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e January Wine Events in
Beijing
e  Our Wine Picks of the
Month
e Wine Tips and Tricks
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Latest News: A& K BT
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Edward will soon be writing for
influential US site Enobytes.
Click here for his contributor
profile.
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Dragon Phoenix Fine Wine
Consulting will be closed from
January 17" to February 2"
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Up-Coming Classes
IEHARIE

What is WSET? An Introduction
WSET A2 =8? f#h

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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A WSET Intermediate Course is
scheduled for February. For further
details, please contact Fongyee
Walker on

fongyee @longfengwines.com or
59604050.
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News for this month 28 ¥7i5

Dear Wine Lover,

We would like to wish you a very Happy Year of the Ox and a prosperous
New Year! We hope the coming year brings plenty of vinous delight

and that you find a special bottle or two to drink with your Chunjie jiaozi!
Happy wine tasting!

Dragon Phoenix Fine Wine Consulting
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Note: All recommendations, tips and advice are entirely and totally
independent!
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Beijing Wine Events b5 KI# & EE3H

All month
Palette Vino Promotion:
Buy any 12 bottles of our wine selection - get 15% off.
or buy 6 —get 10 % off (The bottles must be bought in one purchase).
*Palette Vino (2nd Ring Road) 5, Dong Si Yi Tiao, 64054855.
*Palette Vino Pinnacle Plaza,Shunyi, 80464461
*Pekotan, Central Park, Tower 12.
* Free delivery 13801295504
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13" Tuesday A=
7:30pm Aussino presents an Almaviva Dinner at the Yellow Stone
Restaurant. Please contact Ms.Sophia Wang for more information. Tel
64612072 X 128
19 : 30 BFEAE 2 EARITHATIE RSM 2. TEIETE
64612072-128

KR TE/NH: g

15" Thursday &P
7pm to 8.30pm: Top Cellar Petit Chateaux from Bordeaux Wine Tasting at
Amigo (Shop 6, Tower 10, Central Park, 6 Chaowai Daijie, Chaoyang
District). Special promotion of Buy 2 Get 1 during the event. Free entrance.
For reservation, please visit www.topcellar.com.cn, email
marketing@topcellar.com.cn or call 136 91 07 95 31.
19: 00—20.30 Jutd F IR AEFLHE N B3R T (IS KA /N 5 B & br 10
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17" Saturday AN
14:00 - 21:00 Palette Vino Grand Tasting: Great selection of 50 wines from all
around the world, to be held on Saturday, January 17th 2009. 15% off for
purchases on site. 80 RMB at the entrance Address: 2nd Floor, Banquet Hall,
Central Park.13801295504
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59604050

Our Wine Writing in
English and Chinese
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The Dragon Phoenix Wine Blog
was recently included in a Top 100
Google Wine Blog list. Click here
for the full story. o X 35 1 I 7
% 18 2 B4 Google i 4 2 1)
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Read our |atest tasting notes and
find out about Beijing’s latest wine
news. We report on some of the
tastings around town in December—
and how the wines were!
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The Beijinger H14h 3G 1

This month’s article is a review of
the Beijing wine world in 2008:
(English)
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Insider’'s Guide to Beijing:

This last month also saw the
release of The Insider’s Guide to
Beijing, 5" annual edition. We have
two articles in the guide, one on
Beijing’s wine importers and the
other on matching international
wines with China’s four main
schools of cookery: Lu, Yue,
Chuan, Huaiyang.

Insider’'sGuide to Beijing:
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On Catavino: Edward continues his
popular ‘Confessions of a Chinese
Wine Consultant’ series on
Catavino.

Read Part 1 here. Part 2 is divided
into two posts. Click here for Part 2
Section 1 and here for Part 2
Section 2.
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18" Sunday & H
6:00pm-11:30pm French Wine Paradox presents for the third time "l am
Paradox" -a unigue private sale. The only wine event in Beijing where you can
taste the wine before buying it! Free entrance, Free tasting, and 50% off! You
come at the end of your Sunday, enjoy with your friends and taste the wine.
You like it, you take it! 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, HiMl Mt AR A E (FWP)ZEIp4 AT RIS =X "l am
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22" Thursday J&PY
7pm to 10pm Top Cellar Schlumberger Wine Dinner at The Horizon Chinese
Restaurant, Kerry Centre Hotel. Don't miss the chance to discover 5 fantastic
French wines from Schlumberger to pair with special Chinese cuisines and
the lucky draw. Entrance fee TBC. For reservation, please visit
www.topcellar.com.cn , email to marketing@topcellar.com.cn or call 136 91
07 95 31.
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Dragon Phoenix Wine Picks 7R K5 & ik

Here are some of the wines we’ve enjoyed this last month, all of which are
available in the Beijing market: FAT 1WA\ 9 SE 32047 (11305 1] Be Ay SR RATTBE 2 11
YL AT EA A S Z BRI R 5. BrA A 5 BAEI LT b

2007 Spy Valley Sauvignon Blanc A&, Marlborough, New Zealand #t
L /RIAE(151RMB)

(Watson s Fine Wine Ji 1 [G3& 1, www.watsonswine.com Beijing contact 1t

A Lily Li: LilyLi@asw.com.hk)

Spy Valley makes a fantastic range of wines. This 2006 Sauvignon Blanc has

an attractive green-gold colour with delicate, but ripe gooseberry and passion-

fruit aromas on the nose. The palate has excellent fruit, lovely acidity and lots

of length! This is a great example of Marlborough Sauvignon Blanc which is

both ripe and delicate. An excellent wine with many Chinese cold dishes. Try

with Sichuan bang bang ji.

Spy Valley fRif& Ji R . XK 2006 FEKAHEZIFEAN &S0, F
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2007 Selbach-Oster Zeltinger Himmelreich Riesling Kabinett 28 & &4,
Mosel, Germany & EE# /R (173RMB)

(Montrose Fine Wine £&%#/ &, www.montrosechina.com, Beijing contact 1t
7B & A\: Rebecca Li rebecca@montrosechina.com)

Montrose is improving fast with a new list of wines from many good
producers. Selbach Oster is one of those reliable producers from the town of
Zeltingen in Germany’s Mosel Valley. This wine has a light green-gold colour.
The nose exhibits green apple fruit and mineral aromas and the palate has
lovely high acidity balanced with a small amount of residual sugar. A very
food-friendly wine that is good with many Chinese cold dishes as well as
spicier dishes from Sichuan and Hunan. It’s also great that this wine is sealed
with a screw-cap, so you don’t have to worry about cork taint! Quite modern
all round, although a traditional German Riesling in style.

A4 A DUAR R (0 38 8 50 At RO 0, Bl PR g B AR 225K B 1 1K) 4 91 )
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H1f: 010 5960 4050

Address: 2601 — Building 5
WANDA Plaza

93 Jianguo Road

Chaoyang District, Beijing 100022
Tel: 010 5960 4050

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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2003 Weinert Malbec & /R 152, Mendoza, Argentina ffiRE, 15 (274
RMB)

East Meets West B Z 7. www.emw-wines.com Contact JbEBER A
Wendy Jiang: wendy@emw-wines.com)

Malbec is a French grape, still grown in the French region Cahors, but it has
found a great home in Argentina! This wine is medium purple-red with an
orange rim. The nose has lovely black plum and black cherry fruit with some
mushroom aromas and appealing oak. The palate boasts medium chewy
tannins, lovely fruit, medium acidity and great length. Weinert is one of the
best producers of Malbec in Argentina. These wines are designed for meat,
especially beef!
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Wine Tips and Tricks B& K& 1MET5

France: An Introduction ¥EEf&E

Most of the French wines imported into China are not cheap and even the
cheaper wines seem expensive when they are not good quality. The
language on French wine labels is also hard for new wine drinkers to
understand.

Many French regions do not list the grape variety or grape varieties
used on the label. In fact, Alsace and the Languedoc are the only regions in
France where you are allowed to put the grape on the label itself! So we
thought we would help explain a few French wine terms:

Vin de Table: this is ordinary ‘table wine’. It can be a wine blended from
different French regions and you do not even have to declare the vintage on
the label!

Vin de Pays: a ‘wine from the countryside’. These wines should be better
quality than ‘Vin de Table’ and must come from a specific region: for example,
Vin de Pays d’Oc (‘the countryside wine from the Languedoc’).

Appellation d’Origine Contrélée (AOC): wines that have AOC status have
to come from a specific region (for example, Sancerre) and must be made
from approved grape varieties (e.g. Sancerre can only be 100% Sauvignon
Blanc). Laws also control how many grapes can be harvested each year and
how the wine is made. AOC wines should be higher quality than Vin de Pays
or Vin de Table.

However, the producer has the most effect on a wine’s quality. So if
you find a Vin de Pays wine from a great producer (e.g. Mas de Daumas
Gassac), remember the producer’s name! This is ultimately the most
important thing and the French system is not really a guarantee of quality.

Other terms you may see on a French label include: Sec (dry), Demi-
Sec (‘half-dry’ — that is, slightly sweet), Moelleux (medium sweet), Doux
(sweet). Crémant/Mousseux indicates a sparkling wine. Some sparkling
wines have their own terms too: Brut (quite dry), Ultra Brut (totally dry, no
sugar at all). But be careful! The Champagne term Extra Dry indicates a wine
that is actually sweeter than Brut! Names can be confusing...
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