
Society of Cosmetic Scientists (Singapore)

Presents

WINE APPRECIATION NITE

(don’t say membership got no privileges, ah!)

Date: 19 October Friday (7:00pm)
Location: Wine Network

Dempsey Road (old Tanglin Camp)

Join us for a relaxing night with great buffet spread and a specially 
selected wine list! On hand is a wine expert to introduce the wine, explain how 
to enjoy them and how they are chosen to blend with the food.  Also for the 
night, a consultant from MCYS will give an entertaining talk on work-life  
balance (don’t we need it!) while we sip on our wine.



PROPOSED WINE LIST
  Backsberg Chardonnay 2005 South Africa White
Apricots, almonds and cream combine in a profusion of intense aromas. These characters, balanced by fresh 
acidity, complete a palate that is long and powerful. Oaked: 8 months – Ageing: 3-5 years.  (Alc. 14.1%)

 Simonsig Sauvignon Blanc 2006  South Africa White
Concentrated flavours, soft tropical fruit on the palate. Perfectly balanced  with a crisp minerally raciness on the 
finish. A bone dry wine that is the perfect accompaniment to fresh oysters and seafood.
 Don Reca Merlot Cabernet Sauvignon 2005 Chile Red
Deep ruby colour.Intense and complex red fruit with oak notes. Intense cherries, mint, and dark chocolate aromas 
from the oak maturation. The palate is round and velvety with notes of ripe cassis, blueberry & combined mint,
 tobacco and chocolate from the French oak aging. (Alc.14.5%)

                                                                                     
 Hartenberg Cabernet Shiraz 2004 South Africa Red
Ripe and sweetish aromas over array of juicy red and black berries. Approachable and excellent value for money.

 Indao Shiraz 2005 South Africa Red
Intense dark ruby colour. Saddlebag flavours, complimented by oak and rounded off by berry flavours. A full-
bodied wine with ripe fruit with an intense mouth fills. Smooth tannins make for easy drinking. This wine will 
improve in complexity over the next 2 years. Barrel-matured for 12 months.  (Alc. 14%) 

 

Cost: $15.00 per pax for members and spouse (Original value per pax is $65.00)
$55.00 per pax for guest brought in by members
Absentees will still be charged as we have to book by the person.

Transport from Gleneagles Hospital may be provided depending on response for those who do not drive.

Confirm by email to Lau Min-tsek by 15 October at litpharm@cyberway.com.sg

(Note: Depending on the response from members, location and date may change. Details on the wine list 
may also change. Availability of the Work-Life balance talk will also depend on members response.)


