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Chateau Montelena Chardonnay 2007
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Cloudy Bay Sauvignon Blanc 2009
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Wine & Dine Festival 2010
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http://www.discoverhongkong.com/festivehk2010/tc/wine dine/highlight origins.jsp

Hong Kong International Wine & Spirits Fair
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http://hkwinefair.hktdc.com/dm/201006/eDm wine en.htm

Upcoming Courses

WSET Level 1 Courses

16 October (Saturday) E[5Ef 11:00 - 18:00
26 October (Tuesday) + 29 October (Friday) 19:00 - 22:00
13 November (Saturday) 11:00 - 18: 00
24 November (Wednesday) + 25 November (Thursday) 19:00 - 22:00

WSET Level 2 Courses

16 November - 21 December (every Tuesday) 19:00 - 22:00
20 November - 18 December (every Sat except 4 Dec) 14:00 - 18:30
28 November - 19 December (every Sunday) 14:00 - 18:30

WSET Level 3 Courses

10 October - 21 November (every Sunday) 14:00 - 18:15
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