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e d i t o r i a l  c o n t e n t
•	Dining news and food trends   
• Celebrity chef interviews and
	 winemaker profiles
• Wine and beverage news and trends
• Future of food 
• Stylish home entertaining 
• Travel and lifestyle features
•	Provenance
•	Food hunting

c i r c u l a t i o n :  15,000

t a r g e t  a u d i e n c e
•	Affluent professionals 
•	Driven foodies and aspiring cooks
	 looking to advance their culinary 

knowledge
•	Avid travellers and wine enthusiasts
•	Chefs and restaurateurs

epicure e v e n t s
• Cooking classes with master chefs
• Special tastings (wines & beverages)
• Wine competitions
• Gourmet tours

i n t e r a c t i v e  &  i n t e g r a t e d
m e d i a  p l a t f o r m s
•	Social media platforms Facebook

and Instagram
•	epicure’s interactive website 
•	epicure’s e-newsletter with food and 

drink promotions, and dining perks

o u r  r e a d e r s
Epicure has a sophisticated and 
discerning audience who have a 
refined taste for food and wine,
and enjoy the good things in life.

o u r  e p i c u r e a n  p a s s i o n 
epicure is a gourmet lifestyle 
magazine designed for bon vivants 
who share the belief that food is 
the ultimate universal language. 
The magazine is on an enthusiastic 
quest to inspire the food and wine 
community with the latest dining 
trends while sniffing out remarkable 
wine vintages and uncovering the 
secrets of the local and international 
culinary scenes.  

w h y  w e  s t a n d  o u t
How epicure differentiates itself from 
other local food and wine titles:
• Size: Measuring 280mm by 230mm, 

epicure is larger and wider in format, 
giving it a competitive visual edge 
against other lifestyle publications in 
the market.

• Editorial quality: More than just
reports, epicure’s articles are 
informative and inspiring reads. 

• Design direction: epicure features 
arresting visuals that capture the
essence of each story, and 

compelling
food photography that will whet 
readers’ appetites

• Interactive element: epicure 
builds a close knit community of fans 
via our website (www.epicureasia.
com), Facebook (@epicureasia) and 
Instagram (@epicureasia).

•	Digital presence: More frequent
digital-only stories and daily updates
allow for more opportunities for
advertisers to expand their reach.

TRAVEL & HOSPITALITY  

ENTERTAINING

DINING NEWS

Ave. Monthly Page Views: 70.8K
Ave. Monthly Unique Page Views: 26K
Ave. Session Duration: 2min 37secs

w e b s i t e  d e m o g r a p h i c s

Male 
44%

Female 
56%

18-24 15%

37%

19%

25-34

35-44

15%45-54

8%55-64

6%64+
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FEBRUARY-MARCH 2022  
S$8.50/Rp85,000

FEMALE TRAILBLAZERS
IN THE CULINARY SCENE

Chefs Akane Eno and
Aisha Ibrahim on what it
takes to rise to the top 

THE RISE OF MODERN
WINE-FOCUSSED 

DESTINATIONS
New drinking spots for

sophisticated palates in Singapore

TRADITION WITH A 
CONTEMPORARY TWIST

Si Chuan Dou Hua’s
refreshing interpretations

of Chinese cuisine



A D V E R T I S I N G  R AT E S
•	 Prime position (Full Page)			      Per insertion 	
	 Outside Back Cover 			      S$6,900
	 Inside Front Cover 			      S$6,000
	 Inside Back Cover 			      S$5,800
	 Page 1 			      S$5,700
	 Facing Editor’s Note 			      S$5,300
	 Facing Contents Page			      S$5,100

•	 Run-on-page			      Per insertion
	 Double Page Spread 			      S$8,600
	 Full Page 			      S$5,000
	 ½ Page (Vertical/Horizontal) 			      S$2,600 
	 Advertorial			      S$6,000

•	 Online			      Per insertion
	 Web Advertorial			      S$4,500
	 Web Video advertising 			      S$3,000
	 Web Top Banner 			      S$3,500
	 Web Side Banner			      S$3,000
	 e-Newsletter Banner ad			      S$2,500
	 Mobile iPhone/iPad Splash ad			     S$2,000
	 Mobile iPhone/iPad Bottom ad		     S$1,000
	
* Rates for EDM available upon request

T E C H N I C A L  D ATA
Magazine size
•	 Specs: 280mm x 230mm
•	 Cover: Matt finishing
•	 Text: Matt finishing
•	 Font type: Contemporary 

Bleed 
•	 For full page and double page spread bleed 
	 advertisements, please add 3mm to all 4 sides.  
•	 Due to mechanical tolerances, type matter on double page 
	 spreads must be kept 10mm away from the centrefold on 
	 each page. 
•	 The publisher reserves the right to trim 3mm off each edge 
	 of the trimmed page dimension. Type matter or illustrated 
	 material not intended to bleed must be kept to this tolerance. 
•	 There is no extra charge for full page bleed advertisements.

Printing 
•	 Web Printing + Perfect Bound 
•	 Screenlines : 175 lines screen

Please provide creative in soft copy.  
Digital specifications as follows: 
•	 PDF, Tiff or EPS Files 
•	 300 dpi for all images/files 
•	 All images/files must be converted to CMYK 
•	 All fonts for Illustrator and Freehand files to be converted

to path 
•	 Final colour proof for printer’s reference

epicure magazine is a publication audited by 

The Audit Bureau of Circulations (Singapore).

P R I N T  A D V E R T I S I N G  R AT E S  &  S P E C I F I C AT I O N S

DESTINATION DINING 



S P E C I F I C AT I O N S  A D V E R T I S E M E N T  S I Z E S
•	 Double Page Spread

	 Trimmed: 280 mm (ht) x 460 mm (w) 

	 Bleed: 286 mm (ht) x 466 mm (w) 

	 Text area: 250 mm (ht) x 430 mm (w) 

•	 Full Page 

	 Trimmed: 280 mm (ht) x 230 mm (w)  

	 Bleed: 286 mm (ht) x 236 mm (w)  

	 Text area: 250 mm (ht) x 200 mm (w)
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COVER STORY 

Lismore Candlestick 10cm, Waterford; Glass 
Diamante Topper Dome with Base 13cm, 
Truffula Forest; Magnolia Dessert Plates, 
Haviland; Glass Dome with base 12.3cm, 
Truffula Forest; Lismore Diamond Flute, 
Waterford; Tall Clear Stand with Dome 20cm, 
Truffula Forest; Lismore Candy Bud 15cm, 
Waterford

Concept Adeline Wong 
Art direction and styling Alicia Chow Kirwan
Photos Edmond Ho
Video Tu Jie Rui
Text Victoria Lim
Recipes Germaine Li and Joy Chiam of Pâtisserie CLÉ
Shot at Jambu Studio

Whimsical tastes 
need not be fluffy if 
you add a touch of 
sophistication with 
these six exquisite 
French dessert 
recipes. Layer on 
the romance like a 
patissier who knows 
how to knead with 
loving care and 
precision.

pretty
pinkIN

Pink Lady 
Recipe on 
page 62

Check out epicure on YouTube for a 
behind-the-scenes look at what went 
on during this month’s cover shoot.

60-71 FEB20 | Entertainment Cover Story_EL.indd   60-61 21/1/20   5:28 PM
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Head bartender of Mitzo Restaurant and Bar,  
Azlam Kadir, creates a textured mule cocktail with a saline  

tang that refreshes the palate after a heavy feast.

TIPPLE T IPS
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#888
• 30ml Milagro tequila
• 30ml infused Carpano 
Antica Formula and Campari 
• 30ml lemon juice
• 15ml goji berry syrup
• 4 drops orange flower water
• 120ml ginger beer
• one cup flavoured foam

» Add all liquids except 
ginger beer into a shaker.  
Fill with ice and shake till  
well-chilled.
» Strain contents into a mule 
mug and top up with ginger 
beer to taste.
» Finish with freshly frothed 
flavoured foam.

Infused Carpano 
Antica Formula and 
Campari
• 375ml Campari
• 375ml Carpano 
Antica Formula
• 100g dried red dates
• 100g dried longan

» Place ingredients 
together in an airtight 
jar and let infuse for 
seven days.

goji berry syrup
• 200ml water
• 200g goji berry
• 200g sugar

» Bring water to a boil in 
a small pan and add in goji 
berry to extract flavour. 
Take off the heat and stir 
in sugar till dissolved. Let 
mixture cool and keep in 
fridge till needed.

foam
• 5g lecitina 
• 5g sea salt
• 400ml lemon juice
• 10ml edible gold food 
colouring (optional)

» Put ingredients in a 
blender to dissolve the 
lecitina and sea salt. Add 
in gold liquid colour if 
using. Use a frother to 
create the foam. e
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73 JAN20 | Tipple Tips.indd   73 16/1/20   3:21 PM

•	 Double Page Spread

•	 Full Page

20 Bedok South Road, S469277 
T: +65 6446 6888  

Co Reg: 200205728C

TOP CHEF

	 Edna Chai
Senior Business Manager

edna@media-group.com.sg

www.epicureasia.com  

Issue/Month	                                      

February-April 2025

May-July 2025

August-October 2025

November 2025-

January 2026
  

Booking   
2 December 2024 
2 March 2025 
2 June 2025
2 September 2025

Material Deadline 
10 January 2025
10 April 2025
10 July 2025
10 October 2025

P R O D U C T I O N  S C H E D U L E



DIGITAL

SINGAPORE  
MEDIA KIT 2025



w e b  a d v e r t i s i n g          s p e c s 				    p r i c e
•	 Website
	 Leaderboard Banner	 Size: 728px (W) X 90px (H)		  S$3,500
		  Jpeg or Png only

	 Side Banner	 Size: 300PX (W) X 250PX (H)		  S$3,000
		  Jpeg or Png only

    Campaign Box 	 Size: 300PX (W) X 112PX (H)		  S$2,500
		  Jpeg or Png only

	 Web Advertorial	 Include 250-500 words article	 S$4,500
		  with 3-5 images

	 Web Video Advertising	 Size: 300PX (W)			   S$3,000
	 *70,000 monthly 	 Jpeg or Png only	
	 impressions

	
•	 E-newsletter
	 Leaderboard Banner	 Size: 768px (W) X 90px (H)		  S$3,500
		  Jpeg or Png only

	 Video Campaign Spot	 Size: 300px (W)			   S$3,000
		  Jpeg or Png only	

• Video Creation 	 From 60 seconds to 90 seconds	 S$5,000

•	 Direct Mailing	 20,000 subscribers			   S$7,000
	 EDM 
	             		
•	 Facebook	 Size: 470px (W) X 470px (H)		  S$500
	 Facebook Post 	 Jpeg or Png only 

•	 Instagram 	 Size: 1080px (W) X 1080px (H)		 S$500
	 Instagram Post	 Jpeg or Png only  	

Click on the icons to check out 
epicure online.

Click here to check out epicure website.

D I G I TA L  A D V E R T I S I N G  R AT E S  &  S P E C I F I C AT I O N S
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JUNE-JULY 2022  
S$8.50/Rp85,000

FOR THE LOVE OF SPICE
Top chefs reveal their favourite
spices and how different blends

can make or break a dish

MIX AND MATCH 
Pairing wine with spicy foods – 

it's not easy but well worth the effort, 
say experienced sommeliers

ROOTED IN SIMPLICITY
Willow's sophisticated yet

comfortably updated
pan-Asian dishes


