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Bordeaux 6-Day Wine Tour

(Stay 5 nights at the Chafeau Coulon Laurensac which is recommended by
Michelin Guide & Alastair Sawday’s Special Places fo Stay Guide Book)

Sunflower Travel Service Ltd won
" The Most Popular Theme Package Award 2010”
of the Weekend Weekly Magazine

The Bordeaux 6-Day Wine Tour of } - '

Exclusive Offer for

Date Original Price American Express

2012 June 11-16

HK$47,;888- HK$46,888
2012 July 2 - 7 per person ,ir berson
(Twin Sharing) (Twin Sharing)

2012 September 3 - 8

Discover the very best Bordeaux has to offer!

This ultimate wine tour for Bordeaux lovers is as good as it gets: Can you believe that we
have included tastings and visits at all five First Growths and Superior First Growth Chateau
d’Yquem? Add to this the best of Pomerol and Saint Emilion and you’ll see that this dazzling
Grand Tour of Bordeaux is your chance to visit and taste the very best that Bordeaux has to offer.
And there is more! This Grand Tour of Bordeaux includes a dinner at a two star Michelin rated
Relais & Chateaux Restaurant with its unique view of Bordeaux. The restaurant is surrounded
by its own vineyards. And if that is not enough, you'll be invited into the private dining room of
our own 18" century Chateau Coulon Laurensac.

Your personal Invitation to create memories for a lifetime
This is your chance to get an insiders view of the best Bordeaux has to offer. It is true: Bordeaux
and these top wines can seem a bit intimidating sometimes. This tour will guide you through all
of this. You’ll develop a preference for “Left Bank™ or “Right Bank”, while visiting the best
chateaux in the world. Our tours are both entertaining and informative; we prefer a down to earth
approach without the snobbery that is the enemy of the real wine lover.

. 35 B
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Preliminary Itinerary* (Group size: Minimum 2 guests up to a maximum of 13 per tour)

Monday, Wine tasting: Classified Growths from Médoc and Saint Emilion

In the afternoon you'll arrive at Chateau Coulon
Laurensac, your residence for the next 6 days. After
you’ve settled in one of our comfortable rooms and
maybe relaxed a little by the pool, it’s time for your
first wine experience: A visit to our personal wine
cellar with its impressive wine collection followed
by an introduction to the fun of Grand Cru wine [EEGERES
tasting. The wine and cheese dinner that follows the £ :
wine tasting will give you an excellent opportunity fe<
to get to know the other guests while savoring your At N .
first Grand Cru wines of this tour. Chéteau Coulon Laurensac,

just wine, comfort and hospitality

Meals included: Dinner

Tuesday, Saint Julien and Pauillac

Today you are off for your first day in the vineyards. We have a
rendezvous in Saint Julien at “Super” Second Growth. These 2™
Growths are considered to be almost at the same level as the First
Growths. Whether this is true you may decide for yourself after
tasting their wines. Right next door, in the Pauillac appellation,
you’ll be impressed by the state of the art wine making facilities
and vat rooms at First Growth Chateau Latour. Here you will
taste an older vintage of the Grand Vin, as well as their 2nd and
3rd wines both of which are considered to be on the level of a E
Classified Growth! You will be delighted by the lunch with local speC|aIt|es in an elegant
local restaurant that is frequented by many chateau owners and wine traders.

This afternoon we'll be welcomed at 1st Growth
Chateau Lafite Rothschild, your second First Growth
visit of the day. During your visit in the unique round
aging cellar you’ll be explained what it takes to make
such an excellent wine.
Later that afternoon we have a rendezvous in Pauillac at
Grand Cru Classé Chateau Pontet Canet. Here you
will see how organic wine making can lead to 98-100
" point wines (2009 and 2010). If we're lucky we'll see the

horses at work in the vineyards.
Dinner tonight will be at one of the 50 Best (bistro) Restaurants in the World. Here
your dinner will be cooked on the open fire in the restaurant.

Meals included: Breakfast, Lunch and Dinner

KR ERERES : 350196
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Wednesday, Pessac-Léognan and Sauternes

After an early breakfast we leave for the Pessac-Léognan
where we have the privilege of visiting and tasting Chateau
Haut Brion, the oldest of the First Growths and one of the few
chateaux in Bordeaux that employs its own cooper. Our visit
will be at Haut Brion's sister chateau, La Mission Haut Brion,
right across the street of Haut Brion that is currently
renovating. We will taste wines from both properties here. Our
next appointment this morning is a visit and tasting at Grand [~
Cru Classé des Graves. This Chateau has become one of Robert Parkers favorites
over the last years. We will taste these excellent wines over a unique lunch in the
chateau.

This afternoon we are headed for sweet wine country.
Our first stop is a 1% Growth where you will learn how
these very special wines are being made.

1 Any other Sauternes will
™ pale in comparison to
Chateau d’Yquem, our next 4 a8

stop that afternoon. You can count yourself amongst the
happy few who had the opportunity to visit and taste at
this renowned chateau. And of course the visit will be
followed by a tasting of the outstanding wine produced at
this exceptional estate.

| Dinner tonight will be at a Michelin two star rated
Relais & Chateaux Restaurant with its unique view
on Bordeaux. The restaurant is surrounded by its own
vineyards. We’ve booked different tables for each
couple so you can enjoy this feast téte a téte.

Meals included: Breakfast, Lunch and Dinner

HEBRERES © 350196
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Thursday, Margaux and the city of Bordeaux

This morning, at your second trip to the Médoc, Margaux will be the centre of
attention. Our first stop will be at one of the famous Classified Growths of this very
special appellation.

B SRR # We’ll be welcomed for our visit at First Growth
: i Chateau Margaux. We think the chateau is
perhaps the most beautiful chateau of the entire
Médoc. (We are a little biased as our chateau

Coulon Laurensac resembles this First Growth).

The wines produced here are considered the
benchmark for the Bordeaux wines and an
example for winegrowers all over the world.

After our second tasting at a Grand Cru Classé we’ll be welcomed into the chateau
for lunch. We are invited into the estate's private dining room. Our steaks will have
been grilled over the clippings of the vines and of course all the wines on our table
will have been produced at the property.

Bordeaux’s center has undergone an amazing development and
today is one of the most beautiful and sophisticated places in
France. You can spend the afternoon and the evening in Bordeaux
on your own. Visit the beautiful town hall or the Grand Theatre.
Take a stroll over the largest square in Europe: the Place des
Quingonces or maybe you’d like to take a boat trip on the Garonne  |SSEEEERENEIY:
River. And of course Bordeaux is famous for its shopping. Get [HES ".,:_',:f':f“
your credit cards ready in the Golden Triangle, the famous ZiENENE =
shopping area where you will find them all: Louis Vuitton, Cartier,
Hermes, Escada, Lacoste, Longchamp and many more...

You can enjoy dinner on your own in one of the city's many fine restaurants. (It will
be our pleasure to make a reservation for you).

Meals included: Breakfast and Lunch

HEBRERES © 350196
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Friday, Saint Emilion and Pomerol

A unique experience is the visit to one of the world's most
famous vineyard regions, listed as a UNESCO world |
heritage site: Saint Emilion. Today you’ll explore the
beautiful medieval cobble stone streets. You can soak up
the atmosphere and experience wine everywhere.

But we’ll start in Pomerol, one of the smallest appellations
of Bordeaux. Here we’ll visit one of the best wine estates that Pomerol has to offer. We
will taste these velvety wines that are ideal with subtle dishes.

Later that morning we'll visit a 1st
Growth of St. Emilion, like
Chateau Angélus or Chateau
Canon. You’ll experience the
differences between the wines from
St. Emilion and Pomerol and for
example Médoc or Graves.

For lunch we will be in the heart of the medieval city. In this elegant local restaurant you
can visit the wine cellar that is cut out off the lime stone.

After lunch we will visit one of the many wine shops in St. Emilion. We know which
ones have the best wines and will give you the best prices. Of course they will ship
everything you might be tempted to buy.

Your four course farewell dinner at Chateau Coulon Laurensac will be a very
memorable experience, with several Grand Cru wines. One wine is sure to make a lasting
impression: Chateau Mouton Rothschild 1994! The famous Dutch artist Karel Appel
has painted the label of this wine. With your dessert you will taste the King of Wines and
the Wine of Kings: Chateau d"Yquem of an age of over ten years old!

Meals included: Breakfast, Lunch and Dinner

Saturday, Bordeaux

Today ends an unforgettable Bordeaux Wine Experience. After a leisurely breakfast you
can relax a little and may be take a few last pictures before it is time to say goodbye to
Chateau Coulon Laurensac. Depending on your departure time you can spend some
free time in Bordeaux.

Meals included: Breakfast

HEBRERES © 350196
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*Itinerary subject to change: every effort will be made to keep the itinerary as close
as possible to what appeared here; however the final itinerary may vary due to wine
chateaux schedules, availabilities and other factors beyond our control. Mouton
Rothschild is currently closed for renovations so this visit will not be included in the

2011 program

PLEASE NOTE: we carefully selected the dates for this tour for a period the harvest
is usually going on in Bordeaux. There are no guarantees, as in the end of the day it is
Mother Nature who will decide when the grapes are ready to be harvested.

Package price includes:

~ 5 Nights accommodation in Chateau Coulon Laurensac
~ Daily meals (Specified in tour itinerary)

~ Wine tasting (Specified in tour itinerary)

Package price does not include:

~ Roundtrip Air ticket to and from Bordeaux
~ Roundtrip transfer between Airport and Bordeaux (Chateau Coulon Laurensac)
~ All other personal expenses

** Price is subject to change according to exchange rate fluctuation**

VIP Enquiry Email: vip.enquiry@hksunflower.com

HERBRSRES 350196
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Chéateau Coulon Laurensac -2 ) Rooms

fit & °] /& /& (The suite Pomerol)

RETELEOFEXERE > @A 860 FFK
Pomerol (80 m’, 860 square feet), offers you a home away from home. You'll love the salon with exposed

beams and beautiful honey colored limestone walls.

RETELEOYEALE (BAKRB®H : 55K x6.6K)
Upstairs you'll find the bedroom with a double bed (box spring, 1.60 x 2.00m) [5.5 feet by 6.6 feet] and for

those that don't want to share, there is a second twin-bedded room next to the double room.

RETEENZERR (BRA%KRGE)
On the same floor you'll find a luxury bathroom with a jacuzzi bath, two washbasins and a WC.

(Ground floor and first floor, independent access)
HEIRERTS : 350196
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L (Th suite Marga)

BEEAEGEAER - BIA 645 FFR

You'll fall for the elegance of the suite Margaux (60 mZ2, 645 square feet) with its exposed beams and

beautiful honey colored limestone walls.

s

(17

BELEBEAL (BARBH] : 5.5 % x 6.6 R)

Double bed (box spring, 1.60 x 2.00m) [5.5 feet by 6.6 feel].

BIFEEOZEFER (RAEBGE)
Margaux has a deluxe bathroom with a Jacuzzi bath and a separate shower.

(Ground floor; independent access)

KR ERERES : 350196
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& & % & ¥ & £ (Junior Suite Pauillac)

..-'; P e -..- g \
HEZZEZEEBRA3T FFTR BALS5RX 6.6 REARAALZEER

You'll enjoy the country charm of the junior suite Pauillac (44 m2, 437 square feet) with its luxurious en

suite bathroom with jaccuzi bath and separate shower.

KERZEEOZEEM (BAEEEGE)
Double bed (box spring, 1.60 x 2.00m) [5.5 feet by 6.6 feel].

(Ground floor; independent access)

hEHRERHS : 350196
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# @ & & (The suite Sauternes)

ROBEHAKRERE @ 538 FFKR
Sauternes (50 m2, 538 square feet) has its own stylish look and offers comfort and an elegant

atmosphere.

|
|
BA A6 RKRxB6IREARK 1 REARXZELH
Double bed box spring, 1.40m by 2.10m) [4.6 feet by 6.9 feel] as well as a single bed.

(Ground floor; independent access)

" FESS Y

KORBOEERH (LA HED L)

hRBRERES : 350196

Sauternes is equipped with a private, en suite bathroom with a jacuzzi bath and toilet.
PKG-TKT-EUP-12-009(Effective from 01JAN12) P.15/17




Smf;%"lower
GASTRONOMY
L U X U R THE ART OF SIMPLE LUXURY

T F) L% FEE L (Junior Suite Saint Julien)

T —

FAMNEZEEE > @398 FFK » ®A 55K x 6.6 REAKA
A e EER
You'll love the contemporary elegance of the Junior suite Saint Julien (37 m2, 398 square feet) which
offers a stylish combination of antique and contemporary furniture.
Double bed (box spring, 1.60 x 2.00m) [5.5 feet by 6.6 feel].

PHMNEZEZENZERR (RAKEBE)
Saint Julien has a deluxe bathroom equipped with a separate shower, a jacuzzi bath, double washbasins

and a WC. (Ground floor; independent access) He IRE TS : 350196
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X518 %2 % % # 8 A (Junior Wuite Haut Médoc)

I ELREERE @ 377 FHR %A 55K x 6.6 REARKER
% EER

The Junior suite Haut Médoc (356mZ2, 377 square feet) is on the second floor in the Chateau itself. Haut

Medoc impresses with its original beams and the beautiful wooden flooring.
Double bed (box spring, 1.60 x 2.00m) [5.5 feet by 6.6 feet].

Haut Médoc has it's own private en suite bathroom with a shower and a toilet.

*Room assignment is on first come first served basic, request of specific room type will not be accepted. *
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