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Delicious Beers, Wines & Spirits
The Perfect Recipe for All Occasions
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Fred Tibbitts Jr. is a global wine consultant based in New York and Bangkok.  He assists some of
the top hotel and restaurant chains in the U.S. and Asia Pacific developing their wine-by-the-
glass programs, leading educational trips to wine producing countries and hosting VIP industry
dinners at New York and across Asia.
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“Spirits”, most broadly defined as beer,
wine and spirits (liquor) are always a sure way
to make any social gathering of adult friends or
colleagues more enjoyable.  Spirits in one form
or another have been distilled and beer and
wine fermented from the beginning of recorded
history.  In fact we know that as early as 10,
000 BC during the Stone Age that beer was
fermented; and in China wine was fermented
in jars at Jiahu as early as 7,000 BC.

In 1,116 BC by Chinese imperial edict the
use of alcohol in moderation was said to be
prescribed by heaven.   A variety of alcoholic
beverages was used in China since Paleolithic
times.  Alcohol, known in China as “jiu” was
considered more of a spiritual food, rather than
a material or physical food and it was regularly
used in religious ceremonies, such as for sac-
rifices to the gods or to their ancestors; before
battles; and in celebrations of all kinds.

While liquor was universally used around
the world as a sedative for the relief of pain
during surgery from stabbings and gun shot
wounds to child birth, today most beers, wines
and spirits are enjoyed socially as part of an
evening's entertainment or with meals as part
of an active lifestyle.  But because some choose
not to consume alcoholic beverages, it is al-
ways wise to have a variety of juices, waters,
herbal or other traditional Chinese teas and
other non-alcoholic beverages on-hand when-
ever friends or colleagues gather.

Whether you are hosting a party or social
gathering at your home or at a club, catering
facility, restaurant, bar or hotel, it's always a

good idea to be prepared to offer the most
popular alcoholic beverages in your locality.
You need not have every name brand and or
every drink that is popular, but by having a good
variety of beer, wine and spirits, you are cer-
tain to be considered a good host.  Also, as
many Chinese are smokers, be prepared with
whatever is the most popular band of Chinese
cigarettes in your area.  Here is a basic shop-
ping list of brands and products I would recom-
mend for your next holiday or social gathering
either at home or at an outside facility:

With spirits your guests will generally
appreciate a choice of the most popular reci-
pes and mixers; however, some spirits, such
as Scotch, Bourbon, Tennessee Whiskey,
Irish Cream and Cognac are often preferred
“straight” without mixers and sometimes with-
out ice.  But as they say “The customer is
always right”, so be prepared for unusual or
“non-traditional” requests with respect to mix-
ers and serve them-up with a smile.  And
since all beer, wine and spirits taste better
with the right foods, be sure to have plenty
of finger foods available that go well with all
of your beverage offerings, alcoholic as well
as non-alcoholic.  And soon you will be known
as one of the most popular hosts in your area.
Enjoy.  I am Red Fred, over & out.

�� !"�� !

Dining��Hospitality



LifeStyle 83

��

�� !�� !"#$%&'()*�� !"#$

�� !"#$%&'(

�� !�� !"#$%&'()*+,�� !"#

�� �� !"#$�� !"

�� 

�� !"#$%&'()!*+,-��� !"#

�� !"#$%&'(��� !"#$%&'()

�� �� !"#$%&'()*�� !"#$%

�� !"#

�� !

Sutter Home�� !"#$

�� !"#$%&'

�� !

Sutter Home�� !

�� !"#$

�� !"#

Sutter Home�� !

��

�� 

Smirnoff �� ABSOLUT

��

�� !"#$%&!"

�� !

�� !" Patron

�� 

Havana Club��Bacardi

�� !"#

�� !"#$%&'( J&B

�� !"

�� !"#

�� !"#

Jack Daniels

�� !"#$%

�� 

�� !"

�� VSOP �� XO

Beers

Beers are highly regionalized in China, so only stock the top three local favorites*

*(You may include an American and a European beer for those who see themselves as “Chin-Westerners”)

Wines

Your variety of wines should reflect the preferences of your guests: So some will be entry-level drinkers,

preferring sweeter wines; while others will be more experienced drinkers, preferring drier, more sophis-

ticated wines.  Therefore, it is best to offer two reds, two whites and a rose or “blush wine”:

Reds

Sutter Home Cabernet Sauvignon (Sweet)

Domaine Helan Mountain Cabernet Sauvignon (Dry)

Whites

Sutter Home Chardonnay (Sweet)

Domaine Helan Mountain Chardonnay (Dry)

Rose or Blush

Sutter Home White Zinfandel (sweet)

Spirits

VodkaVodkaVodkaVodkaVodka

Smirnoff or ABSOLUT

GinGinGinGinGin

Tanqueray or Beefeater

TequilaTequilaTequilaTequilaTequila

Jose Cuervo or Patron

RumRumRumRumRum

Havana Club or Bacardi

ScotchScotchScotchScotchScotch

Johnny Walker Black Label or J&B

BourbonBourbonBourbonBourbonBourbon

Jim Beam Black Label

Tennessee WhiskeyTennessee WhiskeyTennessee WhiskeyTennessee WhiskeyTennessee Whiskey

Jack Daniels

Irish CreamIrish CreamIrish CreamIrish CreamIrish Cream

Bailey's Irish Cream

CognacCognacCognacCognacCognac

Hennessy VSOP or XO


