	Dear Fellow Commandeurs,
Please find attached, an email from Andrew Bigbee, Le Maitre of the Shanghai Chapter giving us details of their upcoming event.  Should you be interested in attending please contact Andrew directly.

Bordeaux,  Toujours Bordeaux,

Yours sincerely,

Nicola Lee

Commanderie de Bordeaux- Shanghai Chapter

Dear Commandeurs and Bordeaux wine lovers,

I hope everyone had a great summer and Chinese National holidays!  As many of you may remember, back in May 21st we originally had planned to have the Chateau Lyonnat dinner but unfortunately, due to the World Expo, the wines was stuck in customs and did not make it out in time for the event.  Now that we have wine ready and rested and everyone back from vacation, I am happy to say that we are ready to have the Chateau Lyonnat dinner again on Thursday, October 14th!
St. Emilion is one of the most beautiful wine regions of France and this month we are focusing on an area called Lussac Saint-Emilion, with one of the most famous wine from this beautiful region, which is non other than Chateau Lyonnat.  The history of the Chateau, which had it’s name changed from Leonat to Lionat, then Lionnat and finally Lyonnatt, dates back to 1615 when the Chateau belonged to the Bishop and the treasurer of the Abbaye de Faise and in 1961 Damase Milhade, grandfather of Gerard Milhade, current owner acquired the property.  Chateau Lyonnat covers 52 hectares in the community of Lussac and it’s one of the oldest estates in the Lussac Saint-Emilion AOC.  Please see attached for more information regarding Chateau Lyonnat.

On the 14th of October, the beautiful Cecilia, who is the daughter of the owners of Chateau Lyonnat and currently living in Shanghai, will present some of their best vintages listed below with us.

1. Bordeaux White, Enlcos de Tour d’Auron Blanc 2009
 
2. Lalande de Pomerol, Chateau Sergant 2005
 
3. Lussac Saint Emilion, Chateau Lyonnat 2005
 
4. Lussac Saint Emilion, Chateau Lyonnat 1996
 
5. Lalande de Pomerol, Chateau Sergant 1976
 
6. Lussac Saint Emilion, Chateau Lyonnat 1970 (magnums)
 
In additions to the highly rated delicious wines, I have asked George, owner of “The Strip” to prepare an special menu just for this special evening, and from look of the menu below to pair with “6” amazing vintages from Chateau Lyonnat, I think we are in for a treat!

Ahi Tuna Napoleon Canapé on Brioche
    ***
Lobster Cappuccino Cup, Black Truffle Infusion
***
Grilled Southern Spiced Chicken with Mama’s “Dirty’ Rice
***
Roast USDA Angus Filet Mignon, Trio of Julienne, Au Poivre Demi Glaze
***
Chocolate Fondant. Raspberry Coulis, French Vanilla Ice Cream
 

I look forward to seeing you all on Thursday the 14th!  As always, “Bordeaux Toujours Bordeaux!”

Andrew Bigbee- Le Maitre

Commanderie de Bordeaux- Shanghai

P.s- If you have not been to Chateau Lyonnat before, take advantage of this dinner and be friends with Cecilia and get invited to visit their spectacular Chateau.

Details of the event:
Date:  Thursday, October 14th, 2010
Time:  7:00PM Champagne cocktail, 7:30PM Dinner

Venue: The Strip- Prime Steakhouse

6th Floor of  Ascott- The Residence

No 282, Huaihai Road Central

Luwan District, 

200041 Shanghai

 
Dress code- Business Casual

Cost- Member with Medal- 900 RMB, Non-member 1100 RMB

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



	


