
2023 Napa Leadership Retreat // May 8-10

Experience Napa  with Us !



The Women of Napa Valley: Visionary

Women’s First Excursion
 
This will be our first travel experience together.  Please join us in Napa Valley for a two-night three-day
adventure from May 8-10.  You will experience Napa  through the lens of Napa’s trailblazing female vintners and
entrepreneurs. We will tour three world-class private art collections, indulge in exquisite culinary experiences,
and engage in conversation with Ann Colgin, Suzanne Booth, Samantha Rudd, and April Gargiulo among
others. Please note that we only have 32 spots available, which will first be open to our Leadership Level then to
Visionary Circle membership. 



Hotel Yountville Resort & Spa presents guests with
the quintessential wine country experience. As a
vineyard estate inspired retreat, Hotel Yountville is
the ideal setting to slow down, and savor the
surrounding rich history, cultural amenities, and
carefully curated offerings. One of Napa Valley’s
cherished resorts, with thoughtful service and
comfort combined with a spirited pool courtyard,
Hotel Yountville creates a sincere experience where
guests feel like locals. Nestled in Yountsville village,
the hotel is within walking distance to restaurants
and shops. Continental breakfast included.

Learn more: https://www.hotelyountville.com

Hotel Yountville

May 8-10

Lodging

https://www.hotelyountville.com/


Nestled in a quiet corner of the famed
Rutherford Bench is a vineyard with a legacy
for producing some of Napa Valley’s earliest
and most noteworthy single-vineyard
Cabernet Sauvignons. Quietly, over the last
decade, visionary proprietor and steward
Suzanne Deal Booth has breathed new life
into the storied Bella Oaks property
alongside a formidable team. Together with
vineyard manager David Abreu, winemaker
Nigel Kinsman, and master blender Michel
Rolland, Suzanne Deal Booth’s intention to
preserve and elevate this historic site sees
Bella Oaks poised to inscribe its name once
more in the history of the Napa Valley.

Learn more: https://bellaoaks.com

BELLA OAKS
Collection visit and wine tasting

May 8

https://bellaoaks.com/


The Charter Oak is a restaurant in the heart of the
Napa Valley by Chef Christopher Kostow of the
Michelin three-starred The Restaurant at
Meadowood. The Charter Oak is centered on a
celebratory, family-style dining experience, with
simple, approachable, and seasonal food – grilled
meats, beautiful vegetables from our 3.5-acre farm,
local wines, and unparalleled cocktails.

Learn more: https://www.thecharteroak.com

CHARTER OAK
DINING EXPERIENCE

May 8

https://www.thecharteroak.com/


Suzanne Booth
vintner, art collector, and

philanthropist

Ann Colgin
vintner, art collector, and

philanthropist

SAMANTHA RUDD
RUDD OAKVILLE ESTATE

DINNER & DISCUSSION 
THE BUSINESS OF WINE AND WINEMAKING - AN IN DEPTH DISCUSSION WITH NAPA'S  THREE PREMIER FEMALE VITNERS
Featuring  Suzanne Booth , Ann Colgin and SAMANTHA RUDD moderated by BAHANEH 

BAHANEH HOBEL
PArtner, Dickenson Peatman & Fogarty 

May 8



Founded in 2011, The Donum Collection is one of the
world's largest accessible private sculpture collections.
More than 50 monumental works, including open-air
sculptures, are placed on The Donum Estate, with over a
third being site-specific commissions. Throughout our
200-acre estate, each piece plays with scale, nature, and
imagination. This evolving collection brings together a
global community of artists, including works from
leading practitioners from 18 nations, across six
continents. Donum brings to life a delicate balance
between wine, land and art that has made it an
international destination.

Learn more: https://www.thedonumestate.com/art

THE Donum ESTATE

ART COLLECTION TOUR  
Angelica de Vere Mabray, CEO

May 9 

https://www.thedonumestate.com/art


Mustards Grill was named for the wild mustard
flowers that bloom in the vineyards every spring,
which help to nourish the soil. Mustard is an integral
part of Napa Valley's wine growing diversity, makes
for one heck of a condiment, and doesn't look too
shabby in the springtime either!

After 30 years of feeding Napa Valley and its visitors,
Mustards Grill is still the hub of the food and wine
community where winemakers lunch with truckers
and chefs come to dine on their night off. Alternately
known as the fancy rib joint with way too many
wines, Mustards is still the place to go for a heaping
plate of honest American fare with worldly
sophistication, washed down with a glass of the
valley's finest.

Learn more: https://mustardsgrill.com

Mustard’s Grill
DINING EXPERIENCE

May 9 

https://mustardsgrill.com/


CINDY PAWCLYN
OWNER and CHEF, MUSTARDS GRILL

James Beard Award winner

DESSERT TALK 
Featuring PIONEERING FARM TO TABLE CHEF, CINDY Pawlcyn, Owner  of Mustards Grill 

May 9 



Bottega offers an unmistakably Italian sense of style in a
stunning Napa Valley setting. Chef, vintner, sustainable
farmer, author, and Emmy®-winning TV host Michael
Chiarello is a culinary icon. He was named Chef of the Year
by Food & Wine magazine in 1985, just three years after
graduating from the Culinary Institute of America. From his
pioneering days at Tra Vigne, to his critically acclaimed Napa
Valley restaurant Bottega, and San Francisco’s Coqueta — a
2013 James Beard Award Best New Restaurant Finalist —
Michael has combined his passion for seasonal, global
flavors, and sustainable living with his Southern Italian roots
to create dishes that have inspired thousands. He has been a
national television host of his own shows for over a decade
on PBS, Food Network and Cooking Channel. Michael lives
among his Napa Valley vineyards with his wife and children.

Learn more: https://www.botteganapavalley.com/about-us/

BOTTEGA
DINING EXPERIENCE

May 9 

https://www.botteganapavalley.com/about-us/


APRIL GARGUILO
FOUNDER and CEO

VINTNER's DAUGHTER

ROBIN LAIL
FOUNDER

LAIL VINEYARS

DESSERT TALK 
Featuring APRIL GARGIuLO and Robin Lail

May 9 



KRAMLICH COLLECTION
Located in the beautiful landscape of Napa Valley,
California, the Kramlich Residence is both a home for
the Kramlichs and a dedicated space for the
Collection. Designed by Jacques Herzog & Pierre de
Meuron and developed over the course of two
decades, the Residence serves as a testing ground
for innovation in preserving, presenting, experiencing,
and living with media art.

The Residence’s galleries, totaling 8,000 square feet,
are custom-designed and reconfigurable to
accommodate the space, sound, light, and technical
needs of the art on view. For more than 35 years,
Pamela and Richard Kramlich have cultivated one of
the most important private collections of media art in
the world. 

ART COLLECTION TOUR  

May10 



Lunch will be provided
More info: https://www.kramlichcollection.org

Among the first collectors to focus their attention and patronage on “new media” art in the late 1980s, the Kramlichs have provided
pioneering support for the preservation, conservation, and presentation of time-based works and helped advanced the inclusion of this work
within the broader narrative of modern and contemporary art history.

The Kramlich Collection today encompasses over 200 works of film, video, slide, and installation, as well as over 250 significant works of
photography, sculpture, painting, and drawing by more than 230 artists from around the world. The Collection features seminal holdings of
risk-taking and renowned artists who are advancing the field through their work,

May10 KRAMLICH COLLECTION (continued)

https://www.kramlichcollection.org/


GUEST SPEAKERS



As a vintner, an art collector, and an avid philanthropist, Ann Colgin is a renaissance woman
with a playful and elegant personality.  A native of Texas,  Ann completed her undergraduate
degree at Vanderbilt University followed by an M.A. at New York University. She completed
the Sotheby’s Decorative Arts Course in London, began her career in the auction world in
New York, and later was the Director of the Sotheby’s West Coast Wine Department based
in Los Angeles.

In 1988,  Ann attended the Napa Valley Wine Auction and fell in love with the region. She
began spending summers and holidays in the area exploring the many aspects of the wines
made there.After years of searching for a prime vineyard location, a hillside vineyard was
discovered which would become the foundation for the creation of Colgin Cellars in 1992.

Colgin is a fervent supporter of modern art, serving on the boards of the Los Angeles County
Museum of Art (LACMA) and Les Amis Americans de Centre Pompidou, in Paris, for more
than twenty-five years. Since 2009, Ann has chaired LACMA’s Collectors Committee
Weekend, assisting in the addition of over $40 million of art to the Museum's permanent
collection. She is a founding vintner and Honorary Trustee of the Naples Winter Wine
Festival, where she served as Auctioneer for the event’s first twelve years, helping to bring in
more than $191 million for at-risk and underprivileged children. Ann and her husband, Joe
Wender, are lead investors in Camille Giroud, a negociant in Beaune, France. They have
two feisty Coton de Tulear dogs, Gevrey and Mazis, named for vineyards in Burgundy.

ANN COLGIN



Suzanne Deal Booth has been committed to the recognition, preservation and
conservation of visual arts and cultural heritage for more than three decades. A native of
Texas, Deal Booth graduated cum laude with a degree in art history from Rice University
followed by a Master of Arts in art history and conservation from New York University’s
Institute of Fine Arts and Conservation Center.  As a work/study student at Rice and NYU,
she had the opportunity to work directly under the tutelage of humanist, art collector and
philanthropist Dominique de Menil. This marked the beginning of a meaningful exposure
to sophisticated cultural patronage and has served as an ongoing inspiration throughout
Deal Booth’s career and life. 

Among Deal Booth’s broad support for leading as well as innovative cultural and visual
arts organizations, the following are of special note: the Los Angeles County Museum of
Art, The Menil Collection, Ballroom Marfa, The Contemporary in Austin, TX and the Calder
Foundation in Paris. She is an arts advisor to The Institute of Fine Arts at New York
University, Rice University, the University of Chicago and the University of Texas at
Austin.
In 2010, Deal Booth acquired the legendary Bella Oaks Vineyard in Napa Valley, and in
fall 2021 will introduce the estate’s first wine under the Bella Oaks label, a 2018 Cabernet
Sauvignon. Bella Oaks Vineyard combines one of Napa Valley’s most historic and revered
vineyards with the dedication to cultural heritage projects that characterizes Suzanne Deal
Booth’ vision, work and life.

SUZANNE BOOTH



Samantha Rudd grew up in the heart of the
Napa Valley on Rudd Oakville Estate, which
was founded in 1996 by her father Leslie
Rudd. She spent several years training
outside of the family wine business, learning
from some of the best vintners and wineries
in the world, including female run estates,
Spottswoode and Château Margaux.
Samantha has since returned to the family
business, taking over and furthering her
father’s legacy of outstanding winemaking
and cuisine in Napa Valley. A dynamic
young owner, she brings her own energy to
the businesses and team. Some of her
fondest memories of the Napa Valley
community are from meals at PRESS and
she hopes to make many more in the future.

SAMANTHA RUDD



Cindy Pawlcyn, a pioneer in the development of wine country cuisine, is the owner
of three of Napa Valley’s beloved restaurants: the legendary Mustards Grill and the
eclectic Cindy’s Backstreet Kitchen. Since Mustards opened in 1983, Pawlcyn has
been involved in the creation of over a dozen new restaurants in the Bay Area 
 
Pawlcyn entered Napa Valley’s burgeoning restaurant culture as the opening chef at
Meadowood in St. Helena and from there joined Bruce LeFavour at his acclaimed
Rose et LeFavour.  Armed with extensive kitchen leadership and regional culinary
expertise, she successfully launched Mustards Grill in 1983, her now landmark and
legendary restaurant. 
 
A pioneer in her field, Pawlcyn has a devoted local and national following and has
been acknowledged by many top culinary organizations and magazines. An
inductee of Who’s Who of Cooking in America, she has also been twice nominated
for the James Beard Foundation award for Best Chef in California. She is the
recipient of the Robert Mondavi Award for Culinary Excellence, in addition to the
Fine Beverage and Food Federation’s Career Achievement Award.  She has
authored four cookbooks: The James Beard Award winning Mustards Grill Napa
Valley Cookbook; Fog City Diner Cookbook; Big Small Plates, Cindy Pawlcyn’s
Appetizers, and her most recent, Cindy's Supper Club: Meals from Around the
World to Share with Family and Friends.

CINDY PAWCLYN



BAHANEH HOBEL 
Bahaneh Hobel is a Partner at Dickenson Peatman & Fogarty
in Napaand heads the firm’s Alcohol Beverage Law &
Compliance group. Bahaneh’s practice focuses on all aspects
of alcohol beverage law and regulation for wineries, breweries,
distilled spirits plants, importers, wholesalers and retailers.
Bahaneh has worked extensively with state and federal
alcoholic beverage agencies throughout the U.S, including the
California Department of Alcoholic Beverage Control and the
Alcohol & Tobacco Tax and Trade Bureau. Bahaneh’s areas of
expertise include trade practices (dealing with issues related to,
among other things, advertising, sponsorships and special
events), festivals, celebrity brands, state and federal labeling
regulations and approvals, franchise laws, distribution
agreements, winemaker agreements, third party marketing,
contests and sweepstakes and direct shipping laws. Bahaneh
received her J.D. in 2001 from Berkeley Law and served as a
law clerk to the Honorable Richard C. Tallman on the United
States Court of Appeals for the Ninth Circuit before
commencing her law practice. Bahaneh is also a member of the
Craft Beverage Lawyers Guild. Bahaneh lives in Sonoma with
her husband Cameron (a wine importer) and her two children.
Bahaneh is also co-owner of Hobel Wines, a small family
winery located in the NapaValley, which recently received 98
points for one of its Cabernet Sauvignons. Hobel has been
crafting small production, single vineyard Napa Valley
Cabernets since its inaugural vintage in 2009.



APRIL GARGIuLO
A pioneer in performance-driven, natural
beauty, April Gargiulo is the founder and
CEO of Vintner’s Daughter, a skincare
company committed to having a profound
positive impact on the skin and world of its
customers through its whole plant, result
oriented skincare. April’s background in fine
winemaking formed her exacting quality and
craftsmanship standards. Before starting
Vintner’s Daughter, April spent 8 years at
the helm of her family’s Napa Valley winery,
Gargiulo Vineyards. She launched Vintner’s
Daughter in 2013 with a single game-
changing product, Active Botanical Serum. It
quickly became a word of mouth, cult
favorite among editors, beauty enthusiasts,
skincare professionals and made Vintner’s
Daughter one of the most coveted and
beloved skincare brands. 



Robin Lail’s family is six generations deep in Napa Valley.
She grew up among the vineyards of Inglenook, founded in
1879 by her great-granduncle, Gustave Niebaum. After
Robin graduated from Stanford University, she became
Robert Mondavi’s personal assistant, and he became her
mentor in the wine business. While at Robert Mondavi
Winery, she directed the creation of the first Auction Napa
Valley. In 1982 Robin co-founded Dominus with Christian
Moueix, and in 1983 co-founded Merryvale Vineyards with
Bill Harlan.

Robin sold out of her partnerships and launched Lail
Vineyards in 1995 with her daughters, Erin and Shannon,
and Philippe Melka as her winemaker. With her eye on the
future, Robin became the U.S. Ambassador for The Porto
Protocol, a solution-driven forum for battling climate
change. 

ROBIN LAIL


