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Taste the Savoir-Faire of Chateau Margaux 
Wine Story highlights suave elegance in a wine dinner 

 
MANILA, Philippines – Wine Story welcomed Chateau Margaux Brand Ambassador Thibault 

Pontallier for an exclusive wine dinner on February 10, 2015, 7 p.m. at Wine Story, Serendra. The 

dinner showcased Chateau Margaux, a first growth property since 1855. Chateau Margaux has 

consistently produced some of the finest Grand Vin wines from the Medoc region in France, with 

characteristically unparalleled elegance coupled with complexity, length and structure. 

 

The property that is now Chateau Margaux has produced wine since 1582 when Pierre de Lestonnac 

completely restructured the vineyard. Its sloping elevation has provided an ideal terroir for growing 

wine grapes in an otherwise flat terrain. Andre Mentzelopoulos purchased the property in 1977, a 

pioneer risk in a time when Bordeaux wines were just reemerging from a financial crisis. 

Classifications had lost their value and many chateau owners couldn’t afford to cultivate their land. 

He invested in the vineyard, the cellars, the drainage and more…and the risk paid off. The 1978 

vintage of Chateau Margaux was immediately recognized as exceptional, a reputation the wines hold 

until today. 

 

The wines served that evening included a 2005 Pavillon Rouge, 2011 Pavillon Blanc, and the 2008, 

1996, 1989 and 1985 vintages of Chateau Margaux. 

 

2005 Pavillon Rouge du Chateau Margaux (91 pts, Robert Parker) “Margaux’s second wine gets 

better with each vintage. The 2005 Pavillon Rouge du Chateau Margaux (200,000 bottles produced) 

is an equal part blend of Merlot and Cabernet Sauvignon with a hefty alcohol content. Fleshy, 

opulent, and nearly decadent, with terrific fruit, a creamy texture, and supple tannin.” 

 

2011 Pavillon Blanc du Chateau Margaux Blanc (95 pts, Wine Spectator) “Lovely, with lemon 

curd, verbena, tarragon, salted butter, gooseberry and quinine notes that are seamless and very long. 

The finely beaded acidity is well-meshed throughout, leading to a lingering, mouthwatering echo. A 

pinpoint version, delivering gorgeous length and understated elegance.” 

 



 

 

2008 Chateau Margaux (94 pts, Robert Parker) “This is a stunning Chateau Margaux, made in a 

sexy, up-front, elegant style, with deep creme de cassis fruit intermixed with spring flowers, a solid 

inner core of richness and depth, very sweet tannins, and striking minerality and elegance.” 

 

1996 Chateau Margaux (99 pts, Robert Parker) “The 1996 Chateau Margaux, which was bottled in 

September, 1998, is undoubtedly one of the great classics produced under the Mentzelopoulos 

regime. In many respects, it is the quintessential Chateau Margaux, as well as the paradigm for this 

estate, combining measured power, extraordinary elegance, and admirable complexity. The wine 

offers extraordinarily pure notes of blackberries, cassis, pain grille, and flowers, gorgeous sweetness, 

a seamless personality, and full body, with nothing out of place.” 

 

1989 Chateau Margaux (90 pts, Robert Parker) “The 1989 Chateau Margaux has a dark 

plum/garnet color and a big, sweet nose of new saddle leather, toasty oak, and weedy black cherry 

and cassis fruit. The wine is medium-bodied, with relatively elevated tannins, outstanding 

concentration and purity.” 

 

1985 Chateau Margaux (95 pts, Robert Parker) “This beautifully sweet Chateau Margaux has a 

dense plum/purple color and a huge, sweet nose of black currants intermixed with licorice, toast, 

underbrush, and flowers. Medium to full-bodied with supple tannin and a fleshy, juicy, very 

succulent and multi-layered mid-palate, this expansive, velvety wine has entered its plateau of 

maturity.” 

 

Wine Story aims to raise and support generations of fine wine lovers in the Philippines. It enhances 

high wine culture by enriching wine appreciation through education and experience. Wine Story 

branches offer only the finest quality wine, encouraging passion for premium wine and exposing the 

Philippines to the most illustrious bottles that wine society has to offer. For more information, 

please email info@winestory.com.ph or visit http://winestory.com.ph. Wine Story is located at 

Shangri-La Plaza Mall, EDSA 633-3556; Serendra, Bonifacio High Street, Taguig City, 846-6310; 

and One Rockwell West, Makati City, 869-0932. 
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Tasting History 

A Wine Dinner with Chateau Figeac and Wine Story 
 

MANILA, Philippines – Wine Story members attended an exclusive wine dinner hosted by Chateau 

Figeac Managing Director Frederic Faye, who introduced and discussed wines from the estate as the 

six-course dinner progressed. The affair was held at the Wine Story-Serendra, surrounded by a 

library of wines dating back as far as 1937. 

 

Chateau Figeac is a Premiers Grands Crus Classé (B) of Saint-Emilion, a premier wine growing 

region that has earned worldwide respect and recognition for producing some of the most refined 

Bordeaux wines. In addition to being the largest estate in St. Emilion, Chateau Figeac has 

agricultural roots that date back to the 2nd Century AD. 

 

Figeac wines consist of Cabernet Sauvignon, Cabernet Franc and Merlot, with a majority of 

Cabernet revealing lovely floral aromas on the palate, followed by great structure. Their primarily 

gravel vineyard is ideal for growing complex Cabernet, and the wines are fermented in wooden and 

steel vats to bring out rustic flavors without overpowering the tannins. All wines are aged for 18 to 

20 months in new French oak barrels, providing hints of oak. 

 

Each glass displayed freshness in the tannins, roundness on the palate, a silky texture and elegant 

complexity. Each wine reflected both the terroir of the chateau as well as the nuances of the vintage, 

which dated back to 1998 with the main course. The accompanying dishes were specially curated to 

bring out the hallmark elegance of the wines and delight every discerning palate. 

 

MENU 
by Chef Cicou 

 
Pass-around 

Chorizo Madeleine with Bell Pepper Coulis 
Smoked Salmon and Dill Sour Cream on Blinis 

Goat Cheese Gougère 
Ferran Blanc 2011 

 
Amuse Bouche 

Smoked Prawn Ravioli with Double Prawn Consommé, Green Pea Foam 



 

 

Figeac 2007 
 

Seafood Course 
Smoked Salmon Marinated in Red Wine, Pan-fried Duck Liver, Goat Cheese 

Figeac 2005 
 

Main Course 
Lamb Shoulder Confit Sauce Grand Veneur, Pear in Syrup, Chestnut Purée, 

Red Onion Marmalade, Sautéed Cabbage with Lardons 
Figeac 1998 

 
 

Mignardises 
Chocolate Macarons 

Vanilla Cannelés 
Mini Blueberry Clafoutis 

 
Dessert 

Chocolat Mœlleux Fondant, Vanilla Ice Cream, Macaroon Chocolate Sauce 
Figeac 2009 

 
Wine Story aims to raise and support generations of fine wine lovers in the Philippines. It enhances 

high wine culture by enriching wine appreciation through education and experience. Wine Story 

branches offer only the finest quality wine, encouraging passion for premium wine and exposing the 

Philippines to the most illustrious bottles that wine society has to offer. For more information, 

please email info@winestory.com.ph or visit http://winestory.com.ph. Wine Story is located at 

Shangri-La Plaza Mall, EDSA 633-3556; Serendra, Bonifacio High Street, Taguig City, 846-6310; 

and One Rockwell West, Makati City, 869-0932. 
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Dining with Brilliance 

Chateau Mouton-Rothschild Wine dinner 
 

MANILA, Philippines – On November 7, 2014, Wine Story members and their guests had the 

opportunity to experience a wine dinner like none other in Manila. The Mouton-Rothschild wine 

dinner featured seven stunning wines from the estate with pairings that highlighted the unparalleled 

elegance and complexity of the clarets. 

Chateau Mouton Rothschild is widely regarded as one of the world’s greatest estates, producing 

wines that are powerful, richly tannic, and long-lived. This Premier Cru’s exceptional wines are 

artfully blended from Cabernet Sauvignon, Merlot, Cabernet Franc and Petit Verdot. Cabernet 

Sauvignon gives Mouton its rich tannins, aroma, flavor and aging capacity, while Merlot brings 

suppleness, roundness, and exceptional length. 

The member-exclusive dinner took place at Wine Story’s Serendra branch, an elegant setting suitable 

to the brilliance of the meal. The menu, crafted by Chef Cicou is as follows. 

Pass-Around 

paired with 2010 Aile d’Argent 

Pate en Croute Perrogourdin 

Chorizo Madeleine with Bell Pepper Coulis 

Gazpacho of Tomatoes and Pineapple 

 

1st Course 

paired with 2006 Clerc Milon 

Presse of Beef Onglet with Duck Liver Medoc, Marinated with Black Olives, Crispy Bread, Capers, 

Onions 

 

2nd Course 

paired with 2008 D’Armaillhac 

Steamed Flounder Studded with Smoked Lard, Clams and Sea Urchin, Effilochee of Leeks, Red 

Wine Fish Fumet and Lemon Confit, Herb Salad 

 



 

 

3rd Course 

paired with 2005 Petit Mouton 

Farmer’s Egg Cooked at 64 Degrees, Mashed Parsley, Chanterelles Bordelaise, Parmesan Cream 

 

4th Course 

paired with a side-by-side tasting of the 1996 and 2006 Chateau Mouton Rothschild 

Roasted Beef Tenderloin and Beetroot, Crushed Potatoes, Roasted Eggplant Puree, Bone Marrow 

Beef Jus 

 

Mignardises 

Hazelnut Macaroons 

Chocolate Cannele 

Mini Blueberry Clafoutis 

 

Dessert 

paired with 1998 Chateau Coutet 

Deconstructed Lemon Meringue Tarte 

(Crushed Sablee, Lemon Ice Cream, Torched Meringue) 

 

Wine Story aims to raise and support generations of fine wine lovers in the Philippines. It enhances 

high wine culture by enriching wine appreciation through education and experience. Wine Story 

branches offer only the finest quality wine, encouraging passion for premium wine and exposing the 

Philippines to the most illustrious bottles that wine society has to offer. For more information, 

please email info@winestory.com.ph or visit www.winestory.com.ph. Wine Story is located at 

Shangri-La Plaza Mall, EDSA 633-3556; Serendra, Bonifacio High Street, Taguig City, 846-6310; 

and One Rockwell West, Makati City, 869-0932. 


