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Beijing’s "red alert" this week 
has affected 460 million people, 
according to Greenpeace 
East Asia, which calculated 
that about 200 million people 
were living in areas that had 
experienced levels of  air 
pollution more than 10 times 
above the guideline set by the 
World Health Organization. X3

Smog alert 
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DRIVE IN Jake Coyle, AP Film Writer

In ‘Barry,’ a young oBama, 
long Before ‘hope’
Not since young Abe have the 

early formations of an Ame-
rican president inspired as much 
moviemaking as Barack Oba-
ma’s early life.
Vikram Ghandi’s “Barry,” a 
snapshot of Obama as a college 
student, is the second of the year, 
following Richard Tanne’s “Sou-
thside With You,” a presidential 
rom-com about Obama’s first 
date with Michelle. These fil-
ms may be just the start of the 
wave of Obama nostalgia to soon 
wash over the country (or at least 
approximately half of it). But 
the pleasant surprise is that both 
are fairly good, thoughtful films. 
The odds of this happening, whi-

le Obama is still in office, even 
Nate Silver might struggle to 
compute.
“Barry” is set in 1981 New York 
and “Southside With You” takes 
place in 1989 Chicago, but they 
have much in common. Both are 
framed as Obama prequels but 
use him as a prism through whi-
ch to investigate race in America. 
They each delight in the novelty 
of a more human-sized version 
of the POTUS-to-be: smoking ci-
garettes, cursing and grooving to 
‘80s tunes. And both give a sen-
se of a unique mind beginning 
taking shape. In “Southside” we 
see him reading Toni Morrison 
and watching Spike Lee’s “Do 

his more thuggish neighbors. “I 
fit in nowhere,” he says.
Pulling him in one direction is 
Charlotte, who Taylor-Joy (the 
breakout star of “The Witch”) 
plays with great tenderness. Her 
feelings for Barry are genuine, 
but her understanding of race 
is precocious. As the two draw 
closer, Barry is increasingly un-
comfortable in the relationship 
and - as we know - he’ll ultima-
tely reject the future she holds for 
another.
With much of the detail of Oba-
ma’s life from this period nee-
ding to be invented, “Barry” 
sometimes resorts to more cli-
chéd scenes. In one, he’s mis-
taken for a bathroom attendant 
at the Yale Club. But much of 
the film’s reality - not its some-
times forced 1981 period detail 
but its representation of racial 
undercurrents - feels genuine. 

the Right Thing”; in “Barry” it’s 
“Invisible Man” and “Black Or-
pheus.”
In “Barry,” his destiny is further 
away. He’s a little more Prince 
Hal. In early scenes,Obama (an 
excellent Devon Terrell) argues 
politics and Plato with young 
Reaganites at Columbia, but his 
interest in civic life hasn’t yet ma-
nifested. Politics, he tells his gir-
lfriend Charlotte (Anya Taylor- 
Joy), are useless. “Come on, the 
president’s an actor,” he says. 
Later, while strolling arm-in-arm 
with his mom (Ashley Judd), he 
talks about fleeing society and 
becoming a monk. “Hope” is a 
long way off.

“Your politics are cute,” says 
Charlotte, a wealthy white girl 
from Connecticut.
To a certain extent, “Barry” 
shares the same superficial in-
fatuation with a bachelorOba-
ma. The film, written by Adam 
Mansbach, has bits pulled 
from Obama’s memoir “Dreams 
From My Father,” but large par-
ts of it are invented, as are some 
characters.
What “Barry” most captures is 
an Obama struggling to find his 
identity and his place in the wor-
ld, highly attuned to his surrou-
ndings. He walks the streets of 
Harlem, playing pickup baske-
tball and perusing the books 
of sidewalk vendors. Where is 
from? The answer is complicated 
whenever he answers it. Hawaii. 
Indonesia. His father’s from 
Kenya. He’s harassed both by the 
security guards at Columbia and 

BOOK IT

‘perfume’ By lIzzIe ostrom 
a solId pop culture guIde 

“Perfume: A Century of Scents” 
(Pegasus Books), by Lizzie Ostrom

That’s partly due to the fine cast, 
led by Terrell but also including 
Jason Mitchell (“Straight Outta 
Compton”) as a friend met on the 
basketball court.
Given that we have two Oba-
ma dramas before the president 
has even left the White House, 
we’re probably in for dozens 
more. They will likely tackle lar-
ger moments in his political life, 
and will surely trade low-key 
naturalism for bigger biopic mo-
ments. “Barry” and “Southside 
With You,” more about the man 
than any myth, have done ad-
mirably in setting the stage. But 
their underlying optimism for the 
future that lay ahead, though, mi-
ght already be dated.

“Barry,” a Netflix release, is 
not rated by the Motion Picture 

Association of America. Running 
time:104 minutes. 

tTUNES

neIl young tackles pIpelIne, 
technology on ‘peace traIl’ 

Prolific rocker Neil You-
ng is at his curmudgeon-

ly best on “Peace Trail,” 
bemoaning his place in the 
current generation while 
standing up for his decades- 
long commitment to figh-
ting for the underdog.
In that way, the largely 
acoustic “Peace Trail” is 
representative of late-ca-
reer Young. It’s quirky, sou-
lful, poignant and powerful 
— if not a little unpolished.
Young stands up for the 
Standing Rock Sioux and 
other protesters who have 
been fighting an oil pipeline 
in North Dakota on “Indian 

Givers.” He ends the 10-song album with “My New Robot,” a track that could 
have easily fit on his computerized 1982 release “Trans.”
On “My Pledge” Young sings, “I’m lost in this new generation, left me behind 
it seems.” And, in a great touch of irony, he sings it while using Auto-Tune.
Young has become quite a fan of Auto-Tune lately. He used it sparingly on his 
hybrid live album “Earth,” released just six months ago, and it comes up again 
on “Peace Trail,” his fourth studio album in less than three years.
On “Can’t Stop Workin’” Young sings that he likes to work even though “it’s 
bad for the body but it’s good for the soul.” Let’s hope Young, who turned 71 
last month, has much more work to do in the years ahead.

Scott Bauer, AP 

This image released by Netflix shows Devon Terrell as Barack Obama, (left), and Anya Taylor-Joy as 
Charlotte, in a scene from “Barry”
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in social and economic issues, con-

troversy, memories and history as Li-
zzie Ostrom so persuasively shows 
in the lively “Perfume: A Century of 
Scents.”
The 10 chapters — each devoted to a 
single decade — examine 10 different 
perfumes that influenced that decade. 
A sharply focused introduction to each 
chapter further puts the decade — and 
its fragrance fashion — in perspective.
While “Perfume” is by no means an 
encyclopedia about scents, it is a solid 
pop culture guide that incorporates fra-
grance fashion into the shifting tides of 
society. Many of the perfumes mentio-
ned through the decades have disappea-
red — a mere whiff of a memory — no 
matter how popular at the time. This is 
true not just of those from the 1920s but 
also those manufactured in the 1990s. 
Others such as Chanel No. 5 have been 
classics from the first day and remain 
favorites of all generations.
Advertising fragrances isn’t a new idea. 
In 1908, the British firm Gosnell’s lau-
nched a hot air balloon shaped like the 
bottle of its Cherry Blossom to fling 
out flyers over crowds — an idea that 
seems modest next to perfume foun-

Neil Young, “Peace Trail” (Reprise Records)

tains that threw fragrance into the air 
during the Victorian Era in England. 
What has changed is the rise of the 
internet and certain sites that curate 
myriad scents in one-stop shopping, 
making exotic perfumes even more 
accessible.
Celebrities’ influence on fragrance also 
goes back decades. Compare the Gib-

son Girls of the 1900s mentioning the 
“utterly obscure” Poinsettia with the 
avalanche of current pop stars such as 
Taylor Swift or Justin Bieber hawking 
their scents.
Technology and chemistry gave com-
panies new ways to produce scents, 
taking it away from the rich and elite 
of society and making it available to 
the masses. Ostrom shows that each 
decade had certain scents that define 
it. During the global depression of the 
1930s, Joy by Jean Patou, “the most 
expensive scent ever released,” was 
introduced and is still available today. 
World War II brought a new challenge 
as many perfumeries urged their cus-
tomers to “treasure your last pinch” of 
fragrance as advertisers urged against 
buying until after the war. As a result, 
France ceased being the epicenter of 
fragrance production as more began 
to be manufactured in America. The 
return of fragrance during the 1940s 
was seen as a symbol of hope. That’s 
a far cry from the “big, bad, loud-and- 
proud perfumes of the 1980s” when 
many restaurants put up signs banning 
Giorgio Beverly Hills, along with 
smoking.

Oline H.Gogdill, AP

Devon Terrell as Barack Obama in a scene from “Barry” 
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The smog has 
serious 
repercussions 
on the lungs 
and the 
respiratory 
system, and it 
also influences 
the health 
of future 
generations.

LI JINGREN
BEIJING STUDENT

NEWS OF THE WORLD

Thick, gray smog fell over Bei-
jing on Tuesday, choking Chi-
na’s capital in a haze that 

spurred authorities to cancel flights 
and close some highways in emer-
gency measures to cut down on air 
pollution.
Beijing and much of industrial nor-
thern China are in the midst of a “red 
alert,” the highest level in China’s 
four-tiered pollution warning sys-
tem. The alert has affected 460 million 
people, according to Greenpeace East 
Asia, which calculated that about 200 
million people were living in areas 
that had experienced levels of air 
pollution more than 10 times above 
the guideline set by the World Health 
Organization.
Members of the public closely watch 
levels of PM2.5, particles measuring 
2.5 microns across that are easily 
inhaled and damage lung tissue. The 
World Health Organization designa-
tes the safe level for the tiny, poiso-
nous particles at 25 micrograms per 
cubic meter. On Tuesday morning, 
the PM2.5 reading in Beijing clim-
bed above 300. In many northern 
Chinese cities, the reading has ex-
ceeded 500 micrograms per cubic 
meter.
State media reported that 169 fli-
ghts have been canceled at Beijing 
Capital International Airport, whe-
re visibility fell at one point to 300 
meters. Sections of Beijing’s sixth 
ring road, the outermost highway 
encircling the city of more than 20 
million people, were shut down in a 
bid to keep cars off the roads.
Authorities have even removed 
charcoal grills from restaurants and 
banned spray painting in parts of 
the city, state media reported.
Adding to a sense of crisis, local 
news in recent days reported that 
hospitals were encountering a boom 
in cases of children with respiratory 
problems and preparing teams of 
doctors to handle the surge of pollu-
tion-related cases. Photos showed 
waiting rooms crowded with paren-
ts carrying youngsters wearing face 
masks.
Outside the Capital Pediatrics Ins-
titute on Tuesday, parents voiced 

Nomaan Merchant & Wayne Zhang, AP

Smog chokes Chinese cities, 
grounding flights, closing roads 

frustration about the toxic air for 
throat infections and the flu.
“He is coughing and breathing 
short, and always feeling sputum 
in his throat,” said Du Renxin, an 
IT worker, who was with his 2-year
-old, who has had to make monthly 
visits to the doctor.
China has long faced some of the 
worst air pollution in the world, bla-
med on its reliance of coal for ener-
gy and factory production, as well as 
a surplus of older, less efficient cars 
on its roads. Beijing and other cities 
have tried to improve air quality by 
switching power plants from coal to 

natural gas and rolling out fleets of 
electric buses and taxis.
But despite its public commitment 
to reduce carbon emissions, China 
remains the world’s largest produ-
cer and consumer of coal, with plans 
to build new factories and increase 
production. Government officials, 
facing rising energy prices earlier 
this year, lifted caps on production 
days for many mines.
Since the red alert went into effect, 
more than 700 companies stopped 
production in Beijing and traffic po-
lice were restricting drivers by mo-
nitoring their license plate numbers. 
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A woman wearing a mask for protection against air pollution walks across a road in Beijing

A pedestrian overhead bridge in Beijing as the capital of China is shrouded by heavy smog on Tuesday

 Authorities 
have even 
removed 
charcoal 
grills from 
restaurants and 
banned spray 
painting in 
parts of the city

Dozens of cities closed schools and 
took other emergency measures.
“The smog has serious repercussions 
on the lungs and the respiratory sys-
tem, and it also influences the health 
of future generations, so under a red 
alert, it is safer to stay at home ra-
ther than go to school,” Li Jingren, 
a 15-year-old high school student in 
Beijing, said Monday.
In nearby Tianjin, authorities cance-
led 350 flights and closed all highways 
in the municipality. Public transporta-
tion services were increased as restric-
tions on cars were imposed.
Authorities in the northern province 
of Hebei, which surrounds Beijing, 
ordered coal and cement plants to 
temporarily shut down or reduce 
production.
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WORLD OF BACCHUS Jacky I.F. Cheong

Students and drinkers of Generations X and Y 
know by experience the complexity – at times 
confusion – of EU law with regards to education 
and wine. At the turn of the 21st century, while 
the Bologna Process made wholesale changes to 
academic qualifications across Europe, EU Re-
gulation No. 1151/2012 ushered in new regimes 
governing wine classification, namely the PDO 
(Protected Designation of Origin) and PGI (Pro-
tected Geographical Indication).
As is the case most EU regulation, it is for mem-
ber-states to give effect via national legislation. 
In the case of France, the newly created IGP 
(Indication Géographique Protégée) and AOP 
(Appellation d’Origine Protégée) are now equi-
valent to its traditional VdP (Vin de Pays; not to 
be confused with Germany’s Verband Deutscher 
Prädikats- und Qualitätsweingüter) and AOC 
(Appellation d’Origine Contrôlée) respectively. 
IGPs/VdPs are usually more flexible in terms of 
requirements – and indeed geographically larger – 
than AOPs/AOCs.
France currently has about 150 IGPs/VdPs, the 
majority of which are situated in southern half 
of the country. France has six massive regional 
IGPs/VdPs, including Jardin de la France (nor-
thwest), l’Atlantique (central-west), Comté-To-
losan (southwest), d’Oc (central-south), Comtés 
Rhodaniens (southeast) and Portes de Méditer-
ranée (Provence and Corsica). Of the country’s 
100 or so départements, just over half have their 
eponymous IGPs/VdPs.
Situated on the west bank of the Rhône less than 
100km away from the Mediterranean coast, the 
Ardèche département is entitled to produce wine 

under three labels: Coteaux-de-l’Ardèche IGP/
VdP, Côtes-du-Rhône AOP/AOC and Côtes-du-
Vivarais AOP/AOC. Geographically, Coteaux-
de-l’Ardèche is between Northern Rhône and 
Southern Rhône; in fact, Cornas, Saint-Joseph, 
and Saint-Peray are all located within the bou-
ndaries of the Ardèche département. Coteaux-
de-l’Ardèche IGP/VdP is hence climatically very 
similar to Rhône in general, and also in terms of 
varieties used.
Viticulture and winemaking have existed in Ar-
dèche since Roman times. Of particular interest 
is its indigenous variety Chatus, which has been 
grown since time immemorial, and was listed as 
one of the 38 principal French varieties by early 
modern scientist Oliver de Serres in his Théâtre 
d’Agriculture (Theatre of Agriculture) in 1600. A 
vigorous vine requires much labour, Chatus was 
decimated and largely replaced by more popular 
varieties after the phylloxera plague in the late 
19th century.
Domaine du Grangeon is one of the leading 
producers of Chatus. The proprietor-winemaker 
Christophe Reynouard, having honed his skills 
as the cellar master of Domaine Georges Vernay, 
is now leading the revival of this time capsule 
of a variety. Meanwhile, his other single-varietal 
gems, mostly of traditional Rhône varieties, are 
equally impressive.

To discover the hidden treasure of Ardèche, con-
tact Ms Ada Leung of Cottage Vineyards; 
W: www.cottagevineyards.com; 
E: adaleung@cottagevineyards.com; 
T: +853 6283 3238

Jacky I.F. Cheong is a legal professional by day and columnist by night. Having spent his formative years in Britain, France, and 
Germany, he regularly writes about wine, fine arts, classical music, and politics in several languages

The Rhodanien Time Capsule

Domaine Du GranGeon 
Cuvée mon Cœur 2010

A single-varietal Gamay vin de paille from 
Coteaux-de-l’Ardèche IGP. Dark garnet with 
carmine-rosewood rim, the flora nose effuses 
dried raspberry, cassis jam, bouquet garni and 
rose petal. With succulent acidity, juicy tannins 
and underlying minerality, the seductive palate 
emanates dried blackberry, cherry confit, 
potpourri and lavender tisane. Fully sweet and 
full-bodied at 14%, the charming entry persists 
through a vibrant mid-palate, leading to an 
endearing finish.

Domaine Du GranGeon 
vioGnier 2014

A single-varietal Viognier from Coteaux-
de-l’Ardèche IGP. Radiant citrine with 
shimmering golden reflex, the perfumed 
nose offers apricot, lychee, green papaya, 
balsam and lemon blossom. With rounded 
acidity and clean minerality, the redolent 
palate delivers peach, fig, coconut, sweet 
ginger and almond. Medium-full bodied at 
13.5%, the compose entry evolves into an 
intense mid-palate, leading to a saturated 
finish.

Domaine Du GranGeon 
Cathus 2013

A single-varietal Chatus from Coteaux-de-
l’Ardèche IGP. Rich garnet with carmine-
purple rim, the aromatic nose furnishes 
black cherry, plum, cocoa, balsam and sous 
bois. With abundant acidity, tasty tannins 
and structured minerality, the potent palate 
provides damson, prune, bay leaf, nut 
meg and black pepper. Medium-bodied at 
13%, the poised entry continues through 
a complex mid-palate, leading to a long 
finish.

Domaine Du GranGeon 
syrah 2013

A single-varietal Syrah from Coteaux-de-
l’Ardèche IGP. Bright garnet with cardinal-
crimson rim, the fragrant nose presents 
raspberry, pomegranate, cinnamon, black 
pepper and geranium. With ample acidity, 
ripe tannins and clear minerality, the spicy 
palate supplies plum, black olive, liquorice, 
black tea and fresh earth. Medium-bodied at 
12.5%, the tangy entry carries onto a silky 
mid-palate, leading to a lingering finish.

cantonese

grand ImperIal court
5pm – 12midnight
T: 8802 2539
Level 2, MGM MACAU

ImperIal court 
Monday - Friday
11am - 3pm / 6pm - 11pm
Saturday, Sunday & Public Holidays
10am - 3pm / 3pm - 11pm 
T: 8802 2361
VIP Hotel Lobby, MGM MACAU

BeIjIng kItchen
Level 1, Grand Hyatt Macau
Opening Hours
11:30am – 24:00

kam laI heen
Grand Lapa, Macau
956-1110 Avenida da  Amizade, 2/F
T: 8793 3821
11:00 - 15:00 / 18:00 – 22:00
(Close on Tuesday)

shanghaI mIn
Level 1, The Shops at The Boulevard
Opening Hours
11:00 – 15:00; 18:00 - 22:30

 
shanghaI
catalpa garden
Mon - Sunday
11:00 - 15:00 / 17:30 - 23:00
Hotel Royal, 2-4
Estrada da Vitoria
T: 28552222

RESTAURANTS french

aux Beaux arts
Monday – Friday
6pm – 12midnight
Saturday – Sunday
11am – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

gloBal
hard rock cafe
Level 2, Hard Rock Hotel
Opening Hours
Monday to Sunday : 11:00 - 02:00
Sunday : 10:00 - 02:00

café Bela VIsta
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 87933871
Mon -Thurs
06:30 – 15:00 / 6:00 – 22:00
Fri – Sunday
06:30 – 22:00

mezza9 macau
Level 3, Grand Hyatt Macau
Opening Hours
Dinner: 5:30 – 11:00

VIda rIca (restaurant)
2/F, Avenida Dr Sun Yat Sen, NAPE
T:  8805 8918
Mon - Sunday
6:30 – 14:30 / 18:00 – 23:00

morton’s of chIcago 
The Venetian(r) Macao-Resort-Hotel 
Taipa, Macau 
T:853 8117 5000 
mortons.com
• Bar 
Open daily at 3pm 
• Dining Room 
Monday - Saturday: 13:00 - 23:00 
Sunday: 17:00 - 22:00

aBa Bar
5pm – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

pastry Bar
10am – 8pm 
T: 8802 2324
Level 1, MGM MACAU

rossIo
7am – 11pm 
T: 8802 2372
Grande Praça, MGM MACAU

square eIght
24 hours
T: 8802 2389
Level 1, MGM MACAU

ItalIan
la gondola
Mon - Sunday
11:00am – 11:00pm
Praia de Cheoc Van, Coloane, 
next to swimming  pool
T: 2888 0156

portofIno
Casino Level1, Shop 1039,
The Venetian Macao
TEL: +853 8118 9950

afrIkana
Monday to Sunday
6:00pm – 3:00am
Location : AfriKana, Macau Fisherman’s Wharf
Telephone Number : (853) 8299 3678

Bars & puBs

38 lounge
Altrira Macau,
Avenida de Kwong Tung, 38/F Taipa
Sun-Thu: 13:00 – 02:00
Fri, Sat and Eve of public holiday: 
15:00 – 03:00

r Bar
Level 1, Hard Rock Hotel
Opening Hours
Sun to Thu:
11:00 – 23:00
Fri & Sat:
11:00 – 24:00

BellInI lounge
Casino Level 1, Shop 1041,
The Venetian Macao
CONTACT US:
Tel: +853 8118 9940
Daily: 16:00 - 04:00

d2
Macau Fisherman's Wharf
Edf. New Orleans III
Macau

VIda rIca Bar
2/F, Avenida Dr. Sun Yat Sen, NAPE
T: 8805 8928
Monday to Thusday: 12:00 – 00:00
Friday: 12:00 – 01:00
Saturday: 14:00 – 01:00
Sunday:  14:00 – 00:00

Vasco
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 8793 3831
Monday to Thursday: 18:30 – 12:00
Friday to Saturday: 18:00 – 02:00
Sunday: 18:00 – 24:00

japanese
shInjI By kanesaka
Level 1, Crown Towers
Lunch 12:00 - 15:00
Dinner 18:00 - 23:00
Closed on
Tuesday (Lunch and Dinner)
Wednesday (Lunch)

asIan pacIfIc
asIa kItchen
Level 2, SOHO at City of Dreams
Opening Hours
11:00 – 23:00

golden paVIlIon
Level 1, Casino at City of Dreams
Opening Hours
24 Hours

golden peacock
Casino Level1, Shop 1037,
The Venetian Macao
TEL: +853 8118 9696
Monday - Sunday:
11:00 - 23:00

portuguese
cluBe mIlItar
975 Avenida da Praia Grande
T: 2871 4000
12:30 – 15:00 / 19:00 – 23:00

fernando’s
9 Praia de Hac Sa, Coloane
T: 2888 2264
12:00 – 21:30

thaI

naam
Grand Lapa, Macau
956-1110  Avenida da Amizade, The Resort
T: 8793 4818
12:00 – 14:30 / 18:30 – 22:30 
(Close on Mondays)
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FOOD & BEVERAGE Aya Takada, Bloomberg

WHEN FAT EQUALS FLAVOR, USD260 
STEAKS GET JAPAN DIET MAKEOVER 

Seikou Sekimura is bet-
ting that aficionados of  

Japan’s Wagyu beef - one of 
the world’s most-expensive 
meats - are ready for a diet 
version of the fat-laden, 
melt-in-your-mouth deli-
cacy.
In the rural northern pre-
fecture of Miyagi, the 
64-year-old farmer says he 
is producing a low-calorie 
beef with all the flavor of 
the 7-ounce prime cuts 
that can fetch USD260 or 
more at posh restaurants. 
The trick isn’t less fat - the 
flesh of his cattle still has 
Wagyu’s familiar honey-
comb of taste-enhancing 
white tissue - but making 
it easier for humans to 
digest.
To ensure the new beef, 
called Kampo Wagyu, 
has the right kind of fat, 
Sekimura bred traditional 
Japanese cattle with an 
even rarer variety and fed 
them a concoction of herbs 
to supplement their normal 
grain rations. The result is a 
meat he thinks can compete 
with an expected increase 

of imported U.S. steaks by 
appealing to consumers of 
high-end foods looking for 
healthier options.
“As Japan’s population 
ages, consumer taste is 
shifting to meat without too 
much fat,” Sekimura said at 
his farm in Kurihara. Toge-
ther with partners, he owns 
1,200 Kampo Wagyu cattle 
and sends about 50 a month 
to a local slaughterhouse.
Sekimura is the only produ-
cer of Kampo Wagyu, and 
output remains a tiny frac-
tion of the 473,000 Wagyu 
cattle slaughtered in Japan 
in the most-recent fiscal 
year, representing a high- 
end meat market valued at 
about 370 billion yen ($3.3 
billion), Agriculture Mi-
nistry data show. But he’s 
hoping that his relatively 
small investment in a low-
fat variety will help him 
differentiate in an already 
rarified food category.
NH Foods, an Osaka-based 
beef, pork and dairy pro-
ducer that also owns the 
Hokkaido-Nippon Ham Fi-
ghters baseball team, buys 

about 80 percent of Seki-
mura’s production and says 
it shows promise among 
customers.
“It’s a valuable product,” 
said Manabu Inaba, NH 
Foods’ sales officer. “The 
number of retailers selling 
Kampo Wagyu is rising in 
Japan. We are considering 
to start its sales overseas.”
Most Wagyu beef in Japan 

 Sekimura 
feeds his 
animals 14 
different 
kinds of 
Chinese 
herbs 
commonly 
used in Asia 
to enhance 
human 
health

Kiyoyuki Sekimura feeds mother cattle at Sekimura farm

Dismantling Kanpo wagyu inside the kitchen at Kounosuke near 
Sekinuma farm

already is unusual compa-
red with meat from conven-
tional cattle because it has 
what’s called a low melting 
point, which means it can 
be converted to liquid more 
easily and the dissolving 
fats make the meat juicy 
and flavorful. The meat also 
contains amino acids that, 
when consumed, help redu-
ce fat in the body.

FAT-BURNING
Kampo Wagyu has an even 
lower melting point (about 
21 degrees Centigrade) and 
almost twice the fat-burning 
amino acids, including ala-
nine and threonine, accor-
ding to an analysis by the 
Industrial Technology Insti-
tute of Miyagi prefecture.
A big reason for the diffe-
rence, according to Seki-
mura, is that he feeds his 
animals 14 different kinds 
of Chinese herbs commonly 
used in Asia to enhance hu-
man health. He got the idea 
from a chicken farmer who 
was using mulberry leaves 
as an alternative to local 
feed grain. Local grain 
supply was tainted with ra-
diation after the 2011 earth-
quake and tsunami that led 
to a meltdown at the nearby 
Fukushima Dai-Ichi nuclear 
station.

The accident loomed large 
for Sekimura, in part be-
cause contaminated lives-
tock increased food-safety 
concerns among Japanese 
consumers still smarting 
from nation’s first outbreak 
of mad-cow disease in 2001 
and the spread of foot-and-
mouth disease in 2010 that 
required culling of a record 
number of cattle and pigs.
“I wondered what I should 
give to my cattle in order to 
make consumers feel con-
fident in the safety of our 
beef,” he said.

HERB FEED
After years of testing, he 
settled on a mix of mul-
berry leaves, perilla, adlay, 
Chinese matrimony vine 
and 10 other herbs that 
cost him 500,000 yen a 
month, or 3 percent of his 
total spending on feed. The 
plants are supplied by a 
tea producer in Ichinoseki, 
Iwate Prefecture. He spends 
about 12 million yen a 
month on traditional feed 
ingredients like imported 
corn, sorghum, soybean 
meal and wheat bran, along 
with domestic rice hay and 
malt residue from a beer 
brewery.
Herbs aren’t the only diffe-
rence maker. It’s also bree-
ding. Sekimura has 65 cows 
from Kumamoto prefecture, 
which is about 1,500 kilo-
meters south of his farm 
and home to Japanese Red 
Wagyu, a rare type of the 
nation’s traditional beef 
cattle. On the hillside ranch 
behind his feedlot, Sekimu-
ra mates them with Black 
Wagyu bulls, a variety that 
represents about 95 percent 
of Wagyu in Japan. The of-
fspring produce his Kampo 
Wagyu beef.
“My cattle produce better 
fat-muscle ratios for health-
conscious consumers than 
Black Wagyu,” Sekimura 
said.
Selling a lower-calorie 
version of Wagyu could tap 
into changing tastes for Ja-
panese consumers, who are 

favoring more of the less-
fatty red meats more com-
mon in the Americas. In the 
first nine months of 2016, 
imports of U.S. beef are up 
16 percent to 142,655 me-
tric tons, more than making 
up for reduced purchases 
from Australia, government 
data show.

COMPETITION
Last month, Tama, Iowa- 
based producer Iowa Pre-
mium LLC announced 
it will start marketing its 
Black Angus beef in Japan 
through an alliance with 
Sumitomo Corp. and its SC 
Foods Co. unit.
For now, the threat posed 
by imports hasn’t affected 
Sekimura. He’s expanding 
sales through NH Foods 
to take advantage of prices 
that have surged after a 
three-year slide in domestic 
beef output to the lowest 
since 1980. He sells each 
900-kilogram (1,984-pou-
nd) Kampo Wagyu steer to 
a local slaughterhouse for 
about 1.2 million yen, about 
triple what he was getting 
five years ago.
He also opened a grilled- 
beef restaurant, Kounosuke, 
not far away from his farm. 
On the lunch menu is a 180-
gram Kampo Wagyu sirloin 
steak, served with locally 
produced rice, miso soup 
and pickles, that sells for 
4,000 yen.
While Japanese agricultu-
ral production has slipped 
as old farmers retire wi-
thout successors, the beef 
industry was hit particular-
ly hard by the Fukushima 
disaster five years ago. The 
discovery of tainted meat 
sent prices plunging. Seki-
mura said he never contem-
plated quitting, and now 
he sees payoffs from his 
investment in developing a 
lower-fat Wagyu beef that 
can appeal to consumers 
seeking healthier foods.
“Considering the people 
who lost their lives in the 
disaster, I, as a survivor, can 
do anything,” he said.
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WHAT’S ON ...

enquiries: (853) 8988 4100 / 2882 7103  
orGanizer: Civic and Municipal Affairs Bureau 
http://www.iacm.gov.mo

tuesday (dec 27)
aD Lib – reCent Works by konstantin 
bessmertny

This year, the exhibition Ad Lib – Recent Work of 
Konstantin Bessmertny will be held in the Macau 
Museum of Art. Thirty four sets of work, which 
consist of paintings, sculptures, installations and 
videos from Mr. Bessmertny, will be displayed here. 
There is not a unifying theme, just like its Latin title 
which means “at one’s pleasure”. In this generous 
exhibition space, the artist seems to improvise a 
bustling and humourous show that echoes different 
social phenomena, reflecting Bessmertny’s personal 
musings.

time: 10am-7pm (No admission after 6:30 pm, 
closed on Mondays)
untiL: May 28, 2017 
venue: Macau Museum of Art, Av. Xian Xing Hai, 
s/n, NAPE 
aDmission: MOP5 (Free on Sundays and public 
holidays)  
enquiries: (853) 8791 9814 
http://www.mam.gov.mo

Wednesday (dec 28)
artistiC Craftsmanship of our anCestors - 
exhibition of arChaeoLoGiCaL reLiCs of taipa 
anD CoLoane

Five archaeological excavations took place in Hac 
Sa area of Coloane Island between 1973 and 2006 
with findings dating back thousands of years. The 
basement of the building of Islands Municipal 
Council in Taipa also underwent archaeological 
excavations during 2004 to 2005. In this exhibition, 
a collection of findings and relics uncovered from 
different archaeological excavations over the past 
30 years are displayed on the ground floor. Visitors 
can sense the wisdom of the early inhabitants 
through the exhibits. 

time: 10am-6pm Daily (No admission after 5:30 
pm, closed on Mondays)
venue: Rua Correia da Silva, Taipa, Macau 
aDmission: MOP5 (Free on Sundays)  
enquiries: (853) 2882 5631 
http://www4.icm.gov.mo/cotaimuseum/en/tour.html

8, 20, 21, 26
venue: Anim’Arte Nam Van 
tourism hotLine: (853) 2833 3000 
orGanizer: Macau Government Tourism Officed 
http://www.Macautourism.gov.mo

sunday (dec 25)
the stamp festivaL 
The Stamp Festival this year is the ubiquitous Pillar 
Box, with thematic 20- to 30-min. guided visits led 
by facilitators introducing pillar boxes on stamps, 
miniatures from other places and interesting stories 
about these receptacles.

time: 9am-5:30pm (No admission after 5pm, closed 
on public holidays)
venue: Communication Museum of Macau / 
Estrada D. Maria II, No. 7 
untiL: April 1, 2017 
aDmission: MOP10 
enquiries: (853) 2871 8063 / 2871 8570  
orGanizer: Communication Museum of Macau 
http://Macau.communications.museum

monday (dec 26)
exhibition “traCes anD vision – LonGzhou 
‘shehuo’ foLk performanCes, photoGraphy 
by Wu xiaopenG”
The exhibition features a total of 60 works by the 
famous Chinese photographer Wu Xiaopeng. 
The show displays the folk customs of Longzhou 
‘Shehuo’ in Shaanxi Province.
Wu Xiaopeng visited dozens of villages across 
Longzhou in Shaanxi Province in recent years to 
capture images of the quaint Shehuo activities. 
This profound historical and cultural folk custom, of 
which Shaanxi Province is one of the representatives, 
was inscribed in the National List of Intangible 
Cultural Heritage in 2006. Rather than pursuing the 
visual aesthetics of the images, Mr. Wu showcases 
his endeavour to capture the villagers’ spiritual 
demeanour and present the customs of indigenous 
communities.

time: 9am-9pm
untiL: January 8, 2017 
venue: Temporary Exhibitions Gallery of the Civic 
and Municipal Affairs Bureau Organizer: Civic and 
Municipal Affairs Bureau, Cultural Affairs Bureau
aDmission: Free  

today (dec 23)
the WonDerfuL WizarD of oz
 
This Christmas, come play at a magical land; a 
fantastic country hidden somewhere over the 
rainbow! Join dreamy girl Dorothy, her little dog 
Toto and cheerful friends Scarecrow, Tin Man and 
the Lion, on their way to meet the mighty Wizard of 
Oz. Japanese Theatre Hikosen’s colourful play will 
take us through an eternal adventure that enchanted 
generations of little audiences and plenty of cultures 
around the world. Let’s celebrate the festive season 
with an inspiring story that encourages children to 
persevere in the pursuit of their dreams!

time: 7:30pm (December 23-24)
           3pm (December 25)
venue: Macau Cultural Centre, Avenida Xian Xing 
Hai s/n, Nape  
aDmission: MOP100, MOP140, MOP180
enquiries: (853) 2870 0699
http:// www.ccm.gov.mo  
tiCketinG enquiries: (853) 2855 5555  
http://www.macauticket.com

tomorroW (dec 24)
maCau LiGht festivaL

Throughout December the city will literally be 
bathed in light - courtesy of the Macau Light 
Festival 2016 - Treasure of Light. Four video 
mapping shows namely ‘Sailing’, ‘Inheritance’, 
‘Source of Water’ and‘Carrying-on’ will be staged at 
the Nam Van Lake Nautical Centre, the Mandarin’s 
House, Lilau Square and Barra Square respectively. 
Seven sets of light installations will be rolled out 
at various locations, such as ‘Lake of Treasure’ 
comprising 360 LED glow balls, plus five interactive 
games including the ‘Lost Gem’ played on the 
mobile app ‘Treasure of Light’ available via App 
Store and Google Play. Don’t forget to enjoy the 
music and light show ‘Melody of Light’ by local 
performers! 

time: 7pm-10pm (last Video Mapping starting at 
9:55 pm)  
free Admission
untiL: December 31, 2016

meLoDy of LiGht 
time: 7:30-9:30 (A 15min performance in every 
30min)
Date: Every Friday, Saturday, Sunday & December 
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thursday (dec 29)
fLoWer vesseLs from the paLaCe museum

This exhibition is divided into three units with six 
themes, including (1) usages: “Offering Sacrifice with 
Fragrant Flowers” and “Leisure Time Enjoyment” 
in which vessels for planting in ceremonies such 
as Buddhist praying and ancestor worship are 
displayed; (2) styles: “Flower-Arrangement and 
Potted Landscapes” and “Appreciation of Antiquities 
Innovation”, in which vessels of different textures 
for flower-arrangement and potted landscape, and 
relics used in Qing imperial palace are displayed; 
(3) tastes: “The Great Emperor Qianlong” and 
“The Elegant Empress Dowager Cixi”, in which the 
calligraphies and paintings handwritten by Qianlong 
and Cixi, poems in praise of flower vessels made by 
imperial orders and flower vessels used in “Da Ya 
Zhai – Elegant Studio” and “Ti He Dian – Hall of State 
Harmony” are displayed.

time: 10am-7pm (No admission after 6:30 pm, 
closed on Mondays)
untiL: March 12, 2017 
venue: Macau Museum of Art, Av. Xian Xing Hai, 
s/n, NAPE 
aDmission: MOP5 (Free on Sundays and public 
holidays)  
enquiries: (853) 8791 9814 
http://www.mam.gov.mo

exhibitions in Commemoration of the 150th 
anniversary of Dr. sun yat-sen’s birth anD 
on the Conservation of no. 80 in rua Das 
estaLaGens

Macau is the starting point for Dr. Sun Yat-sen, 
and it is the first place where he practiced as a 
doctor and the source of enlightenment for his 
revolutionary ideology. Though the scenery of Rua 
das Estalagens has been changed over centuries, 
the building located at the Rua das Estalagens, 
where the Chong Sai Dispensary established by 
Dr. Sun Yat-sen, remains the same. It has been the 
ties and witness of the close relationship between 
Dr. Sun Yat-sen and Macau. Built before 1892, the 
building at No. 80, Rua das Estalagens is a typical 
commercial residential premise, that is a residential 
building with commercial spaces on the ground 
floor. Upon the MSAR Government’s purchase 
of the building in 2011 after several rentals and 
transfers, renovation works were carried out. The 
building will now open as an exhibition hall for 
the public and will be established as an exhibition 
venue applicable to specific themes in future.

time: 10am-6pm daily (Closed on Tuesdays)
venue: No. 80 in Rua das Estalagens 
aDmission: Free  
enquiries: (853) 8399 6699 
http://www.icm.gov.mo/en/News/detail/14507
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