
MARTIN WEINER’S 
LOS ANGELES SCHOOL OF WINES 

DINNER/TASTING SCHEDULE 
AUTUMN 2010

(Margaux from the very great vintages of 1982, 1983, 1986, 1990, 
1995, 2003 etc. and Palmers of ’66, ’83, ’05 etc + a double Magnum 

of the Parker 96, 2005 Grand Cru Chateau Branaire Ducru. An evening 
featuring many Parker 98, 99 and 100 rated wines)

FRIDAY, SEPTEMBER 24, 2010
$435.00 including dinner & cheese course

THE GREATEST CHATEAU MARGAUX & CHATEAU PALMERS 
+ a Double Mag. with dinner (1966-2005)

(Starring the $1,700 ’05 Leroy, plus the Leroy ’03, 2000 & ’98 as well as 
the $1,400 Musigny Amoureuses of Roumier, plus Vougeots of Meo-
Camuzet, Anna F. Gros, Grivot etc. + Gr. Echezeaux ’02 of DRC, ‘04 

Musigny of de Vogue (BH 96)
FRIDAY, OCTOBER 22, 2010

$398.00 including dinner and cheese course 

FOUR LEROY & OTHER MAGNIFICENT CLOS VOUGEOTS & 
GRAND CRU BURGUNDY NEIGHBORS (1990-2006)

(Featuring over $11,000 worth of great wines, including 2004 
Screaming Eagle, 2007 Scarecrow (Parker 100), 3 Bryant Family and 
3 Colgins and 4 Harlan Estate (including Parker 100, ’02 & ’97) and 

similar rare masterpieces of Napa Cabernet at its very finest.)
FRIDAY, NOVEMBER 19, 2010

$498.00 including dinner and cheese course 

GREAT, RARE & EXPENSIVE NAPA VALLEY 
CABERNET SAUVIGNONS (1992-2007)



THE GREATEST CHATEAU MARGAUX &  
CHATEAU PALMERS + a Double Magnum 
with dinner (1966-2005) 
FRIDAY, SEPTEMBER 24, 2010 
$435.00 including dinner & cheese course

THE WINES
1978 CHATEAU MARGAUX (Parker 92)
1982 CHATEAU MARGAUX (P. 98+)
1983 CHATEAU MARGAUX (P. 96, W.S. 99)
1985 CHATEAU MARGAUX (P. 96)
1986 CHATEAU MARGAUX (P. 96/98)
1990 CHATEAU MARGAUX (P. 100)
1995 CHATEAU MARGAUX (P. 95)
1999 CHATEAU MARGAUX (P. 94)
2003 CHATEAU MARGAUX (P. 99)
1966 CHATEAU PALMER (P. 96)
1983 CHATEAU PALMER (P. 98)
1998 CHATEAU PALMER (P. 91)
1999 CHATEAU PALMER (P.95)
2005 CHATEAU PALMER (P. 97)
2005 CHATEAU BRANAIRE DUCRU
(DOUBLE MAGNUM (4 btl size) (P.95)
EXCITING MYSTERY WINES  

NUMBER ONE AND TWO

The township of Margaux produces some of the very greatest 
and certainly most elegant wines in the world and is the location 
of numerous Grand Cru Chateaus. Yet, over the decades, it is 
only two of these many estates, which produce, year after year, 
wines of supreme quality. These two are Chateau Margaux and 
its almost immediate neighbor Chateau Palmer, which in such 
vintages as 1966 even surpasses Chateau Margaux itself. It is 
these two Chateaus we’re serving to your palate’s delight at this 
very special dinner/tasting With one exception, to accompanying 
the dinner of Roasted Baby Lamb Chops: a double Magnum 
(four-bottle size) of the Parker rated 95, 2005 Grand Cru, Chateau 
Branaire-Ducru.

The finest wine of Margaux (which are Ch. Margaux and Palmer) 
may not have the body of a Pauillac or the appealing earthiness of 
a Haut-Brion, but what they do represent is possibly the world’s 
most elegant, sophisticated wines. Wines that linger lovingly on 
your palate long after you have drunk the wine and let’s face it, 
that is the supreme quality that really makes a wine great —- the 
wines ability to linger and improve on your palate —- no wines 
surpass this criteria better then the great vintages of Ch. Margaux 
and Palmer. If you doubt this, then let us hear what you say after 
this dinner/tasting has romanced your palate.

FOUR LEROY & OTHER MAGNIFICENT 
CLOS VOUGEOTS & GRAND CRU BURGUNDY 
NEIGHBORS (1990-2006)
FRIDAY, OCTOBER 22, 2010 
$398.00 including dinner & cheese course

THE WINES
2005 CLOS VOUGEOT, LEROY (Burghound 96+)
2003 CLOS VOUGEOT, LEROY (P. 97)
2000 CLOS VOUGEOT, LEROY (B.H. 95)
1998 CLOS VOUGEOT, LEROY (B.H. 92)
2004 MUSIGNY, COMTE de VOGUE (B.H. 96)
1990 MUSIGNY, LES AMOUREUSES,
GEORGES ROUMIER ($1,400 plus)
2002 GRANDS ECHEZEAUX, DOM. ROMANEE-CONTI
2005 ECHEZEAUX, ROUGET-JAYER (BH 94)
2000 GRANDS ECHEZEAUX, D. LAURENT (BH 92)
1990 CLOS VOUGEOT, MUSIGNI, GROS FRERES
1999 CLOS VOUGEOT, MEO-CAMUZET (BH 92)
2005 CLOS VOUGEOT, MEO-CAMUZET (BH 93)
2002 CLOS VOUGEOT, GR. MAUPERTUS, A.F. GROS
2006 CLOS VOUGEOT, HENTI BOILLOT (BH 93)
2005 CLOS VOUGEOT, LAMARCHE (BH 93)
1996 CLOS VOUGEOT, MONGEARD-MURNERET
2000 CLOS VOUGEOT, ANNE GROS (BH 91)
1995 CLOS VOUGEOT, LOUIS JADOT
2002 CLOS VOUGEOT, JEAN GRIVOT
2003 CLOS VOUGEOT (OLD VINES), GIRARDIN
2003 CLOS VOUGEOT, NOELLAT (BH 91)
2004 CLOS VOUGEOT, BOUCHARD

Clos Vougeot is the largest of all the Grand Cru vineyards in 
Burgundy with over 40 owners and hence a wide range in quality. 
It is from the most respected and famous of these estate bottlers 
that we have selected, from their finest vintages, these particular 
rare gems for your enjoyment. Featuring four vintages from 
Clos Vougeot’s most famous and certainly expensive producer, 
Domaine Leroy, including their $1,650 2005 and the $700 2003.

We are also featuring masterpieces from those Grand Cru 
vineyards that are adjacent to Clos Vougeot, including the $1,400 
very rare 1990 Musigny Amoureuses of Georges Roumier and 
the highly rated 2004 Musigny of the Comte de Vogue. From the 
Echezeaux area that borders the southern end of Clos Vougeot we 
are proudly pouring the 2005 Echezeaux from the incomparable 
Jayer-Rouget (a $500+) wine and an even more famous Grands 
Echezeaux 2002 from that grandest of all Burgundy producers the 
Domaine de la Romanee-Conti.



GREAT, RARE & EXPENSIVE NAPA VALLEY 
CABERNET SAUVIGNONS (1992-2007)
FRIDAY, NOVEMBER 19, 2010 
$498.00 including dinner & cheese course

THE CABERNET-SAUVIGNON WINES
2004 SCREAMING EAGLE (PARKER 96, $1,800)
2007 SCARECROW (P. 100, $550)
2002 HARLAN ESTATE (P. 100, $750+)
2005 HARLAN ESTATE (P. 97, $550)
1996 HARLAN ESTATE (P. 99, $600)
1992 HARLAN ESTATE (P. 96, $575)
2006 COLGIN CARIAD (P. 98)
2005 COLGIN CARIAD (P. 96+)
1999 COLGIN HERB LAMB (P. 95, $550)
2006 BRYANT FAMILY (P. 94)
2004 BRYANT FAMILY (P. 95, $425/$675)
1995 BRYANT FAMILY (P. 99/100, $700)
2003 PETER MICHAEL LES PAVOTS-MAGNUM (P. 94)
2006 MAYHACHA (P. 95)
2006 JOSEPH PHELPS INSIGNIA (P. 94/96)
2006 PRIDE MOUNTAIN RESERVE C.S. (P. 98)
2005 PRIDE MOUNTAIN RESERVE C.S. (P. 96/98)
2001 PRIDE MOUNTAIN RESERVE CLARET (P. 99)
1998 MERUS RESERVE (P. 93)
2006 TOGNI ESTATE (P. 93)
2001 TOGNI ESTATE (P. 92)
2006 HOLLYWOOD CLASSIC
PREMIUM MYSTERY WINE

With great pride we announce our annual tasting/dinner 
featuring the greatest, rarest and (alas) most expensive Cabernet 
Sauvignons of one of the world’s half-dozen greatest wines 
regions, our own Napa Valley. As great as some of our past Napa 
tastings were, this 2010 reaches a new height in excellence when 
it comes to the masterpieces we are serving.

Including that nee plus-ultra wine Screaming Eagle in its 2004 
guise and retailing for around $1,800 plus. There is also the Parker 
100, 2007 Scarecrow (reportedly their best wine yet and now 
going for around $550). Then there are four Harlan Estate Wines 
(that’s right four) including the 2002 rated by Parker a 100 and 
selling for over $750, accompanied by three others rated 96 to 99 
and all in the $600 plus range and ending with the Harlan 1992 
the very wine that first made this monumental winery famous.

We go on with three Colgin wines rated 95 to 98 and from the 
rare Cariad vineyard plus a classic from their Herb Lamb release. 
Of course, we are not going to slight gems from Bryant Family 
including their extremely rare 1995 that Parker rated 99/100 and is 
going for $700 plus. And we continue on with a Magnum of Peter 
Michaels Les Pavots 2003, Phelps Insignia 2006 and three Parker 
98/99 wines from that fabulous hill top winery Pride Mountain 
Winery and from there costly reserve selections.

Plus more great and costly Cabernets from Napa and a bottle 
from the winery that created such a sensation in the last two 
Napa events, the Hollywood Classic. All in all a truly awesome and 
sensational tasting/dinner.

HOW TO ENROLL
All events are limited to 21 persons so early enrollment is advised. 
We accept VISA, Master Card, American Express & Discover

	 EMAIL:	 mwwine@msn.com or 
weiner@VintageWineEnterprises.com

	 PHONE:	 (310) 474-7773

	WEB SITE:	 www.VintageWineEnterprises.com

	U.S. MAIL:	 Los Angeles School of Wines 
P.O. Box 1553 
Culver City, CA 90232

No Cash Refunds
CANCELLATION POLICY: No cash refunds. Cancellations given 
with more than a weeks notice will receive a full-credit for future 
use. Those received one-week or less will receive a Credit only if 
a replacement occurs. Please note that we often have a waiting 
list, but we cannot guarantee a substitute. Regardless, a CREDIT is 
limited to use only once, i.e. you cannot cancel a second time and 
get a third credit.

About the Tasting/Dinners
All events start promptly at 7:30

	 WHERE:	 At Mr. Weiner’s home at: 
1818 THAYER AVE., #104 
WEST LOS ANGELES 90025 
½ block south of Santa Monica south road 
(i.e. “little Santa Monica Blvd.) 
3 blocks west of Beverly Glen Blvd. 
7 blocks east of Overland Blvd. 
3 blocks north of Olympic Blvd. 
(off Prosser Ave. turnoff)

Bring three wine glasses, a note pad and come hungry & thirsty

About Martin Weiner
Martin Weiner has been conducting classes on fine wines since 
1967. He is the founder of the Los Angeles School of Wines, editor 
& publisher of Martin’s Guide to Wine Bargains, owner of Vintage 
Wine Appraisers & former wine Editor of Beverage Industry News. 
He has lectured on wines and conducted classes at the Restaurant 
Management School of Cal Poly University Pomona, UCLA 
Extension, Paris Wine Academy, Les Amis du Vin, University of 
Southern California, International Wine & Food Societies, etc.

For several years, Mr. Weiner was the host and producer of the 
Theta Television series “Weiner on Wines”. He has appeared as a 
wine expert on the local Cable TV Financial Network. In addition, 
he is a professional wine judge at various county fairs and other 
wine events as well as a guest wine expert hired for numerous 
social, business, and charitable events.

Martin Weiner has contributed dozens of articles to various wine, 
restaurant, and food journals. He publishes and writes the once in 
every three week Martin’s Guide to Wine Bargains, a journal with 
a readership of several thousand wine enthusiasts now in its 20th 
year. He was the former West Coast correspondent for La Revue 
du Vın (French Wine Revue Journal). He holds the Diploma of 
the Compagnon de Bordeaux, as well as an M.A. in History from 
U.C.L.A. He was California’s very first independent Wine Broker, 
and was an importer of some of Europe’s greatest wines. He is not 
associated with any commercial establishment.


