Our Diwali Wine Selections - bring joy to your holiday table!

Knowing how important holiday joy is at Diwali time,
The Wine Society of India has chosen its wine
selections for this festive season as carcfully as possible
to reward you with wonderful wine discoveries —with
which to entertain your family and friends.

After much tasting of many hundreds of wines, (in
order to ensure wines recommended are reliable
choices), our Board of Wine Advisors has made a
selection for both our Discovery and Connoisseur
selections, of imported wines as well as a wonderful
discovery from India. Qur retail partners and

distribution system stand ready to ship out these
wines direct to your door.

If you like what you read in this newsletter, you need
do nothing - your shipment will be autromatically
shipped, and your chosen method of payment will
be charged. Please contact our Member Services
team who will work with you to modify or cancel
your shipment, if you prefer.

DIWALI SHIPMENT NEWS
For members residing in Maharashtra, but outside
Mumbai, octroi will be payable at actuals to courier.

For those of you residing outside Maharashtra,
shipments will come from Maharashtra with all
lacal taxes paid. Delivery charges will be collected on
delivery.

Discovery Selection

6-bottle option - An easy drinking selection of 3
whites and 3 red wines for your enjoyment at a price
of INR 8,950 (All inclusive)

Connoisseur Selection

3-bottle option - For members who want something
more; 3 select wines to please at a price of INR
11,500 (All inclusive) The Connoisseur Selecrion
will ONLY BE DELIVERED TO YOU if you
contact Member Services on (022) 6628 2200 and
request to receive the Connoisseur's Selection.

The cost to members will be automatically billed to
your credit card unless we hear from you to the

contrary by, October 14, 2008

It is also important to advise us of any change of
address, telephone number, credit card details
including expiry date or delivery preferences.
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FOUR SEASONS

WINE DISCOVERIES

/”The Four Seasons Wine Discoveries
programmme is an automatic shipment
programme that takes the hassle out of
wine buying. Four rimes a year our Board of
Wine Advisors scours the vineyard areas of
the world (including India) to track down
the best possible quality wines at the lowest
possible cost; these wines are then
imported, distributed and sold to members
through licensed retailers, with convenient
home delivery in temperature<ontrolled
conditions.

To continue to enjoy all the benefits of
Membership in The Wine Society of India,
including access to our informational and
educational programmes, our schedule of
wine tasting events etc, members are
required to take 2 shipments per year. All
wines are unconditionally guaranteed to
please, or a refund will be provided - and
will always be priced at less than MRP".
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THE PINK ELEPHANT COMES TO TOWN!
With its racy packaging, its modern screwtop and its
natty name - we know of no other wine that is as
suitable for the Indian market as this one! Rosé,
wines can be great refreshers, but they need enough
body and and acidity to balance the food with which
they are served. And they must be served cool
enough (10C) to contain alcohol and sweetness
levels. This pink stunner hails from Estremadura
Portugal, and has been very well received in the UK,
with many awards from food and wine shows as well
as glowing reviews from wine writers. Pink Elephant
is the perfect match for spicy Indian food - for
which it was expressly designed and is a perfect
year round choice. We showcased this wine at
our Taj West End wine tasting, and it is no
exaggeration to say that it was the hit of the
show - perhaps not least because one of the
pourers was wearing pink underwear that he
was quite happy to display!

It is the custom at The Wine Society of India to
host frequent wine tasting events at our
premises, in order to track down 'exceptional
wines at modest prices' for recommendation to
members of The Wine Society of India and for
inclusion in future shipments. These tastings
focus on wines from all over the world, and
occasionally India. Imagine our surprise, then,
when a wine from India had all our staff members
and our guests buzzing with compliments about a
wine from Nashik. The wine Reveilo Reserve
Shiraz 2005. To our mind one of the great surprises
of Indian wines, is how they create surprises, both
good and bad. This time, the surprise is in the

voluptuous Reserve Shitaz crafted by the team at
Reveilo, which has enough fruit intensity and spice
balanced by creamy vanillin aftertaste to mateh any
Indian food. Bet your bottom dollar, that no one
recognises this as a local Nashik entry - tastes more
like Barossa to us = without the price tag

WINE AND HEALTH - ANOTHER IN OUR
CONTINUING SERIES!

In ancient Greek mythology, nectar was the drink
of the gods. The root of the word rectar means
'that which overcomes death'. So when the Greeks

compared wine to nectar, were they already aware
of its health benefits? Around 4000 BC the Greek
physician Hippocrates was using wine as an
antiseptic, a diuretic and a sedative. Later, Louis
Pasteur, the French chemist and microbiologist
said "Wine is the healthiest and most hygienic of

drinks', and certainly you were much less likely to
get any digestive disorders by drinking wine than
water in the 19th and early 20th centuries!

The idea that regular wine drinking could account
for the relatively low rates of coronary heart disease
despite high consumption of saturated fat in
Mediterranean areas became known as the 'French
paradox’. This was aired on the CBS 60 minutes
Show in 1991 and 1995, which showed there to be a
causal connection between red wine drinking and
longevity; this coincided with a rapid increase in
wine consumption in the US, especially red wine
where procyanidins, (the most abundant
polyphenol in young red wine) are available in
plenty. It is important to understand that as
Paracelsus, the Swiss physician wisely
comments, wine is a food, a medicine and a
poison - it is just a question of dose. So 2-3
glasses of red wine per day with food for men,
and rather less for women is the advisable
maximum. Women have ability to
metabolise alcohol than men, so they draw the
short straw, and should drink less. Please note
these guidelines are for total alcohol consump-
tion, and should not be on top of other
aleohol consumed!
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Moderate drinking of wine raises the
high-density lipoproteins (HDL's) in the blood, and
lowers the harmful low-density lipoproteins (LDL's)
and reduces platelet aggression.

But as our members frequently tell us, why focus on
the health benefits of wine, as long as the pleasures
of wine are compensated for by the knowledge that,
in moderation, wine is a he;\lr}\y choice!







