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Domalne Boussey Laurent %Exd)l\ )()j/:LTI)@%Z/C ﬂk%[, 2003 ﬁ éiiﬁ

(T4 NI L BOR R THYVZLCEE, AR DIF
12T LR ETCEH S, ]

Az. AGR. GINI (Sandro and Claudio Gini) V7 7z 3 R&ENVFOVED

(R DEFIL, TR7NELILERL, ZDF RS
SHIELoE), TR7VZDEDDRIEVELET, %
LD EMmET)BRRBZETLEMRL (S
ISR E 24>\ b,

- Rbeinhessen TAVHE T 7NN ARy 7 I TRE F B X E L H (2016 F)
Weingut Kiihling-Gillot AWHEIZR SO 3 TRTET A,

(A2 L, T DORRIIEEH DO T oL 22y %2
WET, BHOTuRIRBE T (e -(Em, £
E.ENL(LToTIdBLEZLT, o<
“ genius loci > —ZDHRATOFE M ¢ Rheinterassen’ ¥
‘ Roter Hang > DAL —h LD LB R LG DEZIR
TOTY, )

MR TE AR DU IV E T T 55 DT SNET, #Xa4 N\H
TFTOITTELTZINETIOBFECHL BT ET, T143-0016 HRAARBAXAZKI 1 TH 23-7
- ADEE 750ml T 12 RERDET, (FpgkFA X DR ML NAVAL EJL 2F

FxBRS ) TEL 03-3762-3121
DTS L OB % BT, BlkE £ TT, FAX 03-3762-3270
Kk HINOWZ JAN a—RiE, LW o7 —Ui278- E-mail: wine@hatta-wine.co.jp
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<Champagne>

Tarlant

TARLANT

<Val de Loire> .
Domaine Chatelain

whatela,
i ,u

l!u fn 1,I\

Al et

<Bordeaux> . | |
o
TUUI‘{ SAIPTII':VINCE\T
- <Languedoc et Roussillon>
=)

Daomaine Anne Gros & Jean, Paul Tollot

s Lancelot Royer

<Bourgogne>
Domaine Robert GROFFIER




BOURGOGNE 7J/)Ld—=2
<> Chablis ++JY
RA—=X % brALIL T—FY R—)L T T4R Qe
Domaine Chantemerle BOUDIN Pére et Fils TR ayk LY RCREEEE)

19564FAINLDT « Vv~ YL« T op— YL T — =2 [ ZH D TT, MIE16.5haz AT F, 70V — L& RKENCL, AU p 115
MOMEF CHNENRIRXT N EL DU T VR AR MNT, — U2 EAET, v VR ROTavEEIRNEIIC, BaT
THREKIIGN . AXEXLLETL U MNRUA L B ESTD,

I —R Vt NER w5 JAN=1—RK
vx7") *
H  37-103 2019 Chablis 750ml 3,500 4528963370986
A AR LR R
Ale: 12.5%
U7 TNAT HYa TNy a—h *
H o 37-104 2019 Chablis ler Cru Fourchaume 750ml  4.800 4528963370993
B AE: T LR R
Alc: 12.5%
Yx 7 TN P TN a—h *
B 37-099 2018 Chablis ler Cru Fourchaume 750ml  4.800 4528963370993
B AE: v LR R
Alc: 12.5%
RA—X To-)— =ajL <
Domaine Charly Nicolle T ayh LY R(BEEER)

TL AW INERF DIRICHDF R DTAFY—, F—F—TUAVEEEFE DT v ) — =zUE, RDHT RS
Feffiz 08, 19994F TR — XOFEE PR A A% W H H DR A—=XEH EiF D, 7T 4—3 %7 VLIS, A — %
20%(HHE10%) FEFHL T, FARHTIRTY —72i ¥ 7V EiESTND,
P —R Vt N el JAN=—F
Y7 N TANT 1/2 *
B 37-106 2019 Chablis (1/2) 375ml 2,100 4528963370504
B RAE: v LR R
Y7 N TANT 1/2 *
F  37-101 2018 Chablis (1/2) 375ml 2,100 4528963370504
AR LR R
Ale: 13.5%
YT N—= TANT *
H  37-057 2018 Chablis "Per Aspera" 750ml 3,200 4528963370498
BRI LR R
Ale: 13.5%
U7 TR P b TN = *
H 37-102 2018 Chablis ler Cru Les Fourneaux 750ml 4,500 4528963370542
WA AR LR R
Alc: 13.0%
VAN VR ER A ] *
K 37-058 2018 Chablis Grand Cru Bougros 750ml 10,000 4528963370580
BRI LR R
Alc: 13.5%

TS5 RA7 )



<{> Cote de Nuits a—k K =24

FA—R Ajb— = Szun <

Domaine Berthaut-Gerbet (|[HDomaine Denis Berthaut) -~ 13wk R(HEELEE)

ISHALASTHARIC EAFIRIRE DR A—X, 6/ H Ry = UL b—NT g 744 F A2 sY 2D M% AL 2005
FITH LB T =% 1D, 20134EICFE) =T U RL « P2 L RO FEF (7 4= 0wtk DT 707 3 2 WNFK) DO—FOMERT S
L. RA=Xe L == e LR E LT, BRI A E CHHE LT IRO T A =BT A %380 M7 o2y 2y
Loy LAY T —Renw R, 7TV x T2 — TR 13hak T, BEE L, T2 o7y — L ek BIck
B FIET A OTa~  EZAEXELT —r O L B NCERRT7 43 A% RBL TS, BEOHLHRDWT, &
R ICE L 72 D &> TS,

FEsa—R Vi AR it JAN=Z—F
TN —za b T *
7% 41-383 2018 Bourgogne Les Prielles 750ml A—7" 4528963413454
WA © e ST BEER 3,400 )
KEFVTAR S Ale: 14.0%
B PP87
T NA=za A—p a=p N Zaf p=Va *
7r  41-384 2018 Bourgogne Hautes Cotes de Nuits Rouge 750ml A—7> 4528963413461
AR B ST — L @B 3,700 )
XEVT AR5 Ale: 13.5%
Ty *
#* 38-067 2018 Fixin 750ml A—7> 4528963389278
AR B ST — L @B 5400 )
XEVTARHFS Ale: 14.0%
#F{i: PP87-89
Ty *
#* 38-927 2017 Fixin 750ml A—7"> 4528963389278
HE T B /T —L &% 5,400 )
Alc: 13.0%
#F{i: PP87-89
MEVA 2 02N 2
& 38-068 2018 Gevrey-Chambertin 750ml A—7>r 4528963380688
AR B ST — )L EEt 9,000 )
Ale: 14.0%
MEVAZ I 2N %
& 38-928 2017 Gevrey-Chambertin 750ml A—7> 4528963389285
AR B/ ST —b &5 9,000 )
Alc: 13.0%
A VA 2 OZN 7 D 4= RV A
& 38-069 2018 Gevrey Chambertin Clos des Chezeaux 750ml A—7> 4528963380695
AR B )T — )L EELEK 9900 )
Ale: 14.0%
VA 2 O2N 7 A= eV A
7R 38-929 2017 Gevrey Chambertin Clos des Chezeaux 750ml A—7"> 4528963389292
KRR B/ ST —b &5 9900 )
Alc: 13.0%
=R BTk
#%  38-072 2018 Vosne-Romanée 750ml #—7> 4528963380725
kR B/ /U —)L @& L 10,500 )

Alc: 14.0%

TR Q—h-F-219) 2



KA—X 75> 3Lam
Domaine Alain Michelot

Zaf YL Val P aDNERRAEFER D OED, BlE, = -V - PalPanil, HOUITALEL ., £I6.5hadd 4l
Bmaf - DarVal®l Y R=ZHA LTS, KEO 255 DL EA TR, 7 R M OEFEIZ19 D #& 0 T,
H<MBEDIEIHEZ TS IR U T-BEIE S, 770 22 I3CH, BRI, o= T 1L RO~ ATy 34 H LT
TEREL T,

Fia—R Wt PR A JAN=—F
a1y =y -
7% 38-720 2014 Clos Vougeot 750ml A—7"> 4528963387205
rED AR B/ U= &% kv 20,000 )
Ale: 13.5%
VEWARZ -
77 38-087 2013 Clos Vougeot 750ml A —7"> 4528963380879
WL B U —b &% ke 25,000 )
Ale: 13.5%

KA—X 3wzl H0O

Domaine Michel GROS

T —Xaw R eRETHEKRDI0F Dy T OEE | Iy o VEE T HR A—X, 19958 |2 L7 Bl AT
BOT r—X-avR2— 7a-F L7 | 20D A 17.44haDMEFTA . VA L) SR FEE T, TRy OHEH 3
BERKPIZHIEHL., ETHL H UMb WOU A2 EiF B Tung,

BRI Wt W R AU JAN=—F
T Na'—za A—p a—p N zaf 7T TA TR iy *
Bourgogne Hautes Cotes de Nuit Blanc

B 41-398 2018 Fontaine St. Martin

750ml A—7"> 4528963413560

AR LR R EEEKR 4700 )
Alc: 13.0%
FNa—za F—h 2—h B Zaf —V'a 1/2 *
7 41-394 2018 Bourgogne Hautes Cotes de Nuits Rouge (1/2) 375ml #—7> 4528963412969
LR B )T — )L &EE R 2,700 )
Alc: 13.0%
T WA =zZa F—p a=p N zaf p=Va *
& 41-393 2018 Bourgogne Hautes Cotes de Nuits Rouge 750ml A+—7> 4528963413515
R B/ U — @EE LR 4,200 )
Alc: 13.5%
I N =z F—b 3=} N Zaf =Y *
& 41-351 2017 Bourgogne Hautes Cotes de Nuits Rouge 750ml F—7> 4528963413515
AR B ST —)L E Rt 4200 )
Alc: 12.5%

Ta'=za gh Ak b Zaf by <) A

Bourgogne Hautes Cotes de Nuits Rouge

o 41-395 2018 1500ml #—7"> 4528963413959

Magnum
R B U — @EE LR 9,200 )
Ale: 13.5%
T Na'—za A—p a—p N Zaf V= "a T TR Uy *

Bourgogne Hautes Cétes de Nuits Rouge
Fontaine St. Martin

AR B ST —)L Bt 4.700 )
Ale: 14.0%

R 41-397 2018 750ml A—7"> 4528963413553

TR Q—h-F-229) 3



T ha'—za A—b a=b B 22 =2 TATR sy *
Bourgogne Hautes Cotes de Nuits Rouge
Fontaine St. Martin

EED AL B/ T BE L 4700 )

Alc: 12.5%

TN =22 A—p a—p N Zaf =2 TEVTR FueEy
Bourgogne Hautes Cétes de Nuits Rouge
Fontaine St. Martin

Domaine Michel GROS

R 41-355 2017 750ml A—7"> 4528963413553

R 41-323 2016 750ml A—7"> 4528963413232

WS ) STl BE L 4,900 )
Alc: 12.5%
#Ffli: PP86-88
7' Na'—za A—b a—=b } 2af b= 2 F— 'yny *
Bourgogne Hautes Cotes de Nuits Rouge )
R 41-396 2018 AuVall 750ml A—7> 4528963413546
uVallon
AR B ST —)L @E LR 4,400 )
Ale: 14.0%
Zaf YV Ve a
77 38-250 2018 Nuits St-Georges 750ml A—7"> 4528963382507
WAL /T — L @5 R 7,700 )
Ale: 14.0%
Zaf v Vavy 2 b yxUA
& 38-251 2018 Nuits St-Georges Les Chaliots 750ml A—7"> 4528963382514
WAL T — L &5 ke 8,000 )
Ale: 14.0%
A N=TY T )a N ey
7% 38-252 2018 Morey Saint Denis En la Rue de Vergy 750ml A—7"> 4528963382521
W ) STl @E R 9200 )
Alc: 14.0%
A 2TV T )a N vl
77 38-964 2017 Morey Saint Denis En la Rue de Vergy 750ml A—7> 4528963389643
Wi SRR B ST —)L B R 8,400 )
Ale: 13.0%
PACZ N AN
77 38-249 2018 Chambolle-Musigny 750ml A—7> 4528963382491
WA EE: £/ /T =)L &5 ke 11,500 )
Alc: 14.0%
D2 0% N AN
& 38-962 2017 Chambolle-Musigny 750ml A—7> 4528963389629
AELRE: B/ ST — L @5 10,900 )
Ale: 13.0%
SAVE Y 32y =
& 38-860 2016 Chambolle-Musigny 750ml A—7> 4528963388608
Wm s B /T =L %k 11,000 )
Alc: 13.0%
#Ffli: PP87-89
TR Bk
R 38-248 2018 Vosne-Romanée 750ml A—7"> 4528963382484
AR B/ /T — L %kt 11,500 )
Alc: 14.0%

TR Q—b-F-229) 4



Domaine Michel GROS
AR 0vg IARIL Yo =T al
¢ 38-253 2018 Vosne-Romanée ler Cru Aux Brulées 750ml A—7> 4528963382538
R B )T — )L &5 18,700 )
Alc: 14.0%

Y= uet IRT Ma se 7 VT 1/2
% 38-256 2018 Vosne-Romanée ler Cru Clos des Réas 1/2 750ml A—7> 4528963382569

WL - ST — L &5t 10,500 )
Alc: 14.0%
UA—X Bt 7PAL JYa su 7UT
¢ 38-254 2018 Vosne-Romanée ler Cru Clos des Réas 750ml A—7> 4528963382545
A E Tl &£ L& 20,000 )
Alc: 14.0%
A=k met INAT Ma Ju 7 LT
% 38-966 2017 Vosne-Romanée ler Cru Clos des Réas 750ml A—7> 4528963389667
WL & ST — L @5 kR 19,500 )
Alc: 13.0%

UA—Z avt TARL Pa sa TUT <) A
7% 38-967 2017 Vosne-Romanée ler Cru Clos des Réas Magnum 1500ml #—~7> 4528963389674

wED WERRE B JT— L @& Lt 39,200 )
Ale: 13.0%
n =g
7r  38-257 2018 Clos Vougeot 750ml A—7> 4528963382576
wED R B ST — L &% Lt 30,000 )
Ale: 14.0%

KA—X & JL—J)L T X—)L

Domaine GROS Frére et Sceur

T —Reaw R ERFTHEKRRDTOF I Dr 7a | DR B )V F— VB3 R IPOZATHNTER A=K, &7 DIERE
T WEDOESIR A F D& AR R A -SSR OB A E VLT WS, AT THAEZAZLL ThH®EL
INT—N5D,

paf=—R Vi AR ARG JAN=—F
Ppa—za A—b a—p F zaf 75 *x
H  41-400 2018 Bourgogne Hautes Cotes de Nuits Blanc 750ml A—7> 4528963413447
R /LR R @&E R 5,400 )
Ale: 14.0%
7hNa'—za A—b a—=h } zaf 70 *
H 41-344 2017 Bourgogne Hautes Cotes de Nuits Blanc 750ml A—7"> 4528963413447
Ak AR /LR &5 R 5400 )
Ale: 13.0%
VY N ITUR Yavy TEVVEA N Ty T =L P AMEBRE~OIE ]
& 39-008 2018 VDF Chemin des Moines de Vergy 750ml A—7> 4528963390083
A B/ T —L =%k 10,900 )
Alc: 14.0%
T ha'—za =Y a *
& 41-401 2018 Bourgogne Rouge 750ml A—7 4528963413478
HERRE: /T — )L @5 L 4,000 )
Ale: 14.0%

TR @—h-F-221) 5



Domaine GROS Frére et Sceur

R

41-347
D

41-402

41-307

39-001

38-989

38-807
EED

39-002

38-937
EED

39-003

38-938
"TED

39-005
wED

2017

2018

2016

2018

2017

2016

2018

2017

2018

2017

2018

TN =2 =Y

Bourgogne Rouge

HiksRE: B T —b
Alc: 13.0%

TN —za A=k a—p N zZaf —Va

Bourgogne Hautes Cétes de Nuits Rouge

AR B/ U —v
Ale: 14.0%

TWA'=za A—b a-b N Zaf p—Va

Bourgogne Hautes Cotes de Nuits Rouge

RS B U —)L
Ale: 13.0%

TA—R netk
Vosne-Romanée
WAL B/ T —)b

Alc: 15.0%
AR BYR
Vosne-Romanée
WL B/ T —)L

Ale: 13.0%
A% Bt
Vosne-Romanée
AR B )T — )L

Alc: 13.0%
V=R 0vp TAIL J)a
Vosne-Romanée ler Cru
AR B JT— )L

Ale: 15.0%
=% weg INIL 2
Vosne-Romanée ler Cru
AR B )T — )L

Alc: 13.5%
UA=% Bt AT JYa b va—h
Vosne-Romanée ler Cru Les Chaumes
HERE B JU—L

Ale: 15.0%
VAR BeR TNIT S b Ya—h
Vosne-Romanée ler Cru Les Chaumes
AR, B e ST —)L

Alc: 13.5%
k=
Clos de Vougeot

TR B U — )L
Ale: 14.0%

TR Q—h-F-211) 6

750ml
&% ER

750ml
&% kN

750ml
&% LR

750ml
& bR

750ml
%R

750ml
& kR

750ml
%R

750ml
&E R

750ml
&% LR

750ml
&% kR

750ml
&% R

*

A= 4528963413478
4,000 )

*

A—7" 4528963413652
4,400 )

A—7r 4528963413072
4,900 )

*
H—7> 4528963389896
11,000 )

*
F—7> 4528963389896
11,000 )

H—7> 4528963388073
11,000 )

F—7> 4528963390021
14,500 )

H—7> 4528963389377
14,500 )

F—7> 4528963390038
20,500 )

F—7> 4528963389384
20,500 )

F—7" 4528963390052
23,400 )



Domaine GROS Frére et Sceur

VRN
& 38-940 2017 Clos de Vougeot 750ml F—7> 4528963389407
AR B T — L &%k 23,400 )
Ale: 14.0%
e N y—-v's
7x  38-811 2016 Clos de Vougeot 750ml F—7> 4528963388110
Wi B ST —)L E L 25,000 )
Ale: 14.0%
Ty —
7% 39-004 2018 Echézeaux 750ml F—7> 4528963390045
HED AR B )T —)L &%k 23,400 )
Ale: 14.0%
Tz —
% 38-939 2017 Echézeaux 750ml #F—7> 4528963389391
Wi SRR B ST —)L #E LR 23,400 )
Ale: 14.0%
Tz —
7% 38-810 2016 Echézeaux 750ml F—7> 4528963388103
HED AR B )T — )L &% kA 25,000 )
Alc: 14.0%
VATV AE YA
5 39-006 2018 Grand Echézeaux 750ml F—7> 4528963390069
HEED AR B ST —)L E L 45,000 )
Ale: 14.0%
75y LYz —
#5 38-941 2017 Grand Echézeaux 750ml #F—7> 4528963389414
HED AR B T — )L &%k 45,000 )
Ale: 14.0%
Va7 =)
7% 39-007 2018 Richebourg 750ml F—7> 4528963390076
TED A LE B U —)L E Y 66,700 )
Ale: 14.0%
| VA
& 38-942 2017 Richebourg 750ml F—7> 4528963389421
HED MR B T — )L &% 66,700 )
Ale: 14.0%

7o 450

Anne Gros (xITTV)

TN A —=a D7 —EOR THIFFITER SN TWDARA—X T X T, 7o NIy - 7aDf ThHd 7T
T DORT, 19955 NER D EEE | KA—=XDY L7257, F16haD T RIS T A VT 4D BT A 2 LT
Do TDOT U XNTFHNT DRI T HD, [RHOFIEEFE DT Ry E AL, KA—XERICERICEES ., SR L TW\D,

fEfha—r WVt AR AT JANzZ—FR
Iy N 7 hA =22 7ayh TR S
i 41-364 NV  Cremant de Bourgogne La Fun en Bulles Brut  750ml #—~7> 4528963413645
G LR R4A0%, B« ST —140%, TVET20% @ELE/R 3,900 )

Ale: 12.0%
TN =z SR (T —H) *
FH  41-404 2019 Bourgogne Chardonnay (Vegan) 750ml #—7> 4528963413621
AR VLR R B R 4,000 )
Ale: 13.0%

TR @—h-F-229) 7



RA—=X 24w T TroHr Lia/— a8

Domaine Philippe & Vincent LECHENEAUT o EAnTys

T4V T T 7 DR BNIEE T, = —5Y 2O A FER RIS R Z IS T e, FEEERTOAK
RIE, EV%—V 23 K& AR TUIE=ob VWD EW) FIE T, AR IRALEREEE BN, Lo LizA
"o F v m ot BRI N T —=a U B EL LTS,

PR —F Vi aFes - S RS JAN=—F
T —za TYIT
H 41-375 2018 Bourgogne Aligoté 750ml A—7" 4528963413751
L e BE LK 2,800 )
TN —za LR R
H 41-377 2018 Bourgogne Chardonney 750ml A—7" 4528963413775
Ak AR /LR RI8%, /7 V2% &5k 4,000 )
Ale: 13.0%
Y M= 7Ty
H 38-035 2018 Morey Saint Denis Blanc 750ml #A—7"> 4528963380350
L TR R &5 8,500 )
Alc: 13.0%
7 Na'—za A—h 2—p N 2af 7Ty *
H 41-380 2018 Bourgogne Hautes Cotes de Nuits Blanc 750ml A—7"> 4528963413423
WA SRR BE L 4,500 )
Ale: 13.0%
TN —za k) )T *
& 41-378 2018 Bourgogne Pinot Noir 750ml A—7"r 4528963413409
R B U — L @BE L 4400 )
Ale: 13.0%
7' NA'=Za F—p a—p N Zaf Va2 *
77 41-381 2018 Bourgogne Hautes Cotes de Nuits Rouge 750ml A—7"> 4528963413430
W E STl BE LR 4,900 )
Ale: 13.5%
<A L =y *
7k 38-025 2018 Marsannay Les Sampagny 750ml #—7" 4528963389063
Ak E /T — L @&k 6,000 )
Ale: 14.0%
RV N =y *
& 38-906 2017 Marsannay Les Sampagny 750ml A—7> 4528963389063
R B U —L EE R 6,000 )
Ale: 13.0%
<A L o=y
& 38-817 2016 Marsannay Les Sampagny 750ml A—7> 4528963388172
HED BRI T — )L @&t 6,000 )
Alc: 13.0%
EVAZ B2 OZNZ
7r  38-037 2018 Gevrey-Chambertin 750ml #A—7> 4528963380374
kR B/ U —)L @EE R 9,000 )
Alc: 13.5%
YA 2 2N 7
7x  38-917 2017 Gevrey-Chambertin 750ml A—7r 4528963389179
WA SRR B ST —L @ELEMR 9,000 )
Alc: 13.0%
MEVAZ 22N 704 -
Jr 38-826 2016 Gevrey-Chambertin 750ml #—7"> 4528963388264
TrED WAL B/ T —)L E R 9,000 )

TR Q—b-F-224) 8



Domaine Philippe & Vincent LECHENEAUT

EIZATE *x
7% 38-041 2018 Chorey Les Beaune 750ml A—7> 4528963389216
WAL B/ T —)b B R 6,000 )
Ale: 14.0%
LA Nt
& 38-032 2018 Morey Saint Denis 750ml A—7> 4528963380329
WG AE: £/ /T =)L &5k 8,500 )
Ale: 13.0%
LV -
7k 38-912 2017 Morey Saint Denis 750ml #A—7> 4528963389124
LR B )T — )L EEL 8,000 )
Alc: 13.0%
LA =t
7k 38-822 2016 Morey Saint Denis 750ml F—7> 4528963388226
TR B ST — L @5 8,000 )
Ale: 13.0%
LYy Nz e 7 VA
7k 38-034 2018 Morey Saint Denis Clos des Ormes 750ml F—7> 4528963380343
R B/ /U —)L @EE R 11,700 )
Alc: 13.0%
EV Y Nz Jm 7 YA
7k 38-914 2017 Morey Saint Denis Clos des Ormes 750ml F—7> 4528963389148
TED WA RFE: B ST —L E Rt 11.000 )
Alc: 13.0%
LYy Nz e 57 VA
Jk 38-823 2016 Morey Saint Denis Clos des Ormes 750ml F—7> 4528963388233
HEED WAL B )T — EEE 11,000 )
VYVIR =N 12y 24
77 38-036 2018 Chambolle-Musigny 750ml A—7> 4528963380367
AR B )T — )L B R 9500 )
Alc: 13.5%
Zaf Y Va2 1/2
77 38-027 2018 Nuits St-Georges 375ml #—7> 4528963380275
WL B ST BE LK 4,500 )
Alc: 13.0%
Zaf Y Vv a
77 38-026 2018 Nuits St-Georges 750ml A—7> 4528963380268
R BT — L @E LR 7,400 )
Alc: 13.0%
Zaf v VY a
& 38-907 2017 Nuits St-Georges 750ml A—7> 4528963389070
W B ST #E L% 7,000 )
Ale: 13.0%
Zaf v Vanya
77 38-818 2016 Nuits St-Georges 750ml A—7> 4528963388189
WL - ST — L BE L 8,000 )
Alc: 13.0%
Zaf Fv VA a <A
7% 38-028 2018 Nuits St-Georges Magnum 1500ml #—7"> 4528963380282
HEED WL B/ U —)L zE LR 17,500 )
Alc: 13.0%

TR @—k-F-221) 9



Domaine Philippe & Vincent LECHENEAUT

Zaf Y Va2 w) T A

77 38-908 2017 Nuits St-Georges Magnum 1500ml #—7"> 4528963389087
HEED WAL B )T — zE R 17,500 )
Alc: 13.0%
zaf ¥ Va2 < A
7 38-819 2016 Nuits St-Georges Magnum 750ml A—7> 4528963388196
HEE: B U— @#E L 17,500 )
Ale: 13.0%
Zaf YV Va2 TNAT P L HE—
77 38-030 2018 Nuits St-Georges ler Cru Les Damodes 750ml #—7> 4528963380305
kR B /U —)b zE R 14,000 )
Alc: 13.5%
Zaf F Va2 NI Pa b FE-R
& 38-910 2017 Nuits St-Georges ler Cru Les Damodes 750ml A—7"> 4528963389100
R B U— @#E LR 13,200 )
Ale: 13.0%
Zaf YV Va2 TAAT P L A e
77 38-820 2016 Nuits St-Georges ler Cru Les Damodes 750ml F—7> 4528963388202
HEED WAL B ) U— E R 13,200 )
Alc: 13.5%
Zaf YV VY a k va{T v A y—ca
& 38-029 2018 Nuits St-Georges Au Chouillet V.V . 750ml #—7"> 4528963380299
MR B T —L @EE LR 9,200 )
Ale: 13.0%
zaf ¥ Va2 F vafx v zAa g —za )
77 38-909 2017 Nuits St-Georges Au Chouillet V.V . 750ml F—7> 4528963389094
LR B T — BEEK 8,900 )
Alc: 13.5%
Zaf ¥V Va2 AT P)a b 7)alx
7% 38-031 2018 Nuits St-Georges ler Cru Les Prulier 750ml A—7"> 4528963380312
R B U — @&k 14,000 )
Ale: 13.5%
Zaf YV Va2 AT P)a b 7)alx
& 38911 2017 Nuits St-Georges ler Cru Les Prulier 750ml #—7> 4528963389117
R B/ /U —)b @EE R 13,200 )
Ale: 13.5%
Zad F Va2 TR P2 b I alx
& 38-821 2016 Nuits St-Georges ler Cru Les Prulier 750ml F—7> 4528963388219
B R B/ /T —b &5kt 13,200 )
Alc: 13.0%

TIUR (A-b-F-214) 10



KA—X KIL—7r SO0—X

Domaine Drouhin-Laroze

18504FBINL DR H1 8 DI T, T 3 2O <Rk,  FEEICTL AR CL B SZ RERIDEFDC B
B L TUA L EVEIT o TCNND, IR EH Y EREZRE NI RT 2D R WBRDOW TR NIZE VD HBILIE LD
60

pAdh—R Wt AR ALk JAN=1—F
Y ay VA SN FYR ) *
& 38-987 2017 Gevrey-Chambertin Dix Crimats 750ml #A—7"> 4528963389872
WS ) STl @E LR 7,000 )
Alc: 12.5%
MEVA 2 02N 2 -
7r  38-877 2016 Gevrey-Chambertin 750ml A—7> 4528963388776
W B U — )L B R 7,500 )
Ale: 12.5%

#Fli: PP89-91

DEZN 2 VA= B NIANEY S

& 38-979 2017 Chambertin Clos de Beze 750ml A—7" 4528963389797

TED kR B/ /U —)b zE R 26,700 )
Ale: 13.0%
KV 2= -
J% 38-980 2017 Bonnes-Mares 750ml A—7> 4528963389803
WM B )T —)L %L 25,000 )
Ale: 13.0%
lay'=A B
R 38-978 2017 Musigny 750ml A—7> 4528963389780
TEED WAL B/ /T —)L (&R 83,400 )
7a =y, -
77 38-981 2017 Clos Vougeot 750ml A—7> 4528963389810
MR B ST —)L zE R 23,400 )
Ale: 13.5%

KA—X OR—)L 4Oo4T

Domaine Robert GROFFIER

AR Ra Y = bV a UL Uy VS RNTE T O L U R=(EDRTT, 1973 ITE D ETT,
XA 2V =D e A L— X311 2ha TR KD EEE A T 5, Fr Iy v L e R
R=XERY e —VEFTA, AR TRV, b, LS H RIRHZIRIAMHE A DDOB a7 A =DAREA ), T
RO ERIE, BREE~OBLE L7 RO L8y 2RI CE D IN, BHFEICOT- bR L b2kt o HZBE R B
FEAEBL 28 . o LG8 20204E6 H I EL , B FOEA Y 2 K ER —XOEEEF R CHAT BRO=aZ Knd b

eo THEL TS,
PRVt N ot JAN=—F
7N =z NAMT Ty
77 41-330 2017 Bourgogne Passetousgrain 750ml A—7"> 4528963413300
WRRE: E T AL @5 4900 )
Ale: 12.5%
Vay'l vy v AT
77 38-566 2018 Gevrey-Chambertin Les Seuvrées 750ml A—7> 4528963385669
TED WAL B/ T —)b zE R 13,000 )
Alc: 13.5%
VA2 7 VAV A%
7% 38-885 2017 Gevrey-Chambertin Les Seuvrées 750ml #—7> 4528963388851
"#ED HamAi: v/ /U —v @& LM 15,900 )

Alc: 13.5%

TR (A=b-F-2a1) 11



Domaine Robert GROFFIER

RN IZ P AN

#%  38-571 2018 Chambertin-Clos de Béze 750ml A—7"r 4528963385713
'#ED HamAi: v/ /U —v & LM 76,700 )
Ale: 13.5%

VAVIR =N 32V 2 TPAT JYa L= Y
& 38-567 2018 Chambolle-Musigny ler Cru Les Hauts Doix 750ml #—~7> 4528963385676
M SRR B ST —)L @&E R 27,500 )
Ale: 13.5%
YRV =N 32y 2 TPRT J)a LY BT

7% 38-886 2017 Chambolle-Musigny ler Cru Les Hauts Doix 750ml #4—7> 4528963388868

R B/ U— @#E L 29,700 )
Ale: 13.5%
D2 2 N INEVAY (N /) ER VR e
& 38-568 2018 Chambolle-Musigny ler Cru Les Sentiers 750ml A—7> 4528963385683
kR B/ /U —)b @& L 27,500 )
Alc: 13.5%
VXK=V 32y 2 TPAE s L U T
7% 38-887 2017 Chambolle-Musigny ler Cru Les Sentiers 750ml F—7> 4528963388875
AR B/ ST —b &5t 31,400 )
Ale: 13.5%
D202 N INERA=Y (o N /A ER VR AN 2 -
77 38-569 2018 Chambolle-Musigny ler Les Amoureuses 750ml A—7"> 4528963385690
EED W B T — L @E LR 65,000 )
Alc: 13.5%
YRV =N 32y 2 TORE )2 b F AR -
7% 38-888 2017 Chambolle-Musigny ler Les Amoureuses 750ml #A—7"> 4528963388882
HEED WL B/ U —)L 5L 66,700 )
Ale: 13.5%
KVX v—
7% 38-570 2018 Bonnes-Mares 750ml F—7> 4528963385706
TED Wi SRR B ST —)L zE R 65,000 )
Alc: 13.5%
RV 2=
7% 38-889 2017 Bonnes-Mares 750ml A—7> 4528963388899
HEED WL B/ /U —)L @5 LR 66,700 )
Ale: 13.5%

TR (A—b-F+224) 12



FA=X FLRX— Fia—

. e
Domaine ARNOUX ILachaux (|[HDomaine Robert Arnoux) 3‘0__, Jayhk-LY RGHEEE L)

T — X< X TISESF LI, [OEFEDON/NERDRCIEFEENDETIRRA— X, HY EF AL TFoa—IK, B
EANIME A L2, S IENEZ16~184 A T, iFE - IEBIXITHOR, REOLT AT LIS, F o isszth =
VU RIRAZAINDT AL,

(=t Vit NAEE w2TElis JAN=—FR
Zaf Y Va2 TR Sl L T -
7% 38-010 2017 Nuits St-Georges ler Cru Les Proces 750ml A—7> 4528963380107
TED kR B /U —)b &k 15,000 )
Alc: 12.5%
Yz —
#  38-011 2017 Echézeaux 750ml A—7> 4528963380114
#ED W v/ U — HE -t 43400 )
Alc: 13.0%
vz - -
7% 38-882 2016 Echézeaux 750ml A—7> 4528963388820
TrED HHE LR B )T —)1 BE L 43400 )
Ale: 13.5%
4 PP95
Tyr) -
#& 38715 2014 Echézeaux 750ml A—7> 4528963387151
TrED H LR B )T —1 %Lt 33400 )
Ale: 13.5%

KA=X L7y RI43 T T4R <«
Domaine Lucien Boillot & Fils G Jayk LY RCGREBRERE)

VaTl Ty LB RO FINIALE T A6 AR EIERR E ORA—X, BIY ETHAHAE = — /L&D W THH/LA D
PR T DI T LM E BTREMICH L LT, BHSHAIRVAT—EO— BT, TV - RT3V v <)L
T ARUANIHEN B T—F R =2 A DT 4P NET—h R R =D 5 )V IAECEEELRRIR T T34 DOMEFT
H, AN EL, H WSO THHER1004E, IV T TR A IEIE100% B0, RIIRTEA I, HIRBERE A . Bkl
HCITV, B b ER1325~30%C, 16~180> A Bk S5, {EETIEZ1THh T G, MINTE W RERKDEL %
KUYNILTZT AT, TR ADREICIRTVEBREHIIN TS,

Cote de Nuits a—+ K =24

padha—R Vit NER w2k JAN=Z—]
VA A YN VY *
Jr 38-923 2017 Gevrey-Chambertin 750ml #—7" 4528963389230
AR B )T — )L EELEK 7,500 )
Ale: 13.5%

S ar VA x NV TV P2 L Ak —

7x 38-924 2017 Gevrey-Chambertin ler Cru Les Corbeaux 750ml A—7" 4528963389247

AR B U —b &E R 11,000 H)
Ale: 13.5%
Cote de Beaune a—kFKFHR—X
T S ] WA R AU JAN=—F
TANIA *
& 38-814 2016 Volnay 750ml A—7"> 4528963388141
R BT — L @B R 6,700 )
Ale: 13.5%

IR (A—b-F+224) 13



<> Co6te de Beaune a—k KR #HA—X

FA—=X /5> o

Domaine PARENT N Iot—E:E

R —NTEDREL DL T, FIRT AV EREREHE, b=~ AP xT7 77—V OFLIEIEEL THHLN TV, &
HEBEALRDOETHEITEDOM S %2> TEVHSNT T AT, HHIROAZ AL TEESWSIEL, EHEROH LT L Ik
RIRDOWOUA AR HL TS, R~—/LaHF.LELTR25haDME TR, SEEER T AL 2 RO DML, 5b 121K H
WYET X RTULEO TN — TG EERINTND, BREICEEL, A x OEFEET ey — VA BE L, A HEE KO
AT 4T UBEET), BREAVEFE T MTE U7 BHEE 1T o CUD, 20134F I =t — L O REGRER B,

P —R Vit AR ANk JAN=Z—F]
sv=y N 7 ha’—za 7 ayh
[0 41-387 NV  Cremant de Bourgogne Brut 750ml 3,600 4528963413874
AR © T —35%, LR R35%, TUET25% . AT AL 5%
Ale: 12.5%
Iy N 7 ha—za ot 7 ayh
nti 41-385 NV  Cremant de Bourgogne Rose Brut 750ml 3,600 4528963413850
WHRL: €/ /T — L
Alc: 12.5%
T Na'—za YV R *
FH  41-386 2018 Bourgogne Chardonnay 750ml 3,900 4528963412914
R RE: LR R
Ale: 12.5%
vk 75y
M 38-546 2016 Corton Blanc 750ml 4—7> 4528963385461
R FE: /LR R100% zE k0 25,000 )
Alc: 13.5%
v 7Ty
A 38-878 2015 Corton Blanc 750ml A—7> 4528963388783
A /LR R100% @EE LR 23,400 )
Ale: 13.5%
M PP89-91
PN =Za ¥ )T *
7R 41-349 2017 Bourgogne Pinot Noir 750ml 3,600 4528963411634
AR B U — )L
Alc: 12.5%
W I T2 v v
J5 38-948 2006 Corton Grand Cru Les Renardes 750ml A—7> 4528963389483
g B ST —)L &E LR 20,900 )
=Y N A /A ER % e
% 38-947 2004 Corton Grand Cru Les Renardes 750ml A—7> 4528963389476
R B T —)b & L 20,000 )
K=V 7 VAL J)a Yy =z—)y
gk 38-884 2011 Pommard ler Cru Les Chaponnieéres 750ml #A—7> 4528963388844
HED AR B )T —)L @EE R 17,500 )
Ale: 13.5%

TFUR @-bF-F-X) 14



Domaine Bachey-legros oaykb LY RCRBERER)

B R RANTHL S B L6 R FERE DR A— X, 19934 |\C VY AT ¢« N LT OB BT DN F o7 e oz
SIS BIFEIZZO A HLERD, ETCHLZL AU N TRV E W E B RT A Z1E->TND, FTA T 2401, #Bile04E
DY RA12ha, ¥ —==+FFvi x3.5ha, ¥v7. 23, Bha®DAEH19ha, FOHFEOEMES KWL 7- 5 B D4

KA—=X /\vx- )50
3"

> TND,
BRIVt WA A JAN=—K
TN =22 TG My
FH  41-382 2018 Bourgogne Blanc St Martin 750ml A4—7> 4528963413829
Aimi R /LR R &=k 4,100 )
Ale: 13.5%

Pot—= 7N P2 7' ya T YTy =)y
H  38-046 2018 Santenay ler Cru Blanc Clos des Gravieres 750ml F—7> 4528963380466

WHEFL: > VR BE LR 7400 )
Alc: 13.5%
Vx—za BTy 7Y
FH  38-061 2018 Chassagne-Montrachet Blanc 750ml A—7> 4528963380619
LR LR R B R 9400 )
Ale: 13.0%
Y¥—za BTy TN J)a BNV e
I 38-062 2018 Chassagne-Montrachet ler Cru Morgeot 750ml A—7"> 4528963380626
AR /LR R &% Lt 12,400 )
Ale: 14.0%
TV T TA2 Y p—2a *
J* 38-044 2018 Marange V.V. 750ml A—7> 4528963389032
WAL B/ T —)L EEE 4500 )
Ale: 14.0%
*FVY 2 P ATAL Y *
77 38-903 2017 Marange V.V. 750ml A—7"> 4528963389032
TED RS B /T —L HE Lt 4400 )
Alc: 13.5%

RA=X I¥)L)L R—)L T J4—2 <8
Domaine Charles Pére et Fille GO ayk LY RCREEEE)

Domaine Charles Francois & Fils 7>5Domaine Charles Pere et Fille~EEHZ L LT, WEIZZNFNDT T4 D
HEWNELDD720MZ TND, TAEDA~D NERREDRCE D, VA OB ERAET DELZE L TD,

PRIVt PeS K E RS JAN=—F
TN =za F—pa—p b K =% *
7R 41-399 2019 Bourgogne Hautes Cotes de Beaune 750ml 2,800 4528963412884
WA B/ T —b
Alc: 12.5%

TFUR @—hFK-X) 15



RA—X To4 O—35>
. ar
Domaine Boussey Laurent GO Jayk LY R(BEERE)
LT UM TEHABKF IR E Do, 5 H Thon—70 - 7 EADRBON =NEHED a4, n—J2 -7 A
VRS AR T AR RO, RBLoas 2 T2VDBETEELILE, [FRA—X a0 —F0 - 7B A | 22003 TH L St
%o 20154 F10 HIZIZEL T — YT 4=— L e AR —X T4 RA R~ —/b LV — Eal=—FrTyix ZLTT
m—RLh 72 EDFEF14ha, 20T RTUA U AR D, THEET RUARICEE 2O B CREE AT, AL, B
RELICELEL, 7RrY— VA BEEL, HERIZESWE T RS 2328, REIRRO S ERV A ZG 8 R > TiE-> T
WA,
PERI—R Vit [FeS- K E RS JAN=—F
TN =Za YRR T4 G 2 *
H 41-370 2018 Bourgogne Chardonnay VV 750ml 3,300 4528963413027
HERHE: YRR
Ale: 13.0%
T 7T *
M 38-539 2018 Monthelie Blanc 750ml 4,800 4528963385393
A VLR R
Ale: 13.5%
ETI—- T T
H  38-891 2017 Monthelie Blanc 750ml 4,800 4528963388912

T YRR
Ale: 13.5%

V= U2 Y = *
H  38-540 2018 Meursault VV 750ml 7,000 4528963385409
AR LR R
Ale: 13.5%

N DA N ) ERVEVEY N -
H 38-541 2018 Meursault ler Cru Les Charmes 750ml 10,000 4528963385416
R VLR R
Ale: 14.0%
LVI—=TPRT P b A2k
Ml 38-542 2018 Meursault ler Cru Les Caillerets 750ml 10,000 4528963385423
WAL LR R
Ale: 14.0%
Eal=f Ty
H 38-543 2018 Puligny-Montrachet 750ml 8,000 4528963385430
AR VLR R
Alc: 13.5%
F=2 7V 4V
7% 38-545 2018 Beaune Prévoles 750ml 4,800 4528963385454
WS /T —L
Ale: 13.0%
=2 7V AV
7% 38-896 2017 Beaune Prévoles 750ml 4,800 4528963388967
WL B T
Alc: 13.0%
T ANAA -
77 38-544 2018 Volnay 750ml 5,700 4528963385447
TED Wi SRR B ST —)L
Alc: 13.0%

*

TFUR @-hF-K-X) 16



<> Maconnais <ax*

FI497 Qe
Auvigue R A —H=wh

16294 KV EIC EVEHERIR U AL Z1E > CD, 7T AENTZT TRda—ay GEE, KE, hH4 | 4 —ATY

Tl FICEHLTEY, Kx OF 27 230 <l > | KEHBE > DS TW5, (mii7e B, B3Rk
AANTT T AENOFMRNOEHINAA — M CELN T MEAE H, VAT T OV — 28T KEZ S8 T

fiEis, v =t — LIy VD N v ar M OE KA O B EAZZ - R EOENSEEL X TN,

PERI—R Wt P S E RS JAN=—F
23 TYT—Y 2 hTY T kY *
H  41-366 2018 Maicon-Villages "Moulin du Pont" 750ml 2,300 4528963410071
AR v LR R
Alc: 13.0%
Ve *x
M 41-390 2019 Saint-Véran '"Moulin du Pont" 750ml 3,000 4528963412990
AR VLR R
Alc: 13.5%
AL Tadyt Wabl 1Fv9s *
i 41-367 2018 Pouilly-Fuissé "Solutré'" Classique 750ml 4,000 4528963413676
AR LR R
Alc: 13.5%
TAL TaAyt Fay'z FFabb -
FH  41-336 2017 Pouilly-Fuissé ""Cuvée Naturelle" 750ml 5,800 4528963413362
AR VLR R
Alc: 14.5%

BORDEAUX RJLFK—

Bordeaux ARJLE—
P —R Vt AR Wi JAN=—F

A= Fany AC V- *
7% 36-005 2015 Cave du Pin AC. Bordeaux 750ml 1,700 4528963360192
R ALa—T0%, H YLK =4 =330%
Ale: 12.5%
Vb= wF4F 7T AC K- *
H  36-098 2016 Chateau Mathiot Blanc AC. Bordeaux 750ml 2,000 4528963360987
TR BITA0%, Y — T =T T T A0%, 12 AT T L 20%
Alc: 12.5%
Vb= %T4F —Y'2 AC KM *
& 36-121 2018 Chateau Mathiot Rouge AC. Bordeaux 750ml 2,000 4528963360994
BB LR =T =H02/3, br—1/3
Alc: 14.0%
Vb= A1V AC KW= *
H 36-110 2017 Chateau Mezain 750ml 2,000 4528963361045
LR =T =207 T100%
Ale: 12.0%
S 2018 VIV EESaL 7 — L
Vb= 77 =7V AC K Ivh'— *
& 36-108 2016 Chateau Franc Couplet AC. Bordeaux 750ml 2,000 4528963360970
% L E . ALE—60%, BT =T 4 =H25% BV R T T 15%

Alc: 13.5%
SEA : 2017 PR — L &ATAY— Va7 — Ve E | 2017 RAR—ar 7 —LE&H

TR (7]*,1\\\"/"“_) 17



Bordeaux ARJLF—

PERI—R Vit PSS E RS JAN=—F
Vb= 77 A )= AC K M- *
7x  36-114 2017 Chateau Grand Meynau 750ml 2,000 4528963361038
% S . AVE—60%, <R 720%, BV R =T =30 10%, BV R T T10%
Ale: 14.0%

Fli: 2018 VAR —AN&HA Y — a7 —VEH

Yxb=V 7yva AC MM = (NN =& AN )=V A E)

ic 36-119 2018 Chateau Les Ouches AC. Bordeaux 750ml 2,000 4528963361199
TR AR : AV— AR =T =T R T T
Ale: 13.0%

Fli: 2019 DNAR— V&ALV —Lar s —VEE
Médoc AFvy%o

[ MY W Wi JAN=—R
Yab= by T AC ANy *
Chateau Tour Saint Vincent Cru Bourgeois
A 30-190 2013 5 ¢ Medoc 750ml 2,800 4528963300051

AL DoV — T = 60%, ALr—40%
Alc: 12.0%
SEfffi: N 22— RV R — 3R E

Vb= V7Y AC A=Ay

2 30-191 2001 Chateau Citran AC. Haut Médoc 750ml 6,500 4528963301911
B oYL R —T == 58%, AL —42%
Alc: 13.0%
Vb= VY AC A=K v/
7% 30-016 2000 Chateau Citran AC. Haut Médoc 750ml 9,000 4528963300167
AR H LR — T 4 =F L B8%, AL —42%
Ale: 13.0%
Margaux <)L3—
FEia—R Vi 7R AL JANZ—F
AR TAF VAL TVl Jy—3 ACTIA— *x

7% 30-012 2016 Confidences de Prieure-Lichine 16 AC.Margaux 750ml 5,000 4528963300105
A AL —65%, L R35%
Ale: 14.0%
Fi: AR IR AT AR T Y 2L U —XDE IR

VA= T2 TNV ACoVa'—

77 30-015 2015 Les Hauts du Tertre 15 AC.Margaux 750ml 5,000 4528963300150
LR . UL R =T = A A3% AV —33%, IV FR T T 9%, TT A VR %
Ale: 13.0%

S : AR ZRATHT RS v b= T 2 TV D' A RT A
Saint-Estéphe %> 7XF77
P —R Vit MR Wi JAN=—R

v NVIY N F74Y By
7% 30-014 2016 Les Pelerins de Lafon Rochet 16 AC. Saint-Estéphe 750ml 5,000 4528963300143

G ITE : HAR =T 4= 66% , AT —30%, T T A~V R5%
Alc: 13.5%
Ffl: ARV IR =TT vy =D AR A

TSR K IWN =TI R FETE) 18



Saint-Julien #2227y

BRI Wt WA AU JAN=—F

VX TaT NV )
77 30-013 2012 Chateau Langoa Barton 12 AC.Saint-Julien 750ml 10,000 4528963300136
R UL =T =AU T0%, ALr—22% ., F~YLF T T8%
Alc: 13.0%
Ffii: AR 74845 35 PPI0

Saint-Emilion YUTIAY

PEa—R Vit DA EL St JAN=—F
Vb= Jay *
7% 33-004 2010 Chateau Calon AC. St-Georges Saint-Emilion 750ml 4,500 4528963330041
EED R ALm—80%, BILHTT10%, BV =T =E 9%, 7y 1%
Ale: 14.5%
Graves 55—
PRIVt [FeS- K E RS JAN=—F
Vb= K TTY 75 AC 157" 1/2 *

F 31-010 2016 Chéateau Boyrein AC. Graves Blanc Sec (1/2) 375ml 1,600 4528963310098
WA AR, T4 =2 T T50%., BIT30%., 22 AT L20%
Ale: 12.5%
Vb= KTF 75y AC 157" *
I 31-038 2018 Chateau Boyrein AC. Graves Blanc Sec 750ml 2,500 4528963310340
B RAE: =T =32 T T50%, EIF30%, L2 AT L20%
Alc: 0.0%
Yxb= K77 77 AC 157" *
H  31-009 2016 Chateau Boyrein AC. Graves Blanc Sec 750ml 2,500 4528963310340
WEGER: Y — (=TT F50%, £39230%, 2AHT120%
Ale: 12.5%
Graves
Uyb—= KTTY V—y'a AC 457" 1/2 *
77 31-039 2017 Chateau Boyrein Rouge AC. Graves (1/2) 375ml 1,700 4528963310234
BT UL R =T 4 =350%, Avra30%., ULV TT20%
Alc: 13.0%
b= KTTY M—'2 AC 75— *
7% 31-037 2016 Chateau Boyrein Rouge AC. Graves 750ml 2,700 4528963310357
B EFE: LR =T 4= 50%, AVr30%., TV FTT220%
Ale: 13.0%
Cotes de Bordeaux o—k-K-HRJLE—
P —R Vt AR Wit JANZ—R
Sh— 2= 7V a—F AC 77 a—h B K ME— *
Chat M Prélude AC. F Cotes d
36107 2014 o oeauarsau Hrelude rancs LOteS €€ Jsoml 2,500 4528963361007
Bordeaux
A7 LR AL —100%
Alc: 13.5%

TSR @KW =TI A EFE) 19



ALSACE 7ILHYX
Hh—r9 Ky FaldnAL
Cave de Turckheim

DB T— oy R CIESENSLNTZ T 2V INNALDT A BN HY 2R N H DT e — L &2F>, ZoHl
DR DT R EEF NEED | 1955 W R A L LTRSS, BIE200LL F LS . 386hatd 7 Ry a5
L, TTUATROALBWERLEDOOEDIT ol VAT AT I NVEIEZTROAN., [TV a7 47 A | OFEAZS
T 201 1IN A—H =0 U A B AEFEL TOD, [BEE5F oo AR E iR L m W B S B AT A58 AL,
W ELIHEREL > TUA L EVEIToTWD,

Pafh—R Vi AR A JAN=—F
V=AY T N V=i *
1 48-011 2016 Riesling Terres de Calcaire 750ml 2,700 4528963480074
TED HEAE: V—AY
Ale: 13.0%
VARV VR S e A AV *
B 48-010 2018 Gewurztraminer Sélection 750ml 2,600 4528963480081
AR T LY NI R— L
Alc: 13.5%

SUD OUEST Rty

Hh—y Fa TR T
Cave du Marmandais

BRI Wt W R AU JAN=—F
77 Ty ACa—h 7o vV T *
& 36-111 2018 Grand Sérac AC. Cotes du Marmandais 750ml 1,500 4528963360215
BT ALa— BT T I F Y =Ty =Ay T T Va— | vy
Alc: 13.0%

TSR (K IWN =TI R FETE) 20



VAL DE LOIRE J7/L K AT—)L
FA—=X Ovy on—F Svboy <
Domaine Jean Claude Chatelain G Yok LY RCHEEE )
1630ENDY AL EVITHED > TWDAY, 7 RS ERIA IO 7228 BUEDX ATy 7RI E 2 46D 72 DT, B2 T
Vx e Ia— R T ORND, EDOEY BTV A X, TRUAKROFF TS 112100 % H L~ Wi S50
PR, I LICREESE, PR T v 7 T —Ta 7)., X BFL, AT RAORNTZ, ERELLWT AL AME
DD, mN—he = —RU[ T AT A4 X7 ) —ITH LT 5iE) FIE L TRHEL TD,

PRI —R Vit FeS- S E RS JAN=—F
744 T2A 1/2 *
1 42-088 2017 Pouilly Fumé (1/2) 375ml 2,300 4528963420223
WA YT =3r T T
Ale: 13.0%
744 T2 *x
H 42-089 2017 Pouilly Fumé 750ml 3,500 4528963420872
RS VT =ar T T
Ale: 13.0%
Ffii: 20201930 7 — Ty RAX VS
TAAL Tap TVAT=Y -
FH  42-085 2014 Pouilly Fumé Cuvée Prestige 750ml 6,500 4528963420858
WEWRE: Y — =8 T T
Ale: 13.0%
Fot—n v gvay *
A 42-090 2019 Sancerre Selection 750ml 3,900 4528963420261
W Y — =8 T T
Ale: 13.0%
FA—X K 5 Jroy=—I—)L (A—5> ~RO—) <8
Domaine de la Vingonniere (Laurent Perraud) S HRTFT4FTIL
F UMD FH RO =\ ORHANZ60haD A FT A L, BHES0ED T R b d D, VA &7 0T — /LA EL T, L&A HIBRL
BEEE ROV AT 4T TV EEEBR AL Q0D ZOUAFT V=R R T 5“7 7 - U4 T A AE S RIS E 55
S B AR RE G IEA T TR, RiERINAE H 2RO 572 DI E DR M — L R E I TWD, Fiz, A i $EgL <
HHIL TR0, ZHWELEE DM b 72 N T A% AT HEIZL TUVD,

BRI Wt VoS S JAN=—F
WANT Y=Y T AR 1/2 *
F 42-028 2019 Muscadet de Sevre-et-Maine Sur Lie (1/2) 375ml 1,100 4528963420131
R 2 AT
Ale: 12.0%
WANT L= T AR *
B 42-027 2019 Muscadet de Sévre-et-Maine Sur Lie 750ml 1,700 4528963420124
R 2 ATT
Ale: 12.0%
Al 20204F JNZAPER H A
Uy N NA T2y N ay—p vy )7 *x
& 42-070 2018 Vin de Pays du Val de Loire Pinot Noir 750ml 1,600 4528963420667
A B /T —L
Ale: 12.0%

TSR (7R AT-)) 21



—

COTES DU RHONE O—k 52 O0—X

FA—=X 5 2YI—)L <
Domaine la Milliére % TOt—)LEES

O—XEE. S h—X T T o XTDOEY T, 194002 T 2L T ) — RN RA— XA E VR 19834 0B TH
HEYFEID LTI ) —ANEE LTS, AT 5MI326haT, D55 14haD 7 RUBIA Y ¥ h—X T« F 237 DT
NI ANTHD TV =)V LUV G RTOMKIZHEZ B, RO R L7250 A4 R DIV TS, MDIFIE TR T
DT AT p—== (IR T, BB 100FEEZ B 2 2b DL 5D, ALSKERINFEA ¥ h—XT T 2 T OF LT/
HUYNZAZALTWNT, B 18 70U — LR AR 2O HEOM G I X o T, MU A T MR
DBHLRE T AN 2 TS, Z2HAE, TR RITA — T =y 755210 TR BERF 2> T\, miiEe®
ZDITHETITV, SESFRT a0 — L EUA U BEEZE AT 4T DT DI T TS,

PRIVt P K E RS JAN=—F
a—h F'a bR YYTAL Y —2a *
7R 43-020 2018 Cotes du Rhone Rouge Vieilles Vignes 750ml 2,500 4528963430192
AR TV y Y ae )T — V(B 1004 LL E) 50%., T —50%
Ale: 14.0%
Yah 27 Fa AT Y YTAL Y 2 *
r 43-045 2015 Chateauneuf du Pape Vieilles Vignes 750ml 6,700 4528963430451
RN Iy e /T — V(189 14E~ 19204E IR S ) 60% . T —10%, A=V T =—RV10%, PV —10%, 7—/T—X10%
Alc: 14.5%

2ffi: PP89-92
KA—X FI—L SvI7y
Domaine Pierre Chavin

RA—=X B — LT 7%, 20004E I~ FILE « T2y T 7E T« TR KIZ L > CRIZES NS, /2T /La—
NI AL FHNTDE AT, T X =72 EOMEGEBAR S 2 D3 7 — )V TRV ZS 0D, TA 1D
EHHIOIIT77ET T uARK, JTERFPUAA—H—TEESEFELTUEHL, WSETT 47 2~ D&M EFF> TODH D/
DN IS THBOFE A2 LT 52 Z A FEICL  RA—=X ' — )L - v U7 DO EDREN f1 L7~ T5,  20094F
MHETTUATIIFE LW EBEZ T COBH/ NSO L EERE T 5 BHLMTON, RO~ T VL - TF
Ty IR CRE WA Z T AR E RN E T, BRIF40 0 EITH HH S, RA—X B — L« U 7 7 U T 1Y
ROAVEARMT D) —F o T h ==Ll o TS,

Fia—R Vit P& AR JAN=—F
IGP §'4=)a=2" Y UA=2 J'7)A 75 (A a—%xy7) *
B 45-108 2018 IGP Vaucluse Viognier Vallis Terra 750ml 1,600 4528963450190
AR U=
Alc: 13.5%
Pl YT VTAL HAR20184E B RN EZE
97y N TTA TV T SN % (R 2%y 7") *
H 45-078 NV Vin de France Anne de Bourg Chardonnay 750ml 1,600 4528963450787
R VLR R
Alc: 13.0%
Try N ITVATVEN 7= mt’ (A a—%yy7) -
7€ 45-111 NV Vin de France Anne de Bourg Rose 750ml 1,600 4528963451111
KEBGCRYRERSE 4505 ALa—T70%., DL —74=3230%
Alc: 12.5%
57y N TTURTYRNT = € ) )TN (R a4y 7) *
7x  45-093 NV Vin de France Anne de Bourg Pinot Noir 750ml 1,600 4528963450930
AR ) T —IL
Alc: 12.5%
IGP U A=Ya=%" I N yya ¥5— ' 7I% 75 *
7r  45-088 2016 IGP Vaucluse Grenache-Syrah Vallis Terra 750ml 1,600 4528963450886
AR Ty a, v T—
Alc: 14.0%
Fii: VT VTA LI AR2019% B LR E

i

TSR (A—bT2-0-X) 22



LANGUEDOC ET ROUSSILLON S>4Kws T )L 3y
FA—=X K 5 R"—ALA
Domaine de la Baume

RA—=X 5 R—AITFADKFEIALA—T)— v T e R TSV ANETE, G 7 Ry 7 ClddEmilb Nz
DI Z VT, 77 ADEHER e S5 ED M FRIC I DEN =T 7T A NI A T E R L, BFEA X —TFvat Ly
A F L URIED I A DAL T — NV TE RS E, B —T2100% TREMRNE S LTS, BILASSTDERD W

BT ThD,

P —R

Fyd 45-100

ey 45-120

H o 45-132
B 45-136
B 45-137
mt 45-135
R 45-133
R 45-134

Vt

NV

NV

2019

2019

2019

2019

2019

2019

ey N ) h—

Cremant de Limoux

AR Y VRR60%, 2T 30%., B )T —110%
Ale: 12.0%

A

750ml

Biffi: 2016 T TRy IN—ay T ry avs— VY

Sparkling Rose Pinot Noir
WERAE: B/ T

Ale: 12.0%
V7 B NARYS VARV U —ma TN (R a2k T)
Vin de Pays d’Oc Chardonnay
HimIRE: /LR R
7 N NA Ny V=g zay 7TV <) =
Vin de Pays d’Oc Sauvignon Blanc Les Maries
BRI =T =3 T T

Ale: 13.0%
U7y N N W) U EET TR
Vin de Pays d’Oc Viognier Elizabeth
R ATE: U=

Alc: 14.5%
Ty N NA NI ) )= vt v g —ma TaAA (A a—FxyT)
Vin de Pays d’Oc Pinot Noir Rosé Les Vignes d'Heloise
R B/ T—L

Ale: 12.5%

Les Vignes de Madame

VNN 7N 2 S R s MR 2
Vin de Pays d’Oc Cabernet Sauvignon Les Thermes
B LR = =8
Ale: 14.5%
V7 N NA Ny YG= TV atR
Vin de Pays d’Oc Syrah La Jeunesse
AEI LR 27—

TSR GUTNYY) 23

750ml

750ml

750ml

750ml

750ml

750ml

750ml

A QUINTEAlifE

2,000

1,500

1,800

1,800

1,800

1,800

1,800

1,800

JAN=1—F
*

4528963451005

4528963451203

*
4528963450329

*
4528963450343

*
4528963450350

*
4528963450985

*
4528963450336

*
4528963450381



FA—=X F A5V T1— K EVRSAYY

Domaine de 1'Orangerie de Montrabech

LT 7 Ky 715 DA — R RO FLEL Y4 — = AT, SF AR B ERRE A Sxh— | ¥
T BD—h, T MIIB0AUELNT 7T FNFIA L TEY, AOCTLE T —/b AOCI LT AT | IGPA Ry 2 IS
UN ?’E%ﬁﬁ&%*ﬁ‘fﬁ%ﬁ@ﬁif:ﬁ%ﬁ?m7»—/1/75»1%521;@ B, 05 )— 3D EPOD:O@IZ.@@J(EH@7]\‘775>E
TAL %S TS, 201 TAEICE F -y VBRI CHE#A L 20184E L2 TOTAL N A AL L7125,

P —R Vit N R Wi JAN=—R
IGP Y/ /') *
A 45-128 2017 IGP Pinot Gris 750ml 1,700 4528963451289
AR BT —Ts
Ale: 14.0%
IGP ' xR 30— *
A 45-129 2017 IGP Gewurztraminer 750ml 1,700 4528963451296
AR AT LY NI R—L
Ale: 13.5%
IGP 7°74 'z ' *
7 45-130 2017 IGP Petit Verdot BIO 750ml 1,700 4528963451302
L S A Rl E VIR
Ale: 13.5%
Hh—Y Fa 'Y —Pa
Cave du Mont Tauch
FTUT RIS Tl i W T A AEFER A DO OEDT, 1913 N SVHLE, 30007 Ry R EH &, 1950had - Hh
ﬁ;g&éo RATHANICE > TR — L OZEMEERBLL 200 THIRL EMERNIZ-oEVEL T HFIEROHDT AL Z1ED

e Vi WA w2k JAN=—R
7 N NA NI MV B (32 7) *
B 45-106 2018 Vin de Pays d’Oc Chardonnay Les Garrigues 750ml 1,500 4528963450398
I R A N

Alc: 13.0%
Uy BN Ny) Y= gzay 7TV B0 (A a—Fy 7)) *
H 45-127 2019 Vin de Pays d’Oc Sauvignon Les Garrigues 750ml 1,600 4528963450282
'w#ED MR =3 T T
970 N NA Nos Ave= L B (a7 o
7r  45-118 2018 Vin de Pays d’Oc Merlot Les Garrigues 750ml 1,500 4528963450367
s Ale—
Ale: 13.0%

TSR GUTNYY) 24



KA—X 7UoxX 4O T x> K—JL kO

Domaine Anne Gros & Jean Paul Tollot
TR gl TAA—=aDAM T a ] —ROBT, FHIER TS EES, TV —=a TR O A, RYy
Ve L hr I AI RN T A T ICHEH LR A—XEFENLL, 205 RORRERE A LT IR NT 4T DHE/LENDIFE
HOLWHITCHIZ RSk 2160 5, Z6k78 THE, Bl m<EO RONTRU DR, 74— X m~ R L[FCIE R 220mD /
T— VI DERE eIl B GO LWERE AL -T2 OMAE RS, 77— AN U4 T —U1320084, < DIEENZ 5 % 5t
@j—flz \60

[El=t Vt NAEE w2TEis JAN=—R

7 Yvavk #vavk (50/50) 2=k 72 77y (IGP ~'4 7'a-) *
J&  45-138 2018 La50/50 Cotes du Brian (IGP Pays d'Herault) 750ml 3,000 4528963450091 4
WERE VT e, v T— =y

78 7 WFyya a=t 7'a 77y (IGP ~A 7'0-) *
% 45-122 2018 La 8 Grenache Cétes du Brian (IGP Pays d'Herault) 750ml #—7° 4528963450701
W 7t yia zE R 3,000 )
Ale: 14.5%
VA B N T *
7% 45-139 2018 Minervois L'O de la Vie 750ml 3,200 4528963451029 %
WA T —
SIMIAT v TA B *
7% 45-141 2018 Minervois Les Fontanilles 750ml 4,000 4528963451036 £
AR VT — I Fyva H=xr P —
VT AT T YA—N *
7% 45-125 2017 Minervois La Ciaude 750ml A—7° 4528963450855
G G = v T— T Ty a @E LR 4,400 )
Ale: 14.5%
ST AT L FLAL *
7% 45-126 2017 Minervois Les Carretals 750ml 4—7° 4528963450862
AT 1909FEMEAS D 1004ELL EORIR D =Y 7T i a
Alc: 14.5% @B 5,500 )
SV AT L FRL AN -
7% 45-047 2012 Minervois Les Carretals 750ml A—7° 4528963450473
HESLFE: 1909EEAERI D 1004E L LD D E VY =2 VT via
Ale: 14.0% @5k 6,000 )
Ffh: PP93
Anne Gros
7 795N 32Ah B Y Ve B AT 1/2 *

H 45-119 2018 La Frivole Muscat de Saint-Jean de Minervois 375ml 2,700 4528963451197
W 2 AT
Ale: 15.5%
VAR VY. B NS NN Y VB V) -
H 45-092 2017 La Frivole Muscat de Saint-Jean de Minervois 375ml 3,500 4528963450923
R 2 AT
Alc: 15.5%

TSR GUTNYY) 25



CHAMPAGNE S v /\—=21
BILS @
Tarlant e EAOTwy

BT GENFIER B 5o CND A v, 168TAENS 12 S BIEIL, 12fCH DT VORI EZ 2> T T TND, AV
IE, IV IEBDTAAFNIDHY, VUL FZDLHETI00 R, BUET RUEEHIIE A v VR ER T, TR ARKD 1535
HHTEDINTE TS, BARODFFEOWHRDOWARRTHEIZ, RV —T a3z R HRELEDIZES TS, M
1L, UART DM, Ty —F BB =kt B L e a TR O4O DRIV 1 5haZ FTA L. 57 D/NKEIZ 4T D
N5, Tul—/LOWhWERENILTNWAEE, HRARD S— L [R#] | ZEOREEEZIT-> TS, FILEN O
NEFOMEMZE TOREETLVIKERIE, (ToxWi LT~ ko7 v Yo N —==ift I T,

e Vi NEE  HIEk JAN=—R
Yy —zZa ¥'n 7Y ayh FFal
Fyg 77-012 NV  Champagne Zero Brut Nature 750ml A—=7° 4528963770120
AR Y VRRL/3 B /T —11/3, A=T1/3 @EEE 6,800 )
Ale: 12.0%
ZEffi: PP89
VYN =Za ¥m T ayh FFal </ A
My 77-036 NV  Champagne Zero Brut Nature Magnum 1500ml #—7" 4528963770366
R VR VRRL/3 B /T =11 /3, A=T/3 &% L 15,000 )
Ale: 12.0%
VYN —za LW 7 ayh
My 77-013 NV  Champagne Réserve Brut 750ml A—7" 4528963770137
AR LR RL/3. )T —)11/3, A=1/3 EE L 6,000 )
Alc: 12.0%
M. PP87
VRN =22 M7 YAy 7Y ayh 1/2
[y 77-030 NV  Champagne Tradition Brut (1/2) 375ml A—7" 4528963770304
AR /T —56%, L=T39%, TRV RRE% @& kv 3,500 )
Alc: 12.0%
M. PP91
Yy N =zZa N7 Avay 7 ) ayh -
My 77-014 NV Champagne Tradition Brut 750ml #A—7" 4528963770144
AR B /T —156%, A=239%, T ¥/LRR5% @B R 6,700 )
Ale: 12.0%
B PPI1
YXUN=Za NIT YAy T ayh <0 A ANT -
My 77-005 NV Champagne Tradition Brut Magnum 1500ml #—7" 4528963770052
WA B )T —V56%, B A=39%, YA LR K% (3% 1t 14,200 )
Ale: 12.0%
SN —za ol A *x
g 77-065 NV Champagne Cuvée Louis 750ml #A—7" 4528963770151
R Y VRRE0%, B /T —/150% zE R 13,700 )
Alc: 12.0%
SEA: PP93
D IN—Z2, AN=Y)V) 26



Tarlant

Fe

Fel

SRR

SRR

EER)

SRR

E}5)

SRR

=Nedl)

77-068

77-048

77-060

77-058

77-044

77-059

77-041
EED

77-067

77-069

77-010

2005

2004

2002

2004

2002

2004

2003

2003

NV

NV

YN =22 WY AT NTYEY T )ayh FFak
Champagne Millesime 2005 La Luteienne
Brut Nature

AR LR R80%, B ST —L20%
Ale: 12.0%

VrUN=2a YA T 23y T Yayh FFak

Champagne Millesime 2004 L'Aerienne Brut

Nature

R UYVRRT0%, B/ /T —/130%
Ale: 12.0%
Ml PP93
VXN =Za VYA VAV ARVE T ay b FFal
Champagne Millesime 2002 L'etincelante
Brut Nature
BRI X /VRRETH B )T —129% A= 14%
Alc: 12.0%
VXN =22 Uz BB T ayh FFalb
Champagne La Vigne d'Antan Brut Nature
T S
Ale: 12.0%
YYUN=Za U —za BB T Yayh FFal
Champagne La Vigne d'Antan Brut Nature
TR YRR
Alc: 12.0%
L. PP92
YUY =za U =za N 7Yayb FFal
Champagne La Vigne d'Or Brut Nature
A TR A=T
Alc: 12.0%
VRN ==a Y =Za RIAYN 2JANT 7y b
Champagne La Vigne Royale Extra Brut
WELRE: B T — L
Alc: 12.0%
FHil: PP92
VRN =Za U g—ma BN T Yayh FFal
Champagne La Vigne Royale Brut Nature
A B UL
Alc: 12.0%
FHil: PP92
VXU =Za N A
Champagne BAM!
HEFE: © /7T %, TANSR %, TT1 AT %
Alc: 12.0%
Yyun=za at’ 7 ayb

Champagne Rosé Brut

750ml

@B LR

750ml

&E R

750ml

@B LR

750ml
(% 1R

750ml
(€ AR

750ml
&% R

750ml
& kR

750ml
& kR

750ml
(% 1R

750ml

AR LR RE0%, B ST — L 44% B ) A=T6% (B A

Ale: 12.0%

X IN—Z 2, AN=9)U) 27

\'l

A=7" 4528963770687

12,500 )

A—=7° 4528963770489

12,000 )

A—=7° 4528963770601
25,000 )

*

A=7" 4528963770441
31,200 )

*

F=7° 4528963770441
28.400 )

*

A=7° 4528963770168
18.400 )

F—7° 4528963770410
21,700 )

F—7° 4528963770410
21,700 )

F—7° 4528963770427
22,500 )

A=7" 4528963770106
7,000 )



Tarlant
VN =z ot e 7 ayh -
2y 77-017 NV Champagne Rose Zero Brut 750ml F—7% 4528963770175
AR VR RE0%, B/ /T —35%+9%, B /- L=T6% (5 B 9,500 )
Ale: 12.0%
M. PP89
Vxyn=za vt 7Yayh 7VAT—Y -
27 77-020 2003 Champagne Rosé Brut Prestige 750ml A—7" 4528963770205
AR Y VR AR88%, B /T — L 12% zE R 11,200 )
Ale: 12.0%
SEf: PP92

YN =22 YA T )y at’ 7 ayh FFal
oy 77-061 2004 Champagne Millesime 2004 L'Aerienne Rosé Brut Nature 750ml 74—7° 4528963770618

WAL E /T —35% K=T15% Lo RE60% (35 B 14,400 )
Alc: 12.0%
YAYN=2a TVYT T ayh FFab
Fyg 77-054 2012 Champagne Argilite 2012 Brut Nature 750ml A—77 4528963770540
AR VLR RE0%, HA=150% B Lt 35,000 )
Alc: 12.0%

SER I
Gimonnet Gonet

T—Fe T TS HRDAZ L « A— )L F DL ANA L e = 2T 19864E 12T X LETRER LAY T, BIfEIZY
AURB B e~ — T A TR AT B NERR T, M ET AU T R, YAV RO KRR v N o B i T
F<H DY =D EER M0 T ANDITE @ W IFRZEESE TN D, BN THRALT WUy S—=a RNEHI T
Do TTVADIA L XA =R AR TENDHDI T 2o UAL s HAR NIHIBEN., [B T 0T A 1 2L TE
N TN, MSEEEREL CRARSIZEMAIISINT 578 | [ERWIZIEEIL T\ D,

BRI Wt W R AU JAN=—F
YxYN—Za GaA— T ayh *
FHyg 77-035 NV Champagne L'ACCORD Brut 750ml A—7" 4528963770359
L SRR RE60%, B/ /T —150% @5kt 5700 )
Ale: 12.0%

RN =22 a) Yy 7T N 7T T PYa 7Y ayh
Hya 77-018 NV  Champagne L'ORIGINE Blanc de Blancs Grand Cru Brut 750ml #4—7° 4528963770526
R YRR @EE R 6,400 )
Ale: 12.0%

SUAO AJAT
Lancelot Royer
=k T T TUHX DI T2 U ANZBHDIHFE DO OO TG R A G5 DT, 1996400, BIED ETEH I = /L -
a—UzDhE A UPRRESINTND, MIIEL00% 3T —R T T T ORI RN RAEL , ShaZ i f . /MB35
BEME DY Yo S —=a b PN DEFH A, aN—h = H—D T A TR AR THHIE S, Z DR
TR,

PRIVt [P SN E RS JAN=—F

VRN =Za Fal's T UM 7 aybh FYN AT 7T N 7Ty
Champagne Cuvee des Réserve Brut R.R.
Blanc de Blancs

LR YL @E LR 6,000 )
Ale: 12.0%

VYN =Za a7 vay7)xE 7 ayh 770 N 7Ty

Champagne Cuvée des Chevaliers Brut Blanc

Fg 77-002 NV 750ml A—7" 4528963770021

Fy@ 77-008 NV 750ml A—7" 4528963770083

de Blancs

AR VLR R ELER 6,700 )
Alc: 12.0%
FEffi: PPO1

X IN—Z2, AN=H)U) 28

\'l



Lancelot Royer

Yy =z Fal's TaT) Ak AN T Yayk 750 F 75y

Champagne Cuvée Dualissime Extra Brut

Blanc de Blancs

WRIAR: LR R &5 L 8,000 )
Ale: 12.0%

Fyg 77-050 ¢ NV 750ml A—7" 4528963770502

VRYN'=zZa T ayh VYA T TN 7T
My 77-066 2011 Champagne Brut Millésimé Blanc de Blancs  750ml #—7" 4528963770663

AERE: /LR &%t 10,000 H)
Ale: 12.0%

VIN EFFERVESCENT XR/N\—HU> 4G ALY
BORDEAUX HRJLK—

L h—J F o745
Les Caves de Landiras

pAdh—R Wt PR AUl JAN=—F
Y7y bA= TVAT=Y 77099 TVayh %ay'=z ANY¥L 7T N 7Ty *
Vin Mousseux PrestigeFrangois Brut Cuvée

3/j _
Hyl 36-118 NV Spéciale Blanc de Blancs

750ml 1,400 3561070006950

AR, =TT T ALY
Ale: 11.0%

FEAMG : MRk EE 1~99 5B D5 D B A D HHEHTOP of Top 1004IZ A,
: > —
JURA a7
5 Ay Fa Jq4=a2Av

La Maison du Vigneron

ERa—F Wt PR Bl JAN=—F
Iy Ta V' aT T4V 7 Iy YNt 7 ay b *
Crémant d Philippe Michel
ai 49.002 Ny Crémant duJura Philippe Miche 750ml 2,300 4528963490028
Chardonnay Brut
M LR R
Alc: 12.0%
S IN—= 2, AN =90 29



AROMATIZED WINE 7ATAA4XK DAY
VERMOUT 9jLL—k

P32 T oq dron—

Doline & Cie-Cgambery

PAfa—F Wt WAR Aot JAN=—K
Vxvh—b F YyuN)= NI 75 (R))a—FyyT)
FH 85-003 NV Vermout de Chambery, Dry (Blanc) 750ml A—7" 4528963850013
Ale: 17.5% @E L 1,900 )
UxVh—b B N = A7f—h e (A )Ry 7))
7 85-004 NV Vermout de Chambery, Sweet (Rouge) 750ml A—7" 4528963850020
Ale: 16.0% @E LR 1,900 )

FORTIFIED WINE A —T42774K JA>
VINNS DE LIQUEUR 97> K Y%a—L

FA—=X OL R—)L T 74R
Domaine Rolet Pére & Fils

P —R vt PR AU JAN=—F
SN ANVEY
HH 85-013 NV Macvin du Jura 750ml 5,000 4528963850136
Alc: 18.0%
vh— FAR—Ov
Chateau de Beaulon
PE Lo — R Vit AR A NEflis JAN=—F
v 7 vv T s SRR
HH 85-006 NV Pineau des Charantes 5 years old 750ml 4,500 4528963850068
AR BIF80%, Y —T =3 T T20%
Alc: 18.0%

v T ATV U2 LYW 1O
HH 85-007 NV Pineau des Charantes Vieille Réserve Or 10 years old 750ml 7,000 4528963850075
AR B9y =T =3 T T
Ale: 18.0%

BRANDY 35 75—
MARC <—1
RFA—X 50 JL—)L T X—)L
Domaine GROS Frere et Soeur

fasha—r vt AR Aot JAN=Z—F
<=V N 7 A’ —za
7727- 65-006 1966 Marc de Bourgogne 700ml #A—7> 4528963650064
WEGLE: BT —L zE B 63,400 )
Alc: 40.0%
Y=V N 7 A —2a -
v727- 65-004 1964 Marc de Bourgogne 750ml A—7"r 4528963650040
R ST — &5 L 63,400 )
Alc: 40.0%

CALVADOS #HiLd7rR
FA—X FaRy
Domaine Dupon

Fid=—F vt PR A aEtlifs JANZ—F
AVT TN A T YT 2 Ve i
777— 67-015 NV Calvados Vieille Réserve 700ml 8,800 4528963670154
Alc: 42.0%



e
e
Spain
RIOJA JA7~ ORI

FUFNTILE
La Rioja Alta S.A.  zx¢yOERHNT V. UZN

A OAE =7 a)l| ISR D EM, 22V AT I3 CE R T T OWELZ T T A, RV —
W DEFEET- BBV EATE ], 15O E O E Z O E 2 LTz, 1890FBINLORT H, T VA /NT IV
ST AN I D W T ATV —DONED T, @B 4 25Fofe T, (VA N EORT T | LOFHliZ 1T
WET, BUE, IERA7REEEE TEDND T HENELTIREN TH 2 LR ERODWE R DU NI A3 ELle o7
A SDER T UL GBI A ESF | TAL O W LRSI B I Th A, BB HICAH—Z DRI TU-<Y
EET DD E TGRSR LDV LD HIEV T > TOET,

}I

Fma—R Wt 7SR UGS JANZ—R
YANTAVE 1T VRV 890 -
% 75-051 2005 Rioja Tinto Gran Reserva ‘Reserva 890’ 750ml F—7% 4528963750511
WHERE: Ty T =—0a95%, v Axa2%E, IV T— /3% &E % 21,700 )
Alc: 13.5%

2l PP95, TAV AN T—H—20184E 54T
VAN AN 7T Ve 890 B
7% 75-032 2004 Rioja Tinto Gran Reserva ‘Reserva 890’ 750ml A—7% 4528963750320

R T 7T =—0a%%, v AT2%E, I T — /3% (& B 20.000 )
Alc: 13.5%
S PP94+
UAN TAN 7T VEAVT'7 904 ,
A% 75-055 2011 Rioja Tinto Gran Reserva ‘Reserva 904’ 750ml A—7% 4528963750559
AR T T T7=—0a89%, 77T — /1% (B604ELL L) (3% B¢ 10,500 )
Alc: 14.5%
FEfi: PP94
UAN TN I VEVT 7 904 _
7% 75-052 2010 Rioja Tinto Gran Reserva ‘Reserva 904’ 750ml A—7% 4528963750528
HEEFL: T 7 I=—0290%, 7T T —/10% (BHEE0FELL L) (Lt 9400 )
Alc: 13.5%
FFfl: PP96+
YAN T VENT T T =X T -
#* 75-056 2012 Rioja Tinto Reserva Vifia Ardanza 750ml A—7% 4528963750566
HE L 77 T=—UaT8% (BHi304F) | WAy Fx22%G -~V IFom) (& & 5,700 )
Alc: 14.5%
FEfi: PP94
VAN T VRN 7 T =% TV -
& 75-053 2009 Rioja Tinto Reserva Vifia Ardanza 750ml A—7% 4528963750535
AR T 7T =—1380% (BHR304E) . BT F ¥20%(7 -~ UFO L)
Ale: 13.5% & L 5,500 )
R : PP93+
YAN TA VEMT 7 U=y T VT *
7% 75-057 2015 Rioja Tinto Reserva Vifia Alberdi 750ml 3,500 4528963750498
HE R T 7T =—=a100% (E404E 0L )
Alc: 14.5%
FEfi: PP91

ARA1



F—
£
—
Campo de Botja AR F AL
Yk JUAR
Santo Cristo
B ZVAMEIZI956F- GRS EIL, BUEITA RS ACHHBERIRT AL A—T1—DUOEDTHD, ITRIIIREFET AR
T —NHIBIRE DOEEEFENTA L 21> TWD, T RIMD80%ITEFEE I THrESN TRY, ZZ0bED RN
TRUEEFIL TS, MR BEE KTEERBEDO L) T, BKEITD 2R, BIREIZENZN, EENEWTZORL
W, A KA T EECHT 2 28k E e, IR X404,

HEa—F Wt AR s JANZ—F
FUh PIRR LV Iy Py *
J5  75-034 2016 Santo Cristo Selection Garnachia 750ml 1,500 4528963750344
WEGE: TNy Fx (T 2)100%
Alc: 14.5%

MONSANT E2HY
TUUA—=5 I7Itvk TLSw
Agricola Falset-Marca

P —R Vit AR A NEiifs JAN=—FR
AAR *
g% 75-050 2016 Imus 750ml 1,500 4528963750207
AR I T o FvT5%, DV=v 2 15%, ALT—5% . I YL F =7 4 =I5%
Ale: 14.5%

& CAVA 5357 >

BT 7 OEER I Z I — = G _RRT ADEPEF R TR RAN, T X — = TR AT HT SRS 2R A 5
FBIfotoZ LIChED, RIT~_ 3T A M5 A O 5 FEZ AW T, v/ S —= O E S L, 18724E 10T r A #t A4
ST, FNDH1004E40 | 19884 T AL DT A1 D.O. ) (FE HUFEHIFERRIC) F5E ST,

VALWNCIA /\L>S7

RTH-aT—=x%

Bodegas COVINAS

RTH a4 —=X I EENEFSTTEIRTH T, AT 7OM, R B0 BDRAT VT A BAEREL TS, B i

AR H AN A 2. FBEEDO ORI ELFTRE B EEHD BRI ThI QD kg7 WS & A1 TWOE AR
AL EL A Z—TFaF UL F LoD, $ixr DBEEZEL WD,

Pdh—R Vit AR A9t JAN=—FK
W'y 7 ayh FIV *
Hia 75-035 NV CAVA Brut Nature 750ml #=7" v 4528963750351
WERE:  YANA90%, SV Ur—H 5%, Frlyns% &E R 2,000 )
Alc: 11.5%

ARAY 2



\TALIAN WINpg

Marc de Grazia Selections

Marc de Grazia
LY T T5I47

EHEEH, 71D EYFIE, LIELIX. 2D
DIRIZKAEN D, BEOBHELREH DK
DA ENWSA A= DHH>T-1 2T D/ 0—0
%, FOMTRRHI TERTAVIZEZDDICF
E#BLE-TLYE. NO—ONELSELESNT
Ef-, LWL, BRI FALGBERMLEETEEL,
TEDBEIEEDHNTES/O0—0, 50, 60 £ D
EEENRVEF—OMSET—EBYDT 1

SHRENTEH, SLILHECT, T2 ETF
fEot=, 1980 FERIZBRIFLI-ZILVE, VA -7
NEA—Lo\a—A-R—A XEEEEHLTE -,
BYFL—HBICHMBEZLHL. LEohRar=—
BEkFFOEA A/ \O0—AZEAHL . HE
#HRIZFE—ILT=,

“%DOCGEDOC%#bET 57 Hilfik

PLEMONTE

~L2)PHRRT1 2 DER~

EIEYTMNER TWDREE] ZRKULET ., PIVTAURDWRNNER D, M—TREICHDD 1Y PEEOKOEEMTT,
SPBIYETANLSESN. PV DB R 2 0€EXEEETI,
EIEYFMNCBNT—BSERBEEEZSNTNDOR/NO—0OW/ VUL RADEEDRY EA—O, LHUREDFRTIE/ NIV
NSETESNSDA1UTY,

COMEARRTD/NO—0. /UL ZDRMGHRISED F ERFHWRED F THRDRAI 1 IVORE > TNEKIHN MRIKDE/NSY
ADKSHUHOTNHEDNICIE O TNET, FILF Ty RTREULTE, A1 FUPELTOARICRNT, REICHRE2LS 2D VIC
BOTECNET, DA YDRARY v R FBECTDDT A Y OBRBRHEDNZFHED L TN T, RRIBLNEICHHEDZCENTEDD
<9,

DOCG & DOC ZHHET 57 #M. 1577 20 NMDPTRSTI. COMTIE, EHHEERMZRREE L THARRRETH LILND A
VEBEDCEBRATI., ZDREAENEIEYFT DOC. SV DOC. EVYI1x5—FDOCDETESNTNET.
EIEVTINDBAR. GHREEERELEET IB@NEHLHIIIIFTBERDNDD 1 VERBEULHIZSL),

fﬁ»:%ﬁvo&*%@fyn"m\ﬁiwiﬁvxvﬁmsﬁ/\ﬂﬁwm\'w-%uw




PIEMONTE EIE T
ay—/ (YayrF—/ a)—/) P
AZ.AGR.CORINO (Giuliano Corino) T E
TAL DINNVTGENERT CEIR Va7 =-al)— ) O%EMFELL T, BFOLF—hel =207 — Dk H3, 198741
BNLLTZT AT —, il e —aDORZA )V EED B[ =47 v2—Lv [oBidobe, b7 —FH—#L,
W B AN Z N —aE S _X—F 3NV TR S ND IR oz, SEETEST2D1F, RO, [T VR
V=T, [ProyF—= bW SToMAFTAL T2 E, 28610, FMBRZNTIBICRS ayr TRy T—H ]|
far == Lol B30 ~50FD RS LVHA T A LI2ZE, 2006412 5L e 2 NIZ L3 B STz,
P —R Vit N B Ak JAN=—F
N Fagh 4N *
#& 70-570 2018 Dolcetto d'Alba DOC 750ml 2,100 4528963701438
R FALF = b
Ale: 13.0%
NIN'T BN *
#&  70-571 2018 Barbera d'Alba DOC 750ml 2,600 4528963704712
BRSNS
Ale: 14.5%
T Ryt A—n *
7:  70-572 2017 Langhe Nebbiolo DOC 750ml 3,000 4528963704064
B FoEA—n
Alc: 14.5%
ANE—1 T A=K T T EyT *
7% 70-573 2016 Barolo del Comune di la Morta DOCG 750ml 5,500 4528963705368
B oA —n
Alc: 15.0%
A IR ta e -
7% 70-537 2015 Barolo "Vigna Giachini" DOCG 750ml 8,500 4528963705375
BRI Ry —n
Alc: 15.0%

T Rt -
7% 70-470 2014 Barolo "Vigna Giachini" DOCG 750ml 8,500 4528963704705
WS Ry A —nm
Alc: 14.5%
No—g 7 ya pRayh -
7x  70-538 2015 Barolo Bricco Manescotto DOCG 750ml 8,000 4528963705382
AR RoeA—a
Alc: 15.0%
Yovxi (Gur myY) -
77 70-539 2016 L'lnsieme (Langhe Rosso) DOC 750ml 7,000 4528963705399
G AE . AoE A —140%, S LRTB0%, UL H e =a 15%, Ar—15%

Alc: 15.0%

A3)TF(EIEIT) 1



TS59Y (VIILTaF FS5vY) <8
AZ.AGR.GRASSO (Silvio Grasso) T ok LY RGREEEE)
NE—aDFHAEODITLEHA A, V=R FT T IARTA B FHISTEY, m/8—he = h—F TR DR AR R 20—
TALTRANENTND, UAENL, BIEO Y LT 27 V-7 Ty &~ UL —TF 759V ROFBEFANII 2 B
TWD, F-EVTIHMINT T —=, vV —=2 G G5 7. ShaDx T, 7-E—THRIZ~v b~ x
TULNIE T LEET, HFEODRFVE EARNTROLIRKDWERF YT A P ERESILD,
s —R  Vt R A2/t JAN=—R
T Ryt A—n *
& 70-596 2019 Langhe Nebbiolo DOC 750ml 2,500 4528963704620
HE SR Ryt —n
Alc: 13.5%
T Ryt A—n *
7k 70-547 2018 Langhe Nebbiolo DOC 750ml 2,500 4528963704620
WS Ryt —n
Alc: 14.5%
NE—H *
7k 70-595 2016 Barolo DOCG 750ml 5,000 4528963705306
HE SR Ry A —n
Alc: 15.0%
No—n "7 ya pF7—-=" -
77 70-546 2015 Barolo "Bricco Luchiani" DOCG 750ml 8,000 4528963705467
HE SR Ry A —n
Alc: 14.5%
Ne—a "7 ya vy -
7k 70-565 2015 Barolo "Bricco Manzoni" DOCG 750ml 10,000 4528963705658
WS Ry A —n
Alc: 14.5%
Ne=a 7y vy -
& 70-446 2013 Barolo "Bricco Manzoni" DOCG 750ml 10,000 4528963704460
MR RyE A —R
Alc: 14.0%
Yyt 4'7y) LOT2013 .
7R 70-426 - L'Insieme (Vino Rosso Da Tavola) 750ml 7,000 4528963704262
G RE . REA—40%, S RT20%, AT — T 4=l 20%, AVE—20%
Alc: 14.0%

3 E¥SUT4—7 =
LA MORANDINA (Corrado Morando) U A—FHz=yy
L9HAUICOICAIZE, Ho_umy YDA 2T TAL I AR2007 IZBW T, BB IFEDNy = By X U542
ENIR,  FRAEEROFINII0LTART, ZDOIBLDT0%ZEAN—FREDTEY, EAN—IOFMRLS>Thilt S
TIER,
FE LT —R Vit R A9 fiits JAN=—F
TN X AT 4 1/2 *

;@ffé 70-594 2018 Moscato d'Asti DOCG 1/2 375ml 1,800 4528963704941

A LR EA—]R
Ale: 5.5%
ERN—b B 2T4 *

%@% 70-593 2019 Moscato d'Asti DOCG 750ml 2,600 4528963701698

WEAE EAT—h
Ale: 5.5%
Vovxi Gur nyY) i
77 70-481 2015 L'Insieme (Langhe Rosso) DOC 750ml 7,000 4528963704811
WERFE: Ry —140%, SRT40%, 7 —20%
Ale: 13.5%

A3)TF(EIEUT) 2



LYzya (A)LA ALvv4+ LYzyn)

#
AZ.AGR.REVELLO F.LLI (Carlo and Lorenzo Revello) “*_ 1 Jawk-LY ROREREEE)

TUF T AEZ—LVEBTFOLT zoa i h, U -TAZ—L, Na—a R —AADES | THYH.OFEESE, A
o—a I\ IR IA L AT LW ARZ AL O e —ah f T S SN m—a il K IZ KXo ia iR o Uz, BRIET
HEWDOFETHHY, WBEDUAFI—IIRERBRELT, ERK I\ n0—aDEYFLL TS BIZE->TWD,

Fasha—R vt AR At JAN=—F
RV Fzyh 2N *
7% 70-527 2017 Dolcetto d’Alba DOC 750ml 2,200 4528963700646
HE AR RV ovh
Alc: 14.5%
NINT H N *
#% 70-598 2019 Barbera d'Alba DOC 750ml 2,500 4528963701353
TR LT
Ale: 14.5%
Np—pg 1/2 -
#x 70-553 2015 Barolo DOCG 1/2 375ml 3,000 4528963705535
R Ry A —n
Ale: 14.5%
No—po *
7% 70-528 2015 Barolo DOCG 750ml 5,000 4528963705283
T T S
Ale: 14.5%
Vovxr (G myY) -
7k 70-582 2016 L'Insieme (Langhe Rosso) DOC 750ml 7,000 4528963705825
AR RYE A —140%, 2R T30%, AL RV —T 4 =a30%
Ale: 14.5%
Yoyxi (G myY) -
7k 70-484 2015 L'Insieme (Langhe Rosso) DOC 750ml 7,000 4528963704842
TED R R FoEA—140%, 2SRT30%, AUV T =T 4 =330%
Ale: 13.5%

FILE—/ OyvAh (7oA Avh) <8
AZ.AGR.ALBINO ROCCA (Angelo Rocca) O Aok

PN A NIZ vl —h ET TV maud | EVOFEFITTSNIZMERTA L, @ ER Ry e —ahbHEIELL
VLS ZABEPELTWD, 7 RYREEICE W TIAEEE, FiLW S ERBIOEENEEITHIZE T, 1ha47-0 DI
BEMZ, FEFICEERAHD RO bWERWHMERF O MO LD/ L AL 2303 NI u A2 AR L,
BHDITAT E AT/ S ZAaDTE FIISLOED F Oz 5 1T,

pafhT—R oVt PR AU JAN=1—F
T HNE G ETVA) BNy *
FH  70-507 2017 Langhe Chardonnay (Langhe Bianco) DOC Da Bertu 750ml 2,800 4528963704507
AR /LR R
Alc: 14.0%
ExEy T a7t 7 uyh (G €T A) -
B 70-506 2017 Piemonte Cortese La Rocca (Piemonte Bianco) DOC 750ml 4,200 4528963705061
WS LT —E
Alc: 13.5%
ExEyT a7t 7 uyh (G €T A) -
1 70-464 2016 Piemonte Cortese La Rocca (Piemonte Bianco) DOC 750ml 4,200 4528963704644
HE R VT —F
Ale: 13.0%

A2)TF(E'1IEUT) 3



AZ.AGR.ALBINO ROCCA (Angelo Rocca)

P —R Vt AR At JAN=—R

NNV A2 *
7% 70-561 2016 Barbaresco DOCG 750ml 5,500 4528963704958
AR RoEA—na
Ale: 14.5%
NNV AT B ¥ *
5 70-562 2016 Barbaresco "Ronchi" DOCG 750ml 7,800 4528963705627
AR RoEA—n
Alc: 14.5%
NNV AT By F -
5 70-503 2015 Barbaresco "Ronchi" DOCG 750ml 7,800 4528963705030
HE R RoEA—a
Alc: 14.5%
FEffi: PP92
NNV AT By % _
7% 70-452 2014 Barbaresco "Ronchi" DOCG 750ml 7,700 4528963704521
HEER: fyEA—n
Ale: 14.5%
. PP91
NNV AD A zyn gl—h *
& 70-563 2016 Barbaresco ""Ovello Vigna Loreto" DOCG 750ml 7,700 4528963705634
HE R RoEA—a
Alc: 14.5%
NN VAT A7 eya pl—p -
& 70-465 2014 Barbaresco "Ovello Vigna Loreto" DOCG 750ml 7,700 4528963704651
EED W rvE A —R
Alc: 14.5%
NNV AR TUY 0 -
7*  70-564 2016 Barbaresco ""Angelo" DOCG 750ml 14,000 4528963705641
R rvE A —R
Alc: 14.5%
NNV R Ty zn )
7% 70-505 2015 Barbaresco ""Angelo" DOCG 750ml 14,000 4528963705054
W rvE A —R
Alc: 14.5%
NNV R Ty 20 .
Jr 70-453 2014 Barbaresco ""Angelo" DOCG 750ml 14,000 4528963704538
W rvE A —R
Alc: 14.5%
FEffi: PP90
»Ny RFI77/) (RTIT7/ ITYJ—R) 2
AZ.AGR.MASSONE STEFANO (Stefano Massone) 00 JawkLY ROREEEE)
1975441, LT —FPOREFIEL ., BEEF TR WA —F— BN FEIIHT. TR SO R 2 £ B L
1o HT 4D RAREGDREF IR T AL ERHTELTND,

Esha—R Wt AR Al JAN=—R
YA T A=k <L *
H  70-576 2019 Gavi Vigneto Masera DOCG 750ml 1,900 4528963700028
R LT —F
Ale: 13.0%

A2)TF(EIEUT) 4



PIEMONTE

AZ. AGR.MALABAIILA S Y RTF4FTIL
VINATHEIL, TATADRERGHDEEIRF R T, 13624E L7 RS 21T\ I A 2> Tz, 19004E 2T Ao D
HEE DO EIRD | 1980 UTITV AL Z BRI S B RS DA A PETEAIHTRY  1990F 21T LW — 2 dE R LT,

BETATV =X, T A TRDOERD THRICES T, 22haD A BREEICEE L T2 AT 4T TV BIE T RSB 217-
TWD,

P — R Vit N R ANk JANz—R

oI 7R A -

H  70-580 2019 Roero Arneis DOCG 750ml 2,400 4528963704613
7 77/1/*/])%

Ale: 13.5%

TOSCANA ~RXAH—F

TAVBLA—= P

AZ.AGR.FONTALEONI (Franco Troiani) O A —H s

19594FICAIZE,, ARRHINZ SEIREATROH L=DIE, 7T a-haf T —= KO >Thb, R x{To CEIE K
BHCRELT, 1990 RIBRIC U A AR EAIRE, AHRLERDREDN, PIHENOUAT)—Tho, ta—Var
FIRT o TA2 T 2272006) T, Vb FyFx-T 4P PI=r— /OERREDFLL TR STV,

it AR s emis JANZ—F
TV T T oy ) N
B 70-579 2019 Vernaccia di San Gimignano DOCG 750ml 2,000 4528963700134
FE R VLT
Alc: 12.5%

IFryb)7 Ry hyik—=
Fattoria POGGIO CAPPONI

TV e NHET3047, BT AV HIX O LRI TR I AE500hal ) FL R 7= 27—, BAAY TR <7
MNHDOA—F— A aKDIARKYDOTA L DREELLEE | JDELDOOEIZHS>THHWZ | EWD N T, AT T3
LW, DDV OT A A iES TNV,

MERT—R Vit NAE AN JAN=—K
X7 KyY'a hyk'—=1/2 *
# 70-600 2018 Chianti Poggio Capponi (1/2) DOCG 375ml 1,200 4528963703746
HE R Y a—885%., WA A —110%, 2rY— /5%
Ale: 13.5%
X7 KV g by —= *
78 70-575 2018 Chianti Poggio Capponi DOCG 750ml 1,900 4528963703050
HE R T a—885%., WA A —110%, 2rY— /5%
Ale: 13.5%
74/0) (RyY MA=F) *
#: 70-601 2016 Tinorso (Rosso Toscana) IGT 750ml 3,800 4528963704583
WESRE: Ala— T—
I7vNIT L THAUT4 <
Fattoria LE FONTI (Imberti Famil A —H=wh

XT LT AT AL FORT L D ENT RTUA LU TASGRE SN CND /Y 7 — /12140had £
HEFTA L, FIUIIZ T, MHA50mIZAL B T A15had SEMAEE IR CWVAELZHERE D/INSRUAF)—, X
VT OA T 7o b HECHLHI > TCNWABI ey T U= | UAF =DV F A H 7 4 | T8 - o= (BEEER) D AT
Tyr—/ %Ay FaVKEar o MIEALTWS,

P Vi NAER ANk JAN=—R
¥y 74 )74 *
7%  70-552 2016 Chianti Classico DOCG 750ml 3,000 4528963702152
HE R oTaN—F
Alc: 14.5%

AR F7(EIEYT MAD—T) 5



TOSCANA
Y DaRk 7 LUTF—/ (RIVTA4Z T4 FHS F73U—) «f
&

SAN GIUSTO A RENTENNANO (Martini di Cigala family) BSIMTEA T4 F 3

AZVT WEEINZ Do T E = )T IR ET D, AZVT PAEF v T 1 7T At K OMGICALE L, 7 e T )&

TATERICHDHEEEFT X, PO N—IRMEEREEL THAL, MIFEY Y - V2 AMEEREEMIN T, [P 2 AR
WZiE, [IEFR-RAIEJREDEMRNRHY, EOZEDOANEERT KEBENT A 3N TND, A—FT—Thd/Lh-~/L

TA—= T A TFH=FRIFF N TADELOBTHLAY =V B EOME 5 SEN I EHZFTA L TWD,
P —FR Vt NS LI JAN=—F
g o 2R 1/2 -
1 70-586 2012 Vin San Giusto (1/2) Toscana IGT Bianco Passito 375ml #—7° 4528963705863
TED FE R ~ T 7Y —T90%, hbET—/10% %L 10,500 )
Alc: 9.5%
g v aAb 1/2 -
1 70-525 2011 Vin San Giusto (1/2) Toscana IGT Bianco Passito 375ml #—7° 4528963705252
HWEAH: ~ AT 7 —T90%, hLET—/10% zE B 10,000)
Alc: 9.5%
2l PP96
*yuT4 072 *
7% 70-583 2018 Chianti Classico DOCG 750ml 3,600 4528963704385
AR Ve —B95%, BT A4 —u5%
XV A B4 Ale: 14.5%
¥y T4 JTva Navay *
% 70-584 2017 Chianti Classico Riserva ""Le Baroncole" DOCG 750ml 6,300 4528963705221
AR Ve —B9T%, BT A4 —13%
XETVT AT Alc: 15.0%
~NVava -
7% 70-585 2016 "Percarlo" Vino rosso I.G.T. Sangiovese di Toscana 750ml F—7° 4528963705856
HERAE Yova—F8
XETVT ATt Alc: 15.0%
Yan< -
#% 70-523 2016 "Ricolma' Vino rosso I.G.T. Metlot di Toscana 750ml #—7° 4528963705238
R SR ALa—
XIVTALFE Ale: 14.5%
TX—8 TIL FIRFAT <8
TENUTA DELL 'ORNELILATA A —H=wh

Yoo AT EW S, BTV ST BEVTF, TNV TATIXIBIEIZTAFIV—=T T4 ) I TER S,
19854 ZHIO CT R DINFENFTION, I AL TA N R TAT | B ENTZDIZ1988FED Z &7 D, A—sS—H AN
THHANVIIAT O EIIENEDUA L ZiEnzl, BN AR L2 HioT 00— LA KRICANL., FEmdD

A HiE>TNN5,
PEdh—R Vit NER w2k JAN=—F
VYAV TV ANKTAT *
7% 70-587 2018 Le Volte dell' Ornellaia 750ml 4,400 4528963705436
LR AL —67 %, IV R =T =4 20%, Yova—F13%
Ale: 14.0%
Uyl 3=z TV ANKTAT -
#%  70-588 2017 Le Serre Nuove dell' Ornellaia 750ml 10,000 4528963705887
AR . Avm—54 Y% BV == 26% . BV R TTUN4% ST AT 2V R6%
Ale: 14.5%
. PP92

A%2)7 (FAh—1) 6



TENUTA DELL 'ORNELILAIA

U obyb 34— T ANATAT

g% 70-544 2016 Le Serre Nuove dell' Ornellaia 750ml 10,000 4528963705443
EED A SRR . Ave—44 % VR =T = 26%, T T AT 2VR18% LR T T12%
Ale: 14.5%
i PP94
ANATAT B}
J& 70-589 2017 Ornellaia "L'Infinito" 750ml 35,000 4528963705894
% A . Avm— 56% ., IV R =T 4 =AY 25%, TTF T =LK 10%, AR T T 9%
Alc: 15.0%
ZAli: PP96
Yy Ta Vdad RUNTa7—Y) (VT4 WFF7—/ ALY+ HtEyT4)
AZ.AGR.SASSETTI LIVIO - PERTIMALI (Livio, Luciano and Lorenzo Sassetti)
AT = —=IE, ey T A E R E T DHI00FELL LT ATV —, BLHILTF— ) DERRIV2DVDEDT, b
S =VDEIZHY NTUANBLTAFRADHLERIZT AL Tt~ TD, BUEMTI6hafT ., V7 FiX3tRizh
TOEBANT — ) TUA L HESTND, —HROIGIREHERF L2030, VT 4 A RAMAE R IRS, 5 &1 T > Cotz,
MERZTANIMTEOND EWVIEEDOLE, PO ETETUTHOLDOEEZ A, HHEFES . BEEHIAT
A, BRIFHERPEO KRB LNST2Z72D0 T, THEICE CTOfEOEMEEHESLIARGIFHL TS, 1999412 1Fh
AH—F e XIZ 7 Fal) —F BTG, BiES LE FESLWDWEO 7Ry HHRAETIZHEL
7o A H., ZoDUATV—X, FEROGHRILT AL EVESFDRNE VT D B ALy -y 7 A RBEE LT
WA,
P —R Vt N A NElis JAN=—FR
<V M= AANF¥AT *
% 70-574 2016 Maremma Toscana Istriciaia IGT 750ml 2,500 4528963704057
AL Yo ay = —E80%., FI T a—r20%
Alc: 14.0%
Tvte T BANTF—) *
7% 70-554 2014 Brunello di Montalcino DOCG 750ml 8,600 4528963705542
HESRE: T FRoR T4 AT —)
Alc: 14.0%
Tvte T B ANTF—) R
75 70-496 2013 Brunello di Montalcino DOCG 750ml 8,600 4528963704965
HWESRE: T FRoR T4 BNV T—)
Alc: 14.0%
4 PP93
rRAA—FDRIVTAR—UMN, TR MEFTEDTAY,
P o — R Vt AR Wit JAN=—R
7R A ES SFeR *
1 70-516 2017 Pinot Grigio dele Venezie 750ml 3,000 4528963704231
R B —g
Ale: 13.0%

45207 (FAh-1) 7



VENETO jz®k

Y4 (AR)LS RTT7/ TUoR=E 79Y4q)

2
AZ.AGR.MAZZI (Roberto, Stefano and Antonio Mazzi) 3‘__. Jawk-LY RCHESEE )

AT AR BT 2R PEF 0V b =Y (13T ~r— R LT 7 VR F 2o T2 BT LI, E ORI 1E3E
w5 OWIARZ DN, T7NRITF 20T D5 DD I T aliKDILO DR T — VKA T, S8 ThA
JRIE D THEEARE B O B NG AT EVINE ISR Y, DA NC L H MR D IS8T VAT % b T2bL TOET,
FEmT—R Vit N A2t JAN=—F
TIVEYFLT JFa ANYA—L FALyk *
#%  70-526 2016 Valpolicella Classico Superiore "Sanperetto” DOC  750ml 2,700 4528963703777
WERE: ST 4—F60%, B2 T 4 XvT20%, ANT 4 /—F10%, EYF—F10%

Ale: 13.5%
Yai:i WIEWAZ R/ P -
7% 70-581 2015 Amarone Cru Punta di Villa DOCG 750ml 8,400 4528963705818
AR 2T —T65%, BT A% v T20%, VT 4/ —F10%, TV —T5%
Alc: 16.0%
O—= (HuFB I59T1F P—2) af

AZ.AGR.GINI (Sandro and Claudio Gini) s A —H =y

U= E, FHERRE O/NSTRIE FRNS T Ta R g || T2 T3 2BV | LD RS OB NI BEZ T AL, YTV =
DIREVFE (P —= AT~ . Emm ) DOEDEEDLN TV, B4 X%, VA I+ o8 e BT —
WTHY, [—= 1T T = [1ZHNH F—HFE100% TESIN TV,

FmI—F Vi AR At JAN=—R
HIya A7 VT AN 793 7Y ayh 3y e—h *
Hy@ 70-533 2010 Camillo Spumante Metodo Classico Brut Millesimato  750ml 5,000 4528963705337
AR SRR AT =T 33% ¥ /VRA33%, B/ /U —/L34%
Alc: 12.0%
ITY = )7V 1/2 *
H o 70-592 2019 Soave Classico DOC (1/2) 375ml 1,800 4528963704606
AR TV — 3
Alc: 12.5%
Y % *
FH 70-591 2019 Soave Classico DOC 750ml 2,500 4528963703319
AR TV — 3
Alc: 12.5%
YTV J7va 7 Tarh *
1 70-531 2016 Soave Classico "La Frosca'" DOC 750ml 4,000 4528963704415
AR TV — 3
Alc: 12.5%
i 7 7IVAS YT E2020 92RA b
VU EY =Ny *
B 70-559 2016 Soave Classico "Salvarenza' DOC 750ml 4,800 4528963705597
AR VI — AT
Alc: 13.0%
Atz 77V AS 7 E 2020 94RAL B
VyFa—h 74 T A 7420 1/2 -
B 70-520 2011 Recioto di Soave "Col Foscarin" 375ml 5,000 4528963705207

A R TN — A
Ale: 13.0%
TINRFyT ANYA=L L 2y b= *

7k 70-474 2013 Valpolicella Superiore Le Mattoline DOC 750ml 7,000 4528963704743
HAE AL LT = TF60%, UL A ) —R25%, BT AR T10%, AL H5%
Ale: 14.5%

AR)F (9 fb—I3)7-0v—=%) 8



AZ.AGR.GINI _(Sandro and Claudio Gini)

PAen=—R vt PR ASEis JAN=—F
Tea=t 7y U VKV ey T AT ATy -
7% 70-475 2010 Amarone della Valpolicella Scajari Riserva DOCG 750ml #—7" 4528963704750
FESE: VT 1 —T60%, LT 4 S —R25%, BT ARy T10%, A ELE5%
Alc: 16.0%

EMILIA-ROMAGNA Izy7-av—=v
RFY T44)—=
Poderi Fiorini

TA4F N —=FIZxIN T - ma~v—= N DOTT F T, 100FIZIEVT AL Z DT TND, FFZT T VAT D FHiikED T
LLTH AL, TOEREITI9FICBIMES LTz, BEIZANR B DT NIV eIV AT 0 F D SR NT AV —2 )0 KD LT
Wo, HITT 4 A —=b byl o T e F =D 2 0DEEEFT AT A L T, byl 7 1+ =X 10004EE I E DN D4
BT, 2 D TCIERIED B LU Tl T, 744U —=FKIZ2009F I ZOMDIFEEE Y T ICEAZ R E, £t
BRI =gl o EVIIEFEICB LAY R A 72, F L C201 1 I = af e Al RETHY ., B ~ACE L3 L
WEEIE R 2 B LTc, T DM DIAL INANN I 7T 2 N T D,

FEma—r Wt WNRE A2/t JAN=t—F
7VyI7vT Ay Ku—zx—y  Ezabyh ANyY7T =V by T FE *
o Frizzante Colli Bolognesi Pignoletto DOCG
HB 20 550 NV ante Lo Bolognest F1gnoletto 750ml 2200 4528963705115
(] Spazzavento Torre Dei Nanni
ik E=alvh
Ale: 12.0%

AR)F (P fb—I3)7-09-2%) 9



ABRUZZO 77)vv+

J40L—2 JIILD4 Qe

AZ.AGR Filomusi Guelfi (Filomusi-Guelfi Family)  @%_yo kL RO EE)

W S RS CHACEE Y 0l S LB L TN, ba— U a I B Ry N DAL T 7 [ IZEBWTL I
BOFETINTFT— )BT IV 5DIEDFOOEDEL T, T4ab— T )L T 4 RZETHN TS,

PEdh—R Vit NER  #LEk JAN=—F
Nal—) a)—f N A=Y *
B 70-558 2018 Pecorino Colline Pescaresi IGT 750ml 2,400 4528963705580
R Xa)—/90%, 22y F=—F &V —U 4= - TT10%
Ale: 13.0%
F2T A A= 4T )4 *
ot 70-557 2018 Cerasuolo D'abruzzo DOC 750ml 2,200 4528963705573
e BT INTT—
Ale: 13.5%
TUTTINFT—) BT Vot *
#* 70-597 2018 Montepulciano d'Abruzzo DOC 750ml 2,300 4528963700172
R BT INTFT—
Ale: 13.5%
CAMPANIA Hy/i8—=«
HILINb—L ELYT4I—1) <8
AZ.AGR. Salvatore Molettieri I =

TAFV—IX1983HEFRLTZMN ., EILLHIIN D T RO U A L & ITFNE TN T T, AU —1X
HAE, BN KR ORI O~ —r N THERBERNEE O TS, TRUMIEE7~7— /O RIZH), 7TIT =
IO TR FEORELCEL TS, 25 1X500-550m., B SR DFERED ZENHIRAFEIES LW AT T, £/~
o7 EGEL O RXEFRA S ThdH o, FIZ N0 B OFFE- 7o 8 18, TR UEEE Tl
&%aﬁu% RHRFIZR LI IE DR, 20126E T 4L T — U A =y U AL LTy MR TR D LD

| RS SN

P‘rj RS UV AR Aot JAN=—F
47— T A== F)T JINF -
7% 70-578 2011 Taurasi Vigna Cinque Querce DOCG 750ml 6,500 4528963705788
Wik TV ==
Alc: 15.0%
FEfi: PP91
NITA—F TUA=F hvPv—/ o
Cantine Antonio Caggiano I =y

TUh=A T — IFTT—DOCCE LD, < DDOCG/DOCYA L &1~ TS, MBEIZZZH0, I
AWM T-AFEZ DN TS, bae L7 —08k, 7—E L ROIEDFY, 30 T L v a2l
T, BRI I T —FE L ROFV DD, NTUADRBWHT AL,

Pedh—R Vit AR A9l JAN=—F
7770% =+ -
B 70-577 2019 Falanghina 750ml 3,000 4528963705771
WEGRL: 777X —
Alc: 13.0%
IVaATY by=Tx TR *
B 70-555 2018 Greco di Tufo "Devon' DOCG 750ml 3,200 4528963705559

kAR 713
Ale: 13.5%

AT (F7 W9 Hhon—=%F)7) 10



A T1—*

Vini Iovine

FRVIERROE T T L7 T =% — NZH D KIMETEROM, KILKCE R OISR IEESN A G E MR D,
HHEHEFL200-450 A—NUZH Y | M EENRASEL HH R RE, 7 KU ORHT19634EIZHE X HIT-H D, 00K —
IV E —L YR T BREDOFY, TV TN TCTL v a, Bx LS, T —T 4—7REbUV,

fAm=—R Vt AR it JAN=—R
N2YT IV T—F uy) I Tmy—) *
j%{g 70-560 2018 Penisola Sorrentina Rosso Gragnano DOC 750ml 2,500 4528963705603
AR BT 41w 60%, 7T =330%, AR TV /V10%

Ale: 13.0%
SICILY v7u7
L Jq—=z T4 TV <
Le Vigne di Eli W F—d=yy

AT AT 4— ) KA=T3TLaipE RSO/ a—a B EE A I EV L, [Ne—afR— A X D

PN RELTHOND IV T 4 T TV 4T K, TN T VT I TE VAT —bEE

NI NDT ATV —“F T == T ()% 2007T4EICB IR L F (BFRNIT)) OIS LT, —
Foro NI F <R, BHS0HELL EOH RO FRATREDT RO HZEEREL WD, AT —

DT EO—NTT 4L Y = D/NRIEREIZ L TUNA,

Midh—R Vit WA BRI JAN=—F
T ETva *
A 70-599 2019 Etna Bianco 750ml 3,300 4528963704828
WHSFL: T T T80%, 55 h20%
XEFVT AR FS Alc: 12.5%
Tt v Tva B Yy *
1 70-567 2018 Etna Bianco "Moganazzi Volta Sciara" 750ml 5,200 4528963705672
HE AL SV 17 100%
Alc: 12.5%
T ETva E Ty -
1 70-466 2016 Etna Bianco "Moganazzi Volta Sciara" 750ml 5,200 4528963704668
wEAE: U T100%
Alc: 12.5%
T ayY *
7% 70-568 2018 Etna Rosso 750ml 3,300 4528963704675
AR RLvaewAL—E 98%, Klva-hyTvFa 2%
XETVT AT Ale: 13.5%
T ayY Eoyby—= -
7% 70-456 2015 Etna Rosso "Pignatuni" 750ml 5,700 4528963704569
AR RLyH-vwZAL—F 98%., Rlva- Ay FyFa 2%
Alc: 14.0%
T Y BN FYIL UANE VT=T *
77 70-510 2016 Etna Rosso "Moganazzi Volta Sciara" 750ml 5,700 4528963705108
HAG AR Ry AHL—F 98%. Klvr-HyFvFa 2%
Alc: 14.5%
T ayY BN YU YAV VT =T )
7% 70-455 2015 Etna Rosso "Moganazzi Volta Sciara" 750ml 5,700 4528963704552
AR KLy AL— 98%, Klvr-hyTvFa 2%
Ale: 14.0%

AT (T W9t o —=%YF)7) 11
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MOSEL =—+1

RRETY FM)T7—

Vereinigte Hospitien, Trier
N7 —ICHHEER S R OBEIERT T, 1T94EICELOLNAL, Y3 7Hilima L, RV i OUA 7 —%Ff
D, FTYUHEDPN TOBRRITEE A a7 T, ZOAEEZ DV RIL~—rTHY, ZHEO AL >TW5, BIETHEY A
DOPESITFEFE FED A IEbil s,
=R Vit N R A efiits JAN=—F
LR A= TN T by YRS e b 1/2 *
H  50-457 2018 Piesporter Goldtropfchen Riesling Kabinett (1/2) 375ml 2,000 4528963500420
MRVIABESE Ak Y—AUv s
Ale: 10.0% FRBERE: 49.5g/1 PR : 6.2g/1
L= AR 4= N T ey U=R) ) e Ry b *
B 50-493 2019 Piesporter Goldtropfchen Riesling Kabinett 750ml 3,700 4528963502998
it V=AY
Ale: 9.5% FRbERE: 58.1g/1 FerE: 7.8g/1
L= AR 4= DN T ey Y=R) S e Ry b *
FI 50-456 2018 Piesporter Goldtropfchen Riesling Kabinett 750ml 3,600 4528963502998
Wt =AY
Ale: 10.0% FRBERE: 49.5g/1 FErE: 6.2g/1
RAEFY V=207 Q.b.A. bayhy (A7) 2=ty 7") *
H  50-487 2019 Hospitien Riesling QbA. Trocken 750ml 2,700 4528963503643
XRVIAFHSE Wi V—2)
Ale: 11.5% B 6.6g/1 FRE: 7.5g/1
E—AR—f— NI T by J=R) ) Y an ==t *
H 50-494 2019 Piesporter Goldtropfchen Riesling Spitlese 750ml 5,000 4528963500246
WikjsE: V—RY
Ale: 7.9% FRpERE: 75.1g/1 BeRE: 8.1g/1
B AR 4= TV Tty =AY ) Y an =Rt *
B 50-460 2018 Piesporter Goldtrépfchen Riesling Spitlese 750ml 5,000 4528963500246
TED R V—AY
Ale: 8.3% FRBERE: T7.1g/1 FErE: 6.4g/1
L= AR == AWML T by V=R TYAL— *
FH  50-461 2018 Piesporter Goldtropfchen Riesling Auslese 750ml 6,300 4528963504312
HE A V—RU
Ale: 7.4% FRbERE: 93.4g/1 FEFE: 6.7g/1
L= AR A= TV T by V=AY TAL—Y -
H 50-431 2017 Piesporter Goldtropfchen Riesling Auslese 750ml 6,300 4528963504312
R V=R
Ale: 7.1% FRBERE: 91.0g/1 BefE: 10.0g/1
SHMIRTNIA = V=207 7 Fegh *
1 50-465 2018 Scharzhofberger Riesling Kabinett 750ml 4,200 4528963504657
WAL V—RY S
Ale: 8.0% FRbERE: 63.4g/1 FerE: 7.1g/1
VRWVIRT NI = V=27 e Ay b -
H 50-425 2017 Scharzhofberger Riesling Kabinett 750ml 4,200 4528963504251
HikjgE: V—RY
Ale: 8.5% bR . 50.6g/1 PRl 7.7g/1
YANIFT NN = V=R ) A=t *
FH  50-466 2018 Scharzhofberger Riesling Auslese 750ml 7,000 4528963504664
WAL V=AY
Ale: 7.2% FRBERE: 94.6g/1 FEEE: 9.6g/1

KA (F—t )1



Vereinigte Hospitien, Trier

Eama—R Vit NI ik JAN=—F
BALTY 7 I97 N~ Q.b.A. by )
7k 50-452 2018 Hospitien Grauburgunder QbA. Trocken 750ml 3,300 4528963504527
TED W JIUT =T NI —
Alc: 11.8% FEPEE : 6.9g/1 FErE: 5.3g/1
BALTY 77 AAT VI VB~ Q.b.AL bayry )
# 50-451 2018 Hospitien Weissburgunder QbA. Trocken 750ml 3,300 4528963504510
EED WERE: U7 ART NG B —
Ale: 12.7% FRPERE: 5.6g/1 Rl 5.3g/1
BALTY VanN'=N VIV — Qb A, byl )
7% 50-453 2017 Hospitien Spitburgunder QbA. Trocken 750ml 4,000 4528963504534
W Yo —
Ale: 13.3% FRFERE: 1.9g/1 FerE: 5.3g/1
E—EILIUR

Moselland eG Winzergenossenschaft, Zentralkellerei

19MANTHRE R T DTAL 77 7V Tl RERT A S RS, 3,2900#14 B A35K12,350~7 X — /L OMZFT AL
TWD, TEEZR ML FERCEE LY, BSERUA L EAPELTWND,

FEsa—R Vi WAER ALt JAN=—F
AV T BT Qb.A. (A)a—Fry7") *
H  50-489 2019 Herz der Mosel 750ml 1,400 4528963500055
W 2T —bhy VAT
Alc: 10.0% el 30.2g/1 Pl : 6.5g/1

KOB—BZ——yia

Weingut Wwe.Dr. H. Thanisch, Bernkastel

RAY CROMML OB EWDONA TR 7=V | OFT AR, 1455, N7 —KAZERORNSEIEIELEL b
TAL DARFHNH I (R — 1 OL BN E2 bz, Z—=v a5 %, 16364FE L0~V AT IVAHTZE DL OFREED
HY . 1R DOFEE R H D, 18004, EECEBEDEELELIENG, FE2EfTh T\ A — s ar TEfla it b7
ELHICEERTVAVEAEBRHL, [F—BL—OEBLIWEDOVA L APES | ELTEISRIERSH D, ~IV e BAT VR %
IMZT. 5haDE TS, E—PIURAEE OREE . TRV AL — N ENS T VIR AR AN DL H o T D HIR0M
) —RA T EHENTELTWNA,

T —R Vi & #LElik JAN=1—FK
Wwe. N/4— S—2yya Y=2)0 ) (A))a—%xy7") *
F 50-459 2017 Wwe. Dr. Thanisch Riesling QbA. 750ml 3,000 4528963500765
R V=R
Ale: 11.0% FRBERE: 43.5g/1 Rl 9.4g/1

Wwe. F/8— F—zyya =AY 0" e fob 77407 -
i 50-474 2018 Wwe. Dr. Thanisch Riesling Kabinett Feinherb  750ml 3200 4528963504749
HE T V—RU

Ale: 10.7% FRBERE: 19.7g/1 FErE: 5.9g/1
NWYARTT= N IM=N Y=Y )" A Ry b *
H 50-468 2018 Bernkasteler Doctor Riesling Kabinett 750ml 5,800 4528963504688
WiAsE: V—RY
Ale: 8.1% JRFERE: 69.5g/1 B : 6.8g/1
NIWHATT— NI V=207 e o b -
F  50-430 2017 Bernkasteler Doctor Riesling Kabinett 750ml 5,800 4528963504305
R V—AY
Ale: 8.3% FRFERE: 60.8g/1 e . 8.8g/1

KA (F—tI)2



Weingut Wwe.Dr. H. Thanisch, Bernkastel

[ 50-469
[ 50-420
[ 50-470
[ 50-476
[ 50-477
wED
[ 50-478

2018

2016

2018

2018

2018

2018

ANy A—E7 FJals

Weingut Joh.Jos.Priim, Wehlen
TV ZFEMESND, BB MT 2 RET D8R EE, 7 2 bl W) H OFeERIT 12 AT D FH A

KD, T—B IR HEEE T D) || ZF A CEADN NN E DM, T o—L T — R —T D KOFT
HHE, 19969 DT —IT CRefBEF5 AL ER 1 T8 H,

Pfma—R
H  50-490
H  50-471
TED
A 50-491
H 50-472

Vt

2019

2018

2019

2018

NVAARTT= FIb= Y=RY )" Yan=h—t
Bernkasteler Doctor Riesling Spitlese
g V—RY T

Ale: 8.1% PAERE: 85.5g/1
NVARTT= FIb= J=2Y )" Yan'=h—t
Bernkasteler Doctor Riesling Spitlese
A U=

Alc: 8.0% FRWEFE: 63.0g/1
NWHATT= NIV =RV TYA =t
Bernkasteler Doctor Riesling Auslese
g V—AU T

Ale: 7.5% FRFERE: 95.6g/1 BERE: 6.6g/1
NWHATT= NI YR ) S a2 T 2y ) A byl
Bernkasteler Doctor Riesling Grosses Gewichs
Trocken

feEs: 6.7g/1

FR: 7.1g/1

R V=R

Ale: 12.0% e 8.5g/1 FelE: 6.9g/1
NWVINATT= =N Y=Y )" T u—¥A ' 2y s A byl
Bernkasteler Graben Riesling Grosses Gewichs
Trocken
Wik sE: V—RY

Ale: 12.3% M . 8.5g/1 B4 6.9g/1
NWAHRTT= NEYaby=~" Y=20 )" B Rk T4 0N
Bernkasteler Badstube Riesling Kabinett
Feinherb

e V=R

Ale: 11.1% FRBEEE: 27.4g/1 2B : 6.0g/1

VabF= VR G=T V=R e b TR R
Wehlener Sonnenuhr Riesling Kabinett
HEiRE: Y=Y

Ale: 9.7% FRBEIE : 43.8g/1
VabF= VR =T V=R i b TR R
Wehlener Sonnenuhr Riesling Kabinett
R V=AY

Ale: 9.5% FRBEIE : 42.2g/1
Vxbf— S VRY=T van'=h—t' THIFEEE
Wehlener Sonnenuhr Riesling Spitlese
R V=AY

Ale: 9.0% FRBEIE : 67.9g/1
Vxlf— S VRY=T van'=h—t' THEEEH
Wehlener Sonnenuhr Riesling Spitlese
HEAE: V=AU

Ale: 9.0%

B 7.4g/1

R 6.1g/1

ERE: 7.2g/1

FRKERE: 69.2g/1 BeRE: 5.8g/1

FAY (£t )3

750ml 7,500

750ml

7,500

750ml 10,000

750ml 9,000
750ml 7,000
750ml 3,500

A Arseiiiks
750ml 5,600
750ml 5,600
750ml 7,200
750ml 7,000

*
4528963504695

4528963504206

*
4528963504701

4528963504763

4528963504770

4528963504787

JAN=—F
*

4528963504718

*
4528963504718

*
4528963504725

*
4528963504725



Weingut Joh.Jos.Priim, Wehlen

Vb f— S Vy=T YanN=h—t" [ 3R
[ 50-440 2017 Wehlener Sonnenuhr Riesling Spitlese
AR V=R
Ale: 8.0% FRFERE: 62.2g/1 BB 6.4g/1
Vzbf— S Vy=T YanN ==t [ AR
1 50-409 2016 Wehlener Sonnenuhr Riesling Spitlese
AR V=R
Ale: 8.0% FRFERE: 62.2g/1 FREE: 6.4g/1
Ffh: PP94
xbf— k=T TYAL =t [ B
H  50-492 2019 Wehlener Sonnenuhr Riesling Auslese
AR V=R
Ale: 7.6% FEKERE : 108.6g/1 ferE: 7.1g/1
Yzl f— k=T TYAL =t [ B
B 50-473 2018 Wehlener Sonnenuhr Riesling Auslese
HE T V— R
Alc: 8.2% M . 96.6g/1 FRE: 5.6g/1
Vzbb= S vey=T TOAL =T [ B
FH  50-441 2017 Wehlener Sonnenuhr Riesling Auslese
TED AR V=R
Alc: 7.5% B . 79.9g/1 R 6.2g/1
7zl v rm=7 TuAL—t" [ HEFEt
H 50-410 2016 Wehlener Sonnenuhr Riesling Auslese
TED R V=R
Ale: 8.5% FRBERE: 79.9g/1 FRHE: 6.2g/1
FEffi: PP94

NR—L— T
Weingut Peter Terges
e —R Vt
N2T— AZYTT A M V=AY TART 742 1/2
1 50-020 2012 Trierer Jesuitenwingert Riesling Eiswein (1/2)

e V=R
Ale: 6.1% FRFERE: 170.9g/1 FerE: 12.0g/1

KA (F-1' )4

750ml

750ml

750ml

750ml

750ml

750ml

WA &

375ml

7,000

6,800

8,800

8,500

8,500

8,000

T SN FEATAR

6,300

4528963504404

4528963504091

*
4528963504732

*
4528963504732

4528963504411

4528963504107

JAN=—F

4528963500208



RHEINGAU 34> %

HARB—-T—A~)L/VyIN

Hessische Staatsweingiiter Kloster Eberbach
11354FAIN . 1930FEE T hM—IRDIEERE, 7~ T2 A LDITIZHY . FHEOIEE RN AFE AL 52 RIS T
W5, BIEIL T o=~ R MEEREEEE S ) S LT, T AT O PR E OB E T, KAV i KOS B4 1%
ZEITAE LTCWD, 20084F 2 HT LW EEEFT N SER L, ITEET A O RELLA LT,

(Hessische Staatsweingiiter Kloster Eberbach )

Rz — I
g 51-258
A 51-251
H  51-253
H 51-256
H 51-243
[ 51-257
A 51-016

EED

Vt

2017

2017

2018

2018

2017

2017

2015

JaAF— Z=N NN Y=Y ) 2T T2y b
Kloster Eberbach Riesling Sekt Brut
WA V=AY

Ale: 12.0% FEPERE . 13.4g/1
TANG Y=Y IT99) Qb.A. (A a—FvyT)
Rheingau Riesling Classic QbA.
T V—RU

Ale: 12.0% FEPERE . 10.4g/1 FElE: 8.4g/1
Val NI = )= QBA T (R a—Fxy7")
Steinberger Riesling QbA.
TR V=AY

Alc: 8.0% FEPERE . 64.0g/1 BerE: 7.3g/1
VAl NV = Y=2) ) Qb.A.L by TR (A7) a9 7")
Steinberger Riesling QbA. Trocken
A V=R

Ale: 12.4% FRPERE: 7.3g/1 Rl 6.7g/1
VB NI = D=2 e R h T (RY)a—%x97")
Steinberger Riesling Kabinett
R V—AY

Alc: 8.0% FRPERE: 61.7g/1 FerE: 8.9g/1
VAN = Y= RY ) v an == TR (A7) a—%y7")
Steinberger Riesling Spitlese
g m: V—RY

Ale: 7.5% TR 82.1g/1 BeE: 10.1g/1
VANV = )= ) vanN ==t T (R)Ya—%py7°)
Steinberger Riesling Spitlese
LR V=AY

Ale: 9.0%

B 7.1g/1

FRFERE: 126.5g/1 BRRE: 8.4g/1

KA (GA0n)5

P B

750ml

750ml

750ml

750ml

750ml

750ml

750ml

v S NIk

3,100

2,600

3,000

3,500

3,300

5,800

5,800

JAN=—F
*

4528963510016

*
4528963512157

*
4528963511952

*
4528963512416

*
4528963510078

*
4528963510160

*
4528963510160



Hessische Staatsweingiiter Kloster Eberbach

(Domaine Assmannshausen)

[l N AR Wik JAN=—R

TARYAFAY = AUNVY Yan = VB = QbAL by X7 AT ) *x
Assmannshiuser Héllenberg Spatburgunder

7% 51-254 2016 Q.b.A.,trocken ERSTE LAGE 750ml 5,000 4528963512461
AR R S 2RIV S —

Alc: 13.0% PRWERE: 0.4g/1 FRRE: 4.8g/1

TARYRTAY = NNV Yan=bT VIV = QAL by *
Assmannshiuser Hollenberg Spatburgunder

7% 51-246 2015 Q.b.A.,trocken 750ml 5,000 4528963512461

KR Y aX— T VT —
Ale: 12.7% bR 0.1g/1 Fef: 5.9g/1

AT & E—UTSAMY
Henkell & Sohnlein Sektkellereien KG, Wiesbaden
TH Do ATV BT AL PHEL T18324RITHEXEL . 18564 DHIEDERIEFT DL/ D A=) T A Dl

EEZIIL DD, 186 THEDO /Y T EITHWZED T, RAYRRKOT /Va— VEEIA— 1 —THY, 72/ THIDA
IR—= YT T A DFERIREDTLL T, IR EDB I M EY L T,

BAR—R Vit PIAE A JAN=—F
Y -r 74y 7V bayry B *
M8 51-095 NV Sohnlein Brillant, trocken 750ml 1,500 4528963510917
AR EUETRY
Ale: 11.0% FRPERE: 28.6g/1 fRRE: 5.7g/1
Y'=74y TVTUh u=bE b AT byl *
#R¥A 51-158 NV  Sohnlein Brillant, Rot-Sekt halbtrocken 750ml 1,500 4528963510993
WEGE: Ava— BT INTT—
Ale: 10.6% FRBERE: 48.2g/1 FErE: 5.5g/1

ARITAStPE A FN
G.H. von Mumm, Johannisberg

FESIT, 7T 0NV D~ TA L PEADDIEED, 1S1EIT KREER DE" LV T AL BT DORERIZFRDET, ZO4E
WZw ARIIREOBEH LI — RV 7% FIC AL, WRBFIREST, ZLU T RVMER AL, 1822816V A iED %
a5, v AFITIIHAZ D TUA L E DR ARILIESE | 7TV AT v — o e T e D23 ST GRIEIT T A L
TV, BIEIZT AL AT, GNZAILIRS | T AR AT R UK Va—TF ZNA L, TA B A DK, Ty
NN DI6DENE NI ST X, 65haDHIEFTH, S/N=AILTZHDT OO XL, 3DODX T 2. 7L
VYl aB Ay NIV Iy T AUE I RIE AT ThD, V=RV SN —F e TN T, ¢
A AZANDIA L T ERIZESTND, G H. 74 < DT, BWREOT A %1850 R E R, VAL Mgk T
B WEHM 245 T, RERRIZ LD TD,

PEAL T —R Vit N W JAN=—R
50 7477 = Y= bay s (A0 a—%vy7") *
H  51-259 2019 50 degree Riesling trocken 750ml 1,900 4528963511327
i U—ARY T
Ale: 12.0% FRPERE: 7.9g/1 FREE: 7.9g/1
INZAN IV = Iy TIAY V=2 ) Yan'—N—t" JFa—t 54"
Johannisberger Mittelhélle Riesling Spitlese
A 51-233 2015 ypPp Grosse Lage 750ml 3,500 4528963512331
i V=AY TEERRD THETE
Ale: 7.5% FRbERE: 72.3g/1 BeRE: 8.7g/1

KAV (G40n7)6



RHEINHESSEN S/>Avty

Fa—yvy-on— e
Weingut Kiihling-Gillot A —H=wh

RAYVEER CTRLEE N OHHLA —ANT DI HEET T 7V A2y T | T, MR b BT R E 5 B (20154F) 12381T
nizhal e o= T o —RNEE LTS, THALIZE 720 NEE L CETZU AT — T, 200281 al) .
S aX—= T e — 35 EHRNTE, 20064F N AR F VN — o o R T RIS U RIS AR, TN Ll
=T aZ A DORINCHD I TROE ) EFEIENDIRFTIC, VDPZ a— % « 7 —F AT EN T (=—T > 2 XA
T YL =T 2 H A e Ry T U H v TN B e r =T YLD ) B EATA L TCND, YRS R e
V=2 7T, REOTa~, TLUH A FTRNE, RV 2—DERETHFIRENTH T, D IDIIBONR E il A2 5 2
Do 99%ITFENTAY, Fo, FRIKGOEAER BOSTAFIZIE, TIEOLWERKRE I Z 2 T\, T RUSERT, B
T4 F 5D LB AN T AR 21T TRY, MR T 0NIHERR XA 32208, JEEHIfE-> TV 720,

PEdh—R Vit AR w2k JAN=—F
I T T V=R byl *
B 52-176 2019 Qvinterra Riesling trocken 750ml 3,000 4528963521241
AR V=R
Ale: 12.6% bR 3.3g/1 FERe: 7.3g/1
I T T V=R byl *
H  52-169 2018 Qvinterra Riesling trocken 750ml 3,000 4528963521241
WA AR U—RY T
Ale: 12.5% FRMERE : 6.1g/1 Bl 7.4g/1
=TV abAt= V=20 ) byl -
H  52-161 2018 Niersteiner Riesling trocken 750ml 5,000 4528963521616
Wk Y— AU
Ale: 12.5% FehErE: 3.4g/1 FERE: 7.6g/1
=TVl F— J=AU ) HE b *
H  52-173 2019 Niersteiner Riesling Kabinett 750ml 3,800 4528963520244
W AR V=AY
Alc: 9.0% FRMERE : 39.2g/1 FRfE: 8.4g/1
STV alAF= V=AW T e Ry b Vad AN *
I 52-024 2014 Niersteiner Riesling Kabinett Steillage 750ml 5,000 4528963520244
R VR
Alc: 10.5% FRBERE: 37.4g/1 B 9.3g/1

INNWY V=)0 ra—Y A K A dayhry -
(1 52-174 2018 Olberg Riesling Grosses Gewichs trocken 750ml 10,000 4528963521746
TED W RAE U—RY T
Ale: 12.5% FRMERE : 5.0g/1 B 7.5g/1
NYT RV V=AY ) by N =L TR =T 1/2 -
1 52-175 2011 Pettenthal Riesling Trockenbeerenauslese(1/2) 375ml 20,000 4528963521753
HE L VR
Alc: 8.0% FRMERE . 239.0g/1 BRI 9.5g/1
PIYT=T WY = “T s uR” QbA byl *
FH 52-033 2018 Grauer Burgunder "VOM Loss'" QbA troken 750ml 3,000 4528963520336
WHEHL: ZFTT NI —(E )
Ale: 12.5% bR 2.0g/1 FERE: 7.1g/1
TIVTN A~ R Q.b.A. by -
H 52-170 2018 R Grauer Burgunder QbA trocken 750ml 3,500 4528963521708
W T TOTNT o —
Alc: 13.0% FRMERE . 1.5g/1 FARE: 6.2g/1
Ay~ AR VAVN A Qb.AL by -
I 52-171 2018 Oppenheim R Chardonnay QbA trocken 750ml 5,600 4528963521715
AR YL 3R
Ale: 12.5% FRMERE : 2.4g/1 FEfE: 5.7g/1

KA G10A9E0)7



Weingut Kiihling-Gillot
YanN = V= Q.bA.L by *
7k 52-177 2018 Spitburgunder QbA, trocken 750ml 4,000 4528963521548
HE R Y a =TT —
Ale: 14.2% FRpERE: 0.2¢/1 fRfE: 6.3g/1
Van' =NV = Qb by *
7k 52-168 2017 Spitburgunder QbA, trocken 750ml 4,000 4528963521548
AR, VeI A —
Ale: 13.7% FEBERE: 0.5g/1 FERE: 5.4g/1
VaN'= V8= Qb.A.L My *
7k 52-154 2016 Spitburgunder QbA, trocken 750ml 4,000 4528963521548
FE R Y a = TN T —
Ale: 13.3% FRMERE : 2.2g/1 Bl 5.2g/1
Van'= VA= Qb by -
Jr  52-137 2014 Spitburgunder QbA, trocken 750ml 4,000 4528963521371
TED B Va2 TN H—
Ale: 13.0% FEBERE: 0.7g/1 fERE: 5.5g/1
JaAY Yan =N NIV = Ja—e A Y ) A by -
7k 52-172 2017 Kreuz Spitburgunder Grosses Gewichs trocken 750ml 10,000 4528963521722
HE R Y a =TT —

Alc: 13.5% BMERE: 0.5g/1 fERE: 5.4g/1
HI—/\— ar
Weingut Weber T HRTFAFII

19384AIZE, 1.5haDMNBAED | TR & ITHEK, 19944 LIBEY = — N — RFIFLRE, BUTER —T A 272 E1230had JH
AT AL ESFOOOhL B LWS DI B 26T, A —H = 78 (MEE) 245 45728, ARICEEL-EEE2 B
2o TG, SERLTZT RumnbTa~, 7Lyl alaix KIRBIEHZEIET NV —T 4 —THARLT NI AL %D TND,

fAsT—R  Vt R ArgsEiiits JAN=—F
FyNU A= Ju=T0 T Wty TOAV = TOZEED IR | (A7) a—Fvy7") *
H 52-153 2017 Oppenheimer Krétenbrunnen Auslese 750ml 2,500 4528963520015
TR T4 NI (Ra T by VT DR BFE) IR
Alc: 8.4% FRBEEE: 76.5g/1 fsEE: 9.0g/1

IILVARS Ty

Weingut Ernst Bretz

TA Y TAT—EDOHLDIL, IT2VENBGRH DT AL EVEITHTEY, BRI~ A YD T 2y o ) AEEREIZE LT
Wy LU ARFEIT . REMLZANALDOFITALE L . $923hadD 52E A ~_R—&F —2~UL U O O EE 2B I T, B
TEIZIR B DTV AR T LoV LD Z AD BT 1L THIEEB N TS, FFICH O, TAAT 7 A 0hayr_—

LT AL —RBEEEL TWAIEY T,
PG T — Vit N s JAN=Z—R

NEMANT= NTFAANAY T 2 VAT = TART 742 1/2 *
Bechtolsheimer Petersberg Gewiirztraminer
Eiswein (1/2)

WEAE: 7Y Y RIIF—

Ale: 6.0% PRBERE: 167.4g/1 FRRE: 9.7g/1
Tty vadl=n~ byl N L TYRL =Y 1/2 *
Rheinhessen Scheurebe
Trockenbeerenauslese(1/2)

AR TaAfl—
Ale: 7.7% FebERE: 213.8g/1 Fi%

HH 52-130 2016 375ml 4,200 4528963521302

B 52-031 2018 375ml 5,000 4528963520312

Rer
W

: 8.8g/1

KAy (G40A9E0)8



T7IRRYT

Weingut Fauth-Hof
{EHEA72 D A L BRIEZATOA004ELL EDIE 2355 REBF THLFIREE OUATV—, T RNTAATEI T
FTAERHT IEVHIEETYA L EVERT CND, T~y Dba—F LT b U—T oA L HZH DTt 7R
Wiu%@:‘\&ﬁ:E@’%%H“(ﬁ%éhf@éo Bix, By NP TR 5 | &SRB AT R EBRUEEEZ TWA, T
ARG TEEPNRTELI- A DB DT R AL T0D, HRATET AL 7 RUARIEL | & dh B 72 B TR
AT AL BES>TNA,
PR —R Vit R Al JAN=Z—R

=T M= RVEN VT YT 7= TART 74 1/2 *
Fi 52-132 2016 Udenheimer Kirchberg Silvaner Eiswein (1/2) 375ml 4,000 4528963521326

AR LT —T

Ale: 9.0% FEhERE: 151.2¢g/1 ERfE: 8.2g/1

TIPRINAT—

Weingut Dexheimer

FIEREE DTAFV)—"T, 21haD 7 RUMET A, N7 —A, 22T —h VT 772N —_ U—HL—_p K205
BHOTRYFEEZFIEL TRY., FS0FEEDO U AL i~ TVD, KDL, X—L v TUAL—F baylr - _—L 7
JAL—8  TARTA LT, HAUVA L EID TR A=, T oI AINA—DUANE, TaORZNASAENIRIE
U RO WRFHFIL TD, Z<DEESa 7 — LV THEEZZE LTV,

PHE—R Wt AR Wi JAN=—F

BY A=T VA= NTNANNG TIeM=n N =L TR =1 1/2 *
Gau-Odemheimer Petersberg Huxelrebe

HH 52-152 2017 Beerenauslese 1/2) 375ml 2,500 4528963521524
WESRE: 77—

Ale: 7.0% FEMERE: 160.3g/1 WelE: 10.7g/1

EN V= U=yl T A= TN = TARY 740 1/2 *
Biebelnheimer Pilgerstein Weisser Burgunder

A 52-156 2018 giswein 1/2) 375ml 3,500 4528963520282

W U ART NI —
Ale: 7.5% FEWEEE: 203.2g/1 FapE: 6.1g/1

T—=ERTILY
Weingut Dexheimer

=B ALY —RILE R FRRERATIC . R A SO LA FT A L, Z<ORHRCBIEF 2 HEHL TODFE
ZTHD, T 4—HF r—=b AL X0FIEEHIIRAY DT L V|2 Editha Graefin von Koenigsmarck” (/7—=Et
AR NI DT 4 —FHABRFRANDER) VATV =28z, a7 L NEE— B AR T A ATNZIIA L GET Ch D,
=Sk ARNTZIEFITR LTI ATV —DOEDT, AL MO TR TUA L HESTEY, WOHOEIZHHL L
TV, BITEIZZ B ENTE ., EEEZIT> T,

Figna—F Wt WARR s JAN=—F
AINUNR= NNV 2N =V WY = 7T N )= TART A 1/2 *
Oppenheimer Herrenberg Spitburgunder
HH 52-032 2008 pilanc de Noir - Eiswein (1/2) 375ml 3,000 4528963520329
WE R o T T U —

Ale: 11.0% PRBERE: 118.7g/1 g 9.0g/1

KA (G10A9E0)9



FRANKEN 754
U A 2 B — )L
Weingut Juliusspital, Wiirzburg

T —3F3 D FE Ml DA FERH . 15T64EIZER L, 168hab DU AL MEFTA L., RAYENTOE RGO A L REEEFTO—D2L LT
HHENTND, 777 MIT I TIRBIRWFIER S E BIF 7= 2 D4004FE 0L BB OFE S LEHIT, VA&V IS %
Bz Tna,

P —R Vit NAR AN JAN=—R
L)GAY 2t =)V V=AY Q.b.A by -
H  55-084 2019 Juliusspital Riesling QbA. trocken 750ml 2,700 4528963550845
e RE V=R
Ale: 12.5% MR 7.0g/1 Bl 7.6g/1

Ean gy alyh— vy s -2 Qb A byl i
H 55-086 2018 Biirgstadter Schwarzriesling Q.b.A trocken 750ml 3,200 4528963550869
WL Y a7 VY =AY

Ale: 13.0% bR 0.7g/1 B 5.0g/1
2YYAY 2t F— YT 7—F Q.b.A MRy (7V—NKMY) *
H  55-082 2019 Juliusspital Silvaner QbA. trocken 750ml 2,600 4528963550326
AR VT r—F
Ale: 12.5% FEHERE: 3.6g/1 BEHE: 6.5g/1
WONIT NG = v ali Ay YT r—F Nyl ZAFT G4 *

B 55-081 2019 Wirzburger Stein Silvaner trocken ERSTE LAGE 750ml 4,000 4528963550609
AT VT r—)
Ale: 13.0% FRBERE: 0.7g/1 f2RE: 6.0g/1
VTN = Vah Ay g = bayy e Y ) % -
H  55-078 2017 Wairzburger Stein Silvaner trocken Grosses Gewichs 750ml 8,000 4528963550784

TED WA RRE VT r—)
Ale: 13.5% FRFERE: 1.2g/1 BeRE: 7.3g/1
YAV 24— Q.b.A by Bt *
7% 55-085 2019 Juliusspital QbA. trocken Rose 750ml 2,700 4528963550852
MR Y aX— T NT o H— ad =R T
Ale: 11.5% B 4.2g/1 FR%: 5.9g/1
[REY AVEY, 37 SR EVNC S VAV SN *
Jr  55-087 2018 Biirgstadter Spatburgunder, trocken 750ml 3,200 4528963550142
R Va2 X— T T —
Ale: 13.0% FRBERE: 0.7g/1 MR 5.6g/1
)GAY 2 H—=)V 3aT— MAAT Q.b.A bayy -
77 55-083 2019 Juliusspital Muller Thurgau QbA.trocken 750ml 2,400 4528963550838
AR 2T — bV Ay
Ale: 12.0% FRAERE: 4.4g/1 BeFE: 6.3g/1
A7 T==T7— F3F oyl i
7% 55-088 2018 Iphoéfer Domina trocken 750ml 3,200 4528963550883
LR I
Alc: 12.5% FEBEE : 0.4g/1 FRE: 5.1g/1
A7 T2=T77— F3F oy i
7% 55-058 2017 Iphoéfer Domina trocken 750ml 3,400 4528963550586
TELD SRR I
Ale: 12.9% MR 0.4g/1 ERE: 5.1g/1

R (970570,7709)10



B oL a2 —)L
Weingut Biirgerspital zum Heiligen Geist, Wiitzburg
BT AT iOHNIHY, 110haD Wiz fi>, RAY THEL REEHERVA TV —DUED, MBI L TR

FRGEPNALEL TRY, HIRE BRI T CEIZVEHEBE D, 770 7 TR DU A kS, w72
Bt TGk BOE AT e e T — @I AV T MR L TD,

P —R Vit NAR AN JAN=ZI—FR
U aWIT N = TN S r—F TP AT F—h *
Wiirzburger Pfaffenberg Silvaner, trocken
H 55-077 2018 ERSTE LAGE 750ml 3,700 4528963550029

R VY r—F
Ale: 13.1% FRBEEE: 0.7g/1 FEEE: 5.5g/1

PFALZ 71>

A~NILT ANA I
Winzergenossenschaft Herxheim

ZOBEWHORIFIL, 77 7 EROMERE, BIEXFREFEZ S0, 7RG 150haz L, 7 KU~V ANA L H o/
UNAL, TTAANAL, TT— IV 2B MDEFNZD D, ~IV T ANA LRI AB R T, BT 7 Y
M, VAR B 7O RIED S TH I TVD, 20024E I3 ERIE LT ATV —Z —FE KL, &E B DU A4
PEZL T,

PRIVt [Fas SRS JAN=—F
AVIANMT— TT KN KW= Q.b.A T Ay *
Herxheimer Kobnert Portugieser QbA.
Rotwein Feinhetb

o 56-126 2017 750ml 1,800 4528963560899

R ARV — Y —

Ale: 12.7% FREERE: 13.9g/1 MeRE: 4.7g/1
V—h7 T
Weingut Rietburg
ERmI—R Vi AR ALt JANz—F
Iz—yay Y=2A)" hayhy (A 2—Fyy7°) *
FH  56-139 2018 Creation Riesling QbA. Trocken 750ml 1,400 4528963560707
WA sE: V—RY
Ale: 12.5% M 6.8g/1 B 6.6g/1
PYI=yay YanN = TNV = eyl (A7) a—%vy 7)) *
7k 56-124 2017 Creation Spiatburgunder QbA. Trocken 750ml 1,400 4528963561100
R o= T T —
Ale: 13.5% FRBERE: 5.5g/1 FERE: 5.6g/1

Ry (97970, 7709)11



PFALZ 71>

TAT X —L A7 AT
Vier Jahreszeiten Winzer eG, Bad Diirkheim Deutsche Weinstrasse

pEfa—R Vt N A NEis JAN=—F
T aVI A= TAAY=~ V) NV 72V = Q.b.A byl =N A4y (A7) a—Fyy7°) *
Diirkheimer Feuerberg Dornfelder QbA.

Jr 56-122 2017 trocken Rotwein

750ml 2,000 4528963560035

W R LT LA —

Alc: 12.7% FEBERE: 4.0g/1 B 4.9g/1
FralIAAt— THAY=~ W) NV 72V = Q.b.A bayhy u=hAY (A7) a—%1y7") *
Diirkheimer Feuerberg Dornfelder QbA.

AR 56-003 2014 ool Rotwein

750ml 2,000 4528963560035

R AE: R T oV —

Ale: 12.5% FRbEE : 5.2g/1 RRIE: 5.3g/1
TYAR~

. . &« . . . -
Weingut Christmann VDPOSE oo FEREMEATA4F=

FXLT 47U FHZHY 1845 AIZEDRE 2 FFD, VDPOESELDED LY DT 2T 77 - JUARV RBRFENRT
DI TV TR RAEER DO OEDEE VRIS TUD, 20044 K04 T 0 IBIEITBAT, [ERRT
AN BT —TEZLNDLO TRV, BARAOFEOERDOT U — )L TEC LTI RUE 77— HF THELHT O
71 I LVIHEEDOL L BRI Ry O/RUER SR, Fay — L OEMEOMEENIRD | SER LT BrEm DT R E AT
Lo T FERIT > TND,

FEma—r Wt AR A e JAN=—R
V=207 Q.b.A bayhry *
H 56-125 2018 Riesling QbA, trocken 750ml 3,600 4528963561148
WAL V=R
Ale: 11.5% FRBEEE: 2.6g/1 sEe: 6.8g/1
TINVI TNV~ Q.b.A bayhry *
F 56-127 2018 Pfalz Grauburgunder Q.b.A trocken 750ml 3,500 4528963561278
R ERE: TITT NG H— (B 7)
Ale: 12.4% FEHERE . 0.4g/1 [ERE: 5.8g/1
VanN'= TNV = Q.b.A My *
& 56-117 2015 Spitburgunder QbA, trocken 750ml 4,200 4528963561179
AR, VA TN —
Ale: 12.6% FRHERE: 0.0g/1 FaRE: 5.1g/1
NAHE ) —=
T h= A

St. Antonius Weinkellerei

PAST—R Vit FCS S (kN JAN=—F
TV GAY— YanAhNY NT—2 QbAL RO *
H  53-126 2019 Burg Layer Schlo3kapelle Bacchus QbA. 750ml 1,500 4528963530069
T IR ST AC AT 7= ) =R T DRI Lo TAEENI AL S2T— b LY DX
Ale: 9.9% FebEEE: 45.1g/1 e 5.5g/1
TV GAY= YanAhNY NT=2 QbA. RO *
H  53-035 2018 Burg Layer Schlo3kapelle Bacchus QbA. 750ml 1,500 4528963530069
R ST T ACT =S L) =R AU Lo TAEEN L 327 — - by LA DX
Ale: 9.7% PRMERE . 46.6g/1 fERE: 5.5g/1

KAy 7Y, T-1)12



NAHE J—=

vx—Ty7— 7L —Uvk

Weingut Schifer-Frohlich 201042 = —33— A EH

T A0 HARIZIS004E LT, B EEEMICE->THEALWAKREEZZIT S, BEDEY FT 420 G-
VDT 42T =Y D199SELK, ETHEF721EY LU TRGHiEND, 71—V DRI — 3o & 27 A7 O +3E%
FoZl, &b CRRAT—TEHMET AL, VAL OFICTaT— L ab 23 28, WINRDZ I O EEEA~D S )
IO TIRTV I IRUA L BNIESN TS, 3T UA L AR TAO Ei D EFERE,

B

g

il JAN=1—F

i

P —R Vt NER w2
=z Y=R) 7" Q.b.A. by -
H 53-056 2019 Nahe Riesling QbA trocken 750ml 3,800 4528963530564
e V=R
Ale: 12.0% e 5.8g/1 B&1E: 8.0g/1
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WA RAE 7T LY RT3 —
Alc: 13.5% FRBERE : 8.4g/1 BAFE: 5.8g/1
F=T PRI NI E— QbA by -
H  53-055 2019 Nahe Weilburgunder QbA trocken 750ml 3,500 4528963530557
R Uy ART T S —
Alc: 12.5% FRHERE: 3.7g/1 BEHE: 6.5g/1
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Affentaler Spatburgunder Rotwein QbA.
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