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1" GRAND CRU CLASSE EN 1855

CHATEAU GUIRAL
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Discovering Chinese Tea Flowers in Sauternes -
A Sensory Journey with Chiateau Guiraud

(Hong Kong, 15th June, 2012) - Chateau Guiraud, a Premier Grand Cru Classé en 1855 from Sauternes,
successfully launched the first-ever masterclass and wine dinner series with Jeannie Cho Lee, the first Asian
Master of Wine. Co-sponsored by the Shangri-la group of properties in China, owner and winemaker, Xavier
Planty, and Jeannie toured four Shangri-la group properties last week in the following cities: Chengdu,
Wenzhou, Hangzhou and Dalian.

This special event comprised of a masterclass which explored the flavours found in Sauternes along with six
carefully selected Chinese tea flowers and edible flowers, including osmanthus, dried chrysanthemum, dried
peony, honeysuckle, dried rose buds and white jasmine flowers. According to Jeannie Cho Lee MW, who chose
these flowers from a long list of potential flowers, these six flowers represent the most commonly found
aromatics in both young and mature Sauternes. Vintages such as 2000 Chateau Guiraud reveal the spicy notes
of honeysuckle which reflect the large Sauvignon Blanc content while vintages such as 2001 are strongly
reminiscent of osmanthus. Detailed wine notes from Jeannie Cho Lee MW can be found at the end of this press
release.

The masterclasses in the four cities was overbooked to an enthusiastic audience consisting of trade and media.
During the masterclass, the six flowers were available for nosing alongside five very different vintages of
Chateau Guiraud: 1989, 1998, 2000, 2001 and 2002. Mr. Xavier Planty introduced the Sauternes region and led
the audience through the Sauternes making process from the vineyard to the cellar. Jeannie Cho Lee MW
explained in detail the aroma of different vintages from Chateau Guiraud and how each corresponds with a
different combination of tea flowers.

The six to eight course wine dinners in each city paired signature local dishes with four different vintages of
Chateau Guiraud. The experienced chefs from the Shangri-la hotels created special menus that not only paired
the dishes with Sauternes but also incorporated many of the edible tea flowers into the dishes.

The wonderful aromatics of the edible flowers interacted beautifully with the different vintages of Sauternes.
Jeannie pointed out that the 1998 Chateau Guiraud had become a food wine after 14 years of age -- the wine
tasted almost dry with the sweetness beautifully integrated into the wine. Menus for each city can be obtained
upon request.

According to Xavier Planty of Chateau Guiraud, who holds a Master of Physiology and Biology for Plants —
Geneticist, “This tour has confirmed my belief on how the exceptional sensory expressions from Chéateau
Guiraud can pair perfectly with signature local Chinese dishes from Chengdu, Hangzhou, Wenzhou and Dalian.
The interplay of aroma and texture between Sauternes and Chinese food has proven to refine, complement and
enhance the whole dining experience. During the tour, we have shown our wines, all available on the market,
from a broad range of 10—23 years of age, all of which demonstrates amazing longevity and the wine's inherent
complexity and balance.

Jeannie Cho Lee MW added, "With all the research conducted prior to the tour and learning from several Tea
Masters, I was fairly confident that the world of tea aromas would be able to provide a connection, a concrete
bridge from which wine enthusiasts and professionals can cross to become closer to wine. After examining a
large range of tea flowers, it was clear to me that Sauternes and these tea flowers have a very close connection.
What impressed me most was how well received it was and how well people related to the concept. During the
masterclass, I saw many nodding heads when I referred to the tea flowers and many faces lit up when they nosed
the wine -- those were the most gratifying moments of this tour."

2002 Chateau Guiraud, Sauternes, Bordeaux, France

The 2002 Guiraud has nice depth of fruit with great purity of flavours. On the palate and the nose, there are
distinctive notes of honeysuckle, peony and roses. A balanced, elegant, young Guiraud with great focus and layers of
flavours, this vintage will keep for a long time.

Flower Aromas: Honeysuckle, Peony, Rose

2001 Chateau Guiraud, Sauternes, Bordeaux, France
Lovely colour of deep amber gold. This is a rich, full-bodied Guiraud - a great vintage with complex layers of
flavours. At first very floral, with notes of osmanthus, then in the finish jasmine and tea leaf aromas along with a
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layer of spices. Very aromatic with depth and amazing length. The layers of flavours all delivered with delicacy
contribute to an alluring and powerful wine.
Flower Aromas: Osmanthus, Jasmine

2000 Chateau Guiraud, Sauternes, Bordeaux, France

The 2000 has a very pretty, attractive nose of honeysuckle and intense sweet osmanthus flowers. This is not a big
wine but rather a medium weight lean and refreshing sweet wine. The intensity is moderate and the sweetness
balanced, making it easy to pair with savoury or spicy dishes. A large proportion of Sauvignon Blanc (65%) in this
blend contributes to the freshness and spicy, herbal finish. Wonderful to drink and enjoy now.

Flower Aromas: Peony, Osmanthus

1998 Chiteau Guiraud, Sauternes, Bordeaux, France

Elegant, delicate with dried flowers on the nose with hints of jasmine flowers, roses and peony flowers. This is a
very versatile wine with savoury notes and well integrated sweetness. At 14 years of age, the wine is now able to
enjoy with an array of dishes, from delicate seafood to poultry. The flavours are focused with lifted flavours. The
flowers offer perfumed pleasure and on the palate, the wine exhibits great purity and minerality. Very long finish.
Flower Aromas: Rose, Peony, Jasmine

1989 Chiteau Guiraud, Sauternes, Bordeaux, France

Great example of how aged Sauternes relates to Chinese flower tea and edible flowers. There are hints of
chrysanthemum, jasmine and roses here with wonderful depth and layers of flavours. Despite its incredible depth,
there is no heaviness or excessive concentration - the wine is elegant, refreshing and perfect to be paired with many
different Chinese dishes.

Flower Aromas: Chrysanthemum, Jasmine, Rose
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About Chateau Guiraud

1" GRAND CRU CLASSE EN 1855

CHATEAU GUIRAU

SAUTERNES

Chateau Guiraud was once known as the "Noble House of Bayle" when it belonged to the Mons Saint-Poly
family. A notarial deed dated 22 February 1766 reveals that Pierre Guiraud, a Bordeaux merchant of Protestant
faith, bought it for 53,000 livres.On his death in 1799 his son Louis succeeded him. It was under Louis Guiraud
that the estate was saved from a severe devaluation which had begun in 1793, becoming a famous chateau well
known for its wine. On his death in 1837, his son Pierre-Aman inherited a well-established property, with a value
estimated at 250,00 livres. Within 80 years and three generations, various families succeeded each other as
owners of the estate. The legend was born in 1855 when Chateau Guiraud became a Premier Grand Cru de
Sauternes.

During a dinner in early 2006, Robert Peugeot, an industrialist, and three wine makers, Olivier Bernard of
Domaine de Chevalier, Stephan Von Neipperg of Chateau Canon La Gaffeliere and Xavier Planty, the estate's
director, decided to buy Guiraud. They signed a purchase contract on 20 July 2006 thereby uniting their shared
passion for wine, gastronomy, nature and hunting.

Chateau Guiraud has worked towards bridging the heritage of Sauternes with Chinese traditions and culture.
The launch of the inaugural Mid-Autumn Festival in Bordeaux in 2011 combines the celebration of a traditional
Chinese festival with the annual grape harvest in France. Chateau Guiraud is the first Sauternes estate to
establish a professional cellar in Hong Kong and China in 2011, aiming to provide ease of access to quality
Sauternes with perfect provenance for Chinese trade and wine lovers.

About participating Shangri-la properties

Situated in the city centre of Chengdu, Shangri-la Hotel, Chengdu
boasts spectacular views of the Jinjiang River, overlooking the

A A0 & 4% ¥ 8 & i JE beautiful Hejiang Pavilion with garden landscape. The hotel
* consists of 593 luxurious guestrooms and suites, with a minimum
Shm‘g"‘l-'a hOlOl room size of 42 square metres. There are 26 serviced apartments

to cater to the different needs of our guests.

CHENGDU, CHINA

Located in the heart of Wenzhou's new development area, the
Shangri-la Hotel, Wenzhou is adjacent to the International
M ‘ LY L E g Convention and Exhibition Centre and offers easy access to city's

’ leading business and government offices. The hotel features 409
Sh"mg"‘l-'a ho'd elegantly-appointed guestrooms and suites, all with spectacular
river or mountain views.

WENZHOU, CHINA
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Shangri-La Hotel, Hangzhou is located along the shore of West
Lake and set amongst the beautiful scenery of a UNESCO World
Heritage site, and it is the first Shangri-La Hotel in mainland

£ ) ’ﬂ * L3 &3 ﬁﬁ China. The hotel has convenient transportation conditions, and

Shang"-l_,a ho there is only 5 minutes drive from downtown. It features 382
beautifully appointed guestrooms and suites, which dedicates to

HANGZHOU, CHINA provide guests with a comfortable enjoyment.

s Dalian, the second largest port in China, is beautifully located at
the frontier of Liaodong Peninsula. The deluxe Shangri-la Hotel,

% it F4 ¥ 8 £ W & Dalian, is ideally located at the city centre. The hotel has 563
hotd rooms 1nclud1ng 33 suites which come with elegant interiors.
Sh‘mgﬁ"-'a Room views are either facing the bustling city or the magnificent

DALIAN, CHINA seaport.

About Jeannie Cho Lee MW

Jeannie Cho Lee is the first Asian Master of Wine, an award-winning author and one of the world’s foremost
wine experts. She is a Contributing Editor for Decanter Magazine (UK), Co-Chair of Decanter Asia Wine Awards
and is a columnist for the South China Morning Post, China Business News, Noblesse and Decanter Taiwan.
For nearly two decades, Jeannie has been a regular contributor to notable wine publications around the world,
including Wine Spectator, Wine Business International, The World of Fine Wine and Revue du Vin.

Jeannie is a much sought-after wine consultant, speaker, judge and educator. She is currently a Wine Consultant
for Galaxy Macau, responsible for the master wine list of nearly 50 F&B outlets, as well as for Singapore Airlines,
involved in selecting all the wines served on all routes. Recognized for her contributions to the wine industry,
Jeannie won the Vinitaly Award in 2009. She is 26th on Decanter's Power List 2011, a biennial who's who of the
most influential personalities in the wine's world.

To find out more about A Sensory Journey with Chateau Guiraud, please contact:

Anty Fung

Asian Palate

Tel: (852) 2815 2908

Fax: (852) 2815 2013
Email:anty@asianpalate.com



