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STRIKING GOLD WITH GRAPES
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This photo: Daniel Lam,
Manager, Fine and Rare
Wines Department of
Bonhams, points out that
besides the place of origin
and year of harvest, the
storage condition of the
wine, including the label
and cork, often determines
its value,
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Right: Wine storage is
an integral part of wine
imvestrnent and the
storage cost should be
taken into consideration.
Below: Red wine from
Domaine de la Romanée
Conti is often regarded
the best of its kind.
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Wine Cellars

Above and below: Crown
Wine Cellars is one of the
few cellars equipped with
climate control systems.
Left: Gregory Deéb, one

of the founders of Crown
Wine Cellars, considers
Hong Kong's wine duty
axemption one of the most
important industrial events
in the past 100 years.

EHLERTF : Crown Wine
Cellar2LHERBER
FRASENRERITE
B - X : Crown
Wine Cellars B9 #ll 88 A =2 —
Gregory Deéb & 7.8 /B8
AR THESEXEZ— -

L RES Lok B
MSEEAFEE &
S—RRALE—ET T
HENEEEE - 3L
WMo LlfEdn iy AR W
R ETEREE - &
FREESEBHNEITREE
HEILIE- 25 B
WTOFEE - HENE
i T AR B U5 Y iR
it ENBRSEMET
HEMS DAXmEE
MEREEE | - M Crown
Wine Cellars 71 i = HE R
BETEeRA il
R 2580 6287 HH -

FEB/MAR 2009 ~awaspire [ 31 ]



