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The Wisdom of Food and Wine Pairing S {EEAINIEIERT

Red wines with red meats, white wines with white meats, is it the golden rule | must stick to? How about
Turkeys? What if chicken in curry sauce? How to handle desserts with wines? If you love good foods
and good wines but aren't always sure what is the best match, you should take this course to learn the
skill of pairing. We aim to give you an understanding of the principles that govern matching wine with food
as well as the components that make up taste of food as well as wine so that you can apply these
principles when entertaining at home or eating out.
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Duration FHREEE
2 hours /N Registration/Enquiry
B/

Tuition Fee 2% Tel &EzZL: 3102 3914
HK$480 (non-member JEr &) Email EE®: info@mapschool.hk
HK$380 (member &)

Schedule & Other Details SRR R R H AT

Course code Course Date Time
TR FEREH S|
FW1008C 2010 8 H 18 H (EHi=) 18 Aug, 2010 (Wed) 7.00pm — 9.00pm
FW1009C 2010 £ 9 H 15 H (Ef#i=) 15 Sept, 2010 (Wed) 7.00pm — 9.00pm

Outline A

o Basic tasting technique H:AFFEELS
e Theory of food and wine matching %74 Bl (). Fo & B ER
« Applying sensory evaluation to wine and food &7 P Bl & WlidHs & SEIE

Venue _F3HuEL
Unit A, 18/F One Capital Place, 18 Luard Road, Wanchai, Hong Kong
EFEMNE 18 SR e 0 181 A

Language Medium #2R3ES
Cantonese with English terminologies & sHE551- » #4105 T RE & DA SE ST
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