
N OV E M B E R  2 5 ,  2 0 2 5

H O N G  KO N G

P R E S E N TS

CHÂTEAU BRANE- CANTENAC

100TH ANNIVERSARY DINNER

WITH JAMES SUCKLING AND HENRI LURTON



Tasting NotesCanapés

Red Crab Meat and Tomalley Spring Rolls

Château Brane-Cantenac Bordeaux Blanc 2023

Dinner

Warm Tomato and Beef Salad

Château Brane-Cantenac Margaux 2022 97pts
Château Brane-Cantenac Margaux  2020 98pts

Smoked Duck Breast with Grilled Leeks

Château Brane-Cantenac Margaux 2016 96pts
Château Brane-Cantenac Margaux 2015 94pts

Exotic Mushrooms and Fried Egg Omelette in Mushrooms and Poultry Broth

Château Brane-Cantenac Margaux 2010 94pts
Château Brane-Cantenac Margaux 2009 94pts

Poached Chicken Breast with Cherry Sauce and Foie gras

Château Brane-Cantenac Margaux 2005 92pts
Château Brane-Cantenac Margaux 2000 91pts

Gratin Homemade Cavatelli Pasta with Roasted Tomato Sauce and Olive Crumbs

Château Brane-Cantenac Margaux 1995
Château Brane-Cantenac Margaux 1985

Braised Beef Cheek with Balsamic Glaze and Charred Pumpkin Purée 

Château Brane-Cantenac Margaux 1961
Château Brane-Cantenac Margaux 1959

Artisanal Cheese Selection


