Wine Mast asses

Savour the varying layers and finish of each wineries' most significant pours. We promise not just great wines and great company, but an unforgettable experience. This is a must for th
true connoisseurs.

Please refer to the schedule below

17 to 22 April 2006

6.30pm to 8.00pm

$$158.00 per person

Casual Chic

American Express Card Members are entitled to savings of up to 15% savings

Presenter Wines and

® 2003 Corton — Charlemagne
® 2002 Corton - Charlemagne
® 1996 Corton - Charlemagne

Mr. Jean Charles Equinox Restaurant, Swissotel The ® 1994 Corton - Charlemagne

Stamford Singapore

17-Apr D . le;r Decadel; O:v‘ " le Bault de la
omaine Bonneau Du Martray Moriniere ® 1992 Corton - Charlemagne

® 1987 Corton - Charlemagne
® 1985 Corton - Charlemagne

® 1976 Corton - Charlemagne

® 2002 Chateau Cos d'Estournel
® 2000 Chateau Cos d'Estournel
® 1995 Chateau Cos d'Estournel

Four Decades of Mes. Geraldine ® 1989 Chateau Cos d'Estournel

18-Apr Chateau Cos d’Estournel Marquay

Grand Hyatt Singapore
® 1985 Chateau Cos d'Estournel

® 1972 Chateau Cos d'Estournel
® 1970 Chateau Cos d'Estournel

® 1996 Chateau Cos d'Estournel

® 2003 VOSNE ROMANEE 1ER CRU CLOS DES REAS
® 2001 VOSNE ROMANEE 1ER CRU CLOS DES REAS
® 1999 VOSNE ROMANEE 1ER CRU CLOS DES REAS

Four Decades of Ms. Georgia ® 1994 VOSNE ROMANEE 1ER CRU CLOS DES REAS

19-Apr Domaine Michel Gros Tsouti

The Oriental Singapore
® 1993 VOSNE ROMANEE 1ER CRU CLOS DES REAS

® 1991 VOSNE ROMANEE 1ER CRU CLOS DES REAS
® 1987 VOSNE ROMANEE 1ER CRU CLOS DES REAS

® 1973 VOSNE ROMANEE 1ER CRU CLOS DES REAS

® 2003 Chateau Figeac
® 2001 Chateau Figeac
® 1995 Chateau Figeac
Four Decades of Mr. Eri ® 1990 Chateau Figeac
20-Apr Chateau FigeacFour Decades of Chateau d'Ar. e To Be Advised
Figeac ramon ® 1986 Chateau Figeac
® 1983 Chateau Figeac

® 1978 Chateau Figeac

® 1975 Chateau Figeac

* BAROLO LE VIGNE 2001
* BAROLO LE VIGNE 2000
® BAROLO LE VIGNE 1999

The Pinnacle of Mr. Luciano Grand Copthorne Waterfront * BAROLO LE VIGNE 1998

21-Apr Barolo - Luciano Sandrone Sandrone Hotel Singapore

* BAROLO CANNUBI BOSCHIS 2001
* BAROLO CANNUBI BOSCHIS 2000
* BAROLO CANNUBI BOSCHIS 1999

* BAROLO CANNUBI BOSCHIS 1998




Wine Mas lasses

Savour the varying layers and finish of each wineries' most significant pours. We promise not just great wines and great company, but an unforgettable experience. This is a must for th
true connoisseurs.

Please refer to the schedule below

17 to 22 April 2006

6.30pm to 8.00pm
$$158.00 per person

Casual Chic

American Express Card Members are entitled to savings of up to 15% savings

17 to 22 April

Date/Day Wine Masterclass Presenter Wines and Vintages

® 2002 Mercurey "Clos Rochette"

® 2002 Mercurey 1er Cru "Clos du Roy"
® 2003 Beaune Ter Cru "Clos de I'Ecu"

® 1998 Nuits St. Georges Ter Cru "Aux Chaignots"

A Burgundy Affair Mr. Christophe

22-Apr - Domaine Joseph Faiveley * Voisin

Orchard Parade Hotel ® 1996 Nuits St. Georges Ter Cru "Aux Vignerondes"
® 1995 Nuits St. Georges Ter Cru "Clos de la Marechale"
® 1995 Mazis - Chambertin

® 1993 Latricieres — Chambertin

® 1990 Corton "Clos des Cortons Faiveley"

* Please take note that the starting and ending time of A Burgundy Affair - Domaine Joseph Faiveley Masterclass will be from 2.00pm to 4.00pm.




