
Mr. and Mrs. Paul and  

Lia Goldberg
Grace Under Pressure
Ms. Jamie Graff
Mr. and Mrs. Jay and Stephanie 

Grimes
Groth Vineyards and Winery
Half Face Blades
Mr. and Mrs. Jim and Fiona 

Hardin
Mr. and Mrs. Matthew and Alicia 

Hardin
Mr. and Mrs. H. William Harlan
Mr. and Mrs. Will and Gigi 

Harlan
Mr. and Mrs. Joshua and Emily 

Haynes
Mr. and Mrs. Alexander and 

Jennifer Heil
Mr. and Mrs. David and Elena 

Heil
Mr. and Mrs. Matthew and Jenny 

Heil
Hello Ortho
Hill Family Estate Winery
Mr. and Mrs. Ryan and Nicole Hill
Mr. and Mrs. Myles Hook and 

Allison Fowler
House of MAS
Mr. and Mrs. Andrew and Nancy 

Hoxsey
Huneeus Wines
HUNNICUTT Wines
Hunter Glenn Estate
Mr. and Mrs. Hansi and Jennifer 

Jakoby
Mr. and Mrs. Jordan and Ciji 

Jeffries
Ms. Dana Johnson
Mr. Shawn Johnson and Ms. Beth 

Cook
Joseph Phelps Vineyards
Mr. Rob Keller
Mr. and Mrs. Kevin and Holly King
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Mr. David Knouf and Mrs. Sophie 
Metz

K. Laz Wine Collection
Mr. and Mrs. Chris and Kali Kenefick
Kenefick Ranch
Mr. and Mrs. Stewart and Jordan Koch
Mr. and Mrs. Christopher and 

Martina Kostow
Mr. and Mrs. Jud and Athina Kroplin
Mr. George Kulya and Mrs. Natalia 

Gladkova
Mr. and Mrs. Edward and Kimberly 

Labry
Mr. and Mrs. Asier and Melissa 

LaFuente
Dr. and Mrs. Jordan and Ashley 

Lamberton
Ms. Kerrin Laz
Mr. and Mrs. Jason and Camille Lede
Ms. Ashton Leutner
Lewis Cellars
Mr. and Mrs. Victor Llanque and 

Micaela Belmonte
Loveski Deli
Mr. and Mrs. G.W Lussier and Arica 

Covey Lussier
Lussier Wine Co.
Mr. and Mrs. Chris and Brenda Lynch
Mr. and Mrs. Jason Maltas and 

Amanda Harlan Maltas
Margaret Nissen Photography
Mr. and Mrs. Sebastien and Emily 

Marineau
Marineau Mills Vineyards
Mr. Matthew McConaughey
Mr. and Mrs. Stephen and Jennifer 

McPherson
Meuse Gallery
Mr. and Mrs. Bart and Maria Moore
Mr. and Mrs. Matthew and Molly 

Mulqueen
Mr. and Mrs. Michael and Fabiola 

Murphy
Napa Valley Bee Co.
Napa Valley Gondola
Napa Valley MIT
Napa Valley Olive Oil Co.

The Napa Valley Reserve
Napa Valley Wine Excursions
Napa Wine Company
Mr. and Mrs. Clayton and Elizabeth 

Neuman
Mr. and Mrs. Jonathan and Natalie 

Niksa
Nimbus Arts
No Limit Fine Wines
Oakville Winegrowers
Mr. Sean O'Malley
Mr. Jeff Onysko and Mrs. Kendall 

Hoxsey-Onysko
Opus One Winery
Panevino
Paradigm Winery
Mr. and Mrs. Stefano and Amy 

Particelli
Mr. and Mrs. Christian and Daniella 

Pelzl
Mr. and Mrs. Bill and Andrea Phelps
Mr. and Mrs. Will and Amanda 

Phelps
Philo Apple Farm
Mr. and Mrs. Jake Pickett and 

Morgaen Hoxsey Pickett
Mr. Mark Porembski
PRESS Restaurant
Mr. and Mrs. Jonathan and Irene 

Printzian
PROMISE Wine
Quintessa
Mr. Pablo Quiroga and Mrs. Daniela 

Belmonte
Rancho Caymus Inn
Regusci Farms
Regusci Winery
Miss Rachel Richied
Mr. and Mrs. Matthew and Lindsey 

Rion
RION Designs
Roaring Fork Energy
Roman Holiday Gelato
Mr. and Mrs. KR and Laura Rombauer
The Royal We
RUDD Estate
Scala Osteria

Mr. Greg Scheinfeld and Mrs. Ashley 
Hepworth-Scheinfeld

Schramsberg Vineyards
Cort Schwanebeck
Mrs. Linda Sereni
Mr. Anthony Shideler
Mr. Jeffrey Shifflett Jr.
SHMS Adolescent Program
The Skupney Family
Skunk Train
SLOAN Estate
Hendrik Smeding IV
Mr. Ted Smith and Mrs. Ilona Falvy
Mr. and Mrs. Matt and Kelsi Snyder
Mr. and Mrs. Justin and Seana 

Stephens
St. Helena Fire Department
St. Helena Montessori School
Stephens Family Wines
Mr. and Mrs. Ted and Colleen 

Stonbely
Mr. Kraig Swens and Mrs. Mandi 

Cherewatti
Team Kostow
Tiedemann Ranch Flower Farm
Mr. Roger Trinchero
Trinchero Family Estates
Under-Study
Valley Snacks
Veronica Beard
The Vice
Mr. and Mrs. François and Anne 

Vignaud
Mr. Paul Villegas and Ms. Marissa 

Nokes
Vineyard 29
Mr. Charlie Wagner
We Drink Bubbles
Mr. and Mrs. Peter and Mary White
Mr. and Mrs. Alex and Anne Marie 

Wignall
Mr. and Mrs. David and Katie Wignall
Mr. Jude Wilmoth
Mr. and Mrs. Nick and Ashley 

Withers
Yount Mill Vineyards
Zeitgeist Cellars

The Festa team wishes to express our deepest gratitude to the generous donors whose contributions arrived after this catalog 
was printed and thus whose names do not appear above. We are profoundly thankful to everyone who has shared their 
time, talent, and treasure – cultivating the spirit of generosity that has made Festa 2026 truly extraordinary!
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