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Sauternes Moon Cakes Launch in Hong Kong

(Hong Kong, 16 August, 2012) - Add an unconventional twist to your Mid-Autumn Festival
gourmet experience this year with Sauternes Moon Cakes paired with a glass of Sauternes. Mini
Custard Sauternes Moon Cakes, created by Jeannie Cho Lee MW and Kowloon Shangri-la Hotel
Hong Kong, are now on sale!

This unique creation brings out the wonderful flavours of Sauternes and incorporates it into an
extremely refined custard filling, creating a modern twist to a traditional moon cake recipe. The 2009
Petit Guiraud from Chateau Guiraud replaces the simple sugar in traditional moon cakes to add
flavour complexity, freshness and aromatic depth. In this modern version of the moon cake, the crust
is flakey and delicate allowing the entire moon cake experience to pair beautifully with a glass of
Sauternes.

This unique Sauternes moon cake represents the merging of two different cultures that are coming
together more and more frequently around a dining table -- Chinese cuisine and the finest wines of
Europe. Traditional moon cakes are given a new twist, with the addition of one of the most
prestigious sweet white wines of Bordeaux -- Chateau Guiraud.

By using Sauternes rather than sugar in the recipe, these moon cakes acquire the floral and honeyed
flavours of Bordeaux' classic sweet wine without being too sweet. The Sauternes moon cakes were
created with the thought of a perfect union -- a chilled glass of Chateau Guiraud enhancing the
appreciation of the moon cake's soft, light crust and the flavours of honey, osmanthus and dried
apricots echoing back and forth from the glass to the custard filling.

The Mini Custard Sauternes Moon Cakes mark the pioneering collaboration between the first Asian
Master of Wine, Jeannie Cho Lee, Chateau Guiraud and Michelin two-star Shang Palace at Kowloon
Shangri-La Hotel Hong Kong. They are the perfect gifts and festive delicacies for wine connoisseurs
who are interested in a new gourmet experience. Food lovers will also appreciate the delicacy and
refined flavours in this moon cake, with Sauternes or on its own.

Jeannie has spent the past six years exploring and writing about this juncture where Asian cuisine
and wine meet and she is thrilled to be seeing some of her pairing concepts turn into reality. Jeannie
says, "It has been a pleasure working with the talented team of chefs at the Kowloon Shangri-la
Hotel. They did a wonderful job executing my concept of creating Sauternes moon cakes that can pair
beautifully with a chilled glass of Sauternes. I had many trials tasting the moon cakes with different
vintages of Chateau Guiraud and it was clear that the moon cakes worked with a wide range of
vintages from as young as 2009 and even 1989. A glass of Sauternes enhances the appreciation of the
moon cake's soft, light crust and the flavours of honey, osmanthus and dried apricots echo back and
forth from the glass to the custard filling."

Chef Mok Kit Keung, executive Chinese chef of the hotel, added “It’s another attempt to write a new
chapter in the Mid-Autumn Festival traditions. We are happy to incorporate Sauternes wine into our
custard moon cakes, and, hopefully, not only will this crossover bring a new experience to our guests
but it will also lay a solid foundation for future development with Ms Lee and Chateau Guiraud.”
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About Chateau Guiraud

1" GRAND CRU CLASSE EN 1855

CHATEAU GUIRAUL

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 for Chinese trade and wine lovers.
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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.

About Kowloon Shangri-la, Hong Kong

-
Kowloon ShangriLa

HONG KONG

Kowloon Shangri-la, Hong Kong is conveniently located in the heart of the shopping, entertainment
and commercial district of Tsim Sha Tsui East, and overlooks the world famous Victoria Harbour.
The hotel is just minutes from the Airport Express Station, Mass Transit Railway, East Rail to the
mainland China border and the Star Ferry.

The hotel has 688 of the city's largest and most elegantly appointed guestrooms and suites.
Decorated with contemporary art, marble bathrooms, soothing earth-tone fabrics and sleek
furnishings, all rooms have floor-to-ceiling bay windows featuring sweeping views of world famous
Victoria Harbour or the Hong Kong city skyline and the stunning lights of the city.
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To find out more about the Mini Custard Sauternes Moon Cakes project, please contact:

Anty Fung

Asian Palate

Tel: (852) 2815 2908

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

To order the Mini Custard Sauternes Moon Cakes, please contact:

Kris Kwok

Chinese Operations Manager
Kowloon Shangri-la, Hong Kong
Tel: (852) 2721 2111

Fax: (852) 2723 8686
Email:kris.kwok@shangri-la.com
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CHATEAU GUIRAU

SAUTERNES
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