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Know your

Bordeaux

Renowned wine critic James Suckling is coming to Happy
Valley Clubhouse to lead a wine tasting in Bordeaux wines,
with a wine dinner to follow. It will be an enlightening
evening for oenophile Members, says Victoria Burrows

France’s Bordeaux region is famous for producing some of the world’s

most prestigious wines. Revered wine-makers such as Chateau Pétrus,
Chéateau Lafite-Rothschild and Chateau Margaux, as well as many other fine
boutique wineries, have cultivated wine in Bordeaux for hundreds of years.
For internationally acclaimed wine critic James Suckling, what makes the
best Bordeaux wines truly great is not only that they are balanced, fresh and
harmonious, but that they pass the test of time.

“The best wines of Bordeaux have a wonderful ability to give pleasure in both
youth and age. They have an amazing ability to improve with age, which gives
them great pedigree,” he says. “Few other wines around the world have such
a vast history of vintages in which many are still drinking well and available in
the market. A person can still buy most of the great vintages of the last century
including 1995, 1990, 1989, 1982, 1961, 1959 and so on, and they are delicious.”

And what better place to learn about the wines of this celebrated region than
Hong Kong, the “most vibrant wine market in the world”, according to Suckling.
“You can find just about everything in wine here. And if you can’t find it, you can
import it yourself and pay no taxes — it’s the developing wine market.”

Members can find out firsthand how and why Bordeaux is great at one of this
year’s most exciting oenological events, a wine tasting and wine dinner at the
Happy Valley Clubhouse on May 28. Suckling will lead guests through tasting

eight Bordeaux wines, providing commentary on each one.
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“I will explain my tasting technique
for young and old Bordeaux that |
have been using for the last 27 years

of my career as a wine critic,” says
Suckling, who estimates he has
tasted 50,000 Bordeaux wines. “I
developed those techniques tasting
with the masters of Bordeaux in the
early 1980s and continued to hone
them every year. | spend at least six
weeks a year tasting in Bordeaux.”
The wines to be tasted include
the 2005 vintage of Chateau Cos
d’Estournel, Chéteau Ducru-Beaucaillou,
Chéteau Léoville Barton, Chéateau Lynch-
Bages, Chateau Montrose, Chateau
Palmer, Chéteau Pontet-Canet and
Chéteau Rauzan Ségla.
Suckling will also be available
to comment on the global wine

market and the interesting wines
now coming out of countries such as
Slovenia, Croatia, Canada and Israel,
and the Mainland’s rapidly increasing
production of wine.

“I have hope for China, but | think
that grape growers have to reduce
their crop levels and wine-makers
need to be more serious about their
wine-making,” he says.

Imports of wine into the Mainland
have also risen dramatically, but
Suckling says that as the top of
the market is focused on a handful
of wines, these have increased
dramatically in price. Otherwise,

a lot of wine shipped to China is
inexpensive and poor quality.

“I am interested to watch how the
premium wine market will develop for

China. That’s what is important,”
he says.

After the wine tasting, guests can
enjoy a wine dinner with different
vintages of the nine chateaux paired
with a carefully crafted menu by Chef
Eyck Zimmer and his culinary team.
By serving different vintages, guests
will get a sense of how a chateau’s
style develops over the years.

Wines served at the dinner will
include Chéateau Cos d’Estournel
1990, Chateau Ducru- Beaucaillou
2003, Chéateau Léoville Barton 1990,
Chéteau Lynch-Bages 1984 and
1989, Chateau Montrose 2003,
Chéateau Palmer 1996, Chateau
Pontet-Canet 2003, Chateau Rauzan
Ségla 2000. Some of the wines will
be available for purchase.
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