This year's Sommelier Seminar was heldinGonrad Centennial Singapore on 14 July 2007,

The gim is to disseminate knowledge g ppreciation of fine wines and spirits to those working in the food
and beverage, hospitality, service and e industry and members of the media. The Seminar covered the
difference between the two grape variials, Cabernet Sauvignon and Shiraz, Structure in Red and White
Wine and Wine paring with Chinese & A3@In Cuisine amongst other wine basics.

This one-day Seminar was conducted b Ch'ng Poh Tiong, publisher of The Wine Review, an established
wine publication in South-East Asia, HongiE®ng and China.

The Mikasa Open Up Universal Tasting @iB8s was selected as the official tasting glass for this Sommelier

Seminar.
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