Lo Sélection des Ving Frangois
2018/ Aot

Awrelien Lurguin

o‘?

SHEAMIYH LWINE

www.sagamiya-honten.jp zi® 111-0032 1-8-2 ASAKUSA TAITO-KU TOKYO JAPAN TEL 03-3844-4195 (MAIN) FAX 03-3844-7603
TEL 03-6231-6422 (WINE)



Stroebel z2rOIA)L champagne - Villers Allerand 45— 7L35>

A IN-Z10FBZIEAEEE. T4TET - ANIINLSAE 38 F . BOBHERSAN IV N-Z1TREMEE
W ROFtERIBDI. TOE. FBOR(EBIDMLEEEL TN, #(F 17 FOENS DA OHIFEIRD, J-0 %k
U. R—2DEEEFR THEL. TV I - 10 RETAEELRNS B OMZIEL TV, AR aL—ith
XTEHRUTUVED, 1858 CHBUSALBHADVETHSEICEIMDD, ZFENRV, 3> N-Z1TI(12iED%E
2001 F£LDRH— T BE(Colz, 2004 FELDBRERIDERZLESD. 2008 E£LDEADFIECTINEE X, 2014
FE(LEIHKEADREZEUS. KIFEACERIR T BDIC(E 10 F(FHH B, ICICTHNTEZBDOTIIRL. EES, B
RESDIFEIE A BREDEURRL, B, 3.5ha OfHS 8000~12,000 R#&i&E>TWS, MMETILZT HY
1T. 2ha HEJAZI. 1ha 't/ J)D—)L. nE 0.5ha 1 2002 FECRMMEZ 237U KR SvILRRIERIC AR
TRODSRIMBHTET, 2014 FEICHIHTLIVBONEMN A, RELAZIMMFET, 2011 FFALAZT 100%T
BEBNTWS. AZITHREMWINTE3CEEIEAUIENDfzE. UL TEILEEL. BRI 2, TyNMIASTERIT RIZFIVITEAEE
P, BOEOZEBRNME S, TNROT. BICKEEICERVEDUNMITY M A TLRL,

—IRERRR B REER T BBV OHER. ST 2TV —. J2A5—T 1. ZIREBREEIEADNS T (WRIFE) %EA, HEh
24~30 7 BTTII 2> VF1-)LENeEd, AU v /U ERT,

ETEINTATECODRIEIS Y ON-Z1TERBOFEICHI D, ZiRZHFIRVCOERRRINISEFIFIRUAREFTI,

14> F fEcEs g XE B2 INFERRAY
Champagne Brut “Triptyque” / €)= 52% L=I 36% SvILR% 12%
S )-21 “NTF9" NV B8 2FULRIY 70%. 18 30%(CTREE JURY—T1 750ml 8,500
2014 £ 60% 2013 £F 25% 2011 4F 15%
750mt 81999
JT5C

Maison Yves Ruffin 49-)J,—77> champagne - Avenay Val d’Or 7941 97l k=)L

http://www.champagne-yves-ruffin.fr/

1971 (AT - T-T7> BN EHIIETOI1 &N RIEHIZ. I/TEF 60%0DE) /T-)LE
40%Dv )L RROMZ 3ha 52, FiHRE 25~30 €, 10 N5 50 mETOREINDS.
INE (3 LRI BERTL A TUES . FEEMEVHURT DS T OIMBERIETIT,
21-IW—-DIRRET 6 ~8 ¥ A, TR IRFERE, IR 3 F. UF-J0/2E(YL 37
ROEOZIETRIF. RI—21(F 4 H'5 8 g . BREEASHLETHA R\,

BHENT 45 FEEMERIEEZRITBDEZENRDOKBINRINETESLTE RV, EICTFE
ZEARL. NEPRKER FEENEDRETHD. RAEIINT I -T7>EA3HEE
KT EWSHEERDBZ, ZORVVESIEHE . CORBSLVS v /-Z12EDHIITTY
Do

1> &F TE5E A8 XE BE NFEfil
Champagne Brut ler Cru “Yves Ruffin” / E//9-) 50%. SvILRFK 50% —EPigFE:
SvIN=Z1 FNEIOY1 “AT-T7>" S02 Libre 5mg/L 750ml 6’000
NV Big
1500m! 13,000
750mi 5 r’_HEi 0
b



http://www.champagne-yves-ruffin.fr/

Aurelien LUI"C|UiI1 A=LU7>-LIVH> Champagne - Romery OXAU—

SVIN-Z10BEEAEEE. A—-LUT> - LIVHYEA. 36 F. BADOHERSAEITOVOREETE . HERSAL
MMEDLDDEW, —BFAICBULTVELEN. 2007 (CA-LU7 R BMASHFEURZ. 2009 FEICERTEAOSYIICLES
LR, 2012 FICRYIOEATA ONTEEUE. EATFIOTUNSI AT EIE. 2010 FENSEERDICERER. 1]
TE(F 2 BEZREISTVETD, 2LVe) 10 T FCBVNTFAHE T BORS(ITHEKRDES T, ERD/NEWIMEXBE
BSLELTNEUE. NSO AER TIARI OB CEEHDET, 22, v N—Z1(ET)V - Z2ICERBERERN
%Z<, EADDYI THBME LR EEERBN R IFNERDER A

M(F 2.3 h a.60%HE ) T=)L. 30%HvILRER, 10%HIEJAZITY, £FESF 1,500~2,000 A2, OO 8 ElFRIS 7T T
WET, 16 FlE 80%3I)T1—TPSNA. 1,500 KOLEEET. RIS TUICFEREDRNOREZSITY . s 30 £/ T—)LOMME
Forciere (IAINSI-I) | BWEEWSECANSEKTVET, MTBESLYIZNEWTIETY, La Barbier (3/ULEI-IL) (34EHHE 70 &
OLZIOM, ECAM—34>FI)T—(CRDET ., ZOFE(C 2010 L3IV KK 500 ARETFT4XUT 100 A%2HEZ ., 64 FHEBIOIvILRRAHDE
9, Fe, DUBENTEECBIC Crayeres  (ILA4I-)L) OAN®D. 69 SEAEEIOE ) D)L EJLAZI. ’MEZBNTVETD,

—REREBIEAREET 1 BEORT (F171) LHACIOTE2ERED (511) HEVET. Y
11E7OVNEL TUYRIBERVERNMEDIEEN DD THESIEEHZIEITT .

8 IFRANITOKD 3 EICHITIVALET . TLALIAICTINT-Z210/M8 (XTO2ZAD 6 FF
18) (CANTHEEZIETT, TOFTIEOPT 8 HAFXTHMSE, 8 AXRITHRGASD. ZIREREEEE
ADN>F%MEA. 2015 FENSFHHETIIRT RODBFEEZ MR, HiFh 24~30 s A TTF IS
I UFI-VRIES, BUEA2 N2 RBULET . J2SvTHY, STV~ )25~ 1, Bl
BRI ARF T U217 TELBVFITINGDE T, HEEDIFICERIMUER Ao

776 400L DIBTHEEE, YESI—210EDDIC, BIOBICTLAI—21%Z0 T, 30 DRICRIELD.
FOYIMREY 2T BEICLTVET D12 I EERROTMEDT BEALFTRLES .
A=LIT> - H> . FBOSA>)-Z1TT,

T14> &F f&4a i - XE B8 INFERLR

Champagne “Meunier” / EJLZT 100% F1J10HERA 100%I5FE

Py )-Z1 “hZI” 14 B8 DREEHICAONFEM. I 750ml 15,000
Ol JYRE, J>T4Ib, /205, £EE 400 K

Champagne “Chardonnay” / SILRR 100% F1JIOMHMER 100%18FEE

S )-21 "SRR 14 B8 DREEBHICAONFEM. OLI-NesL1I-)  750ml 15,000
O, JORE. J>T4)b. )25, EERE 250 &

Coteaux Champenois Blanc de Blanc S)LR% 100% 100%IGFE% 14.000

“Chardonnay” / 13 B 2I06 /Y35, 750ml By

b= SeYTIT T5IRTTY “Srka” e

Coteaux Champenois Blanc de Noir “Meunier” YJLZI 100% 100%i8FE 14.000

ab= 29>FIT I5RID-IL “LZT” 13 B J>I4)b >3, 750ml !

1R

Coteaux Champenois Blanc de Noir EJLZT 100% 100%i8FE:

“Les Crayeres” DUAT-LOHENS 2T S>3, 14,000
b= 2v>F)D T5ORIT-)L “L JLAI-)L" 14 B 750ml TR
Coteaux Champenois Rouge “Les Crayeres” / E))9-)50% EJLZI 50% iBFE: 14.000
db= 3v2T)9 =31 “L JAT-)L" 12 i ILAT-VOMENS J>I4)b. S>3, 750ml !

1R
Coteaux Champenois Rouge “Les Crayeres” / E//9-)L50% EJLZI50% i8FE 14.000
db= 3v>T)0 =31 “L JLAT-)L" 14 iR ILAT-VORNS J>T4)b, S>3, 750ml !

e




Florian BECK-HARTWEG 7OU7>-Ay%s-)\—MJ14 Alsace - Dambach La Ville

1992 £ LVEA(CERIRUIAS. 2008 FE(SREIZENS, HEHETOUT7EAL 14 KB BEEIFILIE
EBICVBVWARBEREEZMEU. 12 ROT7IH T DN\ EHRILED. BAROBEREOERRICEHAH THHE
UREDEFERICBWDRBAREEE THD. EMEEE(L 7ha H'5#Y 25,000 K, BERHEIEFEAESZT . EY%E
BELTPBM. HEDTIEEVUST . BROFFEENL TV, AHRELEDEEMA,

TEETITATEZNEEZ RISy (TBEE) TIETZOIRINBEKRIICLTND, 3
E(FNSTCIRUEIL. EZLESHZH. RIFFEATVRVDT, RKIDHHD. EOESHSTHE
T2, MNPEREFATETD. PHTHN, TR THH, HSEIBEVNT EATAARILSTE
S, CCORTREFTRMEZH U TOWSEWEE> TN e, THIDNS> 2% KL, T35V
1REQEOREOER e L HNSFURE (D BRONEIN S D TET . EOS /R HH5(3H5iE
EONE%HZ TS, RCEEIB([CNERTZLT L., BMDTE, NSOANLBWTRIIC-TUE
SEWS, BB ICTVAL. AFILAIVIT—IT INIIN— 1, 20% 100 L EEALTWVS
KBICANTHEEZED D, RAEBOH TRENBARIERDZDZFOOT. BVFERLEFTHM
3LE6H5. R F1TICIDDEFERLTOBH, 2014 FENS SO2 ERINOEDEFN S
4583, Tout naturellment. Granit (& SO2 FERINT/>I(IA—. TEORUBOEEDE L
EBOFv 3792 HUTOEEVNEEE > TN,

D1> F iy ffE XE B N\FERLRI
Crement d’Alsace / AOC Alsace A—=t07 50%. €73 40% U—-AU>Y 10% #ifis 15~
S HILH N 30 F 80%ATUL A, 20%450 L DB THEE.
% b o " .
VR IWTR NV B mpomes 2 58 K52 3~dg/l S02 (2 30~ 750ml 3,000
40mg/| &0
Tout Naturellement / AOC Alsace SII7E=)L 50%. £JJ5> 50% fiftis 40~60 &

AHBICTHEE 10 78, SO2 SR Laubenhutt ELSTHID

16 B ZreEVHEROT. B32I2ITE S0h/ha. pxTlE  750ml 3,100
EBEY T BEUVE, 25T BLTNTSADENHER
3.

k- FFa1LIE> (sans soufre)

Granit / AOC Alsace Y=Y (iElis 40 ) 1/3. €9V 1/3 (Bl 35 ) . ¢
JJ9-) 1/3 (#lis 26 &) PG,PN Z—#E[CAIBTHRER, —

) f
7391 (sans soufre) 16 B BEERISEIICANS. KBLTRE65H. SO, 750ml 4,000
24— D32y hNEIBEOIERO®HD 3 #FRD/—t)L%fE
. TNTNORT> vV ESIEHU. Y52y hHIBRRIR,
Riesling Dambach La Ville / AOC Alsace Y=Y (tafis 35 ) 320U 5"y hEHIEQMNS,
el Aty = AHBICTHEE 10 8. 45hI/ha. AR TFIS 3500~4000
R FHIWIN 5 O 16 B s 10004 164 4500 %, so2 w@pmmm.  /20ml 3,000
Gewurtraminer Cuvee Prestige / AOC Alsace FIDLYRSIR-L gﬁiﬁ‘SNG%f) o 3300
P T RS S R— ] =3 1 AT IV AII)CTHEE AR TREZ LD TA-FT15—>1., 750ml I
FITVYNSER- 191 TLAT-3 3 BA ddeiy 50 e
Gewurtraminer Dambach La Ville / AOC Alsace FIDVYRSER-)L (Hi 8~60 &) o
BYILYNSTR-IL IV 5 940 16 B ATAATICTRE BETRBLLOTA-75-21. 750m| 3,400
SO 2 &7
Gewurtraminer “Bungertal” / AOC Alsace '7“'71)'2‘; f\?g*—;lfﬁ(ﬁﬂfﬁ_‘_% 40 £F) — J
S W S PR " 1999 FICBALZED LD 0.3ha O UX#E= 15hl/ha /A
v =r— fi N
FIDVIRSZA “TZTNIN” (sans soufre) 16 B gcomm 108, 502 mm, JoyirmeasLgs, 7 20mE 4,300
FEMTETIET. BEH2SNBREXKOTITILY,
Riesling Grand Cru “Frankstein” / AOC Alsace i—é\'J>’7%@(;ﬁﬁ;6~6§E¢) J— -
ot P 1m s p o ; 1 (CTRB 1 €5, 16 & 12 AICHREE. SO2 . />0 750m| 4
U—-2U>4 H35>H)1 “T52921494>" (sans soufre) 5 =] e 15 EE B LR BN, 50 ,000
Pinot Gris Grand Cru “Frankstein” / AOC Alsace €9 (i 35 ) KI8T 2y AFERE 3900
B8 555507 “I5IHS154>" 14 = ERTHREZILHTA-T15—>1. SO 2 7Rl 554E 15g/L 750ml ’
1EE
Pinot Gris Grand Cru “Frankstein” / AOC Alsace E/Z\Jﬂ (’ffﬁil'ﬁﬁ 354) RBT2rARE.
€Y 95991 “IFII3254" 16 B ERESRIN 750ml 4,000
Gewurtraminer Grand Cru “Frankstein” / AOC FIDVYINSEFR-IL (i 25 £) 4100
Alsace 12 = KIBICTHREE 278 (KB TREZILHTA-T15-T1. S0 2 750ml ’
sace . o ST, P8 150/L L
FOTIWINSZXR=I 32901 “I5292294>"

Pinot Noir Dambach La Ville / AOC Alsace EJJU;JLO(%Eﬁﬁ;}E;ii;EE) ’7"3:‘39I\i1§0;2 Ddi}');ﬂib\& 2 3.000
L At = s TOLRAIVOICTRBE. B, J>T4V5— EERTS 1500 '
EJJ9-) I\ 5 Pl 13 & 25000 % 15 2214 1000 . 750ml A

Pinot Noir Dambach La Ville / AOC Alsace EJ)0-) (#i6 17~354) J5ZyhTIED 2 DOMN5. R
. _ bl S P TIOVAIIDICTHEE. #bk. /> I4V5— HESEFI 1500
EJJT- IR\ 5 Pl 14 L2000 15 £t 1000 5. 750ml 3,200
Pinot Noir “F” / AOC Alsace I3 394 DE ) JD—)b. 12001 OANGFES, s 65
E g, "1 ~70 £, £EBTH 1500 A, F 1752951920 F. &l
79 14 7R @EESNTORA. GCU-RUJiEARENENS0T. & 750ml 3’99\0
NBNTEL. HEI 57y MAETERVEDN TEBILABUR T

BUEL,




Ferme du Mont Benault Jz)lA 71 £ 7 /- Loire - Faye d’Anjou

OY-VOESEREE, RTT7(E 2011 F(CHEBICRD, D1 EEBDBEZSHED . REFRE
2%, )T 6 FRIFFREMHRO P RAREETHWTN NUOAETECHRSINEL, #i7TTRD. [ZLL
INEBEZTVWSIEICTAUATEES OT-ILOLTHEFZ VNS, | EFITHDEFVKONDIBZED, FI2FK
OEDCHIMEBAL, 2012 €., 13 FLAERIL. D1 2EDZIEDI. BMOT1EETI7VRIZSZ,
“PRIZAVIEZECPR BRI DZEDVARL EWSEEEBERFERT I IENZT .

K.BLANC (HNILRTZ2DB. 2012 &, 2 eF 221t VI SUNBOECANILRISS THRZE>TH
125, LLTEDT, 2013 FENSAIEHEREZIRDIZED, RHEHDT ROICEREHDT ROZNNZ SFE THE
EREBRD/NFDRESFEEDTVS,

AhORY = T4 =)L XFRAUT A ZRTIRTF UL, HEEZZH TRESE, HEEVRDVVEIEDET . S 0 2 2L0D 1T 3. 240
JRAMEENITOEOD B ZERL. BERZERDRVOTUS,

J3v7 - R-TIE—RFEEEHPTRESD. TINSIXFCDEOZANON—- T4 =)L A% NMZZBE T, HHEMHOTWS. (ARONY—-T1—
WA REERZEDBRVT WS, ) RRSJBFCTU-0S O 2 HMEOCARDLS(C, 14~15CTHREES.

EDTAUTEHBLTNZZDE S O 2 2&D T BIesh, ZUTEABIRDWZIZITHIC, BIDANSNZEFORAM(ESERL. FIRBR
TRELTLS,

HBEAIEETEIT1F1-T, BBEEIRERTI7AN-527, "BENRCT, « TEPBREAENBEV HERRICLIZV. "EVSED
S(FARE WBFOENDE,

o> F = A =58 NGB
g o Bulles”_/vdr s . N : ;
T b T . daind
3 e JTIC
“Murier” / VdF BRVRTS (il 30 4F) 80%. JO0— (it 30
VI (HIOE) 13 & %) 20%. 35ha/hl. TPA\—5>0ICT 6 ERIRRE 750ml 2,850

(£4F) SO2T. 23mg/I

Domaine Nathalie & Gilles Fevre ##%U—-3)L-Jx—7)l Bourgogne - Chablis

J1-UNI7Z)—(F 18 HILNSIvTUTT ROFIEZL TE— R, FTHD—ATHD. TI1—(F 19 HILIC—HROITA-OFMHZ I TITHE
LTV BRONIVFILROBRICI S U10L T 1-ZE—ROTINZI-LEZBVWET . LTRSS IORRICS Y TUDOMEEWET . IRY
EIIRFRFTEEZMAEL. FH—LHERV RA-IZ5|EU, BETESYTUS T UTEIL TOA, 2004 N5 RA-TTiEdZIADI. B
BABOSYTIDZRIIVEDORDVAGHD, SEENRREKRTFL AL,

B#E(E 20~50hl DINEHDRTILZAIICTN-TINCETERE, SvTVETINZA-LERT IV AT IDH . TA—OF2EL TY1—-X(E—EB
Z)\UyY (5~10%) (CTEEIE, JA—-O52(3E 30 F U EOEDTI I>I)10ICHICAIBL, J5>IV1MiHDEHERFD, LTV1-X(EF
DRSPS HIENEDRC LOEHMBIRD,

o4 & & GAE T =8 INFERLRI
Chablis / AOC YRR 100% ATILAFEER
S 17 = ’ 750ml 3,000
Chablis 1er Cru “Fourchaume” / AOC SRR 100% AT 2FER
SvIY TNET P “INa-L" 16 B 750ml 4,400
Chabilis 1er Cru “Vaulorents” / AOC SYILRR 100% ATILAFEE. —SMERE
Sy FUET M1 “IA-05" 14 = 750ml 4,100
Chablis 1er Cru “Vaulorents” / AOC SPILRE 100% RTULAFEE, —EBIBFE
SvIU FNET HUa “IA-05>" 16 B 750ml 4,400
Chablis Grand Cru “Les Preuses” / AOC SPILRE 100% AT AFEE, —EBIBFRE
v 935 D1 “L FY1-2 12 = 750m! 7,800




Domaine de I’'Enclos 5>%0 Bourgogne - Chablis

XU AN - T3 —)LOHEZRIHFD. OV AT ORBF REDTAENCITTBE X DENNS,
EBEARS TIHIZUTNE R RA=IZITE EIF, D4 iEDEITOTEEUZ. ZLTROBIRZHAC/ZDIL-T3v =IO
FRBLTVIMDOAZEEDR T, 2016 F(CRA—R-5290%315 LIS IEILIAHE T . MTEEMSRIEZER UL

BEZITOTHN. BREAIFEEAABREDEFIENO—UMERLERA,. 1¢‘Uﬁ%ﬁ§(iﬂ:qﬂ/\%§ﬁ3ﬁ zoETH

FERICHFW(CEZFEET . REICHU TR W EREROREFRBEORMICED. SEBIVERRIREEDHOD
EOOREZHEVEDDEZEER/LTVET, 2017 Eb\b(attﬁ-ﬂf\(gibnj’w\7>7r> 500 &-501 F0E
BoitiTaRiR. BRORLRENOIRIF—250, LDBNTHICTEE. WERDEHTVES, TRIEFTILI-
WEHNITDCHERTEZBEICRZTIFVETIVEZFS. 2 TeFELEICTT ELTVWEY, BSEBEAEREOH
RIERAURAT LRI ICTHHKDFEREEZFBLET . YL —3323Th T FUARICAED SO2 #RIMNLET . h
[IEERDENEZEEXBI2HICITV. TORIIHELDEFORIETMIEE . BEDOBEI> -, %ﬁ%ﬁﬁb‘*lﬁ
ORE FRFNZ2B0HMTVETH, TNUNOTIETIEAREEREOT TOESZ LNIT [
W&, AEIvIUE LerR—OD(FRT LRI ICTRR . €O 1er B2 XA GCIA—FTZ—)b.
GC J32213AME (4~5 EFR) ([CTENTN 12 MBOBBEITVEY , B - 2k - HiEEHIC
FE3F T, EBEZEIATHT, HEEHIFITHEDO I ILI—[CTRENMIBEZEDIREET, 2017 FM
[CHRESSHENIET>I0ELTOHTDT>T— 2016 D)L RR(IE, ZOHRNEZR<«F A
Sro»EVSARRTIBERRTIE, ZUTZL OO EMEMICADEL . FaotthEz RE
[CBRDWCRIRL, MBI ZTRVINSIARL, ZUTESHVERFG O Z 1512 3RIBS UL SREEDH
31 EADEUIE,

BBHBIETEVNIA > RE(CEKRULWI L L. BARBIRBORTE T RUEVWSONKETR
THD. TOTRIEBH N BRI REDEEDT IS I BN EBELEXITVEY, L EEEEE—

BM0H31B2URIINERSRV. UZVEHBFEEN 2N ZEH DUAHERL TUKEBNEEZE, HEEROTVET,
714> £ & GAE T =8 INFERLRI
Chablis / AOC Sv)LR% 100%
S 16 B 23 zos R 12 hEORs 750ml 3,600
Chablis 1ler Cru Beauroy / AOC SvILR% 100%
SPIY FNET U1 AR-09 16 B 2729 TRER 12 NE O 750ml 4,700
Chablis 1er Cru Montmains / AOC SvILR% 100%
ST FUET M1 ESRY 16 B 25280 00THE ABICT 12 HAOR 750ml 5,200
Chablis Grand Cru Vaudesir / AOC SvI)LR% 100%
SvT 5% A1 TA-FS—l 16 B e LzsciccsE AEICT 12 hEORE 750ml 8,500
Chablis Grand Cru Blanchot / AOC SvI)LR% 100%
SeTY 555 HU1 T5vea 16 B 2525000 TRE AMBICT 12 hAORM 750ml 8,500
Domaine de la Douaix Kkx-3X Kk 5 koI
Bourgogne / Arcenant (Hautes Cotes de Nuits) 7JILA7}>
91> F TEMR mfE- XE B= INSERLRI
Bourgogne Blanc En Mairey / AOC SRR 60% EJI5> 40%
INT-=1 T3> 7Y A- 15 B pamecoe 750ml 4,500
Hautes Cotes de Nuits Blanc Sv)LRR 100%
Terre Blondes / AOC 15 =| SENEIE e T 750ml 4,700
A— J-b R Za4 J5> F-) JOVR
Hautes Cotes de Nuits Rouge /)9l 100%
Le Clos des Fervelot / AOC 15 i BB TR 750ml 4,700
A— 11—k R Za4 J—->1 )L YO F JoJo
Cotes de Nuits Villages Rouge €//7-)l 100%
Terre Nobles / AOC 15 i EENEIS e i 750m!l 5,400
d-b R Zaq 945->1 W->1 -0 J-J)
Cotes de Nuits Villages Rouge £/)9-Jl 100%
Vieilles Vignes / AOC 15 i EESEls e 750m!| 7,000
J-b R Za4 945-1 J4I41 J1—Z1
Nuits Saint Georges Vieilles Vignes / AOC €//7-)l 100%
—14 By TP d4IA41 94-Ca 15 7 BB CRER 750ml 8,300




Maison Nicolas Morin Yy z15 ®5>
Bourgogne / Nuits-St-Georges —1/Y>Jalya

INIT-Z10FEEEARIB-I5-F5VK. 3 6 F. RETRIFREETIIRNEE. B¢
MU (BBEEAN) OEHESFEBLET . UDUIREECTAIEDICE T ENB3LIRD, R—2D
EEEFRR TRURBLET . Z0%. ITVAERNEIRD. A-XNSUT7. BT7IVH. BE, ZLD
HEFEMTIEITERT. 2 0 1 4 ENSIINITINT-Z1TI > aEDIBSHEUR,

BEFERVEE. ERNCRCEROEADEADMDOT RIULHEVERA . TNESE
BILZ-FT120%L. BDOMEBIMTESZL TEBLET, MIFESHD S99 —THERND, 2/ 2
NSO ANBUVRIEZERESEETEHDET, HABIEMWIMEOBOEIRRIEC TY U BARIEZEATFIEET, 500 F 501 T
TWEY, TRUDIFEFETHREFENET, hryNER 2 ERUNT ROZERFRA. T RINEN TRERENMBEZOEHCTHTY , BR
[FNERT=TINTH A TT ZBIITVE Y, ST ICEHREANR VDT,

TS—(FETEBERT. FUMEDBESTORWREUTY, BEEICHWVT. RS E—MEVERA. TEIRVENZFIA. ESUTEDIBELREEH
AEAFSEEHNET  \NIFUTOFREZBCTID. BRZAIES 71— THEET,

FEE (I MERRI RBREEE . WEBICAT LAy NERIBURARAE (O>9U—R) ZHBLTOVET, BN TERLDULNEIRST
WBHLT T OB DEDVNGENTBESITY, BRIEBEEICL O TEIIN -T2 HUTNBD T, PRIBREEHZEITT . ZII-ILFEEEL 1 4
BiE. IEIERFETERE D UER. MIEBRERL TEZI1II2R2E5TY .. BRRITER/ VI T ANAEERESTF1T1EHDET .

HRES(SEHEIBIE C(E—UMED T, HREERFICIRE 10mg/L. AL 20mg/L 2.

III-Z1TERIHRERSNTLBEDO T >E, RUBFESHDUTWEINT-Z10FF1-IL | IATTAINT S ROTLA IRA A% F oI Rk
CaERL RETH-VRRELK, J)LIT-Z1500HOEVWEBRFECRIRL . MOEASHRCERB LN TEET.

D14 kS 24 S AT B INFEHBLB
Betrgogne-Atigote /- - 3 = S 1606
IF—=3—74T5 15 =R o 756mt e
JGJG
Bourgogne Chardonnay / Sv)LR*® 100%
TNT-Z1 SvILRE 16 B veRE 750ml 5,200
Haut Cotes de Nuits Blanc / Sv)LR% 100% (#iiEs 50 €£) 500L OB THES. 5 000
A= 3-b K Zaf T5¥ 15 B zE=28. 750ml -
=
Nuits-St-Georges ler Cru €732 95% (#iis 70 £, Za 4> Lf)) 18 12.000
“Les Terres Blanches” / 15 ST 750ml T"F@J‘
—ag Ay —#) ‘L T IS Saad
Bourgogne Pinot Noir “A L'Etat Pure” / €J//9-)L 100% (i 50 €5) 100%BRIE 4 700
INI==1 €JJT9-) "7 LY E1-)" 15 7R KIESFEE 40%%718 AR 3000 K 750ml b
Sans Sulfite Ajoute -
Haut Cotes de Nuits Rouge / EJJ)9-)l 100% (it 40 &) 80%BRHE 5 000
A= I-b K Zaf -2 15 &  ronE 750ml P,
=
Marsannay “Les Genelieres” / €J//9-)L 100% (i&fiis 100 £5) 50%BRIE 7 200
PR "L STRUT- 15 & BnE £ER 220/ UI0s. 750ml >
=
Nuits-St-Georges / E//9-)L 100% (s 70 £F) 9 500
(YA 15 & isnm 750ml T
=
Monthelie/ EST—-100%—Hitin- 84— iRt —(tes Hates) 6-000
BrY— ¥ F s EAS 100%EERE— 756mt et
Ju
Santenay “En St-Jean” / E//0-)L 100% (Hiis  £) 5 600
YIRS T HYTe 14 & m\RE Y IrERR0LE 750ml g,
=
intrepide / IFv21&335—
FURLE-K 16 R EO-RORADMEOREE 750ml 5,200
RESSAE, IMBFEE - AR
integraal / LA=LJ1—RIL 100% IESASAE, IMBFEEE - ZhER 10.000
72T 5 16 ™ RESTACHIRTY) BEO-2OKRAOHMOEE 750ml !

1EED
Integraal= b=%ILEVSERBR i




Domaine Sébastien Magnien kx—3-t/)\ZFv>-Y=F7> Bourgogne - Meursault

04 WI7—ANJ1>7—2, AESH—TEHH 1,000 AN5 3,000 K. FHEE)2y b YR BRERIEED T LOHKL e
BEEZOAFEETRE, EEFHEAy . REFRAEBOHER.

RERTILRIV)TIRR TR, R TN\ IICRBUFRBZHT 5. €D MLFEZHT 12 /BB THAL. FTMELEE
(& HCdB H* 10%. B>0-Y>H 15%. R—F—#k. LILY—h 20~25%.

H(3FHUFESE 40~45hl/ha. UHU 13 & (& 25hl/ha Uenhvore, IR—2—#kE(3 2009
F(CHEfE, INTEE%2UES (20~25hi/ha) CETIAUT1%HITFTVS, E1UZ—(F 50 FDV.V.
THE 400~600 A12,

TRIGBRBL ATV RIS IFEE X534 318, 18(CANS. CO2 ZHRFEHFETEL, 2
BN SO2 DIFNIEZI BT BLICL TS, FEER(C(F SO2 (FFINLRRV. MLF EHREEDEF(C
DERM, FR(F 11 ENSFHULVNEREZE . JDBUKEIREZERS LI, 11 FN5[ELD
Ea17RREZEUHZ TR TETS. FR(FFIIUNFESE 40hl/ha,

“VWOEBRATEBVWKERD DL S(TIEDE VAT, DDA >R TR 10 . BEDOEFNEZHCLLC
BOTETVBERS. REFFARKICEMIZSNBEDTIA U, LE>DHIIZERF TR,

11 F(FUNFESE 30%IR. 12 & 45%iR. 13 F5 30%iF. FESZRHSL T TOMBEZERIDTOERE. V1> 0mBEBO THRNTE
TW3, 14 FREFTENEL. 15 FERBFTHRNEL. UNU 16 F(F 60~75%iRHEBoTUEOR.

4> & 48 SofE - XE 5 NEEHLRI
HeattesCotesdeBeanne Blare/A~A0C > - Ea= > 7 3 500
3T 15 = ¢ SEE T !
- FT5%
Saint Romain “Sous le Chateau” / AOC 13 SYILRE 100% iR 67 € 2007 H5E0OTWSHE 4 500
. N ’
H20-3> “Z— )L Sph—" B 2T UL ARG RE, T 750ml -,
SYILR% 100% it 67 € 2007 hBHE0OTWSHH
15 B 25 LRRUMETRE. B SO2T. 82mg/l 750ml 5,500
Beaune ler Cru Blanc “Les Aigrots” / AOC Sv)LRR 100% 2009 (CHEtE. 272 AR,
K= TSI AUz J5> “L 50" 15 =] #ABE SO2T. 97mg/! 750ml 6,000
Meursault “Les Grand Charrons” / AOC ST H00% 1T 20-4F 6-000
DY= “L 553 SpOy” 4 B 2RO sk 756mt ;-Ez
SvILR% 100% flis 20 €
15 B z:uLxmuimms. 3 SO2T 62mo/l 750ml 7,000
AOC E1U=¢ E>T951 TAET U1 "L TATHI- 12 & 756mi 16,500
Hautes Cotes de Beaune Rouge V.V. / AOC ¥//9-)L 100%
F— d=k R R=R =371 ®IA1 Y1—-1 14 i ATV AFEE, 18R 750ml 3,000
E/J7-)l 100%
15 T 2F LB BT SO2T. 66mg/l 750ml 3,200
Hautes Cotes de Beaune Rouge ESFT—-100%—1964-EtBit—ART SR OhaRE 3 460
" N 4 F ARSI B 750mi !
Clos de la Perriere” / AOC .
. e ~ = e " AT ARBEAGH R —SO2T50mgH— 7T
A— J—-k R K= =21 “y0 R 5 RUI-I . ‘ -
EJ/)9-) 100% 1964 &#EtE LOD T OBERS
15 ™ AOROTURE 7SO —ILtHiE 750ml 3,800
ATV AFEEE. 1870k SO2T. 79mg/|
Beaune ler Cru Rouge “Les Aigrots” / AOC E//0-)L 100% AFILAFEE. 83K HLT—ILo
K- FNIT 21 -1 "L B0 15 A mUEE SO2T. 52mg/l 750ml 5,800
Pommard “Les Perrieres” / AOC EJ)9-) 100% RFILAFE. B 5 600
I
RY=IL “L RYI—)L" 12 o SO2T. 54mg/I 750ml .
13 * EJ)9-)L 100% RFILAFE. B oml 5 300
VIR 7 m !
EJ)9-) 100% RFILAFE. B
15 A s02T. 50mg/! 750ml 7,000




Domaine Vincent LEDY kx—3-97>%>-Jl51 Bourgogne - Nuis Saint Georges

L31/)—TEIWTWED 7o Y3 2007 LD TA % DDA S, 07 [CA—T—hRZ214. 08 (CTIVT—=21
=21, 09 (CHI4Z—LiR—2R 11 (33— ALR—XEFR 2 [CMEBE VL TUK IRTEQEEZ(E 5000~
6000 A&, BEHIRT LR, —BROYTIAVE. 10 BEIRELU. TL R 90 ONLIE20E0TFE
TRULEST. BODOAEBIOF1IICLT, 72 RILZAEWSITA UL L IFTVS, FBIEDT, H<ET
BRIKFAROI/ENEBIBLTWS, JIVT-21 I —213909-230@EH0 0S4 — 2OV O T,
15 50 £E('64 fEA). 8.5a. UVFEE 50h| /ha. A—1—MRZ1A(3'54 E£DOHEE'96 EDRHHEDDTDOT
IR¥EE 33hl /ha. Chaux ¥, >3—LALR—X(dAdHls 20 & ('94) TUER 42hl /ha. HU1Z/LR—XE
s 75 £E('39)T. 35hl /ha. Fr> RILAE 4 D2OMOE0ET7YY>IS5—1, £T/> IV, J>A5,
SO2 (FERBRMERA. J)—T 20mg/| AT (CHEZ TS, 13 ENBEEADSYIICHINEZIEH TS,

74> F izl GfE - XE B2 INSERLR
B R Al ¥J)J)9-)l 100% 1964 &4t 50hl/ha
7\)2;??3 n}f—;u e roc 12 g 750ml 3,600
i EJJ7-)l 100% 1954 ¢ 1996 Ftbf
:fu;iC: ti—e;di’ji“l;s rovge/roc 11,12 B 33 ni/ha xRS, B 750ml 4,300
“ " EJJ)9-)l 100% 1994 &4 42 hl/ha
~d— /N N AR
i les B Al ¥J)J)9—-)l 100% 1939 £ ##Etk 35hl/ha
j?j\:l?{nypewf ;aum/ > 10,11,12 & 320 o o 750ml 5,100
- IN— AR
Bourgogne Rouge Vin de Presse / AOC 12 E))9-)L 100% 4 DM 2 FEEDEILOR,
7= ~ . 750ml 3,600
INI-Z1 V-1 Jr> R TLR AT IV AFEBE . 1BFA ’
Nuis-Saint-Georges  ler “Les  Porets €//9-)L 100% RTULRAFEEE, 1G7AEL 15 500
Saint-Georges” Vieilles Vignes / AOC 12 N 750ml 4

71)8
Yy TS TNET AU L KL BuSansa” TR

Domaine Humbert Freres Rx-3-7yA—jb-IL-)b
Bourgogne — Gevrey Chambertin

HO-R-FaHOWETHICHIES. RA—X, EFEE(T 25000 AR~ 1 o
30000 A, ‘ '
iz 3F5. AU CEMiZRIET ZEMN ATV ZSF0HRITIT
V3,
FIZFUIY L YR, BREREED T, BEADR.
EJ)0—IVEFLAREEDE, VDD TA T HTREETL A~
EERIERIEI1>TY,

14> £ &R oA XE 58 INFEHEARI
Bourgogne Rouge / AOC 14 €//9-)l 100% 750
B - ml 5,200
INI-=1 L->2 7 IINMBFARK, ’
Fixin / AOC €//9-)L 100%
oS 14 Ui MBI 750ml 6,500
S S AV, MoF e 750mt 16,600
" H A i" J 19 168016
S S A Sy ST Ead 7 B 750mi 15,000
Charmes Chambertin Grand Cru / AOC 14 = E€/J)9-)l 100% #itis 60 £ 250ml 22,000
S SPIRILEY R INIGFAR TR




Domaine Frangois Lumpp 75>Y7-5>7 Bourgogne - Givry

I32Y9- SV TRESII-OFRBBERREREE . 6.5ha DMHNSEE 40,000 KDOTA>ZEDHL TS, BIFTFZSOEON LS Y
IWRROBESEBFEST HERRBEZEVE T FRELONOULEIRVID ZUETRBLOREDODREKRNGNED, BABHEHINERHCZDHD
FRERBEDEBLOLEZBUEE D, RABEBER., t5-FLTOBER TVARTIRT1vI%E. 100%BRE, REEIIRTSroy bR 2T
SLAFDITIVRESS A% 12°CT 7 Bf. FEEEARIB(CIEL T MLF, FTiBLERFINT 70%.

71> F B miE - XE 58 N\Fetisl

Givry Rouge ler Cru “A Vigne Rouge” / AOC EJ)9-)L 100%. AFIL AFEE, 187K
SHY— =1 FIWST AU “T =" I—1" 2 ha, FEEDEOHECAIEL. FRICENTUS, TR 4.300
10 A EEETECKIIORVTIE S ey 750ml
=

BI8CREUS, [ETHLUVUE | 8RS 11 k. E/T7>HE,

Domaine Des Riots kx—3-5-Uzx Bourgogne - Macon Pierreclos

HET(IV--EO0-2AE 4 KB BYBEEFHSADTAZ 2ha HBt, TOHEHIFRECEOTVE
T CHOIz. TORBLLIEAN 4ha [BPL. HREADKHR(C Sha [CFTHS, 2000 FICENHE, 6.5ha
FTHEYPI. BEPUITH 2.5ha. s 5~94 REFFEICHWMEZSA TS, FREDAD 4ha, TS
400m DEICENY, FNDMREMXROT, HOPICEFN TS SEIEOBAFIERET, MSHEN
EVED, EEREOREDEN RIEL. BFEDIFIOERLOL TS REINEIBECZEZDT, HAHT
(FRENTEY FEETREZT D, FIMTEEIIREN—BOESBILLEL,

FEEFRIREEICEXS METITS, BEFNRIEDROT RENMOWKHWCRINSES. BF1~2hY
TIIAT . ICLUIFDEREEEE S, 13 (& 20h] /ha UNBUNRHOIZES. FRIFEAS MET 12h Eifgat
%, HOEER(F 24000 K, SEFTRISZTUICUNTEOREN B SERIEERSI T, #BINCBANRTSEVSEEREFEIAV.

91> & EE aofE- XE B= INSERLRI
i A Y15 [ EHEA
Bourgogne Aligoté / AOC 14 e 7 E 102 Yo Ef»jliln 5~94 £F) 750ml 3,500
JINI-Z1 7YIF (sans soufre) IARESERAI >0V~ 1EED
7UI7 100%  (#fHR 5~94 )
15 ’ 750ml 3,500
= EREERN /> I15— !

Mécor: Pierreclos Rouge / AOC 13 7 1iX1100%  ERREAERID 250m! 3,300
¥31> EI-\0 -1 SO2T. 13mg/l, SO2F. 6mg/! 1L

Domaine Les Cortis kxA—3X: L-JJF74A Savoie -

TILI-ZAEAIRIVEAIEREZR TRBRLIEHE. SvIUDT1TLIRERLA—ITHHME, HUADDI DOl
[C—BENLTITTIA VSN RIBHBTETRDELZ, 6ha DIMRIZFZIVILRE, TILTAZ, HXA Y Ro—XH%E
ZBNTVET, 2016 FEDRA—IIT5 FIFLNIBEBIICEAZRERLTVES, (BHEEERET. BCEEE
BEDL, IV Iy AN EERIZRE, )

HISFEAEHEIE, INS%ZEL (30hl/ha) | HAEESHETIE SO2 #MZFE Ao

FHEHIATREBICTAD ME, 2016 ENESOTF—ANI(>OT-STERRIZEOA. FEENDHL 2 D20+
J10#. (% 3000 &)

VTR NIHTADOEETIER | OEKD D, T1>&EDDT40YI(—(CER>TVET,

2017 FEH5(IHEBHER. BUHRRA-XTT,

1> &F TE5E i XE B NFEfil
Bugey Blanc “Astrome” / AOC SRR 2/3. PIVTA 1/3
E1t4 75> 7ANO—-A 16 = 5 nABIOIIFRBR 750ml 3,300
Bugey Rouge “Obscule” / AOC 16 A4 2/3. E2R9-X1/3 250
Din . ml 3,000
E1t4S -1 ATRF1-) " 5 nABOT> 7L Y
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Domaine Rouchier kRA—3x:Jl—>I Rhone - Ardeche

J—bF2-0-R 7TV 1B%HEETINESRRA-RATY, 2010 FENBEADDWIICERIRLIE AOCHY -
JEION%E 1.5ha FiL. Z<OBRIEIERCEPLTVET, MTE. EROESERE—IERLEs. BAR
BIETOT ROFBEZ DETTOVET, $HEICEEONZED. MIY-REJMEBUFEA. FIEETT ECIVES
NniES5—(3. BRER (L. BCLEAREBRCTREZIBLET . HLWA-JIBICAN 16~18 vAORMD#%.
IILEQEIU\\DD(LT-R le;.%&)’i?‘_rb\i@"o 2016 EEJ:D@_C(DU’(/(L;TLJ_C\ m@ﬂ/dnbuto)ﬁﬁL(L$§'ﬁ'o :ItEI—S(OD*‘/

SHFEORBSVVAN A AL RANTEHOSIDRREREFFS, TUTRIAK(CEMZ 5D THAIMNT> v
WU, RIBSULWVMBRROY > - 2320 TY, ulh S
71> F i miE - XE 52 N\FERLRI
Saint-Joseph  “Luc” 235-100%,
Y T3rIJ  “Uayh” (sans soufre) . T A-DBICT 16~18 HARS 750ml 5,600
Saint-Joseph “La Chave” 235-100%,
Y YarJ 5 Sv-U" (sans soufre) 16 T 30T 16~18 DA 750ml 6,000

Domaine La Fourmente kx—3-3:7JLA> b Rhone - Visan

http://domainelafourmente.com

RA=X-5-TILLAVNE 1922 ENBTRIETEFNTVSEET. 1964 FLER. BHEEERERIKU TS, HiF. B RIBREEECES
TEHZY . BRSTIRIEZIESRIIFNIERSRH I,

2000 FEICSv> A LZOEFLINFRUVERS SR Lt T h—J%15%, 50ha OEth#RFS5. SHTE. 55 (EZBERBEREEENAL
Thb, TOBNOBZEEEE (3HEE2 BTV, HBEBEDOFITREL TV IR H-15iESEN 3, 2001 F£LOEATFIEIADE.
BERHIITANTRAT. A M IRBEDGIFI R, F£EE 100,000 AT, ZDEFEEAENTTOATTENTVBREWS, [BRZUARINURF
N ODEBERTONEESEEVSROTULS ? | 1ESv > LA BN B> TNz, BCIICTEETEAZIBDISR VAEEF CERV., ZEOEN
LS NGO,

01> F (i miE - AT (= N\FERLRI
Cotes du Rhone Village Visan Blanc “Native” J4AZI 50%, I—H>250%, s 55 F. 2 600
/ AOCI-h 71 O-3 94> I3 “F74J" 11 B oOMERE. 750ml

SO2T. <20mg/!

Eric Texier IUw%-F3I Rhone - Charnay

BEBETIDTIORIWT -T2 IEAE 95 FLNTA 2 DDZIEHELIZ. IRIETEFO-IDVBVWABIBXDTA>Z DO TVET  BAFE
(FEA (—BBEATFI) T HEUCRTOLRIVIRMEDT . ©AD ME, FRBICLIEHNFEEEZITVEFY BRENIS0E/\BRICHREX.
ZDIAUNFIZTIVA— J>A5—-T1THRFEDLET . [ BREERINTETOD - ZHOENRIRIDLEFHUL BELTLIBIRICROTUE
o JEWSEDTA U, SRUTRESZERUZEDTHAL BULPDSNK REOOHIEL, FFIINBERAHOLHDTI>TY,

1> kS TE5E SBIE - XE B8 NEERBI
Cotes du Rhone Village Brézeme Blanc =822 100%, METAKELTIE, 1/3 72 IASREIESSA> 6
Roussanne 13 @ B3 MERE, 8 pAS1-M-. 2000 ST5 ESE - 750m] 3,400
R O N S TEHRBRNAL. SO2T. 42mg/| 4EEE 2000 &,
Macon— 13 g STAERR0O% 25omt S99
= SE2F-56meH— JT5C
Saint-Julien en Saint-Alban 25-100% ERELEZHE (leptynite and mica schist) *
Y227 B 18, 1805 30 B%. EATFIRE. SRMERARL. BWPIEHERRERRL. R
13 B 82T 6~8 BOYEIA> ., 8n A 1-IW—. J>T4)b. />3, 750ml 2'800
HEEEDHE CHEREERIMBL. SO2T. 40mg/| £EE 8000 A&
Saint-Julien en Saint-Alban 25-100% ZERatESRE (Ieptynlte and mica schist) +
“\fieille Serine” 1#. it 70 k. YF-21IC&B3I0->. EATFIRE. AR
HY ST T IS T4 L 2" 12 /L BEHEERLL. RIESTHT 10~12 BoveSo4>v. A8 750ml 3,700
[CT6HhA>1-)W—, 24 1A 500 Uy MLOWETRRL. />T4)b. />
5. BRRESEARNN, SO2T. 37mg/l & 4000 &,
Cotes du Rhoéne Village Brézéme V.V. 25-100%, #it#s 60 £F. SO2T. 34mg/I
Dom. de Pergault Rx—3 RRJLI— 11 Gi 750m!| 3,900

J-b720-2X U15-21 JLE-A
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Domaine Vinci kA—3X 94>F Roussillon - Estagel Jl—>3> IZAISTI

RA—2-J>F(F 2001 ENBIAENFEUR . HEOA)TAISAFEEEERRI—AT I ETHEHDOVLAIIZATUR
B DA EDDBHEESN VI DEREF R THARLRE. O RO DM > 2w THERITHZIeHIBIE. 0T
CON—AUIEESTENTEEUIZ, TS SrUR RO T TREARIEEHDES , T F(IEMRDEFTY,

MMEFADTOBANMNSVLBOBEHISER>TVT, BOMERICT REREIBNITEET, FIBIEATF=
EEIDANEEAOSYY, 6ha OXENSE 1. 77 5 BEE->TVET, £EE(S 14000 A&, FHIUNFES 15hi/ha &
WOIDRETT,

B(CLFEDIMBER 50 £ ET, BMNC(E 100 EDOEDEHNET , 2OHVAEZEEOFTEE N SRR EDIER
TFRU. BEIARH(CEEREEVET,

HUZv> - 9O RR—ILD (5 100 EOHV=r>) MIFERCEFNTVT, BIMEYIOZ 2 EHNCRUSNZHTY . 2R3 110m. 7D
FEIENBA>TTIV)DOMME 1.5ha. £Z2E 300m TS 55~60 DN v Ty aNENET . BOES. i=(SEOEHIREVRIE T
9, BOEA /SN BT, ESMEROTVET,

URFE(IHRDNEHO/NE (FI 6 k g DT RIZINGE) TITL\. MTEEFEELET . 8 BRICIUENIEEDFT,

FHEZIEARINVER. t5—TALUSRHUE. IRVVNEBNATYICANE THRHIRLUET . TNZ A MEICFETIHEANE T, KISIEHEE.
A IUICEBREKRNI®DEEZITVET, AXBABBRIITHRE. REIBOEIT(F1-9% 1 LIMXTVEET,

BARI)DITINA—. J>A5-21 . YOI TY ., (FEEF 20mg/I BOFEUEN, BAREABERL. BEUIYTF T 2653 UInERVDT
[FRONERL, SEETYHY AN TIE>TVET, )

COIZAST, 1D 120N —21TENTNOFTOT-INERIRUEIMOERKEEVET, OvI(ETLYS 182K UIERH PRI VIR, SJ70—(F
TN T-Z21d3RUBPHSEEEEZIFS, IAMIO-X50WA R — MIERDO, 1> JTES 5B hHE3RSEIIBESZMSHTVET,

RA=IBIRERL REICHL—STOOTWET, AT ULSADOME) (IBFICEX TS EIBFICOOTORDOTEIRDRLL. &
WEDDTEBIRISR TR | o6 Fv—S2J (LS. RIBSULMERE. READTA > DODEIHEHZRFo TS, BEHEE T,

714> F e RIE-SE B2 NSERLRI

“Coyade” / VvdP Cotes Catalanes IHT—=90%. JIFv3175> 10%. UFEEI<CTLAL

“Jp—R" (sans soufre) 13 B T24h ZFLASVITTIMN-D1, BB, 27002 750ml 3,900
F2T 18 sARMR. (—EBAIBICANS. )

“Roc” / VdP Cotes Catalanes i 50 F£DHYILFv31 50%. HU=v> 50%.

“Ty”  (sans soufre) 14 R EAMBICTRESIAVE, ZFLRIVICTREES: /750m1 2,850
133, FF/E 500 A,

“Rafalot” / VdP Cotes Catalanes 1&liis 100 F£0HY=r> 100%.

“5770-" (sans soufre) 11 ” A MECTIESS AV, 18 28Uy 3k, 750ml 3,900
£ 2400 K

“Coste” / VdP Cotes Catalanes 2000 (R MHBERILIz A—ILAR)L 100%. 10hl/ha,

“JAN"  (sans soufre) 13 i FFEE 1200 &, 750ml 3,900
A MBICTRESS AV, 18 s AUy 7K.

“Inferno” / VdP Cotes Catalanes 12 = ')‘Jl/\T\y:/:L—l000/:1_0\%§§§%155~60 F - 250ml 3,800

“4>J1)V)" (sans soufre) TAYMEICTYES AV, 18 AN IR

Chateau BOLAIRE 3vbh— #®L—Jl Bordeaux - Macau o \

Sy h=hH3YI-HE I/VULROE., 0> KA RILR—Z2680>CHMNBZ T EEBMHECAIEL, Svh—
RL=IUlE, S = S2I—=I3v h=h> MULILEVOTE, VTR OFZEI v M ICBHELTOWET, sl (C
BB QT HBCHOPED FTiHE VSEBROAR— R-U=)l (Bout de I'lle) H'Svh—ZOBAREBO>TVET, HE
FI7>H> - ZIUTEZORETIvM—2EBELTVEY, 2003 FENOT7—AMY-RERZYINC, €4 Z205HbE% L
FTERIv =R —)UE. £EFT 7ha OMEFFIBL. TF0-JTLR. XbO—. ANLRY -1 ZA%FilE, T
BR(E 40 £ T, HUVETIE 90 F2BZZBOEFEOITVE S, T UETT IV REARSUMEM S RIFSE, BLS5
35> =B TIN, BRERELRONT DA CENZIA T, ETHERAHIMINZA—XTY . RESULATEEE
ERSHIERILR—=D4>TY,

91> F e i - XE B= NFERRAY
Chateau BOLAIRE / AOC Bordeaux Superieur J74-J1LR 50% XLO-30%
Soh— R 15 ™ NLRY-T43> 20% 750ml 3,600
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Clos Puy Arnaud 70O Eaf 7)IJ— Bordeaux - Cotes de Castillon

FIU-JrLybEH 2000 F(CHEA. BiKRICEHTZ4S/0 €14 7)L)—, 2005 FLELOEAT FZZED
ANEFCH. 2009 FIC(F AB DFREEEEDE U, URFEFINTFHREH, MTERL. FRER. BRATISICH]
BHERL. RIOFERBAARRIDINAN, ZOFFHBEZINDTT . RABBOHER. 4~5 BHMEEVE
SIAYEITVET . MLF @N\UYITITVET  FERAEE(3HI 40000 AT, F(cdoT/OE2ATIV)—ERIL
7> 1L EANOOLERNIZEDDET . /0 EaA 7IL)-EEBOEDOM (RIRE) ZHCESN. RIVI7
J2ARPUBENIECBDEARDME (#51E8) ZHOSESNET.

74> F izl GfE - XE B2 INSERLR
Cuvee Bistrot de Puy Arnaud AO-70%. HRLETF> 30%
4291 €2 K €14 TJ— 13 T 3 pBtA ML, £ 3500 & 750ml 3,300
Ch. Pervanche Puy Arnaud A)0—=90%. ANILFTF> 10%
/ AOC Cotes de Castillon 13 A 608 12 LA MEREL, 1/2 &)W TR, 750ml 4,500
RIVIP>1 Ead TI)— £FE 10000 &

Clos Leo #0O:LA Bordeaux - Cotes de Castillon

NIVR—=, =R RHIRT(IY BIRLVARDGE AR AL —2T1> . 2008 FRFIFBICRVE, FEEOMLEEL
ZOUEE DD RENS, BHELLBRATEI7BRREOKRDVNCHAIN TVET,

J1> F B/ miE- AT B2 INSERLRI
Clos Leo / AOC Cotes de Castillon 11 5 O-80%. HNILRIT> 20% 750ml 9.000
youLA 20 s BHF Uy I, !
12 P 750mi i
JGIUG
11 Ui 3000mI 43,000
Clos Leo “Cuvee S” / AOC Cotes de Castillon A0-80%. ANILFRTIF> 20%
pOLA "2 IR 12 20 78 350 L O/ WUy Rsk. EFER 400 A 750ml 18,000

Ch. Cotes de Cassaghe 1-b:K-hyH#—=1 Bordeaux - Castillon-La-Bataille

EOA-ZI19 TIUAYORESKEIREUES KB, 1998 FE(CTCOMNEEFREZEAL. AEOFHLLWRY— MEIDFELE, ZNETE
AT 2HITEERTUNMMDOIECOME. LDEWVWIA > 2IEZA(C. INHEE% 35hl/ha (CETROSL. BARBRKIZEAZE (BEE) Z3XRKU.
COINTTIRMNTIAVTA DT> BEDIRSDIZ . COFWHEIUIKETPSY RO-OA—F—. SvoUawIFax07 > BAFAIEITIEAT IO
S h=Svw TS THEIN TS, TUTEDORBIRIE. B50S v h—1—-MR v —ZalEENSN TV, FERIEEEZF 6000 A~8000 &,
RITZODOELTET WY O TFIUAD LIDFZLTEBRCRBODN ? [EFHOLSICBZFSFIEERNSES, [BEARNICEIRETEE SN R
ZENIKRUBOD, 1EVSEEAL 2 TIROMEFETAEZIEH . FERICHEHAIMN TV TOBRDWIFZICERROFIEDDLR, ERMRLKEES
&0, BBICHEEHSNEREDLR. UNU. B ERRDW\WTEH S, TDIHL[Le dico des vins abordables BORDEAUX BORDEAUX
SUPERIUR [&WVS T4 > HA RIWITHRIL R—22—RUT—)LDISATHE— 3 DI 5AZERO T3, BN 33+ h—RDTHS.

1> &F i i AT B2 St
Ch. Cotes de Cassagne A0-65%. ANIVRY—-EZI>Y 25%. HNILRTS> |
B 7 10% tAYMEFEE, /\UyJT MLF, 16 sAH/Uy) 27850

o />A5-2. J2T1NT—

/ AOC Bordeaux Superieur
Svbh— J-b R pyb-Z1

12 i 750ml 3,000

“Fanny” A)L0-100% (#&tis 45~50 £F) 3. 600
; iy A MEFER, )\UvJT MLF, 16 #Ba/\UyIZK . 4

/ AOC Bordeaux Superieur 12 IR 750ml HEL

4= n 8 1/4 J>35-21. J>T45— UREEE 25hi/ha
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