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Asia Wine Academy - A guide to wine mastery
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OVERVIEW ###%

One of the highlighted features this year at the Hong Kong International Wine and
Spirits Fair is the debut of the Asia Wine Academy, where both wine professionals
and the public can learn from noted Masters of Wine. The Academy is co-organised
by HKTDC and the Hong Kong Polytechnic University School of Hotel and Tourism
Management (SHTM). Two intensive courses based on the MSc in International
Wine Management offered by SHTM. Upon completion of the programme, the
participant would not only be awarded a certificate* endorsed by PolyU and HKTDC,
but also be immersed in the rich aroma of wine knowledge.
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THE COURSE 322 N2

A) Contemporary Trends in Wine Consumption ER&EE N HEHET SN
Conducted by Professor Steve Charters MW, the one and a half hours course will be
divided into two sessions.

Session One covers Wine Consumption, looking at why people drink and consumers’
involvement level with wine. Session Two looks at Contemporary Wine Consumers,
the rise of lifestyle and lifestyle consumption; the search for authenticity; the
significance of place; millennial consumers; and the co-creation of brands.

There will be a short tasting, with two wines discussed.
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B) Mastering Tasting & Rising Wine Trends 375 #)&) f 2 6d mil 2 38
Professor Jeannie Cho Lee MW conducts the one-and-a-half-hour course in two

sessions.

Session One is titled Mastering Tasting, for intermediate to advanced levels, on how
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to assess wine and improve tasting ability. Four wines will be partially blind-tasted,
meaning that participants will know which wines are being tasted but not in which
order. In the quest to become better tasters, the course will focus on identifying the
higher quality wine in the two pairs.

Session Two looks at Wine Trends, starting with a discussion of unique, new
varieties in vogue in Asia, and by looking beyond traditional wine regions to see
what’s hot and up-and-coming and which wine styles around the world to watch.
These topics will be illustrated by tasting some examples.
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THE WINES F.&UFEK

Top wines from around the world will be featured in the tasting: Including second
growth Chateau Pichon Longueville Comtesse de Lalande from Pauillac, Bordeaux,
tasted blind against its second wine; two different Burgundy appellation red wines
from Louis Jadot tasted blind; wines from trendsetters like Movia in Slovenia and
Maycas del Limari from Chile and Mee Godard, the rising star of Morgon in
Beaujolais.

B8 G5 LAk E BRER S Y EERE . RS 2y Chateau Pichon Longueville Comtesse
de Lalande; Bz RFALE; KEWNEELRIMovia k& FyMaycas del Limari; L4
KAk EEE Sy Domaine Mee Godard Morgon Cote de Py.

Course A

Yellow Tail Shiraz 2016

Yellow Tail Special Selection Reserve Cabernet Sauvignon 2015

Poderi Oddero Cascina Fiori Moscato d'Asti DOCG 2015
Course B

Chateau Pichon Longueville Comtesse de Lalande 2011 Bordeaux France
FC{Z:;erzsg glecll'lao?:oLr?qr;gsseevnle Comtesse de Lalande 2011 Bordeaux France
Louis Jadot Theurons Beaune Premier cru 2011 Burgundy France
Louis Jadot Santenay Clos de Malte 2013 Burgundy France
Maycas del Limari Syrah Reserva Especial 2015 Limari Valley Chile

Guerrieri Gonzaga Tenuta San Leonardo 'Vette di San 2016

Trentino-Alto

Italy
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Leonardo' Sauvignon Blanc Adige

Domaine Mee Godard Morgon Cote de Py 2015 Beaujolais France
Domaine Mee Godard Morgon Grand Cras 2015 Beaujolais France
Movia Exto Gredic 2016 Goriska Brda Slovenia
Movia Vandima Turno Cabernet Sauvignon 2014 Goriska Brda Slovenia

THE TAKEAWAYS :Ef2UgHE

e Certificates of Attendance will be presented to attendees of successfully
completing both courses A and B.

e With just 2 courses, the Asia Wine Academy offers the perfect guide to
mastering wine knowledge.

e Participants attending the courses will receive a complimentary Wine &
Spirits Fair Admission Ticket as well as a Lucaris Crystal Wine Glass.
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Asia Wine Academy

Venue: Grand Tasting Room, Hall 3D Concourse
R 3D REEREGUR=

Course A) Contemporary Trends in Wine Consumption ER&EE ) YEETEE)H
Lecturer z%Ef: Prof. Steve Charters MW %&j%; 75 AFili

Course B) Mastering Tasting & Rising Wine Trends B & &S TH > B
Lecturer 3%Ef: Prof. Jeannie Cho Lee MW  Z7E &% K AT

DAY 1 (9 NOV 2017)

DAY 2 (10 NOV 2017)

DAY 3 (11 NOV 2017)

Course A Course A
11:30AM - 1PM 11AM - 12:30PM
Course B Course B
2:30PM - 4PM 4PM - 5:30PM
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[yellow tail]

SHIRAZ

Yellow Tail Shiraz Chateau Pichon Longueville Comtesse de Lalande

Louis Jadot Theurons Beaune Premier cru
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PLEASE RETURN TO:
Co-organiser: Attn: Ms Ceci Yuen
Tel: (852) 2240 4515
Email: ceci.cy.yuen@hktdc.org
Address: Unit 7, Expo Galleria,
HKCEC, 1 Expo Drive, Wanchai, HK

Asia Wine Academy GE N &%& HE R
Application Form 4%

**Co-organise with School of Hotel and Tourism Management, Hong Kong Polytechnic University**

A. Registration Details R &k
1% Participant Hfr &nE:

Application Deadline

e A=l r]

I'HE HONG KONG 2
QQAPUI\IIKII\I( UNIVERSITY Mhmﬁ
&7 itk H A% Hotel & Tourism Management

3 November 2017

Name #%3Z: *Mr/Ms/Mrs Position B4 :
Company Name A &]: Country B2%:
Contact Person B8 A: Telephone B2E:
E-mail EE[:
Address @&l ihiit:
2" Participant &= fr2hE:
Name #%&: *Mr/Ms/Mrs Position B4
Company Name A 8: Country BEZ%:
Contact Person Bjt4& A Telephone E5&:
E-mail EE[:
Address @&l ihiit:
B. Course Selection 32f2#E#E (Please tick either one of below 2/ —4/#)
Course :#f&2 Date H Time B§fE]  Venue B
EE|
Course ZEf2 A 11:30- Grand Tasting Room, Hall3D
Contemporary Trends in Wine 13:00 Concourse
Consumption TR EE 3D KEEREUEE
O | Course :ff& B: 10 Nov | 14:30- Grand Tasting Room, Hall3D
Mastering Tasting & Rising Wine 16:00 Concourse
Trends REERE 3D KEERGUNE
O | Course & A: 11 Nov | 11:00- Grand Tasting Room, Hall3D
Contemporary Trends in Wine 12:30 Concourse
Consumption TR 3D NEEREUAE
O | Course £ B: 11 Nov | 16:00- Grand Tasting Room, Hall3D
Mastering Tasting & Rising Wine 17:30 Concourse
Trends R B 3D AR RSN =
C. Credit Card Payment {SFR&5Kk (Please tick either one of below ZZAE—4//7#)
Charge Amount & %&: O Course A/ B only O Course A+ B O Course A + B (Group of 2)
HKD ;&% 350 HKD jZ/# 690 HKD ;&% 1,380
Card Type {EFF#AI: 0O Visa 0 Master Card No. 5<%
ERiE i
Name of Cardholder Authorised Signature
HrAHER: BrARE:

Expiry Date A3 HHA:
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D. Disclaimer EE5EE2HH

| acknowledge that the above information may be used by the Hong Kong Trade Development Council (HKTDC) and
the other co-organisers of the above course (including Asian Palate and School of Hotel and Tourism Management,
The Hong Kong Polytechnic University) for incorporation in all or any of its database for direct marketing or business
matching purpose (and may therefore become available to the public within and/or outside of Hong Kong for use by
them), and for any other purposes as stated in HKTDC's Privacy Policy Statement (available at
www.hktdc.com/mis/pps/en); | confirm that | have the consent and the authority of each individual named in this form
to release their personal data for the purposes stated herein.

o (If you are from a member state of the European Union (“EU”) / European Economic Area (‘EEA”)), PLEASE tick
here if you accept our use of your provided data for direct marketing purposes.*For non-EU/EEA customers, please
skip this box which is solely for EU/EEA customers as required by the relevant data protection law in the EU.

E. Other Remarks HAEIF

1. A complimentary admission ticket to public day of the Hong Kong International Wine & Spirits Fair 2017 which is worth HK$200
will be sent to the address provided above for participants attending courses on 11 November 2017 (Sat). fINER®E 2017 £F
11 A 11 B (73) FRIEZ ATHAEREBEIEEER 2017 ARBANSSH—K, BERS 200 T. NMEHFBEEHTHR, *E
SmERMZ it

2. Certificates of Attendance will be presented to attendees of successfully completing both course 1 and 2. Please redeem the
certificate at reception counter of the Grand Tasting Room after completing both courses. FXINTERETE 1 & 2 < A LRI EME
E—0R, BNTRAMEREEEEEGUEEM O BEEENES.

3. Only professional traders with valid badges would be entertained for any courses on 9 & 10 November, 2017. 2017 # 11 H 9

2 10 HRHAMU K F1) 2 SRR AR A RGEE 2 S5 4 -

Orders without payment will not be entertained. kM {F 5575552 iR, BMASIE.

Acceptance to registration will be subject to seat availability on a first-come-first-served basis. FELI AR, E£RES.

Course content is subject to change without prior notice. RIENEMEEK, BABITEH.

All tickets sold are non-refundable. PFIZ—&EHE, MTFIRE,

Persons under 18 will not be admitted. R1Z% 18 a8 EALiES.
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