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As a famous Chinese poem describes, ‘The grass on the plain comes and goes each year,”  After
a long winter comes spring, a season when all creatures reawaken and start to grow. This is also a

good time for us to make a new plan.

It is good articles and attractive columns that make people like reading magazines. To make Wine
Life more readable and professional, a lot of on-the-spot articles about wine regions and vintages,
written by famous international wine critics, are featured. The column structure has been adjusted and
important subjects are examined more deeply; all done to enhance the enjoyment of our Wine Life

readers.

Due to the efforts of our Wine Education and Publication Centre, Wine Buying Guide was published
earlier in the year. Two more books are due to be released later this year: Aussino Wine Guide and

Aussino Wine Story.

The seeds of hope are now sown, not only for ourselves but also for all wine lovers and, of course,
our readers. We will keep on striving to make Wine Life better and better. Our passions and efforts live

in the words, sentences and paragraphs. Do you feel them? |
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HMEINM A, FHTF1999F 453 T ih 7r i SEL M
AFHAAEBRRBRINAEE, BRI AEE S
F——— R REBEEREF—EFBEE, tHAE
ETMRREZEEESREMENEHERET LS
£ (DUAD) o YEAEFTAT R4S A0IE %, thi B EH
REAE UL RSERN RS L, t’dzn_ﬂ:ﬁﬁ
H(EEBENER) . (EREEHERS) S
8o RTT AT Twitter | BREESb@InsiderWineNews,

28] A M EEwww.suzannemustacich.come

From this issue on, we will introduce a brand
new column to you written by our Bordeaux
correspondent Suzanne Mustacich. Suzanne
Mustacich is an American writer and journalist
living in Bordeaux. Educated at Yale University
and the University of Southern California, she left
a successful career in Hollywood as a television
producer and screenwriter to pursue a life in wine
after meeting her French husband, a Bordeaux
chateau owner, in 1999. She holds a DUAD
degree in professional wine tasting from the
University of Bordeaux’ s acclaimed school of
oenology. As a correspondent for Agence France
Presse (AFP) international, her work appears in
newspapers around the world. She contributes
regularly to magazines such as Wine Spectator
and Wine Business International. You can follow
her on Twitter at InsiderWineNews or contact her

via her website www.suzannemustacich.com

Suzannes Guide to Bordeaux
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Witness Bordeaux

BREABERES: 2010EH L FEG

Primeurs tastings unveil exceptional 2010 vintage

201MF4H4R28H, BRZAET—RIIRES, ARAERENEHBXKMERCERT
2010 MR RS ERNE M. 8—F, RRSHKNRREEE U EEmIE1Ea118
MRBERHE, X—MEAEHETR R WO EBETNE (en primeurs) o

PETERYSEYE R, BREEARENDES, B, RS EXNEESER~AEH
R ERBIRN, RAENAXBEFRGEL~HHEREE, A HAE~EABERE
FETIAEKREMACH B, ARABRNBELT, REXFEEEURMMBIEETHE
HINEVTI TR,

REREGFERAN —ANNBERETNTHELEL LFRESRANPE, BRB
R, BEEBEMNEENGAREMREFENTMERTME, HRMELBERTEL
=D ANNE, EMEESHERERYMEE, #EBRFEH. ENSHERNE
BIKEOERINEZBETED, AEZRREXFEZONREAXELEMART, &
GBEXRMCEFNANRRRERRE—FOH, BR—FREHELE, =B EERAE
BE R, FEEXSETEDAE B T

FIRBERKES S (UGC) B BBMRESITIEM— MR RIBR T TSN M S im0 7E
5, XEHERIPI RIS T hEE PN DEMR F U RNSES, fIINA BER S (Cercle Rive
Droite) . ZIAZEREFIFBENS (Association de Grands Crus Classés de Saint Emilion) F03
REZBBEBEEEE (Aliance de Crus Bourgeois) H4BHIHES, ALK /RZBEE, LLinABLE—2%
[, PR HImESSMENAL, REABREERFT ISR EABNIBRBES,

MBS SR BIRIRAY, BIXH AR ABNINIK (barrel tasting ) 2UURARE TE, XLLFR
ROERARLESS, B B AT EE TR,

BE, ICENESHAMSFHAR, ELBNmEE E8RHETER, 8BRS RT2ERE
3k, NEB— RS, ZHF, CENKTUAZEE. REFNERAEENEENTME, BAEN
WFHBCHZR,

HEAKEESETHNERTHERES

LHEIHEE, IKEHT, —RUARRRE
AT I AR RS —— AN EZ K
N, ERBFEBATE . BEXNEELS
SPEE— M, FREDRAENEFI™
iR, XM "B . "ECEN EEAR
%, DE6OM, ZET L XEHEEAT
IEfE, BFROZ, FNX T BEDRYEH
N BCE B9R B,

REMEHRRZM S H—HSF W N~
EMREOEFRMAEEXFERT
fhOBEEE AN NMENEHRAF B ES,
HEEBELT, PENNES18 N REEMR
EHRER, IPMENEHRERRL @R F
FHERFIRRIR

e
AMALRR, LLAH I AT LRKED
FREFENTHIHZ N IDE EE SR, XX
SRYACHEHBANES T E L BRI
FRiNio XA S BRI XS A FE

ANMBEESFHNRBERLEES — TSR
ETFINSNE, AMERSHEREENITA
W DBERIE2010F R R X— "R AEF
B, PR EE X 2009F ) K583 218,
BRRHEREANSES AGEE, XM
HENMELERRE—2010FMTA 5
BEEESHEETOHENSR, 8K, &
SN, B RAEE, SRIBATS, £TE
2, Wk SR &t L= E—2010
FMRVR RS ENERF P
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IR & FRE EF R F YA

Two Bordeaux Classified Growths Go
Organic

HICHX FI—ZR QB &) (Chéteau Guiraud)

FEM RN ZRE EE =2 (Chateau Pon-
tet Canet) MEC R SAHFKEBVIAILANE
E! ZHREEVIAIL, BEDIEL =F I
BHEREAT M FEYI,

RARERREAE L NEEETEXAEN
Mg, BBLEREHNBDERFEUTHE
ZFRAY, ERRENSRETT, BE
GHMEEZTEARILAE S ENREATES
BEFENRE, IE, XML IEEER
o

2010513, 1856 F IR PRI X—L% =18
BB T TR KRR, B8 TR
SERAZDHHEL Y, FLE 573K
2006 EBRARA TMEEM, XEZAD
AT 100 A TAE FE IF IR B B,

BIEEBFNHEEHEEERKPEERT X
7 /R-ABRIE (Xavier Planty) M43, BHLIAIFR
RIZBE B RO IFEM 4 SMEKIZBEIR T
FI— 805 RS B FESEME 1t
BA—, W T B TEDERNNE. R
HARS| “mAR" FIREX “ER”, #iE
TREERSRNEE M, HIXUTEA
KIEAFI Ho

Xy TR FUR A 89— VB DR BOBBR T
LRI, AR T A S IS E
&, BERE "ERER. LENESR, BEE
MrEIE AR, "

FERRENF K, ERRN_RERERH
BEHE20105F7 ARG T BHFEINIL, [
A, XRATH S TH AR ERS0 A THEE
TR TEYEN NF A ETMENIL

FEZNBENR BB RAE (Jean-
Michel Comme) 75, thE LT I BN E B
FEXET. "REEFNECNE T2
REMEME, BRBENBREATETSNE
LREOBERNAREN S TNRRSETEE
TKRHD, FAARMNE LT EaERRIE
RAERRK,

BEXRRAIMEIOEEER BN, BFE=
EEZHIBRZ ERE R IE EBYIMIERN
BRRZ B

B RS

From Bordeaux to China

FEZ Y FEE REEZATHRETS
Lafite, Mouton hit lucky "8" in China
WIREG I FEW AR R — B E——
FIEERYF—ARAMmE A SEH2008F
MBERIRS B, BIESERZETELTER
BHRFENSE =,

20095123, hAFBER 2 M5 B AT KB

(Christophe Salin) R E, 2008 -3 HIRIES
WESTFIENEE, B FaHI—ME
LIRS \ F

I BTN BRI EC L H 20
FRT, BRXNBEZR—MIFEHFHATR
kraFEARRE—E R, R "

125 A1 X FOEIE TR RERA AT, B
2010 /G, XFUEMMIEE A LA
ERPINE 3K 7590%,

NIETEFER2008

HEEB VAR TNE R EE TRET,
XRNRBEEBFHRERA—NABDHZ AR
ROEM B THBR. JLNAK, 53
iR -BE 574 B8 (Baroness Philippine de
Rothschild) IEEEXA— N HEZARNE
ERIEA 2008 - ERTEIR. 2010F11B K,
XBEATEEI THIA

kEIEFSBEAENURPEBRERNE
A HIE2008F R Y THEIR o — R
8], S HPEZARZIRGT S FIEH) BEhE.
KEREZ AT,

FER THRR——Te2E T Mk, BT
ZARME, " FEWRLBHR EIFICE, X
EARME REFTEZARAKNERIEE
5 1o 1996 F AR B E B, BLE2RTED
AERETRITN—XZAETEFEED
DEEERZ A,

Z BB X FOERN R RIE K,
BIENENIZS 1380%, NI FTEARHIE
YFAWRE TS ENHISEEERE—L,
HpRZ BERZR,

EA—THREAZRBRES, RAEN
EREBATTHR FREFNEEEE
¥R, " BRI AGeorge Tongiite “BINAEZE
SWERETHER, TEETHAA, B2
MM REE L,

HEZARRR
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HRE T35 K1) 1 75 I A A

Doors opento Sauternes in China

H2OI0FEMEZ /Y, WRZ A (Sauternes)

FEFER (Barsac) X A B G E—EA

EaEHOERE, AAXMSREEE.

ZE DEAZMENESEIEK, B TATE
“EBIR MR R,

thrT, PERAFBEEEN _SHLHRSE L
RIEABAH208 m—X 2 THEE R
HEBRIRAE, AFFEFREEFEHIENR
AR, AIEEFER XM ESE 5
R4F, R0 (Semillon) | B EUR
(Sauvignon) F#BFR1¥ (Muscadelle) &
SEZREBRNESE, RLERE—FEE
BEHBENLREEEEE, XMEREAR
INEETFEYEE 2 — R aR A sebh DB
MR ERE, BE AR BB T
NIRRT EASEEA,

REHOE W AL PEBATAIXTUENIF AT
iR, BIRZEHRI TN EK, i EBUF
MRXBUER BT h BFREME R, BATIM
HEBEEHNER, XMAEE T— DA
NEMRPEEL, LA M EER
WCANSHER Y L E AN o

R, Bt EEE ~ERR—ER
HESAEBALR (OV) EASFERIEE
1E, REMEV] TRIUEHL

W& IX—R 58 20ER, HIUBRETME
G AIATE B 7 i E R E A RN
TN EBEREBHERMRETHE
SENE, AHUEEFRERR I NERIT,
XRERNHIREI T111,36825ME, EHT
10,200 AMBEH ERLESTZE, —NHHB
BALEEMIE. “ERLLLBL BHEET
SKETRIZR AR

-

BB OREHE
WREBEXSER: FEXMESE®#

And Bordeaux's No.1 Clientin Value Is ...
HERENI2NBE, FEKXRMEEEFBIU3MZ
3B00ARRITTHIA T O 2ME, AR REEE
BB R o

HUHOBETTE, PERESEBE—FF
HIt A T3350B MK RE B RINMEARTF
X—IEORE, RFEANEBE 2011 B E
Eo, A Em12MA, EEH O 7340041
BIREH, Nt g HEEAME T EE AL
M RBENE REZEEH.

RARZRIZFeNME R ERELAEET
HBEZTH, FERERERET 15605
B, NELBEBRETENE L BETHE—R2
SHBRESE T, BOE TR 137%, X8
9600 T,

fiR e R %
Bordeaux Demystified

18555 iT4

The 1855 Classification
RREMX AR LML RS, ZRAEEN
1855 £ F MR RS AR TR ORF
REZLMATIRRREBEENREASRIK
A, A2 “XR——RE" SE X
X THE SE X EES TR ERK
A" EE, T, TRXLEEMIRIEREE,

B, BREGERREFELEM “cru” 5

“growth” 38HIER R BRI A B, 1855 F4R
RAPESEREH O SR EAEREAE
BiEs, BEERY., T SZRGE RN
EFEIME, DRI ERNRE S,

WIRE B MR B IRRSNE A &,
545X, YRS ERSTERARE
S tAFE— A “B/RZ " (Place de
Bordeaux ) fyHs 5 W RN HEFEE, FHRE
BEESN

YRR E R E—HRBRARMANE, Uit
MNEFAEERS MBS, SRBKAE
Bthess, BERERESM, " (1855;
BIREBETR L) —PRIEE /T B B il

(Dewey Markham Jr.) /81, “4RTHRE

BENRARMX ENFEESRE, M17E
o% T RRE—ERUAME, FERHET
BRI . BEERBR N IX RAYE &
TR %o EHHAHE R, AZ—TFLEN
ERME, BAREENRARCERRET
YEFHESF 1"

FRIBEFRELALCREANEN, WE1hA
HEGFNTAEEERT IHOR, £HHFN
£, HIMX FYEE RS AT EFR, S
N4 E (Chateau d’ Yaguem) 537 LB
— &R o IXLELR RIERHFRA “growths” o

HiESINI1855F5F15A—E 45 711815
B, BEI=HHBPICE, EEIRREZH—
FIRK F1856F1 BB T A X AL AIR
EHEH THEBIR, BRENS OBES
BIREXADBNEEM, REBEEHHER
MRENFLEF X, FERABCHE, AT
EBRER o

B b, XRDPBRBERRLAE———K =2
1855 £8 £ EF (Chateau Cantemerle) #
AIMARLRE, A—RNR1973FR L FEE

(Chéateau Mouton Rothschild) R — £k JF12F+
A—RIE,

"BESREN DRI RAV AL,
Dt “RIAVEANBIZANBIEAER,
AR, Ni& bl T, "

BN HRSTIER THERIIAUEE, OB 3k
TEE #03%- B (Lilian Barton) it #hAZE4E
2 BRERIEEIBH LT BR N B RS
R, MO R, 2 TRIAB M ESIE
#ZE. BiER (Leovile Barton) A0FR5E Bl
£ (Langoa Barton) o Bt "X MHER MK
RToER, RBLDEBISN, LR RFMRE
TETFR (Lynch Bages) , EENIIEE R
HETF AT,

Fr it N 1855 TR BB T ERAE AR A B LR

(grand cru classé) 5 (cru classé) o BRFA
TBEIR BT EH AR E SR, B0 B R
JEFR B2 “oru classé en 1855” , I A
JBFR EB%& “Premier Grand Cru Classé” o

BT—R 25 (R ERAHEER) , AR
TIRBELDEER AT X, MATERGI%
BREaE——AREAERNNHEE—
HRASHAETF o

19



W ft

20

FEATURE STORY

Witness Bordeaux

Primeurs tastings unveil exceptional
2010 vintage

From April 4-8, Bordeaux will host buyers and
journalists from around the world for tastings
of the exceptional 2010 vintage. Unigue in
the world, Bordeaux's top wines are sold as a
futures commodity each year, 18 months be-
fore the wines are shipped, in a system called

en primeurs or futures.

While the en primeurs system is complex,
the basics are easy to understand. First,
Bordeaux's estates produce a finite quantity
each year, because they only make wine from
their own vineyards. They cannot buy wine
or grapes from other producers to increase
the amount of wine they sell. With a limited
supply, buyers are willing to pay in advance
to lock in a price and quantity of their favorite

wines.

This means that the most anticipated rendez-
vous of the year is the week of barrel tast-
ings held each Spring. The wines will spend
another 12 months aging in the barrels, but
for this special week they will make a brief
appearance. Every morming, fresh samples
are drawn from the barrels and taken to the
tasting rooms. To accommodate the large
crowds, the chéteaux set up special tasting
rooms. White tents equipped with tables,
glasses and spittoons dot the countryside.
This is the arena of serious tasting, where the
buyers and journalists sip, swish and spit,
sampling hundreds of wines, and casting

their verdict on the new vintage.

The Union des Grands Crus (UGC) takes
credit for turning the primeurs tastings into a
chic, invitation-only event, and their success
has spawned many other sought-after tast-
ings like the Cercle Rive Droite, Association
de Grands Crus Classés de Saint Emilion,
and the Alliance de Crus Bourgeois. A few
chateaux like the First Growths eschew the
group gatherings and allow only a limited
number of private tastings at their estates.

The atmosphere is festive, which is not to say
that barrel tastings are not hard work. The
young wines are still fragile, the tannins often

harsh on the palate and teeth.

The journalists tend to taste the wines apart

from the crowd, in a quiet room where the

bottles are only marked with numbers in a
pblind tasting. In this way, they can assess the
wine's quality without influence from the repu-
tation of the chéteau, the winemaker or other

tasters.

After the visitors have left and the tents have
been taken down, a quiet lull — part exhaus-
tion, part contemplation, falls over Bordeaux.
The chateaux must now set an en primeurs
price and determine the quantity of wine they
will offer each client. The quantity could be as
few as 6 bottles or more than 1,000. This is
called an 'allocation." Allocations rarely change
from year to year, and new traders have a

tough time getting on the list.

The price is based on many things — harvest

UEXNERZEEH

BRERBE

yield and quality, the assessment of critics
and buyers, the chéateau owner's ego and
the world economy. Ideally, the price is lower
than what the wine will cost when it is bottled
and shipped 18 months later, giving buyers a
return on their investment.

But in some cases — economic downturns,
fluctuations in exchange rates between cur-
rencies or the overestimated popularity of a
wine, the buyer finds he or she has paid more
en primeurs then would have been paid when
the bottled wine hit the market. Thus, the ele-

ment of risk in buying en primeurs.

A crowd is expected for this year's tastings,
though Bordeaux's winegrowers have been
careful to avoid announcing another 'vintage
of the century' on the heels of the blockbust-
er 2009 vintage. But despite of their unusual
degree of modesty, Bordeaux vintners are
quietly pleased about the exceptional quality
of both the red wines and the dry and sweet
white wines. Yields are low, the berries small,
and the weather allowed for complete matura-
tion and ripe tannins under perfect harvesting

conditions.

Two Bordeaux Classified Growths Go
Organic

Chéteau Guiraud, First Growth in Sauternes,
and Chéateau Pontet Canet, Second Growth
in Pauillac, are now certified organic. In order
1o be certified organic, the wine estate cannot
have used synthetic chemicals on the vines

for 3 years.

While there are some modest estates in Bor-
deaux that are organic, the more prestigious
estates have long said, that given Bordeaux's
climate, organic viticulture cannot guarantee
them the yield and grape quality expected by
Bordeaux lovers. That may be changing.

In January, Chateau Guiraud, a historical es-
tate classified a First Growth in 1855, threw a
party for Bordeaux's most influential profes-
sionals, uncorking magnums of vintage 2006,
to announce that their venerable 100-hectare

estate had received organic certification.

According to Guiraud's co-owner and long-
time director Xavier Planty, organic certifica-
tion was just one part of a far-reaching bid
for sustainability. Guiraud combines organic
farming with biodiversity, including hedges of
various kinds of plants and insect hotels to at-
tract 'good insects' that prey on 'bad insects',
a conservatory of genetically diverse grape
vines, and natural water recycling.

And any concerns about quality are quickly
satisfied. Since embracing organic and sus-
tainable viticulture, Guiraud's wines are "fresh,

fi &

elegant and complex with a spine," according
to Planty.

On the other side of Bordeaux, the 80-hec-
tare Chateau Pontet Canet, an 1855 classified
Second Growth located just south of Mouton
Rothschild, received their organic certification
last July. They are also certified Biodyvin, a
biodynamic viticulture certification.

Pontet Canet's director Jean-Michel Comme
says he already sees the results in the glass:
"While it's difficult to judge one's own chil-
dren, it seems clear that the wines of the
estate have gained in aromatic complexity,
finesse and nobility in the quality of tannins,"
said Comme. "l feel we are more on the way
of great wines than before."

With two major elite producers going organic,
others are sure to follow.
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From Bordeaux to China

Chateau Lafite and Chateau Mouton
Rothschild hit lucky "8" in China
Chéteau Lafite and Chéateau Mouton-Roth-
schild, both First Growths and neighbors in
Pauillac, paid tribute to the ongoing love affair
between Bordeaux and China with the pack-
aging of their 2008 vintages.

Back in December 2009, Lafite's director
Christophe Salin decided that the 2008 Lafite
would receive something extra: an elegant,
red Chinese “8” on the bottle.

"I've been travelling to Asia for 20 years," said
Salin. "l thought it would be a nice way to say
‘hello’ and 'thank you' to the Chinese peo-
ple.

»

The success of this wine has been stunning.
Since the bottle was revealed last fall, the
price of 2008 Lafite has risen 590% from its

original en primeurs price.

Wine traders then immediately tured their at-
tention to Chateau Mouton Rothschild, which
features the work of a different artist every
year on their label. Rumors had circulated for
months that Baroness Philippine de Roth-
schild was considering a Chinese artist for
the 2008 bottle, and in late November it was

confirmed.

A design by contemporary painter Xu Lel, ar-
tistic director at Beijing's Today Art Museum,
would grace the 2008 Mouton label. Sudden-
ly, Xu Lei, little known outside of China, had
joined the lofty ranks of Chagall, Dali, Picasso
and Warhol.

"Xu Lei, | chose him — entirely by taste, by
love," said the Baroness Rothschild. She
noted that this was the second time she had
chosen a Chinese artist. The 1996 Mouton
label was designed by Gu Gan, a calligraphic
painter — well in advance of the development
of the wine market in China.

While her choice quickly pushed prices
higher — an increase of 380% over the initial

en primeurs price, it resonated on a deeper,
emotional level with collectors.

‘As a Chinese, | am very proud because
someone in my county is designing the label
for one of the best wines in the world," said
George Tong, a Hong Kong businessman.
"For some people, the Mouton Rothschild
label is a collectible item. But for me, | care
more about the quality of the wine."

IR LB E (Baroness de Rothschild) Bl 124t Karl Lagerfeld

Doors opento Sauternes in China
Until last fall, Sauternes and Barsac wines
from Bordeaux — the golden elixir coveted by
kings, queens and tsars could not be legally
imported into China due to the level of sulfur
dioxide used to preserve these wines.

Previously, the Chinese government set the
limit of sulfur dioxide in wine to 250 mg/litre
which allowed in nearly all wines, except bot-
rytised wines like Sauternes and Barsac. Due
to a unique micro-climate, these vineyards of
Semillon, Sauvignon Blanc, Sauvignon Gris
and Muscadelle are attacked by noble rot or
potrytis. The result is an exquisite wine with
high levels of residual sugar, which requires
sulfur to guard against re-fermentation in the
pbottle.

While this law was unknown by most, circum-
vented by many and only randomly enforced,
in the eyes of the Sauternes producers it
constituted a frustrating trade barrier that
increased every time their wine was confis-

cated and destroyed at customs.

As part of a wider series of rule changes un-
derway, the International Organisation of Vine
and Wine (OIV), an intergovernmental organi-
sation of wine producing nations, worked with
the Chinese agricultural ministry to modify the
law. Last September, the OIV reported that
the Chinese ministry of health had modified
its laws governing food additives. The new
established limit is 400 mg/L for sweet wines
and fruit-based wines. 250 mg/L remains the

limit for other types of wine. Wine labels must
mention "contains sulfites."

With the removal of this trade barrier, Sau-
ternes producers are eager to bring their no-
pble cru to the Mainland. And if recent turnout
at the Hong Kong Wine and Dine Festival is
any barometer, it should meet with success.
The event, which attracted 111,368 visitors,
sold 10,200 fickets to taste Sauternes. "Red
wine producers had to come over and help
pour Sauternes," recounted one grower.

RIEREHEED

And Bordeaux's Number One Client in
Value ls ...

Over the last twelve months, China and Hong
Kong, when combined, have emerged as
Bordeaux's number one client in value. That
trade is worth 333 million euros.

In terms of volume, China and Hong Kong to-
gether drink 33.5 million bottles of Bordeaux
a year. If growth continues along the same
trajectory, they will bypass Germany in 2011,
Germany bought 34 million bottles over the
last 12 months, but traditionally favors inex-

pensive wine.

American wine lovers, still buffeted by the
economic crisis and high unemployment,
kept volume steady at 15.6 million bottles of
Bordeaux, but traded down in price — for the
same volume as the previous year, value fell

37 percent in value to 96 million euros.
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Bordeaux Demystified

The 1855 Classification

Bordeaux has several classifications, the old-
est being the 1855 classification of the Me-
doc, Graves and Sauternes. This classifica-
tion has become a short hand for discussing
Bordeaux wine — ex. "lt's a First Growth' or
It's a Second Growth" or 'lt's the equivalent of
a Fourth Growth, so it's important to under-
stand the basics.

First of all, in Bordeaux ‘cru’ or 'growth' refers
o the Chateau where the wine is made.

The classification came about because Em-
peror Napoleon Il was determined to boost
trade and decided France would host a Uni-
versal Exhibition in Paris in 1855 to showcase
the best of what France had to offer from ag-

riculture, industry and the arts.

At the time, Bordeaux had been exporting
wine since the 12th century and the trade
was dominated then, as it is today, by wine
merchants. They bought and sold the wine on
an exchange called the Place de Bordeaux,
and shipped the wine abroad.

"Bordeaux got a letter from Burgundy saying
they were sending wine up to Paris for the
Exposition with the Champagne producers
and asked if Bordeaux wanted to send wine
too," recounted Dewey Markham, Jr., author
of 1855: A History of the Bordeaux Clas-
sification. "The Bordeaux Chamber of Com-
merce was in charge of putting it all together
and they created a map to post along with

the wines that would be on display, showing

where the wines were from and asked the
brokers to rank the wines. But this was noth-
ing new — it was just a formality, because the
classification existed on the Place de Bor-
deaux and had for a long time."

The brokers classified what they considered
to be the best dry red wines into five catego-
ries, based on the prices they had fetched
over a long period of time. The Sauternes
estates were divided into two categories,
with Chéateau d"Yguem holding a special top
ranking by itself. These categories are called
‘growths.'

The exhibition ran from May 15 to November
15, 1855, but according to Markham, it wasn't
until a Bordeaux newspaper ran an account
of the event in January 1856, reprinting the
wine classification, that chateaux began to
sense how important it was. They lobbied to

either be added or moved up, but to no avail.

Only two modifications have been made to
the classification, confirms Markham. Chéa-
teau Cantemerle successfully lobbied to be
added as a Fifth Growth in September 1855,
during the Exhibition, based on the price of
their wine, and Chateau Mouton Rothschild
was promoted from Second to First Growth in
1973.

"It's still a reliable indicator of quality," said
Markham. "If the wines were not living up to
the quality expected, merchants won't buy it
and the price will come down."

R
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"The prices confirm the rankings," agreed Lil-
ian Barton, wine merchant and estate owner.
Her Anglo-Irish family began as wine mer-
chants in the 18th century and has owned
two classified growths, Leoville Barton and
Langoa Barton, since the early 1800's. Barton
said, "with a few exceptions like Lynch Bages,
a Fifth Growth, selling at the same price as
Second Growth, the classification still holds

true."

All wines classified in 1855 are referred to as
grand cru classé or cru classé. You may see
it on their label — for example, Chéateau Leo-
ville Barton is labelled cru classé en 1855 and
Chéateau Margaux is labelled Premier Grand
Cru Classeé.

All but one of the red wines (Chateau Haut
Brion in the Graves) are located in the Medoc.
And the white wines - all sweet wines made
from botrytised grapes, are located in Sau-
ternes and Barsac. [l
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Syrah/Shiraz

Is There Any Place in Australia That Can't Grow Shiraz?
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Is there any place in Australia that can't grow
Syrah/Shiraz? Certainly there are exceptions
but Shiraz has shown magnificent ability to
adapt to the needs of the industry and the
dry, warm Australian climate to consistently
produce a distinctive big burst of recognizable
flavour wherever it is grown. Australian Shiraz
delivers like a Formula One drive in their prime
with great lines and strength all the way to the
finish.

In Australia Shiraz has great style, a sense of
place and occasion. It is like a great actor;
able to perform on different stages in different
roles and still call them all their own.

For this reason alone Australia is a luck coun-

try where Syrah/Shiraz, like so many other
migrant has been able to put down roots and
achieve personal bests across a range of cli-
mates and winemakers.

The success of Shiraz comes down a mix of
factors including the tough and robust nature
of Shiraz and love of sunshine, its amiable
and hard working nature able to cope with a
range of cross country experiences creating
wines that taste of the place they were born.

While Australia is an extraordinary land of
contrasts - the oldest continent with the old-

est wine growing soils — is also on the rela-
tively (at 200 years) youngest wine industries.

The lines of Shiraz are well defined with struc-
tured abundant red and black berry fruit and
pepper/clove spice flavours that continue
evenly along the palate. Its ability to produce
wines with length of flavours has been critical

to its ongoing success.

Such is the sweep of Shiraz that fashion has
always taken a role in its identity, first as va-
riety for fortification and ports which, in turn,
its identity has now become increasingly at-

tached to old vine bottlings and an exciting

number of cool climate regions where the

spiciness is increasingly apparent.

The trend to pick riper, above 14%, gives
softer tannins and has given us ripe plump
flavours that can sometimes struggle to
find length and finish past the middle of the
tongue. The great Shiraz delivers on length
of fruit and tannin on finish that allows you to

enjoy the wine for minutes after swallowing.

Shiraz has a long history and strong regional
characters, making a regional tour worthwhile
to explore the nuances of this great grape
and its memorable wines.

With the oldest Shiraz in the world the Baros-
sa Valley is a fine place to start and with the
tradition of blending between vineyards and
sub regions. St Hallett Old Block is made
from a selection of the finest old clocks of
vines between 60 to 100 years of age across
the four corners of the Barossa. A favourite
with collectors this wine delivers complexity,
seamless tannins and elegance and is less

ponderous than some of its cousins.

A different take comes from the Kalleske
family at Greenock end where they have
been farming their vineyard, first planted in
the 1850’ s, organically for over 20 years.

The ripe rich intense blackberry fruit of their
Greenock Shiraz achieves a seamless in-
tense power that makes them one of the
most exciting new wineries, even if they have
been grape growers for over 130 years.

The Adelaide Hills to the south of the Barossa
have been home to new generation of grape
growers led in part by Shaw & Smith who
produce wines of immaculate freshness
and ripe blackberry fruit with licks of sage
and clack pepper spice marking the detall
that makes them different from their Barossa

neighbours.

South of the Adelaide Hills, MclLaren Vale in
South Australia is another region with abun-
dant fruit and soft tannins creating mouth fill-
ing wines abounding cherry and black berry
fruit and soft sweet tannins. These are some
of the most supple of ripe styled wines such
as D’ Arenbeg Dead Arm Shiraz.

Western Australia Shiraz while not as mouth-
fling as South Australia show fresh, very food
friendly red berries and cracked white pepper
when young with refreshing acidity. To appre-
ciate how much brighter, more elegant they
are try Howard Park Leston Vineyard Margaret
River Shiraz.

The Yarra Valley adjacent to Melbourne is
home to the flip side of the South Australian
style with a medium body and more spice
and savoury flavours adorning the red and
black berry fruit. A nice try is the De Bortoli
Estate Reserve Syrah showing that not all
Australian Shiraz is the same.

Hunter Valley Shiraz has more moods than
the sea. Don’ t be deceived by these wines
such as Brokenwood Graveyard Shiraz. This
medium bodied savoury spiced cooked plum._..
and clove wine wrapped in ripe fruit with @i

profound velvety medium full-bodied texture.

The strength of regional characters and local

accents in Australian Shiraz means it is truly

this great grape and its memorable wines just

\e
\
liquid geography with many the nuances to I

waiting for your glass. [l \
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KEn Primeur Investment

Z/Grace Cai

I R THIR RT A E A2

R H AR R

ARV AT IR AR R BRI A i R 2 ST,

HBENLE

Ve R RIER IR E S T R,
REIEATELREE R R 2R BEHR
FEZBR, M HE—ERANRZHE.
FRIALTTFEEENRE, MiEErmlls
4B (Negociant) SR, B HILES
SEENHOB, ZH8ERE, 2% AE
KBRS, BEMERSHAT TSR, B
RINRENZBIRIEANEEHEEZR, §
BXfE, AETM AR, BEEREEBAR
BRI A, B FENESMTBME
To XBEHEFHHBEMURERESHFRES
BIRSE 6E 2T FEHE, AT RSRIRE
%, BENR—50, BHT “TE" A2,

HEVNEEHEGARBI ARG, KEE2E —FH
AR, HESEBIEEHRERRBITRANGTE
CERRBZFNE, AZFENHERTS, &
BEENMBESRED DR S RN
BEED, ILRERE AT DB IRATIUT
HEE, HIERSHSAEAE T,

T mEEiy

HAR X 5 B i (SRR ?

Ead g =1 iy

HENNERREXZUBAERRELZDAR
RENMEIRAERN, RE—ERBRNM,
EHEBEAPENRE, HRBZAZ TR
RENZREER, XAKRITHERZH
THE. IR AER, Br2008EEZF £ /EHM
g0, HIBENEERT NEMN, SERNEER
FERWTNE o FHIR SR B HE & D At 22
RAEFENH2009FEHE, 2NN —FBEMNE
BN HEBIE 1000 TT/ R, FE =~ s/
FERAESEENIE ik, XMIURELR
SRESHREEZENNE, RARKEBERBN
R, YhzE il 2 RA TR IE IR A I S EER
AZKERMERR, L1997 FHEBE
2000 iz fE, REBEENENEILTH
BN BB NERERERS Fhz

1OERAETU AR ERIEK FERFNEAFMELEZMRR, HAZE
BTEC, AL DR D RS R E E L AR IR BRI Lo AT
PEAISENTR, MERT E2 Y, BEA SRR EERE,

2. YR85 RRE NP BEITR T —RE IRE, BB RREAE
FE. AARLEAEENNZSBRIENAR, MELREE,

— 3. HEMEZZ BRI BEIRES, TEARTEHOFE R, —

28

A EBE ], LEBA DR T — T I R i AR

BTt T, EEREMXRNESRENA T
Eg&igﬁo

EERAEANE
NEE—PABE S HITRRE HBRNRA,
FARNFEEREEOHARNAEINRE
BEEHEN o FAMRIEX T A UE 1E—Th
EHR A RANE, TR URSRIERERE,
BR, WRER—2EHENZFEME, &
ERKELR, AEEBEWHLFEN, MA
RLER ERH BT DICE i BIfERA%%
FE, AREFHNHENECHBETE
MR ERR MRS, HRAFE I, W

tﬂméggﬁ

PWerld TWines

RIRZHIBIRE, HBROYR--

]

%g e

REENEIE S R, g

FEfl W F WA, BRSBTS,

0T Sk AL FH 26 4 W~ 1842 4R 100 R B AT LT A,

S 8 i 35 a8 Bl T A AR O

s )J

i R

HREER N SR AR,

fEZF A _'. FyEl B R AL, IBGREF;

1 3 dE  EBRE/E-Mail: eval@aussino.net

HIEITR &8/ Tel: 020-38¢



Vi

NTERVIEW

An Interview with Philippe Magrez of Chateau Pape Clément
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On the map of French fine wines, competition of wineries acquisition never ends. Bernard Magrez, fa-

ther of Philippe Magrez is one of the warlords in this rivalry. His wine kingdom including 35 wineries

from Europe, North & South America, Asia, all of which are big players in the market.

Bernard is a top figure of the world wine industry, his name already been a brand. Like father like son,

Philippe is one of the best winemakers in Bordeaux. How to promote Bernard Magrez the brand is one

of his missions.

ChateauPape Clément: Jewel of Bordeaux
Itis no doubt that Chateau Pape Clément is the brightest
star in the Bemard Magrez wine kingdom, the flagship

winery of the group.

In the 1960s, Bemard Magrez traveled to USA. He was
awed by the wine branding in this country. Retuming to
France, Bemard bought a littie importer to begin his wine
& spirit business. Though he hit a snag in expanding
his business, a series of spirit and wine brands are
successfully establisned in his efforts which brought him
enough money o begin his winery acquisition. "Chateau
Pape Clément means a lot to us. Not only is it the
greatest winery in our group, but the first one my father
purchased. Itis the title page of Bemard Magrez group.”

Located in Graves, Chéteau Pape Clément sits at the
gateway of Bordeaux. The vineyard of Pape Clément
stands out by its sois which provide various terroir for its
wines. "The wine is rare with an elegance and power that
are the frutt of a longstanding passion and commitment.
Since 2001, the grapes of the vineyards a hand picked
and then are manually de-stemmed. Chéteau Pape
Clément is the only Bordeaux Grand Cru to use this

selective procedure for the whole of its production.

After the selective procedure, grapes are poured
manually into 28 small wooden vats. Vinification is carmied
out gently, with progressive, concentric punching of
the cap and long magceration periods. The tanning
extracted are thus fine, delicate and siky. Following are
18 to 22 months of maturing in French oak barrels. Great
efforts can be seen from the selection of barrels: 27
kinds of them are produced by 13 coopers, bestowing

extraordinary complexity on the wines.

La Tour Carnet: the Best inHaut-Médoc

In Haut-Médoc, there are five chateaus of the 18556
Grand Cru Classe. Apart from the third-growth Chateau
Lagune, Cnateau La Tour Camet is the most prestigious

inthe area.

La Tour Camet is one of the oldest wineries in Haut-
Médoc, being one of the most successiul in the Bemard
Magrez as well. In 1999, it cost Bernard 100 milion
Francs to acquire the chateau. Right now the value of
La Tour Camet is far higher than its former one in 1999,
a result from the refurbishment and management of

Bemard.

Since taking over this fourth-growth estate, Magrez
has fotally renovated the vineyards, cellar and ancient
Chéteau. As with all his properties, winemaking is under
the watchiul eye of consultant winemaker Miche!l Rolland,
who Magrez has been working with for 20 years. The
cellar has some 2400 barrels, which is enough to cater
for two vintages at once. This means that the wines don't

have to be out of barrel by the next vintage.

"The location of La Tour Camet is unique. In Haut-Médoc,

it is called 'La butte de la Tour Camet'" To pay respect
for the terroir, Bemard abandoned the use of weed-kiler
during the renovation process. The hugely diverse solls
at Chateau La Tour Camet require very strict plot-by-plot
management in order to produce wines of rare quality.
On the other hand, advanced technology is adopted and
combined with the tradition to enhance the potential of

the vines.

First Branding, Then Selling

For years, Bemard Magrez has been a big shot as well as
abrand inthe wine world. Phiippe points out that the spirit
and wine business in his father's early years improves

Bemard's understanding of wine branding. "It is no easy
task to establish a Bordeaux wine brand. Branding needs
heavy investment — public relations, advertisement. In
most cases, a mature brand needs a decade to grow.
However, the high initial cost and limited margin constrains

many Bordeaux wineries from a healthy branding.

With the hard-working Spanish and ltalian wines, the
Magrez family takes positive measures - focusing on
quality, price point and marketing strategy, and being
able to invest in your estates. They think Cnateaux should
focus their exports into two or three countries--you
can’ t market effectively everywhere at onoe--and then
concentrate on putting their wines in front of consumers:;

communication by degustation.

Apart from degustation, The father and son spares no
pains to bring their costumers to the wineries which
could be a great chance of better understanding their
wines. Recently, Bemard is designing a high-end luxury
tinerary — private jet to Bordeaux, fransport between the
estates by chauffeur-driven Rolls Royce or by helicopter
in order to see 4l the famous estates. Packages include
accommodation at the Chateaux, private dinners with
the region's top chefs and wine-blending sessions with
leading cenologists. You can even try the wines from
other famous estates--Petrus, Mouton Rothschild.

Bernard Magrez is a controversial figure. Criticism
doesn't make him less. Philippe hope people can
remember what his father has once said, "\Wine given me
everything. It has taught me patience and the desire to
achieve excellence. | want al my vineyards to offer beauty
and rartty. A dreamlike quality, a promise of pleasure and
emation. | also want my wines 1o be the embodiment of
history. | will always be in the service of thelr cham and
mystery." @i
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Interview of Ettore Nicoletto, CEO of Santa Margherita

Inheritor of the Italian Terroir
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Italian Grigio Bianco, Santa Margher-
ita Grigio Bianco

50 years ago, a bold attempt from the
Santa Margherita winemakers led to the
birth of Grigio Bianco. “At that time, Santa
Margherita was already specializing in the
vinification of white-skinned varieties from
Trentino Alto Adige, where the cellar’s
oenologists had realized that the local soll
types and site climates were especially suited

to white grapes.”

No wineries made a white wine with a rose
grape until Santa Margherita decided to
make Pinot Grigio Bianco, It is really a great
innovation in Italian wine industry. Santa
Margherita has produced Pinot Grigio Blanco
for 50 years; in these years, there have been
great changes in the consumers’ taste and
request which we have to meet by enhancing
the quality of the grape and vineyard
management, upgrading the equipment
and the wine-making method in the winery.
Fortunately, people have always loved it since
it existed 50 years ago. In Asian market,
especially China Mainland, people get more

and more knowledge about wine.

As we all know, Prosecco is very famous
and Santa Margherita Prosecco 52 is one of
the best Proseccos all round the world, it is
chosen as the celebration sparkling wine of
AC Milan Football Team in Italy. Prosecco was
promoted to DOCG from DOC in April this
year, which is very important for all Prosecco
producers. We believe that this promaotion will
make Santa Margherita Prosecco 52 have a

better future.

People Love the Wine from Good Ter-
roir

Santa Margherita wines are sold in many top
restaurants around the world, including some
Michelin ones. Santa Margherita has some
super-star fans, such as Madonna and Julia
Roberts. They love Santa Margherita very
much.

More and more Chinese people love Santa
Margherita wines. “I think the main reason
for this is that we respect the terroir, which
is the most important factor that affects
the wine. A high quality wine is from good
material, the good material is from good
vineyard management and good terroir. In

cool regions, we produce fruity white wines
and sparkling wines with vivid acidity. In
traditional regions, we produce wines with
varietals restricted by local regulation. In
Bordeaux-like regions, we produce Bordeaux-
style wines. The best wines respect the
terroir perfectly and people will certainly love

them.”

In the next year, Santa Margherita will bring
more good wines to Chinese wine lovers by
holding more tastings, dinners and trainings.
Mr. Ettore Nicoletto thinks these events will
help the lovers know more about wine and

how to choose the wines they like.

CEO Makes the Balance between Work
and Life

Santa Margherita has quite a few wineries
and domains, so there is a lot of work to do.
As the CEO of Santa Margherita, Ettore points
out the most important thing is to keep the
balance between work and life of the staff.  “It
sounds simple but everyone that works here
has a background and character, | have to
know what they want and what their aims are.

| can say | am a good friend of every staff.” [
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TR ENT, SEMEEERERNEFE
ZEMARK,

MR EENRRER, FEEAR. £U#
ROTENBEARMSEHEEH +0LE, Fit
PRINESF L 4 P RR T B RIREN B A %

g 1%
%

\ .-."_-,-I',_.
N oo L T TR

1, LR KRS T SFPIRURBEL B0, B8
PEZRBHEA. £ TIERAMEI RIS
1, FEMEE AT B E "

(Precision Viticulture) , R E RAZ{TRS
KU — Lt EA— N AR, FET
R H B A &R,

FEAEFMT

WS, ERRITEERMEEERNEGBM
8, MFPBAGDEUR, 18R BRI, DR,
E4F. BEE BUIERS

RAPDBIREMNMES NEFRM, &
ERS, 1976 FNERITES , BREET
(Stag’ s Leap Wine Cellars’ ) (91973 F )5
A ER—2E I 2 E (Chateau Mouton
Rothschild)  £1 & (Chateau Haut-Brion)
HELLE (Chateau Montrose) £ 24N E/R%
SIRZE, SIMBARDD BRI A E,
A H RN FERIINEREKREE,

PP |

v Pty iy ol R v T
MEZISHX AR FEEEE N 2EMH

=
_k/%\o

AEHEFHDMUME (Zinfandel) EEERE
RFMEHA L+ @FF, EAEINMNHFEERN
RFBARNDEAR, HRERH10%. (LK E
EREINAEEENERY, BHEELXEHEEE
SHEATRENEIIMNERER (White
Zinfandel) , X2 — M4 EEE,

AREERMEDBREATEERRTE, A
MM EHESES BB RBMENEREE
RIFHIENSR o BOFARS, IIMEW HETAY)
T RARELXDECRKBAIEAEHE—1
RRAFNAYEREERREAIES, RE
PR AR BRIX M EE AR @F, I
1968 FEHEUFEE (Fume Blanc) IZF
HLETECHAEDEREEE, ERWEI TS
I, &K EE, NMEEDEIREE RIS
BAARBRELB T R AEEE,

EEFAEMERHE
XEEBRIBHABELEANFEER L DRE
E, mMRREAESEELRIVERER, X
H T EERHEEMERFE (AVA), ELER
S T140ZPMAVAFEX o 33— EARIB SR
BBk EXNEEE~X, I TE
BB ARIR AT TR EISE, (BB R
TREAOCH B AT & X B B an Fsk
BB TR T AR ER

IRIEAVABIE A E, NAER ERANAS
DHVRBIZNER:

- B AR TAVAFE X E AR, =0EF
8% EIE K BIZAVAX ;

- EESR R TEONEEE, E0ER
5% & RIZEFM,

- B EAR T B EAM A EE, BB
RaEETEVER %R ERIZm Mo

-y TR =
Fal Sl g

XU EZ N, EERBHITREESH
=, XBEOMERAR, MEERRMNNESE
SRFEATARIB . AVATI B XX 8 & B
B SR I L 05>, R RILEERE R
BELACEHBER NS BB A RA R
FZAUFRBNBA R, BEA TSR
ENAEETIKTERRE. EEAREA
M. BT EERAAEHERAIEHE
REo

FEFHEAETX

BB EEEETET 2, SOMESMMER
BREERE, RTINS REZNEEE~H,
FREAZETENI0%. IIMZIN, FRERN
B KIMNANE RN 2 - B AN EEE
et

IMNEEB =X EREI N O ERNE
X

e (North Coast) : BEIRELIEIER
AL EEIAEB . JLBFAVAL TR TIX X

SEE®BEE

pMdEEEREZ S
HH— K&, ARGEEENXEFEZN
WMIAR. EE LA (Sonoma Valley) . AL
KA (Alexander Valley) . % #7a (Russian
River) &, MRS 2NN A EE L EHIHA
EFX, 1976 FEMNEETRS S X M X E
HETAMRZEERE, WAECLLRM M
MNEZE2NEEERE BN, SMRERS
Wi TH74, HRAEEEZ BN ST
RARE. X—H X2 EEEFAEm—S.
#HERH. FFHERE (Jordan) « ZEZEE
(Cuvaison) %,

Mg & (Central Coast) : BIEINMBITERE
EXAMMNBSLEAEESmENEIX
BEH A (Santa Barbara County) FH
RIS EAVALIE T IX A K% KZR5, M
ZEXBEFMER (Livermore) . RAGF|
(Monterey) . H& % (Paso Robles) . %
KRIBFT (Santa Maria) o IX—HX A ZE
EAREEERE (Wente) . #I2ER (Castoro
Cellas) #1ZZH (Hayes Ranch) %,

B8F (South Coast) : B3E NN ERE R
X, AEMY L EERER T HENEE
X, BAMEH =X AL ERA (Temecula
Valley) o

Hde 14 (Central Valley) : B3EIIMNEI AL
BHXFNFEEBRz LLHEX (Sierra Foothills) o X
ERIMNAHEANRNEEEERDN
=X ERRENXEEE (Lod) %,

53
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Hopg

WINE MAP

BRI AT HIOM UL, XS EEE B~ XER
DNITER R4 1K (Cascade Mountains)

5382k (Coastal Range) = [a], REINIM
FUBEBEIER N, ARS8, RS
RREME, BN AIIE N EXSF LA

(Willamette Valley) @& MEABIAVAFZX,
BETHI005 AR, XENRRIEFERK,
+HEERANNEEGEAK, AT ERE
FERRN N EEEEB I, EEEE
—o

ERRWUN AT EHRMIAIE, SHNEARAER,
N FAESH46E % b, SEERRZ AT
RIS, ERTUNHE N IAAEEEX,
HAF10Mr TR 8T R LKA R M, SRAX
FFEENBRESSEORRAUSHEE
R, FAERRERUKS, TERLE B UE
LR ARMTRIEEIR "RRE" AR MAFH
rFHCBEHIFURENNEEHRER
ERNEKTE. AR KNENER TS
RS FRREERARIK, RIEHIR
FORERER A AT AR R EM A
BB AN ER & AT
M, EEEE

IR HEARE 2T Fe

L

L e el
EXEESE, L RIIERSENEEE WAL FRNZET
B3R EMZ N EFEERSEERMTREN—RE£H X
#ho ERRIERE AR, AT EMAERN T HHPFLTRE,
BRANK, NMERAW, BAZRIARKETIANE), &L
BHIMESE SIREFRITROE SR /) N—IE S,
WFED R T B AT EE S

EEERNE, IMNASEINEREEAFT IHNEHFE)
BRI, 198, FEE A AR IR FEREAERE,
MM —ERASEERRFENEIEN S0, Hhpt8R
WERAT RBEABBENTEAN EAZTEETKE
BAEE, S5FBEENTH, AINMNEEBELHNELRELT
BRI

BB E THR AR AR EEE,

KM - swmes
Furst von Meftternich -

MBI H SR B E R
A Reoyal Pleasure
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BIE RS A REY MBI SNE, XA
REEFRSA. BRER, @PE—T P50
ZEXFEFAELI: HRTA T, ftEZ
ERFBLL B B &1, FNABREE £ DS
ERHONRNG, MEPEEH®E "EAh
"L, BEEHRA" fitE, RAEDER
&, EHhERED,

BN REER, XEXFZNEERBENHEAN?

REZH

FRIAK MBS B R V2 436, HAHE
- (Tony Ciccone)Q0FEREL—EAEEE
RN MNTETUE(Suttons Bay) @& —a1B
AREINAEEE, AERAE—BERMT
255, W ART LI E, 200650, 7
RRRTN—5h, BT UAZ LT RIEH
RER, SZJL—i, EUBRAR . T
RTE2007FY], ZHIEE BRI (Modanna
Wines)f&E 1,

| hose Sex
WINE

= HEEEN

3 /Text Natacha, Wolf

TR RIRBOHRIG SRAEAR, Fese iRl i
T URBIIE TR, Bk PR AT B 7

— [ 3] ik

XHOBEEGBRY, " S (B HE
Tite "LHEEEBIEHNENR40ET—
e

ZUMFEELERR, BIFEEZLIIRIE.

ZMPPOIEEE. Z UMIER . Z 4= AD
FEATNZ HIE LT, BFEEKA T —IRE
FPRNZ LI AR RIESBEIRESR, i
TEUFFEES TR ERS (FEhEA)

F&F. THREZUHNRFEEICR I EEES
e ALY, ZLE A E R a
TRIK, B,

AERTEERTRIAC “EMFHE) 53
REARIYD, il “FRERIZ20FERItFF
X 4TS

=0

i
5

X, TMRBERRE, ZUBFEBELAEE
BITZEKYE, UBINRXEELZILALREE
M.

DN #UJE )Iﬂi

BR B 857 S

2005%, XEMABERNBLALEFER
8- 243 25 (Savanna Samson) it EERE W, 3
WARMWNRGSIEESE, (TSR AIT AR
WM— MRV ERER, ERAEMEEREN
N4 ETEX?}T?;DNEH—%HEET%HTEH%BE’U\—L
IR, th R E AT TE, BB —M R
WAL T 1B, ﬁ{ﬁf’ﬁﬂiﬁm_flumﬂﬂix'fﬁﬂlﬂéﬂ
LEEEE Ao

iz?%/\ﬁﬁi)\%%??, 'ﬁ M%ﬁﬂ%b atk
?EI?ETEEE’Jkﬁf’Eo HERXEF—FTF

éfE%IAVNﬁJZ)\EEE’ég(?#ESU\%?
RORTFNREIMERRE, e, X
BHUHNREEESEAE, FAHEBMA
T HE “SEAEAL” (Vivid Entertainment) /5
BN ZEIERET T HILBANEER
B, MAENEZWVETXFIRNYRE
B, EXERARZH, EHER. SIS
é‘%ﬂ%*ﬂé‘é’]ﬁ%m* HIEBEME. BER
MELR, B—HEMERERE,

{E20055F i, hRBIRIREEN L EHER
CXAERRIBR, ATRE "ZLHEX MR
BT—RAA” —F&EE, BELXNES

~ (_'c Les ¢
Lr:leTOR

TR T E - EBHRBLAT, BiETE
AR ELRERINFER-3 L KR (Roberto
Cipresso), 15t AB S HEAFIEE R4
LivEERMINRERE S A KERELH
BRER. R, MANEIR T 70%MZEIR
(Cesanese). 20%MI1B 4 Hr(Sangiovese)
10%HIS4E E 75 & (Montepulciano) H# T IERS,

FR AR T B AL SE B AR AR AR AR L )

“BE—S" A HEESogno Unoje

BRI, ERRREAMAET BCHER
KRG XMAEERTTEBSINEERNE
FR——BAR L AN R T — & ERNL
M, BTF— &R Ng, S5
%E’]Tﬁﬁ#if‘}ﬁﬁ MR ETR R IR XS
BIE—S" Wit EamRL20045F 4

**ii—':” zE, RREeHTH 7919
@7, X—aHELHE L THRFFNER
ES /@F_Eﬁ%:zfio TR 5 XX FOE AR
= mRFESAZR, BROBREE
B, T EEAMENMEE, "

3

BT HLABRENKAREERR, XBENREITHR
B EIT, RIR40ET M "BiH—
EBEMSRETINEEERSE, BRTH,
EWREBERERGIR: "BR—HEBIAD

EENEEE, FRIEWEEER L%%ﬂ
Eﬁ;ﬁﬁu_ JOB, REEH AT LE—

" 2007, EIBREZERHEL T ’zékﬁ:
=1 %D B =5 BEE,

BX iR

ESERRLMEHERSHN, B TELHE

N, MB—LER B B IAE A o B0 0

IS B K HEE R (Hahn Family Wines), fhi 14

HT—3&h "B+ (Cycles Gladiatonfd

BEE, iR L REER— LR, —%
THENLIEE—WBETE,

ERNARTFHRIRIE SN, BUFBXESTIAA
BXANEARE B 1EEEE, ISR AN RIREH
RFOHo LSRR BOE EIEY S, 1)
MRITH R E DM R ENEEE &
EHOSRETERE, BMNESHMNE,
BERMEHRLRIE— T TG T BE S,
R EEENZ MR, R E DM
PUSMNA B HER 538555,

Bk, XBEAEEEEHELIE, HLBE L
—MRRERR RN EBE5EE, £85I ABIE
W AOTEE, AR A AT R L FNLE
M TEMNZRERZBELS KT E
(Eduardo Galeano)ATijt: “FR{i 8L 23R +5H
ﬂj%\? HERNGIE—NINE_NE
"
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T'he Spring Belle
P NENE SE=gEdl7=

A Blind Tasting of 6 Rosé from 5 Countries

SE ML EZE L H

N /Text R E)/Photo Bt s&a)IN(T/Executive Tina

EERIRENARE, METEH, 2ZEREBHKEE,

ML R & (rose) KB TAEE S ILHT, —MBEEMABIMLAE, &
RERRESNEEE, NBEEZTHINREERIRETM,

WS, RENEEETEHAEACHNLEEE, 5D, JukE. =
ez, 2, MEEHNLDENHRE, BN, MIBFAERBNEER
H, BEREBH MR T ARNELEE,

MAHAFFR, BEBENTERESIMAX—ZE MR T, 1L R
KO THRAEXRENEEES LT ERE RS,

I 2%dpbikili : L PEorbatEBen : 1157 5%
* " Mik/ Guangzhou TR RN AHRAELSY, EmAIfE. D O
AY{8)/ Date: 2011.01.24 SERIBERSEOOR (B B, 2. AL, 012345
$o/ Venue: KiFAELRRRER FH) AOHEDE TS ERIEM EET
o Kk Guil CRUER AR RARTN (EmAVE ST AR AL
Y, ullin &1}:[:'%—5&\ Flst e A et .
18]/ Date: 2011.01.23 REHR. B TR Rtes s
=} EMNERAEE NN N =
O e sl g B B IR R, A B
o . BA40~54y, IRIEREMARGT—IuT
* g8/ Meizho P AN Sl
o 25, BINRRERS % REIBEESF
Hhg/ Venue: BENEREER B RHIRIEZ o
* Kb/ Ningbo B (0~104)) - FEBERNESMEAR, BIRES

A(8)/ Date: 2010.01.27
s/ Venue: TR ERIBE

FINTESY, AR B AR AT AR B

=)l

0 _— | R

| ik

L FEk : i

Guangzhou Guilin . Meizhou

1
AE
4[5

I"L 4 .]I_
. .f ‘ - L, 1 ‘ﬁ{:é
Taster 1 Ffkis B 104 Taster 1 SBIEE B 200 |Toster 1 3Rl B 14F Taster 1 B&EH B, 6F
Taster 2 MR JHE. 3F Taster 2 B4H8 SERS. 3 Taster 2 &K SERS. 54 Taster 2 Wi/\H B, 26F
Taster 3 3% B R Taster 3 A5 B 2F Taster3 ®EE BHK. 2F Taster 3 & TERS. 45
Taster 4 AZE B AT Taster 4 ZRE JEWS. B Taster 4 Z=RNE BER. 15E Toster 4 £kB% JERS. 104F
Taster5 ZEBF BEK 1F Taster 5 skiEE  JEE. 1E Taster 5 3% ERL. 20 Taster 5 P&k B 1E
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USSINO CLUB

Claude Chonion - Vin Mousseux Rosé
TEFEZHIE B SR

SEMIZ:. ¥128

» E VR / Blind Tasting Notes:

FEREET, BRI RRIRGEAM X RN R0 EERE TAENH R 5
BNES B FE G ENELRE T, XRNERDENH L BERE THEFZ, ARt
FTRBEZ— BRSIEBELE, MUBHABNES, BB LEHENKEORTFHE
=, SINERNRRITRL, LWERGHEAZ, PHETE,

J“M/Guangzhou © HEbf/Guilin © HEM/Meizhou © TF7H/Ningbo

73 i85 8 78

I~ - Guangzhou M - Guilin ¥ - Meizhou T - Ningbo

» LRV / Overall Tasting Scores:
Ry WEER

BHRG N

) + 59

KEBBZERTIE PINEREIN  BAISREZMER 5BRES, HRIFIBEETHRRIR, BAET. VPR S=yoR ELIN IS S
HHIBAMER, ZRESZE  ORRE, AS5ZRBEHEERE EEREENSAERTEWEE  DBBANER. ZFESZERR

REEIRA, OBEEH A, LEEERANEEMREELE  EERNOR ARBARRERTE  FAHRA, OREEA, HEMRZE
=70 BEREANR o HRBERER,

60

Furst von Metternich Rosé Sekt Trocken
BN EF ¥ adEin

lL SEMig: ¥258

» B i / Blind Tasting Notes:

EEARIEARN MATNERE LN AT —4HBE, bR REANIZGUBIEB LI,
TR RETIE BRI EIZ R ENS AR 7o LEESREL T, NEE
BEARTOEREESEEEE A, ARGERAR, MER—FMHEBE AREAER,
>k BEENFNEF 2R E BB, BESET 19t L mith RS H AT R 28—
AT, EEIERR B EER BT —HARF 2 =S A,

JM/Guangzhou © Hebf/Guilin © HEM/Meizhou © FrH/Ningbo

73 82 79 | 75

I~ - Guangzhou HEM - Guilin 2 - Meizhou T - Ningbo

» EEPEY / Overall Tasting Scores:
R IEE§J=

i@ |1

» LB VENY / Food-Wine Pairing Notes:

e
Z

I! EPIRE] ' Hh ' LG

+

BRBEKNAVIBEIFOZAYIE LCRESRETEE, FEUtEE  FRWMBELHEERTNTIZE  KELHRHEE, 2dEHERZ
TEREE, B, MRINAEER  TASEAODRINEENT USO8 9K, EAREARE, B LRREARR, UL
ZBEARE RS, BENEEM 6K UESREAEA, BRHEDS FEATYREAER, BERDESE HWSETEFRES, ERET
BRETERS o TR ek TEREAEPRIRR.

ol
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USSNO CLUB

I~ - Guangzhou HEFK - Guilin ¥4 - Meizhou

» FERPFHT / Overall Tasting Scores:
Ry EHEER

» L VEDY / Food-Wine Pairing Notes:

RE, BXRBREENEL. & KRB TOAEXBELETEAN RN TERENTHNHEELE,
BIARE L ARE—NAEE,
BRI ERNRMTHET ERNEMOR, BHNESEE A2, EPTENRABHME T, BREEESST R

BIR, RETBERERE.

TRIEEI

J.Vidal - Fleury - Tavel
EHEE E Rk A

SEMNIE: ¥286

» B VR / Blind Tasting Notes:

NIFFRAR R, XFMLLBEE “HIR TREMNRK. BHRAE. AR, #HRRS T OB
TREE S, BRI — 2T BUAR I U (B 2FEE I e, 12BN & £ 2
1, IREEE, AR WEMENROERTEE, RKITH, LBEEMER, IR TR
25 NFORZ 2 A0, 1B RAAARIE PR RRBARM. BIEREEH =X R & & E A RER,
T REIENSFERKROER, DRER, RIS, THEREKEHE, 2EER TS
BB BN

HEMR/Guilin 1§M/Meizhou T /Ningbo

64 77 i 79 | 82

JM/Guangzhou

Tk - Ningbo

WA TERORNNE, BE

BER, HERRAENERIT  ZBENAREAZBHME, THE  FHRVER, BBRZ BRI

T ERYE R o B ESE RIS AR

Torresella Prosecco Brut
AREMOIEEBR

SEMIB: ¥132

» E miFHr / Blind Tasting Notes:

ERT— R ORRHNEIEEEMAEEEE, RX1BEX— @ BB W TR E
TR T—BK" o BBALOZHANE, BHBIOKERLR, KBEEHETF. AR, RIRIEK,
OEGHTEHRR X EE, AREREAFN =B 2—BEIE AR RS =M, %8
B T IR N BEX— (S A A BRSNS, FaHARNERE LS, BRiEHEAF
BRIA T XK ER, EAFNEEBELEEERNTAAR, R IRKITIZBLAKE, HIE

RS TIRRR, (BRI HUEI KA,

T*{/Ningbo

71 7 © 8 | 62

J""JH/Guangzhou HEHK/Guilin I/ Meizhou

I~ - Guangzhou R - Guilin ¥ - Meizhou

» FEPFEHY / Overall Tasting Scores:
RHE WEREE

AN

y— y—
i A i Fd

s

R

» LB VEMY / Food-Wine Pairing Notes:

[ER5IheS

S
T -

ARG
- @D

REE, ZBRE M, BRRME N, RXBIARREEZZ RESHFSEHEEIRESNE  KELCHOBEIHERER =~
REMPIERRER, rEft ENRE AEEBEFROBER  PhRk, TUEFRIRETEAT KEEE5RXEHE, REPM
ERSZENFRARLRABE, ENRMBE, IMRENZEE B, EREANTAERARERES ERRE, MEEBESEEEANK
FE AR, 1, HRETEISPIAI3R QR DT o FEARA, EERORAEAER. Ho

g NGV

-

03
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USSINO CLUB

Ll E—

I~ - Guangzhou M - Guilin ¥ - Meizhou T - Ningbo

Wirra Wirra - Ms Wigley Moscato
BEE 2 ERBOEE

SEMIZ:. ¥205

» & i / Blind Tasting Notes:

RREMIET NN NR L LTS, L LAEHIRMEEX BRI L. HENRERE
PR T E T L, WEm =N ENEHE, HAEE AN ETNBLEKATES, F
HEEE. BEREELLMEBNINES, REZAL B MIEAEFER. EE LR
REZFCAINET, BNEE AL REMANEEA. WEEN T L SHEETERN—
FORETEEIEFIR A (Mrs. Wigley ) ¥ Ti& Yo EAE IR, BHEMAK XA R IREEIE
HIMUR R, LE AR, stRE/ N, BR AR MELARSR R

J“M/Guangzhou : Hbk/Guilin © HEH/Meizhou

8.8

» LNERVFHT / Overall Tasting Scores:

REN BRER

9 9

7% /Ningbo

9.6

Wente- Summerset White Zinfandel
BUEEEBSEMOEE T

SEZMiB: ¥165

» H Ot / Blind Tasting Notes:

ERNSRE—ZOEN MR BRIHRERRENGRA, T, BRKIETHES DLl
EE , WHFBEE, RINMNHIEFHENREKEZ—, BN ESNERRH, 2EF=N
R & R EL R WERAEENS CHERMA B ERS, BZWANanE
EAMH, FEBAAEEH, XEXENRARCH, ZESNLL MM B L BERHE, 3
TRERR, NTEEREWNLAE, MBAthHAETRENE, (HIIMEMR, REESA

B, BRBATMEERNE—EL ANBHERNTER.

J“M/Guangzhou : Hbf/Guilin © HEM/Meizhou

1.3

8.1 i 81

T*{/Ningbo

1.8

I~ - Guangzhou #EHK - Guilin M - Meizhou

» LMY / Overall Tasting Scores:

EEn EERER

» L VEDY / Food-Wine Pairing Notes:

F; EIRE
RN,

BT ERER BB AE A
B, Bk, BB EIZBNHETt
REZERAMEME, RELLBH
HIRE R — 1N E R,

F‘ B

N XKETRE, HRAE AR
F, XA LA & E AR
=, &G, HERR, ZEHRK
BETENRR.

EAN D)L

p

9

RERHAERERRBEHR—
oy FEAZFOERERBER, B
BIBLAR T T ER AR, T H
BEABRT,

IKEBRG

e

BT FEBRNKRES G, ZEH
RERAE, BEHLE TR, B2
BRI IBE R ELRETIR, TIRR
FHERRARLL B 1,

Ao B e, BRI R R AR,
BREBHERAEER, BRT
BERORE, FTR T 2B BRH
o

ARG

SRR AR B IR B EBAE
RRRE, EROBRBEOBIOLE
BARERBM BT, DBKAE
\;%O

B—XIUER T RERFNBEESHE
EEERENS, ERPHENORSS
A EIESEE, BEIZEOR
FABEREN,

ERFZBENFEREER, £15
ARE ARMEE, SR E
ARBZEREEOR, BN
M2 O EMRRE NI,
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USSNO CLUB

T'ruth or Dare

HEEE IENKER

SLEEPY FANTASIES El H’]Eﬂ #8

J/Photo [F#ciz

FIJTHER, PR, BRHAE T BB, BRI S)L. Pr LUt
A TR, R R S TE 5 MRS AS FBER? Fhh PR 0 AL ARAE

A, XA TNESINER S ik BRI R

o WIREHELAEA

YRR, AR, Xt EA S AR IR T SRR AR A E
RZ B EERR A R BRI AR N 1 2 H AR AT . i — B, )
TMER R FENE——YR, FHTEIRIE TAEM e LG, AR, BaRitt

HIEEEAT DT

QI

MR RBEARFERE, MBI AIHE?

ShNE: B, HEARFRET,

ZH0E2: TR K BEBE T,

Zh0ES: i, RAREFEEESBEE, BiE—S258I BB,
SNEA: JZATHATTRE R EEAFEIE? FTAT 2 &8 IB!

Q2

WARHNEERSR?

Sh0E1: PEIE, RARMAENEBAPERAEINESE, BNEFTHE
BISHEME, Fr8 "ThE"!

ShE 2 EZERR N EE,

SNE3. Fon=cp B H =N NEE,

ShNE4. EERRM N EE,

Q3

iER (BB ) WZR, IBHABEES

ShE: BtR, BAREZ8E, )\ﬂﬁfé@?ﬂi?ﬁlﬁ—ﬂ]o

&2 ZUME,

53 BAXEEE, RAVESZRAE=E (1EA), FFUTEA R
=" BARREESRT!

ZfE4. cava, RAGIEENAR, KB 7 &/EE—EL, = MEF 7o

RERSINE

DANNY [ 2 3 B %
3. 5 30 3 5. B
k. 154 S, 106 . 26F

Q4.

EBRLTBTLABEERXRLR?

S FRE, BARIELT, BEEEHES.

L2, SEBANEHE, 1990FHXERRE,

ShE3, BUARSEIR,

ShE4. 1BHE, BASIEWRHERRZEE T, BHRRIBHERE,

Qo

B LERBABERE L/ LG R nEr?
SIE —HERM. REFRRFHE, RERT BB
RYE, B LSRRI, RSt/ HIBFE,
ShE2. EEHNE,
Sh053. #l, FA L IRERBHERAE,
SI0EA: BB AEE ARSI, FTNE & 78R e IS hiER,

Q6

,:1: U?mtlj—/\iﬁﬂﬁ'mﬁﬁééﬁ’llﬂﬁmtT—HﬂE’Jltﬁ%‘
&o s R AmE?

SI0E1 ETNIEARIE, Sth/ibIBH 4567

2052, PEBANHATTIBHIE?

SH0E3. R SEREBEARD, BHHAERAISE

SHEL BAGIET, FIRATBTRRAIR, RS ATEETES?

v

\YLOI

TAYLORS



FINE WINE SELECTION

%

A Toast to This Spring
| RS

3 /Text Wolf E/Photo Steven

B AAXR, BEEW, WSEE KB, FEEE NS, EHE
L B A R T B S HE R BB 1 ARG = (it i 24 ey 55 0 )
R, Wi, WEBIFE, MG, ZRRTmERERE, HiRE
W, IR WS, IKITIR e AN RSEDR, FEA
UK. AL, WREE NS X Te e B HER SKE, WP S AR B BR
RPUE TR T, L&, RNWER, —HiIrG . 25X
BRI — 1k, R RFER A, HENA . BRI GEEAT
SMFDEE —— “BEET IR T

e &
MR

LI %)

)
!! /

7

e

"

&

-

A

B PO, AR L 1600 RTINS AR, BFIAY 5 F e 2 R G

SN AT ARSI A T, FIASTRAIT MoK B9

{8 _ B S e SR Y RRARS ES S RHON WK & B R, AR N B, AR U K

Iy . om 5 < TR T RN I i, ARV R OB TR, AT, 9 TR, 0 T

ey ' B8 O LT A e NS Lk, ERLIEMEI R UHIEE, S TR USRS ifiparty, B
B BET— Rt TR 257

-

A HEESE S ERA AR, ANitH i etk B iy, #iee e b
i o AR BTE SR HIMAE, BT VAE TR AHE, nTLLIRErs | 5RE
WONEE, Bebe = [l 22107, 242 PR & LA I i) L aEoe. (BA—
FREA AR —— AR TCH . FEXREF R AR, T i & FH G
HEMRIE R EET, FREikici ek, SR ZKE.

CHENIN BLANC

2aa4g

: 2 i et W RS TR N S RTRERS T, RIS I D RIS, A AT Y
. Sauvignon BE . - i = k - - ‘J‘ﬂ S e -l 5 3 = - 3
A | ., 2 A e USRS MBI, 40RO T R IR S, SR
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FINE WINE SELECTION

IRl 7 ) 2 T

Torresella Prosecco Brut
P, BRI, 4N % (Veneto)

AENZ T HRENERENER, TOMEFENRENLIFEBERNOR—IiEEr
BEARRAN -2, XFBSHEN N ES I (Proseco)ie/BBEZ L RI=BRIME
AREZ, ARMF, A\OT0ER, RARTEERE, WENREKFRATE—
LER, N EERRARAER, BERBITIFRETR, AOERBRNELTSER
B IR

WA I 22 e ) % T
Blue Pyrenees Vintage Brut 2006

FEH SBRRFIY, B2 EEIZ X (Pyrenees , Victoria)

S5FMEE(Vintage Champagne)—1F, FHMiBBEEBRIEX—F N EEMSEE M
FHREHE G XFCRMNEEBERE ETWLREEE A KD ERE MBS E1E(Charles
Heidsieck)& 1ERIRLE, FBRIEIMAS1E H 20064 5 24 H)(Chardonnay). &L (Pinot Noir)Al
N2 R (Pinot Meunien——2 M FEE B mif——E iE & B R Rt TR, i
EHREIMAN T EReserve g B R LU INEEIR I AL AN E 2415 o [RARAIARIE F2&2
H T REBHEG, R IEFTEE SRS, XA RIERE A=A RAELIR
REI R,



FINE WINE SELECTION

WA # AT
Lion’s Land - Sparkling White Grape Juice

b B3R, FFFE(Western Cape)

BEEHEAEEE? ROBEREEST TBBIE 5E
B LACEREE RN ERZ AN —FEXL? HE—i
NEBBNEARRET, (RETLUEX LI EmER S,

— D RERBRMERAVIRRITL REY “KEAR" KR T,

FLE, RTYREERS, SRRBMEEBIORESER+
M. BYHE, MRIRHESparty BE LR —HIEIR
T ANBERKHREG R, REAEFETENERE
REEAEBA!

FERIE AT ) A T

Leopard’s Leap Chenin Blanc

. Bk, PR (Western Cape)

ERNSERTRETHBEARRTKRES. A
MELULEEIRE NEY YO RMAEE—X
E2A247(Chenin Blanc)F &b &R (Sauvignon
Blanc)fJs& I, BEITXIREFM, MHEHNRE
K. NFEEEERNE, HENBRERKRERY
HEMSKE, REMSTHORGEBFIE R
3k, fERIEBISKAIERR, BHEARITRILE
KBRS EMBRAN R RS, BRRZRAEMmL
T, BT REBAMEEE, BEEINEARD,

MARLBOROUGH

2009

5311'\&5;:1::11 Blanc

FIVIGHON BLRE

W52 I PR i

Saint Clair Sauvignon Blanc

= FrER=, A E & (Marlborough)

AN A E MK ZRSHRERFRAFTNEDBOR X 2
—, XRMZ DA EREIZT E B EURAIZR L ST,
KBEBNERZES BRE, —AMBITEZIREBNE
FR. A, BINe TABERANER, SABNHEEE, A
AJE, EREHEmM AL LI, HERNNT USR, HER
E, BIRFAIEKIA . EIFFEAHEESE | BRREESE
FEECAMIRE ERE AL

FEHTLLIEA YRR 1 ) % T

MontGras Sauvignon Blanc

7o B, A (Central Valley)

X E—REEZPNENEDER, ENEIFES.
FRERBNSETRE, TEERNHNYIE
BER, ARG, DR, 7ERMEAIMHEE
KRHIREZ N, BREFERSEERNER.
FRBRN—FE, AIFER B EREEEEE.
KRR RARNSRAYIE S
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FINE WINE SELECTION

Taylors Pinot Noir
FoRHT VIR i ) %1

P BAFITY, RiRE A (Clare Valley, South Australia )

BB 22— RIBH BT RIGECES AR R PRIFTEF K, TELEC, EIEA
BARRRENBZR, ECARBERBVNANESHEZBRRAEAN, &
IVRAORE S MO, SEBmR L BT ERIAETIIRE . ZRATHIX R N Bt
BAHIBANTIBET, HHEERINBRSE, FEBEK, HERIABMRT
FEAERIIRE, KRESABIALE. T EMNSMAEREBIER T, BH—
REEE, SEEIHELMER .

KA DR i A ) AT
Mad Fish Pinot Noir

FEfb JRRFI, PR IDAERRE(Margaret Valley, West Australia)

XFIE & NBENRERARARLEIE, BRHRBNES, BRAELSE, ILARS
HHESFIRENEEMH, ARSAREREN. EEHMRMERNKE, BH—43F
TBHRER. FMMELNETERET ML, RIRPADFESTENRE, NELE
FEEEREEAAEARANFRA N WEEESTHNERBRETAZ EMFTINEEITR
FEREEIEY, NEEZHMARNARTUSHZ PEREITAS, BHRZT R0,
XiE M BNEBE, EENSHERZIR, MhH E—MIEREREEE, WANERDE
RREMREAZ IS PEERER, W
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RESTAURANT INFO

A Tour of Hotel

-Starred Chinese

—estaurants
i@ﬁ%ﬁ%ggr KEL

#miE/Editor 2381F &)/Photo JBIEIRIH

MEARES EERARS: IS EWRA—E ML, F2)FERH

BB ATREN O — 1 A6 TNZ AT RE FURIZIRGENY, Seitn] LU S

ZIHE T
TEX B, SEMR: AR EITE . K HAMBE R X R IGHE, B0 7 B
SEAMA IR, o ERES | ARG TARES: . LL R ki g N XLt “Hag”

BT, —FREHFRREENRE IR

Are you ready?

1. LB KGR A B Petaluma, Merlot 2004
2. B ERA B Movia, Vila Marija, Pinot Grigio 2008

BA|&]

Ming Court
HHEUERAIE
K EH:

PZMEARSREETBRETEZNRE BENEA—
WoZ, HBEITHET AEEENZ R, <BEDL
WIIRERBR, RISHAEHEARNIE,

RS NUAREAE B R ZOE |, BRREIFERE
Bo KEM—EHRENREH RO LTNREEREE,
BTNRITNERAIRRTEERHNFETR, —
RI I RA=ERANERE, HHEEASREZTEZAR
RELLIKE, B A BEESRMER S = a5 e
MR EM, BAFUEBEFEZMERLZ, BREE
—EBX—EBELRAIRN, 1IN, PEREUGEBIE
SEORBERNIEE. WMo AMA "B . "R &7
BAENMIUANEETo

ik FENKIERH LEEHE565

FBIE: (8523552 3300
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RESTAURANT INFO

S

T'ang Court
HFEPEAES
K EL M

EEE, PEBEERRE DRBREESNEE4E TR
¥, BERTRoux at The Landaufr EfMEES > EmE
HHNEEME, ALHERRE LES, H5S8, BERE
AERFNEL, XEM_ENEEIESEEERE
23, BERPEEAEENAFROAEHTFZ, Sl S5
ERIRIE,

ERRTEE FRIERASNR, BEREEENEXE
EETRINEHSRENSIR. EERBRE, KEMNL
BEAENTFE, ZAHEMHEXREES B THREE
MEZeE (Food and Wine) %24 “2008F M E| & FE"
N, ERMIREENEEEZ S (HOTELS) fh 43k
+TRBEESR, FTEBRBLREREIHN ERZ &
B WESATFETESRESR,
1. S4B EEHRER Huhk: FEALRIBEILTESS
sl 0. B RAEEE HBIE: (852) 2375 1133

Shang Paloce

hWEFEBHEE
K E A

MEBRATET, SEFCERE NEBRERBE
NE SR R HREFLNNE, BTHERN
FERMZHINPERIER, HEE FERNIERTES
B B LEFEWRL, A TA—FETHINSES.

RIRAKEM—EFNHNESRIBENER, hERIS
EMESE NI, ERIRY). SERNEE. A BREFRIR
FAR, IHIRNEAZZET ESHHE R,

k. FHAMECLS
Faig: (852) 2733 8754

1. #WHIRFLEFHEE B Champagne Veuve
Cliquot Brut NV

2. UARALERK B Pouilly Fume,
Domaine Chaveau 2009

78
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20—

Summer Palace

ADEHBRBEE
K E Ak

5&EML, EE2NERERaIRENES, X
HEM—ENEERMN ERNESRT REEMZNES,
HERERDEAT RBXEm, BRITBIBER N,
CTRERRED,

EENZERNITUERPENELEZNER S LA
AR — =AU IR R BHEARIT R, — BB
SHEE RN ZRERANNL, B8 VENRE
ERIEI, REABNE SR L —LEGHEEY, &
JTREREISE BRI £ J5ER A4 AWk RIZ= 1
B HEEE PR AKBEFMEE AR S ERINE
B, TEEFTHAMERNRESE L, 55X THEAF
B2 5 BB AOIE B2 & B XAE B R,

otk FERRABERSS
FEIE: (852) 2820 8552

£ Pouilly Fumé, La Charmette, Domaine Chauveau

C 185 ZANE iR DR

= i)

TRV
YanToh Heen
HENMBREE
KEH:

EREF LB, RERNREBNRBEENHE
TRRE. RE, SRR NTNERTRETENE
%’ Fﬁ%ﬁb%z%ﬂ@ E"\]?@%ﬂﬂf%y XEEI_'Tq:j%/D/EF\?o

REHALEEEMBER AL, WEATMNRETHKE
z—, AR F AN D ENREMEEE, B RA
FRESRER, N EHBERPT, SXEEFHPR
TERUR REHNES2EBEGERXNTIFT
& WS ERNFE M, ANRAANNEE, FKE
26 F KRR, AERABRIRENLR. KRB
ABERMUBRIIE . ST, TRRBHLNE,

Mol FHEARFBRDERLEFIE18S

FBIE: (852) 23132323

1. EfFEEZEYY B Clos
Segransan, Graves de Vayres
2003

2. R EEE B Pinot Gris,
Herrenweg de Turckheim 2002
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CORDIER GRAND VIN DE BORDEAUX

SR e

Hoi King Heen %‘J
BaEEEiE

K H b ,_/)r@'( 26/ (0/’%*"/?_

T~

B E%MWQKWJ%Eﬂ*Kiﬁ

TEBSRH UG KBRS REE,
ﬁiﬁﬁ%%ffcﬁ’]%'JT‘FI%%DQE%O /i%ﬂun &
BLEHENT, RBERZARGENEE, N EH8
RREE R R BRENRAR T, RIEN S S

ERHRERERNEAEBE-+FANFER TF
IBEMNEZ X ERM R FIESHMNEFTHE
P—HXKZEELRARE—EITRNRE,

RIME—BERER LEHEEERRAXLBNER RE
REFAEATE WFEFHK. BIFRARERELAR
%,i’/liﬂ I\/\#L,H\X/\Jmo

1. ZE2EB8 X% B Farnito,

- Chardonnay
2. BRI METTF B Gavi 2009

FE—NAN L
B8 2X i)jﬂ
Regal Palace
ERBEEE
KEM:
i d < - ' : a[)@'{ 2é’ (‘("?ff( (A
5 1886-2006 - 120" VINTAGE — s
: ; SﬂHT-EmLmHGuNan
FiT 2000 0TI ERAAEARALA il H PG FESP e 120 AE , H5THEL RS SRR A
FRH CKSLAIETE 1 1) PRTOKSI R R : j jeim PR
Hﬁ%ﬁ/ﬁ$. y *ms Eaﬂﬂizy EEF%/I\@F I
SRR ISR LR, IR 5 SO e T S T T T~
FEFER, WPROIAFTHN TR S RENSE - [ - T .1; S g0 A TS A Desice Cordiee A= HEL MU 48 B4 B A 5 Sl

WIS L8, APNSRFL, KEERFLA : ' _ P
N =) = ~= . E || | ] i 4
EMARTINFEBLKR, FLZAZWE, E5RE - . Gt
SHRRESEEREERIMAEST, B . %% 3 S, B e AR, e, Eiga e

C
Rk PR, T i A I*'-.I'-j e 2RI 2
e LY

CORDIER - La Croix Bacalan - 109 rue Achard - BP 154 - 33042 Bordeaux Cedex - France
Tel:+33(0)55611 2900-Fax:+33(0) 556 11 2901 - contact@cordier-wines.com




Dawning in

NI

X /Text 2528 B/Photo Steven
K552 2 /Special Guest 8351 ¢ 17i8/Venue S EE

A, (BREFEE) BIEE B8 R MEESRET K, ERLETSH
Grace Ca—2E s £RE2R T RERNERAE A SHFS s SR, Bt
KRERZNAR “ERE

Bz LR,
KIEICARH UM PEI 2 b 22 i B i R A T .

PrAMIRAE =ik, PR SE%
FEE AL 2L, IR RTIARR B
FE RIS 2055 EE, ToMEHI.

CERETO  {NIP AT FORD: \ AL A o), ZEBEERFI.

Bl e BT W NIIRBE S CTEHIA A, i ot
! 4 — ST, A, WIS,




My iV

34

AR 7% A H 3G

Steamed White Crucian & Hakka Chicken
BHENRIEAREZENE, FAE FEWME, ZENNEERNRTSAT
H—ZERZE, BAEECAR AKRET

VS.

TEEI P2 P 1 7 0

Dr. Von Bassermann-Jordan Riesling Kabinett
ARUERIES, BASHNEAERNSR, REFA, OBFE. B
SHTELTENR ML —H REARZLXIENRAE 2—, RIFE
BEMERVERA, 1z XkBEDeidesheimfI B mm/RE £ ERE, R

Y XHRETZEEEEENSm R,

by gl

BfE e BN ETHNE K, F
FEEAEX, & FEFEF WL
HIVIA %, SBR—RZER, it
REREH BP2XREHEABER
BWIRER, ARREH. RE, /-ITX
EFRBRETIRE, R R ER
B, hE—ERE LS TaRiG
PIRVEERR o

Grace Cai
XABNRABX, BRSHENE
BB 1ZAK AN X K IRE
BIEFEATESANEN, 56
Rt B R SRITEE IR
BARANR R o

P AL

Steamed Madarin Fish with Olive Oil

b It a s SRBRTeEER, BRMNETHAENKEFREZ
IETS, IIFTEEie FiaZcmiEs, 7 F R DRAGN S, a8
BAMZB BRI,

VS.

BAFITEDIIE (ABEE) E1Ai 2

Ceretto Langhe Arneis Blange

RU%RRY, FR EHNESRHE, ERABNSERE T VEN_EK
BIAERRE, BERR. NERRAFSEamaRm RS,
HERISNE®ERH 7 R AAEROER, AT H,

by gl
MENEERHRENS, RLRAE
=SEERWSE, BRI, T
BREBTHRBIRET FOE, W
RIBREFRZA AR, T HIEE
SRE TG, AR R, ERRNE
(3t BF AR R ANERRE
ARE, EROBRZEYTE T HK,
ERR, DPRERELFZ,

Grace Cai

5 K&+ BMBEARLL, ZRX
AMEANAKRT o FIERXFH
AL E—REAKEMR, 54061
HEEBRAET E TEARK, if
EREABPENRESR, TERAD
BEZERNH,
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ISRV LA

Fried Baked Mystus Guttatus

L E AR, AEER, XAIVERBRNZIT A%, RETHERN
HE, ER0AEEBS, I BN E TR T,

VS.

PRI 5 B B JE A i iy

Sandalford - Estate Reserve Verdelho
BENFABEHRZRRIBNAXFOER BE BURERS A, &
NAX—EEnMERRE T, TRAFT REHRENIBHEI~X
FhiE, BT/ AM, WEERRELEENES, FEBER, ABZE, ©A
BRAFAORNBE RSN B RRKETEARE o

708 N
ERUBRIL TR R ERINAT A
RAXBNER, 2WBMNARHM
HERL, XAFERBE MR D, TS
HBRIFRIE AR QRSB NE &,
R L IZFRL AL L RN R F,
TR EBREZER, BIHBRC
REELRRTRRE, S8 TTHE, XK
BEEERARBABEEE,

Grace Cai

BT AR E, TR AT
AEAOEEERTHER: MEh
MmE. KRR RR, STIHE
MBE B, BEERMEK,
BFH TR AEARERRNRE,

FERITER BRI D

Poached Shrimps in Maggie Sauce

BEHVEMARIGY N, EREERT O, IZERGRIINF —F, MERN
W& SEEMAE T R iR T 28, 1L AREARF,

V8.

FEEFFHEbA = 1 4 7 i

Jordan Chardonnay

BEEE, TASER. AR BENKE, 2B HEMIEARE
B, BATAEARNEEAR ZERXEAEHWANEEEEZ
—, FEEE =R,

by gl

ML B & AR RETTEENE
Ak, EEREH L T MM RMIEH, 5
[EE “EAR" MTTASE SFFEREAS
R, AR @A B B0 AR E
ERNEBE TR NER, RN
HEER S E R ERE B,

Grace Cai
T FEEERIX RS LR SRR
HAEE BN, ABUHBE, 8BRS
TRF R RR T I 25 £ T ZMER
MR A EE IR AR, TTIERAXR
R

87



I, [t
‘U/NEW DRIKER

TR, AR e i TS i L
INVINBTERR, AR A EE AN
BAVHIE, —MAEENRLR, ZHMARTAES
&, TR AEN. RERSRFRE; FRIL
8, XERIEHHX HEARSRRES, A
S, XaZERBRTE. BE. KA
HIOESRRTM. ZHEE—REH, TR
TRILE S BERHBAR, FEHX
LERZENRE]T! ) HAAB R R e, BRI
—IRRITRIER?

ELRAERBBE (KNEREETR) WAL,
X H 15 T35 KR E X 070 B9 1 R 1Z AN BE
o BN ELBANREX.

- TR FHIR AU

- KA AN R AR

- ESRRS BR E BURk

- ESRIMURT Bl S U=

gose Stemware

* ~\ISELY
U:fjﬁ/ PR R T FEFE

ARATIL, S MR 17T ot ARSI, I B
AT — IR TR, ML {4 i TR P50 LV — S
BOT3E 5. B SR 12, A PO A2 50
TR P AEIAIREA e, AL

R R

C

IR SR, BATREMRER F R T BRAR
B, BREMEIFIR. MERIUE, RETE
BAOESELNRLEMS, RE T ER
E/]/)IL[’—_‘ .Jﬂ: é/ﬁﬁﬁ/}lbﬁ%&%|%§lﬁ¥|m%
TR X B, i s AREIHIR RS o X 0]
PO =B EBEAENECE, REREEETN
FEHAR, BERSBEML, BN FEEREINXS
AR, XERIAth A 7%,

38




90

/X
NEW DRINKER

—REEIER
BENNEEBENNE—XeEE, Rz
HEEEW. TEAKRBEL, FEEEETINE
W), SESxnERM, MAZ TR
Hik; WERHO, IDBERNESLCRENRTF
t7m, EFE%.

—RARMBEREEUTRR:

1. TEER: AP TEMUEEE. LR
NS, REUEMIEBBELNNT, &R
NTAPFEFGENEX,

2. B WEHME, 5 EEB=ENLTE
T, BNFHERENRS, ——REWRENEE

2, _RFRE=FMNEEREE,

8. B BaMEE s mBEr iR

HRERNEZ XL, EEIMNEALE BT A
B SR, BEN. RFRVEN, ERRTEREE
RN AREEEEE (2 08) B,
FE EWAKH o X MR, REKSENS
26,

Q: KB EWHEEEHARFI?

A: KEMF AR BRREKRMAR, 2
PRI IR R RN TS BR AL (RS X M IR 38
ISR EE. Jm EAE R EEHAKIE
5%, MEAEMS K BRBEIET TR

B, BER. BEANOER, KEHEL
ERREAZ,

R, Ties, BREfsERasrag, mt
ReE—T, WHAR S BEMRIEK KEMHNAE
FEREALYNER, MBEENL LA
FBERIDNRB LN, (FEIRAFEHREE
KK, BUMREZIENREZH)

Bk, BENE, KENEEESHENE, T
INE IR & B E BT R RS, 3
BNZ 2 D DB DRI, RETBER.

®ia, R KEMLHBEANEEER,
AKBMELE B HREE VRE, M
BHIBMERN KRN R EXME

rRESERER, BNEERE— 1T
W, “HER, EEREALENRA "EEN
BRIB” "REMER" FLEFIRKIIE L. A

FERERBN, LAEEERRE MR,
ETREERENEE LTI IR . 1IXES
&, BN RIEREE, IRZREEN,
MACHMEERT 00BN, BN TEEEE
BRESZ TR, mASBERNRES
BRI SR Z A M A, BFAR R
REW, REEEMB TS TULI, XES
THEEESENES "HA i " e L,
LINNET BT ERAE,

LR, KEMEAZRE "R, BHET
LB E S — L

EHZVANER

BESRBM B FBAKRKTER, t EFERKE
WX BLLZ, BNEBZ DN ENT ERS
K7

100R L
FEREN RS ETIRZED, R FHRISD
EAMEEE A EREERNEELME
o MREMZERX ATV ANE, BNEEE
ZHENRBIERI00RIA EFRIE,

6+

AEHERAEBEFERURZIOEND

A, BIREZKBE M BIERIedelfIZIRGeorg
Riedelfc4E R EE HREEEN LA 6,

15
MBS E R EEL R, EFEIIR A
H#Fo ERLRISOERRMREN 7o

X ARFIE1974F FRZEEINAC ( ER R =iy
BZRAE) R ERERR E2ARSER,
TR ERMBELELSHEEERAEM R
MER X FEMEA BB BN A ERE
216miZE A, SBEINEE155mm, PREIE55mm,
MR EKT100mm, FROAEEE46mm, PMAKEE
65mm, MEEEIMm, METEEGSMM,

ISOEFraBH T LU 2R ELER, TitZ
4. ga&EE, 2Bt EaE 5
A=, ITUAXMEMKEITRE T

“SRUENEER, AR ERELEIES
BRBNGR, TiE2W—MEEE, EXD
W EEEFEN.

PARI, ISOEFRBBMERTELLT, &S
—LEBNEEENEARE T, WREEE
FREFHEE, B, ENZEE FRMA
RBMIEaBELEEINEFNTIR T 4o
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NEW DRINKER

TIE BARITEEARAT]

AR TESPLT A

1. BRSLABEN (BRTLHED,
WF ALV R, A8 5R)
MBBAKAMORE, TULLEERSE
THE. L
REBS> B EEMESZIRIER R E M RA
EHH9, Bk, XFRESE B TR T AR
SNOEMLL A G, AN EIR 855FH
BnMNETENRE, BERK, ARRE
BB, BREM BB TR HER AR LT
B, KEET. RERMEBENTE, mA
EF— Tt B E L&A ENERX IR

2. TRIATTEN (SR ELAEE,
WD) . )
RERE, MIRE, MORK, & 57
MERRERER, B4 FEAET

it £ EE, L

AT HRME XN T ER R IEERE
s, AR MHRMIER, TEIER
S ERAEHIRE, OB SRR, DIEERA
RS0 Eo BT, BRR TR
REMNOER, AhBNI&LERZENEEE
TBERIEHIR, 2 R RN ER

Q: AtABRIEMMREGZK A, BrIEPA°
A WRREMEAS ETHERER ENL
BIR T, 51 SBEIELMFES, FERK. 2T
MR =K B F 7,

BORBMRASR. PESHTHLLERIT, 5
SBEIERR, TRERFATFEENSKRE.

BE&EBEMN

1. KR EEM (BBRAAEEE, E4F)
XFUEPRHIMALIR K, MEESERE, T4E
BEHRS, BEANRENEEE LT,
B LLUEEEAORREELAPE, EEEE
FEORMUEE T .

2. FHIVEN (SBESEEE, NE1%E)
XFUEMEMAE/ N, MAR BRGNS, &
HORENESRENBEE BT, M58
EEERATHRK , hAREMNKREERE
REBE.

Q: AftABEEERELL AT BRI
A: BFEBNOEX, MHMEAEK, 15
R, RAhBAaB M IaaE i FE Al

RS SR, BN SRR CHAL

& MA/NERTEFEER AN EEE
&, —BENSEBAOBMTENEN, HEES
HE £t ATRFFDR, BREAMRDEE
=20, WEAHES,.

EER
ERARE B SR L
5, TEOTREERAS STy,
RIS RN TIIERS & BHET
S FTREK, BENEE, B8
A SEBNEEEL, J

A B AR MR — DA M R, X0
MR TUSRBEFERER BEN
BT AR AR ACE, AR BB RMAYRA
EER NN, SRS AERNE SR Ko

HEEAR

AT, BREEN R ES S,
Bk, BURDERR IS SR [
b, IR ETRD BB %

SN, BB BT EE AN

TR, BEES MERIELR,

FEH

I8 A = HfE AERO KRB, EF
BN AT ORENRS, EIHAR
RERIREREL, ETE
HEE,
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[T

EEI

—RAITURE

N 1IN a Puff

Sy Ykl

k—3Z “FEEREGRWAT”

A EE BRI UG (ZBRS KW, B
—X Eth Y " TEELS KA (Romeo
y Julieta) , EAREIZRIEA IR E T B E AL
HHERGHMEMNEREE, mE, "TBRS
KW ESE TEK ?\@J(Romeos)\

“REA &% (Julietas) <

(Capulets, SRR ZCEERLER) #0 ,lfttI:]I

(Shakespeare) , #E5£8/E (20064 ) B EL AP
EREM B ARES L, “TERESEWNT &
MR —i e &SR 5 ittI%DTﬂzE’M&Iﬁ?
=) Wk AR EMPNERE, £
ﬁ$5’]&ittl>%@ﬁﬁittlmﬁl%

NP FRATR EIOR 7B R PRE

E"]%DWEI\ jjilf/L&/%k |}EJo

M. “E CTERERMMT E
I T 5D TR (BEKRSRIM) B

AREE “TEFREHIE” (Montecristo)
nE? “Montecristo” BIRERD “E& L, X4
EimENEFRET R ADAK BN (&
BAR) , 1ZmEETE 20045 # H DUN5E
FALREERERZINRTHEN "ZER"

X2/ Text FRkEH3

(Edmundo) 5, 15 "R 2T @
MM AMETEHE (Habanos S.A.) BIR#HE
HRAFBHER: "BIVAAXNEZE G5
BHZARNE, MIGEMETHES SR, Xt
RE(EBUHEE) NEALZERERTH
W, " BBNE, AR (EMRRT
RE, MEXBEAMIHAE—BEKENIE(=
G, BOIEKS (—LmIE) 2 A MHN—
M=ARERE a6k (HXEMtER
HiE) —alR =01 BENKA, LR
ioE oo S avpii) = a7 il PR i

HERE—NMEENSHREY "R EF
7b" (Sancho Panza) , XINEZFRKIBETER
RENKENI(BEFIE), RE-BDH
2 R 8 B A 1R ) 3% VLA A AR A AR 2R
1FM, R FERERFRAR (EFIIE)
By, — LR SHEROIERREFIX
ZB/N, el “EFIEE” (Quixote) . ‘I
+” (Caballero) . “KZE" (Molinos) . “f 2
15" (La Mancha, 2 EMETHENHKZ) .
“MRFWRGE” (Dulcinea, EHTENET

MADE MW HABAKA, CLUDA

“BERGRWH” BEIR

MONTECRISTO
RS R iR

B E

AR

EihSHE WERxE
BA, EMEXFEATAZENLBYINEK
A7 XEMREAE SRS E L 2R,

EEE’]H’*\E%B%‘?%%?I%%JE’] %&IF‘}Q

BENE S, ZeE ﬁﬁmﬂ 717 )\
RN, WBEIBEIEIE BRI AE—F
B, BAORXEF . OWRHEIA, &
FE LA RREC S, XFARIIRY
Mf “BRIEE”  (EL Lector) , KAEMF
FEMRIED. —{21901FE 4 TRy E AP
B4R B E L T EEARIHIRIKERERE
SAE1081E% (HBARIZER ) XipRE
ZU. “EIEETER, BIREERN.
RAFBEEERTNREMBENNL S, b
TAEFHEAT 219, stRe tRH—
T, BIMBAE—FBNRE, ERBAYME
WEARN, ARRA%, BNRILE, B
REFINHERK, TEENAELTT AMEE
XA,

20074, T 7 KSARLSE SCH R HUR T 3¢
PIF]- B MHEST R AR T — T E—— (BAEE
. ERBMEEE ), Xp THETFS
BIRBAEESE, B 7S ERNE, 1K T B

EEMIUR WAERTSHEL: "BLLD], £E
REHERTE+ D BIBREIRIEL, B
ERE AR ER, EEENEF
=T TR, "

TR, NFEZERBLT AMANERTER.
FBREHTE IR, NI B N T FA L. 1852
F, NI ERAE BB DB — 1S dhhe,
18754, BB EARMMAAIEHABTE—X
EFh YRR, 10355, BEIASRHME
FLAR

DL (B BERERWH) GIET1594
F, BRHRIN(ETHIE) BERHRT1605
F, FEHMENSH SR AR RITEER, Frid
TERAAMEBILEMN, REMES T
EHEB ML EN, BEI1845FEFHERN
KR/ (EBLAER) F, RMNEHTLRA,
HRTUBBNEANBE AALEMERN, L.
“UMEBNDEAEIDE TR, i
BERESR %’E TTIEI’J/\D&ETU\U*EEH@E’J

hE, E *fié piif %%%%fé,ﬁt, FHBHER
Heeeee “Wfﬂm—imﬁﬁ, —AHEEGR, FE
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EEFH A A

WS, BAFER TS TZH1. MPS, BIAEBEMER s E
THK o PRI ELARE A MIB IE K AR A % IR 5B, 1866 RI/G, /EERE S
EEMEE NEER LTA, BRINAREB0EES,

BRI M—MUE BT SMAFIHESS, 2EMXHmBEH—EX
=% EBUR BT 2009F S E BRI E A — TSR /=, MBS EHRSCAR
FAPIEY BRI E R B PRSI ERR A KOS BGR =" o
(RIZESEKILIRIR ) BRI —RBIRB IR T— 2B RER AIBREE, fth
EREINGT (Partagas) & B2 723FHIEE, iRiEaT5E. “MER
FEEZAZZMNIPEIIET A thAI630E T A 8IS NE, M GAZS S 2D) B (&
BLAR) o IR, PHRFIRE NERAREERH B—X, SbRIEEE—
AN, KMEREFRIAIN T, TRMABmE T—MER, FEAEE -

WEIEAAISCELRE, KRSVFAREIEENE
NGEE, AANBIRRE—RERNEIR:
"ER XN REEELIN, EEE
(BME) #EN—REREXE (2009F5/6
BT e Fma e thifiag, 19245, {REE
7t LBEASHEIF AR X RE, TL/RIEMS
A EEZZH “Cigar” BUNRXE, R E
FROmE: “Clgarz BIKEIE, Cigar HE
EWA, FHIHEAE!

XNMMERBAEBEFR, BLBrE, 20A
1883 (REAFE ) MEALLIT "ShHi" X
N, 1883510825B I (FIR) FIE—
BOLAANIRIZEZ) , LEHFRIE.
B RETTOR, BT BT IRE,
REZBEREH, L FREXAFRT], DIEX
BE, EEAth, ‘BEER =——0ERF
AR, DUSBTER . TEIE G, ZNhndE, HR=
MENE—EFTEHENE " —EHHH F
FRIRIE" B, “Champagne” (H#) M ‘&
", “Café” (mnME) oy “pndE”, M “Cigar” £

a0 "= T,

F1916F MBS ENBIBEL R (BHKD)
T, EERE AN EMNNE BRI
B/EHAE T BIFEARNRA: "SEZE, B
HRAG, BRIVERE TSR, TRERZ, 8
PBt, EEZERELE, M LBNRE
Eg ...... i ((
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NE LIFE

Pursuing Paradise
1B 1A K=

N /Text RIETE E/Photo SRhR1R{H

HEAPRE R, AU A B ) (U SR ), S UmtH RIE R
SR, B, N IRITE, JBSRR B —F T4,

B AT 2B b e, AR D B RO SORMIZ B3, AN P i 2 B alify
AL SO T AEBAC R AR R . BUAERN T S B s o B, hBE AR A 3 SR 2 il 2 1 E
B, MRAEEAEZ .

FAE WAL SRR SRS, 7EB i B crossover FAIIBLTE L Z T, A AT A
Ja, FTHE T FASIOR ZAREE | SEAS IO L S BT, A HENRR BTS2 elie L
L (v

ENE R EEKF

ENELHE ERRA, BT A LR R £
AR5, ZRRBHIAMD — B 65
FRMHAEIN L RERFAR R

EES=—5F)§D3E? /R T, BE T
EESERIE, REINEBISHSL, 2
FHEERERREEESNREEH, TR
ERANEZEM—FE M=, JIBREE VT
BENIS0KEE, HEIEFAEEESRR
W AR JEE o

ER, BRLE, 2FARK. THEMERIIEIL
M—ERmeeEe, BuEBEY I,
FE5EHER TR, i, KB
S00FFKHBEREEE, HENNIEEER
5T LERR AR NE B XA R A A4
X, HAFASIHNZEEIAIE S 1300
Ik, MERAEBALD, HEREENE. —
EFEEMNERE. —ERHHNET. —EXR
FERIGE. — MBI E—I8) Spa JTFHRE, KA
20 KETHFKFNES AN ER INEEH
S HIBAEF MRIRSZATERSE, X FiR—T
THERAERREMEFREMENNZE
%, FEEAHRARE BEIREER.

BRI ISR EADFAR, AR TERXATIHIE

BB FRANtonio Citterio and PartnersZZ451H
EEBIEIT, MUSHESZEERRER
EFRRE, BRE TR E ARSI AR
Mg, BERAIENRIETLESLHANERT
%, B REME A RIS EUF T RY]
FIFEZ, HRMBREITHERE T A XH]
XHAIBAITTR, KEXRALHABHEEM,

BEERBF MR LA, BETRAM
AR AEE LI BIETNEL . KRB EH
palimananf BT REFAE, BIEF iz BB
AbangkirayfBE K, KA B HIsukabumif B
EIMERIIOAE . B AR . —RFIFE
ENEESHEMFENKNZ ARIEHF0

R, REEBEDMERN,

I’HE_‘E lE

1 g‘ r.'t

——

i l | |
|
|E sl 50

———

i =

The Sangkarl& T

BRI Sangka B Fak B E 5 19K hr 5— B R IR0 S



BAF?

K=, BRRAE & BRAVC M. EEI4F
RIEFA I EE RN HAAEBER A
Mo

IR Z RIS O X, K= AR
TBREL S T — 18t L K A FRR, TR AR
KN HESFENREDNIEHERFIL
o FARMEMLFFEE T— R A 4000 F 5K
FARITRE, SHEARAIK ZAEYE Orto Botanico
AR, FEEIC K= mAERIR M —7
TERRNE N, BIRAERXPIRRERERE
—E1ot 2 ER, EFRANERTRRTH
Piero de Crescenza F 1305 H7£ Ruralium
Commodorum HizH, NS EMMER T
Y1922 MBI E SN TEX o B2 R AR 7E
B, B R, IBENLE TR
K. B EBFERHNKEE, F=0ED S
MEN 7T RZFEREE AL EERX IR
PN

SEESHEY BXARLE, KZEEEBEN
FE, WA BEHBEAFNMBERNES
FirAntonio Citterio & Partners %31, XA E
FZEREARIEA. HER (Vicenza) AN+

JEEE TR EE
HEHS#E (Aphyon) KIEA . AT AL
R HMIL RN, USARBHEAE,
BEHFFHEBERARITNEESL R, KAEESD
FEHPR R EA B AIEATTIE, FiA 15 M,
MRIBHINER—A 1930 FR AR,
THTE, /EE%_LEKFHE@E’]M%WOHHO
Stuccoihl, BiE KR RAIETER, 51X EE
SR 18 2SI EEm S

e DR k= YN I A R G o

TRTEEER
Bt FIX BRI SR RE LA R
MG, F4RECHE. PARKZERSAER
AL BTE—iE. B— AR FEEB A=,
TEBNE R B A RIS PRI A, BNEADS
EXMEBHIMERERS, AEXHIETE
MNEEHERA=rr—HRE, NELEEEH
HABEARARE X, BN R NI RUTER Ko
#FEIREHBE—RFTBMN BEA", TR
B LZHENBBARMEFTALBREL T
INREEEMMA B ZZRIETHRE), [

EEEE

=ERED

= [l E

= fEE hE

-

o)
L"?\--é“v
I.r? g/ e [} ,"/ :
i B 5 57 4 r.. ‘x?"‘l‘l
’-}fi_fﬁ’_‘tﬁ’:{{r-’ )f ff o @ fz' 3 m (L fé‘.ﬂr rg.;-* }_g’)é,
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My Ancestral Roots
5 TR[e]tH

Min Culinary Classics 25 88 [#] 3 2Z Ik

/Text FETHR F/Translate Wolf

2010581, FATTEAREZIRIIME S o

FORSILB LT, (G TFERRE (ATT1127~12794F ) , 2URHR F RKNEH. B —E
HIVEBARA RB200K14K, B TAREMSE, BIRYN— K TREFW. RN LR R E R
&R, TR TALREE] (ATTI60~11275F ) 6

WEBER-—EEERN, XR—EHEMNEBOET. MRMNTXRKERELFRAEH
B, 23 RFCOD A0, BRIZTMWIR, HMSERMNERXPEZNER "B
T OEY. BFEEBER—fLL, HEEAVR, "BHE HTER (AT618~9074F )
28T, BERNEEE K.

HHERARMNFIERNE LR, AEN OB RERE, MELDZMERMTER (KE
. R ER——A T TR EMFIBOTNER K — RN ) hERITG. AR ENIKE
I RIE,

EmE

CH'NG POH TIONG ( # & iB¥
w) . CEREEEBMmE) . (T

MIEBEIIERS ) HARA
W (BARR) | BE (LB
Decanter) HT#{E%x

B3, XIRBENK, ZUIKERENE, X
ANGEE R ITHRYBFELIIASB00Z AE, ik
ARER, TARRAETE S UL ERNRIAM
BHANE S 2 f7 (BH AR B R ERE LRH
RE) o NEANRERERRPHNER (.

TR AL

SNWEDE FNRENE, GX2IER F &
R RERMCAEBO T — X EREAEH
BHEFORNRHEAER, TERSR (AT
618~9074F ) BRI AF R AL, WX TETH
HEH,

SRR A A PR AE RIS AR E
Mo X BRI RS AEIER (ATT960~1127
F) MR (AT127-12794F ) T 25 3
R

TERNTX R, BB (XFREESF. [ M
HE) NRIDAREZ T CHEBREHET
BAFRDEABEBRE HEMN (Ihamad bin
Muhammad Gudeish) H¥, ZF/A7t1009
F, [BI74005F,

SNABEMR— AR PR TOEERST,
N EEREEAHHREES, HEERANS
M, WL LR, BLARR TR LT

AE, MATHEXL, B
ERTPXHF

RABHREREN (MEA :
EEXPERREANX), BT ©
X B2 S BB HMAT 2 =
i YRR, BRI REHER T XS RAN M B
0E, BEH AN, BAGINEH RN
EH, RIEHRAEBNARETAXIEER,

ms, FRRBERUIMNOtL TS, L EE B
IFERIETE, XEXAREAE B EER,
BT, AABEMEE (582
EHIEEAE) o BN EW N IRANEY
L, e EEHEEFTRONAESE
B, RAEEEENR ERBEEMPMO
B EAUHR . RERREE. Bk BEF
¥ (Muscadet) . ELEFI (Chablis) . B
(Riesling) « #&#t/R (Sancerre) . B EOR
(Sauvignon Blanc) . &I (Soave ) FI3EA
BIHE R (Hunter Semillon) o

BERMNZ, BRRER RBMETHN—
BREXE, Lht, BEEHMBMNTEZ
ERBEREZA, EEBMMES RAETH
HEZAZEZ . BLENADBM AR
kERER,
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HRe

TREBMMERAZES, TIHR EREL
=AM, ENRITEIESRE. AR
AAN=RABIREH =R REHHLY
-ZIEH (John Montagu, the Fourth Earl of
Sandwich, 1718~1792) FT& BB, 1AB Ak ThE
TEBHER, TRE{IMIERXERREE
Fhla), XAFREREIZIREUE R NR 7o

TRRIAENF LT StHeEEES, 5
BH TR BN, BRI BRI E
HRRSLH—%, MEEMRE, HEE—
BT, AR,

TR, BMEESRNS RAAN=FHAGE
M —Hito ST, EEN=IPIALER, =5
BB TEEERSE T\ TE2E (R
MAEMERE T T2 NN EESE, I
AIHIMSEAEARITT ) o

REFFEMEEZR=RNLRM, SR
BURENLERE H—MRENKAF W mIE
&o MFTATIR, RMMEREF AT L&
BRAELZ— (EAE L2 BATE R,
R AR RERC ST U, 1T Z R HT AT,
{At5R, AT IERMAAARA EHE
AT R TFHREINR e,

H

|

HABTRBANER, L ZER" A&xfE,
‘ZER" AIEAZ EREREIEANER,
BEANEECRAMARFRELPE, WR=

RaEIF U,

S5HEM—ENAXENE (LOREFEA),
BEINABLFE — S . CEFES
EVEARPENLEEERE, B ERS
EEE (Bordeaux) B /RERNIBERAEE
(Bordeaux Blends) . TR ESE (Pinot
Noir) . B30 %8 (Cotes-du-Rhone) . &
LEEEE (Chiantl) . FB/RKA EBA H &
(Valpolicella) 12 RIGE &E (Rioja) . B4
REL—RKENHNABE "=B8" B, R
MRS —ERTAKNEEERNE,
TH

Personal Taste

H/I\ 1) I:Iﬁl:IDﬂi

RMERR 7o/ LES, FERBRZBOAE “F
R BRARI AR R RN EFRH
N, ARRIAALERSAERAE,

HMA—UHZEEEERER R L, —&2
RERAEEMGENRE, BRARBIN
HANF B LT ZEEFERREM BRAX
MERENE, ZEREFMAENR, BRIEFF
HNEERE, ERRLEAeNTHRESR
ANPHEHTENICERES, EENE
FEVZIER. MIThAEDIHNARA, thEE
BN EF TE T, REMRIAMNAFS
BY)—EHER, BAmBEZRMNEH TR
HENFRLM, DEFRORFBIAS, X5
MEEMZIN, BIRB A LHITAZR M
MEZIENET, RAEEAVER. IXEHNE
SEMEAMANRBEOESR, KX NG E
mIRERNARTWES, AZABEE T
REZETHENZ )G, BTN "XFERBR
TEZR BRI

OABELRZLEBES E? Heeit— 1Kk
ANBRZHEF OB RN, 2FEZAEF
(Beaujolais) =R BRARKIF——TF
2010F R EF A B ZE/R-H R /R (Marcel
Lapierre) B91Efh. XHREZTNEEZAOCE
4% fRaisins Gaulois, 2AETEEREHI LM
LT, BB KN BB EFRSEASIRAR

WEE, OREEFZVDEROMNET, —WE
PR FHBEE, BRBABSRBINEZTH, F2™
AAXFENRTIRE, BR TR #HED
BE AR EE KRR, BT E2XAF
REEREZE A LAR SHENTEROR,
IS TR, R B R TR E
RREIEDITE,

R, BAVEAERR, B—F0H, MBI
FE—PEEEmTREL, hgswm T
B FSF AR FENTRITEEN, ET AN
BE B EREEWMAH K EE A AT
R, LEFH2006F A H A BRI AL EBEMN
EEPHES (Judgment of Paris) =+F4&
¥, EAN RN FRENTZAER

HRER
BABESESERMBE. 5
. WERENSERREL, WY
BRESAS THEBHRELHR
SRR,

4f, MEREAE R, ERHBIFERENER th
BUgE, AE2EMNEEEMTS L, 251K
B e, A WWERAITE, heRA
TARRBMAORES, MYTEXENES
BEEBERARET

REMBH "R, RAAZHEK, SR
WEYEASERERERN NER, B—
‘T, MARE KET 2 X REE

B—BOKRTRTEREZNNE: &

DIZE Bz OBz hA; HESA H

D HIRKE. B HgE, FRFRIAZ

W, R FE R AERITEXNER

LS s T, TAE—ENE; (BRE, EH

FHEHYNREZET, DA @K, R4

REEABTLLRAMTLLRE R

TEHVERBEEZ IR, SUFEMAEREMN

TR BN B ESHRE I @ERREA K
18, RMFRZ SR 5, R RRIEE
FRIEHERESZZNEEE, IFTEZ RN
AEEBMFEROANS, TIAE L E
HENAREAEE, dk—k, MR
ZHIBEIER Z Ik (Robert Parker) &
MERAFTBN A8 BRWRE"; 88
TERTTRE R TR FERN MU SEF A S T B,
BEIXHRETH N RRNETE, hET
T OHIAA— S,
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Value of Champagne

HIEANE

RILLR T, SINEER AVER), ZERZEN
TR, HRBREZEN M — RIT/L
Fh, HESIMIMNIBNEEIZ R, BREFFIR
IR, SEAMBPHKMA, X HER
I HEBERENF—NERE: EAKRTF, 408
TR, X THEHR, BRAHRIERER!

BRI A BT, AN MR EHFR—
NER, XSRIFEMINIVE SN EFH R
MagnumZF RSB, TR NEGEZE. BT
BANLRSONI, RTEERA T RARTX L
BT S, BASREZRIEINSE
0@, L EA AT RS R, BI5FEIEITRE,
BB ASE RN HEREXR R
ORI — R RS, BENRELEZN
ERERYISEMEITR, MEDTREMRE
RIS 2 B 5T 8, st AL
EREER HRA—M, ERE TR

(BHEBEAE) (Avenue du Champagne) 2
KEGTMRIERAR MR RN CEZEE
=EBER) Rz —, EB RN XABRTEE

EIRFRE—APREA
BRBFIRDIE, FATERE
THEEFNERERBEN

B, REBEIFN, BEBE

R I BRI TS RERIRBE, I
BAE2003F KT, —IFEEBFEEIE
HEZ X EEEMXEET RS MM 2F
1400, #0F, FRL AR BRI
B, AR XU RERBHERGISRE, ERiERr
AR THEZBRBEAETRAR ABKRT B
NB. WBRALRECEREE, MEAAE
EXRHNERZSED, RIAEBRREMNAL
Bk, —BEREX—K, BEIEEES, KH
B EBERARBEEBHSINERE, L EER
—MERE, ERE—AHXABERE, 3
KTYRAE, &7 ARE207T, DHEFAEEN
25, EEREAEAEK, BEritha
RIEER

EHE, BRERLNM, URE—, &
BENRZ2ENMH, —T157T!

&S
IPLin, BERRBHEHIG, B4
BEARHE.

Greed 1n Bottles

AT A HIR

RIETEEGER BRI, FE
L ERRESEE R R ME RIHIRIRL,
BRIRSHHE T HSR AR AZR R %
MNE, (EER, EAZMEBRIENIT, &
FRE—REET, ol AR EE
ko MRFEAMBZANERADBZNE M
i, BEREAMNTEE=E T3k, mkBE
EHUBERZSN, MAB =B R MmT—
HEANFERH. ERRETNTBRSNES
2, s HEME TN —HERBALBECHEK
WRIRBVERRDARY, REHRR, ENMNEHERRS
TRIHTFERMMDE, Pl SRR,

REFGRTIEE &G 2R LERNE), T
DRNEREFE NI AR AN E, WEHT
B2, FABZ BN ER KB FIREL
FEORIERE, AZRBREXFNARE, AR
Bilho 1B, T AVAALT—SERREEIR
B? Bk, PEMAKRANER? AZEMR
RIEYIAAIBE NS, IELR LR/ To

WEL, FEARE— R T OEEE, B

E - EaEB AL E, =0, SNEFEER
B1R, 1B5 L LB

BN, BHASNEANMIBRIE? A IrEE
RoEE? BERAMIAESHER AR, BE
HEERRBIAL? W B, BEANENL, REAEZC
AR, EEN BEERAFER, —BE—
MERMBEELEXRT, BRTINEZAR
Rifo ATXAKIENEFH 2, BBEVESH
2, Bt EERNX KA NBBCKRR, BARL%
BZT, SR TEEN AT, RER,
BELARMHAD, BETLE—FHENA
% SRR VAR R E, il BN
WA BhEk, ERNRER “HXE) B
ELRMNKBERNN (XHPRESAIEEEL
HHE) . MEX—VIRIEK, SRR, BiEE
AR, At 2B R G, EfhR =& E
4z,

HLBTEAR—RIEMA, EMLE L AR
LENHE, 2B BERRE, TFEHE,

PRERIE

kB EeENHEBER S,
B, RipBTBRSEELSE
REX, HFAHEFBEEEKRPEXHE
T S#HE T, GECRIBEEER
AEHB=EHIF, FRFEERRS
WEBFRIMERNERR YRS,

19865, B FIFMHAEHBEEHBRHEBEE
EADIFURFIZ NI, XM B ETD
FE A, AEFAEBHRG. AE—H,
R EEBEERTD I — Y EEEBR 1%
EEAFCEISBEON, YIS I~ i i
EMTARENES, A TEBL-TEMN
8] R F A EH R EBRANAT,

ns, EinBEiz MR RE—LHE, B
F X FF R LU, FERDH
R Ed HRTENRE. SEFH. UR
ERENF XU EABEEE K DR, &
B PEFAREE, BIRREAKE, B, ML
R EARE FTHER, BREETHAERX
BT THHNFE T MRAINERERES
R, FRE—RTPELIER=XGmH
Ff, IBLLBBH AR, AR NE~EE
B ARG —EEEE, AT T
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What on Earth

D()es thage Mean?

MIZAEIRE, RREE, FETEE TS
E’]E?l_ SIEE LR, T, §EEH
EESERET, B~ Xih=H R
E’q NS B, WEERE “F Ko, HE
Hio)E). M2000FERLE, §'J2005££ 20084
20094, BEI20105%, SEXBET 4R,
MBS SFRHFN. X YFREMNT
T, RRE TR BER? HhE AR HBmNER
NS ERERAE). ETEk, EX
F—EEIEBETIN X, FrAFAIE4:
HERIEN AR, " X Tﬁ?ﬁfﬁﬁ%@?)_

AR,

HHE " FRERENE. LEXN TR
BGirondeZ ERIBEBEM 5o Ak — Mot
EXRMEABRIEF MRS, LB AR
—EB5y, HEIREMRAFWMNE F TREINE
FI8R. PE—A) “IRMIGMIE, B MG
B HEE, Tt S5 EHE BTN
ifu AT B E B AT, T

BERAE A ETEN SRR ? XN
%Mﬁﬁéwm, NNIEBATTINEE: —H198245F
MIREEE R H AR = A RM800007T, —
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B3 IR

BER-RE-FE,
, TEXEREZIR, MHENxE.

season ceremonies, 12—country culture, art & wine parades, monthly present
of wisdom, charm and aromas with Aussino,

HiEHEiE. (020)38983188-601, B A B/
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VENTS

Theme Dinners

-+ R =

BTl
Cordier

B#: 2010/10/19
Mot NRERBEIE
Jiulong Huatian Hotel

H#A: 2010/10/20
Mo STOISEFRATE
Wauxi Jiangxin Yu Quay

H#3: 2010/10/21
o TR IRRERRAT
Baojie Commercial Elite's Club

B#3: 2010/10/22
A BUHERER
Swissotel Kunshan

A 38

Chateau Branaire-Ducru

E#3: 2010/10/25
e BEEREN
Traders Fudu Hotel

B#3: 2010/10/26
A ERE
Garden Hotel SUZHOU

H#8: 2010/10/27
W ES - BRR
HITO Restaurant

H#3: 2010/10/28
o L SRAEE
Empark Grand Hotel Changsha

B#3: 2010/10/29
Ha: BUHERER
Hilton Resort & Spa Sanya

=
Montgras
T H_ P T g
H f i A ﬁ - ﬁ H#: 2010/11/01
L = =

LT x o LI
= 4:{' ﬁ h Z-Space Steak

B#3: 2010/11/03
o SN TEPRERE
Jinjiang International Hotel Ganzhou

H#8: 2010/11/05
Mo BAKEE
Liuzhou Ming Hotel

ZTER
Chateau Cos d’ Estournel

B#8: 2010/11/08
R M E DR RRYUER
The Ritz—Carlton Guangzhou

EI#: 2010/11/09
s RXNDFFEEEE
Marco Polo Hotel

B #3:2010/11/10
s EEHERIE R REE
The Ritz—Carlton Shanghai

B#: 2010/11/11
e STEALREANTAIRE
The Westin Beijing Chaoyang

KBS %
Thienpont Family
EH#3: 2010/11/08

Mo RIREREXER
Sheraton Tianjin Hotel

B#3: 2010/11/09
Mo EiEARSEERS
Park Hyatt Shanghai

B#3: 2010/11/10
MR SRS TRIMATE S
Huashenjiang Quancheng Hotel

B#3: 2010/11/11
A R BRI
Yucca Hotel

e EEIEANRBESHE
Nicolas Potel & Claude Chonion

B#: 2010/11/08
o R EIREE
Kande International Hotel

B #3: 2010/11/09
o L KEMAR SRR
Leisure Club of Aquatic Villa

B#8: 2010/11/10
R P LRFUMNPRIE R
InterContinental Foshan

B#: 2010/11/11
& BRI —K
Four Seas International House

BRZ

ChateauBrane-Cantenac

B#3: 2010/11/08
A TEHAEREERE
Sheraton Wuxi Binhu Hotel

E#8: 2010/11/09
Mo HEMREERRAEE
GUILIN Shangri-La Hotel

H#3: 2010/11/10
A R TARMEREE
Shenzhenair International Hotel

E#3: 2010/11/30
Mo SERWBRRGEE
The Ritz-Carlton Beijing

LY AT

B#3: 2010/12/02
R SRR B
Sky-Land GDH Hotel

O (] B#: 2010/12/08
IR e e xpms

Ramada Plaza Tian Lu Hotel

H#3: 2010/01/24
R RYIBHEE
Grand Hyatt Shenzhen

HREBINRBE
Bordeaux Grand Cru

B#8: 2010/12/03
o TMER R KEE
Shangri-La Hotel, Guangzhou

EEZBE

Chateau Pichon Lalande

B#: 2010/12/09
& 2FHAES
Crowne Plaza Hotel

X
(luerring {&"rr Wi
F

'rpsenis

: s . HH3: 2010/12/10
Chateaw Fichon LS ] Jinner oA Bl

Foshan Hotel

B#8: 2010/12/11

Shunfeng Restaurant

A E T K R

Jean-Pierre Moueix

g i A H#: 2011/01/17
- i A M E DB RGUERS
d{'{' % “f!‘_! f f“ a 1{' The Ritz—Carlton Gua;gzhou

B#8: 2011/01/18
o AREDE R BB
Shangri-La Hotel Chengdu

B#: 2011/01/19
HAR: BRI PRE
InterContinental Nanjing

110

Il}



i

L.
Kj‘]/E VE V}TJQ(

Monthly Wine Tastings
O 792
HEmB=

= |
Montgras

B#3: 2010/11/02

REHE & EH
La Motte & Leopards Leap

B#3: 2010/11/04

B #A: 2010/11/08

B#3: 2010/11/09

H#3: 2010/11/10

SiE&Ege & MEHE

Macarini & Castello Di Neive

B#3: 2010/11/09

H#3: 2010/11/10

A#A: 2010/11/11

SETTTT LTS
s ANV EEEER

ARG AT B
La Rioja Alta

B#A:201011/156

B#8: 2010/11/16

B#A: 20101117

B#8: 2010/11/18

et

B#i: 2010/11/22

B#A:2010/11/23

bEEY -3
Santa Margherita

H#3: 2010/12/03

B #A: 2010/12/04

B #: 2010/11/09

B#i: 2011/01/25

Corporation Hvents

S 1EED)

hEITERITIRFTITEHEANFE
i ARLBERES
ICBC & LFC Linyi Branch Tasting

B#3: 2010/11/10
R BT R AT
Huashengjiang Quancheng Hotel

PETHRT. PEAFWTS
AT A BT B HVIP
BABR—GRENOARL
2, FRTNELEREEES
BNERFREE, RESEY
BT BETRNTFA.

(A5 EIEAT —— RS R
BRBRRKBBFRERIENZALERE
Tencent Golf Invitational

Tournament & Wine Tasting

BH:2010/12/18
Mo LEMRFI RS RARIR R ST
Fengshen Golf Club

2010512 B B M 5 4R Fi X 3
BRAKSHBERT “@k
BH—B B RS RRERE
BR . KREERRIENL
B, BRMEEEREE AR
REFOBEFRET —HOER
L5, IEFNELERERE—F
EXEE, REETFESBA.

20108 —fE MERKIGHEBABRIT T ]
1st Guangzhou Golf Championship

BH#: 2010/12/21
Mg LERFI RS RRIRE AT
Fengshen Golf Club

20105128, I MHHHR
FRHEBRRRESSHENT
20108 —f@I MERRBEMN
PRI, EEHKMIETRIE,
WELEFHNE—HEBRNGRE,
EXHEERBEVRUENERESE
B, YMERNRSEER, #5
HXRRAFEBEHOEES,

A2011FHF—BENEEBEIRIDE
Cheer for 2011!

BH#8: 2011/12/23
R AT SR FR T AEFME R
Favor View Place Club

2010128, BIRZERT “H
2011 FHR—RBIEE - B3R
RbR” BT S5WHKRES
ZBW2011ENEEXIT, B
MEE R = BB AR AR RS2
DT —HERNLBERES.

BRARITREMTRR T AL KABS

B#: 2010/12/29
A R GURBEA#ACTIAE
Yongjiang Building

2010FEERZ bR, BARTE
EHTREIZTMRT FLEK
i, RRHKBES, KREFNX
AT BB RIT SRR R
W, BRALHAEEEVREN
BEHE, TREIAEEREERE
EIERRERE

HitRBEFmARETAEHGE

Bosch Client Thank You Party
& New Product Launch

B#3: 2011/01/05
M M E BRI RGUER
The Ritz-Carlton, Guangzhou

20114F (76, HRESE M
B R RUEE S S
ENEFESS, FEREE—X
REEINESNE PERE ST
P (EXEENRINDTT, B
R APV Rk —IAE R
BEHENE, 2 LUSHEES
BATIREREEE,

0O

FUTFREHSHIINAEHTERBES
Xiushan Pingan Promotion AssociationOpening Ceremony
B#3: 2011/01/19

o RMERERER
Sheraton Wenzhou Hotel

2011£E18198, SUUFEREHS.
FEFEZEMNAAIEFENS
BEERNE LR RIS
MR EBFENIEES, BS YR
FRTAZGINEAERSR/LLE
KIasTE . AEREERELL
BEHEATIHIREEAGER
(04£F) Hr%1H15265007T, EK
EIATZGNENETRCE.

EitrREREBEATLERERE

Bosch Valentine's Day Wine Dinner

B#A: 2011/02/14
Mo M E AR RGUERE
The Ritz-Carlton, Guangzhou

ERBHDHBEANT, HitRE
BT ERBYHRKE “EHRER
BEATLIERLERE . 4
B, BEREMFREEEVNET
mETMHBINE S HREHR—
HRBHEEEBAT ZiR,
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BARA

BRZFN (L) 20074
Palafreno 2007

95/100 (HHEESE) 27 Wine Advocate

DHEERBTE (L) 20064
Marcarini Barolo Brunate 2006

B=E (93/100) (4ZNEHEERRE) 2011FMR
Super Tre Stelle (93/100), Veronelli Wine Guide 2011

o=

ARBREEDRER

2
THEEEEE

Rockburn Saugvinon Blanc
EREHA=ZRIBENEHBTLX
Bragato Awards- L 1S4A% 15 HIhE

=

AANFEE (4D) 2009 F
RockburnPinot Noir 2009

&%, BEMEFTBEERTAR

Gold, Cathay Pacific Hong Kong International
Wine & Spirit Competition

New Product Preview

A
ool =
2 A 2R B ST T 22 2GHT | H T S (X ke e e VG «

r

A

WE (BEERY) BETFHEARM (L) 2009 £
Two Hands Shiraz Barossa Valley Gnarly Dudes 2009
03/100 M54 P18 8, (FEBEMER ) Harvey Steiman, Wine Spectator

WE (EER)ZEFT AR (L) 2009 F
Two Hands Shiraz McLaren Vale Angels' Share 2009
92/100 54182, (BEEMEK ) Harvey Steiman, Wine Spectator

=E

#t £ B #r Dominus Estate

BT > THARIETE AJPMZR AN
HOBLERE, BT RN R T ERFIRR
ZIEHITRE R

A3 e Dominus
JPMZR ik I BAKE U 2R B [l AT ZE =30 X
TAAE, BN ENREROMAARISEATE
s B AIM SR A& EZ—

ZHE A Napanook
HERHARBRE, WS NEREEE
eAEERTIAR, BRI A XAA10
FLEANBRFED

EHE, KRS

1. #£%FERE Ch. Doisy Vedrines

1855 F R IRETFRFNA MK I REE (—
), 2005 HIRFRIIA5F

2. {E¥ ¥ ER Ch. De Camensac

1855 R REVRTN A RIBE, AEVEAR
JPIB ST /RE ZABERRER), M

3. tHIEE B EECh. Pavie Macquin
FRMSER IR TR, CO0GEASE I TRTHITA
—ZRBIH, 19965KE CAEREETL) AE
4. #45%i Ch. Providence

BB EIPVMR &S, ERESHERE )
TEFARSE, EFZRE— SRR

5. YL ERE Ch. Tronquoy Lalande

A RIRSF REBIRLE R, AEMES
BB RBERLIEFAILEITER, bR

EE, iR

BT M E Domaine Gros Fréres et Soeurs
F160ZERRIBR T RS (Gros) RIEATABHNHR

HHERBE, SERRERNEEEREESSMET
SHAAEHBZLFER,

1. SR IEST RS )

2. ERINAMIEI S )

3. IRERIM MR ER )

4. RERNEDT S fe—R=)

EE, iR

#{EZBEE Domaine Dugat-Py

BREEE XAV E A ES LM E——N
YR, HEERRE ST EMES. REEERHIRIE
PRASMERESRIINZE,

1 HHEEERE (S BB N RFER)

2. MEEEREIFENR—RE)

3 MEEEEEDE)

4. MHEBEREEIEEILX)

HE, iR
SRAEE Domaine Leroy

FREN MRS ReL T —F 07, REHIR
WETTEMEBNEEX, ez e %
ML, RHIRMASHNTSE EMESERIFILHN
/EJ_L

1R (RER—RE) 48ERE

2. R (EB—RE) T8EE

3. LR (feth—2h R ) A B EE

4. KEE OB EE—RE) fREH

5. AL (0ARH) LT AT

6. SRIEIE (iRt ) HE &R

1

115



NEWS | &#58

116

Aussino News
SENIS

01 OTVZEARRFEHE

BT KIZ
Aussino Wins
Industry Awards

20105128280, fE2010FE2E B FEEHREKAS L, B
BIEALEREGETIRNSSE, Rk "2EBEXEFEHER"

B ABENIEEEHMS" OIAR, XRAREERY TIOEXT
VAT Z R AR TIENEFEESVANA, e
TR EHRE S, SR TREB ERRIEE. R E
RS FHEE A AIETRARIER,

02

BEF&“BHEBX
BHEE" LR
Aussino’'s Wine
Ranks 1st in
Top 100 List

AERBIVBRRARENBERZERIETEE2008%E (HEH
BHRELAE) 2% "AER" XAABEBETLFRESE1E,
BEBTELTESFEHE2007xKECR, BIMEHA~HA
Bl BiFRENAND BRI EEFH2008. HiFHEEELE
2008, FLWEBHBERKMIAEEBE0085LRLEE
2008,

03

ERZEARKERD
Wine & Art
Tour Kicks off

2011 B21H M2 A198, B AV +HBAFREEZ—H “+=
EEBEZARKE" 9 3E NI BB BEMIE R T AFHH /R
JIEZEST, DS EREE S BEE AR EHENER, A7
REEBZFETR IRESEETRELES 2 ARAREMLA
iR, 1 oK, ERANREZACEREH I g, 3N BT 2R
BORMNENMET, B K, EP AT AAKNEEBEZHE
BRUAEEBNZ ARSIz %,

04

AEBEUHAE

New Wine
Book Collection
. aunched

HERFEHEXUROEKSTER TR, IR BRSO
IMENEHAEEAS, TS5 LB,

RRMBHOE (FEBER)  (FEERE) M(FEESH) =
Mo B ZREHE AR EARDY (FEESH) —PeeESbBIE
EZRGH, X=AHBEERAEEAN OBEELRNEAE
& BB THDEIERE, TMIIRIARIE DET IR E1I/H
WA, KA RIBEAALERENZ LB F AR B AR S,

NRA-51RE
HiERIRES &

HATEAD

'0MBRAUGE

L ITATEALY |
LA TOUTR CARS

RLF CLASSE EM

HAL

WWW.BERNARD-MAGREZ.COM
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NEFEFEF—KE)() 2006(1.5L)
WE(RIET RN E B CAFIRUET) 2003(1.5L)

:

WE P E REBEAE(OL

DEERESEE) 2006(3L)
RAEFE LR ER(A) 2004(3L)
B 22 58 {R B (4T) 2005(3L)

SRMEEGLE) ) 200131
G

REEFERAL(E)(5L)
B39 B A HE R(4D)(5L)

¥B520.00 ettt et e ettt h e H ettt heh AL et Leh e h LR Lttt h e ettt Leh etttk h ettt ettt ettt ettt

EYSHEFEB)
EHEEE)

R HT R (4D) 2005
EHEREER ) 2004
FIEZEAH (£1)2006
FIK(FAEF =) E B (4) 2000
YBET ETHB2007

¥11,800.00

Fabian Chan

I

THEHT R R FIA (L)
THEETR IR E YIFE(LT) 2007
£ PRREL) 1995

£ 3R B(40)2002

BE F035 A (41)2000
HIFBHA(LI) 2005

' 1 HmEAM
(Charity Foundation
N /7 SN Z L L
24 = H A 11768
/L‘% = = _T_I_Z
1MB6H
EEFEEEEES2010F10A~2011F1 A K E KR
Aussino Charity Foundation Financial Bulletin, Oct. 2010 ~ Jan. 2011
\[: 7t RMB
EW_‘L E 11868
HAI P R &0
Initial Account Balance ¥773,657.66 118128
SO ZAHAASZUT A ¥262,388.00 1MA12H
Income Current Period Auction Income

PAIBHK 1MA12H8

Individual Donation ¥1,500.00

HEKPF S

Charity Account Inferest ¥739.91 1A12H
SN 1MA12H
Total Income ¥264,62791

= 45
X BRI~ F 55 NB128
Expenditure Credit Card Transfer Fees ¥360.00

X EFEH

Cheque Transfer Fees ¥30.00 1NE128

$E G B A 2k

Packing for Donated Computers
AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA 12838
Bt
Total Expenditure ¥910.00
HASR M P SR &R
Current Account Balance ¥103,7375.57

ZHAA ST YT N\ BA 4

Current Period AuctionIncome Report 12H3H
WA HSTERK mEE %) ke £ 1B178
1MR6H ZTRE/R(4T) 2000(3L) ZEE BT ¥46,000.00
11868 O{E%E e BB FE(41)2006(3L)

ALESRER LIS BRI B2 78 (£0)2004(3L)

RG22 8 R T (41)2005(3L) FIE BT ¥36,000.00
..................................................................................................................................................................................................... AN R AR
11868 W (FEERF)RIET £ B ARAL() 2003(1.50) I'd*,"j(‘:' *I'E’D'TA .

=IE(A)2007(3L) [ T ¥15,000.00 ndividualDonation

...................................................................................................................................................................................................................... %Q‘Tﬂ/ﬁ j@ﬁjﬂ]

AN

=M

¥8,888.00

¥1,500.00
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Pouring Dreams
( AR T

IELQ:EE]
R & e 4 T E M AR R, TEROR B B R 0 E S5t e 2P RRRER BB PR B, XUt
SRS BN RS B AR 2 SR R IH S R A T B R ST — A
ZVERAEIRERTTRS, BN RRERORR, BT 7k B ——aM g\ A2 )

B T EERE
=2 Hhib/Add: B XGRS TR A S HEEEEE
Hua Sheng Jiang Quan Cheng Hotel, Hubei Road, Hoit/Add: BRI X RIS 1 SR E iR AEE
Luozhuang District Qingyuan International Hotel, No.1, Yanjiang
Bif/Tel: 0539 — 3118 118 Road, Qingcheng District
121
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MR EEER
Hotb/Add: HT AT T RTIX E KRN E =K

Zhejiang Province
B13E/Tel: 0571 — 8622 6999

Shui Jing Park, Linping, Yuhang District, Hangzhou,

Opening Ceremony

Ao L

© iB/ZE Aussino Wine Cellar

B 3 B 1A

HHE/Add: JRET MBI IR 03 S5

Shop 103, Modern City, Xintang Town, Zengcheng,
Guangzhou, Guangdong Province

317/ Tel. 020-32866018

IS IE

HAb/Add: TRET INTHEIR S TR

Culture Guild Hall, Zengcheng, Guangzhou, Guangdong
Province

31/ Tel: 020-82669998

EE#R

H3it/Add: [P R B A KAEMR T RIE RS L HIH RS
No.7, Building 1, Century Garden, Yi Feng Road, Guilin,
Guangxi Province

817/ Tel. 0773-5847898

55

Hit/AdD: JTABELHH R B —SLHAIRERE

West Building of Wuxi Restaurant, No.1, Liang Qing Road,
Wuxi, Jiangsu Province

E17/Tel: 0510-85879179

X5

#it/Add: #IE X BHFHEK33S

No.33, Danxi Road, Yiwu, Zhejiang Province
B17/Tel: 0579-85251279

KB

HAb/Add: TR RFE AR TR MV BRI KB 2 AN

West, the cross of Nong Ye Road and Zhong Zhou Avenue,
/hengzhou, Henan Province

E337/Tel: 0371-63509999

EEFA

Hit/Add: =EeE REAm ALK BF 3195

No.319, Ri Xin Zhong Road, Xishan District, Kunming, Yunnan
Province

8i7/Tel: 0871-4568373

123
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(Y jEE Aussino Wine Shop

=%

HH/Add: TTREFRLUTM =2 E2E BB EREREHIoE 1255
Shop 12, Building H35, Agile, Jin Chong Avenue, Sanxiang,
Zhongshan, Guangdong Province

17/ Tel. 0760-85882588

|

HAE/Add: ANTEFUN HRTIKIRIRKR AR ZKEF

Shui Jing Park, Linping, Yuhang District, Hangzhou, Zhejiang
Province

817/Tel: 0571-86226999

EIES

HAE/Add: LLIZRERIET ARINZIE

Vanke Wonderland, Jimo, Shandong Province
317/ Tel. 0532-88588889

b4

Hb/Add: JER M EABAX FrR R RS SR Ktz B1-12
B1-12,IFC Mall,No.3 Xinyuan Nan Road, Chaoyang District, Beijing
817/ Tel. 010-84442818

B2

Hk/Add: S TREEMNTE L RAESSTERE

Zhongdu Noble Garden, No.8, Zhang Jiang Nan Avenue,
Ganzhou, Jiangxi Province

317/ Tel. 0797-8356557

L

Hilt/Add: S TRESLTHRRFER—X8-9¥:167-1695
No.167-169, Building 8-9, Zone 1, Chaisang Spring, Jiujiang,
Jiangxi Province

317/ Tel. 0792-8981999

% PR

Hit/Add: PR E R AT B EK2685

No.258, Nan Chang Road, Luoyang, Henan Province
817/ Tel. 0379-64613777

7 B35 Aussino Wine Corner

T

#hib/Add: TTRENHER IRt K ESEEM B =
B1, GTLAND Plaza, Hua Di Avenue, Pearl River New Town,
Guangzhou, Guangdong Province

g

Hit/Add: TTRBIRE M HHUER EE122S8E

Ground Floor, No.122, Gui Hua Nan Road, Gongbei, Zhuhai,
Guangdong Province

FREE

HiE/Add: TTRERE M B X 81220058 —E R —HIEY
FRLBX

Zone B, One Mall (Great Wealth District), No.200, Hong Fu Road,
Nancheng District, Dongguan, Guangdong Province

It 3T

#it/Add: WRBIWATIFR TERS=M"HC 8 CREER
)

(Lan Bo Wan Hotel) the cross of Qi Meng Shi Road and San He Er
Street, Linyi, Shandong Province

=

#3t/Add: LR TR & 5 1t B58 S Master G X & (R EIE
R OENRI S (ERE)

Rainbow Mall, No.58, Zuo Jia Zhuang Bei Li, Chaoyang District,
Beijing

Events Preview
TEBNTIE

BEE

Wirra Wirra

= ZJpAtE: 4.9~4.15

= BT B AT/ TSI/ N R/ AR

ERNTEEBR, BE B4 "RBZH” . HEFCETFI894E, F
CEREFNRERW~ ZEFE A (Mclaren Valley ) , H~EHEBHX
RIRMIIBZIRTO R M ETFT 2 —#. EXETE, FHREZHNTH
®, BRY, SAFHORBOZR, TR, TR, YRIVARTHE
Hil, WRIRBERZEFTZ A, B AEHEIHE!

O EZHAREELEAZYT, BRVBREIDA. AESMbARBAREBRERE
Ak R sEhttp://www.aussino.netsl #15020-3898 3188-606, Z=/)\i, :
More dinners are being planned for the coming days.For further information, please visit
our website http://www.aussino.net or contact on 020-3898 3188-606, Ms. Li. :

=

Mont Gras ®
= ZJpAFE: 5.9~5.14
u T K85/ ENE
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