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THE L L2 B AL AR (Master of Wine, EFRMW) A2 — (7 BEARIROR
MRS HE R MEETHER W2, DU R AR 4 1 A= 15 7 2
AR S SR B Bt (Smith College) Y3757 IRH-R (Harvard University)
28 He o8 R 2267 LA B s 1K 2% (The Hong Kong Polytechnic University) [ 153778
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(International Wine Management) B2/ A1 1 URAE 5 1t H ATHEADH NN 2 20 7] (H 2009455 ) -
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JE S AT T2 T R o LT, RS AE S TR TSR (2017-20224F) A JERRT (2010-2013
) AR MR IS RIS, SRR A 2 M EERAINYE, £
RIS At AR E R A T b S e R R SR i e S B IRE
FEATE S FLALT H <P 4 T A (In Vino Veritas), BAEFEERACE MG WG (TVB)
BRI, FrEE=FZ Ao

N TR AP TR A I DT, 2 TR0 R A I R S T ik E E A
SRS BB 1B (Chevalier dans 1’ Ordre National de la Légion d” Honneur) ; 2015411
H, ikl <EFEFAY (South China Morning Post) N «fEA%54[»  (Debretts) PEE A ki
B 100 N2 —o Mg i <24 (Decanter) ZGEHNHIAT AT ERL AN
WyER250r; 2015 A E <HIEPFEY (La Rue du Vin) ARSI A\ 4Tk B
71 0 NFHL, FFEAE20094F 345 2 KA A 2 1 5 200 (Vinitaly) FEFRi.

FU LSO ENE <FBELTBRY (Asian Palate) RNV T AT RPN SE £ 195
i, HEERPRR, HA 45201040 % B L g Rt BHR A S 5L B AR (Gourmand
Award for Best Food and Wine Pairing Book in the World) . 2011 4F [ [ Ll Z AT Wh 2

(International Association of Culinary Professionals, TACP) A3 20114 & [ 7R/ 245 5 #
ZHZY (Organisation Internationale de la Vigne et du Vin, OIV) K2, 20114 H b
BAENE <Fan IR (Mastering Wine for the Asian Palate) 2 LA FEINILA, 5IA
RN AR AR . PIARE VRS ChR, DAZESC. S OCHIfEHAR R S =R & FT. 1l
HISE =AW «FRFAER 100% (The 100 Burguady) , DIFSNIGERTT, THIAR20205
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EEEEF MR REN BB B A (Gourmand Award for Best Food and Wine Pairing
Book in the World), HUSC RN E S =R, naELE BT ikl (Assouline) 4Bk
FEIEES.

SR, B GO I A RIS S0, AN H B T EH 5T
AL, ALFE 225 [A] (Room to Read) BEEHAE (Mother's Choice) FIEHEJLE IR
oz M HRHE K BARP S TR S (www.incorg) BT, /R, WAE N
SR M= T, NWHEETW T HETCHNEES. L2 La Cite du Vin

(www.laciteduvin.com) FEE SO, IXAE— FERETI SE B BIER I /R 2 /04 10 1
YitE, A 2016 LK, B4W5] T 200 & .

A A R E AT 224 FE (Certificat de Cuisine Graduate " Ecole de Cordon Bleu)
BFAIE, FHZ H AT FT S (Japan” s Sake Service Institute) JETEAFE AT (Master
Sake Sommelier) 35 Il o it [ i b /2 28 [ 4 26 09 55 200 0 B & (Wine & Spirits
Education Trust, [&jFK WSET) LA 3 E# A E 2 W2 (Society of Wine Educators) F
WIESHIT. 22404 1994 FHRABEERE, B TAE L MO HFTEE .

P B IR O LA AR I A SR B2 B R

O JEEZEEZEMMEREE RS (The Legion d'Honneur Club Hong Kong Chapter)
PRB ML —aEs S KRS Fi9 2%+ (The Confrérie des

Chevaliers du Tastevin- Le Grand Sénéchal in the Korea chapter and a Chevalier in
the Hong Kong chapter)

1L E AR, 2 (The Ordre des Coteaux de Champagne)

WIRZ 214> (Commanderie de Bordeaux)

WIRZ e R+ H] (Commanderie du Bontemps de Médoc et des Graves)
B[ /R B3+ ] (Knights Of Alba)

E A2 (The Hong Kong Wine Society)
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