DISCOVERY WINES

Innovation Among China's Vineyards

China's wine story is shaped by tradition and a
growing spirit of creativity. At Domaine de Long
Dai, second wine Hu Yue brings together Bordeaux
heritage and a distinctly Chinese perspective,

with Marselan and Sauternes barrels lending both
elegance and originality. In Xinjiang, Puchang's
Beichun highlights a grape developed in China

to thrive in its local environment, offering herbal
aromatics and mineral freshness. Together, these
wines reflect the inventive energy defining a new
chapter in China's vineyards. We hope you'll savour
the journey as much as the wine itself.

Available on flights between Hong Kong and London, Paris, Los
Angeles, San Francisco and New York.

(EFEpE

rh BB RO R T 2 B
FEEEENESE - AEREADENNRE

B EEIE - RERNBENE EBEREMS
HRZHEREBENPEKRR  EBHFERA
BB AN - BBEFIERBHEERE - 725758 -
BERALEERE T —FRPEES « BEEMRIE
NEERE  HEBELSELERYRERR o
BEEEEFRRAPEIZEEATRENRZ
iE7] o FAFIFEIR RIS ERIRAE - BETREEAM P
ERRERAV IR o

ERAREEEERGBN - BR ELH - ZEHRABHONMIL .

1 BR 77 1ot

R EE E RV BIFT 2 B8

PEREEENNE HERSAREINEE
B EEE, RERSEENEIMBEREERS
RREZHERSREFNHENR. EXBE=E

PSRN ﬂﬂﬂhmmﬁ%ﬁﬁﬁoﬁﬁ?.
BENILERE T —REREET. ENIMNE
REE R, Wﬁéﬁﬁﬁﬁﬁﬁ%%m%ﬁo
XEEBERERIFETEEEAFTRERNLE

im0e HATWEERIRZERRE, AR5

EER RV 1o

EBRATEREESEH. BR, EEAN. BEURAKNHIE.



Hu Yue, Domaine de Long Dai,
Qiu Shan Valley, Shandong, 2022

Hu Yue opens with lively red fruits—raspberry,
cranberry, cherry, and strawberry—layered
with pepper, clove, roasted almond,

and subtle florals. Fresh yet structured,

the palate is enriched by toasted woody
notes, fine texture, and granitic acidity.

The Bordeaux blend gains a distinctly
Chinese character from Marselan, now 20%
of the 2022 vintage, adding floral spice

and roundness. Innovation continues with
élevage in Chateau Rieussec's Sauternes
barrels, imparting finesse and depth.

Puchang Vineyard Beichun Limited Edition,
Turpan Valley, Xinjiang, China, 2019

Aromas of herbs, purple flowers, ripe plums,
vanilla, and cinnamon, with a touch of
“goudron.” The palate is fresh and fluid,

with soft herbal tannins, tobacco, balsamic
notes, and carob elegance. Balanced acidity
leads to a mineral finish. Beichun, a hybrid
between wild grapes from Jilin Provence
and muscat from Xinjiang is a unique variety
bred in China that embodies innovation—its
unique character showcases how Chinese
viticulture is inventing its own voice in the
world of wine.
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DISCOVERY WINES

Innovation Among China's Vineyards

China's winemaking is finding its own voice through
creativity and thoughtful experimentation.
In Xinjiang, Puchang's Beichun highlights a grape

developed in China to thrive in challenging conditions,

resulting in wines with herbal aromatics, gentle
tannins and a refreshing mineral edge. In Ningxia,
Silver Heights Bloom Sparkling Wine offers a
distinctive interpretation of sparkling winemaking,
blending grapes with a touch of rice wine to create
a silky texture and nuanced flavour. Together,

they reflect an inventive spirit, where tradition and
originality come together in every glass. We hope
you'll savour the journey as much as the wine itself.
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Puchang Vineyard Beichun Limited Edition,
Turpan Valley, Xinjiang, China, 2019

Aromas of herbs, purple flowers, ripe plums,
vanilla, and cinnamon, with a touch of
“goudron.” The palate is fresh and fluid,
with soft herbal tannins, tobacco,

balsamic notes, and carob elegance.
Balanced acidity leads to a mineral finish.
Beichun, a hybrid between wild grapes from
Jilin Provence and muscat from Xinjiang

is a unique variety bred in China that
embodies innovation—its unique character
showcases how Chinese viticulture is
inventing its own voice in the world of wine.

Silver Heights Bloom Sparkling Wine,
Ningxia, China, 2023

Pure aromas of apple, peach, and mulberry
mingle with notes of toast and oyster-shell
minerality. Dense, lively bubbles deliver
waves of fruit with an accent of toasted rice
across the palate. Innovation defines this
wine: Chardonnay undergoes extended skin
contact before blending with 8% Ningxia
rice wine, invigorating the pét-nat process.
The rice wine adds silky texture and flavors
of nuts, rice crackers, and white cheese,
balanced by citrus and plum, for a lingering,
original finish.
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