
This is the time of the year when 
we can see a few faces around 
campus that might look like their 
passport photos. REDBIRD is 
no exception, and is looking 
forward to a break. So by the 
time you get this, he will be 
away on his summer vacation, 
returning to your mailboxes 
around October. Eave a good, 
long holiday and we'll -see you 
then. 

Happy 
Holidays! 

Now I must fly ... 

Editor 
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· Garage Sale: 
Thanks for All the Support! 

Thank you everyone for supporting the 
fifth Garage Sale! It was another great 
success, with more tables booked than 
ever before. The proceeds from the 
hire of tables selling commercial items 
will be donated to a children's 
organization. However, the donation 
of nine large boxes of toys, books, 
games etc. to Busy-Bees (on-campus 
pre-school, expected to open this 
September) was especially welcome. 
Campus children attending Busy-Bees 
will benefit from the generosity of 

. everyone who donated, arid their 
kindness is much appreciated. 

It is planned that the next Garage Sale 
will be held October or November ... in 
time for new arrivals to find the goods 
they'll be searching for, as well as for 
others planning pre-Christmas 
shopping. 

Jean Hudson 

Don't worry, dear, I'm sure 
I left the water running, so 
everything will be all right! 

. - ' 

I 
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Sai Kung Bus Canceled 

Please note that Tuesday's shopping 
bus to Sai Kung has been canceled until 
further notice. 

Karlene Heinke 

Now About Hallmark ... 

Remember last issue we told you . in 
HONG NIAO that we can now get the 
Hallmark channel? Well it seems it just 
disappeared (at least from REDBIRD's 
T.V. set) almost before the ink was 
dry. So we made some inquiries and a 
man from Pacific Satellite came out and 
fixed the television aerial on Tower 1. 
It is riow back, at least as I write this it 
is still with us ... 

~..k~~~~~..k~ 

HK UST Children's Concer t 

Following the tremendous success of 
the first HKUST Children's Concert 
l).eld at the University Center December 
last year, the second concert is to be 
held at the end of this month. Any 
members of the University community 
who wish their children to play solo 
instruments or ensembles, please 
contact: 

Mrs. Hyang Kim ff 2719.2019 

Where's your big brother ? You 
were supposed to be practicing 
a duet for the concert. 

We were. But he 
finished first! 

rn~w011Q0 
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Dear Friends, 

As the school year draws to 
a close and our stay in Hong Kong 
is corning to an end, we'd like to 
bid a fond farewell to all our 
friends at HKUST. 

It's .been eight years for Lily 
(Hsieh) and seven years for me, 
Mamie (Shen), since Din-yu and 
C.K. took up their respective 
challenges of founding the 
Mathematics and Civil & 
Structural Engineering 
departments. · We can't help but 
feel privileged to have been a part 
of the University. 

Come the end of this month 
-we will be leaving for the U.S. -
Lily to Providence, RI., where 
Din-yu will return to Brown 
University, and me to Davis, . 
California., where C.K. will 
"retire" for the second time. We'll 
be taking with us indelible 
memories of our unique 
experiences at HKUST. The 
beautiful setting of the campus-
with its exquisite view of the inlet 
and islands beyond--made living 
on-campus ever so pleasant. 

We're also glad to have 
been part of the campus 
community. This grew from its 
many goings on in the beginning -
not the least of which was the 

(Cont .. . ) 
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forming of the University 
. Women's Group as a support 
group for residents on campus. 
Through the various interest 
groups, experiences were shared 
and residents were drawn together · 
in activities such as -tai-chi 
exercise, swimming, hiking, 

· volunteering~ Hong Niao 
newsletter, art exhibit visits, book 
club, mah-jong, grocery shopping, 
bargain hunting, etc. We'll miss 
all the action and the company, 
but most of all we will cherish the . 
lasting friendships we made 
through the years. Let's keep in 
touch! Here are our addresses: 

~ TheHsiehs 
I . 546 Angell Street, #6 

Providence, RI 02906 
U.S.A. 

The Shens 
1124 Radcliffe Drive 

Davis, CA 95616 
U.S.A. 

Phone: (530) 756 .6532 

Finally, a heart-felt · 
"THANK YOU" tq all those in the 
Housing Office of EMO who have 
been most helpful during our stay 
at HKUST. 

Best wishes to all of you 
until we meet again. 

Lily and Mamie 

The place just wont be the same 
without you both. Selflessly, 
and quietly, you did so much for 
all of us and our community. 
Sincerely, we thank you! Ed. 

E 
L -1 B 
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Bilingual · 
Babes . 

I took a short leave from 
Ex-Libris, which, SlITprisingly 
enough, coincided with my 

. maternity leave. Consequently, I 
have babies on the brain. This 
column covers some interesting 
material that we have in the 
library. 

The FBI has 
over 100 million 
fingerprints ... 
so does every home 
with two or more children! 

In terms of pregnancy (it 
was my second) I just re-read 
my old books. One of my favorites 
(I have a large collection at 
home) is also available here at 
HKUST Library: "The Complete 
Book of Pregnancy and 
Childbirth", by Sheila Kitzinger 
(Call# RG525 .K58 1996). 

Like many couples at 
HKUST, my husband and I have 
different mother-tongues: his is 
Cantonese, mine is English. 

(Cont ... ) 
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And, like so many couples in our · 
situation, we have ambitions to 
raise om children to be bi-
lingual. There are some good 
books out there describing the 
effects of raising children 
bilingually. More important (to 
us) are the ones on how to go · 
about it (it was tougher than we 
thought). The following three 
books were all very useful and 

.. interesting to read: "The 
Bilingual Family: A Handbook 
for Parents", by Edith Harding 
and Philip Riley (Call # Pl15.2. 
H36 ·1986); "One Parent, One 
Language: An Interactional 
Approach", by Susanne Dopke 
(Call # P115.2 .066 1992); and 
"Raising Children Bilingually: 
The Pre-School Years", by 
Lenore Arnberg (Call # Pll5.2. 
A761987) 

We also started om elder 
child (a mature young lady of 
two) in Cantonese medium 
nursery school last month. In 
the autumn she' 11 go to a 
kindergarten and wear a 

· uniform . . Coming from the U.S. -
where I spent a number of years 
of primary school in "open 
classrooms" (ah, the 1970's)--I 
wondered about the effect such a 
different, more -regimented 
educational experience would 
have on her, and on most of the 
children in Hong Kong. One 
book I read during matemi ty 
leave which addressed some of 
my questions, especially about 
educational influence was: 
"Growing Up the Chinese Way: 
Chinese Child and Adolescent 
Development", edited by Sing 
Lau (Call # HQ792.C5 G76 1996). 
it has articles on various aspects 
of Chinese child development by 
different authors, covering the 
Mainland and Taiwan, as well 
as Hong Kong;~ 

I heard your 
daughter is a 
writer. Does 
she write· for 
money? 

Yes she does ... 
in every letter 
we get from her! 

This is one we could not resist. Professor Norman 
Wong, a frequent visitor from Canada, sent tts the 
following letter. Norm tells us the st01y behind 
it: 

"This nutball in Newport, named Scott 
Williams, digs things out of his backyard and 
sends the stuff he finds to the Smithsonian 
Institute, labeling them with scientific names, 
insisting that they are actual archaeological 
finds. This guy really exists and does this in 
his spare time! Anyway ... here's the actual 
response from the Smithsonian Institute. Bear 
this in mind next time you think you are 
challenged in your duty to respond in writing 
to a difficult situation .. , · 

Smithsonian Institute 
207 Pennsyrvania Avenue 

Washington, DC 20078 

Dear Mr. Williams, 

Thank you for your latest . 
submission to the Institute, labeled 

· '93211-D, layer seven, next to the 
clothesline post ... Hominid skull.' We 
have given this specimen a careful and 
detailed examination, and regret to 
inform you that we .disagree . with 

(Cont ... ) 
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your theory that it represents 
conclusive proof of the presence of 
Early Man in Charleston County two 
million years ago. Rather, it appears 
that what you have found is the head of · 
a Barbie doll, of the variety that one 
of our staff, who has small children, 
believes .to be 'Malibu Barbie'. 

It is evident that you have 
given a great deal of thought to the 
analysis of this specimen, and you may 
be quite certain that those of us who 
are familiar with your prior work iri 

· the field were loathe to come to 
contradiction with your findings. 
However, we do feel that there are a 
number of physical attributes of the 
specimen which might have tipped you 
off to its modern origin: 

1. The material is molded plastic. 
Ancient hominid remains are typically 
fossilized bone. 

2. The cranial capacity of the 
specimen is approximately 9 cubic 
centimeters, well below the 
threshold . of even the earliest 
identified proto-homonids. 

3. T he dentition pattern evident from 
the marks on the skull is more 
consistent with the common 
domesticated dog than it is with the 
ravenous man-eating Pliocene clams 
you speculate roamed the wetlands 
during that time. 

This latter point is certainly 
one of the .most intriguing hypotheses 
you have submitted in your history · 
with this institution, but the evidence 
seems to weigh rather heavily against 
it. Without going into too much detail, 
let us say that: 

A. The specimen looks like the head of 
a Barbie doll that a dog has chewed on. 

B. Clams don't have teeth. 

It is with feelings tinged with 
melancholy that we must deny your 
request to have the specimen carbon
dated . This is partially due to the 
heavy load our lab must bear in its 
normal operation, and partly due to 

carbon-dating's notorious inaccuracy 
in fossils of recent geologic record. To 
the best of our knowledge, no Barbie 
dolls were produced prior to 1956 AD, 
and carbon-dating is . likely to produce 
wildly inaccurate results. · 

What's the difference between 
a savage and 'civilised man''? 

Don't know. 

My husband 
before, and my 
husband after 
his breakfast! 

Sadly, we must also' deny your 
request that we approach the National_ 
Science Foundation Phylogeny 
Department with the concept of 
assigning your specimen the scientific 
name Australopithecus spiff-arino. 
Speaking personally, I, for one, 
fought tenaciously for the acceptance 
of your proposed taxonomy, but was 
ultimately voted down because the · 
species name you selected was · 
hyphenated, and didn't really sound · 
like it might be· Latin. 

However, we gladly accept 
your generous donation of this 
fascinating specimen to the museum. 
While it is undoubtedly not a Hominid 
fossil, it is, nonetheless, yet another 
riveting example of the great body of 
work you seem to accumulate here so 
effortlessly. You should know · that our 
Director has reserved · a special shelf 
in his own office for the display of the 
specimens you have previously 
submitted to the Institution, and the 
entire staff speculates daily on what 
you will happen upon next in your digs 
at the site you have discovered in your 

(Cont ... ) 
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Newport back yard. 

We eagerly anticipate your 
trip to our nation's capital that you 
proposed in your last letter, and 
several of us are pressing the Director 
to pay for it. We are particularly 

_ interested in hearing you expand on 
your theories surrounding the . 'trans
positating fillifitation of ferrous metal 
in a structural matrix' that makes the 
excellent juvenile Tyrannosaurus Rex 
femur you recently discovered, take on 
the deceptive appearance of a rusty 
9mm Sears Craftsman automotive 
crescent wrench. 

Yours in Science, 

Harvey Rowe 
Chief Curator-Antiquities 

51t;llS llf Tiii 

T1m1s 
(Directions on a jam jar) 

To open lid, pierce with 
knife to release · uacuum, 

then · push off. 

SDIILLIID•s 
II IE · Ii T 
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I am delighted to say that my Guest on the 
Nest this month is Loretta Pang who will tell 
us something about wine in France. Chinese 
cuisine is famous and popular worldwide. Yet 
Chinese wine is not as adorable as French. Mr. 
Chiu Yun Han, 

( .lij) 7j<. ~ ) 

a well-known and respectable Taiwanese 
business tycoon who became rich and famous 
in Japan, reveals his views of wine 
investment. He says that if you just deposit 
money in the usual way; the return rate in ten 
years will double; however, to invest in wine, 

the return rate in ten years can triple or even 
quintuple. Mr. Chiu also says that although 
half of the life's purpose is to make money, 
the other half is to spend it. 

(A~~-#-~JU1t~.Y3_:._#-~1-t~ l · 
Do not make yourself a free guardian of the 
government Treasury Department. As a 
layperson to wine products, we happen to have 
a 1982 Cabernet Sauvignon from Napa Valley, 
California. Kind advice from -a wine expert 
told me that if you do not store it right, the 
wine will probably become vinegar?! 

Swallow 

Four ila-ys 
• 
Ill 

French · Wine 
Country 

by Loretta Pang 

The art of wine is indisputably 
part of the French art de vivre, and a 
r.equired course if one aspires to master 
the French culture. There are so many 
aspects to this art that the course in fact 
is a life-time program of continuing 
education. The best way to start is· to take 
a wine-touring holiday. This is what my 
husband, Fernand, and I did over the 
Easter holidays. 

· Did you hear the one about the 
bon vivant who had a bit too 
much wine the night before'? 

( No. What happened'? 

The next morning 
he suffered the 
wrath of grapes! 
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We toured the Bordeaux wine 
region which is devoted to producing 
some of the finest wines. It covers about 
115,000 hectares and can be divided into 
five main regions. These can then be 
subdivided to give a total of some twenty 
smaller areas, each producing wines with 
their own characteristics. We only had 
time to visit three regions : the Medoc, 
which ·is just north of Bordeaux; the 
Sauternes and Barsac, some twenty-five 
km south of the city; and the Libournais, 
about the same distance east of Bordeaux. 

For four days we wandered among 
vineyards, chateaux, medieval towns and 
villages. We could. not have asked for a 

·better guide (and driver). Fernand's 
brother, a tried and t~ue wine . connoisseur 
with a sizable private cellar, saw to it 
that our taste buds received the best 
education possible. After each visit to a 
vineyard--where we would listen, 
observe, and taste with all the 
seriousness expected. at a formal lecture-
we would invariably be rewarded with a 
four-course meal of the finest French 
cuisine, reg;udless of · whether it was 
midday or evening. 

( Before we begin the final 
~am, are there any questions'? 

Yes sir. What 
course is this'? 

I must confess that I am a slow 
learner. How can a glass of Margaux taste 
different from a glass of Paulliac, both 
from the Medoc? Or even a Margaux from 
St-Emilion, forty to fifty kilometers 
apart? 'f o those with gifted tast'e buds, 
this would not be difficult. After four 
days of intensive tutoring, Fernand was 
catching on, while I found myself 
hopelessly behind. So, as compensation, I 
focused on the technical aspects of 
oenology while keeping to the minimum 
my comments on the savory side. 

In the past, many wine producing 
families were forced to sell ownership 
due to either conflicts among siblings 
(occurring after the passing of the 
patriarch or matriarch) or because of the 
beneficiaries ' inability . to pay in
heritance tax. Today, many of the better 
known chateaux are· owned by 
conglomerates, large insurance companies, 
and others like LVMH (French 
multinational) and Suntory (Japanese 
drinks giant). Corporate owners often 
pour large- amounts of money into 
rebuilding and refurbishing the estates. 

The most impressive of these 
revitalized estates we visited was the 
Chatea\.l- Pichon-Longueville Baron. 
Beside the 19th-century chateau is an 
ultra modern winery and cellar, designed 
with great artistry by two Americans. It 
is mostly constructed underground and . in 
total harmony with the older building 
and its surrounding gardens. 

As we entered the chai (winery), 
we were greeted by huge 5-m tall vats in 
shining stainless steel, neatly arranged 
against the walls. Into these _ vats go the 
crushed grapes. Fermentation occurs in 
the first six weeks, when the sugar from 
the grape juice is broken down into 
alcohol and carbonic gas. During this 
time, temperature is controlled rigorously 
to ensure the desired qualities of the 
final product. A higher temperature 
produces more color and tannin, whereas 
the opposite will give more bouquet 
(aroma) and freshness. Too extreme a 
temperature will stop the fermentation 
altogether. 

To one side of the cavernous hall, 
we saw a panel of blinking red and green 
lights encased in a glass booth. This was 
to ensure authorized access only. It was 
the temperature control center. A coolant-

. (Cont ... ) 
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-running in bands · coiled around the 
exterior wall of the vats--provided the 
mechanism. Red lights showed settings 
on the top layer of the vats, and green 
lights for the bottom (or vice versa). This 
is how precise things have to be. 

For most red wine (and Bordeaux 
is primarily a red wine region), there is a 
second fermentation called the 
"malolactic" fermentation. During this 
stage, the hard malic acid is converted 
into soft lactic acid to give a smoothing 
effect . While the first fermentation is 
carried on by yeast, this second one is 
done by bacteria and is triggered when 
the . temperature of the cellar is raised to 
about 20 degrees celsius. 

Once the biochemical process is 
complete, love-labor begins. The wine is 
transferred into barriques (oak barrels) 
neatly stacked in layers and placed in 
long, cool, dim, and musty chambers. 
These chapel-like cellars permeate a 
religious atmosphere, whereupon 
entering, visitors tread with respect, and 
converse in whispers. Here everything is 
done by hand. During its 18-month sojourn 
in the barriques, the wine matures under 
the watchful eye of the maitre de chai 
(cellar master) and his or her workers. 

.. There are continuous rounds of gentle 
coaxing and pampering to make sure that 
the wine matures under the best 
conditions. First the regular stirring to 
prompt the aging process. Then the 
refilling to make sure that there is no 
oxidation, other than through the oak of 
the barrel. 

The workers allow for a little 
overflow each time they refill, so that in 
time, the exterior middle section of each 
barrel turns a light red, while the two 
ends--separated from the mid-section by 
metal bands--retain their oak color. . They 
create a pleasant pattern of red and pale 
yellow with dark vertical stripes 
repeated endlessly as the eyes wander 
from one end of the chamber to the other. 

Racking and fining are also part 
of · the tender caring process. Racking 
(soutirage) means draining the clear wi.ne 
off its lees, or sedime:nt; and fining 
(collage) is to get rid . of the superfine 
suspended matter which makes the 
liquid cloudy . The former is done several 
times during maturation, barrel by barrel. 
When the draining reaches the bottom of 
the barrel, · a worker puts a lighted candle 

behind the flow to make sure that the 
clouded wine is not let out as well. Fining, 
curiously, is performed by putting egg
white directly into . the wine. The 
positively charged egg white, we were 
told, gathers the negatively charged 
undesirable particles to the bottom of the 
barrel. 

The better wines are all aged in 
new barrels. Barrel-making is an art in 
itself. Each grower has his or her own · 
preferred barrel-makers. At one chateau, 
we were told that they use seven barrel
makers at the same time for the right 
blend of the scent of wood in the final 
product. At another chateau, they prefer 
to order from a single source. Good barrel
makers are very particular about their 
choice of w_ood, and they are known to 
spend half of their time scouring the 
forests to find the right trees. Each barrel 
costs Fr. 3,000 (HK$3,900) and can hold 
225 litres, or 30 bottles. Les_s prestigious 
labels may use a certain percentage of 
second-hand barrels to ·reduce cost. 

·mending (assemblage) is the 
most delicate part of the whole process of 
vinification. It calls into play the 
knowledge and expertise of the maitre de 
chai, passed on through centuries of wine 
making of a particular chateau. I had the · 
distinct 1mpression that all our guides-
informative to the last detail in most 
instances--would hurry over their 
explanation of blending, as if it were 
something too sacred to talk about. 

How would you ask 
for water in France'? 

Are you kidding'? 
Who would ask 
for water in France! 
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Of the three regions we visited, 
· only in one, Pomerol in the Libournais, 
did we encounter a wine made 100% from 
one grape variety. All others are blended 
from three or more varieties. Correct 
blending ensures that a wine is obtained 
that is highly characteristic of. its 
appellation. As the quality of the grapes 
vary from year to year, the maitre must 
know how. to· adjust the percentages to 
come up with as near perfect a blend as 
possible of a particular year, relying on . 
his or her professionally-trained 
olfactory senses and taste buds. 

The grape varieties common. in 
· the Bordelais region are: Merlot, 

Cabernet Sauvignon, Cabernet Franc, and 
Petit Verdot for red wines; and Sauvignon 
Blanc, Semillon~ and MuscadeHe for 
whites. In the Medoc region, Cabernet 
Sauvignon is the predominant grape, 

. where the Merlot is found mainly in the 
Libournais appellations. There are 
distinguishable differences among these 
varieties. The Merlot is said to give 
suppleness, while the . Cabernet 
Sauvignon lends more body (corps) and 

, tannin. The Semillon grape, on the other 
hand, when infected with the fungus 
botrytis, commonly known as the "noble 
rot" or "pourriture noble", gives the 

. famous sweet white Sauternes. 
For slow learners like myself, or 

for anyone who likes wine, the best thing 
to do is to follow one's personal 
preferences. In the end, it is of no . 
importance which region a wine is from, 
or whether it costs $30 a bottle or $3,000 -
as long as one enjoys the taste. 

Be that as it may, there is no 
denying that for me, these four days 
opened the door · to the world of French 
wine. No longer are the appellations just 
names on the bottles. I see the region, I 
recognize the domain, and sometimes I 
can even picture the chateau. 

You can say that it has become a 
hobby, one which, unfortunately, is 
becoming more and more expensive. As 
Asian interest grows, so does the price. 
When a bottle of wine leaves the place 
where it is produced, it is handled ·by four 
or five intermediaries (negociants, 
exporters, importers, retailern) before 
reaching the consumer. Then there is the 
import duty. Typically, by the time the 
bottle reaches the end of its journey, its 
value has grown five times. Fernand and I 

did not come back empty handed. We 
took full advantage of the tax-free 0.75 
litre, and returned with two of the top . 
wines . of France, a bottle of Chateau 

d 'Yquem and a bottle of Petrus! _-'l 

IVIom. Would a grape 
cry if you squashed it'? 

No, son. It would 
just let out a little 
wine! 

<Wish D'd Said f"£hat -
[.5Ldam Smith 1723-1790] 

Jln English university 
is a sanctuary in which 
exploded systems and 
obsolete prejudices find 
shelter and protection 
a~er they have been 
hunted out of every 
comer of the worW. 

(The Wealth of Nations) 
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Full-Time Helper Available 

I am looking for a full-time position, 
live-in or live-out. I am responsible, 
reliable, and am good with children. I 
also have plenty of on-campus 
experience. If you are looking for 
someone just like me, please give me a 
call. 

'D' 2618.6243 

~-21l<'L~.k~-~ ~ _1.ii,L~ ' 

Edi.tor, Cartoons 
& ~roduction 

Maria <J:lackett 
T 1 /68 ff 2358. 8266 
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~egular Contributor 

Swallow <Wei 
T15/G/F • A ff 2358.2616 

ErB ACSYUEI 
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LAST WORDS 
There's nothing 
wrong with 
persistence ... 
if you_give it a 
rest once in a while. 
Have a good break! 


