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Ferme du Vastel Jiiwh 71 97Z50
Normandie / Teurtheville-Bocage by—)7U4) RKh—-S1

2019 £ 2 A, OY-UCTS—RLoBO>ARM TOELEZ. ECTHSONTT-ILI5ESEC(C
Hd (FEB 5 ER) JII>T1. EE5TEM—ILTU1IL =RN—2 10/ FURBERDE ORIE WSRO
(AZELET

2007 FENBETEIRPHTESNVEKERDTUART, 1 AT S5ha DB DODAIIAE 20ha DEDTLSHH
ZBIBLTVE T, MBI TRLL0TE - IETVRART TARHICAICEULRCTVVATILE, SEFREDIRNRN,
M) = RAY MEEIELRVL, BD TVBEELENABRCEMOFARLVEL TNS. TBULIRCTE, U>Ih'E
FRICB DAL, JeDE:

30~40 DY TZBE TTLRESTIN COREN CORMTRON BEF THEEL TV EEA.
10 B~1 AO/(C. BLTESRUYIZAEICED I TINELFY . £ TRALLIEROTY> IO/ -2 1(3,
BERRDFTT,

10 A. 11 BOUYTRFEENTR(CHEDOTLEL FENERSBODTHILI7 RAEVET , > —RILESU>T(E 1 BUEOE0. 55U,
&, TUALT 3 b>OU> TIN5 2000 £ ORTEIICANTRESEET . 1 BIEDT RIFEETOHOFEEL T, BETHENFKOILE
FIIORTEZLZFEY . FREDEL TIRIRD, HOP THBERBEMEOSS — RILOTM TI . £ TORBTEREPIEEREE
AN BARICRAEDBUESNMNARN ADR, F3TREBZR TWSLISIBI—RILTT,

>=RIL MILI7RAH(C 1 F(E 1 F1VIOHDVI-ZTT,

71> £ EE SiE- XE 52 INFERR

Cidre / 30~40 BOU> T+

=R 17 RRBERHCT, TN~ 5B 750m!| 2,400
BV~ BREERI

Cidre Bio / 30~40 FEOU> T+

SRl EA 16 FARBERICT, Tr AN S 750ml 2,400
BV~ BREERI

Cidre “PAF" / 30~40 BOU> T+

S—RIL )8 14 RRBERHCT, TN~ 5B 750ml 2,400

J204V5— SREREEERRIN

Stroebel 2hOIA)L Champagne - Villers Allerand 45— 7L5>

SAION-Z10FEZFEAEEE. T4ET - APDINLEAE 38 F . BOBHERESANCI SN -Z1TaREM%E
BT RUFISRIBDIZ. TOE. HORFIBIOMEEEL TV, §id 17 FOENSTA > #IFECRD, J4Z0>
ZEU. R-ADEEFRTHMAL, TN T -—10RTRETHESBZULANSE D OMZIEL TWe. mIAtARZal —
X TERU TLEA, BT CHUSALIBHFADVETHSEICENIDD, ZEENR, S22 /-Z1TI(iED
%z 2001 £ LDRF—RNT BT, 2004 FELDBREFIOFERAZ1IESD. 2008 FELDEADFIB(CLIDEER.
2014 FELLKEADREZEUS, MIEATERIRTZDCE 10 FIHHB. SCTHNTEZBOTIIR., EE
35, BEAFEIDEHI(EA BREDEULEGR, 6, 3.5ha OENS 8000~12,000 A#ZiE-TWD, (S
JVZI HYaT. 2ha 'EJAZI, 1ha B/ J)T—)L. ZN& 0.5ha H 2002 FECRMEXESvILRR SvILRR
[FRIC AT RUDNBHIRINTET 2014 FE(CHHTLIVEDHERNIEDTE, BIFAZTIHFET. 2011 F(EAZ
I 100%TESN TV, AT THREIWINTEZCLEIEBALIEMOfzE. UHELIMTREILIEEL. 38R T2, HyNIASTERTRIZEFIY)
IZANEEPATF. BOEOZEDBRNIES. TNRDT. BICRRES(IBRVEDOUMEYMIASTULRL,

—RERER B AR T—H/BIEORAOHER. Jo2v T, J2TIVA—. J2A5—S 1, ZIREEESEADN T (BhIFE) ZER, iz
24~30 FATTINZ 1Y UF1- LIRS, AU I ERT .

ETHBITPATEUDBIE IS N -1 TEERBOFECHZ . TSRV COBBEINNSEFIFIRUHRETFTY,

T14> F [EEs i« XE B INFERLRI
Champagne Brut “Triptyque” / EJ)7-)60% EJLZI 30% SvILRR 10%
[SFSRN \0_: AN = 1w . =~ ~ 7 0/\ %[ S, RH_S
SvIN=Z1 "NTF1v) NV - AT LRG> 70%. 18 30%ICTHREE JoRY -1 750ml 8,500

2014 0 PN,PM,CH 50%. 2013 40 PM,PN
30%. 2011 €0 PM20%

Champagne Brut ler Cru EJAZI 100% RTILAFEE

“HERACLITE Pinot Meunier” / 14 B2 I J2a3. JoRY-3a 750ml 9,500
SvY)—Z1 FIET YY1 “ASHYF EJLZT” FRBETIL 2 0H

Champagne Brut ler Cru EJJ)9- 75% EJLZI 25% /IMBFE:

“HERACLITE Sous Bois” / 14 =V 2] N a N Bk 750ml 11,000
SvoN—21 FIIT YY1 “AFHYF R-RD” FRESTL RBEOH

Champagne Brut ler Cru EJ)7-) 60% EJLZI 40% /IMBFE: 23.000
“HERACLITE Sous Bois” MG / 12 &’ 270n 235 Jyvke-sa 1500ml o
vy )N-21 TINIT D1 “AFHUF Z-RD” ITFA ERBLE T ZBSEHRE IS e

2



Aurelien LUI‘C|UiI1 A=LU7>-VIVHh> Champagne - Romery OXU-—

SVIN-Z10BEEEALFEE ., A-LUT>2 - LILH A, 36 . BADBFRIAETOVOORIEELE . BERSA
[JAEDUDDEV. —BFAICEBULTOWELEN, 2007 (CA-LUT7ONBUIASHELUZ, 2009 F(CFETEADSYIIC
UESERD, 2012 FICRYIOEATAINTEEU, EATFIOTVINGIASEIE. 2010 FENSEEEDICEZE
. IRTEE 2 BEREISTVETD, FELVeW 10 T FCBVWTFAHET . EORIFETHEKRDEE T, BRI/ NEW)
MEZZEBSEFBLTNELUZ NIV RE R TIARI ORI CEBHDET , 212, Sy N—Z23dT N T-21(kk
RBETBINEL EAOSYI THORBEIRTEEFFBAMRINERDFER Ao

M(F 2.3 h a.60%HE ) )T=)L. 30%HvILRER, 10%HIEJAZITY, £FESF 1,500~2,000 A2, OO 8 EFRIS 7T T
WET, 16 FlE 80%3I)LT1—TPSNA. 1,500 KOLEEET. RIS TUIFEREDRRNORZSITY . il 30 £/ T—-)LOME
Forciere (TIAISI-))  BWEEWSECANSERTVET MaTEBESLYIZNEWTIETY, La Barbier (S/ULEI-)L) (S48 70 &
OLZIOM, ECAM=34>FI)T—(CRDET, ZOFEIC 2010 (3L KK 500 ARETFT4 AT 100 A%2HEZ ., 64 FHEBIOIvILRRAHDE
9, Fe. DUBENTEECBIC Crayeres  (ILATI—IL) OMHSHD. 69 FfBEIOE ) )J—)L, EJLAZT. MEZSNTVETD,

—REREIEAREET 1 BHEORT (F171) LBAICLOTE2ETED (511) BEVET. /11E7OVHEL TLYRIBERVEERD
HAZENHIDTESEEHZEITY,

8 BRI TOKD 3EICHFTIVALETS . TLAULSICTINT-Z10)M8 (XTO2AD 6 FAG) ([CANTHERZSEET , ZOFFIFOH
T 8 BLAE TR SE. 8 AXITRED. IRBEEICADN> F%MEMA. 2015 FENSEHHETE T RODRIBEER M2 ER . HiFA 24~30 4
BTFINZav> VF1-URIMEY B2/ RUES . Jo3vTH, I T4V~ J>a5—2 1. BREEET VAR (B UizF1d1e
URBWFITIA®HDFET , HREEDRFHCIRIMLER A

776 400L DI THEEE, YESF—210END(C, BIOBICTLRAI—21%0U T, 30 BEICRIEWVD, KDYTMRIDZ2aIMHTBLICLTVE
¥ DM IERE I LSRR TIEDT BEARITELET.
A=LIT> A, FRBOSA>)-Z1TT,

91> & B4 RIE- AT B8 INFERLBI
SN AT . - 15-000
15 = N N i o
S Ny ~ < JGJU
=
S N—Za3 R X SRRBEEAGIFERASWEEIEIAT oo 15,666
i B P S TS T AT 5E5%
A
Coteaux-ChampenoisBlanedeNeir EFA=T100%100%IGREBERTILX 10-660
—“}es-Crayeres’— 14 = R 750mi o
02 TIF T TS T A T 7e70
H 1 " o o :
S ST Sz AT 12 F oz 750m 19000
~ N A JGJU
DA T— WIS > Tt />3 50
Coteat e <R T P, ; T
S ST 52t BT 14 F AT i0%eE 750mt 197999
= N ~ = JGJC
B o N R =
c c =R , , - ———

dt
it




Florian BECK-HARTWEG JOU7>-AyJ-\—hkI1H

Alsace - Dambach La Ville

1992 FLOEA(CERHALIAL, 2008 FICEREIZEMS. &
EBICVWBLVARBERBEEZMIAL. 1V ROTFIHF- 2N\ EFHRLED. BAROBRED
URDEIER(CRLBBEREERE THD. FRILEES(E 7ha H'5H 25,000 &, BEAK(CHEAEZE T #itizt)
SRVEIEET, THIORT> SrILIZI TEART RUZIEZFE. tHORE D20,

TEEVIFATRENGEESRWI Sy (TS

) TIETZOIRIINBZADICLTWVS. HEFIMSTC
HUEIL. sERZLIESHZIN AREFIEATOBVDT, FRKINHD, BEOZBSNST%(CT D, MHIEDEEREET
$B. PHTHEN., LR TP ANSETENNT | EATANILE T
SWEEB TNz, THONFZRZ KRN, F529V1REQEOREDE Rz NS (FUNE (3402 VHER
N3P FHOSNR NS FHIIEEDINEZHX THS. TZHIBICLNETELT L, NSOANLLBN

SHETOVT>EAG 14 KB BESHEIFILIL

RERIAEFAH THHE

FIEST(C. CCORMTEFTREMEEHL TV

TROCIBOTUEIEWS, U I CTL AL AT VLRI T—T I -1, 20O 100 FLULERALTVBKIBICANTHEZEDD.
KRABEROH TRENBERCEDOZFONT, BVFERFEFTINDEEEHD, BIREZFHOLUIMNE SO2 #EiNl. TIEORBLHOEEDE

TEOFv375-2HUTOEVEEE> TN,

14> == pice) uiE. XE B2 INSERLRI
Crement d’Alsace / AOC Alsace F—t09 50%. £/75> 40% J-2U>4J 10% #fis 15~30 &
LY SR NV B8 80%AFULA. 20%450 L DB THEE, ARG 2 8558 RY 750ml 3,000
—>1 3~4g/l SO2 (& 30~40mg/| %l
—= s v
ho-FFIAES(sans soufre) 17 B 75emi 200
N N N JGJCG
e 2SR CE AT ABERI T BHT B
Granit / AOC Alsace =224 (i85 40 ) 1/3. €9V 1/3 (1865 35 4) (EJJD
= — —JL 1/3 (%5 26 €£) PG,PN Z—#&(CARIBTHREE. —ARE RIS
-’ fi
75=vk (sans soufre) 17 B &TICANS. AEICTRE 6 58, SO2 #HFI. />7005—. 95 750ml 4,000
ZyNTIEDIERDHS 3 4FRDN -t EER. TNTNORT S
Z5IEH0L. 5oy b HIERRR.
Riesling Dambach La Ville / AOC Alsace YUY (tilis 35 ) 3 20752y hHIROMENS.
Dt lom St = o KIBICTHEE 10 43, 45hi/ha, ERERE T 3500~4000 A&, 15
J=2U>4 H)wI\ 5 U4)L (sans soufre) 17 = Tt 1000 2. 16 £F14 4500 2. SO AL, 750ml 3,000
Gewurtraminer Dambach La Ville / AOC Alsace FILY f\iE*—)lx_ (Eﬁ‘rﬁﬁ 8~60 ) ATULRAIICTHE. (KR
FITWYRSER—IL F3W\ 5 Sl 16 B wwers-75-v1. 50270 750ml- 3,400
Gewurtraminer “Bungertal” / AOC Alsace &ﬁl)gh?;*—)b (ﬁz@;ﬁ 40 %) - -
ST RSS2, T " 1999 FICEEALZED ED 0.3ha O YX#E= 15hi/ha /IMEICT
FILWIRITZHL “TZTNIV” (sans soufre) 16 B s 1048, 50 2 @A, JooyhtEEGDUES, Rkt /o0M 4,300
TIET. BBEH2SNBREEKROTITILY,
Riesling Grand Cru “Frankstein” / AOC Alsace 3(*;}/') @(;ftm;f“f’zzﬂf) ) -
| | o o ~n (CTHREZ 1 . 16 £ 12 BIJREE. SO2 |, J>I45—.
J=RUSH H32HU1 “T52H2a54> 15 = 5 B, EAD. 750ml 4,000
Pinot Gris Grand Cru “Frankstein” / AOC Alsace EJ9Y (i 35 ) KIBT 2 7 ARER.
€499 552491 “I52923454>"  (sans soufre) 6 B SO 2 fRARNM 750m| 4,000
Gewurtraminer Grand Cru “Frankstein” / FIDVYRSEFR-)L (i 25 £F)
AOC Alsace 14 @  AOCTRE2 /A AERTRBALOTZ-T45-91. SO2F. 750y, 4200
- 5E#E 15g/L =B
FOITIWRSZIXR—I D329 “T5293394>"
Pinot Noir Dambach La Ville / AOC Alsace €0 (1##s 17~35 ) J3ZyhTBO 2 D05, A7
EJU9—I I3\ 5 Hqll 17 K/  29OCTHRE. ;nﬁsz JYIA— HEEBFY) 1500~2000 K. 750ml 3,100
S02. 10mg/I &N
Pinot Noir “F” / AOC Alsace 77/’7/1’5"(/1330)t//'7-)|/° 1200L OAIBFE ., f5iilis 65~70
> p— F, £ESTI 1500 K, F 3T5292191>0 F, BEEEEESN 4,100
— I f i N N _ ” g I
€//9=) "17" (sans souffe) 15 & e oc U-ru iR ERNE0T. BnsnTa. g /o0

J3Zy hHIBETERVEON TEZLEBURIRLRELV. SO2 RN,




Les Chants Jumeaux L >v> ¥1E— Loire / Montrelais

INA-Z1HBOIYF1—-O0NIK (40 &) FEOE) OTFvyTBONEMB. SiRRED
VERRIRERR 2 R ZARIZDSE . HRFIA AEDDIHERSZT. D1 A&7 — MIUATWLS. ChEB 0D
SROTUVALHEZER, 2005 FEICT1VFERR. 2008 hBYIL - R)—DECAT 4 ERREZIBAR.
2012 FCOT-IOZOEY NULAICEEDEH . D1 iE0%EET, TONSOEF. FOREN-TEN
DH—BINTURSRFNIERSBH Iz COTY ML EE LS 1> OARESREM THo M RIE
5ha #3593 0Od+. XF1—([EHUMEIOMAZEDZENTE, HVFROEFCEBVVEERNE ., COthTI(> e g '
ZIEDIRSIZ. IBABEOMISABICKRERBE N (TRILEF-) 2RO, B(EOT7-)UI DL %T*ztb\tgw%/wl/ﬁ’@%hto LODIUT(JD
J—)ADERFED 1T ERD, EEIRFC(E St-Florent le viel FTADIADE. FANSOBREDOFE% 21 200N 1D HFDERHHIFPE
OFEDIRC(E. BHEIS T RIEEDIED T — R, BUSEHRESDHK (CIEMEZEIEBL TNS. BRAOHEREL. HoBDEW 1> 0
Bl -S> 21E—(Les Champs Jumeaux) T, TNZHEOIFEREFZE Chant (CEX TPLEWIIBWVHIASH T, A-HZyozBIBULIZD(E.
AUET - DOECBTERAIETA D EEODEERN T, DHBENOTED T ZNUTENMNIZECEINS, TNEXF— MERTHEIR JZAMMNITIC
TENB, 2018 ENBERIINBD B, EHRRARIE. FREICINZ T, RA-XOADTENZA37Y. EL/\UYD, MY, 24, HIORIUEZERY
%, EATFICE@SNIRV. BDOREE TP TS, BEEdFiEH. EZ-GE@*@! FEERL. HEB. BMREEEESL TR ERRFER,
TURC(EBERG=R DN 8 BERINS 12 BERS. BF(C(E 36 BERAINNT B, DA UENFINATIENDTAN R ENMDRIE, 1FERECBETLADEE, LYK
ZERDSE, B ORDBKOTA OHNDETEREERESRONIE, T UCEDRIBNMERNELRS . SRIIIPBEIIFE, FLHROT7IYIN
BT, TEALTINT D UILD S TES20HFE . SNVOBEIEROBEREN MR TNIEED,

14> F iz 5BIE - XE 58 INSERLRI
VdF Blanc / 214> 100% L 3v> Y1E—(Les Champs Jumeaux)Dil, FE194EEs 25 € 750mlI 3200
T3> (M3INIL) 18 B WXOEETLR. B8 THREE. BBIE 8g/L EoTLEZOT, BT —, iR d
56l SO2 10mg/L AN 1500m! 6,200
Sy 1 750mh 2,800
La Vinoterie 5 9Y1JFUI Loire / Valanjou .

-

TOSINSE 1 BREEEm NI 3LI7ILA =S TILEVWSETABDE T COE](C LA
VINOTERIE (3&DF 9, 2017 & T 10 £ Les Roches Seches EVVSRX—RCT 3 ATIA
ENZLTWELIZ, 2018 FE(CSv> - YU—(3HIZUCD LA VINOTERIE Zi&hEU.

IRZIABIO RX—IDOHO—EPEEVERDH) 4 AIF—-ILFBLTWET, 1.4ha i'>a>TJ5>
1ha ([Z3v)LR%, 5 1ha ([C(@F00. LT 0.6ha ([CARILR IS HED->TVWET,
SELISELAADNDRNTOWTS ARNEIE TR EEDRTVTIN, TIENEFOT L VeblTIK
DIBOBENEZIELTIKEDITY,
FEBE(CREL TR, 29 RRZBHEHL TREBEZE(E I LHICRI—F—21EDE T, V-5 —(C(F. MEBOBREEZ AN TEVEENHLRVESITES
BHEEY, 2017 E(FHEEHIFCDED S 02 ZRIMLTVEY, 2018 ENBIF. AT—F—LBIINCHFREEZRINUAVESCEZEZTVBLST
9,
ESLTERT H(Z)DHRVLIICHEDTZL, ZORHICIFESTIRENEETHERICEZTIMEDELTVETD,
TARIYY - JU=HDLEIORA—IDOYS 1 - Y210 TA S EARFLTVWED T, sBEL TTEAD RA—IDTA( S EERFEI BTEICRDELR,
LA VINOTERIE &3 GESS1TDI(>TY,
FEEEFUDVRIBTHUVWEBE S A TIROHIEMOSr oY) -, SERFOEFEEETI,

914> F P & XE Bs= INFERLRI
TS e du SO VarB 5 S
= JGJU
“Red Red Wine” VdF Rouge / J00-45%. ANILRIS> 45%. SvILRFR 10%
“Lyk Lyk 942" 7 BRARE. AFILRFeEE, HREEDIERCI LI —.
17 7R 6@ 20mg/l AN 750ml 2,900
“LyR LyR D4>"(3 UB40 DEANS, 17 £, OvS 1ty any e
URBUEASHT.
“Le Jeau” VdF Blanc / 21727352 100%. #Elis 60 F£0")L T3—"0OH 3.500
Dom. Les Roches Seches 14 B Jous Kewm Kens. 750ml TLF!?’J‘
3=/ KA-R Oy Eyda JSI4V5—. SO2 RN jitad
“Le Jeau” VdF Rouge / ANILRTF> 100%. Hiiis 60 F£0")L Ta—"0M 3.500
Dom. Les Roches Seches 13 7K i 4~s BRIVE. KRB 8~0 sAKERL 270 750mI Tl S
) Ta—" | RA—F Ovda twda -, SO2 N R




Julien Delrieu 1v7y 7Ui-
Loire / Bellevigne en Layon ANJ9J1—=1 7> LL43>

TINA-Z1DL> A 38 . FRIRFTA>iEDZL TWRHOIEN, T2 EVINFET, ZRICEIEY
5&5(&}[‘,37173‘3710 bh‘b%@ﬁﬁ@ﬂﬁb‘hh‘&b‘&( 7'I*"?XEH(CH:' DILH% Eﬁ@'ﬁ&b(b\tﬁo)

E%—?—O)jc%kﬁﬁé\ /T\lel\ ‘Cﬁ‘%btb\ ~oy— Jbo)ﬁﬁﬁﬁffxtiﬁﬁuwbto ZOLE, I:I'J )bOD
BaC&E HETOYS 1-2y3 160 RX-%375 FITT.

FEBIBICLD 2017 F(COvE 1 -y 1(3AREL. M (E0vS 1.ty ah's Sha D% IEHRVE,
2018 ENMEDTF—ANT4>T—ERB,

A EDSEARBIREEERIN TS, £50 TERERRFICET, RSV ERINTS. 27/
BEFKERSD, FFIINBHBERITAIRBRZHUBOVEDTA DI TFv -2, SEOZIENEUHREEETY,

74> F 58 iR XE =2 INTERLRI
“Pont Bourceau” VdF Blanc / 217+>73> 100%
“R’e TNy 18 B AT UL AR, TR 750ml 2,800
“Le Jeau” VdF Blanc/ 21+>735> 100% 1955 B0 )L S3—"0M
“L T3 18 = ATV AFEE. 750ml 3,300
“Le Jeau” VdF Rouge / HRILETS> 40%. F00-60% 1955 BN
‘) >3- 18 7 ‘N S3-"0OM ATIUAFEE. Rk 750ml| 2'600
“Taillemouche” VdF Rouge / ANILARY—-EZ3> 100%. 1973 Stk
“HA1L—-31" 18 & 60%PpAE%. 10 AV, 8~9 vB/\Uv . 750ml 3,500

Domaine de I’'Enclos 35>%0 Bourgogne - Chablis

AV 2N T3 =)L OHERRICHE D OVIEIZTODOREBE, REDQTAAEDNIFTZE
ZBDENDS, BSIES THIZURNSRRA=A%II5 EIF, D4 2&EDEIT>TEELURE, ZLTR
DO5LEEHRICIZ NI - T2v—VOFRBL TV DA ZEEDZ (T, 2016 FICRA-X-5290%315
L IRBIUIADET . A TIEEM SRS ZER/ULEEZTOTHEN. REFIFEE3ABREPL
FRERS—UERUER A AUMERTHNESAH . TORETFHEEBERICTFIL L 2FEE
T, WEICHU T W EREEORETREOEMICED. SEELVERRIRBISEDDHOESE
EHUESDDEEEERUTVET, 2017 ENSEEAT(FIAHECIET LIS A 500 FH-501 S
EOFERAORITEZRA. BAOEAZREYMOIXINF—ES5H. DRV THITTZAE. EEESHTVET, T RIEZILI-IVEED -+ (CTHER
TEZEEICRZTUFIETINGERSSE, D TEFEECTT E(ITVEY, BEIERBBOHEERUAT L AT TO0REEZFRIAL
F9, YL —2a(3TH T TLRFIICVED SO2 ERINUVET . CNIIEEBOBIEEEEX 12TV TORIIHEGSHIFORINETINZEE Ao
FHEMORBEIY M-I BRERASOERE EF#IIZ3B0HTVETH, TNUNOTETEERREERIEOT TOEEE OHIFTU
F9, K23 vIVUE ler R—ODERTILRIIICTRER . ZDME 1ler BV GC JA—FT3—)b. GC I5>3aldAR8 (4~5 FEH) (IT
TNZTN 12 PBEORRREITVET , BEE - ik - HREEDICE DL T, BBEREIITH T MREEDEFTHEDDT I —[C TR ENREREERDBREE T,
2017 ERTHREEDHENIZS>I0ELTOPHTDT1>F— 2016 EDIvIL RR(F, TOHEFRER B «FIASvro»E\WSAEIRTIEERR
# 2L TEZKOEMOIEaMEMIC ARSI, B 0ER RE(CHRHVWCERIRL. NI ERVIITI AR, TUTESHVERFH DI EHE
FoleRBSULLREEDH 21 VI EHDFEUR,

BENBIBIRVIA . RHICEKRLVTIA LT, BRABRRBORTE I RIEVSONKFIHETHD. TOT RUZEH A BHNRED%EE

NIIERSIZENEEBLEITCVET MESBESE—EE0H3EB2URIINIEERSR. URIEHBIFETNZE/N 2B BULAEL
TUVKEBBNEEZL, H5ERUTVWETD,
1> & e RIE AT a2 INGERRR
Chablis / AOC SPILRR 100% T 30 £ U 7 F1-7
v 17 B 2 LassicTaEEs 12 hEORR 750ml 3,600
Chablis 1ler Cru Beauroy / AOC Sv)LR% 100% 1980 At 2.4ha
SvIY FNIT AU K-07 17 B 25029000 TRE & 12 hE O 750ml 4,600
Chablis 1ler Cru Vau de Vey / AOC Sv)LRR 100% 1979 FAEts 2.77ha 2007 FhH
vy FUIT P2 TA- R J1d 17 = EA. OvVERREbEERLTORE v SEELTLE - 750m1 4,800
B, RFIL RIS THEE & 12 1A O
Chablis 1er Cru Montmains / AOC Sv)LR% 100% 1971 44 0.55ha
SPIY FNET M1 DI 16 B 25 L2 cTHE ABCT 12 hADHE 750ml 5,200
Chablis Grand Cru Vaudesir / AOC Sv)LR% 100% 1992 4Bt 0.57ha
ST H5% M1 AT 17 B 25 L2 TR ABCT 12 hAOHE 750ml 8,200
Chablis Grand Cru Blanchot / AOC Sv)LR% 100% 1982 4Bt 0.22ha 8,500
SV 95> 91 I5vea 16 B z:uzassoctrs AECT 12 hEOM 750ml ey
Chablis Grand Cru Les Clos / AOC Sv)LR% 100% 1964 FiEts 0.67ha
ST 455 oUa L 40 17 B 25 LxvOCTRE ABICT 12 hE O 750ml 10,000




Domaine Nathalie & Gilles Fevre #4U—-3)-J1-7)l Bourgogne - Chablis

J1—JNI73)—(F 18 HENSIYITUTT ROFIEZL TEe—i&K. FTHO— ATHZ. TI1—(& 19 IR (C—ROTA-O5 %I TICHHE
LTWVz. BROANIVFIVROBERCTF29U10L TU1 - —RDINZI-LEBEWVET . ZUTRIYWIDRRICS v IJUDMEEWED . IRY
ESIIAETEEZMERL, FTA-EHEN RA=2E5| S, DENES TS 1O RUCEILTOEN, 2004 FH5 RA-A5Titzibsiz. &
BHSOIATUDZRIIVEOBRD VN HD, SKENMERERTEHL AL,

EE1S(X 20~50hl O/NESHDRAT LRI ICTIN—LITEICEES, v TVEINSA—LERAT LRI IDFH . TA—-OF 6L TU1—R(F—ED
%)\Uw) (5~10%) (CTEBE. JA—O5>(38# 30 EULOBOTIS2IV10ICHEICAIBL, 5291l DOEH%IEFD. L 1-X(Z
F2AUTr D HHENELDFEL LOEHERIRDU,

14> F B/ fufE - XE B2 INSERLRI
Chablis / AOC SRR 100% RTILRFEE
yy 18 & ’ 750ml 3,000
Chablis 1er Cru “Fourchaume” / AOC SPILRE 100% AT AFEE
YU TNET HUa “TNSa-L" 17 B 750ml 4,400
Chablis 1er Cru “Vaulorents” / AOC SPILRR 100% ATULAFEE, —BMEREE
v FUET M3 “IA-05" 17 = 750m! 5,000

Domaine de la Douaix Kkx-X K 5 RoI
Bourgogne / Arcenant (Hautes Cotes de Nuits) ZIA}>

NIVF - ADLZATAIKIGNNHOZATRIECOMDE THRICAD, F’ZE L, 2003 F(CA-b
J—MRZ2A(2 2 DOMEEWVEUZ. 2006 FEICRVIDESDTAHHRE, 2008 ENSEE
FOIVHCOMCFEDEH . AT iEDZIEDHFET . AUDDEWVEUIMIFIRTE
4ha. BIRVE—EPEVTRY (O—-MRZ1(I(5-210—8pEZ1(H>2al>1) T
AATVET , HEIHSEABEEADSYIT. BWTRIZBE TR2EN—ETHD., PFETTFHE
#. BUVNER, BABRBOAMER. BREEORINESET, I35 THORIS. FF1
SVEEHD. NTOAOENEIA > ZEDHUTVETD,

BH(ZI<¢TLAL. —BFIINN-2 148, I<BICEURES. 16~18 nA K. RE—BRELT (10~15%) . 4~7 HOEEI S A
& ) -METHEEE. T IIWN-210TBT 16~20 1B, 1—JOBEMEVDT (RlE 4~5°C) IOE>DKDITHN. ZNHATA>
[CHEMESESZ TNTUVSTS, BEDIFHTHIIE ) TIEFIEZUTHD. SvILRREEDEZTET. TLYS1TAN — MEEFRERIRLTVLE
T, M= NMI(FERPTREOS 2 RARNGNZ BN, EREOKDOEOZ{E 2D, BRARIBICBEEBLUTVWET ., 50OA— M- MNRZ1/OM
FFHFRCEEN. BARITRIEDCIESRBIETY . FIRSABIENSIZ. GROULIBHCESHNT, BIE2E- THISL. TEICERSEL. &
BU0OEEIELTGEILLTVWET,

4> £ b SBIE- XE B2 INFERLR
Bourgogne Blanc En Mairey / AOC SRR 50% EJJ35>50% 9<TLALTIE (300L) T
JNd-=-a1 I35> 7> A- 15 = BB THEE. 16~18 nA#K. 750ml 4’500
Hattes-Cotes-deNuits Blane- 4+ 700
Terre Blondes/-Aoc 15 B 750 e
F— Ik =TI TFEAE 7e7e
Hautes Cotes de Nuits Rouge E€/J)9-)l 100% (it 45 €) 35hi/ha {REIESIA>
Le Clos des Fervelot / AOC 4~7 B ALY (I29U-ME) TEREEBCTRE. €T

. ) 15 w 750ml 4,700
A=k J=-b R Za4 =22 )V Y0 7 JI)J0O 7 ESv—21 WESA—2 18473, #8ICT 16~20 hAFAK. #7 !
18 25%.
Cotes de Nuits Villages Rouge E/J)9-)L 100% (ffiseE) RIS 4>Y 4~7 BE. A
Terre Nobles / AOC (Corgoloin 4%) 15 RN (OYOU-ME) TEABBCTRE. BctSrv-v1. 1 750ml 5,400
d-b R ZaA 945->1 W->21 T =D BA-2 15173, 1BICT 16~20 nBFHMK. 118 25%.
Cotes de Nuits Villages Rouge E/J)9-)l 100% (#iis 85 €£& 100 £) 25hl/ha KEY
Vieilles Vignes / AOC 1 T334 4~7 B ARy (O9)-MEB) TERERICT 7
. ) . in ml 7
-k R Za4 J45-1 J4I41 J4—-Z2 5 = FEE, BTESv—21, WEDA—-S 16173, #8ICT 16~20 1 50 ,000
FRABR . #7118 25%.

Nuits Saint Georges Vieilles Vignes / AOC E/)9-)l 100% RRITS34> 4~7 B ALY (320
Za4 ¥y Tava JqI41 Y2 15 R U-ME) TEREBICCRE. BTEIr-S1 LEvs-v1 750ml 8,300

H175. 18ICT 16~20 nB 7Rk FTH8 25%.




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

INI-Z10FEEEARIB-I5-F5VK. 3 6 F. KT RUREETEIRNEHEE. &7
RUI (BEEAN) OEZSETHLET . UDNUIREICTLIAEDCE T ENBLSICRD, R—3ID
BEEFR TRURBLET . Z0%. I5OAEREIAD. A—ZXNSUT. ET7IUH. BE ZLAD
HEFEMTIEITERNT. 2 0 1 4 ENBIIITINT-Z1TI > aEDIBSHELR,

B RV EANCRAUHAORADEADHOT RIUNEVERA. TNE & & _
SEFECZ-T42T %L BROMEMTKEEZLTEBVET ., MFEHONIF-THiEEr LN ! i
MDD, FS5I5-BANBRORE (B ZEIESEHDET HAEFEMWIIEOEDRINRIEU T L. BARMICFEATFIEAT. 500 & 501
FEHOTVEYS, TRUDPFEFETHREFEVET, Ty NER 2 ERUNT RUZERF A . TRIDEN TRERENIAEDZDEFHCTHT
9, BE(NERT-ITITHAPDDTTEIITVEY . #E (CEEEREZ ANRVEHTI,

TS—(FETEBET. FUMEDBSTORWREUTY, BBEICHWT. RO T E—MEVERA. TEZRIENZFIA. ESLTEDBEREEH
AEAFSEEHNET, NIFUTOREZBCID, BAZAIEE Y- THEXT,

FEE (I MBI RIBFEEL . NEBICAT UL ASvoy MERIBUIARAE (3>9U—K) ZERALTVET, EEBHTERLDD LIS T
WBHLT T COANEDVVNEHTZESTY, BRIBIHIESICL O TETIN—T122HUTNBD T, PRIEEEHZIEITY, FII-ILFEEEL 1 4
B, IEIERETERE D UER. AIEBRERL TEZI1IDI2R2E5TY .. BRRIIEAR/NIWIT, ANAEREST1T15H0ET

HRES(SEHERIE CE—UEN T, HREERFICIRE 10mg/L. E(E 20mg/L 2.

INIT-Z1TERERIBERSNTOBREDTAUF. BRUBIEFEHUTWEINIT—Z10FF 1) | TASTAIVT S ROTLA IR R % F ol
UgERL RETH-VRRELR, T T-Z150LHDEWEERFECRIREL. MOBASERUEZIENTEET,

014> F @A GBAE - T 58 INFEHLRI
Bourgogne Aligote “Les Chaillots” 7YJ5 100% (s 90 £, Z1/H> 23 a-L3v43
Ind-z1 737 “L 3v43” 17 BH  Of) 700L 0RO ovoide (ATAAR) HEFEL 750ml 4,200
Bourgogne Chardonnay / SRR 100% (X3, v~ bhL chaintre #IX DR A
INd—Z1 SRz 16 B o) 700L OSPELD ovoide 1&+500L DA 18 + 750ml 5,200
228L OA—V18x2 8 THEEHE. vy I5->1
Haut Cotes de Nuits Blanc / SPILRE 100% (#EiiEs 50 £F)
A— J-K R Za4 I3 17 = IBREE /IMEZAEK /750ml| 5,000
Monthelie “Les Toisieres” / SvILRER 100% (ks 25 &)
25— "L MISI-L 17 = IMBFEEE /B 750m| 6,800
Meursault “Les peutes vignes” / 17 e Sp)LRR 100% (HliEs 70 ) AROSVTIE 250m! 10,000
LWY—- "L F= 94-21" IBREE /B &
Nuits-St-Georges 1ler Cru 73> 95% (iR 70 £, Z1/5> T 1Lfl) 12.000
“Les Terres Blanches” / 15 B IVERE MBS 750ml T‘I}*'J‘
“aAY a1 —R ‘L T J503a” e
Bourgogne Pinot Noir “Les Chaillots” EJJ)9-)l 100% (s 50 &, Z1/H>a)>a1-L3v
A L’Etat Pure / 17 A0 80%BRE 750ml 4,700
JWVI—Z1 EJJJ-) “L Sv43" 7 LY Ei-)b KIGRE; /IMEHR BHEERMN
Nuits-St-Georges / E)J)9-)l 100% (s 70 &) 50%PBRAE
14 B Tala 15 B NIABFES /IMBEAAR 750ml 9,500
Nuits-St-Georges “Les Athees” / EJJ)9-)l 100% (s 70 &) 50%PBRAE
14 B i ‘L 77 16 & NIABFEE /MR 750ml 10,000
Monthelie 1er Cru “Les Riottes” / E))9-)L 100% (%t 93 ) 10%BR4E
27— FWIT M1 “L UA” 16 ™ ABRE VB 3180# 750ml 12,000
BESSADRFNSEFEZE TR,
Santenay “En St-Jean” / EJJ)9-)l 100% (fitis 48 &) 50%BRHE
HYRRA T HoDp 14 R KIBFEE: S00L OIBZEL (37118 40%) 750ml 5,600
EPAPURS S 0T
“Intravineuse” Grenache / VdF HIFv21100% (45 90 £) Ventoux D& ADEA 3600
“PUNSIAR=Z" GIFva 16 ™ FTIIOM BRI S50% TESIAE. IVEREE AR 750ml 7'£ A
(Intraveineuse H&#ICESIORE. vein A vin [CRRDTL3. )
“Intrepide” Syrah-Grenache / VdF JIFw180% (s 90 £F). >5—-20% (s 36
“TONE-R" 25— JiFwa £F) Ventoux DRADEATFIOM RAE 50%
16 - SESTAVIE. IMEBREE A% 18 48 (3118 50%) 750ml- 4,500
(Intrepide (FARBARBOE, FBENESMOMOEEESNIF1TT)
“Integraal” Mourverde / VdF L=)LJ1—RJL 100% (#Eiis 70 €£) Ventoux DR AD 9000
“FUFHFT-N B=IT—RIL 16 R CATIIOM BRI 30% TEIIAVALKTy MEx  750ml 7’£ >

-2 (Integraal= h—4)LEWVSEDR)




Domaine Vincent LEDY kx—3-t7>8>-)F1 Bourgogne - Nuis Saint Georges

L1/ -TEVWTWEI7> 83 2007 F£&DT1 2% D{DiEHSD, 07 [CA—T—MRI14, 08 (CT)VT—Z1 -1, 09 (CHT1Z—-LiR—
A 11 (23— LALR=RAER R (CHZBE WU TUK, IRTEOAEE(E 5000~6000 A, HEEEAT LYY, —BROYE5SA>4#%., 10
HEFEEEL, TUR 422 NETEBZD>FETRVEIT, OO EBIOF1TIELT, T7> RIVREWSTA U EFTVS, FTiBIEAED
9 BETREERFEADT/2ENZBIELTVS, TINT-21 I—21(39707-230MH 00T A—FOXAIOM T, il 50 4('64 Hbk).
8.5a. IN#&E 50hl /ha. A—J—hFRZ11(3'54 FEDHEE 96 FORNHDIDTINES 33hl /ha. Chaux 44, Sa—LALR—X (3l
20 F('94) TUNER 42hl /ha, Y1 Z(LR—X3AHHE 75 £('39)T. 35hl /ha. J7>RIL A 4 DOMBOE0ZTYH>T5-T1, £TI>
4V, />3, SO2 (FRAKRMEM. 7T 20mg/I UFISHEZITWS, 13 FNS5EEADSYIICHIDE R I8 TS,

1> & =58 518 XE B8 INSERLRI
Bourgogne Rouge / AOC E/J7-)lL 100% 1964 £E4E#E 50hl/ha 3.600
NN - 12 IR = = 750ml !
INT—=1 -1 ATV AFERE . 1GFARK e
Hautes Cotes de Nuits Rouge / AOC ¥)/)9-)l 100% 1954 £ 1996 LA
F— 3=k R =24 -1 %/ 12 7 33 hi/ha AFILAFBE, 874K 750ml 4,300
“ " EJ)J)9-)l 100% 1994 &4 42 hl/ha
~d— IN— N N ISFA
Savigny les Beaune / AOC E)/)9-)l 100% 1939 Ft@EtE 35hl/ha
B4=¢ L K- 10,1112 & 250l a5, moe 750ml 5,100
B R Vi P A EJJ/9-)L 100% 4 OO 2 BEDETL IR,
—_ — 7> TR
Nuis-Saint-Georges 1ler “Les Porets Saint- EJ/)T-)L 100% RTLRAFERE, 1BFARK 15 500
Georges” Vieilles Vignes / AOC 12 i 750ml !

)3
Z1M8>alTa JIET MVa ‘L KL YUZanTa” Y

Domaine Sébastien Magnien Kkx—3-#/){AFv>-Y=7> Bourgogne - Meursault

04 HI7—ZANJ1>7—>, EESE—TEFE 1,000 AN 3,000 A, #FHIZFUav YR, BRE
BEEHT | LNEVEEZ DB BFIEETRE., IEEFES . REERAERBOHER.

BIZRTIL RIS TERBREE. BT/ \UwIICBUREE TS, TOE MLF 659 T 12 1A
BT, FTBLEER(E HCAB H* 10%. B>0-YIN 15%. R—X—#k. LALY—h 20~25%.

B(EFUNES 40~45hl/ha. UH'U 13 £(F 25hl/ha L hvolz. R—X—fkE
2009 £E(CHEtE, UNEE%UIF5 (20~25hl/ha) CETIAVF1 =BTV, E1UZ—(3 50 D
V.V.TEE 400~600 K12,

TREEBRABEL, RFULRIVOFEEE. X534 3 R, BICANS. CO2 #HRsEHFETHEL., 23
R SO2 DFRMNEERCTBLEICL TS KEEFIC(E SO2 (LRI MLF 12 EHREESHIFIC
WERI. 7R 11 ENSFULLIEREZE ., LDBUEEEREERD LSz, 11 FENSIELD
E17RBREEZELHZ IR TETND. TRIFTFHUNFESE 40hl/ha,

"OWDBRATHEBVULERD B LIITEDTEVWATE, "D TA > %> TR 10 &, A DB (FNERICLBOTETVWRERS, REFFRICBM AN
DAL, PLIEDHBIEEF TR,

11 F(FUFEE 30%i. 12 (& 45%iR. 13 5 30%i. EEEZROLU CTChmBZERIZEOEEIE. I/ 0mBEB TIRNTSE
TW3, 14 FEFREETANIEV. 15 FERETHRIEL. UNU 16 &F(F 60~75%iFER>TUED,

1> & 124 S AT a= INFERLE
Saint Romain “Sous le Chateau” / AOC SYILRR 100% i 67 & 2007 HM5EDTLDKH 5 500
I
Y20-3> “Z— b Srh—" 15 B 25 LRUMERE. A SO2T. 82mg/l 750ml B,
Beaune ler Cru Blanc “Les Aigrots” / AOC 15 Sv)LR® 100% 20009 (B, 272 L AR UMBFEE. 6,000
AR-% FWET o1 T5> ‘L €U0 B s so2T. 97mg/l 750mi

EES

Hautes Cotes de Beaune Rouge EJ/J9-)L 100% 1964 £FiEt AOTEHXOBEE

“Clos de la Perriere” / AOC 15 AR AOROTWE PLSONLT-LTIE 750mi 3800
— =4t N
#— J—k R n—\_;( =1 “90 R 5 RYT—)L” ZT/bZ%E%\ L@},.}LE‘Z SO2T. 79mg/l EE/
Beaune-ter-Cru-Rotuge—"tLes-Aigrots™—/ABE ESAT—H-100% ATAAREEABHBR— N TF—HO
Pommard “Les Perrieres” / AOC EJJ)9-) 100% RFILRFE. 187K 5 600
e a1, T 1 12 Ui SO2T. 54mg/! 750ml !
W= “L RYI-)V 9 1EED
EJJ)7-)L 100% RFILAFEE. &2 5 300
13 7R S02T. 58mg/l 750ml !
g )
EJJ)7-)L 100% RFILAFE. &2
15 & s02T. 50mg/l 750ml 7,000

9



Domaine Des Riots Kkx—3-7-U# Bourgogne - Macon Pierreclos

LEF(IV--EO-2AF 4 KB BUEBESADNT A% 2ha HEiE, 2OHFIEREBEF>TVE
KT, TDERBULEAN 4ha ([CHEPL. BREADEFRIC Sha (CETRD. 2000 FICHEHHRE.
6.5ha FTEPI, AFF7YITH 2.5ha. it 5~94 MEIEBICHVEIES ATV, FREH XD 4ha.
Z=(E 400m OE(LEND, FNDREMXBOT, FOPCHFNTVD, SEHEOBAFIEEET. M
[IMEHEVRD, EEREDREDEN=TEL. FEOAFIBEZRDL TV, BEIHNECRECEZEZD
T, AR TIBRENTES FEXETHREET 2. EIAEDITIREN—BOEHBILER.

FKEEEBEIREBICEAS METITS . BEISFINAIEDRO T, BENMVOVCHWRIENSES, BlE 1~2h
RE33A>1#%., ICUIFNEREESE D, 13 (3 20hl /ha UNEINRHOEED. TRIGEXAD MET 12h BRfZS
B3, ST 24000 .

J1> F B/ auiE- XE B= INFERLAI
Bourgogne Aligoté / AOC 737 100%  (#itis 5~94 )
JIVJ—-=1 7YIF (sans soufre) 15 = EREEENIN I~ 750ml 3,500
Macon Pierreclos Rouge / AOC 13 - A1 100%  FEEFREEERIN 250ml 3,300
¥31> EI-\Y0 -1 SO2T. 13mg/I, SO2F. 6mg/I 1L

Domaine Les Cortis kxA—-3-L-J)WF1A Savoie -

TJILI-SAEAIRIVEARBERSE R THRELEHE ., SvIUDT 1LY RERLA—IVTHHE, Y ADDI Dt
[C—BENULTITTIA EDRIBHDTE(CRDEUR, 6ha DMRICIEIVILRR, PILTA HXA . B Ry—Xh'iE
ZABNTVWETY, 2016 FEQRA-RIIE_EIFLDFEMEICEAZKIRLTVET ., (BHEEERET., #IIETE
BEDL, IV SvI AN EERTZRE, )

T (FEAGHEEE, IN8%EEL (30hl/ha) | HREEHETIE SO2 #INZFE A

HEEIRTREBICEAY ME, 2016 ENEBOTF—ANI(OT—STRRIEDS. FESHDEL 2 D20+1
J10H. (& 3000 &)

[T RITTADDSETIER I OEKD DD, T1>&EDDT(O0VI(—ICERITVET,

2017 EMS(IEEFER. BUHRRA-ATT,

714> F f] GBfE- XE B2 INFERR
Bugey Blanc “Astrome” / VdF SRR 85% I—tyh (FILFR) 15% HAA 5%
E1t4 J5> FARO—A 18 = FLVINTIVR HigIIFEE 6 hBI IR 750ml 2,900
Bugey Rouge “Obscule” / AOC 16 = HxA 2/3. :E)l_'\"J—Z‘ 1/3 EIRESSAVHILRZYD 750m| 3,000
E1tA -1 ATZF1-0 5 nRRBOY IR TEEL
Bugey Rouge “Obscule” / VdF X4 90%. ERy—X 10%

E1t4 -1 ATZE1-0 18 7 Yt 15 8. #iE5>IFEE 5 hBY> UM 750ml 2,900
“alorice”/-VdF-Blane 17 S RFTO% YT 30% A PHR T AYHE R 250 3,260
. E’ ‘_; . AL E Lo ~ ;T_‘EJEL.

“Brisure” / VdF Blanc Gamay, Roussette, Chardonnay OEEE 51LINS
. 1 ' ! 750ml 2

J)a-) 8 = LA EHEBO0R GBEIAEI -ty NERERLNS) 50 3' 00
“Teraxe” / VdF Blanc JL—tyh 100%
FIIA 17 = AT IR\ THRE - B 750ml 3,300
“Xylofaune” / vdF Blanc 17 I—tyh 50% SvILRER 50% 750

ml 3,600
F2074-3 = ATFILRIOICTHBE Uy DICTH, !
“Sillon” / VdF Rouge Gamay, Pinot Noir, Mondeuse, Chasselas,
23> 17 #R  Chardonnay, Roussette 1 750ml 3,200

TR 2 (FRRAHEGE

“Uzee" / VdF Rouge 17 e Gamay 85%, Mondeuse 15% 750ml 3.200
ot !
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Domaine Rouchier kx—3:Jl—>I Rhone - Ardeche

bO0-R. PILTv2aTRL TRIZEO TV, INERRA—-ITY, AOC Y- D3t Inifli%
1.5ha FiBL. 2006 & TI>T RI%FEOTWELERD, 2007 ELDDULIDTAViEDERIIEL
9, 2010 FEHBEAOSDYI(CERI, Z<DORFEEMIEECEPLLTVET, T BEDL
FERZ—YERE T BRARRETOT ROFIEZ DENITOET, FiEEI5 T, ikt
Y TEY, B59BET. TRINCEAREDIILIERT . BRBART O IvILOTRINTEEES
T9, e - ;
BHELEBONZMED. N5 -REFMEBLFEA. fEETT ZIEINS 5—J. BRERTIC. BEBRER T - MECTHRERE
RIRLE T, 7L I-IVREEE. HVA—J1BICAN 16~18 A DZFAMDE. BMRESERINCTRMNIEDZITVET, 2016 FLDETOT1>

[CHUT, TEEERITOEEICBIT, It0-X0>5-EDORBESVVA/IA AL /INTEHOMDRREKZIFS. 2L TRIFRBKI(CE
MA533THAIRT VI ERUS. REBESULLVEBRROYY - 23tTTY,
4> F TEE SBIE - XE B2 NEEHLRI
Saint-Joseph “Luc” 23-100% 1973 FICHRSANER]
$ SapT Urh” 15 B 3 et 16~18 nE%G MEBERES R 750ml 5,600
Saint-Joseph “Luc” >5-100% 1973 FICHREANMEL
¥ Tawd  “Yivh” (sans soufre) 16 7 A—UBICT 16~18 hAZAR EERESERM 750ml 5,600
Saint-Joseph “La Chave” >5-100% 1958 FABERO VV (HREANEIIH)
HY S3tT 45 S 15 st 16~18 nPR MEEEHELEHN 750ml 6,000
Saint-Joseph “La Chave” 235-100% 1958 FHERIOD VV (BREANEIIH)
¥Y 3wJ  “5 -2 (sans soufre) 16 7 A—DKBICT 16~18 hAZAL WEHESERI 750mi 6’000

Domaine Vinci KA—-3X-94>F Roussillon - Estagel b—>3> IZAYII)

RA—=2-J4>F(E 2001 ENSIAEDEUR . HEDA)TIISAFEEBERRI—AT I ETIEH DY LAUISATUR
B DA EDDBFERSN VI DEREF R THBURE. OO RO DT 2avT THEEITHIEHICBE. FHoT
CON—AUTHEESTENTEEUIZ, T4V T Sy R RO T TEARIEEHDES , T4 F(LEROEFTY .

IREFAHTORRNEVLBOBEHISERITVT., BOMERICT ZTERGHBNITEE T FHiFEEATF=
ZERD ANEAODYY, 6ha DHNSE 1 &, 7R 5 BZIE>TVET . £FE2(E 14000 K, FHIUNFEE 15hl/ha
EVWSDRETT,

B CEIEDMBEAES 50 UL ET. ANCE 100 EDBDOEHNFET . ZOHVIAEZEEDFIEEN SR ENIER
TFRU. BEIARHE(CEELREEVET,

HUZv> - Bohr—IL0 (5 100 £0AU-vY) MEFRICEFNTOT, BMBYOZSHREEENIRUSNZETY . Es(dH) 110m. 2
OLCERNZA>TTIV )0 1.5ha, Z& 300m Tt 55~60 E0OHI_r> Ty N EhEd . ADES. RISEDLEH DD
BTY., RERA/IIHELHBZNT, ESMEROITOEY,

URFE (IR INEHONFE (19 6 k g DTRUZINIE) TITV. M TEE/EZEEZLET . 8 ARCIIINFEMAEDET.

HEESEARIGER . T5-TOUSEILIERE. FRWNSBATYICAN B TRAHBEHLET . TNEEXD MBICFTIEEANE T RIIEHEL.
AOIICEBREKRNDDEEZITVEY , QBRI TRE. REAOEIT(F1-U% 1 LIMIXTLEFT,

BRI TINA—, J>A5-21,. YOI T, (FEEL 20mg/| EOEUIEN, BEAREAEZRL. mIEUVIYF T2 6H3LIERVDT
FRUNEB, SRETYYRTNTEITVET, )

ZOISAST, 1 D1 D20EN-21TENENOFOT-IERIBUHOIRERIIEVE T OvIETILYS 18K UIZERAO T Wk, ST70—(F
TN T—-Z21d5RUBPOHSEEEEZEES, DAMNMEIO-ASLWA R — MRERDL, 42T FS 5 -2 BHEZESEESESHTOET,

RA—=RIBIRERL REICHL—STOOTWET, HU-T ULSACOME) (IBFICEZ TS, EEBFECPO>TOZOTERGRLL. &
WEDVOTEBIRICSR TR | 26 F v —S (LS. RIBSUWMERLE. KEAD T DD EIREEZIF TS, RSB T,

I14> F pi 3] GeiE- XE B2 INFERLRI
“Coyade” / VvdP Cotes Catalanes IHT—90%. JIFv3175> 10%. UFEEI<CTLAL 3600
"Jp—K”  (sans soufre) 13 =| T 24h 27 2HVITFINN-T 1, Feigig. 257> 750ml 7& >
ZH2IT 18 s AR, (—BBAMBICANS. )
“Roc” / VdP Cotes Catalanes 15 50 F£DHILFv>1 50%. H)=v> 50%.
“Ty7"  (sans soufre) 14 R EAUMECTIESI AV 2T LA ocTREE s 750m1 2,850
133, €EFE 500 A,
“Rafalot” / VdP Cotes Catalanes 11 - 1l 100 EONU=r> 100%. LEEE 2400 AIZAR, 750ml 3,600
“Z7Jy0-" (sans soufre) A MECTIESS AV, 18 s ANy, TEED
1l 100 F£ON=r> 100%. FE 2400 &
13 & A MBICTIYESS A, 18 #8 )\ IEK. 750ml 3,600
“Coste” / VdP Cotes Catalanes 2000 F (M ERELIZ A—ILARIL 100%,. 10hl/ha.
“IZN" (sans soufre) 13 Ui 4/ 1200 &, 750ml 3,600
AL MBICTIESS AV, 18 #8 /Uy I,
“Inferno” / VdP Cotes Catalanes 12 g VI 100%.f 55~60 250m| /600
“4>J1)V)"  (sans soufre) A MEICTIESS A1, 18 s ANUYIZARK. TEED
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Chateau BOLAIRE 3»vbh—-KL—Jl Bordeaux - Macau = =
Sy h=h%3VI-ME S/NULROE, SO0 REARILR-Z1& 02N B3 T EEBMhECAIEL. vk

—RL—IUE, S b= SRI=IRSv b=h2 RALILELOTE, VTR OF RS v M ICBHELTVED, Soth i

ISEVMIBO T HOPEDFIHE VWSERIKRDAR—- R-U—Jl (Bout de I'lle) MSvh—RZOBEREBOTVE

9, HERFT7IYY - ZIVIEZORKETIVM—2EELTVEY, 2003 EOT7—ANY-R&RHINIC. £42 2D

iz I TERS Y =R —IUE. 25T 7ha OEFTEL. T7¢- IR, XO—. ANLRY-T4Z30%

FEZ . BT 40 £ T, HUETIE 90 E42BR 36085 TVWET . I/ UETT4I L REERS UL MEMS %

5, BUWSE[ED 2B 00 TIN, BERERONTDRAEBNETAD T, ETEER&F DDA ALA—XTT, 3=

IBESLVATRE S E RO IEAILR—D01> T,

71> kS e SE XE B8 INFEBLB
) TS F 509 = 30
Chateau BOLMRETAC W 5 s 756mt 3,600
Chateau BOLAIRE / AOC Bordeaux Superieur T74-J1R 50% *L0-30%
Sph— K- 15 ™ HNLRY=TID 20% 750ml 3,600
Espana

Vinyes Tortuga @5+=IZ-MLbo—4
Catalunya / Rabos 3SRA

ARAY SO-FOFILN-ToITNA—, BT 20 DAL LT REI—330EWSIRRAUETS
S ADEERIFRIC Vinyes Tortuga (F&H0FE 9
FREEEBVATIIHBOKRIBI VT ETA RV ARENMSOHEEZ I COE TI(>
&EhEZFI-UELS,

2018 I T—SHMESDTAFH)-OHDTAIERDET,

DA FU—-%iEDHZFIE. ETFIVA, I-0v/C A-ZARSUTFREHFRROT RIOUNFEC[E]
D, J1>DESEEHMEZL TVEEL,

IRAE 9.5ha OMAZFIIFLTVWT, AILFHwFv. X0, ANILRY—=T4Z3> ARLRIT S,
A3 JULRSD 6 F8FE. 2L T IRI-F0MNSE50022 1> T2 %BEARL. 2020 T4 T-IHBURETERLICRDET,

AT AREXRRIAH)-DMERURROTGEFRIC, EESCBERARBTL O TIZAFYINE, A8, 7> I435. TLTYInEI—>7—J. L
45—, B EEREERNS I/ ENEHRIBRE(CE EIFFEUR, BRSCBVTE TORRS THARIIED I IT/EZEL TVET,
IRICEBNLERZE T LSTZINS Tortuga(B8)EWVWSERIEIMFU—(CFIFELR.

ZAOEIZDIEERLE, ZUTDOENSEZBREUS Vinyes Tortuga OJ1>125,
NHBOZ ANICHAFKTY,

T14> F e aaiE - XE B2 INFERLRI
“JUICY" / HILFyFv 60% XIIO—-40%
“1-3—" 18 OF 2EILZZFILARE:. HLvFrExsoLaam. o 750ml 2,900
—(3 500 L OHIE T 4 B #k. BERESERMN
“Hunky Dory” / A FyFv 100%
“NF— RU-" 5 BRENEAIVARZYY . ATV RREE ATV AR 6 4B
18 Gi) e — 750ml 3,000
“I\>F— RI-"FFTEYMRUALD 4 B OTIVINLFA NS
“Hurdy Gurdy” / HRIVERTF> 60%. XI0—40%.
“N=To1 H-T1" HRIVRISE 7 BREREHILARZYI#E. 50%%2T LRG>
T 64H. 50%%ZH1BT 4 vAZM.
18 = A0-(& 4 BREEEYTE. 7L AFKEE, K. 750m| 3'000
RERESERRAN

"N=T1 H—T4"d%EERO—E
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Ferme du Mont Benault J1)lA 51 £~ 7'/— Loire - Faye d’Anjou  (TEEEPRDT#£55)
O7-IOBZEEFEE. ATI72(E 2011 FICHIBICRD., D EEEOBEZSHASDIC, BEFREEEZ. )\UT 6 FRIFFEREEFZRO P R

RIBETEWTEN, NUOERBICHERINZEL. H7T(lRD., AZ2LEINEZITUVDIBICTAUATEE EDTAUICHIBLTVZZDIES 0 2

ZEDDRCI Bz, TUTERABRIADUVEIR I 2. BRDANBSNBRFTOFMISERL., FHBERTRKZL TV,

T1> F fEcEs fafE - XE B= INFERLRI
“Murier” / VdF HRILERITY (s 30 4F) 80%. /00— (i 30 5 850
“Z90T" (JIDE) 13 Vi #%) 20%. 35ha/hl. I71)\—9>4ICT 6 BRAERE: 750ml /
EED

(£48) S02T. 23mg/I

Domaine La Fourmente Rx—3x-35-JJLA> I Rhone - Visan (TEEEBRDT#&55)

RA=F-F-TILANE 1922 FEHBFRIECTEFNTLDEEIT, 1964 FLUK, BHEEEZRIRLU TE. . U/ RIBERBS(CED

TESZY BOTSTRBZERSRINERE BNk,

WERS, SHTE B5E AEFIEREERESEDACTE, +EN0H28EEE 552810013 TV,

2000 F(CSr> L1 EZDBFLINFLVWERIER AL T h—J%iE3. 50ha DX

01> F (EzE] i - XE 58 NERRA
Cotes du Rhone Village Visan Blanc “Native” J4AZI 50%, L—H>2 50%, il 55 F. 2 600
/ AOCT—h 1 O-3R B8y T55 “F3q" 11 B o MERE. 750ml A,

S02T. <20mg/I

Domaine Humbert Freres RxA-3-7YA—=)L-IL—=)l (TEERDTIES)
HO-R-FIHONETHHCHI D, RA—R, EEERIE 25000 A~30000 A&, HHESGEE . L TEMERIET BEHIIZIESTD
BEFTVB. BIEEUY R YR, BERIHENT . BEAGH . EJJT—UEFLA BEENSRE. EVSHEOI S HREE LAY NsERiEz

E91>T9Y,
01> F 1% maiE - XE B NFERERI
Bourgogne Rouge / AOC 14 €//7-JL 100% 2 5200
Ui - ml !
INI-Z1 -1 & JJMBZARY 50 1TED
Fixin / AOC £/J9-)L 100% 6,500
249> 14 e 750ml

Eric Texier IUv%-73I Rhone - Charnay (TEEERRDTHES)
BEBEID ST REIVWI - TSI EAF 95 FLDTA DD RIEDHFE U IRIETIEO-XDOVAVARIBX DT> %2 D0 TWVET , BEARGRIE
[FEA (—BPEATFI) T, BEECZATILRIVIIMEDT TAD ME, FRIBICLBIEHNFEEEITVET  BRESRINE65/)\E(CIFE
Z DA NS I TINA—, J>DAF5-21THREDHLET . [EREEERIITETOT -2 HEDRIBIBEEEHUL BILIRRICEST
UES. 1EWVDTRERDTA (L, S RUTESZIERUIZED THRL, BLLPHSHK, REEOD TRV, FF13RERFH DB/ T,

I1> F & fmiE- T B= INFERLRY
Cotes du Rhone Village Brézeme Blanc =8>3 100%, #EAKETIE, 1/3 7OIATHBEIES24> 6
Roussanne 13 B $A.2/3 XY MEREL. 8 1AY1-W-. J2T0b SIS D 750m 3,400
Tok 31 0-% TLb-4 T55 L-HVR FTHRERIAL. SO2T. 42mg/| £ 2000 7. T
Saint-Julien en Saint-Alban 235-100% ZERELERAE (leptynite and mica schist) +
BYSIUT ALY 13 5 |RMEEB30R EATFIRE, WEAOL, BMIBBEALL. R oy 2,800
ST 6~8 BORESIAY, 8 A I-IW—, S T4, 3] e
5. A5 E CERESRIAL, SO2T. 40mg/| £ 8000 A
Saint-Julien en Saint-Alban 25-100% ERELERHE (leptynite and mica schist)
“ieille Serine” 17, BB 70 B, WLIF—-S2CLBI0->. EATFIEE, SERR 3.700
B ST TS B AL 2" 12 R L BEIRERLL. RIEEEST 10~12 BovessAy. k8 - 750ml e
(2T 6 nAZ1-)W—. 24 n8 500 Uy NLOBTE. > T4, />
3., IBREEERIN. SO2T. 37mg/| EEE 4000 &,
Cotes du Rhone Village Brézeme V.V. 25-100%, #i#f 60 4. SO2T. 34mg/!
Dom. de Pergault kx—3 RAJLT— 11 Ui 750ml 3,900
' ° ) 1EED
J-hF10-R J945->1 JLP-A
Clos Leo s0:-L# Bordeaux - Cotes de Castillon (ZEEEFENT#55)
71> =3 ez RFE- 4T 58 NSRRI
Clos Leo / AOC Cotes de Castillon 10 * AO—80%. HRILFTIT> 20% 1500ml 18,000
navA 20 wBA#\UY IR EED
18,000
11 Din 1 ml !
i 500 o
43,000
11 Din ml !
D 3000 A
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