
 

 

Celebration 90 Welcomes 49 vintners from 49 wineries to Singapore  

Wine producers from around the world pair with top chefs in Singapore to raise 

funds for charity 

 

 

15 December 2016 – The beginning of 2017 will kick off with Celebration 90, one 

of the region’s most talked-about wine charity gala dinner and tastings. From 6 – 

8 January 2017, more than 49 vintners from 49 of the globe’s most recognised 

wineries will gather at Capella Singapore for 3 days of world-class wine 

experiences. The funds raised from the event will benefit Singapore’s first adult 

home for the autism, a project by the St Andrew’s Autism Centre. 

 

This event is organised by Dr N K Yong and his wife, Melina, who have put 

together more than 10 charity wine dinners in Singapore over the past two 

decades. Celebrated for their passion in wine and gastronomy, the couple has 

built up a network of friendships with top wine producers around the world over 

the years while pursuing their love for wines.  In 2007, they organised 

Celebration 80, in celebration of Dr N K Yong’s 80th birth year, and invited wine 

producers to donate wines for the auction, dinner and tastings, raising $600,000 

for charity. In 2014, the Paulée de Singapour, a wine charity event based on the 

Burgundy wine theme, raised $1 million.  

 

Wine producers who have pledged their support and participation for Celebration 

90 reads like a who’s who list from the world for winemaking. This includes iconic 

names such as: Jacques Thienpont (Château Le Pin, France), Egon Muller (Egon 

Muller-Schazhof, Germany), Peter Sisseck (Pingus, Spain), Alvaro Palacios 

(Alvaros Palacios, Spain), Thomas Duroux  (Château Palmer, France), Tim Banks  

(Ornellaia, Italy), Anthony Barton (Chateau Leoville Barton, France), Michel & 

Georgia Gros (Domaine Michel Gros), Frederic Mugnier  (Domaine J F Mugnier) 

and Pablo Alvarez (Vega Sicilia, Spain).  

 

To complement the top-end wines, a cast of stellar chefs will also be dishing up 

their culinary best at the Gala Charity Wine Dinner & Auction on 6 January 

(Friday). The evening will kick-start with a cocktail reception with live stations 

helmed by established chefs in Singapore, featuring Beppe de Vito (il Lido group 

of restaurants), Carlos Montiobbo (Esquina), Douglas Tay (Osia at Resorts World 

Sentosa), Lino Sauro (Gattopardo Ristorante di Mare), Paradise Group of 

restaurants, Anderson Ho and Osia Steakhouse & Grill. Champagne from Pol 

Roger, the official Champagne partner, will be served up throughout the evening.  

 

At the gala dinner, a chef brigade led by Tetsuya Wakuda (Waku Ghin, one 

Michelin star), Julien Royer (Odette, 2 Michelin stars), the Singapore National 

Culinary Team for the Culinary Olympics 2016 (overall champion), David Senia 

(Executive Chef, Capella Singapore) and the Singapore National Pastry Team will 

present a 5-course gastronomic experience, paired with 3 stellar sets of wines. 



Dinner wines featured are a wine collector’s dream, including the 2005 Vega 

Sicilia UNICO Ribera del Duero DO, Tenuta San Guido Sassicaia Bolgheri Sassicaia 

DOC, 2010 Schlossgut Diel Dorsheim Goldloch VDP Grosse Lage Riesling Grosses 

Gewachs Qualitatswein Trocken Nahe, 2009 Flor de Pingus Ribera del Duero DO 

and 2010 Pio Cesare Ornato Barolo DOCG. 

 

To raise as much funds as possible for the project, wineries have in addition 

generously donated limited edition wines direct from their cellars. The exciting 

wine auction list features the 2010 Pingus Ribera del Duero DO (JEROBOAM), 

2010 Chateau de Beaucastel Hommage a Jacques Perrin Chateauneuf du Pape 

AOC JEROBOAM, 2009 Le Pin Pomerol AOC MAGNUM, 2005 Chateau Leoville 

Barton 2eme Cru Classe Saint Julien AOC DOUBLE MAGNUM. The charity auction 

will be conducted by Robert Sleigh, Head of Wine of Sotheby’s Hong Kong.  

 

In addition, the silent auction items also include luxury resort stays at the SunLux 

Collection (Cape Town Table Mountain and Johannesburg, South Africa) and Cape 

Weligama (Relais & Chateaux, Sri Lanka). There will also be collectible items such 

as 

 

The Celebration 90 wine weekend continues throughout the week with three wine 

masterclass sessions on 7 and 8 January at Capella Singapore. Moderated by two 

Master of Wines, Lisa Perrotti-Brown MW and Tan Ying Hsien MW, the wines will 

chronicle the countries of   France (Bordeaux, Burgundy, Rhone Valley), Spain, 

Italy, Germany, South Africa, USA and Argentina.   

 

The line-up includes:  2010 Chateau de Beaucastel Hommage a Jacques Perrin 

Chateauneuf du Pape AOC, 2014 Alvaro Palacios L’Ermita Priorat DOC, 2013 

Alvaro Palacios Grallatops Priorat DOCa, 2014 Alvaro Palacios L’Ermita Priorat 

DOCa, 2010 Pio Cesare Barolo DOCG, 2010 Ornellaia Bolgheri Superiore DOC, 

2010 Tenuta San Guido Sassicaia Bolgheri Sassicaia DOC, 2010 Egon Muller 

Scharzhofberger Riesling Auslese Goldkapsel Mosel MAGNUM, 2012 Bodegas 

Rothschild & Vega Sicilia Macan Rioja DOCa, 2010 Domaine Jacques-Frederic 

Mugnier Chambolle-Musigny 1er Cru Les Fues AOC, 2010 Chateau Valandraud 

Pomerol AOC, 2010 Chateau Haut Bailly Grand Cru Classe Pessac Leognan AOC, 

2010 Chateau Pichon-Longueville Baron 2eme Cru Classe Pauillac AOC.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

Fact Sheet  

 

 

DINNER TABLES AND SEATS 

Dinner Tables (10 seats per table):  $20,000.00 / $15,000.00 per table 

Individual Dinner Seats:    $2,000.00 per seat 

 

 The two-tier pricing for dinner tables provide for a personal choice of donation 

amount; there is no difference in the dinner menu and wine based on the price 

of the dinner table 

 The full price of dinner tables and individual seats will be eligible for a 2.5 

times tax deduction  

 

 

WINE TASTING 

For All 3 Tasting Sessions:   $1,000.00 per seat (eligible tax deduction 

value: $500.00) 

Individual Tasting Session:   $   350.00 per seat (eligible tax deduction 

value: $180.00) 

 

For reservations 

Tel: 6517 3817 / michelle@saac.org.sg (Michelle Pang) 

Tel: 6517 3816 / jesse_sie@saac.org.sg (Jesse Sie) 

 

 

For media enquiries, please contact:  

Jenny Tan     Lynn Yeow  

words@foodcult.com.sg   lynn@silverspoon.com.sg  

+65 98367653   +65 9768 3848 
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ANNEXE  

 

Visiting Wine Producers 

 

Winery      Vintner  

Pio Cesare Pio Boffa 

Weingut Friedrich Becker Fritz Becker 

Egon Muller-Schazhof Valeska Muller 

Egon Muller-Schazhof Egon Muller 

Descendientes Palacios Ricardo Palacios 

Alvaro Palacios Alvaro Palacios 

Bodegas Noemia de Patagonia 

Hans Vinding-Diers + Maria Belen 

Fretes 

Montecarrubo  Peter & Susan Vinding-Diers 

Weingut H. Donnhoff Helmut & Gaby Donnhoff 

Vega Sicilia Pablo & Elisa Alvarez 

Château  Le Pin Jacques & Fiona Thienpont 

Vieux Chateau Certan   

Château Lynch Bages Jean-Baptiste CHEYLAC 

Marchesi Frescobaldi Leonardo & Cristina Frescobaldi 

Château d'Issan Emmanuel & Virginie Cruse 

Château Palmer Thomas Duroux 

Isole e Olena Paolo De Marchi & Marta Peverelli 

Conti Costanti Costanti, Andrea & Angela 

Pingus Peter Sisseck & Anne 

Château Haut Bailly Veronique Sanders 

Glenelly Estate Arthur de Lencquesaing 

Ornellaia Tim Banks 

Domaine J F Mugnier Jocelyne n Frederic Mugnier 

Freeman Winery Akiko n Ken Freeman 

Weingut Diel Victor Diel + Monika 

Domaine Michel Gros Michel & Georgia GROS 

Chateau Langoa Barton Anthony & Eva Barton 

Chateau Leoville Barton   

Chateau Le Bon Pasteur Bernard de Laage de Meux 

Sloan Estate   

Opus One Yvonne C. MOUGIN 

Torres Miguel A. TORRES 

 

 

Official Partners  

Official Venue Capella Singapore  

Official Champagne  Pol Roger 

Official Wine Glassware  Riedel  

Official Wine Fridge Vintech  

Official Wine Freight Forwarder Savino del Bene  

Official Wine Storage and Logistics  Wine Bond 

Official Tea Partner  DILMAH  



Open Auction Items  

Wines  

 

Bordeaux 

2006 Chateau Palmer 3eme Cru Classe Margaux AOC DOUBLE MAGNUM 

2009 Le Pin Pomerol AOC MAGNUM 

2005 Chateau Leoville Barton 2eme Cru Classe Saint Julien AOC DOUBLE 

MAGNUM 

 

Burgundy 

2006 Domaine Jacques-Frederic Mugnier Musigny Grand Cru AOC JEROBOAM  

 

Rhone 

2010 Chateau de Beaucastel Hommage a Jacques Perrin Chateauneuf du Pape 

AOC JEROBOAM  

 

Spain 

2010 Pingus Ribera del Duero DO JEROBOAM 

2012 Descendientes de J. Palacios Las Lamas Bierzo DO DOUBLE MAGNUM 

1989 Vega Sicilia UNICO Ribera del Duero DO DOUBLE MAGNUM 

 

Italy 

2010 Ornellaia Bolgheri Superiore DOC DOUBLE MAGNUM 

2010 Tenuta San Guido Sassicaia Bolgheri Sassicaia DOC DOUBLE MAGNUM 

 

Germany 

2013 H. Donnhoff Niederhauser Brucke Riesling Eiswein Nahe MAGNUM 

1998 Egon Muller Scharzhofberger Riesling Eiswein Mosel MAGNUM  

 

 

 

Lifestyle  

 

A 10-pax Dinner by the Singapore National Culinary Team for Culinary Olympics 

2016 (overall winner), showcasing a selection of award-winning dishes for 10 

pax.  

 

 

 

  



Silent Auction Items 

 

Wines  (31 items) 

 

Bordeaux x 9 

2008 Vieux Chateau Certan Pomerol AOC DOUBLE MAGNUM 

2011 Chateau Figeac 1er Grand Cru Classe Saint Emilion DOUBLE MAGNUM 

2010 Chateau Pichon-Longueville Baron 2eme Cru Classe Pauillac AOC DOUBLE 

MAGNUM 

2009 Chateau Suduiraut 1er Cru Classe Sauternes AOC DOUBLE MAGNUM 

2006 Chateau d'Issan 3eme Cru Classe Margaux AOC IMPERIALE 

2003 Chateau Haut Bailly Grand Cru Classe Pessac Leognan AOC Imperial 

2005 Chateau Lynch Bages 5eme Cru Classe Pauillac AOC DOUBLE MAGNUM 

2010 Chateau Le Bon Pasteur Pomerol AOC DOUBLE MAGNUM 

2009 Chateau Ormes de Pez Cru Bourgeois Exceptionnel Saint Estephe AOC 

DOUBLE MAGNUM 

 

Burgundy x 2+1 

2009 Domaine Michel Gros Vosne Romanee 1er Cru Clos de Reas AOC MAGNUM x 

2 

1995 Domaine Joseph Drouhin Musigny Grand Cru AOC MAGNUM 

 

Rhone x 1 

2012 Nicolas-Perrin Ermitage Rouge AOC MAGNUM 

 

Spain x 2 

2014 Quinta Sardonia Tierra de Castilla y Leon DOUBLE MAGNUM 

2013 Alvaro Palacios Finca Dofi Priorat DOCa DOUBLE MAGNUM 

 

Italy x 9+1 

2007 Pio Cesare Barolo DOCG DOUBLE MAGNUM 

2015 Vinding Montecarrubo Cuvee Suzanne Terre Siciliane IGT MAGNUM 

2006 Marchesi Frescobaldi Giramonte Toscana IGT IMPERIAL 6000ml 

2010 Isole de Olena Cepparello Toscana IGT IMPERIAL 6000ml 

2010 Conti Constanti Brunello di Montalcino Riserva DOCG 5000ml 

1999 Gaja Sori San Lorenzo Barbaresco DOCG MAGNUM x 2 

2004 Marchesi Antinori Tenuta Tignanello Toscana IGT MAGNUM 

1988 Azienda Agricola Boncompagni Ludovisi Fiorano Rosso Vino da Tavola  

 

 

Germany x 2 +1 

2010 Friedrich Becker Pinot Noir Dry Pfalz MAGNUM x 2 

2010 Schlossgut Diel Dorsheim Goldloch VDP Grosse Lage Riesling Grosses 

Gewachs Auslese Goldkapsel Nahe DOUBLE MAGNUM 

 

South Africa x 1 

2011 Glenelly Estate Reserve Red Stellenbosch JEROBOAM 

 

USA x 2 

2014 Freeman Gloria Estate Pinot Noir Russian River Valley MAGNUM 

2012 Sloan Estate SLOAN Rutherford DOUBLE MAGNUM 

 

Argentina x 1 

2010 Bodega Noemia Rio Negro MAGNUM 

 

 



 

Lifestyle 

 

USA 

Exclusive Opus One Private Double Vintage Tasting and Tour (for 4 guests)  

 

Primum Familiae Vini (PFV) Passport  

 

This Special Passport is issued by the Primum Familiae Vini to individual wine 

lovers who share their passion for f ine wines. Only a very few Passports are made 

available each year and they can only be assigned to consumers with no trade 

relations with the issuing PFV member.  

 

Once all of the PFV estates have been visited, the Passport holder receives the 

PFV Collection Case. 

 

The Primum Familiae Vini special mahogany Collection Case contains one bottle of 

the finest flagship wine of each member that is available at the time. The 

collection case has been presented in the past to selected world leaders including 

H.M. King Juan Carlos 1 of Spain and H.M. King Carl Gustaf XVI of Sweden, and 

has been auctioned at international charitable events. 

 

Specially curated Dinner by Chef Willin Low for 4pax at Wild Rocket 

 

Specially curated Dinner by Chef Beppe de Vito for 6 pax at Braci  

 

COMO Experience at COMO The Treasury 

 

The Palace Sun Hotel (2 Nights Stay) at the Table Bay, Cape Town and 1 Nights 

Stay at the BoardWalk and 1 Night Stay at the Maslow  (South Africa)  

 

Capella Singapore 2 Nights Stay at the Villa  

 

Capella Singapore 10pax Chef’s Table experience 

 

2-night stay in Pangkor Laut Resort for 2 persons 

 

Riedel Decanter Eve (Limited Edition Colour – Orange/ Blue)  

 

 

Unlisted Collection  

 

Pollen – Dinner Tasting Menu for 4 persons 

 

Esquina – Dinner Tasting Menu for 4 persons  

 

Cheek by Jowl – Chef’s Menu for 4 persons  

 

Town Hall Hotel  - Three Night stay with 

Breakfast and dinner (London)  

 

The Old Clare Hotel – 3-night stay with 



dinner for 2 persons at Kensington Street 

Social 

 

 

 

The auction items are dated as of 15 December 2016  


