
 
 
 

SPONSORS 
 
 

IBM 
 
 

Beverage Metrics 
 
 

Maxxium 
 
 

Camus La Grande Marque 
 
 

French Wine Paradox 
 
 

Ernest & Julio Gallo Winery 
 
 

Nestle Waters China 

 

 
 
 

The Third Annual 
Fred Tibbitts & Associates 

 
 
 

“An Autumn Evening in Shanghai  
with Very Special Friends” 

 
 
 
 

The Westin Bund Center Shanghai 
 
 
 
 
 

Thursday 21 September 2006 
 Diamond I & II 

 
 
 



 
 

 

PROGRAM 
 

Reception 
 

6:00pm – 7:00pm 
 

Diamond II 
 

Banrock Station Unwooded Chardonnay, South Eastern Australia (2005) 
Banrock Station Shiraz, South Eastern Australia (2004) 

 
ACQUA PANNA 
S.PELLEGRINO 

 
All Guests Announced & Chimed 

 

Dinner 
 

7:00pm – 9:30pm 
 

Diamond I 
 

Welcome 
Fred Tibbitts, Jr. 

 
Loyalty Toasts 
Dinner VIP Guests 

 
Why We Come Together 

Fred Tibbitts, Jr. 
 

Summons of the Brigade 
Peter Alatsas, General Manager 

 
Fond Farewell 

Fred Tibbitts, Jr. 

           
 

 

 
 
 

Menu 
 
 
 
 

Tuna Tataki and Goose Liver Crumbles with Mizuna Lettuce and  
Mustard de Meaux Dressing 

Geyser Peak Sauvignon Blanc, California (2005) 
Sacred Hill Sauvignon Blanc, Marlborough, New Zealand (2005) 

Canyon Road Chardonnay, California (2004)  
Calama Chardonnay, Central Valley, Chile (2005)  
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Grilled Beef Tenderloin with Braised Chinese Cabbage 
and Truffle Chick Pea Mash(Shallot Sauce) 

Calama Reserve Carmenere, Central Valley, Chile (2004)  
Geyser Peak Cabernet Sauvignon,Alexander Valley(2002)  

Ernest & Julio Gallo Cabernet Sauvignon, Sonoma County (2000)  
Torres Gran Coronas Cabernet Sauvignon, Penedes, Spain (2001)  
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Brie de Meaux, Aged Cheddar and Tallegio 

Baron Philippe de Rothschild Escudo Rojo, Maipo, Chile (2003) 
Ernest & Julio Gallo Cabernet Sauvignon, Sonoma County (2000)  
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Milk Chocolate Crème Brulee with Cassis Ice Cream  
and Apricot Compote  

 
 

Selection of Handmade Friandise  
 

Freshly Brewed Coffee and Tea 
 

Cognac Camus Extra 
 

ACQUA PANNA 
S.PELLEGRINO 

 
 
 
 




