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1988 Veuve Clicquot Ponsardin, Rare Brut 

The anchor, the Christian symbol for hope and rigour, was chosen in 1798 by Philippe Clicquot, the 

founder of the House, as the cork brand, the only distinguishing mark in the era before labels.   Be-

ginning with the Bouzy vineyards that originally belonged to Philippe, subsequent generations—and 

more particularly Madame Clicquot—gradually built up the Veuve Clicquot property     through 

determination, intuition and acumen to make it one of the foremost vineyards in all of Champagne.  

The vineyards cover 393 ha of land and are spread over the very best Champagne growth areas.  

The vineyards boast an exceptional classification of close to 96%, a ranking based on the winegrow-

ing properties of the terroir and quality of the grapes produced. 

1988—Above average vintage across France but exceptional for Champagne and Germany. 

 

Notes :______________________________________________________________________________ 

 

 

____________________________________________________________________________________ 

——————————————————————————— 

SCALLOP 

port  phi l l ip  bay ,  v ic toria  

truffle . crème fraiche . apple. hazelnut 

—————————–—————————————————— 

1990 Pavillon Blanc du Château Margaux  

White wine production at Château Margaux goes back to the end of the 17th century. The cellar 

master at that time recounts how he was one of the first to separate the white grapes from the red 

during the vinification. Sold in the 19th century with the name ‘Château Margaux vin de sauvignon’, 

it has existed under the brand name ‘Pavillon Blanc du Château Margaux’ since 1920 and its label 

has not changed since that date.  The eleven-hectare vineyard is composed only of Sauvignon Blanc. 

It is situated on a very old plot west of the Château that had long since been planted with red vines 

and then been dug up because of the high risk of spring frosts. Recent changes in production       

techniques and selection have been completely reviewed since the years 2009/2010 in order to 

reach a higher level of excellence; only 1/3 of the harvest is now bottled while the remaining 2/3 is 

sold loose, reducing production even further to below a thousand cases.    

There are a few vines of Semillon in the vineyard, but these are rarely included in the Pavillon 

Blanc, perhaps a minor portion once every ten vintages on average.  Because the wine is sold as a 

generic Bordeaux Blanc, the rules are much more lax than you find with the red wines of Margaux.  

The terroir for the white wine is prone to problems from frost.  So, to protect the white wine vines 

used for Pavillon Blanc, Château Margaux uses a frost protection system that sprinkles water on the 

vines during potential frost inducing weather.  The grapes are whole cluster pressed, with no skin 

contact. There is no malolactic fermentation. The wine is aged on its lees with stirring in 33% new 

French oak barrels for 7-8 months before bottling.  

1990 - Médoc - After a mild winter, the flowering was very early but quite long & uneven. Like the 

previous year, the summer was exceptionally hot and so dry that at the end of August the young 

vines were really suffering from lack of water. The two rainy intervals in September were very   

beneficial to the final ripening of the grapes, which were harvested in very fine weather.  Whites 

from around the Médoc were slightly lower in acid than normal, but power and quality was high.   

 

Notes : _____________________________________________________________________________ 

 

 

____________________________________________________________________________________ 

——————————————————————————— 

ROYALE OF GLOBE ARTICHOKE 

rossmore ,  new south wales  

truffle . barigoule . spanner crab  
—————————–—————————————————— 

 



The documented history of Lanessan dates back to 1310 when records show that Dame 

Paironne la Montagne, the widow of Henry de Lanessan, sold the estate to Sieur de 

Blaignan.  Not until 1793 was it purchased by Jean Delbos, a Bordeaux négociant, and 

has remained in that family ever since.  In 1855, Louis Delbos, who was the manager at 

the time, refused to submit samples for consideration in what is now the most famous   

classification in wine history – the decree from Emperor Napoleon himself that ranked 

the great wines of Bordeaux's Médoc into the five-tier growth system in 1855.        

While Delbos then regarded the procedure as "bureaucratic nonsense,", noted Bordeaux 

authority David Peppercorn MW calls his disinterest "a piece of high-handedness that has 

cost Lanessan dearly."  Peppercorn also wrote the following back in the late 1980's….   

“This must surely be one of the best growths in the Médoc not to be classified in 1855. 

And the strange thing is that its excellence is no recent feature. Nineteenth-century     

editions of Cocks & Feret sing its praises and speak of its wines as above their class, and 

the old vintages of Lanessan that I have drunk have all been superb.  This is a wine of 

strong individuality, having a very marked bouquet, great fruit and richness in some 

years, a tendency to firmness at first, with rich finesse and breed. When these are allied 

to considerable consistency, it is easy to see that Lanessan deserves its reputation in    

Bordeaux and ought, indeed, to be even better known.” 

Chateau Lanessan is located just outside the commune of St. Julien, near famed second-

growth Gruaud Larose. The wine is old-school in style and has a reputation for being 

very long-lived.  The Château (pictured) was built in 1878 by André Delbos in a mock-

Tudor style, and its cellars built in traditional Médoc style.  Lanessan has also produced a 

second wine Les Calèches de Lanessan ("Carriages of Lanessan") since 1999, emphasising 

the château's ties with horses.  They have 20 hectares of parkland & numerous horse  

stables which were also constructed in 1878 in the shape of a horseshoe and now serve 

as a foundation for the  Musée du Cheval, currently a popular tourism destination.    

The terroir is mostly gravel based soils, planted with 60% Cabernet Sauvignon,           

35% Merlot, 4% Petit Verdot and 1% Cabernet Franc. On average, the vines are        

30 years of age, planted to a density of 10,000 vines per hectare.  Wine is vinified and 

undergo malolactic fermentation in traditional, concrete vats.  The wine is aged in 

French oak with one third each of new, one year old and two year old barrels for an  

average of 12 months.  Around 18,000 cases per vintage are produced. 

1964 - Médoc -  A mixed, yet generally very good vintage in Bordeaux that produced 

opulent,  balanced , concentrated wines with high alcohol, a deep, opaque colour, super 

length and unbridled power.  Best Appellations were St Julien, Pauillac, Haut-Médoc and 

Graves. A 3 Star Vintage  (Decanter)      

 

Notes : ______________________________________________________________________ 

 

_____________________________________________________________________________ 

 

 

———————————————————————— 

PARTRIDGE 

woodvi l le ,  new south wales  

corn . olive . sorrel 

—————————–—————————————— 

1964 Château Lanessan, Haut-Médoc (Magnum) 



1964 Château Ducru-Beaucaillou, St-Julien 

Château Ducru-Beaucaillou is named after the multitude of stones found in its unique wine-growing 

terroir (Beaucaillou is translated into ‘beautiful stones’).  As a working Bordeaux wine vineyard in 

St. Julien since the 13th Century, and once part of the giant Beycheville estate which covered much 

of southern St-Julien, it wasn’t until 1795 when Bertrand Ducru took ownership that we know 

more details of the evolution that has taken place since.  Ducru added his name to the winery 

which quickly earned fame under the name of Château Ducru-Beaucaillou and classified as one of 

fifteen Second Growths in 1855.  Perched on an exceptional site with incomparable views over the    

Gironde estuary, in the centre of a hundred-year-old park, Ducru-Beaucaillou is a majestic, Victorian

-style castle, which has, over time, become one of the great symbols of the Médoc. Today, the  es-

tate is managed by the company Jean Eugène Borie SA, which is owned by Mrs Borie, her daughter 

Sabine Coiffe and her son Bruno-Eugène.  The Bories also own Château Lalande-Borie, along 

with Grand-Puy-Lacoste & Haut-Batailley in Pauillac, both of which are managed by Bruno’s elder 

brother, François Xavier. In Listrac, Bruno also owns & manages Ch. Fourcas-Borie & Ducluzeau.  

The estate is 215ha in total, of which 49ha are under vines, planted with 65% Cabernet Sauvignon, 

25% Merlot and 10% Cabernet Franc and Petit Verdot.   The average age of the vines is 35 years, 

with a small selection of very old vines, some planted all the way back in 1918.  Ducru-Beaucaillou 

also owns three hectares of vines located in the commune of Cussac, with a very different and much 

cooler terror than the vineyards in the St. Julien appellation.   Since those vines were part of Ch. 

Beychevelle at the time of the original classification, even though they are located in the neighbour-

ing appellation of Haut Medoc, the estate has the right to include them in either the Grand Vin, or 

Lalande-Borie . They can also if they wish, produce an Haut-Médoc wine from those vines.   

1964 - Médoc -  A mixed, yet generally very good vintage in Bordeaux that produced opulent,  

balanced , concentrated wines with high alcohol, a deep, opaque colour, super length and power.  

Best Appellations were St Julien, Pauillac, Haut-Médoc and Graves. A 3 Star Vintage  (Decanter)   

 

Notes : ________________________________________________________________________________ 

 

 ______________________________________________________________________________________ 

——————————————————————————— 

GRIMAUD DUCK  

lower  blue  mountains ,  new south wales   

foie gras . sweet potato . fig .  balsamic 

—————————–—————————————————— 

1961 Château Belair, St-Emilion 

Château Belair is a St-Emilion Grand Cru Classé property owned by Madame Dubois-Challon who is 

also co-owner of Château Ausone.  Her late husband Jean purchased Belair in 1916.                 The 

13-hectare Belair vineyard is situated mainly on the St. Martin limestone plateau and the      average 

age of the vines is 35 years including some that were planted around 1900. The blend       is typical-

ly 70% Merlot and 30% Cabernet Franc.  The winemaking is meticulous with the grapes being 

hand picked into plastic baskets then sorted, de-stalked, gently crushed and transferred      into 

stainless steel tanks by way of a moving conveyor belt using a prototype machine known as the 

Vinosaur. The wine is typically aged in 60 per cent new oak barrels, the wood for which is  selected 

and dried in the open air at Belair.  About 55,000 bottles produced each year.   

1961— St-Emilion & Pomerol :  A great vintage for Bordeaux.  A frosty spring, rain in July, then 

drought conditions in August, followed by a warm, sunny September. This pattern effectively 

'pruned' the crop, then ripened the remaining fruit thoroughly. The outstanding feature of this    

vintage was its consistency across the board, from first growths to Crus Bourgeois.  The wines have 

lasted splendidly, albeit with bottle variation.  A Five Star Vintage  (Decanter) 

 

Notes : ________________________________________________________________________________ 

 

______________________________________________________________________________________ 

 



Located in the Pessac-Léognan appellation within Graves, the Bordeaux wine vineyards of 

Château La Tour Haut Brion were planted for the first time in the 16th century by the 

Rostaing family. At the time, the estate was known as La Tour de Rostaing as well as      

La Tour d’Esquivens. By the mid 19th century, the wines were only sold under the name 

of La Tour Haut Brion.  In 1890 the Chateau was sold and became the property of Victor 

Coustau.  Prior to the purchase of La Tour Haut Brion by the Coustau family, the wine 

was made at the Château.  But around 1900, Victor Coustau purchased another Pessac 

Leognan estate, Château La Mission Haut Brion. After the purchase, it was decided that 

the wines of Château La Tour Haut Brion from that point forward would be produced in 

the cellars of La Mission Haut Brion. After Coustau passed away in 1924, the Bordeaux 

wine estate of La Tour Haut Brion was sold to the Woltner family.  When the wines      

of the Graves appellation were classified in 1959, Château La Tour Haut Brion was the 

smallest of all the classed growths of red Graves, before production of this wine ended 

with the 2005 vintage, when its vineyards were merged into the neighbouring estate, 

Château La Mission Haut Brion, also owned by Domaine Clarence Dillon. During the 

Woltner ownership (1925-1982), this wine was known for a very particular style, with 

very firm and powerful tannins, which made it difficult to appreciate when young, but 

conferred remarkable aging potential. When the Dillon family acquired the property in 

1983, the style immediately changed & La Tour Haut Brion became more accessible, more 

likable as a young wine, although without losing its potential to age exceptionally well.   

A significant proportion of Cabernet Franc in most vintages gives this wine impressive 

structure.  The unique characteristics of its terroir are consistently in evidence, with typical 

empyreumatic notes (Havana cigar box, chocolate, roasted coffee, cedar etc.).   

Planted area is 5ha with 34% Merlot, 44% Cab Sav & 22% Cabernet Franc.                  

18-22 months in 30% new oak casks, Average production was around 2,500 cases.    

1955 - Bordeaux -  Widely regarded as a fabulous vintage.  Strong wines were produced 

from the Medoc, Pomerol, St. Emilion  and Pessac Leognan appellations.  The growing 

season enjoyed warm, dry and sunny conditions. In fact, the summer was close to perfect. 

It was hot for most of June, July and August. Some rain fell in September, but the rain 

came at right moment and helped the dry vintage to reach maximum levels of ripeness.  

An above average sized crop.   (WineCellarInsider)    

  

 

Notes : ________________________________________________________________ 

 

______________________________________________________________________ 

———————————————————–——————————— 

WHITE RIVER VEAL 

sheparton,  v ictoria  

truffle .  jerusalem artichoke . burnt cabbage . mushrooms 

—————————–————————————–————————— 

       ’Beautiful Stones’ at Ducru-Beaucaillou                    The Passac-Leognan ’Haut’ Château Locations                              Château Vineyards (pre-2005) 

1955 Château La Tour Haut Brion, Graves 



1945 Château Cheval Blanc, St-Emilion  

Archives show that vines have been grown at Cheval Blanc at least as far back as the 15th   

century. In 1832, Jean-Jacques Ducasse, President of the Libourne Trade Tribunal, purchased 

the core of the present-day estate and over the next 20 years, the purchase of plots belong-

ing to Château Figeac led to the creation of the 39- hectare vineyard as we know it today.  

The marriage of Jean-Jacques' daughter, Henriette to Jean Laussac-Fourcaud, a Libourne 

wine merchant, opened a new chapter in the history of Cheval Blanc that would define and 

consolidate the identity of this unique property. After Henriette inherited Cheval Blanc, her 

husband undertook a spectacular renovation.  He was among the first people to understand 

the importance of water stress to produce the finest wines, and put in an efficient drainage  

system. Jean also replanted part of the estate during the 1860s with a then totally atypical 

proportion of grape varieties: half Merlot (king of the Right Bank) and half Cabernet Franc. 

Formerly known as vin de Figeac, the wine was first sold under the name Cheval Blanc in 

1852.  The estate stayed in the same family (albeit with a reversed hyphenated surname) for 

generations.  Jean’s son Albert Fourcaud-Laussac perpetuated the work undertaken by his 

father and installed twelve wooden vats that were used until 1966, then later Albert's two 

sons, Jacques & Joseph Fourcaud-Laussac continued in their fathers & grandfathers footsteps.  

The same cellarmaster was in charge at Cheval Blanc from 1943 to 1988 – Gaston Vaissière 

poured his talent, energy, and enthusiasm into making the most of a terroir he considered 

"magical".  Cheval Blanc obtained the highest possible distinction in the first classification of 

Saint-Emilion wines in 1954: Premier Grand Cru Classé "A".  This exalted rank was confirmed 

in every classification in each subsequent decade and Cheval Blanc became a member of the 

exclusive "Club of 9" comprising the first growths of Bordeaux.  The legendary 1947 Cheval 

Blanc is regarded by some as one of the best wines ever made, the extreme heat of the    

vintage, some inspired winemaking techniques (inc 20kg blocks of ice to avoid a stuck    

fermentation) all resulted in a wine with three grams per litre of residual sugar, low acid, 

high volatile acidity and a near unheard of (at the time) 14.4% alcohol reading.   Yet, in the 

words of Cheval Blanc current director Pierre Lurton, it is “a wine that should have been 

destroyed by its defects but that somehow blossomed into an ageless, ethereal wonder”.  

The 1945, 1947 and 1949 vintages make up a trilogy of extraordinary years for Bordeaux 

wines with all three sharing many similarities, such as lower acid, higher VA and intense, rich 

fruit concentration.  In fact the fermentation temperatures at Cheval Blanc in 1945 reached 

38C which led to such high volatile acidity levels that the Château decided to pasteurise half 

the crop (as Lafite had done in 1928). Serena Sutcliffe MW said of the 1945 Cheval Blanc -        

"I have had  some wonderful  bottles  of  this wine. It is always tannic, but it can be really 

intriguing".   Robert Parker stated "A Possible Legend Candidate.  The 1945 is outstanding” .    

1945 Bordeaux wine deserves its well earned fame. Of course, the fact that it’s the victory 

vintage only adds to its status. The deep, winter freeze greatly reduced yields by up to 80% 

which added immense concentration & intensity to the resulting wines. Growing conditions 

were hot, but close to perfect from start to finish.  Interestingly, the harvest in Bordeaux got 

underway on September 13th 1945, exactly the same date as the 1982 harvest began 37 

years later.  The wines began life with massive levels of tannin and took decades to        

develop. Due to the high tannin levels many of the wines still show well today, indeed 

many well cellared  examples are yet to reach full maturity!     

 

Notes : _________________________________________________ 

 

________________________________________________________ 
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________________________________________________________ 

 

________________________________________________________ 



For most of its history, the Haut-Médoc was a vast region of salt marshes used for animal grazing 

rather than viticulture. In the 17th century, Dutch merchants began an ambitious drainage project 

to convert the marshland into a usable vineyard area. Their objective was to provide the British 

market a wine alternative to the Graves and Portuguese wines that were dominating the market. 

Using technology that was advanced for that time, the Dutch were able to convert enough 

marshland to allow large estates to form all along the Gironde. Soon the Bordeaux wine regions 

of Margaux, Saint-Julien, Pauillac and Saint-Estèphe took shape. By the 19th century, the wine 

region of the Haut-Médoc was one of the most prosperous in France, with wines that had an 

international reputation that would be unparalleled till the late 20th century.   The area covers 

approximately 4,600 hectares of declared vineyards, constituting 28.5% of the Médoc total,  

annually producing on average 255,000 hectolitres of wine. The variation in types of soil is   

greater than other appellations in the region, ranging from less than ideal terrain, to conditions 

on a par with some of the enclaved appellations of more celebrated reputation.   

1959 - Médoc - The first of the modern day years to be designated ‘vintage of the century’ by the 

négociants and journalists.  The wines are among the most massive and richest ever made in        

Bordeaux, often compared to 45, 47, 49 and more recently 82 and 89.  The 1959’s have evolved 

at a glacial pace and display the effects of a classic hot, dry year, with just enough rain to keep 

the vineyards from being stressed.  Their colours have remained impressively opaque and dark, 

notable in comparison to the more brown and  orange displayed in many aged 1961’s. The wines 

are full bodied, high in alcohol and opulent, with lower acidity and high degrees of tannins and 

extract.  The vintage was considered to be drinkable on release by consumers in the early 60’s, 

while 1961, due to its concentrated, tannic style, was laid down in cellars as collectors knew those 

wines required patience. That’s why 1961 is easier to find, while 1959 Bordeaux remains elusive. 

  

Notes : ______________________________________________________________________________ 

 

_____________________________________________________________________________________ 

———–——–——————————————————————— 

DAVID BLACKMORE FULL BLOOD WAGYU 

alexandra,  v ictoria   

brisket . parsnip . turnip . mustard 

————–——————–—————————————————— 

1949 Château La Conseillante, Pomerol  

Château La Conseillante has a history that dates to the middle of the 18th century. At that time, 

Madame Catherine Conseillan was in charge of managing the Bordeaux wine property, hence the 

name. Wine was being produced & sold by what we now know of as La Conseillante by 1756, 

making the property one of the first estates in Pomerol.   On the passing of Mme Conseillan, the 

estate passed to the Despoujal family, the Leperche family then to Nicolas family in 1871, who 

remain the owners of Château La Conseillante today.  The Nicolas family were well established in 

Bordeaux as they already owned a thriving Bordeaux wine negociant company, Nicolas Freres 

located in Libourne, only a stones throw from Pomerol. 

“1949 in Bordeaux was the final year in a group of famous post war vintages.  Wines from 1949 

show much of the renowned rich, dark and unctuous port-like qualities seen in the 1945 and 1947 

wines, yet are often graced with a bit more acidity.  The Bordeaux wines from Pomerol          

performed particularly well in 1949, of note are Château L’Eglise Clinet, Château Lafleur, Petrus 

and Château La Conseillante .   (WineCellarInsider)  

 

Notes : ______________________________________________________________________________ 

 

_____________________________________________________________________________________ 

——————————————————————————— 

SELECTION OF CHEESES 
—————————–—————————————————— 

 

1959 Château Lanessan, Haut-Médoc (Magnum) 



Visit  www.rarewinedinners.com  for upcoming events and to subscribe to our mailing list. 
 

Please feel free to ‘Like’ us on Facebook, and follow us on Twitter @RareWineDinners 
 

Thank You for attending this RareWineDinners event, we look forward to seeing you again. 
 

As the only Premier Cru Supérieur in Sauternes, Château d'Yquem wines are renowned for 

their complexity, concentration and extreme longevity.  The site has been home to a      

vineyard since at least 1711 when the estate was owned by Léon de Sauvage d'Yquem.         

In 1785 it passed to the Lur-Saluces family when Françoise-Joséphine de Sauvage d'Yquem 

married Count Louis-Amédée de Lur-Saluces, the godson of Louis XV and Lady Victoire de 

France.  The wine always commands a high price: in 2006 a 135-year "vertical" containing 

every released vintage from 1860 to 2003 was sold at auction in London for US$1.5 million.  

one of the highest prices ever paid for a single lot of wine.   

The vines consist of around 80% Sémillon & 20% Sauvignon Blanc, though the latter's 

productivity means that the proportions are more equal in the final wine. Château d’Yquem's 

success stems largely from the site’s susceptibility to attack by Botrytis  cinerea, the "noble 

rot" which is at the heart of the greatest Sauternes wines.  The carefully selected grapes are 

pressed three times and transferred to oak barrels for three and a half years. 

“Quite few properties in Sauternes & Barsac made wine in 1938 and d'Yquem was one of 

these. Light mahogany. Deep and intense nose with aroma of sherry and rum, fat on the  

palate, stuck to the tongue, very vivid. It had remarkable length and aftertaste on the palate 

with stunning balance. This wine was in fine shape and one for additional keeping for at 

least 10 years. Heavenly performance!   (I. Litwar, GreatBordeauxWines.com, 2005) 

1938 - Sauternes - The vintage year 1938 was marked in Bordeaux by a stormy, chilly and 

damp summer, seen by many as an ominous portent of the war years ahead.  The grapes had 

to remain at the vines for a long time, this delayed the harvest up to the late autumn.  While 

not considered a good vintage for Bordeaux in general, Sauternes and Barzac fared much 

better and made some good wines.  d’Yquem is rated as one of the best wines from 1938. 

 

Notes : ________________________________________________________________________ 

 

_________________________________________________________________________________ 

——————————————————————————— 

MANDARIN 

gri f f i th ,  new south wales  

crème fraiche . almond 

—————————–—————————————————— 

PASSIONFRUIT 

murwi l lumbah ,  new south  wales  

soufflé . crème anglaise . passionfruit and banana sorbet  

—————————–—————————————————— 

1938 Château d’Yquem, Sauternes   

Place  de  la  Bourse , Bordeaux 


