For Immediate Release

SONEVA KIRI CELEBRATES NOVEMBER WITH WORLD CLASS CHEFS AND ICONIC WINES

Six Senses Bangkok Hub- November 2nd 2010: This November Soneva Kiri by Six Senses is hosting a week of culinary and wine delights, with dinners with two of the top wine and champagne makers and menus created by some of the most talented, creative chefs in the world. 

On Saturday 20th November, Soneva Kiri guests can sip and savour whilst learning about the history of two of France’s finest and most famous wines and champagnes from Chateau Pichon Longueville Comtesse de Lalande and Louis Roederer Champagne. 

Chateau Pichon is one of the most revered Bordeaux wines amongst aficionados, with a history dating back several hundred years. Louis Roederer, makers of the luxury champagne Cristal, has been one of the Grandes Marques producers since 1833. The dinner will be hosted by Gildas d’Ollone the technical director of Chateau Pichon Longueville Comtesse de Lalande and Frederic Heidsieck,  export director of Louis Roederer. 
Soneva Kiri’s head sommelier Morris Dash said, “These are such iconic names and it’s a wonderful opportunity to enjoy such top level of wines here at Soneva Kiri. We’ll be serving Louis Roederer’s 2002 Cristal and their 2005 Rose, along with Chateau Pichon Longueville Comtesse de Lalande from years 1988, 1996, and 2004. It will be a very special occasion.”  The supporting menu that will cost 5600 baht will be created by executive chef Jaume Esperalba who has worked for Six Senses Soneva resorts since 2006 and previously at Spanish Michelin star restaurants Drolma and Racó de Can Faves.  The event will be held outside under the velvety blue sky studded with a canopy of stars and followed by a star gazing session in Soneva Kiri’s Observatory. 

Also at Soneva Kiri from the 17th-21st November will be MOF chef Jacques Borie.  Chef Borie, recipient of the prestigious Meilleur Ouvrier de France award, earnt his reputation by putting French restaurant L’Osier on the world map. L’Osier is widely regarded as the finest French restaurant in Japan.  Chef Borie, making one of his rare public appearances will be preparing a 6 course dégustation dinner, also paired with wines chosen by Morris Dash and served at Soneva Kiri’s Dining Room at $250-$300 per head. 

Soneva Kiri’s culinary calendar continues into 2011, with master chefs Kristian Lataud, former head chef at 3 Michelin star restaurant El Bulli and the famous Spanish pastry chef Paco Torreblanca who will present several master classes, dinners and tastes in February. They are two of the world’s most experienced and celebrated chefs. 

For those wishing to make the most of these special occasions at Soneva Kiri, please refer to www.sixsenses.com for full details of the two night package for two people at $3,120. The package also includes the return private plane transfers from Bangkok and dinner for two in Benz’ restaurant deep in the mangrove forest. 
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For further information email sophy@sixsenses.com
About Soneva Kiri : Soneva Kiri by Six Senses, a collection of just 29 private villas set amongst the lush, tropical jungle and pristine white beaches of the remote Thai island of Koh Kood in the Gulf of Siam. Remote but accessible, being an hour’s flight, in the resort’s private plane from Bangkok.  Intelligent luxury; space, privacy, idyllic scenery, charming hosts, delectable organic food, deep comfort, total relaxation. Boat trips on the classically inspired motorboat, Aquasense; trips to Cambodia’s amazing Siem Reap temples in the resort’s private plane, classic movies under the stars at Cinema Paradiso; authentic Thai cooking at Benz’s, a restaurant on stilts over a mangrove forest; relaxation and rejuvenation at the Six Senses Spa….that’s Soneva Kiri by Six Senses.

About Jacques Borie: Born in 1946 in Perigord, Southwest France. Having learnt from his grandmother, Jacques Borie knew from the age of 14 that he wanted to become a chef. After training near his home in a French 2 Michelin star restaurant, he moved to Paris and worked in distinguished restaurants such as ‘Le Grand Vefour’ and ‘Hotel de Crillon’.  In 1973, he moved to Tokyo to take over responsibilities of Executive Chef at Hotel Okura’s La Belle Époque. In 1982, even though abroad, France still granted him the honour of the MOF award (Meilleur Ouvrier de France) – Borie was only 36 at the time. In 1986 Borie became Executive Chef of L’Osier Restaurant and became responsible for making it the name it still is today, he turned it into the one of the most recognized authentic French restaurants in Japan.

About Chateau Pichon: A 2eme Cru Classé from the storied commune of Pauillac in Bordeaux, Chateau Pichon Longueville Comtesse de Lalande is one of Bordeaux’s most sought after and recognizable names. The history of the property goes back to the late seventeenth century and by the time of the famous Bordeaux classification of 1855 the vineyard acquired the status of Second Grand Cru Classé. The vineyard stayed in the hands of the original founding families until after the First World War when it was sold in 1925 to the Mialhe family. Since 2007, the chateau has been owned by Louis Roederer Champagne, who are committed to maintaining the tradition of the chateau. The blend generally contains a larger percentage of Merlot than is commonly seen in Pauillac, which adds roundness and softness to the wine.

About Louis Roederer: The house of Louis Roederer was founded in 1776, and has been sold under the name of Louis Roederer since 1833. The champagne was the official supplier of the Imperial Court of Russia under Tsar Nicholas II and has enjoyed the Grandes Marques status for many years. They own over 200 hectares of vineyards and over 3 million bottles are produced annually, with the prestige cuvee being the iconic Cristal Brut and Cristal Rosé.

Editor’s Note:
Six Senses is a resort and spa management and development company established in 1995, which manages resorts under the brand names Soneva, Six Senses Sanctuary and Evason, plus Six Senses Spas 

Six Senses SLOW LIFE positioning philosophy: 

Sustainable-Local-Organic-Wholesome   Learning-Inspiring-Fun-Experiences.

 
Soneva by Six Senses – Intelligent Luxury.

Soneva is committed to offer luxuries of the highest international standard in an environment that nurtures the indigenous feel in design, architecture and service; fusing nature with guest experiences and creating destinations unto themselves. A Soneva resort has a limited number of accommodations, all offering generous personal space. 

Six Senses 

Attention to detail and a focus on the reality of the destination together with modern architecture provides generous personal space and presents an uncompromised standard of luxury. Six Senses offers individual style with a unique and diverse design personality, and a strong senses of community.

Six Senses Spas

Six Senses Spa - a key element of all Six Senses properties, offers a wide range of holistic wellness, rejuvenation and beauty treatments administered under the guidance of expert therapists. Six Senses Spas are also hosted by prestigious hotels and resorts in many other locations.

Six Senses Sanctuary

Six Senses Sanctuary are destination spas, dedicated to transforming the lifestyle of their guests through a complete immersion into healthy and mindful living. Personal life-passages are created for each guest, supported by a regime of activities and organic cuisine.

Evason introduces a collection of unique resorts that follow the Six Senses philosophy of uncompromised responsibility to the environment and to the community. Family friendly, these properties also present a strong value focus while offering a vast array of guest services, personal attention and facilities.

For further information please contact: 

Six Senses Resorts & Spas 

Tel: 66 (0) 2631 9777

Fax: 66 (0) 2631 9799

www.sixsenses.com 
