
LOT 2: Dinner with Maya Dalla Valle 

• An amazing dinner to remember at
TORC (6 guests), prepared by chef
Sean O’Toole and hosted by Maya
Dalla Valle

• Six vintages, two bottles per
vintage for dinner service:

o Maya 2010 (single magnum)
o Maya 2011 (750ml)
o Maya 2012 (750ml)
o Maya 2013 (750ml)
o Maya 2014 (750ml)
o Maya 2015 (750ml)

To be arranged on a mutually agreeable 
date.

There’s no Napa Valley terroir more precious than the red soils 
of eastern Oakville, and there’s no estate in the neighborhood 
more revered than Dalla Valle. Founded 35 years ago by 
Naoko and the late Gustav Dalla Valle, the twenty-acre estate 
stands as a paragon of Napa Valley prestige—and Dalla 
Valle’s Maya Red Wine  - a blend of cab and cab franc - is 
their most precious expression.

For this lot, six (6) guests will experience a truly unforgettable 
Napa Valley night: dinner with daughter and winemaker, Maya 
Dalla Valle, featuring six vintages of Dalla Valle’s flagship 
Maya bottling. The sublime wine and sparkling conversation 
will be paired with chef Sean O’Toole’s incredible cuisine at 
TORC restaurant in Napa. From the wine to the company to 
the cuisine, it’ll be an evening to talk about for years.
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