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So here we are, 2013, surviving the apocalypse. There were many happenings in 2012 in Hong Kong as well as in the
international wine industry, including Vinexpo in May, and HK International Wine & Spirit Fair in November. In the middle
of 2012, Bordeaux 2009, which had been rated by Robert Parker as a “Best in Decades,” was finally released; have you
tasted it yet? WINE.Luxe decided to choose a “Man of the Year” to round off 2012. After long discussions among editors,
we selected James Suckling, a rising star in the world of wine critics, as our Man of the Year.

30 Years in the Wine Industry

At the end of the 1970s, James Suckling was just a newspaper
reporter who had never been engaged in the wine industry.
International wine magazine “Wine Spectator” was still a small
publication with a circulation of 800 at that time, yet James was
destined to meet with it. Influenced by his father, James Suckling
has long been interested in wine; when “Wine Spectator” was
recruiting copywriters, destiny brought these “perfect partners”
together. After James Suckling joined the magazine, the sales
and readership of “Wine Spectator” increased dramatically, and
he moved to the headquarters in San Francisco in 1981. For the
next few years, James started visiting top wineries in France and
Italy, and he followed wine expert Alexis Lichine to blind taste
Bordeaux wines. In 1985, James Suckling was assigned to the
“Wine Spectator” in Europe and mainly responsible for Bordeaux,
Italian, Port wines and cigar.

James Suckling quitted “Wine Spectator” in 2010 for individual
development. In October, James created the website
JamesSuckling.com to promote fine wines and events from all
over the world; other content of the website includes a blog
and tasting videos. James has emphasized the Asian market
recently, especially the wine industry in Hong Kong. Last year,
James visited Hong Kong to attend events for a number of times.
In December, James also organized “Great Wines of Italy” and
led premium wineries in Italy to meet up with the experts in the
wine market of Asia.

James Suckling’s Great Wines of Italy

“Great Wines of Italy” was held from December 4 to 5 at the
Shangri-La. With 90 prestigious wineries from Italy and over 300
fine wines, the event attracted more than 1,000 visitors from China,
Taiwan, Korean and Singapore.

James Suckling said Italian wines will become the next star following
French; he explained, “Wine tasting trend is like fashion, now that
Prada is in style, next year may probably be the world of Gucci...”
Don't take it as a joke; it turns out James has a different understanding
on the wine market of Asia. “While French wines are different from
those from Italy, wine connoisseurs in Europe and the United States
are different from those from Asia as well. James elaborated, “French
wines are known for age, and a bottle of Bordeaux wine may only
be tasteful after aging 10 or 20 years. Wine connoisseurs in Europe
and the United States are mainly collectors and they are willing to
consume the wine until it has been stored for a certain period of
time; those from Asia tend to consume the wine directly right after
buying it, without the patience to wait for the aging. As a result, ltalian
wines are their ideal options. Italian wines stand out with its taste of
dryness and tannin; basically they don’t need to be stored to show
their balanced aromas and flavors.

Some said a country’s cooking style governs its wine characteristics,
and actually this is also why Italian wines are popular in Asia. “Italian
and Chinese cuisines are very much alike.” James said, “Noodles is the
major type of food for both Chinese and Italian people, which makes
ltalian wines a perfect choice to be paired with Chinese cuisine.”

As a superstar in the world of wine critics, James Suckling not only
stays active in the wine industry in Europe and the United States, but
he also introduces new wines to the Asian market and influentially acts
as a cooperation channel for the wine markets of the East and the
West. He is no doubt the one, our WINE.Luxe Man of the Year 2012.
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