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Wine New World Order
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HILL'S TONY BISH AT RIFLEMAN'S VINEYARD IN NZ: CELLAR DOGR WINESY IN MAS

Wine'sNewWorldOrder

With the annual Wines of
the Pacific competition
taking place next week,

Bruce Dawson finds out what

makes new world wines so
popular in Hong Kong.

Hong Kong loves néw work] wines, Yo Mke them for
g wss, thok oasy-ta-
understand loboling... nndlhupnco i you've ever

thelr ibility, thok

wondered what il the fuss is about, next weeknnd

offers pevhapa your best chance 1o fiod out, The 16th
annual Wines of the Pacific (Winpac) Compettion takes

place on January 28 and 29, oflering tho publc a

chance 10 try up to 1,000 wines om Australia, New

Zoaland, Chise, Argentina, South Africa, the United
Siates andd Canada. Competition winners wil be
immaediately available for purchase at a dscount.

*It's a dot of fun,* says Jebsen Fine Wines genersl

manager Gavin Jones of the WINPAC competition,

which he has boen attending since it started in 1989, “A
big diloranca with This event is that thers’s no snobbery,
a8 new workd wines are sasy 1o define. it's changed a lot

in the past 10 yoars: the assortment and ange of
choicas is moch groaler now.”

That may be understating It somewnat, In 2004,
wines from Australia sexd Chille alooe accounted for

almost 40 peecent of the imported wine In Hoog Kong,
says wine distributor Patricio do la Fuente Saez, dusctor
of Links Concopt. *New world wines have taken Hong
Kong by storm, with Austraka ard Chile leading the way.
Ton yoars ago, theso two wine-producing couniries wese

not even in the 1op 10," ha says
Why this sudden burst of inerost? Winpac

compatition founder Sir Noel Powell explans: *There
was ahways a wine-drinking pubic, but over tho yoars
many Hoog Kong people have eithir travelied abroad
anvd come back with now tastes o are moxe opon o
expanding ther wite expenence from traditicnal wines
““Onco below the 1op mnk ol winos, you got much botter

valuo foe money With ntw workd wines.

Makers of new work] wines have been smast about
identifying and ocoupying a niche in the lower- 1o
medium-price brackets. *Thor marketing has boon
Super, as has thow consistency of guality.” srys
Gregory Do'sby, gonoral managor of Ceown Wine Cellars.
*French wins can charge such high prices because
thoy e acknowledged s the 'Rolls-Royce” of wines.
Now workd wines from places like South Africa can
naver charge those pices. Wine is a journey. There are
tirmes when | want 10 teavel in a Aolis-Royce, scmetimes
@ sports G, Of Gven & Mini, Wioe is exactly the same.
For the first time you can find a wide variety of wines in
callars and on meaus, and oven a $100 wine can be
groatly enjoyod.”

Changing drinking habits are ancther important
factor. "Wine is the rew cockiall,” says the managing
director of the Ecpse restarant group, Clayton Parker.
“Irstasd of a fow cockiolls, it's a lew glasses of wing,
It's being deunk in a non-food onviconment, &3 & bar
Deverage. Paopie am switching 10 easier-deinding wines:
lighiler wines, more refreshing, crispes, Bghiter reds are
popuar, People aren't trying to deink loss, just making
difleront cholces, and they think wine ks a hoalthior
choice,® he says, “They geoerally markot themselves
though a varketals name jcabemet, shirnz, and so onl. A
lot of the cid world winos don’t specify; you're just
expaciad 10 know what variety is supposed o be in it,
which can be vory confusing for all but the experts.”

It's & point with which soenmelier Mavtina Priacika of
LKF Erertainments agrees. ‘New world wine is styled
Moo a5 A beverage wine, 8 wing you can drink without
tood and stil enjoy. Old workd wines rovolved around
tood, it was about putting a bottie on the. table for kunch
or dinner. Levols of wine education are rising, from not
dirinking wine at all 10 leaming about all the well-known
names, and now R's turming nto a moee aducated
culture that can choose a drink for ther mood.*

But the rising poputarity of new work wines in Hong
Kong has not soundod the death knall for oid world
varieties. As the generad manager of Watson's Wine
Celtar, Paul Liversodige, points out: *Bordeaux is st
Important 10 us. We 30l more bottles of naw world, but
because Bordeaux 18 more expensive pér bottle our total
sudes value of French wines &5 still greater than now
world, T PakhShify, peopl understand the [odw workl|
labela-they' re beanded, which makes It asy ond gwos

pecple confidence. Australia has boen strong for the
Past severdl years and now we soe New Zeatarxd
BOUNVGNON Blance fooming theoughl.*

Try theen yoursell at the Winpac event on Saturday,
January 20, whon wiem drickors and ecAhusiasts alivo
will have throe different options to choose fram: Puo
Tasting ($250) offers four hours of uniimited tasting anc
sampiing from 2pa-Gpm. Viesyard Lunch ($500), is a
Bulfat in thoe Mandarin Grill with a salection of the finest
show wines. And Lunch with the Names ($650) is a four
course lunch by the chefs of tha Chinnary Bar hosted b
Sir Noel Powell. Both lunch options include six hours'
unlimited tasting and samgpiing from noon-6pm.

*There is no avent in Asia that | know of that beegs
s MYy WD COnsumerns, suppions (and wioes)
together” says de la Fuento Saez. "IV's a great day out
100 ovoryone that enjoys a good gisss of wine.*

Tho 16 Aanual Winpac Festival, the Mandarin
Orlental, Fri Jan 28-29, Ticksts avislable froon the
Intermational Wine and Food Soclety, 2293-2368,
www.winpac-hik.com, and the Mandarin Cake Shop,
2825-4590, mohkg-aakeshoplmaohi.com. Il




