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Cantonese Dim Sums
Champagne
Rosé Champagne
Riesling 
Pouilly-Fumé
Sancerre
Sauvignon Blanc
Chablis
Beaujolais
Pinot Noir 

Prawn Tempura
Champagne
Rosé Champagne
Riesling 
Pouilly-Fumé
Sancerre
Sauvignon Blanc
Chablis

Tuna & Salmon Sushi
Chardonnay
Pinot Noir

Steamed Prawns
Champagne
Rosé Champagne
Riesling 
Pouilly-Fumé
Sancerre
Sauvignon Blanc

!e world’s "rst International Congress of Chinese Cuisine & Wine took place at 
China World Hotel, Beijing, 23 to 25 May 2008. More than 100 wine journalists, 
sommeliers, winemakers, hoteliers, restaurateurs and wine brand owners took 
part. Together with Chinese cuisine, ICCCW also featured Japanese and Indian 
guest cuisines. Here are the pairings participants consider the most ideal.

Tandoori Chicken 
Cabernet Sauvignon
Bordeaux
Shiraz/Syrah
Grenache/Syrah/Mouvedre
Pinot Noir

Beijing Duck
Shiraz/Syrah
Grenache/Syrah/Mouvedre
Pinot Noir

Lamb Curry
Sweet/Dessert Wines 
Shiraz/Syrah
Grenache/Syrah/Mouvedre

Deep-Fried Beancurd
Champagne
Rosé Champagne
Riesling
Chablis
Chardonnay
Cabernet Sauvignon
Bordeaux
Shiraz/Syrah
Grenache/Syrah/Mouvedre

Stir-Fried Fish Slices with 
Ginger & Spring Onion
Champagne
Rosé Champagne
Riesling

Pouilly-Fumé
Sancerre
Sauvignon Blanc

Cantonese Roast Pork Belly 
Champagne
Rosé Champagne
Riesling
Cabernet Sauvignon
Bordeaux
Shiraz/Syrah
Grenache/Syrah/Mouvedre
Pinot Noir

Xinjiang Roast Lamb
Cabernet Savignon
Bordeaux
Shiraz/Syrah
Grenache/Syrah/Mouvedre 
Pinot Noir

Roast Chicken/Roast Pigeon
Champagne
Rosé Champagne
Riesling 
Gruner Veltliner
Merlot
Bordeaux
Pinot Noir

Hakka “Mei Cai” Pork
Champagne
Rosé Champagne
Riesling 
Gruner Veltliner
 

Single Malt Whisky
An acquired taste, most wine 
lovers may "nd this too strong 
with food. Otherwise, if you are 
an a"cionado, the so# sweet-
ness of a Single Malt matches 
well with the sweet sauce in 
Beijing Duck and Roast Suck-
ling Pig. And the spiciness of 
Sichuan Cuisine and Curries. 
Adding water or/and ice can 
help make Single Malt Whisky 
more approachable.  

Rice and “Mun Tou”, when eaten with dishes, are capable of returning the palate back to “neutral”. 
!is means drinking white or red wines with the dishes is not a problem because, like bread, rice and 
“mun tou” go well with all types of wines. 

Multi-Course Chinese Dinner, you must arrange the sequence of the dishes to pair with the 
wines. !e dishes that are best with sparkling and white wines should come "rst. Followed by those 
with the red wines.  A#er which the sweet wines. 

Chinese Tea, the more fermented and darker it is, the more tannins it has. And may clash with 
wine. One solution is to opt for chrysanthemum tea as this is so#, smooth, and practically without 
tannins. Make sure you don’t add sugar to the chrysanthemum tea though.

Sichuan “Ma La” Beef 
Champagne
Rosé Champagne
Riesling 
Gruner Veltliner

Lo Han Vegetables
Champagne
Rosé Champagne
Riesling 
Pouilly-Fumé
Sancerre
Sauvignon Blanc
Gruner Veltliner
Pinot Noir

IMPORTANT OBSERVATIONS
LATEST NEWS!

ICCCW IN 2009



ICCCW  
!"#$%&

'!()
Champagne
Rosé Champagne
Riesling 
Pouilly-Fumé
Sancerre
Sauvignon Blanc
Chablis
Beaujolais
Pinot Noir 

*"+#$
Champagne
Rosé Champagne
Riesling 
Pouilly-Fumé
Sancerre
Sauvignon Blanc
Chablis

,%&-./01
Chardonnay
Pinot Noir

23"
Champagne
Rosé Champagne
Riesling 
Pouilly-Fumé
Sancerre
Sauvignon Blanc

45'()
Cabernet Sauvignon
Bordeaux
Shiraz/Syrah
Grenache/Syrah/Mouvedre
Pinot Noir

67'*
Shiraz/Syrah
Grenache/Syrah/Mouvedre
Pinot Noir

89+:
Sweet/Dessert Wines 
Shiraz/Syrah
Grenache/Syrah/Mouvedre

;*<=
Champagne
Rosé Champagne
Riesling
Chablis
Chardonnay
Cabernet Sauvignon
Bordeaux
Shiraz/Syrah
Grenache/Syrah/Mouvedre 

>?@&A
Champagne
Rosé Champagne
Riesling
Pouilly-Fumé
Sancerre
Sauvignon Blanc

'!,9)
Champagne
Rosé Champagne
Riesling
Cabernet Sauvignon
Bordeaux
Shiraz/Syrah
Grenache/Syrah/Mouvedre
Pinot Noir

BC'89
Cabernet Savignon
Bordeaux
Shiraz/Syrah
Grenache/Syrah/Mouvedre 
Pinot Noir

,(D,-
Champagne
Rosé Champagne
Riesling 
Gruner Veltliner
Merlot
Bordeaux
Pinot Noir

EFGHI9
Champagne
Rosé Champagne
Riesling 
Gruner Veltliner 
 

JKLMN9)
Champagne
Rosé Champagne
Riesling 
Gruner Veltliner

$./
Champagne
Rosé Champagne
Riesling 
Pouilly-Fumé
Sancerre
Sauvignon Blanc
Gruner Veltliner
Pinot Noir
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