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The 13t World Gourmet Festival
Venue : Four Seasons Bangkok Hotel

MEDIA COVERAGE REPORT

(From Media who joined at the event)

Pim Thai (Calendar News) 3™ Sept, 2012 300,000 copies 41,328
Thai Rath Newspaper (morning) 15" Sept, 2012 1,000,000 copies 174,150
Thai Rath Newspaper (afternoon) 15™ Sept, 2012 1,000,000 copies 174,150
Prachachart Turakij Newspaper 27" -30" Sept, 2012 120,000 copies 515,073
The Nation Newspaper 29" Sept, 2012 68,200 copies 590,625
Post Today Newspaper 12% Oct, 2012 320,000 copies 641,835
GM Magazine October, 2012 120,000 copies 112,500
Gourmet & Cuisine October, 2012 50,000 copies 60,000
Expression Magazine Oct — Nov, 2012 70,000 copies 736,000
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LISTEN TO
YOUR PALAT

Jeannie Cho Lee
demystifies the
dilemma over
which wines
complement
Thai food

MANODTE TRIPATHI
THENATION

sian food is all the rage all

Agver the world, says Jeannie
ho Lee. From Paris to

Piedmont, local chefs are sourcing
ingredients from Japan, China and
Thailand. But pairing Asian food
and wine remains a difficult task
for many. If there is an expert on
the matter, it’s hard to imagine
anybody other than Jeannie, the
first Asian Master of Wine and
author of two seminal books,
“Asian Palate” and “Mastering
Wine for the Asian Palate”.

Educated at Oxford and
Harvard and based since 1994.in
Hong Kong, the Korean-born wine
expert says her soul and stomach
are “definitely Asian”, Her strength
is Asian food and wine pairing.

At her recent “Wine Master
Class with Lucaris”, which was part
of the World Gourmet Festival at
the Four Seasons Bangkok,
Jeannie paired six Thai dishes with
six wines, supplied by FIN, a local
boutique wine importer whose
bosses Jan Ganser and Benjawan
Wisootsat attended the class.
Wineglasses were supplied by an
up-and-coming new Thai wine-
glass maker Lucaris.

In this country, what's true is
Thais don’t drink something to com-
plement the food. Pairing wine and
food is a practice that remains alien
to most Thais. Some believe no wine
goes with the intensity of flavours of
Thai cuisine. X

Jeannie thinks otherwise. There's.
room to enjoy wine with Asian food
“before or after an Asian meal” if
those “super-hot, tongue-numbing
dishes” are not compatible with the
wine. She’s confident that it's possi-
ble to pair a wine with an Asian dish
that she dislikes.

“If T hate durian, as part of my job
I might find a wine that will
absolutely stop and kill the flavour of
durian cold, a wine that cleanses the
palate,” she says. “But those who like
it might find a wine that prolongs the
flavour of durian on the tongue.”
That method of stopping and pro-
longing the flavour of Asian food
through wine pairing came in handy
in class.

Jeannie listed four major:
flavours in Thai food: sweet, sour,
spicy and umami (in fish sauce and
soy sauce), Food flavours influence
the flavours of the wine, she says.
The salty dish accentuates tannins,
the sour can overpower wine's
flavours. The sweet dish makes a
dry wine become drier, thin, tannic
or sour. The umami increases the
taste of aleohol, and can bring out
earth, bitter or metallic notes.

Acknowledging the aromaties and
acidity in wine as key in Thai cuisine,
Jeannie introduced six wines to,
match six Thai dishes.

Theé first dish was Fresh Spring
Rolls with Shrimp, which she paired
with 2010 Riesling, Fritz Haag,
Mosel, Germany. “Wine needs to
have sharp acidity to cut through the
fermented/salty flavours. You get the

GREEN MANGO Salad with
Gewdlirztraminer.

MANGO AND Sticky Rice with a sweet
wine.

lime and lemongrass notes in the
wine. The acidity of the wine is pres-
ent but not jarring. You feel that the
clement of lightness of the dish
co.r:;es through in the Riesling,” she
said.

One student said too much basil
overpowered the wine. Jeannie
responded: “But I prefer the riesling.
Leaves with such strong herbal notes
in the dish go well with the other’
wine, which is the sauvignon blanc
with its fresh herbal character”

The sécond dish is Spicy Salad
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MASTER OF Wine Jeannie Cho Lee pairs Thai food and wine in her Bangkok master class.

JEANNIE, flanked by FIN's Jan Ganser
and Benjawan Wisootsat.

Glass Noodle, partnered with 2011
Albarino, Pazo de Senorans, Rias
Baixas, Galicia, Spain. The flavours
“of this dish were more complex than
spring rolls. “A traditional European
pairing would be an off-dry wine
because the dish is spicy. Since you
like the dish, you need a wine that is
alittle more acidic and stronger, that
keeps the expression of the dish and
chilli flavour lingering a little longer,
not to change it. The grst sweet wine
will change it,” she noted.
- The third dish was Green Mango

Salad, married with 2010
Gewtrztraminer Les Elements AOC,
Domaine Bott Geyl, Alsace, France.
To mateh the textural element from
nuts and fresh shallots and herbs, the
white wine needs layers of flavours,
strong fruity profile, lightly sweet

with generous body. “The biodynam-.

ic wine is intensely aromatic, with
lychee notes. It's slightly sweet but
does not have as high acidity as ries-

ling. The wine is definitely not for

Szechuan and Cantonese food
because it will overpower the dishes.”

Next was Green Curry Chicken, -

which was paired with 2010
Spatburgunder Pinot Noir, Meyer-
Nikel, Ahr, Germany. She
explained layered spices and
flavours and sweet coconut juice
makes up curry base. The texture is
creamy but not rich and has bal-
anced spices and sweetness,
“Either white or red wine would
work but ideally a chilled Pinot Noir
from cool climate like Germany or
NZ. This pinot noir is very
Buglgﬁmdian style,” she noted.
¢ e fifth dish was Stir-fried
Beef with Basil, which was part-
nered with 2010 Crozes Hermitage
le Rouvre, Yann Chave; Northern:

Rhone, France.

Fresh basil enhances aroma
whilst seasonings adds complex
umami & spicy flavours, she
explained. “A good pairing involves
meditum bodied red wine with strong
fruit character, hint of spices and
moderate tannin levels,” she said,

. adding: “The wine with elegant tan-'
nins plus spiey and peppery notes
doesn’t take over the dish; it keeps
the integrity of the dish. Fresh herbs

well with the wine which stays in
the background.” .

The dessert was Mango & Sticky
Rice matched with 2002 Grande
Cuvée “Nouvelle Vague” TBANo 7,
Kracher, Austria.

She explained the sticky rice
based dishes are about the gooey tex-
ture. Dessert wine needs above all to
have unctuous texture along with
very high acidity. “The wine, a blend
of late harvest Chardonnay and
Welschriseling, is sweet with a tin-
gling sensation on the tongue.”

We all agreed Jeannie managed to
bridge the gap between Asian cuisine
and wine. We went home with
Jeannie's wisdom still ringing in our
ears. “Listen to your palate and be
open to learning.”
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bedding industry under control, writes Michael
Moore.
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FOOD & WINE

I’Appart, way up on the 32nd floor of the
Sofitel Bangkok Sukhumvit, as Michael Moore
discovers, takes Bangkok dining to new
heights of excellence.

Pairing wine to Thai food can be abit of a
minefield, but Master of Wine Jeannie Cho
Lee assures it needn’t be so nerve wracking.
Neetinder Dhillon attended her wine master
class.

Sunday brunches get a Japanese makeover
with Zuma’s izakaya-style baikingu brunch,
writes Neetinder Dhillon.

ART

William Marazzi on the art of Nge Lay whose
oeuvre ‘Futuristic Women In Those Days*
takes a look at today’s Myanmar society

and the role of women. She argues that
though sexual discrimination is not as strong
as before, but, still due to the deeply-rooted
beliefs, the role of women hasn’t yet become
significant.
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WINE MASTER CLASS WITH JEANNIE CHO LEE

LUCARIS, Asias first world-class luxury crystal wineware, a pre- also participated in a blind tasting to experience the
mium product by Ocean Glass PCL, joined with Jeannie Cho Lee, first aroma, taste, and balance using wineglasses from the
Asian Master of Wine to present ‘Wine Master Class’ and ‘Wine Din- latest LUCARIS ‘Hong Kong Hip’ collection.
ners' under the concept "The Perfect Encounter” at the 13th World Jeannie also collaborated with Executive Chef
Gourmet Festival 2012 at Four Seasons Bangkok Hotel recently. As the Galvin Lim from Les Amis Singapore, to create wine
highlight, LUCARIS invited Jeannie Cho Lee (MW), the award winning  dinners with pairings for the Asian palate during the
author of ‘Asian Palate; to conduct a Wine Master Class with LUCARIS, World Gourmet Festival. @
the first Asian lead-free and barium-free crystal wineware by pair-
ing wines of the world (from fin) with modern Asian cuisine. Guests
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THE PAIRING GAME

Pairing wine to Thai food can be a bit of a minefield, but Master of Wine Jeannie
Cho Lee assures it needn’t be so nerve wracking. Neetinder Dhillon attended her
wine master class.

erhaps one of the most interesting elements of the recently
n concluded World Gourmet Festival at the Four Seasons

Hotel Bangkok, was the Wine Master Class by the Hong
Kong-based, Master of Wine, Jeannie Cho Lee, Asia’s first female wine
master. The master class presented by Lucaris (crystal wineware from
Ocean Glass PCL), also underlined the fact that quality stemware only
adds to the pleasure of drinking good wine. During the two hours
allotted to her, the Wine Master paired Thai food with wines from
around the world, imported by Fin, boutique wine importers.

Jeannie’s approach to wine is completely from the Asian perspec-
tive, her wine lexicon sprinkled with descriptors any Asian would be
comfortable with: mangosteen, lychee, pineapples, lemongrass, Thai
basil, seaweed (fried or toasted or
dry), char shiu and more.

As she says, “What does gam-
ey or meaty mean to an Asian?
How does an Asian understand
gooseberry? When I communi-
cate about wine I put myself in
the context of somebody who has
grown up, for example in Thai-
land. How would a Thai know
about a particular taste? So I try
to relate what’s in the glass with
both traditional descriptions as
well as something that Asians can

think about and consider. When a wine professional tells you that this
red from Rhone is very gamey and meaty, most Asians have no idea
what that is. But if I said bacon fat you would get it. In Hong Kong, I'd
say roast goose (char siu). I am trying to bridge this disconnect.” Jean-
nie also tries to find a reference point to different grape varieties, in a
way that is more relevant to someone living in Asia or say Thailand.
She adds, “If you like jelly fish or sea cucumber, you want a wine that
will enhance that taste and not cleanse you palate of that taste” The
idea being to preserve and maintain the flavours of Asian dishes.

At the master class Jeannie matched some very traditional Thai
dishes with boutique wines from ‘fin, one of Thailand’s most well-
known boutique wine importers. “In Thai cuisine,” says Jeannie, “all
major flavour components - spice,

sour, sugar, sweet, salty — play a
major role coming together in a
perfect balance. Plus there are the
aromatics, which play a crucial
role, so go for wines that echo
those in the nose and the palate,
and you will have synergy. Tex-
ture is also an important part of
Thai cuisine: crunchy, soft, etc.
So the finer the texture, the finer
the quality of the wine’s acidity
and tannins that are needed. You
need to look at the level of the
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Facing page: Wine mas-
ter, Jeannie Cho Lee;
Lucaris stemware from
Ocean Glass PCL.

This page: Fresh spring
rolls with shrimp; green
chicken curry; Stir-fried

beef with basil; Spicy
seafood salad with

glass noodles.

acidity — how refreshing it is and how the wine can cut through the
spice or the sour flavours inherent in Thai cuisine. It is important that
the acidity is high” Below is Jeannie’s pairing with some traditional
Thai dishes.

Fresh spring rolls with shrimp (2010 Riesling, Fritz Haag, Mo-
sel, Germany). The spring roll itself is clean and fresh, an uncompli-
cated bite with texture, that is a regular on the Thai dinner table. Here
the sauce complicates the pairing, but the Riesling, a dry style that
is food friendly, is a good match for the acidity of the dipping sauce;
its citrusy notes coming through along with a hint of dragon fruit.
The acidity of the wine is perfect. The only odd note is the fresh basil
tucked in at the end of the roll. Too much basil changed the wine but
in moderation it worked, a good match for the slate finish of the wine.

Spicy seafood salad glass noodle (2011 Albarino, Pazo de Se-
norans, Rias Baixas, Galicia, Spain). This is a perfect one-plate meal,
light, low on calories with enough protein to keep you going through
the afternoon. Though cooked it is quite like a ceviche in its dress-
ing and approach, except there’s fish sauce and the texture from the
noodles itself, the sweetness from the seafood, fresh herbs and chilli
too. You need a wine with more body and presence. Jeannie paired it
with this Albarino that has aromatics, is citrusy and floral but soft. Its
assertive zest and body, perfectly balances out the dressing, the floral
notes working with the fresh aromatics. It is a complex wine but very
easy drinking that lengthens the flavour of the dish and enhances the
chilli. I'd even try it with Thai-style steamed fish with lime, garlic and
fresh herbs. Your other option would be the earlier Riesling with its
delicate sweetness, if you don’t want the chilli to linger.

Green Mango Salad (2010 Gewiirztraminer Les Elements AOC,
Domaine Bott Geyl, Alsace, France). The basil, shrimp, lime and
crushed peanuts, all add complexity to a simple salad that cries out
for a Gewiirztraminer and this one is floral with tropical fruits: lychee,
longan, peaches and mangosteen notes — intensely aromatic. Adding
to the floral notes is this hint of cinnamon. This wine would work
with any salad that incorporates a lot of fruit. It is not too sweet and
its perfectly balanced acidity cuts through the excessive tartness that is
intrinsic to this salad. It also enhances the spice in the salad. Certified

—

organic and biodynamic, this wine is versatile. As I enjoy my Pad Thai
with lots of vinegar, fresh coriander and peanuts, I'm inclined to pair it
with this rather exciting wine.

Green Curry Chicken (2010 Spatburgunder Pinot Noir, Meyer-
Nikel, Ahr, Germany). Conventional wisdom would say stick to a
white, but anyone who understands Thai food would agree that while
the curry is spicy, it is also delicate with more than a hint of sweetness
from the coconut milk. Plus, its aromatics are fairly strong too. Jeannie
chose to match it with a Burgundy-style, earthy Pinot Noir — with lots
of red fruit, the light oak letting the fruit come through. The fine tan-
nins and acidity make for a silky feel ending with freshness that cuts
through the richness of the coconut curry. I would also try this Pinot
Noir with kai yang or any other Thai-style grilled meat or fish. Just go
easy on the dipping sauce!

Stir-fried Beef with Basil (2010 Crozes Hermitage le Rouvre,
Yann Chave, Northern Rhone, France). A traditional Kha Praow
Neua, it is strong on chilli and soya sauce with the aromatics coming
from fresh basil. This syrah, a fairly young wine with firm but light
tannins, has a gamey end, with hints of pepper with a core of plum
— a rich concentrated flavour, with a soft feel and amazing freshness
thanks to the acidity. Perfect for the spicy beef as the pepper in the
wine and the gamey notes works well with it. The aromatics of this va-
rietal work well with the basil too. The dish is firmly in the foreground
with the wine bringing up the back completing the experience but not
taking over.

Mango & Sticky Rice (2002 Grande Cuvée “Nouvelle Vague”
TBA No.7, Kracher, Austria). The dessert is very aromatic focusing
on the fragrant mango paired with rice that is sticky, sweet and slightly
salty, drenched in a rich coconut milk. Each spoonful offers all the
various flavours and elements at one go. It would usually be paired
with a Gewurztraminer, but here it is matched to this blend of Char-
donnay and Welchriesling. The wine is high on acidity with strong
apricot, lychee, mango and almond notes, even a hint of vanilla - and
of course, intensely sweet but ending in a refreshing acidity. Robert
Parker gave it all of 96 points. For more on fin wines contact 0 2 653
0154, www.fin-wine.com B



