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TEREFTIK
something
different

Champagne Barons de Rothschild
pairs its fabled French wines
with fine-dining Cantonese food.

“THIS WAS A PRETTY BIG CHALLENGE,”

admits Executive Chef Jayson Tang, referring to

the recent collaboration between Champagne

Barons de Rothschild and Man Ho Chinese
Restaurant at JW Marriott Hotel Hong Kong.

“Diners,” he adds,

BY “are probably more famil-

ANDREA LO iar with eating Cantonese

° cuisine with red or white

wines. In pairing it with

Champagnes, we have

to change our mindset,

adjusting our recipes and ingredients to coordi-

nate perfectly.”

Frederic Mairesse, managing director of
Champagne Barons de Rothschild, was also up
for the challenge. “We wanted to do something
special with JW Marriott Hotel Hong Kong and our
Champagnes, something different,” he says.

Since its establishment in 2005 by three
branches of the illustrious winemaking dynasty,
Champagne Barons de Rothschild has experienced
a stratospheric rise. Generations of know-how
synonymous with the Rothschild name, along
with strict policies surrounding grape supplies and
the high proportion of chardonnay grapes used in
every cuvee, have made its Champagnes among
the most distinguished on the market. Each wine
the house produces has its own unique charac-
teristics, yet all are versatile enough to pair with
a variety of dishes. Guided by its philosophy of
“consistency, purity, refinement, and perfection,”
Barons de Rothschild partners with only a select
number of fine-dining restaurants and boutique
wine shops around the globe. “The Rothschild
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PRESENTED BY CHAMPAGNE BARONS DE ROTHSCHILD

Barons de Rothschild Blanc de Blancs 2008 is hailed as one
of the Champagne house’s best vintages.
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PRESENTED BY CHAMPAGNE BARONS DE ROTHSCHILD

The vinaigrette complements the freshness
of the scallops and also highlights the
unique qualities of the Champagnes.
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family,” says Mairesse, “wants to create the
best of the best.”

Mairesse worked with Tang for about a
week to create faultless matches between
food and wines. “Since our Champagnes
have a certain acidity,” he says, “we needed
to balance them with the rich and intense
flavors of Cantonese cuisine. Each dish is
very specific, but with the blends we have,
it turned out a resounding success.”

Taking inspiration from some of Man
Ho's signature dishes, Tang tweaked his reci-
pes to suit each Champagne’s flavors and
aromas: “I needed to pay a lot of attention to
what Frederic was saying as he took a bite
from each dish and sipped Champagne.”

The final menu includes exceptional
pairings like pan-fried Japanese Hokkaido
scallops and tomato-shallot vinaigrette
paired with Barons de Rothschild Brut. With
60 percent chardonnay and 4o percent pinot
noir, the blend contains reserve wines from a
minimum of three vintages. The vinaigrette,
explains Tang, complements the subtleties
of the scallops and also highlights the unique
qualities of the Champagne. “We wanted to
pair the Brut's bright citrus aromas with a vin-
aigrette,” says Mairesse.

Deep-fried crispy baby pigeon is
matched with Barons de Rothschild Rosé
Brut, made from 85 percent chardonnay and
15 percent pinot noir. It has, says Mairesse,
“a freshness with a hint of fruity aroma”
that balances the rich flavors of the pigeon,
selected for its relatively low fat content.
“You'll taste a very crispy skin and juicy
meat within,” adds Tang.
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Pan-fried Japanese Hokkaido scallops
with tomato-shallot vinaigrette
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The chef chose to replace lobster - “something everyone
knows will appear in Cantonese cuisine” - with flathead lobster.
Served with steamed egg, dried fish roe, and saffron, it is paired
with Barons de Rothschild Blanc de Blanc. “Flathead lobster has a

1

texture similar to lobster’s,” he explains, “but its flavors don't over-
whelm the nuances of the Champagne.” With around 42 percent
reserve wines, Blanc de Blanc is a complex blend. “Its well-bal-
anced flavors,” says Mairesse, “include the freshness and acidity of
the chardonnay as well as citrus.”

Finally, pan-fried amadai is served with sweet corn sauce and
paired with Barons de Rothschild Blanc de Blanc 2008, “one of our
finest vintages,” according to Mairesse. “You have the clean char-
donnay and a touch of vanilla, followed by toasty notes.” The dish,
taking inspiration from the homey Cantonese classic of fish fillet
with corn sauce, features prized Japanese amadai sourced from the
waters off Fukuoka. “The very juicy flesh contrasts with the crispy
outside,” says Tang. “It's a light dish that works splendidly with this
lovely Champagne."@

More information is available from ASC Fine Wines - Hong Kong
(www.asc-wines.com) at 852 3923 6700.
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