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fter several attempts to find the right location, date and venue,

the 2007 HKCA AGM and Annual Dinner got underway on

February 27 at the Langham Place Hotel in Mongkok. It could
not have been a better match since the 2007 Oscars had just finished
and the hotel ambience and style was to many of us an exciting and
new expcrit:ncc.

AGM Selects New President and Launches Hong Kong
Young Chefs Club

The AGM was scheduled at 7:00 p.m. but with the requirement to
have vote-casting members present, it actually started at 7:15 p.m.
Each member was greeted like a celebrity at the door with the newly
designed gold-plated member's ribbon placed around their neck. A
stunning look, a great surprise and lots of "wow" filled the room
atmosphere.

Rudy Muller opened the meeting asking for approval of the min-
utes from last year, appointing auditors for 2007 and highlighting the
past yedrs efforts of the Committee members and supporters. With

it was a farewell to the standing President char&‘-’ucn
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For the Love of Pinot Noir - My Trip to New Zealand in 2007
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group of F&B executives from various large Asian and American
hotel and restaurant organizations. The goal was to attend a four-
day Pinot Noir Convention in Wellington.

Iwas very fortunate to be invited to travel to New Zealand with a

As I like wines, in particular the pairing of food and wine, I could
not resist although I thought it might be a bit boring just to talk and
taste Pinot Noir for four days.

My passion and knowledge of New World wines is limited to the
wonderful rich, fruity and heavy taste of Shiraz and Grenache wines
from Australia (especially from McLaren Vale) and, of course, the
ever refreshing and clean Sauvignon Blanc from New Zealand. Pinot
Noir was never on top of my list, it was too complex a wine for me
and too difficult to really appreciate it.

Our Tour

The great thing about this trip was that thanks to our organizer
Fred Tibbitts, a wine consultant from New York, it turned into a 2-
week adventure touring 22 premier vineyards across the North and
South Island.

We went to Villa Maria and Matua in the North, tasted wines
from "Martinborough", "Hawke's Bay" and "Gisborne", mostly Pinot
Noir but also Syrah, Cabernet Sauvignon, Chardonnay, Sauvignon
Blanc, and a newcomer in the New Zealand market, Pinot Gris. In
the South, we tasted some really great Pinots in the "Central Otago
Valley".

In the Marlborough Valley near Blenheim, we enjoyed the wines
of large, well established wineries as well as those that were new to
me, like White Haven and Omaka Springs Estate. We had wine tast-
ing on a yacht in the Nelson area and on a mountain top overlooking
Cloudy Bay and the entire Marlborough region.

The Food

Needless to say, we
had some great food
(far too much to men-
tion!) with the wines.
Lunches started at 1
p.m. and finished at 7
p.m. followed by din-
ners! The country is
blessed with pristine,
clear waters, clean air,
bountiful farmland and
healthy livestock with-
out any worries over
Avian Flu, pesticide in
fruits and vegetables or
mercury in seafood.
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The lamb and beef were tender and tasty, the
seafood. oysters and mussels simply outstanding and all
the food went so well with a few glasses of wine. Also,
New Zealand's chefs have come a long way and built up a
network of fantastic restaurants in Wellington, Auckland,
Queenstown and in some of the vineyard areas.

Good coffee is big in New Zealand and I got
addicted to the "Flat White" in the morning after endless
hours of wine tasting.

The Pinot Noir Convention

We met over 100 wine makers, had 4 times as
much Pinot Noir to taste, and listened to guest speakers
from around the world.

The French were defending the "terroir" and i
nature as the major contributor to winemaking versus the
B b st ‘@ 1 New World method of human in.lcr\'cmiun H_lclping hands)
Y that adds a great deal to produce stable wines, year after year. One
ENXHRILEE#EP  RARASUMEMHRE @ 18 thing everybody agreed on is that the French still possess the finesse

TREERWESE RERHJZMEREEZENESR and knowhow in creating superb, smooth and wonderfully balanced
wines.
ZEEANARS (£ | RRXARBEERENEEET
o MR AENMAANGHGE - SHRENMESESE There were endless rounds of Pinot Noir tastings and they were
BE -FEHE-BEE—EAMEE  ZEANAZEEH SN scrutinized by a panel of international wine experts who always have a
BB ERHEEELR - B R TFEHEBEEH - wonderful way of describing the colour, smell and texture of the wines.
—EAE—ENELLESY HEeEEF—HERNEMNR My most memorable experience came when | compared my notes
- REMSEMUESHEEEEF I ENE —F - of a 1996 New Zealand Pinot Noir with those of Oz Clarke, one of

the world's leading wine experts. I thought the wine was a bit over
FEBESNE HEHES—FEHRNEMEEROZ the edge and had a moldy lingering taste. Oz's description of the
Clarke2 1996 A 2L S A ZRIEENFEEZ - I B same wine was as follows: "Resemblance of an old archbishop's bed-
EHE [ E%over the edge&ﬁﬁgxfa{]ﬁgﬁﬁj o MOz room during ‘Ihe Reformation who's not been quite able to adapt to
HitEORER R [N EEHE—EE L HOES - HAECORIE Bf fithen. "
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The most important things I learned were:

HEETHE 1. It's not easy to grow Pinot Noir. It only grows in a few parts of this
| BHEEHET RS - 2RO ABEM FEEEE world and struggles along under hard soil and climate conditions.
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2. The wine grower needs to be experienced, patient and constant-

, + i ly involved in the growing and maintenance of the Pinot Noir
2 ﬁgg?foﬁﬁﬁ ARENERSREERRER grape, more so than with other grape varieties.
3. All of this is reflected in the smell and texture of the wine. It's
o = B8 » Al T - . .
3. gﬁggﬁfﬁ@ﬂﬁ%&;ﬂﬁé E%E%%E%ﬁi complex, difficult, yet wonderfully pleasing, aromatic and .
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smooth. You must have patience and understanding to appreci-

TRMREE - REBFSEREMNERBEAL  EER e ] Hndthi N e e L olv toeverbes
2 i = A - ! y personal and unlikely to ever be a
E-MAEREZESZAMIE - crowd pleaser.

: ﬁ:ﬁ‘:"ﬁ?—%-f‘ﬁﬂq BRRLLEE ?ﬁEiE?EQ*J BFas I had some great Pinot Noir and will in the future appreciate it for
HEH fL.‘ﬁ'Kﬁ'E. o 7 22 BE 2 it AR AR AU RUBE - FE T AT LBk what it is. Hopefully, I can build a personal relationship with a great,
EFHEE A EREAEAR o g promising grape that had to endure a tough upbringing. g

By Rudy Muller
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