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LEARMING ABOUT WINE isn't soanet

i.-ou can do just from reading a book. High-
¥ qualified professionals such as wine
muakers and masters ol wines have writlen
reames about the effects of ferralr, thequal-
ixbes imparted by malolactic fermentation
and the pros and cons of French and
American gak — and some of It's even in-
teresting. But what mattcrs for most wine
dirinkers is the abilly 1o taste,

“Leaming how to appreciate and taste
wine — Ueat's a life gkill,” sans Simon Tam,
wine writer. comsultant and dirsctar of the
Intermational Wine Centre In Ceniral (and
Shanghai from next month), “Once poo-
ple learmn that, they don't forger.

“We don't ignore theory - that's impor-
tant - but we try 1o bring it to lifie by making

wine faults on call I'm a trained
winemaker. | can duplicate wine faults
such as corked wines, o students Enow
what 1o look for.”

Tam and the other instnictors an his

schoaol teach a curriculum he developed,
as well as the London-based Wine & Spirdi
Edhecation Trust (WSET] programmes of-
fered by most other wine schools in Hong
Knng,
“Our bread and butter is the I'WC
courses,” says Tam. “The WSET is part of
whil the market asks for. We have wine
bovers who enjoy our wine appreciation
courses and then embark an the WSET
theoretical programme.™

Asia Wine Service and Education Cen-
ire offers the entire WSET programme,

"WE'RE NURTURING CONSUMERS WHO CAN
RECOGNISE QUALITY WITHOUT EXCESSIVE
EELI:&NGE DN W|NE E}:PEETS" Siman Tam Internatianal Wine Centre

our students teste i You can read abou
cabeinm sodl and its effects omwine, but we
make sure they know what it tnstes ke,

"W Always taste our wines bl ™ Tam
wys, neferming 1o the prectioe nfhlrhn,gwhr
identities of wines, so 5 dom T swary Last-
erd” udgment. “We put the bottles in a sock
of paper bag. If it's in a distnctive botte we
jpre-pour the wines. We'pe nurturing a gen-
erition of consumers who are smart, sany
and can recognise quality by themselves
without excessive refiance on wing expers.
We even hu}' ]n'.w-q_un]il‘:," wines so ““:.'l'
kv wihat besd welines (mate Hke "

Tam. who writes the Posr's Thursday
wine column, goes p step further by -

from foundation to intermediate, ad-
vanced and diploma, "The study materials
come from London asd we drill our stu-
disfls 8o they can pass the exams,” siys
general manager [ennde Mack

*We're given guidelines for what to
taste for esch session - e WSET might
specily an oaked chardonnay and an un-
oaked chardonnay from a certain region.
They don't tell wus the wineny, just the sode,
and we gowrce it oursehoes.”

The Concord Wine Institute (an off-
shoot of wine Imponer Conoord YWines)
also offers the WSET programme (excepd
ihe diplormal, and supplies teachers for
wine classes at the Open University of

suakification cowrses, ranging froam kwer-
end classes with a very hasic fomat o
some that are more advanced (han the
WHET's, focusing on wines such as Bur-
gundies and Bordeaus, We alio heve tast-
ing programmes amd classes of food and
wine matching.”

Drinkers in Hong Kong have tradition-
ally gone for French wines, and Asda Wine
Service offers classes in conjunction with
L'Ecole du Vin de Bordeaux Sopaxa, the
French gl:rmmumth-u-d'g.rpmmnrhlugli-
cultural products, offiers classes jor food
and beverage profstsionals as --.tﬂﬁpuh
lic vmllﬁhnpa.

“"We hove differ-
ent themes to help
people understand
French wines in a
jargon-free, casual
environment,” says
Sopesa project
manager  Haze
Wong, “How 1o peacd
a label, the French
classification system.
wiat areas produce

m‘f‘ﬁ“l?ﬂ ‘and there's

Ao pressuce. We also have
workshops on food and
wine matching. These take
place in hecal restourants
and the chefl makes a menu
ta go with the wines,”
Last week's reduction in wine
duty from B0 per cent to 40 per cent is
expected 1o boost interest in appreci-
atlon courses. "IU's good news,” says
Wong. “People will deink maore, so
they'll wani 10 know more. And the
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Can't tell

your chardonnay

from your chenin blanc?
Head to school for top tips

on tipples, writes Susan Jung

ing decent wines into flawed ones. “We  Hong Kong. Programme director Kevin  trade will need moge knnwlm;lﬁnh:f ;
have a laboratory where | can produce  Tang says the institute also offers “non- — people (o serve those peopbe.” 5
&
IF YOU'RE YEARNING FOR SOME LEARNING ... 5
&
* Accom Cerporation de Bordeaux classes and + GrapeXpectations Asla « Open University of HK 5
WF Mew Victary Building , wine appreciation workshope,  7C Po Garden, ¥ Brewsn Path, Island Learning Cantre, o
¥3-103 Wing Lok Streal, IMost classes are hedd a1 Mitd-Lewvels. Tel; ¥102 2541 &fF Shun Tak Centre, ="
Shaung Wan. Tel: 3103 1700 YWCA, | MacDonnell Road, Courses WSET foundation, Sheurg Wan, Tel: Grace Tso m
[ . accom.comuhi| Mid-Levels] intenmediate and advanced 3130 7329 [wnw ouhieedu hk)
Coursea WSET foundation, certificale courses, Courses WSET foundation, a
intermadiate and advanced » Cancord Institute of Wine inlermediale and advanced
certificale courses 4/F, BZB Cenire. 36 = Internationsl Wine Centre coerlilicate courses, wine
Connaught Road Wasi, 20C, Right Empercr astessment, wine appreciation,
& fizla Wine Service and Eheung Wan. Tel: Jesephine Commisrcial Building,
Education Centre Fong 2237 3585 [warw, 122-126 Wellington Sireet, "
Suite 3, SohaHub, 11/F Khuan concordwings.coam. iy Central. Ted: 2547 0181 Rim 2001, 20F Hopewell
Ying Cammercial Building, educatiantindex. htm) [weerey ivinecenire.comil Cantra, 183 Oueen’s Raad
E5-87 Wellinglon Street. Tel Courses WSET foundation, Courses (W tasting East, Wan Chai, Tel: 2856 7163
Z964 DNBA [weera swsec.cam) intermediate and advanced classes WSET laurdatian, Courses Elementany and
Courses WSET foundatien, certilicale courses: wine intermediate and advanced advanced classes i French
intermediate, advancad appre-:imic-n Elasses & certihcale courses, &s wines for consemers and
and diplorma ceridicate thema classes focusing on wiell as industry training wine professionals.
courses, L'Ecole dus Vin spacilic requong, in wing service, Susan Jung
. & *-‘, e g -
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Mormand Laprise from Toqu#! in - joe cream and cassoletie of sea = Pimot Moir 2004, some of teeir best wines are made by Chateau Lafite.
D] SH E D U P Montreal will be guest ch urchin, and Laprise’s young sea PE R FECT Hmm New Zealand still excellent value, Le Dixde  Available for HKS638 from
March 15 and 16 in the Harbour scalbops marinated with ciimes Mew Fealand pinot nodr is Los Vascos {5 a compulsory Orrerls (rel 2333 G241)
Susan Jung Room of the Rite-Carlton in fnuits and fresh herh mousse, MATC H amoeng the best, and Cloudy Chilean wine rience. s
Central, The eight-course dinners  saddle of roe deer with red wine Bay makes one of the country’s completely stylish, seamless, Pogglo al Vente, Brunello di
There are several cociting guest inchisde Oringer’s dishes of toro reduction with ham far, puree Siman Tam most Expressive, fndi-driven rich and deep bat not Mantalcine Riserva Tenuta Col
chef promotions coming up in tartare with oscietra canviar and of rose berries and curny spice wines. The oak is abways overpowering. Le Dix is d'Orcia 1998, Tuscany :
the next couplie of weeks, and nori emulsion. yurn gelée with odl. and white chocolate and Chinese food is highly seasonal, restrained, even in leaner unusual in that it has Brunello remains an honest wine
you should baok before they dried alive, mint and olive oil yophurt mousse with argousier making spring the best time vintages, whereas other i the cabernet perfume hi1ﬁhﬂﬂlﬂﬁﬂ! world. If you've
sedl out. Max Dubey, from Peju fruit sherbet with cris to enjoy sweet, young lamb. pinots are often beefed-up that’s so often missing ever had problem differentiating
Province Winery in the Napa | argousier biscuit, The dinners A F.w:u.mlr dish for chilly spring ~ with more oak. lis in lesser bottles. It's between a shiraz and a cabemet,
Valley, is guest ched at JW's , are HK$1.388 plus 10 per cent. darys i3 lamb braised in a impressively rich tan a perfect match with you'll know what | mean. This
California at the W Marrion Bookings: 2147 3653 clay pot. The preparation fruit notes paraliel the Chinese braised lamb , Brunello i true and you can
hotel in Admiralty until March #- of this dish is relatively deep brown notes of the because the wine taste the Tuscan sunshine and
13, The dishes are avallable & la Meanwhile, the Mandarin simple, but results in Termented beancurd paste. is complex and a hard work that went knto maldng
carte and there'll be a dinner Criental in Central welcomes hugely complex favours. The Aavour-soaked crunclhy complete entity In the it. The wine is deep and
tomorow pairing Duley's food *sushi chef of the year” Jeff The main ingredients ane water chestnuts, velvery, same flavour spectrum powerful, although it may
with Peju Province wines. The Ramsey from the Molecubar fermented beancuund cloudy alcohol and fine as the rich. braised appeear only mesdium-rich 1o
mical includes roasted lobster Tapas Bar at the Mandarin paste, [ots of ginger, grainy tannins extend each mecat. The lamb and the younges wine gencration,
with cucumber watermelon Oriental in Tokyo. Ramsey takes water chestnuts, other. The slowly bralsed the wite enhance In Montalcino, it’s served
salad paired with the winery's his *molecular gastronomy” beancurd sheets ginger gives richness and extend each with roast spring lamix in
Mopa Valley Estate Bottled to the Crustacea Bar at the and, of course, lamb. and balance to the deep ather with restraint Hougt Kong, the Chinese
Chardonnay 2005 and Merlot Mandarin Grill from Manch Chinese people prefer favours of the wine and createsa - and balance. The most dish is the perfict match.
2003, and grilled lamb chap 19-24. The dishes include kelp- black-skinned lamh platform for the deep, complex noticeably ouwtstanding The deep ginger note brings
with winter mushroom duxelle cured fugu with red cabbage and for the dish because pinot fruit. The wine's natusal feature of this pairing the wine and food favours
and fobe gras beurme monté dadkon, sea urchin with apple it's less fatty and acidity lingers and cleanses lies in the adaptability closer. Note the interpla
served with the Cabermet and green tea, slightly seared gives off wonderful the tamb's rich succubenoe, af the wine io the varked boetween the Brunello Iy
Sauvignon 2003 and Cabernet tuna tataki with blood crange meaty stickiness Avetilable for HKS398 from Moet  textures of crunchy wates and the minerally tang of
Franc 2004, The dinner costs and basil, and dessert of “bacon when cooked, The Hennessy Diageo (tel 2576 1888)  chestauws, sogay bt the fermented beancurd
HESEAO plus 10 per cenl. and eggs” (lefi) made of mango, bt wimee foop 1he tothsame beancurd '-E;’ ¥
Bookings: 2641 3889 yogurt and cookies and served clish needs richness Le Dix de Los Vascos 2001, sheets and the sticky ailable for HKS1LILE from
with “miso soup”, and tan 1o brown Maipa Yalley, Chile richness of the black Watson's frel: 2147 3641)
Eenneth Oringer from Clio Bookings: 2825 4004 UF NOLES 10 We've all depended on Chile for  lamb. Le Dix de Los . k
Restaurant in Bosion and R, fung@somp.com match s fullness. cheap and cheerful bottles and Vascos is ownied and HMonEHiNECEniTe.com




