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The 3™ Annual Le French GourMay Food & Wine Festival
Come and discover the delightful “Saveurs de Provence”

For the third year in a row, Le French GourMay will offer the people of Hong Kong and Macau
one whole month to discover the best of French wines and gastronomy. Local Hong Kong and
Macau restaurants, starred Chefs, and food designers, as well as fine wine Chéateaux from
France, will celebrate the month of “gourmands” and “gourmets” with dedicated menus, wine
tastings, promotions and workshops.

Each year, GourMay honors the wine from a different region of France, and this year, Provence-
Alpes-Cdte d'Azur (PACA) will be the focus. With its subtle touch of olives, lavender, aromatic
plants and pine, the local gastronomy craftily combines its sophisticated cuisine with its
refreshing wines: clear, generous and fruity “rosés”, but also no less remarkable “reds” that are
powerful and robust and can age several years in a cellar, as well as soft and delicate “whites”.

The Consul General of France, Mr. Arnaud BARTHELEMY, opened the third annual “Le French
GourMay Wine and Food Festival” at La Villa TST with the opening address.

Later on, our honored guest, the general manager of Gourmet en Provence, Mr. Antoine
PICCOLO addressed the press conference with a presentation on the Provence-Alpes-Cdtes
d’Azur region.

For further information go to: hitp://www.frenchmay.com/events/le-french-gourmay




The official partner of Le French GourMay: the Provence-Alpes-Cote d’Azur region

With crops on the plains, terraced fields on the slopes, mountain meadows, hillside vineyards
and gardens in the fertile soil near the rivers and canals, the Provence-Alpes-Céte d'Azur region
makes use of the contrasts in its geography to bring out the very best in its agriculture.

With a land full of tradition, quality and taste, its agricultural landscapes are shaped by the
wisdom of its talented inhabitants: the farmers at the heart of its economy and identity. Their
work is often overlooked, and yet it requires many different skills and qualities: technical
expertise in agricultural science, organization and management along with physical endurance.

The Provence-Alpes-Céte d'Azur region has 35 Labels of Origin (AOC), including 20 in
viticulture, and several more acknowledgments like PGl or AB which ensure consumer
confidence in the quality of the products from the region.

Viticulture is an emblematic process of Provence-Alpes-Cote d'Azur. Profiting from the sunshine,

the region produces wines renowned for their quality, authenticity and originality.

e Three-quarters of the wines produced in Provence are Rosé wines

e 75% of the production of Rosé wines from Provence benefit from Labels of Origin (ACC)
recognition

¢ Provence vineyards account for 12% of the vineyards nationwide

e VDP wines (table wines) account for 26% of the total production of the region

This year, like last year, Le French GourMay (1% May — 31%' May, 2011) features a particular
theme; Provence will be the theme this year.

The promotional activities of Le French GourMay in 2011 will take 3 different forms:

“+ The “Provence” menu at 10 prestigious restaurants:

Throughout Le French GourMay, ten renowned restaurants Amber, Aqua, I'Atelier de Joél
Robuchon, Caprice, French Window, Hutong, Petrus, Spoon, St George and Whisk will join the
festival to create one-of-a-kind gastronomic feasts with the theme of Provence.

From 1% May to 31%' May 2011, these restaurants will offer a mouth-watering French GourMay
menu. To further complement this unique culinary experience, the menus are specifically paired
with wines from the Provence-Alpes-Cote d’Azur region.

*

%+ Promotion in restaurants and bars:

Besides the 10 restaurants mentioned above, more than 25 other restaurants/bars will also
participate in Le French GourMay.
v AQUA Group: Ayuthaiya, La Marmite, The Parlour, Shiro, Stables Grill, Wasabisabi, Yunfu,
Aqualuna
Café Deco Group: Café Deco
Chez Patrick Group: Chez Patrick, Chez Patrick Deli
City of dreams Group: Horizons
Dining Concept Group : BTL Steak, Bouchon
Epicurean Gourp: Steik world Meats
HKCEC Group: Congress Restaurant
Igor’'s Group: Café de Paris
Pressroom Group: The Press Room
798 Unit Co Group: Bistro, JAR
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Brass
Didier

Chez nous
Fleur de Sel
La Villa
Metro Park
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You are welcome to experience Le French GourMay in these restaurants!

% Promotion in shops and workshops:

High-end retail stores throughout Hong Kong will offer special Provence-Alpes-Cote d'Azur
products and wine promotions throughout the month of May. They include Park’n shops,
International, Fusion, Great, Taste, City’super, Market Place, Oliver's, Three Sixty stores, as well
as Mr. Chatté, Red Dot Dot, Wine World and Voici wines.

Throughout Le French GourMay, 3 specialized workshops will also be organized by AWSEC,
Vinvautz and I'Atelier du gout. In addition, Heather & March will be running a series of ‘Art de
Vivre’ workshops focusing on the French art of living and French cuisine. For more details about
the whole programme, you can refer directly to the brochure for Le French GourMay.

% Partnership with Hong Kong importers

Not less than 13 Hong Kong importers have partnered with “GourMay”. In alphabetical order
they are: ASC Fine Wine, Classic Fine Food, Cytise Distribution Limited, Fico, Fine vintage,
Golden Lyeca, Gourmet en Provence, Reddotdot, Links Concept, Maxxium, Secrets de France,
Telford, and Wine World. They provided some fine food and wines from Provence for the mini-
wine tasting at the press conference, and they will also provide the different restaurants with the
liquid and solid ingredients for the preparation of their Provence menu.

About Le French May

French GourMay is a part of “Le French May”, a comprehensive artistic experience that will
engage all five senses of its audience.

Organized by the Consulate General of France in collaboration with the Alliance Frangaise of
Hong Kong and with the support of the Leisure and Cultural Services Department for the past 18
years, ‘Le French May” has grown to become one of the largest French arts festivals in Asia.
During its history, Le Festival has staged over 500 events of the highest international caliber,
covering a broad array of artistic disciplines including the visual arts, opera, classical and
contemporary music, dance, new circus performance, cinema, as well as the culinary arts, which
we have developed into a standalone pregramme entitled GourlMay.

The growing number of attendees through the years is a testimony to the fact that Le French
May has eamed a premium spot in Hong Kong’s artistic calendar. This phenomenon is
attributable to a carefully-crafted schedule of programmes as well as a policy of affordable
pricing. Le Festival's interactive website (www.frenchmay.com), updated daily, provides the
Hong Kong and Macau attendees with easy access to all our events.




