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In the spring of 1919, Luxembourg royal family met the princess Charlotte inherit the
Crown, meanwhile she also married the descendant prince Felix from Bourbon family. As a
helper, Lyon was extremely busy, cleaning dishes the whole day, there were many wounds in his
hand, when he was cleaning the wounds with salty water, a girl came and said, “You must be
paining like that.” It was the girl named princess Basha that effected Lyon’s whole life.

The two young people met like that. Lyon had never been loved by others, as a distant
relative of prince Felix family, Basha owned a low status here and she should never be in turn
for the rare food — ice cream. Thus in the evening Lyon would enter the kitchen secretly and

made ice cream for Basha, they two tasted ice cream and talked about past things. Basha always
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taught Lyon how to speak English. At the conservative time of
distinet priority in rank, due to the special status and situation,
they buried the love in their hearts, without any words.

At the beginning of 20th century, in order to make
herself strong in Europe, Luxemburg made alliance treaty with
Belgium, with the intention to consolidate their relationship;

they had chosen the best way as royal marriage. Princess Basha

1s the object. The following several days, Lyon could not see
Basha and worried a lot, when preparing the dessert, he wrote
four English letters “DOVE”, short for “DO YOU LOVE ME”
on the dessert for Basha. He believed that Basha could guess

his heart voice, while Basha dazed for a long time until the hot

chocolate melted.

Several days later, Basha married. One year later, she could not bear the torment of
lovesickness. After leaving royal family, with the dull pain in heart, Lyon went to an advanced
restaurant. The boss appreciated Lyon so much that he married his daughter to Lyon. Though
many years have passed away, the pain has not been appeased in Lyon’s heart. His wife was so
angry about it that she left him with a brokenheart.

After that Lyon had been single with his son and managed his candy store. In 1946 Lyon
saw his son pursuing a car for purchasing ice cream, he suddenly remembered that he did not
make ice cream for a long time since Basha left. At this time Lyon decided to continue the
unfinished study for Basha. Through several months” efforts, a kind of chocolate ice cream full
of butter and savor came into the world, with four letters, “DOVE”. His son asked the meaning
of the letters innocently, Lyon answered lightly “This is the name of the ice cream.”

The ice cream has been extremely popular as soon as published, at that time, Lyon received
a letter from Luxemburg and learned that Basha had tried to get his news, hoping that he could
go to see her but he went to United States. Due to the influence of 2nd World War, the letter has
been delayed for one year and three days.

When Lyon finally reached Basha suffering great efforts, they are so old, Basha lay on

the bed weakly, there were no clear eyes on her face any more and he could not hear Lyon’s

o ,Notes}R
s )~
6. distinct [dis'tinkt] @ HEAT; MM 11. dull pain 5@
7. consolidate [kon'solideit] 58 L& ; {8 [F & 12. appease [o'piz] Bl 578 fHHZE
8. object ['sbdzikt] @ H#x 13. savor ['seivo] B %k <k
9. daze [deiz] EA #7558k fH = 14. arrest [o'rest] EA W%
10. torment ['to:ment] [ 92 s 1w 15. engrave [in'greiv] B8 Bi%l; 440

RN 2 SCA zw.indd

=}

03 $ 2012-7-19 11:22:18 ’7



BT <9 (N

004 ‘ BREAMRNL. BMEERIARN

CA B IR IR SR IR SIS SIS SRS S g S e S0 7

voice clearly. When recalling the days in Luxemburg, Basha said that she loved Lyon so much,
once trying to refuse the marriage by starvation. She had been arrested for a month, deeply
understanding that she could not escape the royal marriage, let alone that Lyon never said that he
loved her or any promises. Finally she agreed with the marriage on one condition to go back the
palace for an afternoon tea, she had eaten the chocolate without seeing the melted letters.

Thus everything was clear now. But it was too late. Basha left the world after three days.
With deep sadness in the heart, Lyon decided to discover a kind of chocolate that the letters will
never melt, through his great efforts, he did it successfully. From then on, every chocolate has
been engraved with “DOVE” in the memory of the lost love between Lyon and Basha. Please let

the one you love know timely that you love him or her, please love deeply, never give up.
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It’s not surprising that Godiva Chocolatier, one of the creators of the world’s most elegant,
hand-crafted chocolates, originated in Brussels, Belgium. For generations, Belgium has had a
tradition of perfectionism, from its Rubens paintings and gothic architecture to products made of

intricate lace, glittering crystal and its fabulous cuisine.

In keeping with this tradition, Joseph Draps introduced Godiva chocolate to Belgium in
1926. Draps opened the doors to his shop on a cobblestone street on Grande Place, selling his
unique formula of rich chocolate with unparalleled smoothness. With a remarkable eye for detail,
he set forth the standard at Godiva for innovative selection of elegant, European shell-molded
designs and beautiful packaging.

Do you know why Joseph Draps name it Godiva? It
can trace back to the Lady Godiva Legend.

Many hundreds of years ago, a woman of great
generosity and beauty left an indelible impression upon

the people she reigned over in Coventry. Known for her

lustrous hair and bountiful nature, she dedicated her life to
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the impoverished and stricken.

Her husband, Lord Leofric, was a powerful ruler, unsympathetic to the citizens of his
kingdom. When he imposed a heavy burden of taxation upon his subjects, Lady Godiva
protested. Lord Leofric boomed forth a challenge: If Lady Godiva rode naked through the
streets, and if the people of the city remained inside, the taxation would be lifted.

Lady Godiva agreed to this bargain. Although she was demure in spirit, she was always
most generous in action. Then finally, it was the morning of the event. Dawn rose, and the clock
struck seven, ringing through the cobbled streets. The people closed their shutters, as promised.
Lady Godiva’s velvet gown dropped to the ground, her luminous skin shimmering.

The ride began. Throughout the streets echoed the foreign sound of hooves galloping, yet
not a single glance flew her way.

Upon her finish, the thunderous cheers were heard throughout the town. Lady Godiva had
braved modesty and convention to win the hearts of all who knew her. As promised, Leofric
eased his taxation of the poor, and her place in history was immortalized.

The legend of Lady Godiva has not diminished, but instead has grown and deepened.
Centuries later, Joseph Draps, a renowned Belgian chocolatier, created a line of chocolates with
extraordinary richness and design, a collection of passion and purity. He sought a name that
embodied the timeless qualities of passion, style, sensuality and modern boldness. His choice? —
Godiva.

Through the years, these standards have been maintained as assiduously as Draps’ recipes
have been guarded. As a result of this adherence to Draps heritage, Godiva chocolates evoke
the greatest in confectionery excellence. The same careful attention to quality is apparent in the
exquisite European-style gold ballotins and handcrafted seasonal packaging that have earned
Godiva a reputation for design excellence.

As the success of Godiva Chocolatier grew in Belgium, Joseph Draps sought to expand the
company into international horizons. The first Godiva boutique outside of Belgium was opened
in 1958 in Paris on the fashionable Rue St. Honoré. Openings in the United Kingdom, Germany,
Italy and more followed.

Godiva is now available from Belgium to Singapore, from Denver to Dubai, making the

Godiva brand known—and loved—in over 80 countries around the world. From New York to Paris
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to Tokyo, it is Godiva that brings the best of Belgium to the world.
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French Champagne is highly revered and is often associated with celebration and luxury.
What is the history of this fine wine and how can you make the best choice for your next glass of
bubbly?

History of French Champagne

Sparkling wine was not always considered desirable. In fact, the Benedictine monks of
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the Champagne wine making region in France initially considered L
bubbles in the wine an undesirable feature. The famous Dom o
Perignon could not eliminate the bubbles, but he did blend the :
wines to make them more favorable; he also used stronger bottles
and sealed them with cork since the sparkling wines were prone to
exploding. French Champagne was born.

In the mid 1700s, the royal government of France dictated the
size, weight and shape of Champagne bottles and corks. They also
mandated that the cork be securely tied onto the bottle.

BT <9 (N

Until the early 1800s, Champagne making was still tricky and
unpredictable. However, as specialist Champagne producers honed

their craft, the bubbly became more reliable and subsequently more popular.

The French Champagne Region

The Champagne region of France is in the Northern portion of the country, northeast
of Paris and near the Belgian border. The Montagne de Reims, Valle de la Marne and Cote
des Blancs house thousands of vineyards and Champagne producers. The climate of the area
is cooler than that of the more Southern French vineyards and the growing season is shorter.
The weather is part of what naturally made Champagne’s bubbles, initially. The region is also
characterized by chalky soil and rolling hills.

Grapes in French Champagne

Three grape varieties are used in making French Champagne: Pinot Meunier, Chardonnay
and Pinot Noir. Many French Champagnes are comprised of up to 40% Pinot Meunier; it is a
hearty grape that can tolerate the colder climes of the region.

French Champagne versus Sparkling Wine

Champagne is all sparkling wine, but not all sparkling wine can be called Champagne. So,
what is the difference? Sparkling wine is any wine with carbonation; if it has bubbles and it is
wine, it is sparkling wine. It can be produced anywhere in the world.

Champagne however, is by definition, French. That is, at least according to the French.
To be called Champagne in France, a sparkling wine must be produced in the so-delineated

86,000 acres of the Champagne region in Northern France. Want a sparkling wine that is close
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to Champagne? Look for “Methode champenoise” on the label, this indicates the wine was
prepared in the French Champagne-making style, albeit elsewhere.

Bubble, Bubbles

So, what makes each Champagne unique? Of course the grapes that are used, but even
more important is the assemblage. This is the blending process by which the vintner creates
particular Champagne. In addition, modern French Champagne goes through a second
fermentation process, known as dosage; extra sugar and wine are added in this phase to perfect
the Champagne.

The final sugar content of the wine is indicated on the label of French Champagne with the
following descriptors:

Extra Brut, also called Natural: Extra Brut is extremely dry and is not one of the most
common varieties.

Brut: This is one of the most popular types of Champagne in the U.S. and in France; Brut
is quite dry. The best grapes are generally reserved for the Brut Champagnes. Looking for a New
Year’s Eve or Sunday brunch French Champagne most everyone will love? This is your best bet.

Extra Dry, Extra Sec: While still fairly dry, Extra Dry is sweeter than Brut. It is a good
selection for Champagne that you would like to serve with a sweet brunch or light dessert.

Sec: Sec is a slightly sweet Champagne and is best suited for dessert service.

Demi-Sec: Demi-Sec is a very sweet French Champagne and is not very common in the
U.S.

Doux: With a resounding 5% sugar content, this Champagne is a bubbly dessert wine.

When the grapes are pressed for Champagne, a gentle process is used so that the skins are

not incorporated. This accounts for the wine’s delicate color.
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