The A-List

Start your new year off with a bang by picking up tickets for Hong
Kong's fabulous annual Arts Festival. Or if that sounds like too
much hard work after the excesses of the season, unwind with a
rejuvinating spa treatment from Sense of Touch. See you at the
Hyatt's wonderful wine dinner on the 15th—I can't wait to catch up
with Jeannie Cho Lee, Asia's very first Master of Wine. Cheers!

HOW2:
HOW TO HONG KONG fu,dgwa';

New to Hong Kong and want to find the in Hamp Kang
best there is, and fast? Look no further than
Tirm Dickinson'’s new "How 27 guides. The
first edition of these handy wallet-sized

guides include dim sum, getting around,
J A N U A RY pampering and eating with kids, to name
a few. Conveniently packaged in an antful

2 o ] 0 fold-out souvenir “dragan wallet,"it's the perfact gift for friends
visiting the city. Available from Bookazine, Shop 309, 3/F

Prince’s Building, Central, 2522-1785, www.bookazine.com.hk,

ASIAN PALATE
January 15, Asia’s first
Master of Wine, Jeannie
Cho Lee will take center-
stage together with One
Harbour Road's Chef de
- Cuisine, Li Shu-tim to
present an authentic Cantonese dinner menuw. The event will
&= 1\ include commentary and insight on how Cantonese flavars
affect different styles of wine. The evening will begin with a
pre-dinner cocktail with champagne and canapés, followed

. For ail you by an B-course dinner paired with seven premium wines, and
Ti (00 (cctics ot an interactive session “Mastering wine at the Cantonese table”
N mere,lha What's more you'll receive a boxed gift set of Jeannie’s coffee
S ednan of the o table book “Asian Palate) which retails at $718. 51,350 per

o B e head, 7/F and 8/F, Grand Hyatt Hong Kong, 1 Harbour Rd,,

Sulfinug Fostaurant Guitle

& i menlla bl : Wan Chai, 2584-7722.
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