BEA Grand Wine Pavilion Masterclass

Billecart-Salmon Champagne
Presentation by the Founders'
Cuvees of Billecart-Salmon

24 October 2025 (Fri 9:00-9:45pm)

I Organiser: LIBER WINE

;n | Guest speaker: Mr. Thibault Casoli,

Y | Brand Ambassador for Billecart-Salmon
' - Language: English

E No. of Token(s) required: 6

- 4

Wine List

1. Nicolas Francois Billecart 2012 RRP
2. Elisabeth Salmon Rose 2012

3. Louis Salmon Blanc de Blancs 2012

Remarkable Diversity of the Rhone Valley
25 October 2025 (Sat 4:15-5:00pm)

Discover the best of the best wines from different
parts of the Rhone Valley, including a guided tasting
of Condrieu, Cote Rotie and Hermitage.

Organiser: Jebsen Wines and Spirits

Guest speaker: Mr. Ben Bost, Greater
e China Area Manager

Language: English

No. of Token(s) required: 2

Wine List
1. Condrieu

2. Cote Rotie Chateau D'ampuis
3. Cote Rotie "Brune & Blonde"
4. Hermitage rouge

Piedmont's Crown Jewels: Discovering the
Nobility of Nebbiolo and Iconic Cru Vineyards

26 October 2025 (Sun 5:30-6:15pm)

Journey through Piedmont's premier Nebbiolo crus
and the regal expressions crafted by Pio Cesare,
exploring unique terroirs and the rich heritage behind

their renowned single-vineyard wines and classic
DOCG labels.

Organiser: Jebsen Wines and Spirits

Guest speaker: Cesare Benvenuto,
Winery Owner

Language: English
No. of Token(s) required: 2

Wine List

Pio Cesare 'Mosconl'

Pio Cesare 'll Bricco'

Pio Cesare Barolo 'Ornato’

Pio Cesare Barbaresco DOCG
Pio Cesare Barolo DOCG

S NN VI

Bordeaux: Pomerol Vs. Saint-Emilion
26 October 2025 (Sun 6:45-7:30pm)

Join us for an insightful exploration of Bordeaux's
prestigious Right Bank appellations, Saint-Emilion and
Pomerol. While Merlot reigns supreme, the distinct
terroirs create remarkably different expressions.

Organiser: Corney & Barrow Hong Kong

Guest speaker: Ms. [da Weatherall,
Sales Manager — Private Client

Language: English
" No. of Token(s) required: 6

Wine List

1. Chateau Latour a Pomerol 2017

2. Chateau Certan de May 2017

3. Chateau Rocheyron Grand Cru St-Emilion 2017
4. Tertre Roteboeuf Grand Cru St-Emilion 2017



