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Our Latest News!
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We are proud to have helped the
cause of wine education in China
by bringing together the
prestigious wine company, AXA
Millesimes, with the wine tasting
class at China Agricultural
University. Over 100 students
recently enjoyed some of the
world’s finest wines all donated
by AXA Millesimes and
presented by Aymeric de

Gironde. Click here to read more.
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Up-Coming Classes
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WSET® Intermediate

Dragon Phoenix Fine Wine Consulting
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www.longfengwines.com

News for this month 2=~ A ¥7H

Dear Wine Lover,

Welcome to our December Newsletter! Please see below for this month’s
wine tasting events. Dragon Phoenix is also pleased to offer a WSET
Intermediate Course this month, a great chance to increase your wine
knowledge, wine-drinking pleasure and earn an internationally recognized
qualification! In addition to Beijing events, we recommend three new wines
which we’ve particularly enjoyed this last month and provide some tips on
some winter-warming Ports. Happy wine tasting!
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Note: All recommendations, tips and advice are entirely and totally
independent!
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Beijing Wine Events Jb 3 K& £ IG5

3" Wednesday A=
6:30pm Aperitif, 7pm Alois Lageder Wine Dinner. ASC Fine Wines invites
you to come and join us for a memorable night at L’Isola (#201, 2/F, Pacific
Century Place, 2A Gongti Beilu, Chaoyang District, Beijing), where you are
guided through Italian wines from Alto Adige with Mr. Urs Vetter. RMB 688
net per person.
RSVP to: Helen Lu, eventsbj@asc-wines.com , or 65873803
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5" Friday A
18h30-20h30: Taste and buy wine tastings. A half-price sale of wines to
taste beforehand (limited to the first 15 present). Price 100RMB (includes
canapés) at Cellar le Pinot (20 m west of the Grand Hyatt). For more
information please contact 85151715 or write to zhoumeixing@lepinot.com
18h30-20h30:%% 1 f K ftili4x . Jossfa KR JFIEMMAIL, 2 7 LUEEM0 ?Lm
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ifi: 85151715 HFHEfF: zhoumeixing@lepinot.com

6" Saturday JAXN
1500-1800 Christmas promotion tasting Aussino Wine Cellar. Free. For
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Certification Course

WSET 0 iRFE

14, 20, 21 Dec
10:00am-6:00pm

This internationally recognized
qualification offers broad coverage of
all alcoholic drinks, together with
teaching basic tasting techniques. It
is suitable for those with a little
previous experience with wine. Price
4,900RMB: including all study
materials, tasting glasses, exam
fees, wines and tuition. To reserve a
place, contact us on 5960 4050 or e-
mail fongyee@longfengwines.com.
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What is WSET? An Introduction
WSET fift4a=i8? fEih

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.
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Our Wine Writing in English
and Chinese
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Read our latest tasting notes and
find out about Beijing’s latest wine
news.
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more information please call 65520233 and ask for Oliver (English speakers)
1500-1800 7Ew B2, EUETIEHmEs . Att. FHIHEKR
65520233 T+ A (1F). Oliver (Fif)

8" Monday &—
7pm: Bei, The Opposite House, Building 1, no 11 sanlitun road. Join
renowned Australian wine critic and writer Jeremy Oliver for dinner at Bei.
Jeremy will demonstrate how to pair wine with North Asian flavors. Seating
is limited to 32 guests, reservations required. RMB 1398, subject to 15
percent service charge. Contact Diana Dang T 6417 6688 or
dianadang@swirehotels.com
We 7 21 Bei sy (ZHERK 115 158 , 5ELWETIFRE, FEX
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Dang. HEHfif: dianadang@swirehotels.com Hiif: 6417 6688

11" Thursday &P
7pm to 8.30pm at Amigo (Shop 6, Tower 10, Central Park, 6 Chaowai
Daijie, Chaoyang District). Top Cellar Petit Bordeaux Wine Tasting . You can
enjoy special promtoion of Buy 2 get 1 during the event. Free entrance. For
reservation, please visit www.topcellar.com.cn , email to
marketing@topcellar.com.cn or call 136 91 07 95 31.
JURENER T 12 H 11 H#g B - )\ SR AT BOR 2 a2, stk
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www.topcellar.com.cn , FEHEE marketing@topcellar.com.cn B3 H 136 91
07 95 31,

AND

7pm, at Taittinger Champagne Dinner @ Chynna Restaurant, Hilton
Wangfujing Hotel (8 Wangfujing East Street, Dongcheng) Torres presents
Pierre-Emmanuel Taittinger, fifth generation of Taittinger family and owner.
Join us for an exceptional matching between Champagne and exquisite
Chinese Cuisine together with an elegant artistic performance. RMB628 net
per person. For reservations please contact Ms Sophie Sun,
sophie@torres.com.cn or Tel: 010-51655519-208
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12" Friday A%
18.30-22.30 Hilton Beijing Wangfujing Aussino presents Nicolas Potel
Dinner with this famous winemakers Burgundian classics. For booking
information please contact Sophia on 64612072 ext. 128 or Grace on
64612072 ext. 110.
18.30-22.30 EMFIHA/REUEIE w BV 24T 77 R ARM 2 7 i e B )
FHATNIIEE 2. B ERE RBL MM EI . NH UK AR
Sophia, Hiif: 64612072 ¥ 128 5 Grace, Hlifi: 64612072 ¥ 110.

13" Saturday AN
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This month’s article is about throwing
a great party without breaking the
bank!

(English)

AN A BRATHE T A AT 2E AN H TR
HITE L T2 0 — AR B (B30

WHfA] Ay B o 1

How to select wines for a Chinese
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SHEFRAENEEE (P30
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Mission Impossible?: Matching wines
with Sichuan food. FATHS AT #5id
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Last Month’s Tasting Highlights
We report on some of the tastings
around town in November — and how
the wines were!
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1500-1800 Christmas promotion tasting Aussino Wine Cellar. Free. For
more information please call 65520233 and ask for Oliver (English speakers)
1500-1800 fEw [l 2, EMETefmEs . %t. HIHIHIKR 65520233
E BB (E). Oliver (FiE)

AND

7pm, Torres holds a Pio Cesare Wine Dinner @ St.Regis Hotel

An elegant Italian wine dinner with Mr. Cesare Benvenuto, 5th generation of
Pio Cesare Family featuring his selection of Barolo and Barbaresco.

RMBB888 net per person. For reservations please contact Ms Sophie Sun,
sophie@torres.com.cn or Tel: 010-51655519-208
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14th Sunday A H
6:00pm-11:30pm, French Wine Paradox presents second time "l am
Paradox” with 100+ wines at Maxim's de Paris(Solana),after the first
successful "l am Paradox" at Le Petite Gourmand. This is a private
50%disount sale based on the market price. Food is available at discount as
well that evening, so that you can relax and drink. Feel free to try, drink and
buy. The earlier you arrive, the more choice. Invitation only, please RSVP
to:Charles Carrard, ccarrard.fwp@gmail.com (English), 010-84075067.
18:00-23:30, bt 5 A R " (FWP)1E LA 1 o 6 4L 48 T (A FH 2 [
P A6 A L IX DS21 5) 28 M H — kI "l am Paradox” #4554
PrinasEiE s, X4k 11 A £ = B/ SRR 5ER T )24 70" am
Paradox"J& 55 — AL N B VES), BN 4k 247 100 it DA_E i) 4 2 8 LA T
e R, A AT SRR B . SRIERFIERERE . HA
WEral&hn, EBEA&: TR ericwang.fwp@gmail.com (H130) |, 010-
84075067

17" Wednesday A=
6:30 cocktail, 7:00 dinner. Chateau Ste.Michelle Wine Dinner. ASC Fine
Wines cordially invite you to Grand Millennium Beijing for a special wine
dinner with Mr. Al Portney of Ste.Michelle Wine Estates. Dress: Business
Casual. Price: RMB 350 net per person RSVP to: Helen Lu, eventsbj@asc-
wines.com , or 65873803

M S MEES, MUares, XA WA E. M CBD #T, db
R REE. ASC W 4l A 7 R B g 18 5 X% 4 T Al Portney
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¥ ¥ AR 350 6. WIFETEE T ASC AR B/ NHEC R, HHE:
eventsbj@asc-wines.com B Hi1f: 65873803

Dragon Phoenix Wine Picks R K8 &L F

Here are some of the other wines we’ve enjoyed this last month, all of which
are available in the Beijing market: A 1A S5 20 B 1935235 1 Re Ay FHERAT T E
Z UL L AT EAS S I ] . PR A S BAREAL T
i

NV Billecart-Salmon Brut Reserve, Champagne, France &, %=E
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Contact Us BERRRAT
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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.
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(Links China, www.linksconcept.com.hk Beijing contact 1t 5{B£ % A : Aladin
Laroussi 13366430650)

Billecart-Salmon is one of the smaller Champagne houses with very good
quality wines across its entire range. This wine is a new arrival in Beijing
from Hong Kong company Links Concept (known in Beijing as Links China).
The Brut Reserve is light-medium gold in colour with a delicate mousse. The
nose has beautiful floral and fruity notes with a subtle biscuit, yeast aroma.
The palate has lovely acidity and just enough sugar to balance the mouth-
feel. High quality Champagne.

Billecart-Salmon & —ZX FUE LU/, AHURE ™ it B A0 1R 6 46 1 P A P 4T 03X
R 6 I AR ) R BB A /) (FEAE 5 AY Links Chinad 51 A b5
fEN—3K Brut Reserve, "BE4ilH7 ¥ G5 (I AMIURI LR B R 0 UK, 1K
NHIAEE S5ACRE b 3OE F MR DR AR B, RS BT H 2%
FRBE 2 A ) R 20 P o o — 3R ot o F 7 T

2007 Argento Reserva Torrontes, Mendoza, Argentina iR, 17ZpE
(148 RMB)

(Mercuris Fine Wines. contact Jb 52 5% %& A: Jack Chen 15001021516
jack.chen@mercuris.com.cn)

Torrontes is indigenous to Argentina. No one knows its origins, but the grape
is thought to be related to Muscat. This wine is a lovely medium green-gold
colour. The nose is very aromatic with peach, apricot, orange blossom and
even the rose-petal aroma of Gewurztraminer (the grape Torrontes is often
confused with!). A rich, fat palate, full of aromatic fruit and medium acidity is
finished with a slightly salty tang. Matches very well with jiaozi in most forms!
Torrontes &R Hd & [ 7= &0, AR, (HA NVONHEE SRS B A
Ko X E RN OO ZR R RSk, AT A B2
R (£% 5 Torrontes 1RVE) MIBRAEMEM 2505, FUERIKIE, 7K RS
7, BRESES, IR DUR IR IR R o 38 S G & b s 1!

Mercuris Fine Wines 7 LASE 21X 501 . 1EEK & Jack Chen F4L:
15001021516, HRFE: jack.chen@mercuris.com.cn)

2001 Chateau Musar (Red), Bekaa Valley, Lebanon ZZE I =43
(826RMB)

(Summergate Fine Wines. Tel: 10-6562-5800 or email
beijing@summergate.com)

Chateau Musar is rightly known as Lebanon’s greatest wine producer,
specializing in red and white blends known for their ageing potential. The
2001, Musar’s latest offering, is made from mainly Cabernet Sauvignon and
Carignan with a smaller amount of Cinsault. Beautiful medium purple-red
with an orange rim, the nose has warm, spicy red and black fruits with
aromas of cigars, cedar-wood and leather. A complex palate of dusty
tannins, medium-high acidity and lovely length follow. Try with lamb!
Chateau Musar =& %2 UL 4 K I HE e, Reonl = A T3R5 Hn 4 iR
ot A 2 4 PR R e T B s ORI ). X5 2001 4F Musar 5T
vt R 81 267 19 FH) 71 B BRI AR R TR DA R /b B R 7 i, ¥ 0 9T S R R
ANGRUE SPd R 2 IEAWIC S Y & Nkt S S TN o N LD SRS
o PR BRI SRR, 2 NBIRTETT . AR .
FEEAPLLRX K. Hik: 6562-5800. HEFH: beijing@summergate.com

Wine Tips and Tricks %45l K2 TMET5

In this chilly weather, nothing beats a nice glass of Port. For those
who enjoy strong fruity flavours, we recommend you go for a Ruby Reserve
or LBV (Late Bottled Vintage) Port, such as Torres’ Graham’s LBV (278
RMB). These Ports are deep purple with black fruit flavours and good
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structure — excellent with cheeses! And they will keep well, stoppered, for
about a week.

In a more mellow mould, we have Tawnies with their delicious nutty
aromas and flavours, such as the Quinta do Noval Tawny from Summergate
(279 RMB). Tawnies have been already exposed to oxygen during their
creation; so will keep well for a month or so — especially in the fridge.
Tawnies also make a marvellous pairing with hard cheeses and can even
stand up to chocolate.. Their high alcohol content will fortify you against the
Beijing cold!

TERZFPFEL IR, Wy — MR BRHB R AR 52 o 0 T 28 2 O Al 7K
SRR AN, RATERE Ruby Reserve or LBV (Late Bottle Vintage)
BRE, WIbkSR22 1) Grahams LBV (278 Jt). X EERAFHIRIRE B, HHEKR
MR, SiH0F. SYIBERCIRGF. RETZ AR, ZEBIMZERT AR BTUR A —
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G FIPRE, Tawnies, BRREAIRIE, W3EE 1 Quinta do Noval
Tawny(279 Jo). XS & N ERR G R T C 4 2 82 76 20T P AR BAOR i —
MNA LA ——FRRAE KA B . Tawnies 51550 /A EE LT . A AT & il
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