
WINE MASTERCLASS 
 
Wine enthusiasts will get the exceptional opportunity to learn about the intricacies of 
winemaking from the experts. Each class will feature six to eight premium labels from the 
participating wineries. 

Venue  Please refer to schedule below 

Date  19 to 22 & 25 to 29 April 2005 

Time  6.30pm to 8.00pm 

Price  S$80.00 per person 

Dress  Smart Casual 
American Express® Cardmembers are entitled to savings of up to 20% savings 

 
WEEK ONE | 19 – 22 April 

Date/Day Wine Masterclass Presenter/Winery Venue Wines & Vintage 

19 April, 
Tuesday 

California’s Grand Cru 
 

Bo Barrett 
Château 
Montelena, USA 

Four Seasons 
Hotel Singapore  

The Montelena Estate Cabernet Sauvignon: 
� 2001 
� 1999 
� 1997 
� 1992 
� 1991 
� 1989 
� 1986 
� 1985 
 

20 April, 
Wednesday 

Riesling Heaven 
 

Helmut Dönnhoff 
Hermann 
Dönnhoff, Germany 

Sheraton Towers 
Singapore 

 
� Oberhäuser Leistenberg Riesling Kabinett, 2003 
� Schlossböckelheimer Felsenberg Riesling  Spätlese, 2003 
� Niederhäuser Hermannshöhle Riesling Spätlese, 2003 
� Niederhäuser Hermannshöhle Riesling Spätlese, 1990 
� Oberhäuser Brücke  Riesling Auslese, 2003 
� Oberhäuser Brücke Riesling Auslese, 1991 
� Oberhäuser Brück Riesling Beerenauslese, 1999 
� Oberhäuser Brücke Riesling Eiswein, 1998 
 
 

21 April, 
Thursday 

Best of Bordeaux 
 

Christian Seely 
Château Pichon 
Baron, France 

Raffles Hotel 
Singapore  

� Château Suduiraut, 2001 
� Château Suduiraut, 1999 
� Château Suduiraut, 1997 
� Château Suduiraut, 1989  
� Château Pichon-Longueville, 2003 
� Château Pichon-Longueville, 2002 
� Château Pichon-Longueville, 2001 
� Château Pichon-Longueville, 2000 

22 April, 
Friday 

A Four Decade 
Beringer 
Private Reserve 
Indulgence 
 

Jerry Comfort 
Beringer Vineyards, 
USA 

Grand Hyatt 
Singapore  
- Venda Room 

 
Private Reserve Cabernet Sauvignon:  
� 2001 
� 1996 
� 1995 
� 1993 
� 1986 
� 1985 
� 1983 
� 1977 
 

 



 
WEEK TWO | 25 – 29 April 

Date/Day Wine Masterclass Presenter/Winery Venue Wines & Vintage 

25 April, 
Monday 

The New Spain 
 

Sara Pérez 
Cims de Porerra, 
Spain 

The Oriental 
Singapore 

 
� Cims de Porrera Classic, 1999 
� Cims de Porrera Classic ,1997 
� Seleccio Carinyena, 2000 
� Selecio Carinyena, 1998 
� Pigat, 2000 
� Pigat,1998 
� Arbres, 2001 
� Mas D’en Ferrer, 2001 
 

26 April, 
Tuesday 

Tuscan Treasures 
 

Marchesi Leonardo 
de Frescobaldi 
Marchesi de 
Frescobaldi, Italy 

Grand Copthorne 
Waterfront Hotel, 
Singapore 

� Brunello di Montalcino, CastelGiocondo, 2000 
� Brunello di Montalcino, CastelGiocondo,1999 
� Brunello di Montalcino, CastelGiocondo,1997 
� Brunello di Montalcino, CastelGiocondo, 1995 
� Lamaione, 2001 
� Lamaione, 2000 
� Lamaione,1999 
� Lamaione,1997 

27 April, 
Wednesday 

An Austrian 
Expression 
 

Willi Bründlmayer 
& Kurt Feiler 
Bründlmayer & 
Feiler Artinger, 
Austria 

My Humble 
House,  
Tung Lok Group 
of Restaurants 

� Grüner Veltliner Lamm, 2003  
� Riesling Heiligenstein Lyra, 2003  
� Chardonnay, 2002 
� Beerenauslese, 2002 
� Blaufränkisch Umriss, 2003 
� Ruster Ausbruch Pinot Cuvée, 2002 
� Ruster Ausbruch, 2002 
� Riesling, Heiligenstein, 2000 

28 April, 
Thursday 

A Taste of Alsace 
 

Catherine Faller 
Domaine 
Weinbach, France 

The Sentosa 
Resort & Spa 

� Muscat Réserve, 2003 
� Riesling Grand Cru Schlossberg, 2003 
� Riesling Grand Cru Schlossberg Cuvée  

Ste Catherine, 2002 
� Riesling Grand Cru Schlossberg Cuvée  

Ste Catherine “ L’Inédit !“, 2003 
� Pinot Gris Altenbourg Cuvée Laurence, 2003 
� Gewurztraminer Cuvée Laurence, 2003 
� Gewurztraminer Grand Cru Furstentum  

Vendanges Tardives, 2002 
� Pinot Gris Altenbourg Sélection de Grains Nobles, 2002 

29 April, 
Friday 

Four Decades of 
Penfolds Bin 707 
 

Donovan Ditter 
Penfolds, Australia 

Ocean 6, Pan 
Pacific Singapore 

 
Penfolds Bin 707 
� 2002 
� 2001 
� 1999 
� 1998 
� 1996 
� 1991 
� 1988 
� 1978 
 

 
 

All prices quoted are in Singapore dollars based on per person and is subjected to 5% Goods & Services Tax 
*Information correct as of 17 March 2005 and are subject to changes 

 
 


