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GRANDES PAGOS DE ESPANA ASIA WINE TOUR
2013

(Hong Kong, April 30, 2013) Grandes Pagos de Espana will be on tour in Asia again from May 27th to
31st. Besides returning to Shanghai, they will be touring to Guangzhou and Seoul this year. These leading
single estate wineries of Spain will be showcasing their wines to the trade, press and consumers in each of the
three cities.

This year, Grandes Pagos de Espaifia seeks two Wine Ambassadors, one from Shanghai and one from
Guangzhou. A Spanish wine enthusiast would fit perfectly into this role if they are familiar with the current
trends/issues about the Spanish wine market in China and eager to share their passion through various
Chinese social media channels. Contestants are required to write a 1,000-word essay on a given subject, and
the best three will be chosen to participate in the Wine Ambassador Contest which will take place at the
events in Guangzhou and Shanghai. This contest will be conducted and judged by Jeannie Cho Lee MW along
with representatives from Grandes Pagos de Espaiia. The three finalists will compete against each other in a
blind tasting challenge and a Q & A session. The winners will become the Grandes Pagos de Espafia Wine
Ambassadors and receive an official certificate issued by Grandes Pagos de Espana, 24 bottles of wines from
participating wineries, as well as a free 7-day trip to Spain.

The tasting event itself in each city will last approximately four hours, divided into a session for trade and
media in the late afternoon and a public session in early evening. Nineteen wineries, represented by their
winemakers and/or owners, will be showcasing over forty different wines for visitors to taste. Jeannie says,
“I am thrilled to be working again with the Grandes Pagos de Espafia where so many top Spanish producers
and great wines come together under one umbrella”. She adds, “I am excited this year's Asian wine tour
includes new cities like Seoul and Guangzhou. The Grandes Pagos de Espana Ambassador contest is a
wonderful initiative. I am certain we will find many people very knowledgeable about the diversity and
quality of Spanish wines who will make excellent Grandes Pagos de Espafia Ambassadors.”

Victor de la Serna, wine writer and proprietor of Finca Sandoval, also comments “Single estate growers in
Spain have witnessed how the awareness has begun to grow in Asia that Spanish wines have great personality
and also great diversity, quite apart from any others in Europe. It will be very interesting to again show the
character of our wines in China and South Korea this year and help this new-found interest in Spain to grow.”

Details of each event are as follows:

Korea
Date: May 27th, 2013 (Monday)
Time: 3pm - 5pm (trade and media); 6pm - 8pm (open to public)
Venue: Classic 7, Marriott Hotel, 19-3 Banpo-dong, Seocho-Gu, Seoul, South Korea
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Shanghai
Date: May 29th, 2013 (Wednesday)

Time: 3pm - 5pm (trade and media); 5pm - 6pm (GPE ambassador final contest); 6pm - 8pm (open to public)
Venue: The Rose Ballroom, Peninsula Shanghai, No. 32 The Bund, 32 Zhongshan Dong Yi Road, Shanghai,
China

Guangzhou
Date: May 31st, 2013 (Friday)

Time: 3pm - 5pm (trade and media); 5pm - 6pm (GPE ambassador final contest); 6pm - 8pm (open to public)
Venue: Grand Ballroom, Four Seasons, 5 Zhujiang West Road, Pearl River New City, Tianhe District,
Guangzhou, China

About Grandes Pagos de Espaia

GRANDES
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The best vineyards have historically played an important role in the Spanish wine world—one such example
is the centuries-old appreciation of top growths from Jerez. However, beginning in the mid-19th century,
Spanish wines developed on a different track when the bodegas industriales appeared on the scene—big
negociant firms that mass-produced brand name wines from grapes often sourced from multiple locations.

In 2000, a group of small producers of single-estate wines from Old and New Castile formed the Grandes
Pagos de Castilla in order to revive the unique character of Spanish wines produced from high quality single
growths. This not-for-profit association eventually became Grandes Pagos de Espafia in 2003, in response to
growing interest throughout the country in promoting the single-growth concept and to seek excellence
through the direct relationship between wine and it’s place of origin.

Participating wineries include: Aalto, Abadia Retuerta, Alonso del Yerro, Arinzano, Calzadilla, Cervoles, Mas

Doix, Dehesa del Carrizal, Fillaboa, Finca Sandoval, Finca Valpiedra, Luna Beberide, Mauro, Maurodos,
Mustiguillo, Pagos de Familia, Pago de Vallegarcia, Gramona, Recaredo and Secastilla.

About Jeannie Cho Lee MW



Jeannie Cho Lee is the first Asian Master of Wine (MW) and an award-winning author, wine critic, judge and
educator. Jeannie’s pioneering book, Asian Palate, exploring Asian food and wine pairings in ten Asian
culinary capitals, won the Gourmand award for Best Food and Wine Pairing Book in the World in 2010 as
well as the International Association of Culinary Professionals (IACP) award and the Organisation
Internationale de la Vigne et du Vin (OIV) award in 2011.

Jeannie was appointed as Professor of Wine at the Hong Kong Polytechnic University where she is involved
in creating a new Master’s degree program in International Wine Management. She is also a Wine Consultant
for Galaxy Macau, responsible for the master wine list of over 50 F&B outlets, as well as for Singapore
Airlines, involved in selecting all the wines served on all routes. Recognised for her contributions to the wine
industry, Jeannie won the Vinitaly Award in 2009 and was named the 26th most powerful person in wine by
Decanter magazine in 2011.

Jeannie holds a Certificat de Cuisine from Cordon Bleu and her love for food and wine inspired her to found
AsianPalate.com, a site that celebrates the confluence of Asian food and wine. Jeannie is a Master Sake
Sommelier from Japan’s Sake Service Institute and is a Certified Wine Educator from UK's Wine & Spirits
Education Trust as well as the US Society of Wine Educators. Jeannie’s interest in wine began at Oxford
University where she spent her junior year before returning to Smith College where she graduated with a dual
degree in Government and Sociology. Jeannie then went on to obtain a Master’s degree in Public Policy &
International Relations from Harvard University.

To find out more about Grandes Pagos de Espafia Asia Wine Tour 2013, please contact:

Carine To

Asian Palate

Tel: (852) 2815 2908

Fax: (852) 2815 2013

Email: carine(@asianpalate.com
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