A question of taste

International wine fair Vinexpo lands at the Hong Kong Convention and Exhibition Centre next Tuesday and is
expected to draw 15000 visitors, many of whom will be hoping to take part in the nation’s burgeoning wine market.
The Post offers a crash course in wine appreciation for those planning a trip to Wan Chai for a taste of the action.
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Pale Lemon Light Golden Gold Brownish Onion Salmon Raspberry  Copper Brick red Gamet Cherry Purpie
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Colpmbard, Riesling, Chenin Chardonnay.  Dessert Sherry. VinSanto, Malaga. Resé Reré Risé Aged Mature Young Cabernet  San- Barbera, Shiraz,

griiner gewirz- blanc. iognied, wines, mature Tokaji cham- syrah grenache,  grenache  pinot noir, pinotnoi,  Salvignon,  givese,  amarone  vintage

weltliner tramings sémillon manzanilla  white pagne white aged tempranillo  merlot, zinfandel port
burgundy ainfandel bordeaux nebbiola
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