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Commanderie de Bordeaux- Shanghai Chapter

Dear Commandeurs and Bordeaux wine lovers,
Now that wine is finally resting in Shanghai and the venue is set, we are finally ready for the  Chateau Martinat vintage 2010 dinner on Thursday, May 19th at the “New but Legendary” Jimmy’s Kitchen located at the Jinjiang Hotel!

I’m sure many of you have heard numerous great reviews in the past couple of weeks regarding the 2010 vintage from Bordeaux, we are pleased to have Stephane Donze of Chateau Martinat, which is a  small but beautiful Chateau from the heart of Côtes de Bourg, visiting and bring their 2010 samples to share with us.  Please see below for a brief introduction of Chateau Martinat.

As for the venu, I’m excited to re-introduce the legendary “Jimmy’s Kitchen” to our members and to Shanghai.  Believe it or not, Jimmy’s Kitchen actually got started in Shanghai over 87 years ago and later moved to Hong Kong, where the business thrived and still has a strong loyal following after so many years.  After 63 years of absence from Shanghai, Jimmy’s Kitchen reopened couple of weeks ago and I think this time, I’m glad to say that, they are planning to stay for many years to come!

Here is the menu and wine pairing for the dinner:

Entree

Cured Norwegian Salmon

Pommery Mustard Vinaigrette with Citrus & Honey

Chateau Martinat White Sauvignon 2010

---------------------------------------------------

Fish

Seared Sole Filet
“Beurre Rose” with Shallot Confit
Cauliflower Gratin

Chateau Martinat Rose 2010

---------------------------------------------------

Meat

Seared Beef Tenderloin 

Green Pepper Corn Sauce
Mash Potato, Sautéed Mushroom, Green Beans with Smoked Bacon

Chateau Martinat Red Cotes de Bourg 2010

And 

Epicurea de Chateau Martinat Red 2010

(Robert Parker 90/100 Points)

---------------------------------------------------

Dessert
White Chocolate Crème Brulee

Lemon Tart & Lemon Sorbet

Sticky Date Pudding

COFFEE OR TEA

I look forward to seeing you all on the 19th.  As always, “Bordeaux Toujours Bordeaux!”
Andrew Bigbee- Le Maitre

Commanderie de Bordeaux- Shanghai
Enclosure
Details of the event:
Date:  Thursday, May 19th, 2011
Time:  7:00PM Champagne cocktail, 7:30PM Dinner

Venue: 1/F Level One, Jin Jiang Hotel (Cathay Building) 59 Maoming South Road, Shanghai 200020, China +86 (21) 6466 6869
 
Dress code- Business Casual
Cost- Member with Medal- 600 RMB, Non-member 800 RMB, 

RSVP to cdbshanghai@yahoo.com.cn
Or call Ms. Nancy Cheng at +86-13564965677.  
Chateau Martinat:

The vineyards of Chateau Martinat is located on the commune of LANSAC, in the heart of the Côtes de Bourg, in a hilly landscape near the river: the Gironde. The latter has a definite influence on the sweetness of the climate and the period of sunshine of this region.

Chateau Martinat comprises 10 hectares of a particular soil, characterized by the presence of veins of small graves and red and brown clays and a precious quality asset value to the maturity of our grapes and the density of our wines. The age of vines is 40 years on average, the dominant grape variety is Merlot 70% Cabernet Sauvignon 20% Malbec and 10% (historical variety).

The control of the vineyard remains manual: debudding, leafing, green harvesting and hand hand picking of the harvest. This work is done with care and attention, with the concern to create each year a qualitative millesime.

Perception of quality : A very good quality and excellent ripeness of the grapes at the dawn of the harvest remains the essential parameters to produce a good vintage. The challenge is repeated at each harvest. We wish to respect each year for what it offers , without ever trying to change the millesime expression, but by printing a style specific to the Chateau Martinat. Chateau Matinat wines can be tasted in their youth and maintain their personality by aging, so you can enjoy them for many years.
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