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Biography of Speaker 3&&5/

Mr Nelson CHOW has over 20 years of experience in the hospitality
business. He has been awarded the Chevalier du Sopexa en
Gastronomie Francaise and Commandeur du Bon Temps. Nelson
has an extensive knowledge and teaching experience about wines
appreciation. Currently, he is the Manager (Food & Beverage
Operations & Training) for the Hospitality Industry Training and
Development Centre and accredited lecturer for L'Ecole du Vin de
Bordeaux.
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Presentation Abstract &Hjg

Wine Pairing with Chinese Provincial Cuisine

The perception of food and wine pairing is usually about matching western cuisine with wine.
There has been little study and attention devoted to match Chinese cuisine with wine in the
market. However, the situation is changing now, as over 80% of our catering operators
specialize in Chinese operations, i.e. Chinese chain restaurants, special provincial small
restaurants (yunnan or szechuan), outlets in hotels or clubs etc.

Come to the workshop and experience some basic principles of food and wine pairing. We will let
you know how to win a respect in wine pairing with Chinese provincial cuisine, and explore
different ways in doing it.
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