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Bourgogne
In A Nutshell
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EXPERIENCE * Bourgogne Wine Travel

Beaune has been the major wine trading town of Bourgogne,
northeastern France since the 18th century. Histoncally, it is
where the starting point of Bourgogne becoming known around

the world is. Geographically, it is the centre of Cote d'Or, the

most important region in Bourgogne. It has attracted lots of wine
lovers to visit here every year. Alot of visitors take la Route des
Grand Crus, travelling from the South to the North - starting
from Dijon, the capital of Bourgogne, through Santenay and

Nuits-St-Georges, and eventually arnving in Beaune. Taking this

so-called Avenue des Champs-Elysées of Bourgogne, you could

endlessly enjoy the beautiful sceneries, as well as enjoying your-

self in the land of the wine region by visiting different villages

and vineyards.

An Exquisite Stayover

Nowadays, the appearance of Beaune still demonstrates the
colours of the Middle Ages. Meanwhile, quite a few unique
local hotels are present, for instance, le Cédre I'm living in. This
rare 5-star boutique hotel in the town is only 10 minutes away
from the town centre. Enjoying your break fast o coffee in this

hotel located in a garden planted with 100-year-old trees feels

ptionally laid-back. The interior design of this 40 rooms
hotel is full of unique features. 1 was accommodated in the Jun-
ior Suite on the top floor, which has a very high ceiling, a wide
living room with a desk and a couch, and other furniture in very
European style. Every night before bed, I really like relaxing
myself by reading books. The bed is elevated on the mezzanine
Walking up the stairs to this private area, above the big comfy
bed is a skylight, where the sunlight goes through into the room

during the daytime, manifesting the cleanliness of the suite.

If you suddenly crave some first-rate fine food, don’t miss out on
the Michelin starred hotel restaurant Clos de Cédre. The building
of the restaurant was formerly the residence of a winemaker
from the 19th century. In addition to the glamorous decorations,
the restaurant is embellished with new grandeur. The chef uses
local seasonal ingredients to create delicacies with ingenuity and
polished skills. Alongside a choice from over 400 Bourgogne
wines stored in the restaurant’s wine cellar, a bnlliant dinner is

promised
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Savour Bourgogne

- Itisn't too difficult to leam more about the authentic local food culture on the
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; ﬁ r;“"”ﬁ"" Beameft };.' e ‘ - streets in the town centre. You may randomly walk into any of the many restau-

rants with some chill vibes to extensively explore the rustic and homely charm in
food. As compared to other French regions, local Bourgogne cuisines are usually
made with red wine, for example, the most classic Boeuf Bourguignon and Cog
Au'Vin. However, tis time, I've discovered an irresstible famous local dish

- tenfs en meurette. Rarely seen in Hong Kong, it s poached eggs in red wine
sauoe with erispy diced bacon. A partieular way to enjoy itis to poke into the
eggs with a fork, let the golden yolk slide into the wine red sauce and dipa piece
of baguette in. | mads a record of consumption of 2.5 baskets of baguette for |
eufs en meurete! T couldn'timagine putting together the simplest ingredients

can form sucha delicacy. | didn’t even want to waste any bit of the sauce.

Experience The Terroir

Most of the atiractions of Beaune, the heart of Bourgogne wine, are related fo
wing. The most important one is certainly the Hospices de Beaune. Nowadays,
we ustally recognize this charitable insitution by the anmual charity wine auction
it co-organizes with Christie’s in November. The wines produced by Hospices de
Beaune are of undoubtedly great qualties for they are made with harvests froma
number of first-rate vineyards in Bourgogne (and they are of course very pricey).
Visiting the actual site, surrounding by the fascinating bulding from the 15th
cenfury, you can delve tnto the history of this insitution, as well as appreciating
such treasures asa polyptych “Le Jugement Demier” by Rogier Van der Weyden,

the Gothic chapel, ceramic and other artworks preserved unil now.

W0EZRRNEET

While wine bars are wh

5C




W
??%Emi,iﬁ%avﬁﬁﬁ& Tuie‘%
52 P RSB RA102EH Patriarche
Pere & Fils» EEE—HERARELAN
] 2 ZRAE REZEERE
EIE [Hospices de Beamne | %+ 63
RBaneE LHEE  HFMWERE
¥ REDOEREEE  278E
HERTENE 0045 - S \FEES
RETAZEARAE 2RAE
-REETHENEREE fiES
#E  DERATHALER BEH
PEEAEEANFRERENES
HERRLER DERGRRHEY
E-RFRO2ATENE - BENE
BREFNAARES  BEERLY
BESTELRRRAS EWEES
B8 ERNERTnARES.

‘Eﬂgﬁﬁi B Wloseph
Drouhint Chiteau Chanson » EX%
HEE/) - BBaneF 04 BEEN

CRU

Chéteau de Pommard » EEEENAFHEHE - mﬁTgﬁﬁﬁgtFﬁ%ﬁ&g
M5 FRIERER BEREEEEERATNEE FSEREENE R
B E%Fé”*"‘ FA - REEATOBEENRE  EYRERERLR A5E
JHEENRE - EERRINGENEERNELEREF BREAES  TRAN
Clos Marey- Monge SE B A RRE R L BBAE S » 1 EEHZ—HSimoneH(H
EMEANER ERFAEAE EHER-H-

FBameMEEEA=X  EEEIEHEERETARRAES - SREARET
WRHSRAE (RARER R53E% TERRREERELATIRG

BTUE RROESR  RE FREAH-E

BEEEFRRENERS FEHTHS -4 (BRE |
I his sumptuous ceflar | asted few Hospioss dé Begung!

Thevingyard of Chéteau de Poramard

EXPERIENCE * Bourgogne Wine Travel

Asawinelover, are you feeling disappointed that
you sill cannot get to have a wine? Patriarche
Pere & Fils, where should have your thirst

i g e v sl 2w of whichis adjacent to a 20 hectare vineyard.
quenched, plus where I've tasted 2 wine o

They provide professional guide service

to visitors, infroducing everything starting
from the soil structure. Walking through

the vineyard, winemaking room and wine
cellars where different stages of winemaking
are conducted, you will be impressedtoa
certain degree. Finally, there has to be a wine
tasting session - trying the products of the
winery and summarizing the whele tour. This

Hospices de Beaune in,is only 10 minutes away.
Having nearly 240 years of history, it is the largest
wing cellars in Beaune, where approximately 3
million bottles of wine are stored, including the
oldest vintage of 1904. What's more astonishing
are the  kilometres of cellars and the 2 hectares
under the city - a walk on the meandering and

narrow pathislike ajourney mthe maze. Iy ap7agsess sa-nug
28!

joina cellar tour, the staff will guide you with S tho g

four f the wier for - winery opened in 1726 now adoptsll-organic
methods for planting and winemaking, whilst
2 plots in the Clos Marey-Monge vineyard,

formation like the history, geography and terroir
of Bourgogne, therefore, it's fine even if you and

jour mates know absolutely nothing about wine. o i .
i L including Simone, are containing on¢ of the

highest clay densities in Bourgogne. This
contributes to the strong and aftractive aroma
and structured composition.

Towards the end of the tour, there’s a private wine
fasting room, where the staff will select a few
bottles for you to try fora perfect finale. You can
lso purchase some if you want.

Itwas only a 2-3 day stay in Beaune, but the

Ifyou wish to further leam about B
YT D e Cam S STgogte pleasurable lifestyle of this litle town already

vine, there’s nothing better than visif

w‘me_ T;::esnoﬂnng elrll nstl‘nga. got me sonostalgic. Bourgogne has always
i fe SRR been endearingly deluxe, however, especially
in Beaung, like Joseph Droutun and Chateau

e = intemns of the prices. After actually visiting
Chanson, albeit ina quite small scale. It takes a hswmefm TREBREHE L
e i ogettoCde P EEENNTAES this popular town in the wine industry, [
10 minute drive to get to Chateau de Pommarg A e e 5
g At tivs tars 18 fo o rrdrjm' finaly gured cuti's a humble, modestand
Whers you can catch soms fresh locdl
prodics friendly side ofit. ¥
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The annual Banr au Lac Streetparade, one of the biggest party
inZurich, is going to happen at Baur au Lac Park on August 11th
this year. Don't miss the chance to enjoy the summer party with
the greatest music, dancing, drinking and dining experiences!

nfoBbaurause.ch
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Celebrating Japan’s Sakura Season and the Hong Keng Art Month,
ZumaHong Kong has commissioned floral artisan Kirk Cheng to
create a large-scale installation called “Yozakura” for its 6th
Floor Lounge, as well as inroducing the seasonal A La
\ Carte Men and Sakura Desserts, and the Nikka Sakura
\_\ Cocktail Series.

Level 5 &6, Lanamark, 15 Quean’s Road, Cantral // 3657 6388
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One Michelin-starred Takumi by Daisuke Mori
Taunches three and four-course lunch menus, including
choices of snow crab balls in tomato consomme,
Tapanese snapper with Ichiban Dashi soup and yuzu,
roasted Kumamoto pork loin with blackberry sauce and
the signature Japanese Wagyu beef with Kintoki carrot
puree and garlic confit

Shap 1, The Oakhl, 16 Weod Road, Wan Chai /2574 1298
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In celebration of the 200th anniversary of Veuve
Clicquot Rosé, Vicky Law, star chef of Tate Dining
Room & Bar presents 4 amuse bouche “Ode to
Madame Clicquot” - Tofu with Caviar, Baby White
Shrimp with Shrimp Meringue, Beetroot with Chinese
Sausage, and Olive Sablé with Red Date Cream, only
available in April
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Lactitia Roudaut, Bar Manager of Back Bar has created a new cocktail
menu fully filled with tastes of Hong Kong. The flavours of milk tea in
“Don’t ‘Lai Cha’ Me” and coconut pineapple bun in “Corn Lada™ will
bring you to new discoveries of local Cha chaan tengs” classics.

Ground Floor, 1-7 Ship Sirest, Wan Chai// 2555 0628
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During this spring, guests at Alila Anji
can experience the tea picking process
hands-on. From now tll early May,
guests will enjoy a walk through the
countryside to a nearby tea plantation,
where a local farmer will initiate them
n the skill of tea plucking, and the
process of carefully preparing and
packing the tea for consumption. ¥

anj@ealiehotels.com
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