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	In This Issue本期内容：

· September Wine Events in Beijing
· Wine Tips and Tricks
· 北京九月份葡萄酒活动
· 葡萄酒小帖士
Our Latest News:
Fongyee achieves Merit in WSET Diploma

Up-Coming Classes近期课程
Classic Wines of Europe “欧洲经典之选
WSET Intermediate 中级课程
WSET Advanced 高级
WSET Introduction 简介
Our Wine Writing in English and Chinese
我们的中英文葡萄酒文章
Our wine blog
Read our latest tasting notes! 欢迎阅读我们最新的品酒记录 (English) 
Visit Vineyards
A Celebration of Australian Wine and Chinese food. 带您领略中国食物和澳大利亚美酒的搭配 (English)
The Beijinger
This month is all about wine education in the Chinese capital and further a field 本月内容都是关于葡萄酒培训(English)
Contact Us  联系我们
http://www.longfengwines.com 

fongyee@longfengwines.com 
If you do not wish to receive this newsletter, please contact Fongyee and your name will be removed immediately.
如果你不希望收到龙凤美酒顾问公司的信息，请联系 Fongyee  然后我们将停止所有的电子邮件。


	News for this month 本月新闻
Dear Wine-lover, 

As summer turns to autumn, the wine tasting scene is looking livelier. We have listed some of these wine events below –including some of our very own wine courses! Happy wine tasting!
亲爱的葡萄酒爱好者！
夏去秋至，品酒会也变得更怡人起来，我们在下面列出了九月份的品酒会，希望您不要错过。祝你们品酒愉快！ 
September Wine Events 9月葡萄酒活动
2nd Tuesday 周二

7pm—Welcome Drink 7:30pm— dinner. East Meets West Fine Wines presents a Tommasi Gala Dinner at the Capital Club （No.6 Xin Yuan Nan Road, Chaoyang District where Pierangelo Tommasi, winery owner, will introduce his wine during the dinner with fantastic food. Price:  Member 788 RMB, Guests 888 RMB

(Price Subject to +15% sc) For Reservations, please contact Capital Club 8486 2225 ext. 246 Or EMW Fine Wines 6445 5797 ext.8006

晚7点—迎宾酒，晚7：30—晚宴开始：京城俱乐部托马斯葡萄酒盛宴。由东往西美酒公司及托马斯酒庄隆重邀请您参加在京城俱乐部举办的酒宴，庄主Pierangelo Tommasi将亲临现场，在席间向您介绍他的美酒！京城俱乐部地址：朝阳区新源南路6号，本次活动价格：会员￥788/人，非会员￥888元/人（加收15%服务费）。预订请拨打京城俱乐部 8486 2225*246 或由东往西美酒公司 6445 5797*8006

3rd Wednesday 周三
7:30pm: ASC Fine Wines hosts the launch of Champagne Ayala at Sadler Ristorante at The Legation Quarter. Price: RMB 1000 net per person. RSVP to: Helen Lu, eventsbj@asc-wines.com, or 6587 3803

晚7点半，ASC精品葡萄酒公司将在三乐意式餐厅荣幸地向您推荐集卓越品质、均衡酒体及优雅口感于一身的阿雅拉香槟。价格：￥1000元/人. 如需预定请与ASC公司路小姐联系，邮件：eventsbj@asc-wines.com 或电话：6587 3803

5th Friday 周五
7:00pm - 9:00pm. Jebsen Fine Wines presents a Wines Around the World Tasting at Stoneboat, Ritan Park. Price: 60RMB/person. Contact Celina Li at (010)8519 8692 or celinali@jebsen.com  

晚7点至9点，捷成洋酒举行“世界葡萄酒之旅”品酒会。地点: 日坛公园石舫咖啡厅。价格: ￥60元/人。 请联系Celina Li， 电话：010-8519 8692 邮件：celinali@jebsen.com 
12th Friday 周五-13th Saturday 周六
10:00am- 6:00pm Jebsen Fine Wines Half Price Sale Over 150 wines will be 50% off fro two days. Come out and enjoy big savings on a wide range of wines. Jebsen Fine Wines Warehouse c/o Documents Storage，#3 Shun Huang Lu，Chaoyang District. International credit cards are accepted. Contact Laurie Chai at 010 - 8519 8693 or lauriechai@jebsen.com 
上午10点至下午6点，捷成洋酒半价大酬宾活动。届时，逾150款优质葡萄酒均将以半价出售。缤纷品牌恭候您兹临现场尽情选购，现场接受国际信用卡刷卡消费。捷成洋酒酒窖地址：朝阳区北甸西村顺黄路3号。如需更多信息请联系Laurie Chai，010-8519 8693
13th Saturday 周六

7pm. ASC Fine Wines invites you to join Mr. Denis Horgan, owner of Leeuwin Estate (Margaret River district, Western Australia), in the Shangri-La garden for a garden dinner. Price: RMB 788 per person+15% service charge. RSVP to: Helen Lu, eventsbj@asc-wines.com or 6587 3803

晚7点，ASC精品葡萄酒公司诚邀您与露纹酒园的庄主Denis Horgan一起在香格里拉饭店尽享来自西澳大利亚玛格丽特河区的精美佳酿-露纹葡萄酒，共度迷人夜晚。价格：￥788元/人+15%服务费，如需预定请与ASC公司路小姐联系，电邮：eventsbj@asc-wines.com 或电话：6587 3803
13th Saturday 周六

10am-6pm. WSET Intermediate Course starts with Dragon Phoenix. This offers broad coverage of all product categories in the field of alcoholic drinks, together with basic tasting techniques. It is suitable for those with some previous wine experience. For the course flyer please click here.
上午10点至下午6点，龙凤美酒顾问公司开始举办WSET中级课程。该课程涵盖酒精饮料中的各个产品类别，以及基础的品酒技巧。本课程适合有一定葡萄酒经验的人士，如需课程宣传单，请点击这里或者联系fongyee@longfengwines.com (13522147340)
17th Wednesday周三 and 24th Wednesday 周三

6:30-8:00: Dragon Phoenix presents: Introduction to the Classic Wines of Europe.

This two week course introduces you to the classic wine styles of Europe with the chance to taste a wide range of traditional wines. 500RMB (includes English/Chinese materials and wines). See Wine Courses for more details. To reserve a place, contact Fongyee Walker (135 2214 7340  fongyee@longfengwines.com). 
晚6点半至8点，龙凤美酒顾问为您举办“欧洲经典之选”品酒课程，本课程会向您介绍欧洲经典的葡萄酒风格，并且会邀您品尝多种传统欧洲葡萄酒。价格是￥500/人（包括中英文资料和酒）。您可以查看课程获取更多信息，如需预定或有任何疑问，请联系赵凤仪女士(135 2214 7340 fongyee@longfengwines.com)。
18th Thursday 周四
7pm - 8:30 pm. Top Cellar 8 best TOP SELLING WINES at Amigo (Shop 6, Tower 10, Central Park, 6 Chaowai Daijie, Chaoyang District).  Free.  For reservations, please visit www.topcellar.com.cn, email marketing@topcellar.com.cn or call 13521434994.

晚7点至8点半:Top Cellar九福君业举行Top Cellar销量八强葡萄酒品酒会，品酒会将在其旗下的Amigo艾米餐厅进行，地址：朝外大街六号新城国际10号楼6单元。本次活动免费，预订请浏览www.topcellar.com.cn,或电邮致marketing@topcellar.com.cn或致电13521434994。
20th Saturday 周六
2pm-6pm. the  Grand  Wine  Tasting event “Taste of the Nations 2" by Torres China, in the garden of Radisson SAS Hotel  Beijing ,  free flow of over 100 wines from 12 countries with canapés and live entertainment. Price: RMB228 net per person

RSVP to sophie@torres.com.cn or call 5165  5519-208

下午2点至6点，桃乐丝中国为您呈现豪华品酒会“Taste of the Nations 2”，地点在北京皇家大饭店花园（国展家乐福旁边），届时将会有来自12个国家的150多款葡萄酒供您尽情畅饮，并有小食及现场演出。价格是￥228元/人，提前预订 请联系sophie@torres.com.cn 或致电51655519-208

AND

7:00pm. ASC Fine Wines invites you for an evening of Italian wine from Michele Chiarlo with Alberto Chiarlo at Prego Restaurant, Westin Hotel Financial Street. Price: RMB 1080 net per person RSVP to: Helen Lu, eventsbj@asc-wines.com or 6587 3803

晚7点:，ASC精品葡萄酒公司举行迈克·基阿罗酒庄葡萄酒晚宴，阿尔伯特·基阿罗将会参加此晚宴，与您一起品尝意大利葡萄酒，活动地点是金融街威斯汀酒店Prego意大利餐厅，价格是￥1080元/人。 如需预定请与ASC公司路小姐联系，电邮：eventsbj@asc-wines.com, 或电话：6587 3803
21st Sunday 周日

10:00-6:00 start: WSET® Advanced Certification Course. The Advanced course broadens and builds on the knowledge gained from the Intermediate Level with an in depth exploration of the world of wine and spirits. 10,500RMB (includes all study materials, exam fees, wines, tasting glasses, etc…). Contact Fongyee Walker (135 2214 7340  fongyee@longfengwines.com ). For more information, please click here
上午10点至下午6点，龙凤美酒顾问公司开始举办WSET高级课程。该课程在WSET中级课程的基础上，带您更深入地领略葡萄酒和烈酒的世界。WSET高级课程价格是￥10,500/人（包括所有的学习资料、考试费、葡萄酒及玻璃杯等等），如需更多信息，请点击这里，或联系赵凤仪女士(135 2214 7340 fongyee@longfengwines.com)。
24th Wednesday 周三
7:00pm ASC Fine Wines presents Penfolds Grange Dinner and Auction at Grange Restaurant Westin ChaoYang. A superlative wine dinner featuring Penfolds winemaker, Mr. Kym Schroeter. Price: RMB 2888 net per person. RSVP to: Helen Lu, eventsbj@asc-wines.com or 6587 3803

晚7点，ASC精品葡萄酒公司在金融街威斯汀酒店Grange餐厅为您举办Penfolds酒园晚宴，晚宴将向您隆重推介Penfolds酒园著名酿酒师Kym Schroeter先生。活动价格￥2888元/人。 如需预定请与ASC公司路小姐联系，电邮：eventsbj@asc-wines.com 或电话：6587 3803
Wine Tips and Tricks 葡萄酒小帖士
The most common wine fault found in wines sealed with a natural cork is, of course, cork taint! This problem is detected by smelling the wine carefully when it is first presented to you. Corked wines smell of musty/damp cardboard rather than of fruit or spice or anything nice! If you suspect a wine is corked, bring it immediately to the attention of the sommelier or the wine store – they should offer you a replacement bottle immediately. 
对于用天然软木塞密封的葡萄酒来说，最常见的一个问题就是软木塞对酒的污染。这个问题可以在葡萄酒最初拿来的时候通过仔细闻来发觉。被污染了的酒闻起来有发霉或者潮湿的纸的味道，而不是水果、香料或者其他好的香味。如果你怀疑酒已经被软木塞污染了，请立即告知服务员或者葡萄酒商店，他们需要立即给你更换一瓶。











