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Tap to Access: Seize Your Place at the Future of Dining

As the seasonlftrafnsitions int? au;gmn, g;ﬁﬁk?}], E%??Tﬁﬁ'ﬂﬁ%ﬁ@ﬂ'ﬂﬁ?rﬂ%%o
prepare yourse or an extraordinary SR SPEREEEGR  _ dasahni=
culinary adventure at Restaurant, Bar & Cafée 223,5555;%%@”&7%@[”%“% ﬁ_l,xll]Ja
Hong Kong! ERERSE BRI R Z Ik !
IRecognisling the widespread excitement, {FFEEERY [The Hub| 3834 FAR[EIER!
The Hub' returns to RBHK thl§ year, Serving A irrpREE prpEER e sy o A
up a feast of sensory experiences where SR O kR 2 1 I A B E Y S AR
industry pioneers and thought leaders % ARPREXZIN 5295 PR ES mi B
gather to showcase flavour innovations and !

tasting revelations that will tantalise your

palates and transform your business! HeEEE  T)4nstAnin (LA MARg RN <7

=
Don't let this opportunity to gain competitive RIEEC!
advantage slip away! Reserve your spot
today!
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From Hokkaido's Vineyards to Your Glass

Date HHB: 2/9/2025
Time BFR: 16:00-17:00

EEEEEFE1LBERYERE—— Carlito Chiu, Mason NgEEMasahisaf§ &R
FtFEEEENESELRW. EEEHNREIESEIRERER, B
R ELIEERESKKENILREZE., SRRk, FHEERILEsEEEENE
&,

Feel the Japanese breeze with every sip as experts Carlito Chiu, Mason Ng, and
Masahisa unveil Hokkaido's distinctive wines. From crisp fruit notes to smoky
minerals, experience why these unique treasures are captivating global attention.

Mr. Carlito CHIU Mr. Mason NG, Mr. Masahisa ABE,
General Manager, Wine Wine Director, Representative Director,
Director Park90 Group NPO Wine Cluster
Ando, JIA Group Hokkaido
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Umeshu Reimagined - Traditional Umeshu to
Creative Cocktails

Date HER: 3/9/2025
Time B5R: 14:30-15:30

Mr. Ou Hao Pengii§3R 158 & CHOYA S BRI 2 RE &
S——#nEHEFNEEER, CARARRE
%, (ERHEE TAFIRIMBAIEE, B2 EmE

AIRTREE AR BTE. Mr Ou Hao Peng,
Greater Bay Area Manager,
Mr. Ou Hao Peng of The CHOYA will be The Choya

transforming the centuries-old plum liqueur
traditions into modern, vibrant cocktails right
before your eyes. From classic preparations to
innovative mixes, taste how this versatile spirit
evolves in expert hands.

RERIWEhEY | 2025t R EFEZ bR
From Concept to Cup: The WCIGS 2025 Award-
Winning Creation

Date HHB: 3/9/2025
Time B5f: 16:00 - 17:00

R T EMHEETGary Au, A$FEURNEB2025tH
RINHEERZ A A EEEER, BHERKERERETY
OB, IRIZREMIATERMHEE SR Z ) ER R
HNBEHZE——ENMER—BHEER, BE—
IR R E AN S BEES,

6th place - World Coffee in

Good Spirits Championship prepare for an unforgettable experience as multi-
2025 champion Gary Au breaks down his award-winning

creation from the 2025 World Coffee in Good

Champion-Hong Kong  gpirits Championship. Witness the exquisite
Barista Championship 2024 gsion of specialty coffee and fine spirits—more
and Hong Kong Coffee in  than a demonstration, this is a sensory revelation

Good Spirit;é:zt:.\mpionship that will redefine how you perceive coffee.

ZiE=n BG5S RRE, BIEFUBHAIR! EEFAIH TR RARRE
H, BMER—SWEEERE, EEEEEFEINRERL. KFTRAERNT
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With dozens of immersive experiences and limited spots for each session, secure
your place before they're gone. Join industry innovators for tastings that could
transform your business—these sizzling opportunities are filling up fast!

BEEEIR, VBN ——IRREMRETHREKS
RSVP now for "The Hub" at RBHK 2025!

I EPFELY
RSVP now

Organiser: Informa Markets Discover more:

17/F, China Resources Building, www.RBHK-GA.com
26 Harbour Road, Wanchai, Hong Kong

informa L, 18523709 4981 Follow Us:
markets = visit@rbhk-ga.com [ §] B RBHKGA
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