
La Commanderie de Bordeaux 
 

à Manchester 

 

 

31
st 

Fête d’Anniversaire 

Dinner 

at 

The Hilton Hotel 

Manchester 

 

 Friday 12
th 

April 2019 

Wines 
 

Château Beaumont les Pierrières, 2017, A.O.C. Blaye – Côtes de Bordeaux 

In 2006 M. Filliatreau, the owner of Château Beaumont Les Pierrières was desperate to get a 

slightly be#er price for this wine from the old vine Semillon-Sauvignon produced from a 2 ha. plot 

a#ached to a property that mainly makes red. He hit on the idea of barrel-fermen*ng it in the 

new barrels des*ned for the red wine. Since it is picked early (in August) it completed its          

fermenta*on in wood and was back in tank by the *me of the 'décuvage' of the red. Because the 

barrels were needed for the red, their cost has not been factored in to the price of this bright and 

surprisingly complex white, which is amazing value for a barrel-fermented wine.  

 

Château La Lagune, 2000, 3
ième 

Cru Classé, A.O.C. Haut-Médoc 

The château was built in the early 18
th

C.. In the 1855 classifica*on, it was known as Château    

Lalagune and ranked as a 3
ième 

Cru. The 20
th

C. was a story of sad decline un*l 1958 when Georges 

Brunet bought it and spent the next 3 years and most of his bank balance, trying put it right. He 

sold it in 1961 and in 2000 it was sold again to the current owners, the Swiss Frey family. The 

wines are made by Caroline Frey, although the château retained the late Denis Dubordieu as   

consultant. The vines are 60% Cabernet Sauvignon, 30% Merlot and an unusually high 10%      

Pe*t Verdot, planted at 6,500 vines per hectare; there was once a significant por*on of Cabernet 

Franc but this now seems to have disappeared. 

 

Château Carbonnieux, 2005, Grand Cru Classé, A.O.C. Pessac-Léognan 

Château Carbonnieux, which dates to the 13
th

C., is a striking building; si>ng at the heart of its 

vineyard and surrounded by trees both diminu*ve and manicured, and tall and ancient, it looks to 

me every inch the medieval monastery. It sits resolute and fortress-like, a huge square tower 

capped by a red-*led roof marking each corner. It was acquired by the Perrin family in 1850 and is 

s*ll owned by them. It produces both white and red wine. The vineyard for the red, with an aver-

age age of 32 yrs., consists of 60% Cabernet Sauvignon, 30% Merlot, 7% Cabernet Franc and the 

rest a mixture of Pe*t Verdot and Carmenère. The reds are fermented under temperature control 

and are pumped over regularly. The wine is aged in oak barrels (with up to 33% new) for              

18 months where the malolac*c fermenta*on occurs if this has not already taken place in vat. It is 

blended at the end of the élevage. Before bo#ling the wines are fined and filtered. 

 

Château Coutet, 2007, 1
ière 

Cru, A.O.C. Sauternes 

This château is usually rated a close second to Climens but in fact it can match it in some vintages. 

In 2007 some light rain at the right *me triggered a Botry*s cinerea of excep*onal purity. The 

wine was fermented and matured for 18 months in 100% new oak casks. It has a creamy vanilla 

and spice bouquet, an ini*ally delicate richness that builds on the palate, good botry*s character 

and oaky fruit. The vineyard is 75% Semillon, 23% Sauvignon and 2% Muscadelle and these per-

centages match those used in the 2007. The finish is savoury, long and very aroma*c, bringing 

back touches of spices, while s*ll displaying the freshness and vivacity so typical of the Barsac 

terroir. 

 
 

PLEASE NOTE: SOME BOTTLE VARIATION IS TO BE EXPECTED IN 

OLDER WINES. ANY SUPPOSEDLY CORKED WINE SHOULD BE         

REPORTED TO A MEMBER OF THE CONSEIL. 
 



Dinner 
 

Applewood lightly smoked fish cake, baby capers, 
baby cornichons, lemon mayonnaise 

baby leaf garnish 
 

Château Beaumont les Pierrières, 2017, 

A.O.C.  Blaye – Côtes de Bordeaux 
 

Rump of lamb, kale and black pepper mash, 
heritage carrots, tender stem broccoli, 

fine green beans, thyme jus 
 

Château La Lagune, 2000, 3
ième 

Cru Classé, 

A.O.C. Haut-Médoc 
 

Cheese selection, walnuts, grapes, crackers 
 

Château Carbonnieux, 2005, Grand Cru Classé, 
A.O.C. Pessac-Léognan 

 

Raspberry and honeycomb cheesecake 
with berries 

 

Château Coutet, 2007, 1
ière 

Cru, A.O.C. Sauternes 
 

Coffee or tea 

 

Toasts 
 

The Queen 
 

The Commanderie de Bordeaux 

 

Dates for your Diary 
 

Thursday 6
th 

June 2019 

Annual General Meeting 

at The Alderley Edge Hotel 

Members only 
  

Sunday 14
th 

July 2019 

Summer Lunch  

at The King Street Town House, Manchester 

Members and partners 
  

Friday 27
th 

September 2019 

Wine tasting and supper 

at The Innside Hotel, Manchester 

Members, partners and guests 
  

Friday 11
th 

to Sunday 13
th 

October 2019  

Lakes Weekend  

at The Lindeth Howe Hotel, Windermere 

Members and partners 
  

Friday 15
th 

November 2019 

Dinner  

at The Midland Hotel, Manchester 

Members, partners and up to two guests 
  

Thursday 12
th 

December 2018 

Opera and supper  

‘Dialogues des Carmélites’ by Poulenc 

at The Royal Northern College of Music 

Members and partners  
 

The Manchester Commanderie thanks the team at 
The Hilton Hotel for their help with this dinner. 


