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How | started

A bottle of wine, an idea, a mission and partners...

‘ High Quality and Organic
German Wines for Asia
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Asia Wine Market

Hong Kong makes a very interesting and attractive
development as wine hub in Asia.

No taxes Wine and Dine
Festival

Wine Fair ~ | Wine as investment

Gl B oo Gateway to China
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Premium Wine Collection
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FABEMBEREE

WINES COLLECTION FROM GERMANY

2008 RIESLING DRY
0.75 |, Winery Baden-Baden

2008 BRI S FREWEE
0.75 L EE:. BE-B¥

The nese offers wp a prominent cltrus aroma
{lemon grass). It has a continuous taste of green
apples and grapefruit. The crisp acidity and the
perfectly-harmonising sweetness give this wine a
well-balanced finish,

Alcohol: 120 %

Acidity: 7.6 91

Residual sugars: 5.8 g/l

Ideal drinking tamperature: 10-12 "C

2008 RIESLING DRY TYPE 1, EM INSIDE
0.75 |, dz wine-growing estate, Durbach

ERHENEPES TR ADFEREE
RIOWEMEHE - BROEES WR0FEM
AR AR ST 7 It S O e SR A Tl

EWRE  120%
EEE o 76q/
EWME :58g/
BEWERE  102°C

2008 FRIS FaWMEEam—
0.751, ifi[E : dz wine-growing estate #1 /R Bi#i

This Riesling Type 1 has a young and playful
character and presents itself with a subtle mineral
note and a pleasant acidity with a suggestion of
citrus. It is an ideal companion for hat summer days.

Aleahol: 12,0 %,

Acidity: 7.7 g/

Residual sugars:8.7 g/l

Ideal drinking temperature: 10-12 °C
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2007 RIESLING DRY TYPE 2, EM INSIDE

0.75 |, dz wine-growing estate, Durbach
The Riesling Type 2 is the king of white wines. It has
an elegant, sublime and proud character.  Its
minerality. acidity and smoothness unfold in its
harmonious balance. In our opinion, it is sheer
perfection!

Alcohol: 125 %

Acidity: 7.9

Residual sugars: 7.2 gfl

Ideal drinking temperature: 12-14 °C

EREAETE (@R Rrl—HEgR
AR R, MSSTHOS5 ¢ ARRAERE
HUEAT —EHAEMEE, RN ERERIT
B -

FWGEE  120%
EEE 779/
EWE  aT7g
wIERIERE : 1072 °C

2007 FRITFRAEERMZZ

0.751, /BT . dz wine-growing estate, £ /r E#F
FALTR Azl Ea@EEcE
» BT LU WA AR A A o TR Ak
S, OERNTR. MESTUOREELE
EIATMGEA Pl SREIERE T

BHGRE - 125%

SR 799/

R 7249/

BAEGERE ¢ 12114°C

2008 RIESLING KABINETT DRY, ORGANIC
0.75 |, Winery Graf von Kanitz

Schist glves distinction to this sensitve and rich In
minerals perfect Riesling.

Alcohol: 12,0 %

Acidity: 74 g/l

Residual sugars:6.3 g/l

Ideal drinking temperature: 9-11 °C

2008 RIESLING SPAETLESE (LATE HARVEST)
0.75 |, Winery Baden-Baden

2008 BEISHREATEWNEE. Fi
0.75 |, ik . Graf von Kanitz
MR SRER T MY, R

OEMEENEISTH -
PWERE c 120%
EBRE 749/
EWR 639/

BEWBERE o °C

2008 BT E S TOREE
0.751,. ik . BB-P 8

Full-bodied taste with a great minerality and an
elegant play of acidity and sweetness. The bouquet
reminds of peach and ananas.

Aleohol: 11.5%

Acidity: 7.0 g/l

Residual sugars: 17.5 g/l

Ideal drinking temperature: 9-11 °C

2008 PINOT BLANC DRY
0.75 |, Winery Baden-Baden

S B TR Lk R Y R 0 S B LA
A6 . HRAEEIEA RS A EERNRRMY

Tk
AR 5%
EBE 7090

EWR 17591
BIERESE : o1 °C

2008 [ EiE+H ##HE
0.75], BE . E¥-EE

Aroma of melons with a mineral note, plenty of
smaaothness, bald taste with lots of power.

Alcohol: 12.0 %

Acidity: 7.0 g/l

Residual sugars: 7.1 g/l

Ideal drinking temperature: 10-12 °C

ARRHME kK RE. S ST 0
BEE, TR BiE ERARN—RTFA.
BHERE - 120%

BEE 709/

EWE 7.9

BRIEWRIERE : 10112°C
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What seemed to be working very well o

Sustainable Development — Product, Sale and Networking
v Exclusivity with 16 boutique wineries in Germany

v" Know-how

v Education Programmes

v Networking in Germany, Hong Kong and China

v Professional Sales Team

v Online-Shop

v" Social Media like Facebook

© 2011 S & D German Wines Limited
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Typical Image of Germany
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Typical German Products
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Germany — A Wine Country — 4t largest in Europe

13 different wine regions with more than 100.000 hectares and over 40
grape varieties.
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Wine Educatlon Tralnlns...

L=

. 2008 Riesling Dry Type 1, EM inside, dz wine-growing estate, Durbach

. 2007 Riesling Dry Type 2, EM Inside, dz wine-growing estate, Durbach

© 2011 S & D German Wines Limited
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...the right glass for each wine

© 2011 S & D German Wines Limited
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Wine is an experience for all senses

© 2011 S & D German Wines Limited %
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Especially Tasting Tasting Tasting...

© 2011 S & D German Wines Limited %
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S&D German Wines Limited

Room 3207, 32/F, Tower 6, The Gateway
7-11 Canton Road, Tsim Sha Tsui

Hong Kong

Tel: +852 21178286
Fax: +852 21179290
E-Mail: info@sd-germanwines.com

www.sd-germanwines.com

EUR3=ZISIA
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