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AKITA SAKE
I have long enjoyed 
Chinese food with the 
Japanese rice wine, 
sake, much to the horror 
of my purist Chinese 
friends. So at a recent 
lunch at the excellent 
Min Jiang restaurant in 
London (www.minjiang.
co.uk), I was delighted 
to learn just how well 
di!erent varieties 
of Akita sake match 
Chinese dishes. One of 
my favourites is Junmai 
Ginjo – a pretty pink 
variety that’s faintly 
reminiscent of roses. Its 
aniseed "avour when 
served chilled magically 
transforms into the 
taste of pink grapefruit 
upon warming.     

 

GOLDEN STAR
This is a deliciously 
refreshing non-alcoholic 
drink with a festive 
feel – a sparkling 
white jasmine tea in 
a Champagne-style 
bottle. Made by hand-
steeping small batches 
of top-quality silver 
needle tea from China’s 
Fujian province, Golden 
Star is sweetened with 
raw sugarcane juice and 
allowed to ferment like 
wine. It has a wonderful 
balance of sweetness 
and acidity, with "oral 
fragrance and plenty of 
#zz. It goes especially 
well with cheese, 
seafood, salad and fruit.

 

   

Named a!er a Babylonian king, 
this pan-Asian venue was hand-

decorated by 10,000 Indian designers. 
Choose aromatic cocktails made from 

passion fruit, lychee, elder"ower, violet and 
rose. With moody lighting and music it’s 

guaranteed to seduce all #ve senses.
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THE SHORTLISTS
Sejal Sukhadwala raises a glass (or five) to romance! 


