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Asia‘'s New Bay Area in Kaohsiung
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Kaohsiung's light rail system will
be fully operational and linked to

both the Red and Orange lines of the
Kaohsiung MRT. The new system will
significantly enhance the city's mass-
transit system and create a more
complete urban transportation network.
With 35 stations and six transfer
stations, the light rail system's two
lines (Ring Line and Waterfront Line)
will total 22.1km in length.
Construction work is to start in October
2012, with the Waterfront Line
scheduled to start running in
December 2014. The light rail system
will improve the quality of
transportation in Kaohsiung, create a
barrier-free environment, and hopefully
encourage the city's 2.2 million
motorcyclists to embrace a low-carbon
form of transportation.

Port of Kaohisung is the 12th
busiest container port in the world.
Consequently, Kaohsiung City
Government has been actively
shaping the port zone to become
Asia's New Bay Area. Starting in 2013,
the government will initiate a series of
building projects in the port area, along
piers 15 to 21 and nearby. Projects
include the Kaohsiung Exhibition and
Convention Center, which will host
major international exhibitions, the
Port and Cruise Service Center, which
will serve travelers, the Kaohsiung
Maritime Culture and Popular Music
Center, where musical and cultural
performances will be held, and
Kaohsiung Main Public Library, a
superb example of eco-friendly
architecture.

Kaohsiung's yacht industry accounts
for 80% of Taiwan's yacht
manufacturing output, and 90% of the
yachts exported by Taiwan leave from
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Light rail (Simulation picture)

Port of Kaohsiung. That is why, in
addition to waterfront construction
projects, Kaohsiung City Government
is planning to build Taiwan's first yacht
industrial park in the outer harbor's
Dalinpu South Star area. Due to be
completed in 2015, the South Star
Yacht Industry Park will allow the
industry to benefit from a bigger
industrial base, and become Asia's
luxury yacht manufacturing center.
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Marine Culture and Pop Music Center

To lessen the impact of crowds
along the waterfront, and to attract
investment to the area, Kaohsiung City
Government has already decided to
expand the planned light rail system to
the New Bay Area. This will help
promote the redevelopment of
Yancheng and Gushan districts,
enhance Kaohsiung's business
potential and competitiveness, lift its
international visibility, and spur private-
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Kaohsiung Port and
Cruise Service Center

B ERERE
Kaohsiung Main Public
Library

HRESEREHPL
Kaohsiung Exhibition and
Conventio Center

sector investment.

When the light rail system is
completed, Kaohsiung will become a
land, sea and air transportation hub,
attracting creative, musical, yachting
and tourism industries. These will in
turn create new employment
opportunities, give Kaohsiung a new
look, and enhance its international
standing.
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©English translation by Lin Fang-ju

Wlth the launch of the Kaohsiung
MRT red and orange lines,
Kaohsiung City Government has
established six new bus transport
centers equipped with district shuttle
buses. Kaohsiung covers a
metropolitan area of 2946 km® and this
will therefore greatly improve
Kaohsiung's mass transportation
systems. Completion is scheduled for
the end of 2012, with six bus centers
located in Kaohsiung Main Station,
Zuoying High Speed Rail Station,
Fongshan, Gangshan, Cishan and
Siaogang. Thirty-one out of thirty-eight
of the administrative regions already
have good bus transportation, however
commuting between the city and
suburban areas will also soon become
more convenient. It will also make it
easier for visitors to visit the different
regions.
Free Trial Rides

It is currently a great time to visit
Cishan, Meinong and Neimen. New bus
routes leaving from Cishan
Transportation Center will be free from
November 2011 to February 6, 2012.
The six free routes include the Cishan-
Meinong Freeway Express Buses,
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Kezihliao fish Market

XLZHEER
Milkfish in Yongan

SiRrRIER
Jhong Jheng Lake in Meinong

©Photos by Pao Chung-hui

Cishan-Meinong Buses, Cishan-
Neimen Tour Buses and three MRT
shuttle bus lines (Red 70, Red 71 and
Red72).
Cishan-Meinong Freeway Express Buses

Cishan-Meinong Freeway Express
Buses run between Zuoying High
Speed Rail Station, Cishan and
Meinong. Buses leave Zuoying Station
every 30 minutes to one hour. It takes
approximately 40 minutes to reach its
final destination of Cishan
Transportation Center.
Neimen Bus Tour

Weekend tours include Cishan-
Meinong and Cishan-Neimen, offering
free tours to two very different regions.
The Neiman bus tour includes the
following: Cishan Station— Shun Sian
Temple— Zih Jhu Temple— Mu Za
Church—308 High Land

The weekend bus tours buses run
from the Cishan Transportation Center
to Neimen. Neimen's highlights include
famous caters and folk art. The touralso
includes the 308 High Land Observation
Tower offering great views of the well-
known Moon World.
The Meinong Bus Tour

Tours include: Meinong Old Street—
Jhongjheng Lake Recreation Park—
Meinong Hakka Cultural Museum—
Jhong Li-He Memorial Museum-—-
Yellow Butterfly Valley

Meinong is one of Taiwan's well know
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Hukkanese regions.
The tour includes
Meinong Old Street,
featuring Hakkan
cuisin and a bike ride
along the scenic
Jhongjhen Lake.

MRT Shuttle Buses-
Red 70, Red 71 and Red 72

,&l ' @i Cishan
f O [l Gangshan
5 | @Bl Fongshan
0 ®/)\#& Siaogang
For a limited time Kaohsiung City
Government is offering three MRT
shuttle buses. Routes include Red 70,
Red 71 and Red 72. This is designed to
assist commuters in the greater
Gangshan area.
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Songjiang battle array in Neimen
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Mayor Chen Chu promoting new bus lines

7uAEED) Six new bus transport centers

O S#E B Zuoying High Speed Rail Station
@ BN ESIS Kaohsiung Train Station

Red 70 route runs from Ciaotou Train
Station to Ciaotou, Gangshan, Alian,
Tianliao and Moon World on the

weekends. Red 71 route includes

Ciaotou, Gangshan, Lujhu, Hunei and
Jiading. Red 72 runs from Ciaotou to
Zihguan, Mituo and Yongan. Visitors
cantake Red 72 to Moon World, Jiading
wetlands and Zihguan and Mituo fishing
villages.
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308 High Land in Neimen
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Glassical Guitar 30|0ISI Lin Chia-wei

©English written by Peng Hsin-yi

Twenty-three year old, Lin Chia-wei
is a highly acclaimed guitar
soloist. With an astounding ability to
capture entire audiences, he is well on
his way to becoming an international
classical star. In 2010, he was
victorious in competitions in Germany,
Greece, and Vienna and gained great
momentum in the world of international
classical music. One particularly
prestigious award was the Karl Scheit
in Vienna, a competition held every
four years, requiring competitors to
play flawlessly for at least 100
minutes.

In November 2011, Mr. Lin
performed with the Kaohsiung City
Symphony Orchestra and Qingdao
Chamber Orchestra. This marked his
first performance in his hometown of
Kaohsiung. The warm guitar sounds
were harmonious with violins and then
the entire orchestra, bringing the
audience to an almost meditative
state. Mr. Lin's masterful performance
of distinct layers, unigue to classical
guitar compositions was clearly
brought forth with heart and soul. He
seemingly maintained the audience's
attention with only his fingertips and
won over his fellow Kaohsiung
citizens, even though many were
previously unfamiliar with the musical
genre. His performance ended with a
humble bow and thunderous applause
and cheers from an extremely
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Lin Chia-wei with father Lin Kong-sin

©Photos by William Jhangjian

appreciative audience.

Lin Chia-wei's classical guitar
career began at the tender age
of four. Under the tutelage of his
father, he spent most of his time
outside of school and
homework, playing guitar.
Although they lived in
Kaohsiung, his father would take
him to Taiwan's most famous
guitarist, Huang Shou-lee for
private lessons in Taichung.
When Lin Chia-wei received a
sponsorship from CEO Liao Lu-li
of Merry Electronics Co. LTD, his
dreams of studying in Europe
became a reality. At twenty, he
moved to Cologne, Germany to
study under world-renowned
guitarist Mr. Hubert Kappel at
the Hochschule fur Musik Koln
(Cologne University of Music).
He began participating in
competitions all over Europe,
which proved extremely valuable
in building his career. It exposed
him to several music techniques
and provided the opportunity to
speak with and receive feedback
from leading classical musicians.
Each time he felt his work was
taken to a higher level.

Classical music is deeply
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On the verge of international classical stardom

embedded in European culture, so Lin
Chia-wei drew inspiration
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Guitar Competition Karl Scheit)

from living in an environment saturated
in such rich musical heritage. He
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would channel his
emotions into his

music and

would often go
back to pieces he
had already worked,
to see if he had evolved
in any way.

With an
unquestionable passion
for classical music, Lin
Chia-wei continues to
carve out a future as an
internationally recognized
guitar soloist. His future
plans include
participating in as many
competitions as possible
and performing his music
to wider and larger
audiences. With his God-
given talent and
relentless pursuit for
perfection, he hopes to
use his career to promote
his music. Lin Chia-wei
believes the guitar's most
endearing quality is the
subtle vibration it touches
him in such a way that it
is actually speaking for
him. He hopes to
continue to bring a sense

of wonder to his music and reach out
to larger audiences.
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Lin Chia-wei charming audiences
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Kaohsiung's Newly Developed Aquacuiture Fish Products

©English translation: Peng Shin-yi ©Photos by Pao Chung-hui, Lin Yu-en, Hsu Chih-wei

Kaohsiung's coastline makes it very convenient
to access the ocean's resources, resulting in
many coastal townships developing aquaculture as
their main source of income. Over the years, each
district has developed unique fish markets.

A new trend of aquaculture tourism has also
blossomed. Kaohsiung City has been further
developing its local fishing districts and the
development of fine fish products, using local
ingredients. Some of these products include
Kaohsiung Fishermen's Association's popular
Canned Pacific Saury Braised in Tomato Sauce and
Yongan Fishermen's Association's Mushroom and
Grouper Hotpot Kit. Other popular products include
milkfish balls developed in the Mituo District, Mullet
Roe Gift Boxes from the Zihguan District and the
collagen jelly from Linyuan District. Visitors can now
purchase these delicious, local fish products and
learn about the industry from the local, friendly
fishermen.

Mituo's Sing Yi Fish Balls

Mituo District is famous for its thriving, high quality
milkfish and for 40 years, Sing Yi has been selling
this local product. A mouthwatering aroma fills the
store, and there are always long lines at the counter.
It is particularly busy early in the morning when
customers seek the freshest fish, sell out in minutes.
Sing Yi Fish Balls are made from the freshest, best
local milkfish.

Milkfish has many fine bones, so the back of the
fish is the only part suitable to make fish balls. The
fish is ground into a fine paste and put on ice to
make it chewy. Sing Yi's recipe calls for a unique
blend of secret spices. The fish pulp is then stirred
until it reaches a pasty consistency. At lightning
speed, a team of workers form gigantic balls and
toss them into a huge caldron of boiling water. Sing
Yi processes an average of one thousand catties
(600 kilo) of milkfish balls per day.

Sing Yi's owner has adjusted the fish ball recipe

several times to meet customers'
feedback. The current fish balls
are juicy, with a hint of garlic.
They have a fine balance of fish
flavor and seasoning and have
no artificial additives. The chewy
texture comes from the vigorous
stirring and ice-bathing process.

RN
Shape the fishballs

Fishballs in the boiling water

They can be kept frozen for about three weeks and
as long as they are defrosted before they are
cooked, they will taste just as good.

Every year Mituo District hosts a Milkfish Festival
and the fish balls are the most popular product. Sing
Yi also started an online shop, so customers who
don't live near Mituo can still enjoy their wonderful
fish balls.

Mullet Roe in Zihguan District

Mullet is a migratory fish and about ten days
before and after Winter Solace schools come to the
Taiwan Straits to lay their eggs. Mullet season lasts
from December to March, peaking in January. The
rich in protein mullet roe is extremely labor intensive
and time consuming to process. It is due to this
expensive process; it was once a delicacy enjoyed
only by the very rich.

Ms. Ouyang Fen, a representative from the
Zihguan Fishermen's Association, quotes premium
grade mullet roe can sell for about 2800 NTD per
Taiwanese catty (600 grams, or 1.5 Ib) in the current
market. However, the less expensive option of Select
Grade sells for 1600 NTD per catty and is perfect for
people who are buying mullet roe for gifts. Ms.
Ouyang also explained, over the past few years wild
mullet roe has become extremely popular in Zihguan
District where they have been focusing on
developing new products. In 2010, the Agricultural
Committee released the one hundred best
agricultural products, with premium grade, wild
mullet roe hitting the top of the list for the best
aquaculture products category. This brought
significant recognition for the product. The majority
of Zihguan premium grade, wild mullet roe is
currently exported to Japan. However the
association also hopes to further promote these
products by targeting high-end retailers in Taipei.

Premium grade, mullet roe is harvested
exclusively from the wild. The Association hired 20-
year veteran mullet roe specialist, Mr. Liu Hecyuan,

b

to oversee operations. Mr. Liu inspects the fish, allowing
only the round and full-bodied ones to be manufactured.
They are then processed, salted, and placed between
weighted planks to squeeze out water. The roe is then
sun-dried and put into subzero freezers where they are
put through a dehydration process. The process is
repeated several times and the roe gradually becomes
firm, yet mildly elastic. The amount of salt and the
timing of salting process are constantly adjusted,
depending on the size and weight of the roe sacks. It is
processes like these that depend on Mr. Liu's extensive
experience.

Wild mullet roe is darker and has a greater variety of
shape and size, with a slightly uneven fat distribution.
They have a great texture, are mildly chewy and a
lingering fishy flavor. Ms. Quyang describes the best
way to serve mullet roe is by blanching it in boiling
water and then cutting it into thin slices, placing it
alongside thinly sliced pears, apples and garlic. The
sweetness of the fruit softens the saltiness, whereas the
sharpness of the garlic accents the fish's robust flavor. It
is truly a gourmet experience to enjoy this multi-layered
delicacy.

Linyuan Fishermen's Association
Collagen Jelly

Collagen jelly is a new and popular product currently
produced in Linyuan District. Ingredients include fish
scales, bones and fins, tail of tuna and giant seaperch
roe parts. It is rich in collagen, and has nineteen
different nutrients and amino acids and a base
component of protein. With smaller molecules, it is easy
for the body to absorb. It is an extremely healthy food
and in four years it has become one of Linyuan's
bestselling products. This great popularity is due to
three years of laborious trial and error before the
Linyuan Fishermen's Association's R&D team finally
perfected the recipe. Currently collagen jelly sales top
10,000 units on average per month and were also
among the top products selected by the Fisheries
Agency in 2010.

Collagen jelly was created from previously discarded
waste such as fish parts and by reusing them, turned
them into gold. Nutrients are extracted through a
process of boiling and then rapid freezing in a rector
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Collagen jelly ingredients include fish scales (above left) giant seaperch roe (2nd left) and

ocean sunfish (right), etc.

specialized freezer, maintained at -50'C. The freezing
temperatures keep the product fresh as well assisting
in pasteurization. It takes eighteen hours to transform
the fish parts into gelatin; however it does not taste like
fish in any way. Director General of Linyuan District
Fishermen's Association, Mr. Liu Ruei-ching describes
the fishy smell as being the biggest challenge for the
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Collagen jelly

R&D unit to overcome. The association tried
everything to get rid of it and would not disclose the
solution. The collagen jelly invention has meant so
much to this district, It has not only brought in a
significant and steady income, it has also created
nearly thirty new jobs for the local people.

Collagen jelly comes in two options, low sugar or
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Wild Caught Mullet Roe Gift Box
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Zihguan district holds a Mullet Festival to invite people to
taste mullets.

sugar-free. Free of chemical compounds and
synthetic materials, it has a shelf life of fifteen days
and must be kept at below 5'C. The collagen is also
used to produce cosmetic products such as BB
cream (blemish balm) and jelly masks.

| _Wheretobuyz |

“ Fish Balls
Sing Yi Fish Balls
Tel: (07) 6191138 / 6191238

* Mullet Roe
Zihguan District Fishermen's Association
Tel: (07) 619-4100

* Collagen Jelly
Linyuan District Fishermen's Association
Tel: (07)643-2763
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©English Translation:Marie-claude Pelchat ©Photos by Pao Chung-hui

I n Kaohsiung City, the sun still shines
brightly during the winter season.
The branches heavy with jujubes
clearly symbolizes jujube season has
arrived.

Yeh Chung-bin is the head of the 7"
Jujube Production and Marketing
Group, part of Yenchao District
Farmer's Association. He believes
Yenchao jujubes are so delicious due
to Yenchao District's soil, rich in
calcium, magnesium and other trace
elements, providing the necessary
nutrients to grow juicy, tasty, thinly
skinned jujubes.

He believes these jujubes are more
suited to lower temperatures and
precipitation during Taiwan's winter
season. It is believed that during
Chinese New Year, eating jujubes
brings good fortune. Yeh uses nets to
prevent damage caused by Drosophila
flies; subsequently reducing the need
for pesticides. Pre-harvest farmers use
fertilization techniques to enhance
potassium and magnesium levels in
the soil. This contributes to the hint of
acidity that blends with the sweetness
of the fruit, resulting in a better taste. A

Liugui Perfect Papaya

©English Translation:Peng Hsin-yi
©Photos by Hou Ya-ting

This year, it was farmers from
Liugui who were honored for their
Perfect Papaya at the 26" Fruit
Farmers' Production and Marketing
Association. Top farmers were
selected from approximately 6,000
competitors. Liugui's winning papaya
was "Tainung No. 2" selected for its
year round fertility, ultra-sweetness,
delightful deep orange flesh, superb
texture and distinct fragrance. The
association named it the "Perfect
Papaya" and maintains the exclusive
right to brand and market them.
Association Director Ciou Ruei-bin

ripe jujube can weigh up to 150g, the
skin is a yellowish green, part of stem
that is wrinkled and flesh that is hard
and reaches 15 on the sweetness
scale.

Yeh explains, "Jujubes are also
known as reunion fruit, making
reference to an old proverb that says
jujubes guarantee good years." The
festive fruit have been well received by
the market, fetching prices of NT$80 to
NT$100 per kilogram. Jujubes
harvested by the 7" Production and
Marketing Group have received the
GAP certification (Good Agricultural
Practices) and meet pesticide
standards. Over the last three years
Yenchao Jujubes have also been
available on the Shanghai market. Yeh
explains, refrigerated jujubes keep for
a week and have a harvest season
from December to March. So enjoy the
wonderful, sweet flavour of jujubes
during this winter season.

Where to Buy?

Yenchao District Farmers' Association
Telephone: (07) 616-2211

Yeh Chung-Bin (Head of Yenchao 7"

Jujube Production and Marketing Group)
Telephone: 0919109136

said this perfection is based on the
papaya's great symmetry and blemish-
free skin.

Liugui's landscape features hills and
valleys and good soil drainage. This
has resulted in a perfect environment
for papayas to grow. The weather in
Liugui is usually hot, adding to the
area's advantages. However, growing
papaya trees also poses several
challenges. Papayas are susceptible
to Ringspot Virus, a side effect of
aphid bites. Therefore, commercial
papaya farmers protect their trees with
net housing. Liugui's typhoon season
brings strong winds, which poses a

ON/RER Of¥/REE

4 FEMEALE  EENEEE
NI it T SRR
E!P[;o

S Sy S T T 2 Y DR AT B (4
BLEET » HHER Y FrLUETE 4 -
SR HL I I 0 ~ SR
METTE - SRR R -
BT+ R o IRV » B K
il EHEET  EREATESE - b
FRIA T4 - BAEBETS - TR
WA ST & - BT - SRR
FFI 4 TR SR SR DTS - e
o SR » SRR
B A - R LRSS - A —
BRI EEISOA T - B R s e o
B TEBER » AN - BT
ISFEE » MEHEABSAETE » SRR -
WP ERT - EEE T EEE

great threat to the papaya industry.
Perfect Papayas are tree-ripened and
then shipped to Taipei's Agricultural
Wholesale Market. They are mostly
sold domestically; however a small
percentage is exported to Japan and
China.

The 26" Association complies with
food safety, following Good Agriculture
Practices (GAP) and Taiwan's
Agriculture and Food Traceability
(TAFT) system. Director Ciou stated,
"The 26" Association stays ahead of
the game. Currently, the association is
focusing on greenhouse cultivation
techniques." It is hoped these aden
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developments will extend the papaya's
short shelf life and extend
opportunities for export markets. The
association is currently planning to
apply for international food safety
certifications. "Even though they have
won an award, it does not mean the
association has reached its final
destiny", states Director Ciou. The
association will continue to reinforce
their brand and broaden their
international market.
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|'|0|| Yi-ﬂgn: Guest artist of Kaohsiung International Container Arts Festival

©English Translation: Marie-claude Pelchat ©Photos courtesy of Hou Yi-ren

Local and international artists have
been invited to take part in the
2012 Kaohsiung International
Container Arts Festival, which lasts
until January 31. The creative theme of
the festival is "home," and artist Hou
Yi-ren who hails from Kaohsiung's
sister city of Tulsa, Oklahoma has
used two trailers, a kumquat tree and a
goat to create her impression of
"home." Her work can be seen at Pier
2 Art Center.

Born in Taiwan, Hou has lived in the
United States for almost 16 years. She
participated at the festival event,
thanks to a grant from the US State
Department. Hou said she heard about
the event and immediately started to
think about concepts for an installation
along with her husband, James
Gallagher. They transformed a
shipping container into two trailers, a
fruit tree and a cow, representing
elements necessary for human
nutrition. The work was immediately
selected to be part of the exhibition.

Explaining the source for her
inspiration, Hou said that as a child
she lived in the mountains and ox carts
were omnipresent. The trailer in her
installation symbolizes "going home."
For three weeks, Hou worked with

volunteers in Kaohsiung to set up her
installation and realize her vision. This
creation process was unforgettable.
Since the real cow in the original
installation could not be included, it
was replaced by a small goat. Thanks
to the help of local friends, a small
plastic goat was found on opening day,
thus completing the original vision of
the work. For Hou, the most precious
memories of this exhibition are the
interactions with volunteers and her
visit to Kaohsiung Guangrong
Elementary School. There she shared
with teachers and students about her
creative process and received
wonderful feedback. The overall
experience convinced her of the
friendliness of .

Kaohsiung's

people.

After completing the installation, Hou
and her husband explored the city.
Hou loves art and culture. Taking the
MRT, they visited Kaohsiung Museum
of Fine Arts, Ciaotou Sugar Refinery.
She said that her previous impression
of Kaohsiung was that of an industrial
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city. Now, however, she describes
Kaohsiung as a city where people
have space to breathe. She admires
Kaohsiung for its nice weather and
Love River. She is looking forward to
bringing her creations to share with
friends in the city.
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Rich Matneson-canturmg Iocal culture through his lens

@English translation by Marie Pelchat ©Photo courtesy of Rich Matheson

Canadian photographer Rich
Matheson came to Taiwan 20

years ago and fate led him to settle in
Tainan. Rich's wife belongs to the
Bunun aboriginal tribe in Kaohsiung's
Namasia District, and Rich himself was
quickly seduced by the area's clean air,
natural environment, rich culture and
warm people. Rich and his family
moved to Namasia District in 2004, and
he even builttheirhouse by himself.
Rich truly enjoys the
natural life of Namasia
District. He mentions that
one of his favorite dishes
is the Bunun delicacy
"stinky meat." This dish is
made from wild boar or
wild deer captured by
tribespeople. Even if you
have the money to buy it,
"stinky meat" is hard to
come by because
tribespeople only prepare
the dish during specific
seasons and serve it to
friends and family
members. None of the
local restaurants sell it.
Rich and his wife agree
that the natural
environment of Namasia
is ideal for raising their

children. However, good times never
last and, in 2009, Namasia suffered
greatly when typhoon Morakot hit
Taiwan. Rich and his family had to move
out, but they still come back every
weekend.

Having traveled in Tainan, Kachsiung
and Namasia, Rich describes Tainan as
a place with a rich history and culture,
and where the pace of life is very
relaxing. For its part, Kaohsiung is a big

Rich(FE#EE)FHAIZR A Vilian(Z), Alas(FPRi)and Vaji(f)
Rich (in the back) and his family, Vilian (left), Alas(center)
and Vaji (right).

city and although smaller than Taipei, it
still retains its traditional culture. As for
Namasia, it is a paradise for outdoor
living and perfect for walking. Rich
recommends going hiking in the
mountains when coming to Taiwan.

Rich -who wrote the Southern Taiwan
section of the Michelin Green Guide -
has explored the many corners of
Taiwan and used his camera to record
Taiwan's religious festivals and culture.
He plans to compile his photographic
work into a book. For this reason, he
often visits Neimen District in Kaohsiung,

which occupies a central place in
Taiwan's Songjiang Battle Array. Rich
says the fierce-looking face paint and
eye-catching costumes of Eight
Generals Dance performers might instill
awe and fear in the hearts of people, but
when he asks in Chinese, "Can | take a
picture? " these performers are excited
to pose in front of the camera and
interact in a sincere manner. Through
his lens, Rich overcomes the language
and cultural gap, representing through
images the most outstanding aspects of
Taiwan's local culture.
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©English Translation by Peng Hsin-yi ©@Photos by Lin Yu-en

I nrecentyears, people in Taiwan have become more
aware ofthe grand scene ofinternational fine dining.
Since 2010, Michelin three-star chefs have been
invited to Taiwan by prominent restaurants, such as
Villa 32 in Taipei and Pasadena in Kaohsiung, to be
guest chefs for special events. Wine pairing is an
essential part of a perfect dining experience, and the
sommelier enlisted to collaborate in these events was
Assistant Professor Chen Cian-hao of the Department
of Food & Beverage Management,
Kaohsiung University of Hospitality and Tourism.
Professor Chen selected two very unique wines that
were recently introduced to the world. Both were
produced locally and in small batches, and have
distinctive characters that could hold their own as
companions to the gourmet food produced by the
Michelin three-star chefs.

Professor Chen explained that instead of resorting
to famous, established wineries, many sommeliers
like to visit small countryside wineries, looking for
hidden gems produced in small quantities, drunk by
locals, and full of regional character - yet rarely seen
outside the area.

The firstwine selected by Professor Chen was Saar
Riesling, a dry white wine produced by Peter Lauer, a
Germanwinery located in the Moselwine region along
the Mosel River. The region's slate soil allows vines to
dig their roots deeply into the earth. The grapes are
small, thick-skinned and high in sugar content, with a
distinctive mineral flavor to them. The characteristics
of the grapes are fully captured and reflected in the
wines produced from them; mildly acidic, and
refreshing with a pleasing feel in the drinker's mouth.
They go well with seafood dishes, and especially with
grilled salmon.

Putao fortified wine is the first Taiwanese wine to be

National

b= 8
Putao Fortified Wine

REEIE KW18BERZENE IBERZRE

included in a
Michelin star dining
experience. Putao
Wine was a result of
collaboration
between National
Kaohsiung
University of
Hospitality and
Tourism and Shu-
sheug Winery in
Houli, Taichung.
Made exclusively
with Golden
Muscatel grapes, Putao Wine was fortified with
grappa-style pomace brandy and matured in caskets.
It was heat-treated during the maturing process by
solar thermal energy, a unique characteristic fully
utilizing south Taiwan's abundant sunshine. Professor
Chen first started experimenting in 2004, and it took
him over six years to bring Putao Wine to the
consumer market. When Putao Wine debuted in2010,
only 200 bottles were available. But the wine did not
escape the attention of Christian Le Squer, a Michelin
three-star chef then working in Pasadena as a guest
chef. Mr. Le Squer chose Putao Wine as the pairing
wine for his signature dessert, Croquant de
Pamplemousse Cuit et Cru Au citron vert. This dessert
contains a layer of candied grapefruit, a layer of raw
grapefruit marinated in lime, pineapple sorbet, and a
covering of cold caramel. Mr. Le Squer was very
satisfied with the results of the pairing, saying a
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It is illegal for under-18s to drink alcohol in Taiwan.

Saar Riesling Trocken

fortified wine tends to develop more complex flavors
as it ages. He looks forward to tasting Putao Wine
again inthe future, to appreciate its richer, fuller effect.

Putao Wine has arich, luscious texture. Its aroma is
sointense that it almost saturates the room as soon as
as the liquid is poured into a glass, and it lingers for a
long time while even after consumption. The
sweetness of the Golden Muscatel grapes are
accented by a caramel-like base note, with a unique
undertone of preserved fruit.

Saar Riesling Trocken
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Please do not drink and drive.
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