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In This Issue 本期内容： 

 November Wine Events in 
Beijing 

 Our Wine Picks of the 
Month  

 Wine Tips and Tricks 

 Our wine writing 
 

 北京十一月份葡萄酒活动 

 龙凤的葡萄酒选择 

 葡萄酒小帖士 

 我们的中英文葡萄酒文章 

 

 

Latest News:我们最近的新

闻 

 
Fongyee has been accepted as a 
Master of Wine student. “The 
Institute of the Masters of Wine 
(IMW) exists to promote the highest 
level of educational achievement 
for the wine industry, culminating in 
the internationally recognised 
qualification of Master of Wine 
(MW).” (from the IWS website). 
There are only 277 Masters of Wine 
in the world and you become an 
MW only after passing three 
rigorous sets of exams (theory, 
tasting and dissertation).  

赵凤仪已经被葡萄酒专家学院录

取，作为葡萄酒大师学生。这是目

前葡萄酒行业最高的水平。也是国

际认可资格的最高水平。全球只有

277 人通过三次严格的考试（包括理

论，品酒和论文）成为葡萄酒大

师。 

 
 
 
 
 
Up-Coming Classes 

近期课程 
Dragon Phoenix presents: Basic 
Grape Varieties I and II 

基础的葡萄品种 1，2 

November 12th and 19th  

This course  is a basic introduction 
to grapes and will help you sort out 
Sauvignon Blanc from Cabernet 
Sauvignon! It includes tasting and 
discussing the characteristics of the 
major grape varieties of the world.  

11 月 12 日、19 日，这个课程介绍

News for this month 本月新闻 
Dear Wine-lover,  
This November sees lots of wine tastings and other events where you can get 
away from the Beijing cold and relax with some decent food and wine. Dragon 
Phoenix is also offering some educational courses to increase your wine 
knowledge and pleasure! In addition to Beijing events, we recommend below 
three new wines which we‟ve particularly enjoyed in the last month and 
provide some tips on wine storage.  
Happy wine tasting! 
 

十一月份有许多品酒活动和别的事情，这在您享受美食与美酒完美搭配的同时

还能帮助你驱走寒冷。龙凤美酒也提供了一些教育课程来增加你的葡萄酒知识

和愉快的心情。除了北京的活动，我们推荐以下三款我们上个月特别赏识的新

酒并提供一些葡萄酒的储存知识。 

祝品酒愉快！ 

 
Note: All recommendations, tips and advice are entirely and totally 
independent! 

注解：所推荐酒，技巧和建议都是完全独立的。 

Beijing Wine Events 北京的葡萄酒活动 

5
th

 Wednesday 周三 

7:00pm ASC Fine Wines and The Westin Chaoyang invite you to a Chateau 
St. Michelle Wine Dinner in Grange featuring wines from America‟s pacific 
northwest and a menu prepared by visiting chef, renowned writer and TV 
show host Mr. John Sarich of Chateau Ste. Michelle. Price: RMB 800 net per 
person. RSVP to: Helen Lu, eventsbj@asc-wines.com, or 65873803 

晚七点。ASC 精品葡萄酒公司联袂金茂北京威斯汀大饭店，诚邀您莅临这场于

Grange 餐厅举行的圣密夕葡萄酒晚宴。届时，您将品尝到来自美国太平洋西

北部地区的上乘佳酿，以及享用 John Sarich 先生准备的精美菜品。John 不仅

是圣密夕葡萄园烹饪总监，也是著名作家及电视节目主持人。价格：每位 800

元。如需预定请与 ASC 公司路小姐联系，电邮：eventsbj@asc-wines.com 或

电话：65873803 

7
th

 Friday 周五 

9pm -11pm : Join ASC this Friday at Hotel G for Jackson Wine Estates 
Tasting. This group of estates has grown to more than 40 from around the 
world. Price:  Free of charge. RSVP to: Helen Lu, eventsbj@asc-wines.com, 
or 65873803.  

晚九点至十一点:  ASC 精品葡萄酒公司诚邀您，于本周五莅临北京极栈精品酒

店。以旗舰品牌肯德杰克逊酒园为基础，杰克逊葡萄酒集团逐渐发展壮大， 其

旗下酒园在全世界已达 40 多家。价格：免费。如需预定请与 ASC 公司路小姐

联系，电邮：eventsbj@asc-wines.com 或电话：65873803 

8
th

 Saturday 周六 

OUR WSET Advanced Course Starts 

AND 
16:00 New Palette Vino Opening & Contemporary art exhibition “Big River”  
by Chinese artist Ye Xue, Boutique South African Wine  & Tapas at a 
courtyard house.  5,Dong Si Shiyitiao   13671382187 – 65853099. 100 RMB 
at the entrance. 

下午四点，派乐坊新店。在东四十一条五号的四合院将会举行中国艺术家野雪

的当代与开放艺术展——“大河”，届时会有南非葡萄酒品尝并供应小吃，入

场费 100 元。联系方式：13671382187   65853099 

http://www.longfengwines.com/
http://www.masters-of-wine.org/Default.aspx
http://www.masters-of-wine.org/Default.aspx
http://www.longfengwines.com/courses/?p=18
http://www.longfengwines.com/courses/?p=18
http://www.longfengwines.com/club-zh.html
mailto:eventsbj@asc-wines.com
mailto:eventsbj@asc-wines.com
mailto:eventsbj@asc-wines.com
mailto:eventsbj@asc-wines.com


最著名的葡萄品种。并帮助你区分

品丽珠和赤霞珠，包括世界上主要

葡萄酒的品尝和讨论。 （英文课， 

中英双语言的资料） 

 
 

WSET Foundation Course 

WSET 的基础课程 

Nov 16th  –all day (10 – 6). 
This 1 day course introduces 
you to the basic wine varieties, 
techniques for storing and 
serving wine and food and wine 
matching.  
11 月 16 号一天（10 点到 6 点）。

给你介绍葡萄酒的种类，葡萄酒储

存，服务和食品与葡萄酒的搭配技

巧 

 
 

WSET Advanced 高级 WSET 
This high-level course starts on  
November 8

th
. You will blind taste 

over 80 types of wine and learn 
about wine production globally 

我们将在 11 月 8 日举办下一次高级

课程。届时我们将盲品 80 多款酒并

学习全球的酒产品。 

 
 

 

What is WSET? An Introduction 

WSET 有什么意思？ 简介 
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.  

想系统的学习葡萄酒吗？葡萄酒与

烈酒基金会能给你提供经核准的 课

程和国际化的公认的证明 

  

 
We will be holding a WSET 
Intermediate in December, please 

contact Fongyee or Winnie for more 
details.  

我们将在 11 月分举行 WSET 高级

课程。详情请联系Fongyee 或 

Winnie。 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

AND 
ASC Fine Wines presents the ultimate 007 celebration in honour of the 
opening of “Quantum of Solace” in China: The 007 Experience Tour with 
Champagne Bollinger – the Champagne of James Bond 
*Bollinger Cocktail at The St. Regis *Bollinger Wine Dinner at Park Hyatt  
*Stretch Limousine city tour  *Bollinger Party at Domus Restaurant  
Price: RMB 2888 net per person. RSVP to: Helen Lu, eventsbj@asc-
wines.com, or 65873803.   

 ASC 邀请您参加史无前例的 ASC 首席法兰西香槟 007 体验之旅,伴随邦德“量

子危机”的首映亮相，敬请踊跃参加。James Bond 最爱香槟-法兰西首席香槟

体验之旅——“量子危机”中国首映庆典晚宴  

*鸡尾酒会 –北京国际俱乐部饭店  

*香槟晚宴 –北京柏悦酒店                         *豪华轿车之旅 

*香槟派对 – 北京 Domus 餐厅 体验之旅价格：每位 2888 元。如需预定请与

ASC 公司路小姐联系，电邮：eventsbj@asc-wines.com 或电话：65873803 

12
th

 and 19
th

  Wednesday 周三 

6:30pm- 8:00pm: Dragon Phoenix presents: Basic Grape Varieties I and II. 
This course  is a basic introduction to grapes and will help you sort out 
Sauvignon Blanc from Cabernet Sauvignon! It includes tasting and discussing 
the characteristics of the major grape varieties of the world. For more 
information see our Courses. 

晚六点半到八点：基础的葡萄品种 1，2：这个课程介绍最著名的葡萄品

种。并帮助你区分品丽珠和赤霞珠，包括世界上主要葡萄酒的品尝和讨

论。（英文课， 中英双语言的资料）。 

13
th

 Thursday 周四 

7pm to 8.30pm:  Top Cellar Macon and Burgundy Wine Tasting at Amigo 
(Shop 6, Tower 10, Central Park, 6 Chaowai Daijie, Chaoyang District).  You 
can enjoy 6 wines and special promtoion of Buy 2 get 1 Free during the 
event. Free entrance.  For reservation, please email 
marketing@topcellar.com.cn or call 136 91 07 95 31. 

晚七点--八点半 Top Cellar 九福君业举行马贡和勃艮第葡萄酒品酒会，品酒会

将在其旗下的 Amigo 艾米餐厅举行，地址：朝外大街六号新城国际 10 号楼 6

单元。现场将有六种葡萄酒和买二赠一的活动，请勿错过！预订请电邮致

marketing@topcellar.com.cn 或致电 136 91 07 95 31。费用全免！ 

14
th

 Friday 周五 

7.30pm – Montrose presents a Craggy Range and Wild Rock New Zealand 
wine dinner at Agua, Legation Quarter. Price: 630rmb+10%. Contact Rebecca 
at rebecca@montrosechina.com  51267788 ext 42 

晚上七点半在 Agua （北京市宣武区前门东大街 23 号使馆区）名特公司举行新

西兰的酒晚宴。每位 630 RMB, 另加 10%服务费。请联系李女士

rebecca@montrosechina.com  或  51267788 X 42 

AND 
7pm. Torres China presents Kleine Zalze Wine Dinner @ Le Quai (inside the 
Workers‟s Stadium) with Mr. Kobus Basson, owner of Kleine Zalze winery, 
who invites you to discover the mystery of his winery. 488RMB net per 
person. For reservations please contact Ms Sophie Sun, 
sophie@torres.com.cn or tel: 010-51655519-208 

晚 7 点，在有璟阁餐厅 （工人体育场内南看台对面），桃乐丝举行柯林茨葡萄

酒晚宴。柯林茨酒庄庄主 Kobus Basson 先生邀请您品尝它的得意之作。净价

488 元每位。更多信息或预定请致电 51655519-208 Sophie Sun 或发送邮件至
sophie@torres.com.cn 

16th Sunday 周日 

10am to 6pm: WSET Foundation Course This 1 day course introduces you to 
the basic wine varieties, techniques for storing and serving wine and food 
and wine matching. For more information see Our Courses. 

10 点到 6 点。WSET 的基础课程。给你介绍葡萄酒的种类，葡萄酒储

存，服务和食品与葡萄酒的搭配技巧。请点击我们的课程 

AND 

5:00pm-11:30pm，French Wine Paradox present "I am Paradox" with 100+ 

http://www.longfengwines.com/courses/?p=17
http://www.longfengwines.com/club-zh.html
http://www.longfengwines.com/courses/?p=13
http://www.wsetglobal.com/qualifications/wset_qualifications/default.asp
http://www.wsetglobal.com/qualifications/wset_qualifications/default.asp
mailto:fongyee@longfengwines.com?subject=WSET%20Intermediate
mailto:info@longfengwines.com?subject=WSET%20Intermediate
mailto:fongyee@longfengwines.com?subject=WSET%20Intermediate
mailto:info@longfengwines.com?subject=WSET%20Intermediate
mailto:eventsbj@asc-wines.com
mailto:eventsbj@asc-wines.com
mailto:eventsbj@asc-wines.com
http://www.longfengwines.com/courses/
http://www.longfengwines.com/club-zh.html
mailto:marketing@topcellar.com.cn?subject=Tasting%20(DP%20Newsletter)
mailto:marketing@topcellar.com.cn?subject=Tasting%20(DP%20Newsletter)
mailto:%20rebecca@montrosechina.com?subject=Agua%20dinner%20(Newsletter)
mailto:%20rebecca@montrosechina.com?subject=Agua%20dinner%20(Newsletter)
mailto:sophie@torres.com.cn?subject=Kleine%20Dinner
mailto:sophie@torres.com.cn?subject=Kleine%20Dinner
http://www.longfengwines.com/courses/
http://www.longfengwines.com/club-zh.html


 
 
Our Wine Writing in 
English and Chinese 

我们的中英文葡萄酒文章 

Our wine blog 我们的葡萄酒博

客 
Read our latest tasting notes and 
find out about Beijing‟s latest wine 
news. We report on some of the 
tastings around town in September 
– and how the wines were! 

欢迎阅读我们最新的品酒记录，你

会发现北京最新的葡萄酒新闻。我

们描写一些九月份的品酒活动并做

了葡萄酒记录 

 (English) 

 

 

The Beijinger 中外生活广场 
The November column is about 
wine lists in Beijing restaurants.  
 (English) 

十一月份的《中外生活广场》有关

于北京饭店的酒单 

 
 

FT 睿杂志 

在十月份的 FT 睿，我们讨论如何搭

配川菜。 

 

Wine and the Olympics 美酒与

奥林匹克 
An account of what wines to drink 
to celebrate which Olympics in 
English and Chinese. 

庆祝奥林匹克运动会应该喝什么酒 

一篇比较好玩的散文。双语言。 

 

不干杯 

明报给我们采访。 中文繁体字。 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

wines. This is a 50%disount sale at Le Petit Gourmand, with a jazz band. 
Food is available at discount as well that evening, so that you can relax and 
drink. The earlier you arrive, the more choice. Please RSVP to:Charles 
Carrard, ccarrard.fwp@gmail.com or 010-84075067. 

17:00-23:30,杭州鼎世贸易有限公司（FWP)在三里屯小美食家法餐厅举办每月

一次的 "I am Paradox" 葡萄酒折扣销售活动，到时会有 100 种以上的葡萄酒半

价销售，并伴有爵士乐队演奏、葡萄酒品尝和特价食品。来得越早选择越多。.

需要预定，请联系：夏槟ccarrard.fwp@gmail.com 或 010-84075067 

 

19
th

  Wednesday 周三 

Midnight: French Wine Paradox welcome you to a  countdown party in China 
Doll Club(Tongli) to be the first one in China to discover the taste of George 
Duboeuf Beaujolais Nouveau. Free entry. RSVP to: Charles Carrard, 
ccarrard.fwp@gmail.com or 010-84075067.  

24：01，杭州鼎世贸易有限公司（FWP)盛邀您出席在京城久负盛名的中国娃

娃(同里）俱乐部举办的薄若莱新酒节倒计时抽奖派对，届时为您呈现最有名的

新酒品牌--乔治杜博夫薄若莱新酒，让你成为第一时间在中国享受薄若莱新酒

的时尚潮流引导者。免门票，如需预定请联系：夏槟ccarrard.fwp@gmail.com

或 010-84075067 

AND 
7pm, Torres Sommelier Blind Tasting Dinner @ the Opposite House Hotel in 
Sanlitun Village. Frank Massard, sommelier of Torres winery hosts an 
exclusive blind dinner with limited seats of 12! 588RMB per person. For 
reservations please contact Ms Sophie Sun, sophie@torres.com.cn or Tel: 
010-51655519-208 

晚 7 点，在三里屯 Village 内的/ 瑜舍，桃乐丝品酒师盲品晚宴。桃乐丝酒庄品

酒师 Frank Massard 先生将为您带来一场独特而别有趣味的盲品晚宴。位席仅

限 12 位，请速预订。净价 588 元每位。更多信息或预定请致电 51655519-208 

Sophie Sun 或发送邮件至sophie@torres.com.cn  

20
th

 Thursday 周四 

7:00pm – Cellar le Pinot presents a Joseph Drouhin Beaujolais Nouveau 
party. 50RMB /person. Please contact Joy Zhou at zhoumeixing@lepinot.com 
or 010 8515 1715 

晚 7：00，薄若来新酒节酒会。选用的是约瑟夫杜鲁安博若莱新酿红葡萄酒

2008。 每位 50 元。请联系 Joy  010 8515 1715 或者
zhoumeixing@lepinot.com 

AND 
6:00pm, French Wine Paradox and Moro restaurant offer: free couscous with 
an order of George Duboeuf Beaujolais Nouveau. RSVP to: Charles Carrard, 
ccarrard.fwp@gmail.com or 010-84488250. 

18:00，杭州鼎世贸易有限公司（FWP) 与 Moro 摩洛哥西餐厅为您呈现乔治杜

博夫薄若莱新酒晚宴，与来自摩洛哥的厨师一起体验摩洛哥菜肴，预定薄若来

新酒即可享受免费北非米。如需预定请联系：夏槟ccarrard.fwp@gmail.com或 

010-84488250. 

AND 
7pm, Torres presents a Beaujolais Nouveau Party at the Cigar Jazz Wine Bar 
in The Place. An annual great celebration for wine lovers to enjoy together 
Beaujolais Nouveau release paired with exquisite canapés and live Jazz!  
88RMB net per person. For reservations please contact Ms Sophie Sun, 
sophie@torres.com.cn  or Tel: 010-51655519-208 

晚 7 点：在世贸天街南楼一层 CJW 餐厅桃乐丝公司举行薄若莱新酒晚会。 

一年一度的新酒上市，与众多同好一起分享今年勃艮第的葡萄酒初味! 不容错

过的爵士乐现场演出，以及 CJW 精致的美食小点。，净价 88 元每位。 

更多信息或预定请致电 51655519-208 Sophie Sun 或发送邮件至 

sophie@torres.com.cn   

21
st

 Friday 周五 

6:00pm, French Wine Paradox presents a French Buffet and George 
Duboeuf Beaujolais Nouveau tasting Party at Marriott Beijing City Wall 
hotel.480RMB RSVP to:Charles Carrard, ccarrard.fwp@gmail.com or 010-
58118758. 

18:00，杭州鼎世贸易有限公司（FWP)邀请您出席京城最大的酒店北京万豪酒

店自助法餐&乔治杜博夫薄若来新酒品鉴聚会，人民币 480 元即可享受到精致

http://www.longfengwines.com/wine/
http://www.longfengwines.com/wine/
http://www.longfengwines.com/wine/
http://www.longfengwines.com/events/?p=36
http://www.longfengwines.com/events/?p=36
http://www.longfengwines.com/events/?p=36
http://www.longfengwines.com/FTRuiOct.pdf
http://www.longfengwines.com/FTRuiOct.pdf
http://www.longfengwines.com/FTRuiOct.pdf
http://www.longfengwines.com/FTRuiOct.pdf
http://www.winemagcn.com/html/200808/29/20080829203002.htm
http://www.winemagcn.com/html/200808/29/20080829203002.htm
http://hk.news.yahoo.com/article/080707/4/5p7d.html
mailto:ccarrard.fwp@gmail.com?subject=Sale%20-%20from%20DP%20Newsletter
mailto:ccarrard.fwp@gmail.com?subject=Sale%20-%20from%20DP%20Newsletter
mailto:ccarrard.fwp@gmail.com?subject=BN%20Countdown%20(DP%20Newsletter)%20
mailto:ccarrard.fwp@gmail.com?subject=BN%20Countdown%20(DP%20Newsletter)%20
mailto:ccarrard.fwp@gmail.com?subject=BN%20Countdown%20(DP%20Newsletter)%20
mailto:ccarrard.fwp@gmail.com?subject=BN%20Countdown%20(DP%20Newsletter)%20
mailto:sophie@torres.com.cn?subject=Blind%20Tasting%20Dinner
mailto:sophie@torres.com.cn?subject=Blind%20Tasting%20Dinner
mailto:zhoumeixing@lepinot.com?subject=Beaujolais%20Party%20(Newsletter)
mailto:1715??zhoumeixing@lepinot.com
mailto:1715??zhoumeixing@lepinot.com
mailto:ccarrard.fwp@gmail.com?subject=BN%20Countdown%20(DP%20Newsletter)%20
mailto:ccarrard.fwp@gmail.com?subject=BN%20Countdown%20(DP%20Newsletter)%20
mailto:sophie@torres.com.cn
mailto:sophie@torres.com.cn
mailto:ccarrard.fwp@gmail.com?subject=Marriott%20Buffet%20and%20BN


 
 
 

Contact Us  联系我们 
 

地址：北京市朝阳区建国路 93 号院

万达广场 5 号楼 2601 室 

Address: 2601 – Building 5 
WANDA Plaza 
93 Jianguo Road 
Chaoyang District, Beijing 100022 
 

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。 

 

饕餮盛宴。如需预定请联系：夏槟ccarrard.fwp@gmail.com或 010-58118758 

AND 
7:00pm, French Wine Paradox present a George Duboeuf Beaujolais 
Nouveau Dinner at Les Millesime Club. 288RMB for 5 courses including wine. 
RSVP to:Charles Carrard, ccarrard.fwp@gmail.com or 010-85219988. 

19：00，杭州鼎世贸易有限公司（FWP)精选京城服务优良的葡萄酒俱乐部----

年度葡萄酒俱乐部，与来自法国的星级厨师 Yvan 一起来体验乔治杜博夫薄若

莱 2008 新酒晚宴，是您不可错过的一个选择。五道菜 288 元，如需预定请联

系：夏槟ccarrard.fwp@gmail.com或 010-8521998 

23rd Sunday 周日 

11:30am, Bubbly Sunday Bruch featuring George Duboeuf Beaujolais 
Nouveau wine at The Westin Beijing Finacial Street. Exciting Lucky draws 
sponsored by French Wine Paradox. RSVP to:Charles Carrard, 
ccarrard.fwp@gmail.com or 010-66068866. 

11：30，北京金融界威斯汀大酒店携手乔治杜博夫薄若莱 2008 新酒于城中著

名的"自在泡泡星期天"早午餐自助，现场抽奖助兴，幸运者将会获得由杭州鼎

世贸易有限公司（FWP)提供的精致神秘礼品。如需预定请联系：夏槟

ccarrard.fwp@gmail.com或 010-66068866 

27
th

 Thursday 周四 

7pm to 8.30pm : Discover Bordeaux Wines at Top Cellar Wine Tasting at 
Bento & Berries Shop, Kerry Centre Hotel.  You can enjoy 6 wines and 
special promotion of Buy 2 get 1 Free during the event.  Free entrance.  For 
reservation, please email marketing@topcellar.com.cn or call 136 91 07 95 
31. 

晚七点--八点半: Top Cellar 九福君业举行波尔多葡萄酒品酒会。品酒会将在

Top Cellar 酒窖举行，地址:嘉里饭店缤味美食屋。现场将有六种葡萄酒和买二

赠一的活动，请勿错过！费用全免！预订请浏览www.topcellar.com.cn,电邮致

marketing@topcellar.com.cn 或致电 136 91 07 95 31。 

29
th

 Saturday 周六 

TBC: Jointek hosts a Bordeaux Wine dinner including the wines from the 
following Chateaux: Domaine de Chevalier, Haut-Bailly, Canon La Gafellié, 
Guiraud and Giscours. For details contact Shan on 6440 2212 or 
huangshan@jointekfinewines.com.  

Jointek  举办一次波尔多晚宴。届时将有来自谢瓦利埃，Haut-Bailly, Canon La 

Gafellié, Guiraud 和 Giscours 酒庄的葡萄酒。如需预定请联系杉 64402212。

电邮 huangshan@jointekfinewines.com. 

 

Dragon Phoenix Wine Picks 龙凤的葡萄酒选择 
Here are some of the other wines we‟ve been tasting this last month, all of 
which are available in the Beijing market: 

我们认为实事分析的读者可能希望我们更多的说一些我们上个月品尝的别的酒

的例子。所有的有关信息都在北京市场上 

2007 Moscato d’Asti, I Vignaioli di Santo Stefano, Piemonte, Italy (about 
200RMB  Aussino Wines - www.aussino.net , 6508 9008) 
We once visited this wonderful winery in the depths of winter, driving along 
treacherous snowy single-lane roads in the Piemonte hilly countryside. But 
the tough journey was rewarded by the taste of the best Moscato d‟Asti 
available. Lovely gold-green colour with a generous sparkle, it has beautiful 
grape and orange blossom aromas. Its glorious fruity   is matched by a 
beautiful balance of refreshing acidity and subtle sugar. Perfect for the end of 
a meal or with a fruit dessert or even just by itself. At only 5.5% alc. you can 
easily drink a whole bottle! 

我们曾经在深冬的时候参观过这个酿酒厂。我们在皮埃蒙特区的一个多丘陵的

乡下驾车走了很长时间的被积雪覆盖的非常危险的单行道。但是这也是值得

的，因为回报给我们的是 Moscato d‟Asti 的美味。可爱的金绿色闪闪发光。这

款酒有葡萄和桔子的香气。水果的香味。清新的酸度和微妙的甜度搭配的很平

衡。最完美的是它最后有肉或水果的味道。因为只有 5.5%的酒精度。你很容

易就会喝下一瓶。 

2007 Clairault Semillon Sauvignon Blanc, Margaret River, Australia (198 
RMB from Watson’s Wine Cellars, LilyLi@asw.com.hk,  13911728673) 
This wine is new to the Beijing market now that Watsons Wine of Hong Kong 
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is here. Attractive green-gold colour, this is a powerful yet elegant white with 
intense grassy and tropical fruit flavours and a refreshingly acidic mouth-feel. 
If you like New Zealand Sauvignon Blanc, try this one for the same great 
fragrance and taste for a more reasonable price. You will be surprised by its 
elegance too.  

这款酒对于北京市场来说还是新品，是香港的 Watsons Wine 带过来的。引人

入胜的金绿色中略带白色。有青草和浓郁的水果香味。清新爽口的酸度。如果

你喜欢新西兰的长相思，试一下这款酒，他们有相同的香味和口感，而且价格

合理。他的高雅同样会让你大吃一惊。 

2006 Hewitson Old Garden Mourvedre, Barossa, Australia (670RMB from 
The Wine Republic, www.thewinerepublic.com, 5869 7050 
This wine comes from some of the oldest vines in the world: gnarled, twisted, 
low-producing 100+ year-old vines in the heart of the Barossa Valley. The 
variety, Mourvedre, is a lesser-known grape from the heart of South France 
(Mourvedre vines were brought to Australia with the early immigrant 
population). The vines‟ ancient age means they produce some of the most 
powerfully flavoured grapes on the planet in tiny quantities. This creates a 
wine with amazing structure, length and power. Dark purple in colour. Lots of 
dried plum (prune) flavours and lovely oak with a refined palate. Needs 
decanting at least an hour in advanced, then sit back and be overwhelmed by 
the intensity of fragrance and flavour! 
 

这款酒来自世界上最古老的葡萄园：巴罗沙谷中心区的有 100 多年历史的葡萄

园，这个葡萄园里的葡萄树都是扭曲的多瘤节的，而且产量很低。穆合怀特在

法国南部很少见（穆合怀特是早期的移民者带到澳大利亚的）这个葡萄园的悠

久历史意味着他们生产最好的葡萄品种。但是量也很少。这使所酿造的酒有令

人惊异的结构，回味和力量。深紫色。有干李子和橡木的味道。需要最少提前

一个小时倒灌。然后放在那不用管它以增加它的香味。 

  

Wine Tips and Tricks 葡萄酒的窍门和技巧 

STORING WINE 储存葡萄酒 

Most wines available on the market are made for immediate drinking and not 
for long term storage. But did you know that even a few days (sometimes 
hours!) at the wrong temperature can really wreck what‟s in the bottle? Wine 
needs a few important conditions for optimum storage.  
     Firstly, it should not be kept in direct sunlight or any strong lighting. 
Secondly, wines sealed with corks should be stored on their side (screw-
capped wines are happier kept upright). 
     And most importantly, wine needs to be kept cool at a steady low 
temperature. If it is heated above around 24C, it becomes flat-tasting, even 
cooked (what is call „maderized‟). The fruit flavours are destroyed.  
     For short-term storage (about a couple of weeks) there‟s nothing wrong 
with a cool place or even the refrigerator. But if you want to keep wine for 
longer, invest in an electric wine cabinet or dig your own wine cellar (if you 
have the space!). Ideal conditions are: a more or less constant 12-15C, about 
70-80% humidity (but no higher if you want your labels to look good), no 
vibrations and no lighting. Most wine cabinets do, however, have a built in 
light you can switch on and off simply to see what you‟re pulling out! 

市场上大部分葡萄酒是即饮性葡萄酒。不能长时间存放。但是你知道吗即使是

几天（有时候几小时）的错误储存温度也会使酒变质。 

酒的储存需要适宜的温度。第一，不可以阳光直射，也不可以放在强光下。

第二，用软木塞密封的酒应该侧放（螺旋盖的酒适合直立储放）。 

最重要的是，葡萄酒应该放在凉爽的恒温下。如果温度高于 24 摄氏度。喝

起来就会非常平淡。甚至会被“煮熟”。水果的香味就会被破坏。你可以短时

间地（大约两周）把酒放在凉爽的地方甚至冰箱里。 

但是你如果短时间内还不想喝的话，你就需要买一个电子酒柜或者自己挖一

个酒窖。（当然这需要空间）最理想的储存条件是：12-15 摄氏度的恒温，大

约 70%-80%的湿度（但是不要太湿，以免影响酒标）不要震动，不要有光。

大部分酒柜都是这样的条件。但是你可以在酒柜里装一个灯，这样你就会很方

便的通过开关灯来辨认你取出来的是什么酒。 
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