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PRESS RELEASE – 27th November 2008


CLAIRAULT A CHAMPION IN CHINA

Clairault’s Head Chef, Tim Taylor and Sales Manager, Paul Easden recently spent two weeks in China and Hong Kong. The purpose of the visit was to launch Clairault in mainland China and increase brand awareness in the established market of Hong Kong. “The two week trip was very worthwhile and the wines were received extremely well, especially by China’s top wine critics at the media lunch.” Paul Easden said.

Between the 26th October and the 1st November Tim was based at the world renowned Aria Restaurant of the China World Hotel in Beijing. Aria will be listing four of Clairault’s wines over the next twelve months.  
During the week Tim created a three course business lunch for the many business men and women in the area. The many clients were very receptive of Tim’s dishes which included a starter of carpaccio of Australian venison with shallot caramel, sourdough crumbs and lemon, a main course of wild sea bass, pancetta, chilli and fennel, and a dessert of vanilla and mascarpone pannacotta with fried crostolli. In the evenings Tim had created a fantastic three choice set menu, incorporating the famous White Rock Veal. A couple of the dishes included sticky veal with hot and sour cuttlefish and pineapple, grilled veal rillettes with date and chive flower salad and Clairault shiraz braised veal with handmade gnocchi and olives.  
Clairault invited 25 of China’s top wine critics to a media lunch at Aria where they enjoyed Tim’s beetroot cured salmon with fresh horseradish, followed by local venison with tea smoked tomato and asparagus, while Paul discussed the wines, Clairault’s vineyard and future developments. After the lunch, Tim discussed his philosophy of using quality produce, keeping the cuisine light, having clean, fresh flavours and using the different combinations of ingredients to accentuate the quality of Clairault’s wines. 

While Paul visited the trade outlets and secured listings with The Whampoa Club, The Courtyard Restaurant and Maison Boulud, Tim was running his very popular cooking class. The class was a great opportunity for Tim to talk about his food and Clairault’s wine in a casual and relaxed environment. While the students enjoyed a glass of wine, they prepared a dish styled to suit the wine. It was a fun, interactive and hands on experience which was enjoyed by all who attended.  

Around 20 people attended the intimate Degustation Wine Dinner, held in the private dining room at Aria. They experienced a wonderful six course fusion of premium wine and delectable food, while learning about Clairault’s philosophies and the constant strive for excellence. And to end the week, the members of the Australian Chamber of Commerce enjoyed Clairault Wines, Coopers Beer and Tim’s Australian style canapés at the Aria bar on Friday evening. 

Throughout the week, Tim chatted to clients about Clairault’s food and wine, Australia, Western Australia, the Margaret River Wine Region, the passion for our product and our region, and the continuing rise in quality of our food, wine and accommodation. 
Moving from Beijing to Hong Kong for the second week, Tim and Paul were hosted by the Head of Food and Beverage, Urs Besmer, at the Pacific Club. The Pacific Club in Kowloon overlooks Hong Kong’s magnificent harbour. The week entailed five course dinners against the stunning backdrop of Hong Kong city. “It was great to be able to talk about our region and our winery. To be able to bring my style of cuisine to these people and to have them rave about it was such a gratifying experience.” Tim commented. 
The highlight of the Hong Kong visit was the Gala Degustation Dinner. 75 guests enjoyed seven courses of Tim’s favourite dishes, matched to seven outstanding Clairault wines. The night was a resounding success, with Tim chatting to the guests and receiving very positive feedback about the wines and the food. Clairault’s wines will be available at the Pacific Club for the next twelve months. 
Four of Clairault’s wines are available in China through our distributor, Watson’s China. They are the 2005 Clairault Estate Cabernet Sauvignon, 2003 Clairault Estate Cabernet Merlot, 2007 Clairault Semillon Sauvignon Blanc and the 2004 Clairault Cabernet Merlot. Trade enquiries should be directed to Luca Luise, manager Watson’s Wine Wholesale (Greater China) +852 9474 7101 or email lucal@asw.com  
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For more information visit www.clairault.com or contact Belinda Hopkins by email marketing@clairaultwines.com.au  or by phone on (08) 9755 6225.
www.clairaultwines.com.au

