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Wine & Food Pairing Workshop Series
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Bordeaux Wine and Oyster
K R 2 A ) S A
HT4200044

In this workshop, we will provide a roadmap for matching various types of oyster with Bordeaux wines. Join us for a
relaxing evening with wine tasting complemented with the oysters. You will have a chance to shuck your own oysters.
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Content B
® Introduction to Bordeaux Wine

P
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®  Variety, Selection, Preparation and Storage of Oysters
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®  Oysters Shucking
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® 4 Bordeaux Wines and 6 Oysters Pairing & Tasting
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Date: 15 December 2017 (Friday)
HER . 2017 £ 12 B 15 H (E8H)

Time: 6:45 p.m. - 9:45 p.m.
5 FF 645 DEIRK4A5 5

Venue: Wine Lab, IVE(Haking Wong)
e BEEBEYBER (Exmn ) wBELRE

Medium of Instruction: Cantonese (Supplemented with teaching materials in English)
RRES  BREE

Tuition Fee: HK$580 per person
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Enrolment & Enquiriesiﬁg}iﬁgﬁ); 10% Discount Offer (HK$522) for participant enrols on or before 30 November 2017
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Application Deadline: 6 December 2017 (Wednesday)

Email EEf: spohosts@vtc.edu.hk

Website 283 vic.edu.hk/cpe Applicants must be aged over 18, with no allergy to wine and without any preexisting

heart or cardiovascular medical conditions.
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VTC reserves the right to cancel any course, revise course content or change the offering venue(s) LOEELE

before class commencement if circumstances so warrant. . :
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http://www.ive.edu.hk/ivesite/html/tc/campus/haking_wong.html
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http://www.vtc.edu.hk/ive/hw/Spohosts/bordeaux/Form.pdf

