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A TASTE 
OF THE 
EXOTIC 
As travellers wander further afield to 
less frequented locales and test their 
comfort zones, perhaps it’s time we 
challenge our wine-tasting palate to 
try less known regions. 
By Mavis Teo

Wine tasting means different things at 
different levels to everyone. For some, 
it’s simply a matter of how certain wines 

complement or juxtapose the tastes in a dish. For 
others, the nose and taste of a wine may go as far 
as to transport them to a different place. As the 
world shrinks due to advancements in technology 
– it has become easier to reach someone or 
even a place on the other end of the globe – our 
travel bucket lists have also changed from the 
usual suspects like Rome, London, Tokyo to more 
remote destinations like Mongolia, Cuba, and 
even the Empty Quarter. Similarly, wine lovers are 
discovering wines from the less traditional areas of 
wine-making.

Less traditional may be rather misleading 
here, when referring to one of the countries in 
this article - Lebanon. With over 7,000 years of 
history in wine-making, Lebanon is one of the 
oldest wine-making civilisations in the world. 
Unfortunately with the political strife and chaos 
that have dominated the region, its reputation as 
a wine-maker has fallen under the radar. However, 
its star is rising again. One of the leading vineyards, 
Chateau Musar’s third-generation winemaker, 
Ralph Hochar was in Singapore in April to host 
a wine-paired dinner. Most of the country’s 
vineyards are located in Bekaa Valley’s shallow, 
fertile basin, in high altitude. The taste profiles of 
the wines are complex and varied. 
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Another wine-producing country that is just 
emerging from the radar is also one that has been 
producing quality wines for a while; except that 
these have taken a backseat to sake and shochu, 
their most famous exports. But Japanese wines 
were first introduced to archipelago as far back 
as the 16th century. Under the Meiji Restoration 
in the 19th century, the Japanese, armed with 
western know-how, started producing wine from 
local grapes. Fast forward to the 21st century, as 
the local palate is taking more to locally produced 
wine, Japanese wine production has grown so 
much that by 2012, its output was more than 
Canada, Israel or Lebanon. Quite a lot of Japanese 
wines are made with American grape varietals 
because the latter are known to be hardy – a 
necessity in a country plagued by typhoons and 
unpredictable summers. The Japanese attention 
to details and precision have led to a growing 
following in their wines worldwide. 

China’s wine industry has grown so much in 
recent years, that it has actually replaced Australia 
as the world’s 7th largest wine producer. In 2014, 
it was even inducted into the World Atlas of Wine. 
Despite criticism from naysayers, reputable wine 
critics around the world have reported a vast 
improvement. Given the challenging topographies 
iin the wine producing areas of Shanxi and Yunnan, 
such progress is all the more applaudable. Ao 
Yun 2013 was produced by Moet Hennessy in the 
highlands of Yunnan. Ninety percent Cabernet 
Sauvignon and 10% Cabernet Franc, it’s a smooth, 
silky red with ripe fruity and spicy flavours. High in 
tannins, it goes very well with slow-braised meats. 
Followers are waiting with bated breath for the 
release of the 2014 vintage – due in mid July. 

There is also an increasing number of vineyards 
in Vietnam, Myanmar and Thailand producing 
good quality wines but are not currently available 
in Singapore. 
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Chateau Musar, Gaston 
Hochar, 2007 
Spicy nose with smokes, 
cloves and pepper. Flavours 
of berries and pepper. 
Textured body with an 
exotic, spicy flavour. Goes 
well with a nice steak and 
stilton. 
Pinnacle Wine & Spirits, 
Tel: 62661068
$90

Suntory Japan Premium 
Koshu 2014
Light, crisp and dry with 
a delicate yuzu aroma. Its 
slightly astringent quality 
pairs beautifully with 
sashimi. 
The Oaks Cellar,  
www.oaks.com.sg
$98

IF YOU’RE SEEKING THE EXOTIC, TRY THESE

Suntory Japan Premium 
Muscat Bailey A 2013
A curious-tasting red 
that reminds one a bit of 
Japanese grape flavoured 
jelly. Young-tasting with 
whiffs of strawberry. Its 
low tannic and highly 
acidic quality makes it easy 
to quaff and goes with 
anything.   
The Oaks Cellar,  
www.oaks.com.sg
$49
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Suntory Tomi no Oka 2012
Fruity with bright acidity. 
Medium bodied with a 
medium finish. 
Goes beautifully with chilli 
crab and laksa.  
The Oaks Cellar, 
 www.oaks.com.sg
$98

Grace Vineyard Tasya’s 
Reserve Cabernet 
Sauvignon 2012 
Earthy nose with 
prominent red berries and 
a hint of spice. Elegant 
palate with soft texture 
and tannins. Goes well 
with a good variety of 
Chinese food from sweet 
and sour pork to black 
pepper beef.  
Ang Leong Huat, 
www.alh.com.sg
$44

Ao Yun 2014  
Not available for tasting 
Contact the Private Clients 
channel at clementine.
wee@mhdsg.com
p.o.a
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