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FEAST VILLAGE

KUALA LUMPUR, MALAYSIA

Feast till your heart is content in our Feast Vilage, a dramatic,
stylish dining haven with a vilage charm. Here, you will find 11
uniquely designed restaurants serving a mix of world-class cuisine
and providing a display of culinary skill embodied in a chic and
contemporary atmosphere.

Restaurants and bars at Feast Vilage include Fisherman’s Cove,
Luk Yu Tea House, Pak Loh Chiu Chow, Tarbush, Sentidos Tapas,
Shook!, Jake's Charbroil Steak, Vansh, KoRyo Won, Enak, My
Thai and Village Bar.

The design of Feast Vilage is inspired by nature. Walls are
asymmetrical and serve not to separate, but rather to provide
peace enclaves where people may relax.

Rice paper from Japan combines with slate and ikat from
Indonesia, granite from China, silk from Thailand, and timber on
Myanmar to create the essence of Asia from a design perspective,
making Feast Village truly one-of-a-kind.

Tel: +60 3 2782 3855
www.starhillgallery.com
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KUALA LUMPUR, MALAYSIA

An iconic architectural landmark since the 1990s, the shopping
and lifestyle destination, Lot 10, has undergone significant
renovation from its basement to its rooftop bringing in a new age
of modern style.

The Forest in The City theme is immediately apparent in the
inspiring drama of the rooftop of Lot 10. Mature trees of dappled
barks and emerging foliage rise above manicured shrubs to greet
guests with a refreshing welcome of abundant green.

A dramatic landscape that emulates towering cliffs of overhanging
ferns and flora, and a variety of tropical plants against the skies of
Kuala Lumpur serve as the stunning backdrop for a unique host of
urban lifestyle pursuits and experiences that are exclusive only to
Lot 10 at the rooftop.

www.lot10.com.my
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Grape
Expectations

Jamie Sach, the Barossa Valley-based globetrotting
ambassador for Penfolds, one of Australia’s greatest
wineries, speaks exclusively to YTL Life on the joys of
pairing life with great food and wine.

Wine can be so subjective. It depends a lot
on the moment. 'm a great fan of champagne
as well — | simply love it, especially Krug, Salon
and Louis Roederer. | think Cristal's superb but,
personally, if you're looking for the best non-
vintage on the market, | reckon Roederer’s
unbeatable... especially when paired with fresh
South Australian oysters.

Maggie Beer, the great Australian chef, food
author, restaurateur and food manufacturer,
is one of my great inspirations in life. | had the
priviege to work with her before and | really
respect her philosophy of finding and using the
best ingredients, locally-sourced if possible, and
treating them with respect.

A lot of people ask if | come from a family
of vignerons or winemakers, but | always
say | come from a family of wine drinkers! My
dad’s a doctor and he’s always loved Penfolds
wines and has a more than decent collection in
his cellar.

Work can be hectic so | de-stress by cooking.
| used to be a chef a long time ago. | also enjoy
fishing, and my friends and | often go to the Gulf
of St Vincent to catch King George whiting and
local blue swimmer crabs. Pair them with a crisp,
dry white wine and life is beautiful.

| enjoy wine according to the seasons as well,
and not just the occasion or food. In winter,
for example, | often gravitate towards solid
Shirazes, Cabernets and fortified wines. | think
Penfolds’ Grandfather and Great-Grandfather
tawnies are particularly delicious.

Great food and wine pairings for me include
Fino sherry with seafood and German Riesling
with a simple dish | like to make myself —
griled local Port Lincoln sardines with lemon.
Sometimes, the simplest things are best. | mean,
sardines in South Australia are inexpensive. You
can get a kilo for AUD7. But it really is one of the
best things.

The most memorable place | travelled to
recently is Vietnam. | love its colonial architecture,
particularly in Hanoi, and chaotic sense of hustle
and bustle. | am also blown away by its blend of
interesting flavours, like crisp hot baguettes filled
with spicy beef.

In my fridge, you will always find anchovies,
good parmesan cheese and free-range eggs.
For fresh herbs, | get them from my garden —
but only if my dog, a naughty beagle, doesn't
eat them.

My favourite room should, ideally, be my
cellar. But, as I've just moved into a new house,
I've got to wait a while before | can have my
own cellar as it's quite low on my wife’s list of
renovation priorities. b4
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