SPRING WINE FEST

GOLDEN NUGGET

Join us at the Golden Nugget Las Vegas for our 2" annual

Spring Wine & Jazz Fest

March 26 - 28, 2010

Friday, March 26

8:00 p.m. - 10:00 p.m. « Champagne & Wine Reception

The Tank Pool « $35.00 per person + tax

Kick things off Friday evening at our award-winning pool and shark aquarium with a
Champagne & Wine Reception. Mingle with winemakers, owners and fellow wine enthusiasts
while listening to smooth jazz under the stars.

Saturday, March 27
7:00 p.m. - 10:00 p.m. « Grand Tasting

The Grand Events Center « $100.00 per person + tax
Sample from over 50 wineries and 200 selections from California, Oregon and Washington’s
most prestigious wineries in The Grand Events Center, featuring library selections, current
vintage releases, live jazz, Riedel stemware and exquisite food from our award winning chefs.

Sunday, March 28

11:00 a.m. - 1:00 p.m. « Champagne & Jazz Brunch
The Grand Events Center « $100.00 per person + tax
Exquisite brunch offerings and live jazz are paired with sparkling wines from
Domaine Chandon, Roederer Estates and Domaine Carneros. Followed by a scintillating live
auction featuring wine lots, large format collector’s bottles and more...

Admission to all three wine events is

$ 1 9 9 per person, plus tax

when booked in advance

Make your reservation today by calling

1-866-946-5336
o (702) 386-8100

DON’T MISS THESE ADDITIONAL EXCITING EVENTS

Join us for an unforgettable wine
dinner with Celebrity Chef,
Restaurant Designer & Winery

Owner - Pat Kuleto

FRIDAY, MARCH 26
6:00 p.m.
$200 per person + tax
(gratuity included)

BLIND TASTING

SATURDAY, MARCH 27
Two time slots -
1:00 p.m. or 2:30 p.m.
$50 per person
Vic & Anthony’s Steakhouse

Test your skills against the Masters, as we s be >
guide you through a five bottle tasting and Archery Summit, Witness Tree, King Estates,

PINOT NOIR SHOWDOWN
Oregon vs. California

SATURDAY, MARCH 27
1:00 p.m.
$50 per person
Lillie’s Asian Cuisine
Featuring ten Pinot Noir’s from Oregon
and California’s best known appellations

A breathtaking five course dinner featuring Kuleto teach you the insider’s methods of deduction Willamette Valley Vineyards (2), Bear Boat,

Estate award-winning wines from the heart of
Napa Valley, each course carefully designed to
exemplify Pat Kuleto’s wines and cuisine prepared by
Pat Kuleto, Chef Janelle Weaver and Executive
Chef Alex Irlandes

Carmel Road, Robert Mondavi, Francis Ford
Coppola and Chateau St. Jean

Guest panel moderators include Master Sommelier Guy Stout, along with winemaker Glenn Hugo and rising stars Justin Vann and Anibal Calcagno

Participating Wineries (more to come)

Patz & Hall Winery (meet Heather Patz, Owner)

Hess Collection (meet Dave Guffy, Winemaker)
Markham Vineyards (meet Bryan Del Bondio, President)
Caymus Vineyards (meet Ed Murray)

Belle Glos (meet Ed Murray)

Geyser Peak Winery (meet Mick Schroeter, Winemaker-VP)
Kuleto Estate (meet Pat Kuleto, Owner-Chef)

Lincourt Vineyards (meet Kris Curran, Winemaker)
Cakebread

St. Francis

Sequoia Grove

Acre (meet Melissa Bates, Winemaker)

Cambria (meet Denise Shurtleff, Winemaker)

Galante Vineyards, (meet Jack Galante, Owner)

Flora Springs (meet Andrew Raifaisen)

Kenwood Vineyards

Four Graces

Wente Vineyards

Trinchero

Alexander Valley Vineyards

Sonoma Cutrer (meet Michelle McClendon, Winemaker)
Terlato Family Vineyards

Roederer Estates

Domaine Carneros

Bouchaine

DeLoach

Raymond Vineyards

Swanson Vineyards

J.Lohr Vineyards

Gary Farrell

Rodney Strong Vineyards

Hugo Family Cellars (meet Glenn Hugo, Winemaker)
King Estates

Merryvale (meet Rene Schlatter, President/CEO)
Witness Tree (meet Mark Pape, Assistant Winemaker)
Antica

Chateau Ste. Michelle

Newton

Stag’s Leap Wine Cellars

Domaine Chandon

Robert Mondavi

Ravenswood

Clos du Bois

Simi

Franciscan Estates

Mount Veeder

Estancia

Pine Ridge Winery

Benziger

Dry Creek Vineyards

Terra &’ Oro (meet Chris Leamy, Winemaker)
Duckhorn Vineyards

Eponymous Wines (meet Robert Pepi, Owner & Winemaker)
Two Angels Wines (meet Robert Pepi, Winemaker)



