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GREETINGS
TO OUR
CiTi-ZEN
READERS!
It is hard to believe that we will soon be saying goodbye to 2016 and I am
still wondering where the year’s gone. This is the last issue until 2017 and
looking back, I reflect that we have brought you some very interesting
articles featuring many game changers in their fields. This issue is no
exception and I am delighted to feature David Bidau, Master Brewer and
Supply Chain Director at Carlsberg Malaysia and SENI Mont’ Kiara resident.
He has given us a fascinating insight into the world of the brewmaster.
We promised you regular progress reports on The RuMa Hotel and
Residences and it is heartening to look at the construction progress made
since the beginning of the year. Today, the construction has reached
level 23 and is moving up very fast. We are still on course to celebrate
completion in the last quarter of 2017.
Christmas is a time for giving and sharing which is why I am proud to
feature the good works of Bargain Basement, a new charity set up by
Datin Joanne Wong which you can read all about.
It only leaves me to wish you a wonderful Christmas with your loved ones
and a prosperous year ahead. On behalf of the CiT-ZEN team, thank you
for your support and we look forward to bringing you more interesting
news in 2017.
LIVE LIFE LARGE

Datuk Lai Voon Hon
Group Managing Director
Ireka Corporation Berhad
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DAVID BIDAU ROLLS
OUT THE BARRELL

There can’t be a better job than being a
Brewmaster and it must be one of the only
professions where you are entrusted drink
on the job! A Brewmaster is responsible
for the production of beer at a brewery
and for Carlsberg Malaysia, David Bidau
is their man.
Having just celebrated the world’s most
famous beer festival, Oktoberfest, it is
fitting that this issue of CiTi-ZEN features
David who is Carlsberg Malaysia’s Supply
Chain Director and Master Brewer.
Beer is one of the world’s oldest prepared
beverages and is the most widely
consumed alcoholic beverage. This brew
was first introduced to South East Asia by
the European colonial masters around
the nineteenth century. Research in 2011
by an Asian business news site, Investvine,
placed Malaysia fifth on the list of top
drinking ASEAN countries downing 171.4
million litres, with Vietnam topping the
league consuming 2.6 billion litres in the
same year.

Denmark in 1969. The production plant in
Shah Alam, Selangor today employs over
600 employees in malaysia in Malaysia
and Singapore. The company paid
RM683 million in excise duties in 2015 and
Carlsberg is only one of two commercial
breweries in Malaysia with licenses to
brew beer legally.

A Pen Picture…..
Born in the beautiful South West of France, David,
who is married with one young child, came to live
in Malaysia about 15 months ago straight from
Carlsberg Hong Kong where he had a regional role
as Production Director, looking after the company’s
58 plants around Asia, developing strategies for their
future and increasing efficiencies into the breweries’
supply chain. In Malaysia, David’s role as Supply Chain
Director is a slightly different one and involves leading
on the procurement, production and logistics of the
whole beer making process.

Carlsberg is a popular brand in Malaysia
among expats and locals alike, easily
found in supermarkets, pubs, bars or
clubs throughout the country. Carlsberg
Group is the fourth leading brewer in the
world and Malaysia was where Carlsberg
decided to set up its first brewery outside
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expectations of consumers so that seemed the logical
next step. In fact, even today he sees himself more as a
chef than a scientist because “the Brewmaster role is
all about mixing and playing around with ingredients
to deliver the right taste.” David left the neutraceutical
company to join the heady world of beer brewing 15
years ago, starting at Kronenbourg Brewery in France
(which was eventually acquired by Carlsberg in 2008).
Whilst at Kronenbourg Brewery, David created their
signature 1664 Blanc and they even used his image
on the bottle between 2008 -2011 (first time this has
been done on a beer bottle).
There is no doubt that David brings pedigree to the
world of beer. At Copenhagen, he was Carlsberg’s
International Innovations Director designing new drinks
for the company and today, the role at Carlsberg
Malaysia continues to be about ensuring that the
beer is specially crafted, delivers consistent quality
and meets the taste; what David modestly explains
as, “Creating new beer recipes for the established
Malaysian market.” In his short time here, David has
already created the newly launched ‘Carlsberg
Smooth Draught’. The idea, according to David, is to
give the consumer the sensation of drinking draft beer
from either a bottle or can. He has also worked on
the popular Somersby Cider. At Carlsberg Malaysia
today, the flagship Carlsberg beer is complemented
by brands like Kronenbourg 1664, Somersby Cider and
Asahi Super Dry as well as local power brands Royal
Stout, SKOL, Jolly Shandy and Nutrimalt, as well as
premium draught stout Connor’s Stout Porter and an
imported third-party beer brand Corona Extra.

How Did It All Begin?

Putting Quality First And Last

David’s journey began with a Diploma in Engineering
Biochemistry and Food Processing which led him to
a small, French nutraceutical company where he
helped the owner build up the company. During
his 3 years there, David was fascinated by the food
processing world and what possibilities lay beyond
it. The beer industry is all about food transformation
to create quality products that meet or exceed the

It’s all about the quality for David, a word he mentioned
several times throughout the interview. Put simply, he
places this value above all else, ensuring that high
quality relates to both taste and packaging. David
takes pride in the fact that Carlsberg founder, JC
Jacobsen (a scientist) built the company’s foundation
in 1847 based on the quality of the whole beer
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production process. According to David, “In Malaysia we also focus on quality to
make sure we continue the golden words of our Founder and DNA of the company
all over the world.”
It’s not just about having the passion for beer or having a real dedication to the
craft, but for David, working at Carlsberg is fun and there is no doubt that he and his
colleagues are proud of the product. He is aware that the brewing industry is not just
about making beer, in fact it is a complicated, sophisticated and technical industry
with varying processes that involves both science, alchemy, marketing and developing
positive working relationships with suppliers and vendors. It is quite a responsibility
bringing together all these ingredients, and as Supply Chain Director, this is
exactly what David delivers.

Life Outside Carlsberg
Living in Mont’ Kiara and Seni condo in particular is a nobrainer for David. It is convenient for his daughter’s school, the
extensive facilities offered by the condo and the international
community-feel all provide appeal. David’s family is everything
to him and he says confidently that “We can live anywhere in
the world as long as we have each other.” Without hesitation,
he owes his success to his wife whom he admires greatly and
whom, he acknowledges, gave up her career in order for
David to pursue his and to accompany him around the
world. Let’s be clear though, that David’s wife is no trailing
spouse and is herself an international Executive Coach
with a busy practice.
Outside his family, David enjoys golf and particularly
enjoys the golf in Malaysia because of its popularity
and the many golf courses available.

Creating Your Own Path
When asked how he wants to be remembered
David reflects, “As someone who walks the talk as
a leader because I cannot claim to be a leader if
I don’t apply it to myself. For example, health and
safety is a critical part of our business and I always
wear my protective equipment to encourage
others to do so.” Moving the attention quickly from
himself, David proudly declares, “We recently beat
the record of number of days without accidents in
the plant.”
David Bidau is the first Brewmaster I have spoken to
about their job. I conclude that the engineering,
science and creativity that goes into brewing
beer with the latest technology available in order
to create countless possibilities from interpreting
existing styles to creating new exciting ones is
indeed a privilege. This is precisely why David loves
what he does to its core!
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PROGRESS INTELLIGENCE ON THE
RUMA HOTEL AND RESIDENCES

Since we last wrote, The RuMa Residences has now
reached Level 23. The structural works is gaining
momentum after resuming the Mivan Aluminium
Formwork with Levels 20 and 21 completed and
currently charging ahead with Levels 22 and 23. The
learning curve for the Mivan Aluminium Formwork
which is for three floors is achieving 31 days per floor
at Level 20; improving to 14 days per floor at Levels
21 and 22; and ultimately to 7-8 days per floor on the
subsequent floors. This is certainly a speedier and more
efficient process.
For The RuMa Hotel Suites, the prototype Room at
Level 8 is now completed and this will be invaluable
as a quality benchmark to validate on design intent,
material specifications and workmanship for all
finishes. The prototype room will set the template
to learn about potential design complexities and
construction dynamics involving propriety system
requirements, logistics and code compliance which
can be explored, modified and rectified before full
implementation takes effect.
Other works are moving on apace too - Architectural
Works are fully completed up to Level 18, Mechanical
and Electrical Works have progressed up to Level 17
and Internal Finishes Works are now up to Level 11.

“RuMa project team discussing latest designs to include.”
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All formerly farmers from Surabaya, these workers
came to Malaysia in search of work and two of them
got their break because they had an uncle who was a
supervisor at The Westin KL site who recommended his
relatives join Ireka at a time when there was a shortage
of labour. None of them came from Indonesia with
“agents” and all made it in Malaysia on their own,
using the power of wordof-mouth!

In CiTi-ZEN we like to tell you more about the people
behind the construction scenes, i.e. those we don’t
often consider but who play a critical role throughout
the building process. One such group are the migrant
workers who work for Ireka.
There is a long tradition of
the employment of migrant
workers in the Malaysian
construction industry and
you could even argue
that it is heavily reliant on
foreign labour, typically
from Indonesia, Bangladesh
and Myanmar to solve
the industry’s labour and
skills shortage. Ireka is no
exception. What many
people will not appreciate
is the length of time many
of the Indonesian workers
have remained with Ireka, dispelling the view that these
are a transient group of workers.

Today, between them,
they are skilled plasterers,
bricklayers,
machine
operators,
joiners,
lift
operators and so on. Even
their journey to being
skilled labourers is an
interesting one. According
to Nurochim, “we were all
unskilled workers when we
started but we wanted to
learn a trade so when the
bricklayers or carpenters
took their break, we would try out bricklaying or
woodworking for ourselves.” After 4 years, in Nurochim’s
case, the supervisors felt confident in his skills and the
on-the-job learning paid off. He now can turn his hand
to bricklaying, plastering, skim coating and cement
flooring.

Interviewing 5 of these so-called “foreign workers”
currently working at The RuMa site was both fascinating
and an eye opener. Firstly of those interviewed (four
men and one woman), they had worked for Ireka for
between 6-16 years following the company from one
development to another. Three of them first started
on The Westin KL site, then they moved around Ireka’s
Mont’ Kiara projects and latterly to The RuMa project.

Without exception, all 5 are proud to be in Ireka’s
service and Roihan spoke for all of them when he said,
“As long as we are healthy, we will follow Ireka and wish
the company long life and more success in the future.”
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10 Shopz@Nilai is Ireka’s latest development project
comprising, as its name suggests, 10 modern
commercial shop offices to be handed over in the
first quarter of 2017. Ireka has a diverse portfolio of
successful developments throughout the Klang Valley
area and 10 Shopz is one of its first commercial ventures
(the other being ASTA Enterprise Park in Kajang).
This brand new development built on the site of a
former vacant land provides trendy spaces for today’s
business needs and best of all, it is walking distance
from Nilai International University, Nilai Medical
Centre, Airport Sports Complex and an established
housing development. With these and other growing
educational establishments in close proximity, 10
Shopz is envisioned to be a vibrant and lively enclave
of retail and commercial activity.
Six of the multi-functional business spaces have already
been sold and the well-planned contemporary design
with its elevated setting for a prominent view and easy
access to the main road with ample parking will prove
attractive to other potential buyers.
Managing Director, Datuk Lai Voon Hon says, “10
Shopz@Nilai is a small but very well thought-through
development. We are very happy to offer a unique
proposition to companies looking for new facilities that
are easily accessible and connected to the region.”
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IT’S ALL GIVE AND GIVE!
Christmas is a time for giving and being
charitable - what better way to do
this than to support a local charity.
Ireka has its own established
CSR programme, IREKA CARES
which we regularly bring you
news of, but we are always
happy to support other CSR
programmes that are in line
with our principle of making a
difference. One such charity,
Bargain Basement, part of
the IOI Group set up by Datin
Joanne Wong is a new retail
outlet selling second-hand
donated goods to raise funds for
Malaysian good causes.

people spend their money in charity
shops because they like the range
of goods available. Many charity
shops stock items such as clothes,
furnishings, crockery, CDs and
videos which are no longer
available in other stores.
Charity shops are also popular
because the prices are often
lower than other shops and
charity shops can even
bring huge value through
supporting volunteers and
providing them with training,
confidence and maybe even
gaining life changing skills.
Bargain Basement is only one of a
handful of charity shops in the country
raising as much money as possible to
give to good causes to relieve hardship. Its
motto “Your simple act of giving goes a long way”
speaks for itself. They ask the public to donate items
they no longer need or want (e.g. clothes, accessories,
household items, ornaments etc.) and they will sell
these, giving away 100% of their net proceeds to various
Malaysian charities. Bargain Basement has one shop
manager and they are looking for volunteers to help
sort out stock and to sell the items. They will pick up the
donated items from you and in fact Bargain Basement
invites you to be a drop-off point for the donated items
which they will thencollect from you.

Historically, the charity shop is largely
a British institution and every year the
over 10,000 charity shops raise around £300m
for a range of causes in the UK. The charity shop roots
go back a long way - in the 19th century the Salvation
Army (Christian organization set up in 1865) operated
second hand clothing shops to provide the urban poor
with cheap clothing and during the Second World War,
charities such as the British Red Cross set up shops to
raise money for the war effort.
There is great value in charity shops which may not be
immediately apparent. Apart from the obvious support
for the environment by recycling the items for sale,
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“ This charity store is one of my
favourite. The staff are friendly and
the store houses a variety of pre-loved
items to explore and choose from. It even
has cheap traditional wear and stylish
dresses. I can easily put together an
outfit for less than RM20. I like the
roomy and neatly arranged store and it
also has a fitting room where customers
can do some mixing and matching those
pre-loved clothes to suit one’s individual
style or even create one’s own look ”
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Based in the basement of IOI City Mall, Bargain Basement
is already seeing an increase in customers after only 5
months of being open because it is strategically located
near the car park and bus stop. Open 7 days a week
from 10am to 10pm, Bargain Basement currently sells
to a range of people from the Mall’s workers, shoppers
and general passers-by.
According to founder, Datin Wong, “Bargain Basement
will play a major role in the re-use of second-hand goods
thus helping the environment (e.g. reducing landfill and
global warming) and it will be a more effective way of
raising money for good causes. Ultimately providing
good-quality, inexpensive goods equals helping the
less well off.”
For more information about donating to or
being a volunteer at Bargain Basement,
call 03-8947 8888 ext 1128.

-Carol (Regular customer and donator)
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KOPITIAM NEWS!
The i-ZEN & zenZ Community Page

FINDING NEMO AND DISCOVERING MRS LOVETTS PIES!

If you have been wondering where Nemo has gone
to, you need look no further than the basement
of the 1MK mall, opposite Caring Pharmacy. This
predominantly seafood restaurant used to be in Plaza
Mont’ Kiara next to McDonalds but they moved across
to 1MK in April 2016.
It is not immediately obvious to passers-by that this
is Nemo’s new location, unless you are one of the
restaurant’s many followers who come all the way
from Shah Alam, PJ or Sentral to have their signature
Fish & Chips meal.
Why go? Nemo is a seafood-based, Western restaurant,
selling one of the best Fish &Chips around town
according to many diners who know a thing or two
about this. There are also fresh salads available for the
health conscious. According to owner, Grace Chan,
“We have a variety of seafood available like dory,
lemon sole, butter fish and soft shell crab and battered
or grilled, we can do it for you. We pride ourselves on
being flexible” Nemo also offers a catering service for
functions or office meetings providing both Western
and local cuisine.
Adjoining next door is Mrs Lovetts, well known for
their home-made savoury and sweet pies. This is also
owned by Grace Chan and her business partner of
some 5 years. Incidentally, they also own another
outlet in Bangsar Shopping Centre (Level 4, Tuck
Shop). Mrs Lovetts is all about the humble pie served
with mashed potatoes, and this is a popular meal all
year round. As well as eating it at the restaurant itself,
a lot of Mrs Lovett’s business is selling frozen meat pies
to order.

I recommend you trying out both Nemo and Mrs
Lovetts because they both pack a punch. The chefs
are able to create delicious, wholesome Western food
in a small space and it won’t break the bank either.
i-ZEN card owners will receive a 10% discount.
If you want more information about both Nemo or
Mrs Lovetts, contact Grace Chan on 012 237 5384
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WELCOME TO
NEW i-ZEN MERCHANT,
KIARA KURLS HAIR SALON
CiTi-ZEN is proud to announce that Kiara Kurls is the
magazine’s first hair salon merchant. Kiara Kurls have
pledged to offer i-ZEN card holders 15% discount on
hair colour, perms and hair treatment services.
Kiara Kurls has been around in Mont’ Kiara for 22 years
owned by the late and very popular Robin Ng who
sadly passed away in September 2016. Thankfully, his
untimely demise did not spell the end of Kiara Kurls
because it is one of those salons which just has the
magic touch of inviting you in time and again. I myself
have been a regular for the last 7 years and can not
speak more highly of the amazing professional and
friendly service.
Stylists, You Wong and Willy Goh have taken over the
running of the salon and they have worked hard to
maintain its charm and wonderful service that loyal
clients have come to enjoy, and frankly, expect.

Each visit to Kiara Kurls is pure pampering because the
indulgent head, neck and shoulder massages offered
by any of three assistants ensure you leave the salon
looking and feeling fantastic. Both You Wong and
Willy are up on the latest hair fashion and the bottom
line is that you will leave Kiara Kurls with the hair style
that will keep until your return. And trust me… you will
return!
Kiara Kurls Hair Salon, First Floor, Mont’ Kiara Shoplex,
Jalan Kiara, 50480 Mont’ Kiara. (03 2093 8235)
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i-ZEN PRIVILEGES
IT’S OUR PRIVILEGE!
As an i-ZEN card member, you are the selected few invited to
indulge in exclusive shopping, dining and pampering experiences
with the premier merchants we have lined up with you in mind. We
want to ensure that the experience is attractive and especially for
you, presenting special offers and discounts.
Your i-ZEN Privilege Card is welcomed in any of the outlets below
and there is no expiry date as we believe your benefits should
be timeless! Just show them your card and enjoy the discount
privileges today
For more information on your i-ZEN Privilege card,
contact Rene Anthony, Customer Relations on
+603 6411 6388 (ext. 6887) or email to
enquiry@i-ZEN.com.my

<<<
Scan this with your QR code application or visit
http://www.i-zen.com.my/privilege.html
for more information on the full member
privileges available in year 2016/17

THE i-ZEN PRIVILEGE CARD GIVES YOU ACCESS
TO EXCLUSIVE OFFERS AT YOUR FAVOURITE SPOTS
SHOPPING

BEAUTY & WELLNESS

DINING

HOME & DECOR
A C O M M O DAT I O N

E D U C AT I O N

Please log on to http://www.i-zen.com.my/privilege.html for full information on partner
merchants and their participating branches (where appropriate) for your convenience.
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