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WELCOME TO
THE WORIL.D OF WINE
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The role of Galaxy Macau’s Master of Wine has Jeannie Cho Lee both

excited and eager to spread the good word
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PICKING GRAPES AT A VINEYARD
IN BURGUNDY, FRANCE
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ALLIT A case of perfect timing,.
As the wine boom hit Asia -
and China in particular - over
the past few years, Jeannie
Cho L.ee soon found herself
established as the industry’s
most recognizable face.

And now she sees the opportunity to join the
team at Galaxy Macau™ - as the resort’s Master
of Wine - as a natural progression for a career that
has already seen Lee become the first Asian to pass
the prestigious Master of Wine examination, while
securing a reputation as a highly respected wine
writer and educator along the way.

“Galaxy Macau is something that you have to
see and experience first-hand to get the scope of
what is going on and I saw that the very first time |
went to visit the property and talked to the people
involved,” she says. “I was struck by the team and
how committed and passionate they are about what
they are doing; the philosophy of World Class, Asian
Heart is an amazing one.

“T’he most exciting part about creating the wine
program at Galaxy Macau is the opportunity to be
involved in introducing wine to so many different
Asian restaurants.”

Lee has written prolifically on how wine is
becoming an integral part of the Asian dining
experience — and she now shares her thoughts on
this topic in each edition of Galaxy magazine.

Her first book, Asian Palate, won the Gourmand
World Cookbook Award for Best Food and Wine
Pairing Book in the World and recently won the
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JEANNIE CHO LEE WITH GALAXY MACAU VICE CHAIRMAN
FRANCIS LUI AT A WINE TASTING IN FESTIVA RESTAURANT

International Association of Culinary Professionals
Award.

In developing Galaxy Macau’s comprehensive
master wine list, as well as helping organize wine
tasting and paring events, Lee says she will continue
to spread the good word.

“We are going through an amazing period in our
culinary history where wine is changing the way we
enjoy our food and our entire dining experience,”
says Lee. At Galaxy Macau this is an everyday
reality, and we are discovering for ourselves how
wine flavors impact food and how bold Asian flavors
and seasonings impact wine.

“The key is to preserve our rich culinary heritage
while embracing wine and respecting both the
flavors of the dish as well as the wine.”

While Lee has scoured the wine world in
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establishing the selection available across Galaxy
Macau, she believes one grape variety in particular is
suited to a wide variety of Asian cuisines.

“We have had to look at what wines go with a lot
of Asian cuisines and that is why we have focused on
Pinot Noir,” she says. “If you are looking at one red
grape variety that is extremely versatile in terms of
its ability to support Cantonese as well as it supports
Chiu Chow and Japanese cuisines, it is Pinot Noir.”

Lee’s role at Galaxy Macau includes sharing the
passion she has as a wine expert and, of course, a
wine lover. She hopes that guests will contact her
with questions and that through their individual
tastes, she — and the whole of Galaxy Macau - can
learn more about what Asia wants from its wine.

For Lee, personally, the attraction is sensory - but
it is a whole lot more besides.

“With wine, you are constantly learning and
thinking ‘I don’t know enough’,” she says. “You might
think you know everything about the Bordeaux
region, for example, and then taste a vintage that
throws that all out the window. There is just so much
to learn, so many different facets.

‘And then there is the fact that one never drinks
alone. Wine is convivial. It is about taking time with
family and friends and enjoying the flavors. Wine
teaches us to slow down - and to enjoy — which is
important in a modern world where everything goes
by so fast. That is what wine adds to our culture.”

Lee has also been concentrating on selecting
wines to match the Asian way of planning a meal,
where you might start with very rich foods such as
roast duck or suckling pig and end with a starch such
as noodles and plain vegetables. In the past, she says,
the wine industry has followed a specifically Western
rule that sees a meal go from light food (and wine),
through to heavy reds — almost the exact opposite.

“It is a case of not putting the wine first, but
putting the food first,” she says. “We are a region
of foodies and we love to eat. Adding wine to the
table can enhance our experience and enjoyment of
flavors and bring it to another level.”

And when they do, says Lee, the results are
unforgettable. “I want to help people find that one
wine that turns on the light bulb,” she says. “Everyone
has one wine that makes them say ‘I never thought
wine could be like this.” And with the range of wines
at Galaxy Macau - from all over the world - I think
people will find something to get excited about.” 22
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BORDEAUX WINE AGING IN BARRELS

JEANNIE CHO LEE | Z755E

GALAXY SUMMER 2011

107



