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Chateau Beychevelle Vertical Tasting

Dinner
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To finish off the year, Tavola and Laoteng Meijiu co-hosted the

St-Julien estate’s vertical tasting dinner featuring vintages that

span over 60 years.
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Steps away from the Gironde, the wines from Chateau
Beychevelle display all of the classic characteristics of the Left
Bank, well-balanced and generous, with power tempered by silky
texture. The dinner featured six priceless selections from the cellar,

including prime vintages from the 1960s-80s.
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To pair with these stunning varietals, Tavola executive chef Mauro
Portaluppi prepared a six-course feast for the senses, including
signature roasted Australian rack of lamb complementing the
evening’s star: the 1961 vintage.
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Chateau Beychevelle 2010
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Fiocchetti manzo

Sliced beef roll stuffed with ricotta cheese, arugula salad
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Chateau Beychevelle 2005




Consommé con manzo e champignons

Mushroom and beef consommé
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Chateau Beychevelle 1986
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Ravioli di brasato di manzo

Pasta stuffed with beef, vegetable and beef sauce
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Chateau Beychevelle 1975
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Risottino ai parmigiano con ragout d’Anatra

Parmigiano risotto with duck ragout
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Chateau Beychevelle 1961
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Costolette d’agnello

Grilled Australian lamb rack

A A

- 06 -

Chateau d’Yquem 1969




Tortino di ricotta e fichi

Fig and ricotta cheese cake
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Diners surrounded themselves with fine food and fine wine, in an
evening for the ages to bid farewell to 2016.
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The name Beychevelle comes from the first Duke of Epernon, a
navy admiral who owned the estate in the 16th Century. Boats that
passed on the Garonne had to lower their sails in deference; the
name "Baisse-Voile" (lowering of sails) became Beychevelle.

This nautical theme extends to the ship with a griffin prow featured
on the label.
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Chateau Beychevelleis a wine estate in the Saint-Julien appellation
of the Médoc. The Cabernet Sauvignon-dominant wine is known
for its supple power and smooth, rich texture, and better vintages
have great aging ability. In the Bordeaux Classification of 1855 it
was ranked a fourth growth.
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Beijing Tavola ltalian Dining
2nd Floor, The Grand Summit, Section B, Liangmagiao Diplomatic
Mansion

No. 19, Dongfang East Road, Chaoyang District, Beijing



Reservation : 010 8532 5068
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Better life, Better [TJAVOLA!
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