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HKTDC Hong Kong International

Wine & Spirits Fair 2018
A World of Exquisite Wine and Spirits
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As one of the greatest wine events in town, the HKTDC Hong Kong International Wine &
Spirits Fair returns for its 11th edition. This year, over 1,070 exhibitors from 33 countries and
regions, are showcasing fine wine and spirits from around the world.
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WINE FEATURE + preview

Pavilions from various wine-producing regions, trade organisations as well
as government organisation will take part in Wine & Spirits Fair this year,
including Bettane+Desseauve, Business France, Canadian Food Exporters
Association, Federal Ministry of Food, Agriculture and Consumer Promotion
and Veronafiere efc. There will be new pavilions from the China Council
for the Promotion of International Trade Sichuan Council, the mainland’s
Department of Commerce of Zhejiang Province as well as General Office of
Administrative Committee of Grape Industry Zong of Helan Mountain’s East
Foothill Wine Region, Czech Grape and Wine Producer Association, Gifu
Prefecture and the Niigata Sake Brewers’ Association from Japan, and the

Peru Pavilion.

Enhancing the diversity of the exhibits, the World of Olive Qil zone is on
its debut, showcasing top varities of olive oil. The Organic Wine and Spirits
Tasting Corner also makes its debut.

To enjoy global fine wines also is the maincast of the event. Clos Du Val Estate
Cabernet Sauvignon, which received the highest rank in the 10th anniversary
of the Judgment of Paris Tasting. Bleu de Mer also launches three different
wines, including Sauvignon Blanc, Merlot and Rose blended with grenache
and cinsault. TATENOKAWA Junmai Daiginjo “ZENITH Dewasansan”,
Fireball Cinnamon Whisky Liqueur and Edel Cider, visitors will have the
chance to have a try. Some 70 fabulous wine events will be held during the
three-day fair, including grand tastings, master classes, more than ten wine
tastings’ sessions, cocktail demonstrations and seminars. This year, Asia’s
renowned Master of Wine, Debra Meiburg, will again serve as the advisor
and moderator of the Wine Industry Conference and shares the latest industry
news with the top-notch speakers.

HKTDC and Hong Kong Polytechnic University School of Hotel and Tourism
Management(SHTM) co-organise the Asia Wine Academy again this year,

Jeannie Cho Lee MW and Sarah Heller MW will host the intensive COurses.
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s W22 bE Asia Wine Academy
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Course A

Seeking Greatness - Decoding Wine Quality
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Damilano Barolo Cannubi

Poderi Gianni Gagliardo Langhe Nebbiolo DaBatié
Zenato Valpolicella Classico Superiore DOC
Zenato Amarone della Valpolicella Classico DOCG
Famille Fabre L'Instant Rose 1GP

Gonzalez Byass Leonor Palo Cortado Sherry
Chateau Doisy-Vedrines

Almasy Collection 394 Furmint

Day 1 (8 November 2018) 11:30am-1pm or 25
Day 3 (10 November 2018) 1lam-12:30pm

2% Fil Tuition : HKD 350* (B335 E{H - HKD495)

Course B

Seeking Greatness - Decoding Wine Quality 11
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Chateau Lascombes 2014
Chevalier de Lascombes 2014
San Pedro Altair 2014
Cloudy Bay Pinot Noir 2016
Domaine Faiveley Nuits-Saint-Georges Premier Cru Les Damodes 2014
Domaine Faiveley Bourgogne Rouge 2015
AR Lenoble Intense “mag 14" NV

Bellavista Alma Gran Cuvee Franciacorta DOCG Brut NV

Day 2 (9 November 2018) 2:30pm-4pm or 2§,
Day 3 (11 November 2018) 4pm-5:30pm

1% FiTuition : HKD 350* (B 5 1E4T  HKDA495)
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Lecturer 3§
Sarah Heller %l AR MW
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Conducted by Sarah Heller MW, the one-and-a-
half-hour course will be divided info 2 sessions.
Session 1 will address the concept of wine
quality as it refates to wine style. Tasting will
include four wine types — rose, oaked white, dry
fortifiedt and sweet — to educate participants on
how quality parameters differ, depending on the
slyle, grape variely, winemaking traditions and
consumer expectations. Session 2 will focus
on how fo assess wing and develop a more
precise sense of how quality Is understood in
different contexts, in this case ftalian wine. The
participants will partiafly biind taste four lallan
wines In two pairs to identify the higher quality
wine in each pair.

I ecturer 3545
Jeannie Cho Lee
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This intensive wine lasting course focuses on
understanding classic French wine styles along
with fine wines of comparable quality and style
found around the world. All wines will be tasted
partially blind — participants will know the wings
but not the order. The tasting session will be
divided into three different flights according
to their theme or style.This course aims to
review the techniques for becoming a better
wine laster, understand how qualily (s defined
differently by region and style, and learn how
viticultural and winemaking decisions impact
final wine quality.
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WINE FEATURE * preview
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Last day of the Wine & Spirits fair is open to public, wine lovers by ticket admission are welcome to enjoy wine tastings, master

classes, whisky and cocktail demonstrations as well as seminars to enrich their wine knowledge and appreciation,

The 10th Hong Kong International Wine & Spirit Competition will be given out a number of awards, including Asian Food and

Wine Pairing trophies and the Green Wine Awards.

B HATDC
Hong Kong International Wine & Spirits Fair
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Date: 8-10 November 2018 (Thu to Sat)
Venue: Hong Kong Convention & Exhibition Centre
Admission: 8-10 Novernber 2018 (Thu-Sat): Trade Oniy
(No Admission charge for pre-registered Trade Buyers. Admission fee HK$100 per person for on-site registered trade buyers,)
10 Nov 2018 (Sat): Open to public by ticket admission
*Aged 18 or above onily
More eventt information, please visit htip://hkwinefair. hktde.com/ex/event

Register Now For your FREE admission badge!
BAAL : TEIBIEABE !
v

HBE: hicwinefair hiktde.com/ex/59
Website: hkwinefair hitde.com/ex/37
FEEM I Mobile Info Site: vwww.hkhktde.com/wap/wine/K185
BIXBEMALE Send your email address via SMS to 6385 7714
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