
 
 
 

 

 
 
 
 
 

We always enjoy a bottle of sparkling wine with friends and family during holidays and on special 

occasions.  Let us celebrate this new year together with some bubbles. 

 

In the first Merry Monday of 2018, we have invited Gerard Leung, a leading sommelier in Hong Kong 

and distributor of fine wines, to share with us his knowledge on sparkling wine including the 

manufacturing process, the difference between Prosecco and Champagne, and the elegance of 

sparkling Rosé.  Participants will have the opportunity to try four award-winning wines, including 

Bottega Prosecco Gold, Champagne Charles de Cazanove Vintage 2009, Bottega Moscato Pink and 

Champagne Charles de Cazanove Rose NV. 

 

Sign up now for the January event to know more about sparkling wines. 

 

Date Monday, 8 January 2018 

 

Time Happy hour: 7:00 p.m. – 8:00 p.m. 

 Wine talk: 8:00 p.m. – 9:00 p.m. 

 

Venue HKICPA Members’ Lounge, 27/F, Wu Chung House, 213 Queen’s Road East, Wanchai 

 

Fee Member: $120 

  Non-member:  $210  

 

Capacity Max 40 (The event will be cancelled if enrolment is lower than 25.) 

 

Language Cantonese 

 

Deadline 2 January 2018 

 

About the speaker 

Mr. Gerard Leung 

Gerard has achieved Level 3 Advanced Certificate from WSET, Introductory Sommelier certificate from 

Court of Master Sommeliers, Certified Specialist of Wine title from the Society of Wine Educators and 

French Wine Scholar (Honor) title from Wine Scholar Guild.  Currently he works for one of the top 

alcoholic distributors responsible for fine wine and boutique wine promotion and conducting wine 

education.  He is also an experienced speaker on wine. 

Registration 

Register online by 2 January 2018.  As the number of seats is limited, enrolments will be accepted on a 

first-come first-served basis.  

For enquiries, please contact: 

• 2287 7065 (Stone Tse) for event information; 

• 2287 7379 (David Lok) for payment & enrolment status. 
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