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Taste of the Finesse and Elegance of Japanese Wines

Date HER
Time 5

Venue 24
+x

Languages ;25

Remarks &it

mlE A& Mm@ R B RE =
10 /11 /2017 (Friday 28 1h)
1:30pm - 2:30pm
Seminar Room, Hall 3E Concourse, HKCEC
BEEEREDPOEEEE E REWMFZE
English

Hh=h
SAA

Free Admission EFRE %
Programme #EFFE

Time 05

Programme 2

1pm - 1:30pm

Registration & #C

1:30am - 2:15am

Speakers E&:

Mr Katsuhisa Fujino

The Senior Wine Maker of Chateau Mercian Group (Oenologue - Union
Japonaise Des Oenologues; DUAD - Bordeaux 2 University)

Ms Aya Jindo
Chief Brand Manager of Chateau Mercian

Mr Micky Chan
HK wine educator, Chateau Mercian Brand consultant for South China

Content AAR:

Chateau Mercian started in 1877, as a genuine successor of history of
Japanese viticulture, brought a new era of Japanese fine wine making. We
hope you enjoy Chateau Mercian, in which you can find Finesse and
Elegance that are brought by the spirit of Japanese soil and climate, grape
and delicateness which we have pursued over 140 years.

Chateau Mercian has been awarded prestigious diplomas in various
international wine competitions, including International Competition of
wine in Ljubljana, and was also the first Japanese wine to appear in the
world-famous wine magazine ‘Wine Spectator’.

Chateau Mercian BIfR 1877 FF - 2S5 A 140 FRE - EHARENES
BT B UREE - BUUIE% - EXUIEEREEIT - Chateau Mercian
FRBARBEESEENLR - BEBRESEEREANE  MEEFEHN IWC
BEIORED - MAXEE 7 ERE  EAMEREE rHXEEENEREE
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AMEHFBRREZY FSEHAEEBENBE - Chateau Mercian 2 H A&
EETABMESENEERSZERE - tHEEHAXEEENEEE
HEIALTRBNEZE: S FHAFEEEEER -

2:15pm - 2:30pm

Question & Answer Session FEZIRED

2:30pm

Seminar Ends JEENZER

Remarks f&&E:

-Free admission. Seats are granted on a first-come-first-served basis. EE A - BAIAIR - FLRES -

-Trade only and persons under 18 will not be admitted. R4 18 I -HERAALTES -
-The Organiser reserves the right to make any changes without prior notice. F#HE&BRBETMERXZENMAERTES -

EEEBEHRE
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Speaker &%

Mr. Micky Chan FREZE T4

Mr. Micky Chan is an educator,; writer, international judge and consultant.
{ He is the co-founder of Hong Kong Wine Academy, “Umai” magazine;
moreover, his own social platform on Facebook and Blog -
www.mickychan.com, focused on F & B sector.

As a wine and Japanese sake educator, he has been delivering courses
and trainings in Hong Kong, Macau, Taiwan and Mainland China. Also,
Micky is actively participating into various international competitions as
" judge:

|"|‘t ’
’) fh
|

W ‘H'

St

* International Wine & Spirit Competition (IWSC)
* International Wine Challenge (IWC)

*  Berlin Wine Trophy

*  Asia Wine Trophy

In year 2017, he is appointed as “Overseas Support desk (Asia)” of Japan Sake & Shochu Makers’
Association. Also, the “Sake Samurai”, which is the 2nd Chinese to achieve this title. As a wine
person, he is also appointed as “Brand Consultant” of most famous Japanese winery - Chateau
Mercian, which to provide marketing advice and update information on brand building.

BREAIE A — A IR ISR, B At T SRR S BIFRRT A At i 2 A A AT B O B
MANZ—; HAREEEM - (Umai B.H) RItHR K&, EITHME N2 HEH 25
J TR — www.mickychan.com.

SREFERSEAEAME TR, W & MIUMESEE S50, R DL RS [ B 81 4 P SR TR B
T, BAERTE TAE:

o [ BRI L ENELIEE ] (IWSC)
o [BFER AR ] (IWC)

« THME G CE ]

o [ EIECHE ]

2017 £, BRSCAESRBERAENA [HAWEGHE T RE - AR~ EATAN] KR, &
BARENMGE S - FERTR NN 206, Bttt 75 A5 NSRRI b, wa
W7, BROGAETRFRIREZAT A A AZE A A %9 - Chateau Mercian (9 [ AW J, $R 06T
7] - GilWAS = SN ERVAL) i3
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building.

Ms Aya Jindo f#iEERL T

After joining Mercian Corporation, in 1998-1999 (about 6 months), she
learned about wine business and marketing in London.

Since returning to Japan, she was Brand Manager of number of imported
fine wine brands, including Robert Mondavi Winery, Concha y Toro,
Codorniu, and others for more than 10 years.

From 2014 to 2017, she has experienced new product development of
craft beer and ciders in Kirin Brewery R&D, and returned to Mercian in
April 2017.

Currently the leader of the Chateau Mercian marketing team.

Holder of the WSET Advanced Certificate, senior sommelier.

Mr Katsuhisa Fujino BEEFES A fci

Joined Mercian in 1979.
He has been seconded to Chateau Reysson (Bordeaux) in 1992, Director
of Mercian Europe Office in 1996.

Taking advantage of extensive overseas experience, he was selected as
the judge of many international wine competitions such as the “Les

Citadelles du Vin” (International Wine Competition) and many others.

Currently the Special Advisor of Japan Wineries Association, and the

Wine Chairman of Japan Wines and Spirits Importers’ Association.

Holding many certificates such as DUAD, Oenologue, Senior Sommelier etc.
Through his public and private friendship with Late Mr. Paul Pontallier, the General Manager of
Chateau Margaux, he has been making use its wine philosophy to the Chateau Mercian brand
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