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Winter edition 
“No one realizes how beautiful it is to travel until he comes home and rests 

his head on his old, familiar pillow.”   

Melvin, Editor 

Avid traveller and history/knowledge buff 

Suan, Editor-in-Chief 

Expert Procurer of fine things and Finance Director at home 

Oh how quickly the December holidays have passed. It is time 

to get to work again! We hope you had a wonderful time of rest 

and lull in the last few weeks of 2015! 

Remember to drop us a line at: melsuan0810@gmail.com.   

About this Edition 

We start off a series of small articles about cultures in this 

edition. You will note the huge contrast in cultures in the 

various essays and hopefully come to appreciate the diversity 

that exist.  

For this edition we also focus on French liquor from 

Champagne to the "hard" liquors of cognac and brandy. A must 

see and try if you get time to spend quality time in France! 

So, we are back again!   

How’s life? 
The society of ex-GSKsians have formed, commencing to 

meet regularly focused on dining and social drinking. We 

expect more members to come onboard soon! Associate 

membership is available on a limited basis! 

Melvin's settling well in the new job, working regular hours 

with a pinch of night calls with the US and where quite a 

few colleagues are GSK alumni!  

This should be fun! Meeting friends from lands 
afar and linking up to share experience! 

We had no visitors coming through this last 3 months, thus 

no opportunity to show them more of Singapore that has 

been transformed, and the haze is finally history for this 

year at least....! 

Tribal people of northern 

Thailand 
In our stay in the timeshare apartment in Chiang Mai, we 

realized that we are in a region with an intense mingling of 

different tribes of people of Tai ethnicity. 

One of the things to do is to get out of the city and into the 

country where we can see for ourselves how the native 

people live. One such place to visit is the long neck tribe 

village.  

 

Home is where the heart is 
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While some consider it squalid, the folks here are living out 

how their ancestors used to. While it does not appear to have 

modern amenities, you'd be surprised to know that the folks 

here carry about their business with mobile phones too! 

The Akha village was set up by the Thai government to 

provide the tribal groups that wished to keep to tradition a 

place to do so (contrary to reports of isolation).  

Actually our objective to visit was not for the Akha people 

but more specifically to see the people of the "long neck" 

tribe.They are called Kayen people, and these folks are said 

to have originated from Myanmar. Due to the ongoing 

conflict, many have fled their homes. 

They now mainly live in the hills of Chiang Rai and around 

Chiang Mai.  

Where we visited can be said to be a refugee site. Collecting 

an entry fee, the tourist revenue helps self sustain the Kayen 

people (no this is not government propoganda, we saw it for 

ourselves).  

 

Palong tribe young ladies 

Did you know that Kayen girls start to wear the neck rings 

when they are 5 years of age?  As they grow up, smaller coils 

are replaced with larger ones and more turns are added. It 

has been said that the weight from the coils weigh down the 

collar bone and compress the rib cage... In that way the neck 

appears "longer". 

Many theories have arisen why this practice occurs with the 

women, ranging from protecting them from tiger bites (only 

the neck?) to making the women less attractive to other 

tribes.  

Conversely an opposite opinion had been pro-offered - ie 

make the women appear more slender and attractive! 

 

Traditional weaving 

Whatever the reason, this cultural practice is wearing down 

due to the onslaught of modern life.  

While the older folks still weave using traditional methods, 

younger folks do venture into the urban centers (there were 

many scooters parked). It might not be long before such 

practices become "extinct" and along with an entire culture.  

� 

Ancient Joeson and Modern 

Korea 
As one of the most vibrant cities of Asia, Seoul also sits in a 

location that has one of the highest potential for an armed 

conflict. However remote this may be, the resilience of the 

people of the city is admirable. 

One of the must do while in Seoul is to visit its lively and 

often crowded commercial markets at Namdaemun and 

Dongdaemun. A unique feature of such markets is the make 

shift looking food stalls replete with a seating area. They are 

event shielded from the elements with long translucent 

sheets! 

 

Road side “restaurants” 

Actually the plastic sheets are to keep the smell of the food 
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D I D  Y O U  K N O W ?  

While making wine has a long history, sparkling wine is 

said to only have made its debut in the 1530s contrary to 

the belief that Dom Perignon had done so. And of all 

places, this first sparkling was in Carcassone, in the 

southwest of France! 

A L L  A B O U T  C H A M P A G N E  

Today the producing and branding of Champagne is a 

highly managed affair under the auspices of the "Comité 

Interprofessionnel du vin de Champagne" (CIVC). It has 

been ruled in European courts that only sparkling wine 

made in the Champagne region can be branded as such. 

Elsewhere in France, they are called Crémant.  

The Chardonnay breed of grape is mainly used though 

Pinot Noir/Meunier can also be used.  

 

Champagne are produced "non vintage" means it is from a 

blend of grape vintages. Some useful terms: 

Cuvée - this is the top product of the house and a wine 

that is blended in a propriety way.  

Blanc de Noir - Champagne made from red/black grapes 

but through removal of the skin leaves a slight tinge of 

color. 

Blanc de Blanc - 100% from Chardonnay grape. Maybe in 

rare occasion Pinot Blanc. 

Rosé - Champagne with a blend of black grapes or 

addition of Pinot Noir red wine. 

You will see sometimes bottles with the name "magnum" 

(not the ice-cream), and this refers to a bottle size of 1.5L. 

Today the oldest recognized bottle of champagne hails 

from 1825 (Perrier-Jouët) though a shipwreck discovered 

in 2010 suggests even older bottles exist! 

being cooked from spreading too far and wide to the 

surrounding shops that retail apparel, replicas and cosmetics. 

Korean people are very considerate. 

The markets sell all manner of food, clothing, leather-ware, toys, 

cosmetics. The list is endless. And the crowd – well it was 

packed like sardines in some lanes. Good news is that you can 

easily get here using the metro line. 

 

Namdaemun market 

By far the best see the market is at night. This is when the 

bright neon signs and stall lights are lit.  

Even as the crowd continues to throng the stores, we can see 

the enormous quantity of goods being offered for sale. 

Remember to bargain – use the calculator if you cannot speak 

Korean! 

One thing to note, if you are looking to buy dried foods such as 

instant noodles, then you need to head for the larger 

supermarkets. Unfortunately they are not located in these 

traditional markets. In Lotte world, you will find many aisle of 

instant noodles of various size, flavor and producer. You can 

also buy lots of fresh kimchi too.  

 

Night market atmosphere 

The city of Seoul was originally called Hanseong, renamed as 

Hanyang before its modern name was adopted. Founded nearly 

2000 years ago, it was adopted as the capital of Korea in 1394, 
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Of course, when you are in Seoul today, one of the things to 

do is to sample all the variations of Korean cuisine. Aside 

from the venerable kimchi and bibimbap, did you know 

Korean cuisine has an elaborate Royal cuisine? Today, you 

can taste the many variations served during the 5 meals in 

the palace in many restaurants across the country. 

It is also amazing that the cost of living in Seoul is not 

absolutely high if you want it to! For example, you can have 

an oyster stew for W6,000 (Mar-12) which consisted of a pot 

of stew with about 10small/medium fresh oysters. It comes 

with rice, refilled side dishes and tea. 

The only trick is to find these little gems of places, tucked 

away sometimes in a labyrinth of alleys. Don’t worry, the city 

is very safe. Even the metro is signposted in English! 

 

Affordable Oyster lunch 

Seoul is a good mix of both ancient and modern, with a 

surprisingly good blend coming out from it. It often is a 

business city that people come and go without savoring what 

we have described in this article. 

We were amazed with the contrast between the ultra modern 

(in places like Gangnam) and the traditional (in places like 

Namdaemun). The old and new seem to co-exist well 

without the usual social tensions. We guess it might have 

something to do with the Korean peoples’ respect for the 

past. 

Post article : Busan is now the new rage and we expect to take a trip 

there in the future! 

� 

Enjoying French liquor 
 

Have you ever wondered where does your bottle of 

Champagne come from? How about that heavenly bottle of 

brandy from Remy Martin? Just as you might be, we were 

curious and we set out to find the source of these delectable 

when the Choseon dynasty established rule over the entire 

Korean peninsula. 

Due to the long period of being the capital, the city boasts 

the largest number of imperial palaces built and still 

maintained. There are five grand palaces in the city and they 

are all located north of the Han river in the modern districts 

of Jongno and Jung. In fact not only are the palaces still here, 

some of the old walls are still preserved.  

Some locations such as Namdaemun (great southern gate), 

was one of the gateways in the ancient fortress wall.  

 

Heritage site in the middle of the city 

Taking seven years to construct, Changdeokgung served as 

the primary palace from 1412 until 1872. Burnt down twice 

and attacked several times, the palace was rebuilt each time 

and retained its original design (the locals were experts at 

restoration).  

In the old days, the palace was the centre of intrigue and it 

was under the acrimonious situation of conflict in the 

previous palace that Changdeokgung was built! 

Today, you can stroll through the large park area of the 

palace and enjoy the spacious areas and beautifully tree-lined 

walking paths frequented by palace maids and guards in the 

past! 

 

Changdeokgung Palace 
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products of France. Where else to start but in the country of 

France itself! 

Our snooping took us to the far reaches of France during a 

series of road trips that would span the length and breadth of 

the country. In this article, we will illustrate how you may 

design your own “wine hunting” trips! 

 

Caves of Vouvray, Moselle 

We began at the region of Moselle area of Germany. The 

region is filled with vineyards and plenty of limestone caves 

in which to store the extracted liquids. There under a 

constantly cool temperature of 10°C, the fermentation 

process takes place in large oak barrels. 

The use of oak barrels is essential to the ageing process, in 

which the wood adds to the overall development (some say 

the flavor) of the wine over the prescribed period of time 

which the wine house has timed for its produce. 

Thus if you like exploring caves, this can be an area to 

consider. In fact, the southern part of Holland (Maastricht) is 

set in the midst of limestone caves famed for being 

connected to Germany and Belgium!  

 

Cellar of Castellane, Champagne France 

Or take the caves of Champagne, further down to the 

southwest. Visiting one of the many distinctive champagne 

makers, we were allowed the opportunity to view how the 

delicious bubbly are aged in long and winding caves.  

Notice the similarity in approach to the constant and cool 

environment in which the fermentation takes place for the 

ageing process – bring warm clothes! 

In the words of the experts, it is called “secondary 

fermentation”, the process by which carbonation takes place. 

This gives the sparkling effect of the wine – now called 

Champagne.  

The use of the word Champagne to describe a vineyard’s 

sparkling wine is limited. Within France itself, only sparkling 

wine from the namesake can term theirs as such. As such it is 

kindof being a trademark.  

 

Bottles of Champagne “aging” 

The primary grape varieties used in the making of 

Champagne are: Pinot noir, Chardonnay and Pinot Meunier.  

While other regions such the Loire also produces fine 

sparkling wine, theirs are named “cremant”. While most 

champagne are white, there is an increasing number of 

viticulturalists who produce red or rose champagne. The 

Loire valley is thus yet another region where you can spend 

an entire week driving about and yet not complete visiting 

each vineyard. 

 

Vineyards of Alsace 

All across France, you will be able to stop at the locale where 
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grapes are cultivated and wines produced. Do you know that 

the annual mean temperature of between 10°C to 20°C to 

thrive? That between 1300-1500 hours of sunshine is needed 

to grow the grapes before harvesting? 

It is the unique geography of France makes it suitable to 

cultivate this fruit, as it lies entirely within the temperate 

latitudes of 30° and 50°. With mountains and a reasonably 

wet climate, it makes for ideal conditions in many parts of 

the country to cultivate grapes and produce wine. 

 

Remy Martin’s own vineyard 

At the opposite end of the liquor spectrum is that of “hard” 

liquor. We are all familiar with the names Martell and Remy 

Martin. 

Remy Martin only uses grapes from its own yards and a small 

select group of vineyards across the Bordeaux region. They 

also cultivate their own. 

We were privileged to have the opportunity to visit the 

house’s own private cellar, where we caught glimpses of the 

family’s own select range of ageing barrels. These are only 

used on special occasions, such marriage, consecration or 

christening in the family.  

Access to the vineyard is by the way of a small fee for the 

hour-long guided visit. Similar arrangements exist at the 

other liquor houses.  

 

The House of Remy Martin 

Thus, exploring France with a penchant for wine is no fools’ 

errand. You will find an entire body of knowledge ascribed 

to Viticulture here.  

In addition, a total cultural experience can be had as you 

traverse across the country – tasting the unique vintages 

produced in each locale. Coupled with the charming villages, 

chateaux, gardens and food, this will make for a total French 

experience.  

♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥ 

What’s in our next issue? 
Been to a Japanese Onsen?  In our next letter, we share all 

about Onsen culture as we experienced it. Until then, 

 

Lots of hugs and kisses from the both of us! 


