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Latest News:

An exciting day was spent wine
tasting in Shandong: Fongyee was
invited to judge in the Yantai
Colombine Wine Challenge (see
blog for full report in English).

Up-Coming Classes

What is WSET? An Introduction
WSET

Ever want to learn about wine in a
systematic fashion? The Wines and
Spirits Education Trust provides
you with approved curricula and an
internationally recognized
certification.

WSET Foundation Course
WSET

This 1 day course introduces you to
the basic wine varieties, techniques
for storing and serving wine and
food and wine matching.

Oct 26" i all day.

10 26

WSET Advanced WSET
We will be holding our next
Advanced Course starting in
November.

11

Dragon Phoenix presents: Basic

Dragon Phoenix Fine Wine Consulting

www.longfengwines.com

News for this month

Dear Wine-lover,

We hope that you have enjoyed your National Day Golden Week and after
the break, we enjoy some of the wine tastings listed below. Happy wine
tasting!

Beijing Wine Events

10" Friday
7:00pm Cocktail, 7:30pm Dinner ASC Fine Wines cordially invite you to the
Hilton Beijing Hotel for St.Supery Napa Valley wine dinner featuring Michaela
K. Rodeno, CEO of St. Supéry at One East On Third, Hilton Beijing hotel.
RMB 600 per person +15% service charge. RSVP to: Helen Lu,
eventsbj@asc-wines.com, or 65873803

7 ., 7:30 . ASC
( )
Michaela K. Rodeno 600 RMB, 15%
ASC eventsbj@asc-wines.com
65873803
12" Sunday

11:30am i 3:00pm ASC Fine Wines presents a Wine Bazaar at the Westin
Beijing Financial Street. Taste 10+ wines and browse over 80 more offered at
extra discounted prices. Free entry. RSVP to: Helen Lu, eventsbj@asc-
wines.com, or 65873803

11 ASC

ASC

eventsbj@asc-wines.com 65873803

15" Wednesday
7:00pm, The Wine Republic presents a 4 course Café Europa (1113 Building
11, Jianwai SOHO) wine dinner with excellent wines from New Zealand. 260
RMB net per person. Please RVSP in advance to:
events@thewinerepublic.com, or tel. 5869 7050.
19:00 SOHO11 1113

260

58697050 events@thewinerepublic.com

16" Thursday
7:30pm. Join The Wine Republic for a tasting of 4 wines from some of New
Zeal anddbés | eadi ng tbhheBaokWpmme 150 RMBdchet pes r
person for 4 high quality wines plus canapés. Please RVSP in advance to:
events@thewinerepublic.com, or tel. 5869 7050.
19 30

150 /

58697050 events@thewinerepublic.com
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Grape Varieties | and Il 7pm to 8.30pm, Top Cellar Chilean Wine Tasting at Amigo (Shop 6, Tower

i 2 10, Central Park, 6 Chaowai Dajie) .Free. For reservation, please visit
Postponed until November, this www.topcellar.com.cn, email to marketing@topcellar.com.cn or call 132 412
course will help you sort out 204 68.

Sauvignon Blanc from Cabernet - Top Cellar
Sauvignon. It includes an Amigo 10 6

introduction and tastings of the

major grape varieties around the www.topcellar.com.cn, marketing@topcellar.com.cn
world. 132 412 204 68
1 AND
6:30 cocktail, 7pm dinner ACS presents a Bordeaux Cru Classé Autumn
Dinner. Experience Chateau Canon La Gaffeliere, Chateau Smith Haut
Lafitte, Ch©t eau Cos doéEstournel ,atCl
the Capital Club (50/F, Capital Mansion, 6 Xinyuan Nanlu), RMB 1088 per
_ - person +15% service charge. RSVP to: Helen Lu, eventsbj@asc-wines.com,
Our Wine Writing in or 65873803
English and Chinese 6:30 , 7 ASC
Our wine blog 6 50 1088 RMB ( 15%
Read our latest tasting notes and ’ ) ) T 0
find out about Be ASC eventsbj@asc-wines.com
news. 65873803
AND
(English) TBC.BJ Winestore presents fAiThe match
wi n & forodetails, contact Alexandre Cros at 134 3948 4079
The Beijinger www.bjwinestore.cn
T_his month is about visiting___ TBC
vineyards in and around Beijing Alexandre Cros 134 3948 4079 www.bjwinestore.cn
(English)

18" Saturday
13:007 18:00. Palette Wines presents: Mundo Vino, More than 100 wines to
Last Monthos Ta taste, hrs. 150 RMB, 20% discount on-site purchases, Pinnacle Plaza,
Shunyi. RSVP Dazz Ma 80464461 dazzling@palettewines.cn.

We report on some of the tastings 13:00 - 18:00 100
around town in September i and 150 / 20%

how the wines were! . .
80464461 dazzling@palettewines.cn.

21% Tuesday
7pm: East Meets West presents a Coriole Wine Dinner at Aria restaurant. For
its quality and its consistency Coriole has again been rated a 5 star winery by
leading Australian journalist James Halliday in his 2008 Australian Wine
Companion. Contact Wendy 6445 5797*8006 or wendy@emw-wines.com
19 00

James Holliday 2008

Australian Wine Companion
6445 5797*8006 wendy@emw-wines.com

22" Wednesday
9pm. Jebsen presents a Pinot Wine Tasting at Mosto Restaurant (Nali
Huayuan 3/F 81 Sanlitun, D308). RMB150/per person. Contact Celina Li at
(010)8519 8692 or celinali@jebsen.com

9 Mosto ( 81 D308)
RMB150/ Celina Li 010-8519 8692
celinali@jebsen.com
AND

7pm French Wine Paradox(FWP) and Chamarré presents a wine tasting at
La Baie des anges, to discover the different ranges of Chamarré.
Price:100RMB for five wines and finger food. For Reservations, please
contact Eric Wang or Charles Carrard: 010-84075067
7
100

Charles Carrard, 010-84075067

26" Sunday
10am-6pm. WSET Foundation Course i Dragon Phoenix Fine Wine
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Consulting

This qualification gives you an introduction to major wine styles and grape
varieties, wine tasting techniques and the basics of wine and food matching.
The simple multiple-choice exam is on the same day. Click here for more
information.

10:00-18:00 . WSET

30" Thursday
6:30pm Cocktail, 7:00pm Dinner ASC presents a Trimbach wine dinner with
Mr. Hubert Trimbach, the owner of the Alsace winery at the Legendale Hotel
Beijing (NO.90-92 Jinbao Street, Dongcheng). RSVP to: Helen Lu,
eventsbj@asc-wines.com, or 65873803

6:30 , 7:00 ASC
( 90-92 )
Hubert Trimbach
688 RMB, 15% ASC
eventsbj@asc-wines.com 65873803

Dragon Phoenix Wine Picks

Besides the wines we recommend in The Beijinger, we thought Newsletter
readers might |ike to sample some of
last month, all of which are available in the Beijing market:

NV Henriot Champagne Brut Souverain, France

This Champagne is light and elegant. Lovely gold colour with a refined
mousse, the wine is a delicate blend of Chardonnay and Pinot Noir aged for a
particularly long time before release. Henriot is one to watch. Available from
Jointek Fine Wines. Call 13860896522

13860896522

Bouchard Pere et Fils Beaune de Chateau Blanc, Burgundy, France
A classic and graceful white Burgundy from a lovely vintage. Made from 100%
Chardonnay grapes selected from 17 different Premier Cru plots around the
town of Beaune, this wine has restrained lemon fruit with a lovely structure
and modest use of oak. Available from Summergate (65621800) .

17

(65621800)

Tigress Pinot Noir, Tasmania

Tasmania has one of Australi abspcacto® |
good whites and, increasingly, for Pinot Noir (used for sparkling wines and
much-improved reds). This wine has a striking red cherry and perfumed nose
with delicate oak and a smooth, silky palate combining gentle tannins and
Pinotds refreshing aci dildbsenFing @ines (8516 «
8688).

(8519 8688)

Wine Tips and Tricks

Serving wine at the correct temperature sounds easy, but often many
whites are served too cold and reds too warm.

Light-bodied white wines like Italian Pinot Grigio or Chablis should be
served fairly cold (around 10-12 Celsius). The higher the quality, however, the
less cold they should be. But heavier whites like oaked California Chardonnay
should be cool, not fridge-c ol d, ot her wise ités har
why if you have a cheap party white you should chill it right down before
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serving (no one will notice for a while quite how bad it really is!).

All sparkling wines should be served cold (around 6-9 Celsius). The
lower temperature also makes opening them a bit safer.

People say red wines should be s
traditionally refers to the average temperature of European homes without
central heating. Try 18 Celsius for full-bodied reds. Many lighter-bodied red
wines made from Pinot Noir or Gamay can be served cooler, and can even
benefit from hour an hour in the fridge when serving on a hot day!

10
12

6-9
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