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FRUIT OF THE VINE T LEADING HOTELS IN WINE REGIONS

All over the world, people enjoy learning about and savoring wines. And all over the world, members of
The Leading Hotels of the World offer numerous ways to enable guests to more fully appreciate the
nuances and pleasures of wine, from tasting classes with the hotel sommelier, to vineyard tours, to dinner
menus focused around local wines.

Germany

Schloss Reinhartshausen Kempinski is the only hotel in Germany to have its own wine estate. The
history of viticulture here dates back to the middle ages, and today the 200-acre estate is regarded as
one of the best Riesling growing areas in the world. Guests have a number of opportunities to enjoy the
local production, including a ftasting among the vines.0 This unique experience takes place at night, as
guests are taken on an escorted walk through the vineyards during which the wine grower explains the
special properties of the famous white wine. A light meal can be served among the vines, or packed to
take away as a picnic.

Located next to the Rheingau wine region, the Villa Rothschild has a strong relation to wine i the very
name Rothschild stands for one of the most famous vineyards in the world. To celebrate this relationship,
the hotel invites oenophiles to a special dinner on November 29, 2008, focused on wines of Chateau
Lafite Rothschild and Chateau Mouton Rothschild. Wine specialist A.F. Winkler will guide guests through
the evening, and Michelin-starred Chef Christoph Rainer will indulge them with a lavish five-course feast.
The tasting of the best vintages of both vineyards starts at 6:30 p.m. with a glass of Louis Roederer
Cristal, and continues on with the meal and eight wine flights, complemented with commentary, and wine
degustation notes. Cost for the event is EUR 1,400 per person.

Hotel Nassauer Hof in Wiesbaden is at the gateway to the noted Rheingau region, and through
partnerships with local Riesling estates, arranges special tours and tastings for its guests. Among these
estates is the Scholl Vollards, reputed to be one of the oldest wine estates in the world. Its landmark
moated tower, built in 1330, is believed to be constructed on the foundations of a Roman tower fortress
dating to the first or second century. The baroque interiors of the Schloss are the settings for a rural wine
tasting dinner 1 four courses matched with six corresponding wines.

Hungary

Kempinski Hotel Corvinus Budapest offers an introduction to Etyek, one of Hungaryodés 20 ¢

regions,and home to the countTroy éasc queas tnt wigiuteest wi rwe ¢ h
hotel offers a four-hour guided wine-tasting trip, led by a professional from the Haraszthy-Vallejo Wine
Cellar, a renowned winery located the center of the village of Etyek. After the tasting, snacks are served
inside the winery or in the visitors' garden. During the tour, guests learn the basic methods and principles
of wine-making, and the specific characteristics of Hungarian white wine. Tours are available from March
through November.

Italy
L6AndanAl ain Duc as s etfied betivéend Baw aayd Florense, is ideally situated for
exploring and enjoying the wines and cuisine of Tuscany. This former 15"™-century hunting residence of
the Duke of Tuscany is a welcomingr et r eat for todaydés travelers,
and cypress trees. The hotel offers its Super Tuscans Package from September 1, 2008, until January 3,
2009, which includes:
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Buffet breakfast daily

Two day-visits with tasting sessions in one of the regions premier cellars: Ornellaia, Michele
Saita, Sassicaia or Petra, depending upon availability

Dinner for two one evening

Tax and service charge

Package rates from EUR 1,260, double occupancy

Booking code PR
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Villa la Massa, in the heart of the Chianti region, capitalizes on its fortunate location by offering a
package through Leading Hotels that includes cooking lessons, wine tasting and a visit to the most
important wineries in the area. The Cooking Program, available through November 15, 2008, includes:
Four nightsbaccommodation

Welcome cocktalil

Buffet breakfast in the restaurant, or continental breakfast from room service

Three morning cooking classes followed by lunch in Verrocchio Restaurant, beverage included
Half-day guided tour of the Chianti region for a visit to a winery, wine tasting and lunch, beverage
included

Farewell dinner in Verrocchio Restaurant, beverage included

Villa La Massa cook booklet and cooking gift

Use of the fitness center

Package rates from EUR 3,034, double occupancy

Booking code PT
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Castello del Nero Hotel & Spa is also set in the Chianti region, among gently rolling hills in Tavarnelle
Val di Pesa, the ideal base from which to explore the legendary wine region of Tuscany. The hotel can
easily arrange a variety of tours either self-drive or with the services of a guide, including tastings and
lunches at wine-producing farms. To simplify the experience, the hotel offers A Taste of Tuscany
package through Leading Hotels, which includes the following:

Buffet breakfast in the restaurant

One four-course dinner for two people at the La Torre Restaurant (beverages excluded)
One cooking class for two people, followed by dinner (beverages excluded)

A half-day private tour of Chianti with driver with wine and olive oil tasting

One signature ESPA treatment of one hour and 50 minutes per person

Rates from EUR 798.50 per night, single or double occupancy

Four-night stay required

Booking code PX
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Francesca Bortolotto Possati, CEO and Chairman of Bauer Hotel and Bauer Il Palazzo in Venice, owns
a vineyard in the Friuli region of Italy, and her Colmello di Grotta estate produces some of its finest wines,
including a tocai Friuliano, chardonnay, sauvignon, pinot grigio, cabernet sauvignon, and merlot. The
wines are available to guests of both hotels, and Chef Giovanni Ciresa of the Bauer's De Pisis restaurant
pairs them well with the menus he creates. A great appreciator of wine, Ms. Bortolotto Possati enjoys
creating special blends for the guests of her hotel, and she can often be seen in the restaurant offering
them her suggestions. In addition, guests can purchase the wines to bring home with them.

Portugal

In the Duoro region, renowned for producing both excellent table wines as well as the finest port, Porto
Palacio Congress Hotel & Spa takes advantage of its location to offer its guests a number of tasting and
touring opportunities. The savoring starts with a welcome glass of port at check-in, and continues in the
g ue st 6% wherethheamini-bar is amply supplied with local vintages for sampling at leisure. Every two
months, the hotel organizes a tasting session, offering a selection of both domestic and international
vintages. Among the 16001 abel s i n t h ehalflofowhiehlad $romcttee IDbdusd region, are Fojo



2000, Pintas 2001, Vale Meéo 2001 and Chriseya 2004. The top-floor VIP lounge i with a 360° view of
the city of Porto, the river and the sea i offers 150 port wines with a variety of makes and vintages.

Spain

Guests at Hotel Ritz Madrid can take advantage of the Wine Tasting Package available through Leading
Hotels until December 23, 2008. Offered in collaboration with Bodegas Qubel Winery i where production
does not permit the use of chemical fertilizers or pesticides i the program includes:

A variety of welcome amenities, including sparkling wine on arrival

Round-trip airport transfers

Daily champagne breakfast in the Goya Restaurant

Guided two-and-a-half-hour tour of the Qubel winery and vineyard, including a wine tasting and
tapas degustation, as well as round-trip transfers

Three-course dinner one evening in the Goya Restaurant, excluding beverages

Rates from EUR 570 per night, single or double occupancy

Two-night minimum stay required

Booking code PS
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Switzerland

The Lavaux wine region along Lake Geneva has been designated a Unesco World Heritage Site.
Celebrated for its unique terraced vineyards, it offers oenophiles a variety of ways to explore and enjoy.
From the Lausanne Palace & Spa, guests can embark on a tour of discovery i setting off on bicycles
from Lausanne to Vevey pedaling at their own pace through the vineyards i and then return via a
leisurely boat cruise. A modest fee covers bicycle rental, services of a guide, and the return cruise.

Guests of Hotel des Trois Couronnes in Vevey can also enjoy the fruits of the Lavaux on an excursion
to Domaine Bovy, a family- run business for generations. In addition to taking guided tours of the cellar,
along with wine tastings in English, guests can learn about the workings of the estate as they get to sit
down with the owners to have a chat and sample a glass of wine, while enjoying the amazing view over
Lake Geneva. The staff at the estate can enhance the overall experience by organizing a meal or even a
small banquet.

South Africa

Cape Grace in Cape Town is just a half-hour drive from the wine lands region, and regularly arranges
tours for guests. Believingt h a't Sout h Adamr doropeté sn avglolmalelesvel, sommelier Chris
Weston has devised the Taste of the Best series to let guests compare some oft h e ¢ o finest wingd s
with celebrated international vintages. For example, the Taste of the Best White offers a comparison of
two well-recognized South African wines -- Rupert & Rothschild Baroness Nadine 2005 (Franschhoek),
and Radford Dale 2005 (Stellenbosch) i and two iconic French wines -- Laroche Fourchaumes 2004
(Chablis), and Joseph Drouhin Puligny Montrachet 2003 (Burgundy). The Taste of the Best Red features
Meerlust Rubicon 1999 (Stellenbosch), a classic Bordeaux-style blend; Ernie Els 2003 (Stellenbosch)
another Bordeaux-style wine; Rupert & Rothschild Baron Edmond 1998 (Franschhoek); and Chateau
Mouton Rothschild 1995, the only French wine in this collection.

At Table Bay Hotel, also in Cape Town, sommelier Bongani Ngwenya offers wine tastings in The Atlantic

wine room forinrhouse guests. The Atlantic Resgaur imasedknd| so off
course meal created by the chef paired with specially selected wines. On a quarterly basis, the hotel

also hosts a wine evening, when it chooses a wine estate or wine maker to work with the chef to create a

menu that compliments both the wine and the food.

Mexico
On November 21, 2008, during its annual International Gourmet Festival, Casa Velas Hotel Boutique in
Puerto Vallarta, will host the third Cheese of the World & Wine Tasting. The event includes commentary



on the different varieties of wines produced in Mexico, with suggestions on how to blend their flavors and
aromas with the perfect cheese, followed by a supervised tastingwitht he hot el 6s sommel i ers

Canada

The uninitiated might not immediately think of Canada when they think of wine-producing areas, but
indeed there is a wine route in Brome-Missisquoi County. Covering 132 kilometers of winding road, it
leads to 12 wineries offering a wide variety of products. Hotel Le St. James in Montreal can easily
organize tailor-made visits to the estates of the wine route where guests can enjoy guided tours, even
having the opportunity to pick the grapes, or savor tempting picnic baskets prepared by one of the
vineyardd teams.

United States

Bernardus Lodge in Carmel Valley, California, traces its roots to the 18-year-old Bernardus Vineyards
and Winery, located just 30 minutes from the hotel. Guests are greeted in the resort lobby with a glass of
Bernardus Lodge Sauvignon Blanc, and each guestroom offers a complimentary wine grotto of two full
bottles of wine, as well as a split of chardonnay that accompanies a snack from the chef. Each Friday
there is a free tasting with the wine director to let guests sample the Bernardus Lodge estate wines. In
addition, they have an opportunity to book the cellar i with 35,000 bottles and 1,850 different labels i for
private parties. Resort guests are also provided VIP passes to the h ot edsting room, located five
minutes away in Carmel Valley Village.

Canary Hotel is located in the heart of Santa Barbara at the gateway to the Central Coast wine region,
enabling guests to enjoy a variety of viticulture experiences. In the Coast Restaurant, the chef offers a
special three-course Farmers Market Dinner, built around ingredients chosen that day with wines
especially paired to each course. Every Monday night there is a wine tasting by the rooftop pool, open to
hotel guests and local wine-loving residents alike, hosted by different local winemakers. For this informal
and informational event the chef presents a number of interesting cheeses and locally grown fruits to
accompany the wine selections. The hotel also serves as the local wine region concierge by directing
guests to the best tasting rooms and vineyard tours, all within a short walk or drive of the hotel.
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finest hotels, resorts and spas, and is the operator of www.lhw.com and www.lhwspas.com ¢ the online sources for your luxury
lifestyle. As the largest international luxury hotel brand, the firm maintains offices in 26 major markets across the globe.
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of which must pass a rigorous, anonymous inspection covering 1,500 separate criteria.

High resolution images and press information on individual member hotels are available for downloading at
www.lhw.com/press. For reservations and information, visit www.lhw.com or telephone toll-free from the USA, Canada, Puerto
Rico and the US Virgin Islands, (800) 223-6800.

Media Contact

Ani Zerounian

Director, Public Relations
Tel: (1-212) 515-5782

E-mail: azerounian@Ihw.com
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