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BOURGOGNE 7J/)Ld—=2
<> Chablis ++JY
FA=R v bAL T—HY R—)L T T4R P
Domaine Chantemerle BOUDIN Pére et Fils -, Javhk-LY RO EEEE )

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 OV T VR AR T, — U2 EHET, v VR ROTavEBINEIIC, BaT
THRERIGN ., EXEXL LD U MU B> TS,

I —R Vt NER w5 JAN=1—RK
Y47 *
H  37-103 2019 Chablis 750ml 3,500 4528963370986
A AR LR R
Ale: 12.5%
U7 TNAT HYa TNy a—h *
B 37-104 2019 Chablis ler Cru Fourchaume 750ml 4,800 4528963370993
A AR LR R
Ale: 12.5%
A= o¥-1)— =2l Qe
Domaine Charly Nicolle T oy LY RGBERERR)

TL ALV NERRT DI HLFIERE DT ATV —, F—F —TUAVEEER DT vV — =)L KD T RUskis
Feffiz 00, 19994E 10N — XOBEE AR A R ES W H T DORA—=REH EiF D, 7 T4—3 %7 VLIS, A — %
20% EHL10%) FHL T, AN TIXTN—Ri v 7 U EESTND,

=R Vt R ANk JAN=—FR
VAT N TANG 1/2 *
I 37-106 2019 Chablis (1/2) 375ml 2,100 4528963370504
A AR LR R
Ale: 13.0%
Sy 7 N= TANT
B  37-107 2019 Chablis "Per Aspera" 750ml 3,200 4528963370498
A AR LR R
Ale: 13.0%
VA7 TP a2 b TN )~
H  37-102 2018 Chablis ler Cru Les Fourneaux 750ml 4,500 4528963370542
A AR LR R
Ale: 13.0%
7 15 a7 =r'n *
FH  37-058 2018 Chablis Grand Cru Bougros 750ml 10,000 4528963370580
AR VY LR R
Ale: 13.5%

*

*

TSR



<> Cote de Nuits a—k K =24

FA—R Ajb— = Szun <

Domaine Berthaut-Gerbet (|[HDomaine Denis Berthaut) ~— © - Jayk-LY R(REEE )

ISHALASTHAIC EDFIRIRE DR A—X, 6/ H Ry = ~ULb—NT g 74 F A2 s) 2D MA AL 2005
EITH LB T —Z1ED, 20134RI2ZE =T VR« P LD EZ (T4 =R 0w kDT TYT 3 2N FK) D—FROMZHE A
L. RA=Xe L == e LR E LT, BRI A E CHHE LT IRO T A =BT A %380 M7 oAy 2y
Lesy LRy =X R TV T —RRD13hak T A, BEE L, Z o7 ey — Lk Flc#k
BIDFIECT RO T R~ AEEXLLET O A NCRRRT A FAERBIL TWD, BROBDEKONT, £
R L 72b D L2 5 TND,

= —R Vt MR Wi JAN=—F
T ha—za L YTl *
7R 41-425 2019 Bourgogne Les Prielles 750ml 3,700 4528963413454
AR B . ST —)L
Alc: 14.0%
TN =g F—b a=p N Zaf —Va *

R 41-426 2019 Bourgogne Hautes Cotes de Nuits Rouge 750ml 4,200 4528963413461
WAL B/ U —)L
Ale: 13.0%
744y *
77 39-070 2019 Fixin 750ml 6,000 4528963389278
TR B U — )L
Ale: 14.0%
FA—=X F73v 22an
Domaine Alain Michelot
ZaAf Y Dl VaOREBIIBREEEDOLY, HIT, =aA Y- DalPanul HOIIALEL, K6.5had 4
Emad P ValValEl Yo REIPIA LTS, KEIOLL BT, 7 RO RIRIT I THALO KDY T,
IO DAEIE L TSR LTRSS, 770 -3 amI3UH,, BRI, RO T T AL RO B3 4UH EL T
THHLTWD,

s —R Vit AR #SEiik JAN=—F
T Na—za =Y *
7% 41-128 2018 Bourgogne Rouge 750ml 3,900 4528963411283
HEmE: B/ T —)L
Alc: 14.5%
EFY N -
& 39-084 2018 Morey Saint Denis 750ml 6,600 4528963390847
WAL B )T — )L
Alc: 14.5%
Ja =y -
7% 38-087 2013 Clos Vougeot 750ml A—7r 4528963380879
TR WA B/ T —b @50 25,000 )
Alc: 13.5%
Ja =y -
& 38-720 2014 Clos Vougeot 750ml A—7" 4528963387205
TR WEmE: B/ T —)L @5k 20,000 )
Alc: 13.5%

TR Q—h-F-2a9) 2



RA—=X 2wzl 40

Domaine Michel GROS

U —XeuvxENETHEKRRLTUROvr - Ta ORIy v a VISEE T HR A~ 19954 ITARE L 72 UM AT
BHDOTF—Xea~v2—F I a7 L7 | ZhED | B3 T7.44haDZ A, VAT H SRR T, TRy 0o

BERKPIZHIEHL., ETHLL B UMb WOU A2t EiF B Tung,

T —R

R 41-393

R 41-395

R 41-397

R 41-355
o 0

R 41-323
TED

R 38-252

7R 38-964

7R 38-862
o 0

R 38-249

R 38-962

Vt

2018

2018

2018

2017

2016

2018

2017

2016

2018

2017

TN =za F=p a=p } zZaf p=Va
Bourgogne Hautes Cotes de Nuits Rouge
WA £/ T

Ale: 13.5%
TN =za F=h A= N Zaf M=Va A
Bourgogne Hautes Cotes de Nuits Rouge
Magnum
. B/ /U —L

Alc: 13.5%
7 NA'=za A—b a=p N 2af V=V a TRV TR Fueasy
Bourgogne Hautes Cétes de Nuits Rouge
Fontaine St. Martin
WA v/ /U —)v

Ale: 14.0%
TN =Za A—b a=b N 2af M=V'a T TR UM sy
Bourgogne Hautes Cotes de Nuits Rouge
Fontaine St. Martin
WE A B/ T —v

Alc: 12.5%
TN =za A—h a—b N Zaf V=2 TrTR sy
Bourgogne Hautes Cotes de Nuits Rouge
Fontaine St. Martin

Wk v/ /U —)v
Ale: 12.5%
oYY N2 Ty T Ya b gy
Morey Saint Denis En la Rue de Vergy
WAL B/ /T —)b
Ale: 14.0%
oYY N2 Ty T Ya b gy
Morey Saint Denis En la Rue de Vergy
WAL B/ /T —)L
Ale: 13.0%
oYY N2 Ty T Ya b gy
Morey Saint Denis En la Rue de Vergy
WL B/ U —)L

YXVR =Y 32y ==

Chambolle-Musigny

WA B/ UL
Ale: 14.0%

VXVER = 32y =

Chambolle-Musigny

HESE: B/ T —b
Ale: 13.0%

TR (Q—h-F-229) 3

P B

750ml
& kKR

1500ml
%R

750ml
&N

750ml

&E LR

750ml

&% bR

750ml
&% bR

750ml
&E bR

750ml
%R

750ml
& kR

750ml
&% kN

A SN it JAN=—]

*

A =7 4528963413515
4,200 )

A =7 4528963413959
9.200 )

*
A =7 4528963413553
4,700 )

*

A—7"> 4528963413553
4,700 )

A =7 4528963413232
4,900 )

A =7 4528963382521
9,200 )

A =7 4528963389643
8,400 )

F—7 4528963388622
8,500 )

A =7 4528963382491
11,500 )

A =7 4528963389629
10,900 )



Domaine Michel GROS
VAR uvt NI J)a s VT -
% 38-254 2018 Vosne-Romanée ler Cru Clos des Réas 750ml A —7> 4528963382545
WERRE: B/ T —L @&k 20,000 )
Ale: 14.0%
VA=R Bt 7ML JYa Ju 7LT
% 38-966 2017 Vosne-Romanée ler Cru Clos des Réas 750ml A =7 4528963389667
WRRFR: ) )T &% Lt 19,500 )
Ale: 13.0%

VAR mep TN Wa a7 VT < A
J% 38-967 2017 Vosne-Romanée ler Cru Clos des Réas Magnum 1500ml #—7> 4528963389674

rED WA B U— @E LR 39,200 )
Ale: 13.0%
V=% uvt 7N a2 e TUT
IR 38-864 2016 Vosne-Romanée ler Cru Clos des Réas 750ml A—7"> 4528963388646
EED TR B /T — L @&E L 19,700 )
Alc: 13.0%
Zaf Y Vs
7x  38-250 2018 Nuits St-Georges 750ml A—7" 4528963382507
EED LR B )T — )L &EE R 4,600 )
Alc: 14.0%
Zaf v Vavya b yeUAt
& 38-251 2018 Nuits St-Georges Les Chaliots 750ml A—7"> 4528963382514
rEED WERRE: B UL @EE L 8,000 )
Alc: 14.0%

KA—=X SO JL—J)L T R—)L

Domaine GROS Frére et Sceur

U —Xeav xR ETHEKNL2D7AZ Vv 7 | ORB VT — VR RO ZITHENTER A=, 47 &7 DI
T, AWEDESRR D0 LD &I S ERE RS A W B IS T OB A I AW TG, TAUTETHAESAZLL THL
RU—035 5,

PAART—R vt AR ALtk JAN=—F
Tha—za A—h a—b § ozadf 75y *
FH  41-400 2018 Bourgogne Hautes Cotes de Nuits Blanc 750ml A —7 4528963413447
R YRR %5k 5400 )
Ale: 14.0%
7'hVa'—za A—h a-h N ozad 79y *
H 41-344 2017 Bourgogne Hautes Cotes de Nuits Blanc 750ml A= 4528963413447
AR /LR @B 5400 )
Ale: 13.0%
7N —za A—b a—p N zaf V2 *
7k 41-402 2018 Bourgogne Hautes Cotes de Nuits Rouge 750ml A —7" 4528963413652
HE T B /U —L BE e 4,400 )
Ale: 14.0%
Uy N ITVA Vavy TERVE N vy
& 39-008 2018 VDF Chemin des Moines de Vergy 750ml A—7"> 4528963390083
AR B ST %Lkt 10,900 )
Ale: 14.0%

TR Q—h-F-2a9) 4



Domaine GROS Frére et Sceur

AR BYR

Vosne-Romanée

R LR B ST — )L
Alc: 15.0%

& 39-001 2018

AR BYR

Vosne-Romanée

WA RAE B U —)L
Alc: 13.0%

#R - 38-989
wED

2017

V=% uvt INILE a2 b va—h

& 39-003 2018
AR B T — L

Alc: 15.0%

Vosne-Romanée ler Cru Les Chaumes

Yh—R BvR INIT M)a b Ya—h

#R - 38-938
wED

2017

A LAE B U —)L
Alc: 13.5%

Ja N =y

Clos de Vougeot

AR £/ /T — L
Alc: 14.0%

b y=a

Clos de Vougeot

WS B U — )L
Alc: 14.0%

Yz —

Echézeaux

WL B/ U —)L
Alc: 14.0%

vz —

Echézeaux

AR B )T — )L
Alc: 14.0%

7oy Ty —

Grand Echézeaux

AR B T —)L
Alc: 14.0%

R 39-005 2018

7 38-940 2017
R 39-004 2018
R 38-939

2017

R 39-006
wED

2018

7y Ty —

Grand Echézeaux

WL BT
Alc: 14.0%

VA

Richebourg

A ERR. B )T — )L
Alc: 14.0%

R 38-941
EED

2017

& 39-007 2018

Vosne-Romanée ler Cru Les Chaumes

TR Q—h-F-224) 5

750ml
&% LR

750ml
&% LR

750ml
&% R

750ml
&% LR

750ml
(€ AR

750ml
& kR

750ml
% LR

750ml
& bR

750ml
%R

750ml
@& R

750ml
&% LR

*

F—7 4528963389896
11,000 )

*

F—7 4528963389896
11,000 )

A =7 4528963390038
20,500 )

A =7 4528963389384
20,500 )

A =72 4528963390052
23,400 )

A =7 4528963389407
23,400 )

A =7 4528963390045
23,400 )

A =7 4528963389391
23,400 )

A =72 4528963390069
45,000 )

A =7 4528963389414
45,000 )

A =72 4528963390076
66.700 )



o450

Anne Gros

TN ==L —EOFTHIFFITER SN TVDAR A= T X a, 7o RITv - T abDp Thd 77
T DT, 1995FE0BR DI AT | KA—XDY F L7072, #16hatd 7T RIS 4T 4 DENT A ZEY HHL T
By FOTUINFHNTARI LT b0, IHAIOREEELZ O TR AL, RA—XLREIUARICEEE ., Bk L TuWa,

fEiha—r WVt AR AT JANzZ—FR
sv=y N 7 ha’—za 7 ayh
F+73 41-364 NV Cremant de Bourgogne La Fun en Bulles Brut 750ml 4—7> 4528963413645
R /LR R40%, B« 2T —140%, TV T 20% @B 3900 )

Ale: 12.0%
T Na—za SRR (=) *
B 41-404 2019 Bourgogne Chardonnay (Vegan) 750ml A—7> 4528963413621
WRIAR: LR R &E R 4,000 )
Ale: 13.0%
FA=X D4YvT T T7o¥> Lia/— ) a8
Domaine Philippe & Vincent LECHENEAUT o EAOSYY

T4V T ET 7Y OILEDNEE D XA —5Y BEHl O A ERE RIRICHL | SRE 0TV FEEERTOR
RIRE, BV —V ald RS T, FIZL-o U= ANB LV FIE T, iR IRALEREEIZEN, Lol A
oo Fvh ot BRI NI —=a U B ELH LTINS,

BRI Wt W R AU JAN=—F
T NA—za TYIF *
H 41-418 2019 Bourgogne Aligoté 750ml 2,900 4528963414185
AR TUAT
Ale: 12.5%
A M= 7T
H  39-057 2019 Morey Saint Denis Blanc 750ml 9,000 4528963390571
TR TR R
Ale: 14.0%
A M= 7T
H 38915 2017 Morey Saint Denis Blanc 750ml A—7> 4528963389155
'#ED Ak AR /LR EELH 8,000 )
Ale: 13.0%
7ha=za A—p a—p V' 2adf 750 *
H 41-421 2019 Bourgogne Hautes Cotes de Nuits Blanc 750ml 4,700 4528963413423
TR TR R
Ale: 13.5%
TNT—za F—h 2—h N Zaf 7Ty *
H 41-380 2018 Bourgogne Hautes Cotes de Nuits Blanc 750ml A—7 4528963413423
TR TR R &5 4,500 )
Ale: 13.0%
T hA—za k) )TN *
R 41-419 2019 Bourgogne Pinot Noir 750ml 4,600 4528963413409
MR B ST —)L
Ale: 14.0%
7' NA'=Za F—p a—p N Zaf =V a *

7R 41-422 2019 Bourgogne Hautes Cotes de Nuits Rouge 750ml 5,000 4528963413430
AR B/ T — L

Alc: 13.0%
TN =g f—b a=p N Zaf p—Va *
7k 41-381 2018 Bourgogne Hautes Cotes de Nuits Rouge 750ml A—7"> 4528963413430
Wi SRR B ST —)L @B RN 4,900 )
Ale: 13.5%

TR Q—h-F-221) 6



Domaine Philippe & Vincent LECHENEAUT

R

39-047

38-025

38-906

38-817

TwED

38-037

38-826
EED

39-054

wED

38-032

38-912

39-056

38-034

38-914
D

2019

2018

2017

2016

2018

2016

2019

2018

2017

2019

2018

2017

<A L o=y
Marsannay Les Sampagny
. B/ /U —L

Alc: 14.0%
MRV U=y
Marsannay Les Sampagny
Wi SRR B ST —)L

Ale: 14.0%
<A L =y
Marsannay Les Sampagny
A B/ /U —L

Ale: 13.0%
S r YA
Marsannay Les Sampagny
Wk B/ /U —)v

Alc: 13.0%
Va2V A YNy
Gevrey-Chambertin
L B/ /U —L

Alc: 13.5%
VAR VA7
Gevrey-Chambertin
A B/ /U —L

EFY N
Morey Saint Denis
A B/ /U —L
Ale: 13.0%
R Nt
Morey Saint Denis
Wi B ST —)L
Alc: 13.0%
ELFY N2
Morey Saint Denis
WA B/ T —b
Ale: 13.0%
Ty M= e 7 A
Morey Saint Denis Clos des Ormes
WAL B/ U —)L
Alc: 13.5%
Ay M=o 7Y A
Morey Saint Denis Clos des Ormes
A B/ /U —1
Ale: 13.0%
LYy Nz e 7 VA
Morey Saint Denis Clos des Ormes
WA v/ /U —)v
Ale: 13.0%

TR @—h-F-224) 7

750ml

750ml
(€ - HR e

750ml
&% R

750ml
&% bR

750ml
%R

750ml
&% LR

750ml

750ml
&K

750ml
&% LR

750ml

750ml
&% R

750ml
(€ - ER

*
6,400 4528963389063

*

A =7 4528963389063
6,000 )

*

A =7 4528963389063
6.000 )

A =7 4528963388172
6,000 )

A—7> 4528963380374
9,000 )

F—7 4528963388264
9,000 )

8,800 4528963390540

A =7 4528963380329
8,500 )

A—7"> 4528963389124
8.000 )

12,200 4528963390564

A—7"r 4528963380343
11.700 )

A =7 4528963389148
11,000 )



Domaine Philippe & Vincent LECHENEAUT

EHY Nz Ja 7 VA

7k 38-823 2016 Morey Saint Denis Clos des Ormes 750ml A—7r 4528963388233
HED R B )T —)L &EEER 11,000 )

VAVK =Y 1Y A

77 39-058 2019 Chambolle-Musigny 750ml 10,000 4528963390588
W B /U — )L
Alc: 13.5%
VRVR = 32y A
77 38-036 2018 Chambolle-Musigny 750ml A—7" 4528963380367
TrED WS B U — )L @5k 9,500 )
Alc: 13.5%
VRVR = 32y A TPAT )Y
77 39-062 2019 Chambolle-Musigny ler Cru 750ml 17,000 4528963390625
TED R BT —L
Alc: 13.5%
VXVIR =V 32y 2 TPNRT ))a -
77 38-040 2018 Chambolle-Musigny ler Cru 750ml #A—7"> 4528963380404
TED R BT — b &% 1t 16,500 )
Ale: 13.5%
Zaf ¥V VAV a
77 39-048 2019 Nuits St-Georges 750ml 7,700 4528963390489
R B/ /U —)1
Ale: 13.5%
Zaf ¥V VA a
77 38-026 2018 Nuits St-Georges 750ml A—7" 4528963380268
R B /T —b @E LR 7,400 )
Ale: 13.0%
Zaf YV VAV a
77 38-907 2017 Nuits St-Georges 750ml A —7"> 4528963389070
A B/ /U —)v B R 7,000 )
Ale: 13.0%
Zaf YV VAV a
38-818 2016 Nuits St-Georges 750ml A—7" 4528963388189
TrED HEniE: B/ /U —)L &%t 8,000 )
Alc: 13.0%
Zad YV VAV e 2 A
77 38-028 2018 Nuits St-Georges Magnum 1500ml #—7"> 4528963380282
"TwED R B/ JT— L &E ke 17,500 )
Ale: 13.0%
Zaf YV VAV a2 A
77 38-908 2017 Nuits St-Georges Magnum 1500ml #—7"> 4528963389087
TED A B /T —b &%t 17,500 )
Ale: 13.0%
Zad YV VAV e 2 A
77 38-819 2016 Nuits St-Georges Magnum 1500ml #—7> 4528963388196
TwED AR B ST —)L &% 1t 17,500 )
Ale: 13.0%

TR Q—k-F-224) 8



Domaine Philippe & Vincent LECHENEAUT

Zaf Y VAV a A vafz g T 2 g —ca

R 39-051 2019 Nuits St-Georges Au Chouillet V.V . 750ml 9,700 4528963390519

. B/ /U —L
Alc: 13.5%
Zaf Y VAN a ok va T gy g p—za
& 38-029 2018 Nuits St-Georges Au Chouillet V.V . 750ml A—7" 4528963380299
WERRE: B/ T —L @EEER 9,200 )
Alc: 13.0%
Zaf Y VAV a ok va T gy g 4—za -
& 38-909 2017 Nuits St-Georges Au Chouillet V.V . 750ml A—7"> 4528963389094
WERME: B/ T —L @zELEfR 8,900 )
Alc: 13.5%
Zaf v VY s TNAT J)a b HE-N
R 39-052 2019 Nuits St-Georges ler Cru Les Damodes 750ml 14,500 4528963390526
A B/ /U —1
Alc: 13.5%
Zad $v VAV s TIRT JYa L B
7% 38-030 2018 Nuits St-Georges ler Cru Les Damodes 750ml A =7 4528963380305
WL B ST — L @& L 14,000 H)
Alc: 13.5%
Zaf v V'Y s TNAT J)a b e
& 38-910 2017 Nuits St-Georges ler Cru Les Damodes 750ml A—7"> 4528963389100
W E ST HE K 13,200 )
Alc: 13.0%
Zaf v V' s TNAT J)a b HE-N
& 38-820 2016 Nuits St-Georges ler Cru Les Damodes 750ml A—7"> 4528963388202
rED R B/ U— @E LR 13,200 )
Alc: 13.5%
Zaf YV Va2 TAIE Sa L 7l
& 39-053 2019 Nuits St-Georges ler Cru Les Prulier 750ml 14,500 4528963390533
WE A B/ /U —v
Alc: 13.5%
Zaf v Ve s TNRT J)a b T Yal T
7% 38-031 2018 Nuits St-Georges ler Cru Les Prulier 750ml A—7"> 4528963380312
AR B ST — L B 14,000 )
Alc: 13.5%
Zaf Fv Va2 AT M b YAz
& 38-911 2017 Nuits St-Georges ler Cru Les Prulier 750ml A—7"> 4528963389117
WE R BT %k 13,200 )
Alc: 13.5%
Zad $v VAl 'a TIAT SYa b 7Ya)
7% 38-821 2016 Nuits St-Georges ler Cru Les Prulier 750ml A —7"> 4528963388219
rED WA © . ST — )L &% 1t 13,200 )
Ale: 13.0%
s b 7 ayya
77 39-061 2019 Clos de La Roche 750ml 56,000 4528963390618
'w#ED WA B/ U —v
Alc: 13.5%

TR Q—h-F-229) 9



Domaine Philippe & Vincent LECHENEAUT

valbd b k=% *
7 39-063 2019 Chorey Les Beaune 750ml 6,500 4528963389216
WA RE B/ ST —)L
Ale: 13.5%
valbd b k=% *
7% 38-041 2018 Chorey Les Beaune 750ml A—7"> 4528963389216
WERRE: B/ T —L @ELEfR 6,000 )
Ale: 14.0%
val A b k=% *
7% 38-921 2017 Chorey Les Beaune 750ml A—7" 4528963389216
rED R B U— @zELER 6,000 )
Ale: 13.5%

KA—X KIL—7r SO0—X
Domaine Drouhin-Laroze

18504FBINL DR 1 8 DT, FTA T DO U<,  FERIZZL UM CL IS R FEZR IV EY S B
ERABELICLTUA L EVEIT o TND, ODRFYERERD/NT U ZAD RWEDWTEHE VO BENLELD D,

paf=—R Vi A AU JAN=—F
Y al VA SN TR D)7 *
7x 39-018 2018 Gevrey-Chambertin Dix Crimats 750ml A—7" 4528963389872
AT B ST — L @B 7,500 )
Alc: 13.0%
L2l VA SN FYR D) *
7R 38-987 2017 Gevrey-Chambertin Dix Crimats 750ml A—7" 4528963389872
WERRE: B/ T —L @EEEf 7,000 )
Ale: 12.5%
VAU GE 2N %
7x  38-877 2016 Gevrey-Chambertin 750ml A—7" 4528963388776
rED WA B U — @EELEfR 7,500 )
Ale: 12.5%
VAR 2 O VA
& 39-020 2018 Gevrey-Chambertin "sans soufre" 750ml A—7" 4528963390205
rED R B/ U— @EELEfR 7,500 )
Ale: 13.0%
MEVAZ I 2N V72 o4
& 39-017 2018 Gevrey-Chambertin en Champs 750ml A—7"> 4528963390175
EED W B/ JT— L @E k10,500 )
Ale: 14.0%
VXUNMR Ja R N =2
7% 39-010 2018 Chambertin Clos de Béze 750ml A—7"> 4528963390106
EED WERRE: B )T — )L @5 L 28,400 )
Ale: 13.5%
R e
7% 38-980 2017 Bonnes-Mares 750ml A—7"> 4528963389803
W E STl @E LK 25,000 )
Ale: 13.0%
N
& 38-978 2017 Musigny 750ml A—7" 4528963389780
EED TR B ST — L &% L 83,400 )

TZUR (A-b-F-214) 10



Domaine Drouhin-Taroze

=g -
7% 39-012 2018 Clos Vougeot 750ml A —7"> 4528963390120
WERRE: B/ T —L @E LR 25,000 )
Ale: 14.0%
VR -
& 38-981 2017 Clos Vougeot 750ml A—7"> 4528963389810
WERRE: B/ T —L @E LR 23,400 )
Ale: 13.5%

KA—X OR—)L FOJ4T

Domaine Robert GROFFIER

XU R a Y ==V a T L U UL E R TR T HEL - R=TEE OJIT, 197 3D ILEEO AT
Y XA IV =—D— M L2 —X1T1.12ha TR KROEELTIE T 5, ElmiEs v~ Z oo
Re_R—=X LR e~ —VETA, ADNEL, ITRVD, 2, LIt EL RS2 DD0N T a7 4D AZ AL,
TRUFESL, BREEA~OBUE LT RO A HIE R 2N TE DI, BAEICHIEV LR AL o A FE -
BREIEB AR, o — L G320204E6 H ICHTEL . B FOEBA Y 2 K ER — XOBEE PR CRATE HRO=aF K3 H L0
Ll GEE LTS,

fadha—r WVt AR Aot JAN=—F
TN —za NAMNT T
7R 41-330 2017 Bourgogne Passetousgrain 750ml A —7 4528963413300
rED R B/ )T — )V B AL @E R 4,900 )
Alc: 12.5%
VA2 7 VAV A%
7 38-566 2018 Gevrey-Chambertin Les Seuvrées 750ml A—7"> 4528963385669
EED AR B/ /T —b &5 13,000 )
Alc: 13.5%
V'ay'l yxuNVEY L AT -
& 38-885 2017 Gevrey-Chambertin Les Seuvrées 750ml A —7" 4528963388851
TED A B /T —L &% 1t 15,900 )
Ale: 13.5%
KV v—
7%  38-570 2018 Bonnes-Mares 750ml A—7"> 4528963385706
"rED AR B ST —)L % kLt 65,000 )
Alc: 13.5%
RURA 2=
7% 38-889 2017 Bonnes-Mares 750ml A—7r 4528963388899
rED R B/ U — @EE LR 66,700 )
Alc: 13.5%

YRR 22V '2A TRRT JY)a VY= N
& 39-032 2019 Chambolle-Musigny ler Cru Les Hauts Doix 750ml 28,600 4528963390328
A B/ /U —1
Ale: 13.5%
VYV =Y 32V 2 TIRT JYa V)= N .
A% 38-567 2018 Chambolle-Musigny ler Cru Les Hauts Doix 750ml #—7"> 4528963385676
A B/ /U —)b zE R 27,500 )
Alc: 13.5%

TIVR @—b-F-zaq) 1



Domaine Robert GROFFIER

o

o

39-033 2019
wED

38-568 2018

38-887 2017

38-888 2017
wED

DA Ny ANER /A (A Ve o/ ER VI 0 e
Chambolle-Musigny ler Cru Les Sentiers
W B/ /T —L

Alc: 13.5%
YYVR =N Y 2 TNRT S L YUTAT
Chambolle-Musigny ler Cru Les Sentiers
R B/ /T —L

Alc: 13.5%
YYVR =N Y 2 TNRT S b YUTAT
Chambolle-Musigny ler Cru Les Sentiers
A B/ /U —L

Alc: 13.5%
YRR = 22V 2 TIRT JYa b A=
Chambolle-Musigny ler Les Amoureuses
A B/ /U —1

Alc: 13.5%

FA—=X LTy RT43 T T4

Domaine Lucien Boillot & Fils

750ml

750ml
&% LR

750ml
&% R

750ml
&% LR

28,600 4528963390335

A—7> 4528963385683
27,500 )

A—7> 4528963388875
31,400 )

A7 4528963388882
66,700 )

LV e gt e g
GO Jayk LY RGREZEEX)

Tal Ty LR O INIALE T A6 AR E R E DR A—X, BIY FETHAE = — /L&D L THH/LA N
EREIZHERE T DI T E NEHINICH b, (BRHDIRTAT—RO—B T, TV RIAIET v <)L T R
TANIERE, I—h R emaADT 4P oD —h R AR —XDOT )LV RAETEREEER T XTI 4 OMEFTA,
AL b i\ E O TRIHB 1004, INHE X T I ZIF100% 548 . (IR 84 206, H REERE A6 . Sy 47
U HTEEERIT25~30% T, 16~187> H B SH 5, 15 IEE A1 THO$EE, ARV R EARDOELEZKYIC
L72UA L, TR ADESROIFTIVEN R I TS,
Cote de Nuits O—hF F —aA1

e

P —R Vt

41-127 2019
39-080 2019
38-923 2017
39-081 2019
38-924 2017

T ha'—za —v'a
Bourgogne Rouge
WA B/ /T —)b
Ale: 13.0%
V' ay VA YNV
Gevrey-Chambertin
WAL B/ /U —)L
Alc: 13.5%
VA VA YNV
Gevrey-Chambertin
R B/ /T —L
Alc: 13.5%
MEVAZ 2 O 2 M e ER =T 7
Gevrey-Chambertin ler Cru Les Corbeaux
AR B/ /U —L
Alc: 13.5%
VAV v NIV TINRE a2 b bk —
Gevrey-Chambertin ler Cru Les Corbeaux
A mE: B/ /U —L
Ale: 13.5%

TR (A—b-F+224) 12

>
o
i

750ml

750ml

750ml
&% ER

750ml

750ml
&% R

3
H§
54

NIEATFS JAN=1—F
*

4,800 4528963411276

*
8,200 4528963389230

*

A—7> 4528963389230
7,500 )

12,000 4528963390816

F—7 4528963389247
11,000 )



Domaine Lucien Boillot & Fils

Cote de Beaune Od—hk F 7/R—X

A —R Vit A
TANAA
#* 39-082 2019 Volnay 750ml
WAL B )T —
Ale: 13.5%
TANAA
#%  38-814 2016 Volnay 750ml
WAL B )T — (€ AXq
Alc: 13.5%

<$> Cote de Beaune a—kKHK—3X

KA—X /85>

Domaine PARENT

A GUINIE ks JAN=Z—F
*

7,300 4528963388141

*
F—7> 4528963388141
6,700 )

e . o=
on_ F—H=yOEEE

R~ —VAEDER DD TT, HINT AV EREKRMEE, b=~ A P27 7=V DELIETEL TOHLN TS, 8
Wiz AR ORFHEMTE DR AZ S > GEVHENTZT AT, TIROAZA L TEAEWBEELS BHEROH LT Ak
ROV DOTA LT ERHL TR~ — L& L EL TRI25haDMZFTA L, 5ERERT AL A RO DREAITAH 1210 4
ET VR NT RO TN =SB TND, AR K O AT T IURIEICHEE, BRETICRLEL, A% O
TR —VEEEL, JOEEICT T2V FIETT RO L TWD,  BREFZEHE S MIE 2 HEE217-

T,
I —R

Fe-ja 41-387

- 41-385

M 41-386
H 38-546
R 41-408
R 38-948
R 38-947
7R 38-120

Vt

NV

NV

2018

2016

2018

2006

2004

2013

P
Jv=y N 7 va—za 7 ayk
Cremant de Bourgogne Brut 750ml
AR AR © e T —L35% LR R35%, TUST25% . AL 5%
Alc: 12.5%
Jv=y N 7 ha—za vt 7 ayb
Cremant de Bourgogne Rose Brut 750ml
R R B )T — )L
Ale: 12.5%
7 ha'—za Yy R
Bourgogne Chardonnay 750ml
A AR LR R
Alc: 12.5%
vy 7Ty
Corton Blanc 750ml
AR LR /LR R100% (3% kX
Alc: 13.5%
T Na'—za a—p ML p—Y"a
Bourgogne Cote d'Or Rouge 750ml
WA LAE B JU—)L
Ale: 12.5%
vy 72 b vy
Corton Grand Cru Les Renardes 750ml
WA LAE B JU—)L (B35 ER
Alc: 13.5%
=Y N A /A ER % e
Corton Grand Cru Les Renardes 750ml
AR B )T —)L (BE %
Alc: 13.5%
FNY ZNIT P2 T AT
Ladoix ler Cru la Corvee 750ml
WA LAE B U —)L (335 ER
Alc: 13.5%

TFUR (A—bF-F-X) 13

S N ATk JAN=—F

3,600 4528963413874

3,600 4528963413850

*
3,900 4528963412914

A =7 4528963385461
25,000 )

*
4,500 4528963411634

A =7 4528963389483
20,900 )

A =7 4528963389476
20,000 )

A—7"> 4528963381203
8.000 )



Domaine Bachey-legros o )avk LY RCRBERR)

P R RATHL S A B O A FIRRE DR A—X, 19934E T VY AF ¢ o "z L7 aN BT D F 7 B2z Uz
SIS BIFEIZZO A HLERD, ETCHLZL AU N TRV E W E B RT A Z1E->TND, FTA T 2401, #Bile04E
DY % A12ha, ¥ —=2-F Ty x3.5ha, ¥v7.23. 5ha®D & E#19ha, ZDOFEOEMZ KLU B O%

KA—=X /\vx- )50
aF
&

HEE>TD,
I —R vt WA A JAN=—F
TN =22 TG My
B 41-423 2019 Bourgogne Blanc St Martin 750ml 4,500 4528963414239
AR LR R
Ale: 14.0%
TNT =22 7T Frengy
H 41-382 2018 Bourgogne Blanc St Martin 750ml A=~ 4528963413829
T H e S @5t 4100 )
Alc: 13.5%
WY—za B TyYx 7T
H  39-068 2019 Chassagne-Montrachet Blanc 750ml 10,200 4528963390687
B VYL
Ale: 14.5%
Yxt—ca B Fyve 7T
H 38-061 2018 Chassagne-Montrachet Blanc 750ml A—7" 4528963380619
T YRR @EEELR 9400 )
Alc: 13.0%
VxY—za B TyYr TIAT Y2 BNV
F 39-069 2019 Chassagne-Montrachet ler Cru Morgeot 750ml 13,500 4528963390694
LR LR R
Ale: 14.5%
VAt —ma BV Tyve TART S B3
H 38-062 2018 Chassagne-Montrachet ler Cru Morgeot 750ml A =7 4528963380626
L YRR @EE L 12,400 )
Alc: 14.0%

VAY—za BTy Ve M=V b 7Tk BT I 2 g —2a
Chassagne-Montrachet Rouge Les Plantes
Momieres V.V.
AR VLR
Alc: 14.0%
P b= TNIT S 7T a T YTy
H  39-067 2019 Santenay ler Cru Blanc Clos des Gravieres 750ml 8,000 4528963390670
AR VLR R
Alc: 14.5%
TV 2 Y YTAL Y 2 *
& 39-065 2019 Marange V.V. 750ml 4,800 4528963389032
WS B U — )L
Alc: 13.5%
XTIV A YYIAL Y S —2a
& 38-044 2018 Marange V.V. 750ml A—7r 4528963389032

AR B ST — )L ELER 4500 )
Ale: 14.0%

7 39-066 2019 750ml 7,300 4528963390663

*

TFVR @-hF-F-X) 14



Domaine Charles Pére et Fille P )ayk LY RREEEE)

Domaine Charles Francois & Fils 7>5Domaine Charles Pere et Fille~EFEZH 4L E, INEIXZNENDOT XTI F D
HEWNELDD720MZ TND, TAEDA~D NERRREDRCE RS, VA OMEERAET DELZEL TD,

KA—X %)Ll R—)L T 74—
aP
4

=k Wt AR AUt JAN=—R
7N =za Fhah k- *
7R 41-399 2019 Bourgogne Hautes Cotes de Beaune 750ml 2,800 4528963412884
WAL B/ /T —)L
Ale: 12.5%
7N =z f=ha—h } R =X 7 vk vk *

Bourgogne Hautes Cotes de Beaune
La Combotte
A LAE B U —)L

Ale: 13.5%

o 41-417 2019 750ml 3,500 4528963414178

FA—X T4 O—5>
. £ £y ok 48 e
Domaine Boussey Laurent O Jayk LY R(BEERE)

T T IR TR F IR E DT, 5ICH THEIT—T2 « T YA DRBNBED AR L, n—F 7 v A TG
PR A AR BRI RO ITTTEEL 2003 LV, [RA—X0—F T v A | ZH5RESE 5, 2015410 H

FCICELT)— P f=— L R —X THLRA R~ —)L LV — Ea)=—F Ty FLTTE—RA )L
72 EDF14ha, 200 T TV AU ERIZ D, THEETRURKIHE ZHAO S LS 21T, BENIBL Tk, BARRERIZ

L., 7Ty — LV EAEEL HiRIC RSV T Ry A2 FE, RGOS SEOUA L HiEREE > CTiEoTh,

PRI —R Vit [FeS- K E RS JAN=—F
T A —za a—p Nl YN R g T g s *
B 41-409 2019 Bourgogne Céte d'Or-Chardonnay VV 750ml 3,300 4528963413027

T B I
Ale: 14.0%
7ha'=za SN A ) = *
B 41-370 2018 Bourgogne Chardonnay VV 750ml 3,300 4528963413027
HERE: VY /LRR
Alc: 13.0%
T T *
H  39-037 2019 Monthelie Blanc 750ml 5,200 4528963385393
AR VLR R
Alc: 14.0%
BTV 7T *
H 38-539 2018 Monthelie Blanc 750ml 4,800 4528963385393
Aimi R /LR R
Ale: 13.5%
AV)= G YTA L Y f—=a *
H  39-038 2019 Meursault VV 750ml 7,700 4528963385409
AR VLR R
Ale: 14.5%

DW= A2 Y 2 *
F 38-540 2018 Meursault VV 750ml 7,000 4528963385409
HIETSLRR: S LR R
Ale: 13.5%
IN VRN ERVRVES AN -
H  38-541 2018 Meursault ler Cru Les Charmes 750ml 10,000 4528963385416
R VLR R
Alc: 14.0%

TFUR (A—bF-F-X) 15



Domaine Charles Peére et Fille

H

38-542

'#ED

39-039

38-543

38-894

39-041

38-545

38-896

41-411

39-040

38-544

38-895

2018

2019

2018

2017

2019

2018

2017

2018

2019

2018

2017

NV ERV Y AV
Meursault ler Cru Les Caillerets
R VLR R
Alc: 14.0%
Eal=f vy
Puligny-Montrachet
R LR
Ale: 14.0%
tal)=Af Ty
Puligny-Montrachet
R VLR R
Alc: 13.5%
Eal=f BTy
Puligny-Montrachet
R X LR R
Ale: 13.5%
=2 7V Ay
Beaune Prévoles
HERE B JU— L
Alc: 14.0%
=X 7V 4y
Beaune Prévoles
AR B )T — )L
Ale: 13.0%
=2 7V
Beaune Prévoles
HERE B JU— L
Alc: 13.0%
a—p N R =X UYTV 2
Cote de Beaune Villages
WAL B/ /T —)b
Ale: 13.0%
U AVIA
Volnay
AR B )T — )L
Alc: 13.5%
T ANAA
Volnay
WAL B/ /T —)L
Ale: 13.0%
AV AA
Volnay
AR B )T — )L
Alc: 13.4%

TFUR (A-bF-F-X) 16

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

10,000

8,800

8,000

8,000

4,800

4,800

4,800

4,000

5,800

5,700

5,700

4528963385423

*
4528963385430

4528963385430’.r
4528963388943
4528963390410
4528963385454

4528963388967

4528963414116
4528963390403
4528963385447

4528963388950



<> Maconnais <ax*

FI497
. Q" 3
Auvigue R —EA—HzZwy

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

Tl AW FICEH L TEY, Kx OF 27 230 <l > | KEHBE > DS TV, (mii7e B, Bk oy
ANTT7 T AENOBEMNSEEHSINDA — M TELNTMEH H, DA NIRRT 4V Z—ZHT . K\ S50 T

fgig, Vv =t m— LIy VD RS, v IO FE R SO BEE S - R EDO BN E LD Z TN,

PERI—R Wt P S E RS JAN=—F
A YYT— 2 AT Fa K'Y *
H  41-366 2018 Maicon-Villages "Moulin du Pont" 750ml 2,300 4528963410071
AR v LR R
Ale: 13.0%
744 Tadot Vaby 17y *
1 41-367 2018 Pouilly-Fuissé "Solutré" Classique 750ml 4,000 4528963413676
HimI R /LR R
Ale: 13.5%
T4 Tadyt Fay'z FFabiv
F 41-336 2017 Pouilly-Fuissé ""Cuvée Naturelle" 750ml 5,800 4528963413362
AR VLR R
Ale: 14.5%

Y 2Ty h=7 T2 KV *
H  41-390 2019 Saint-Véran '"Moulin du Pont" 750ml 3,000 4528963412990
R /LR
Alc: 13.5%

TSR (Ra) 17



BORDEAUX HRJLF—

Bordeaux ARJLE—
=t Vt NER Ak JAN=Z—F

Vb= A2V AC VN - *
A 36-122 2019 Chateau Mezain 750ml 2,000 4528963361045
WELE: Y — =37 F2100%
Alc: 12.0%
Yyb= ALY AC KW= *
H  36-110 2017 Chateau Mezain 750ml 2,000 4528963361045
HWEE Y — =3 T T100%
Alc: 12.0%
S 2018 VIV EER= 7 — L AE
b= < 7T AC KN — *
B 36-098 2016 Chiteau Mathiot Blanc AC. Bordeaux 750ml 2,000 4528963360987
R SFE: BIF0A0%, Y —T =TT TUA0, 2 AH T L20%
Alc: 12.5%
Vb= T4 W—¥'2 AC FIVN—
& 36-121 2018 Chiteau Mathiot Rouge AC. Bordeaux 750ml 2,000 4528963360994
WERFE: DL —T g =302/3, Ar—1/3
Alc: 14.0%
B 7 any AC KM *
7% 36-005 2015 Cave du Pin AC. Bordeaux 750ml 1,700 4528963360192
R AL —T0%, YLK —7 4 ==30%
Alc: 12.5%
Yb— 770 J=7V AC KM= *
& 36-108 2016 Chateau Franc Couplet AC. Bordeaux 750ml 2,000 4528963360970
% R ALm—60%, BV =T 4= 25%, AL R TT15%
Alc: 13.5%
PG 2017 DNNR— L &HAY—)Lar 7 — VA E 2017 RVR—ar 7 — Ve E

*

Vyb= 79 A )= AC KV — *
7k 36-114 2017 Chateau Grand Meynau 750ml 2,000 4528963361038
%%ﬁn*ﬁi ANT—60%, v/ 720% ., LR =T 4 =T 10%, LT T 10%
Alc: 14.0%
A 2018 VAR — L&A A Y — A s — Ve H

Cotes de Bordeaux o—k-K-RJLE—
Pt —R Vit PR A IaElifs JAN=—FR

Vb= 2= 7V a—N AC 77 a—p N RV - *
Chateau Marsau Prélude AC. Francs Cotes de

Bordeaux 750ml 2,600 4528963361007

R 36-123 2016

R AL —100%

Sh— w— 7U)a— AC 75 a—h N K- *
Chateau Marsau Prélude AC. Francs Cotes de

AR 36-120 0 2015 g deaux

750ml 2,500 4528963361007

AR AL AL T—100%
Ale: 14.5%

TR (K WF=TFIHR) 18



Médoc ARvy%

g

Haut-Médoc

Pdh—R Vit

30-190 2013

vab= b= Byt AC ANYY
Chiateau Tour Saint Vincent Cru Bourgeois
AC. Médoc
AR VR — T 4 =H60%, AL T—40%
Ale: 12.0%
il 23 =—7R LR — 34 g

F—- ARV

IR

IR

30-016 2000
rED
30-191 2001

Vb= VY AC A—ANyY
Chateau Citran AC. Haut Médoc
AR UL R — T =3I 58%, AL r—42%
Ale: 13.0%
STt : PP88
Vb= VY AC A—=ARy
Chateau Citran AC. Haut Médoc
R oL =T =F L 58%, AL m—42%
Ale: 13.0%

Saint-Julien #>oay7y

g

7

fAm=—R Vt

30-199 2017

30-201 2017

Margaux <)L3—

gis

fAm=T—R Vt

30-012 2016

Graves 45—

H

H

P —R Vt

31-010 2016

31-038 2018

T alay) N 7T T a2l
Duluc de Branaire Ducru AC.St-Julien
B EFR B Re Y — = 0%, AVE—A3%, T ARG AT T 2%
Ale: 13.0%
il AR IR T T R — LT 2 ) 2 DE R
Vb= FvaT NV
Chiteau Langoa Barton 12 AC.Saint-Julien
HRG R UL =T =T BA% , AT —38%, HUL R TT8%
Alc: 13.0%
At : AR 7 EEAT3H% WS90-93

ATAT VAR TVab =% ACTLA—
Confidences de Prieure-Lichine 16 AC.Margaux

HRILRE: AL —65%, F13LF%35%
Ale: 14.0%
FAli: AR VIR AZ TV 2L Vo —XDE IR

36-098
b= KT 750 AC 1'T-7"1/2
Chiteau Boyrein AC. Graves Blanc Sec (1/2)
HE AR V=T =3 T TU50%, EIT30%, AT T V20%
Ale: 12.5%
vyb= K77 77 AC 1T
Chateau Boyrein AC. Graves Blanc Sec
WESFE: =T =32 T T50%, BIF30%, 2 AN T 20%
Ale: 12.5%

TR K WE=TFIHR) 19

PR

750ml

750ml

750ml

750ml

750ml

750ml

750ml

A SN FEAAR

2,800

9,000

6,500

A SN TEATRE

5,000

10,000

A S/ NTEARE

5,000

A S/ NEARE

1,600

2,500

JAN=—F

4528963300051

4528963300167

4528963301911

JAN=—F

4528963301997
4528963302017

JAN=—F
*

4528963300105

JAN=—F
*

4528963310098

*
4528963310340



Vb= KT7Y V=2 AC 7777 1/2 *
77 31-039 2017 Chéteau Boyrein Rouge AC. Graves (1/2) 375ml 1,700 4528963310234
R IR =T =T 50%, AVLT30%, TV HT T 20%
Ale: 13.0%
Yah— K T7TY v—y'a AC 15— *
7% 31-037 2016 Chateau Boyrein Rouge AC. Graves 750ml 2,700 4528963310357
LR UL R =T =30 50%, AVE30%, TR TT20%
Alc: 13.0%
Saint-Emilion #5304
P —R Vt NAS B RNk JAN=—R
Vb Ay *
7% 33-005 2011 Chateau Calon AC. St-Georges Saint-Emilion 750ml 4,850 4528963330041
HAG AR A— BV RT T RIS mT S IRy
Ale: 13.5%
77 30-194 2000 Chiateau Bellevue AC.Montagne St Emilion 750ml 4,000 4528963301942
WAL Ava— LR —T g =FH
Ale: 12.5%

ALSACE 7I)LH¥X

h—J Ky TalInAL
Cave de Turckheim

D RRNHT— o S TIEEASNT- T 2 /LI NA LD T A ARG | SRR H LT 0T — L a2Hi>, ZoHh
DORIGERRE DT RUEIEHENEED  1955FICHERAE L L TRILENT -, BFE200LL FD#ES5E., 386had 7 R i &5
H IV ATRLAELBRHBEEDOEDIZ T, VAT 4TI NEEZROAN., [TV a7 47 v A | DEF %S
T 201 VXA —H =oAL B EFEL TN D, IBFiE5F0 DD ITNH RS i sk i O W BB AT A& AL
WELEREL > TUA L EVET TV,

P —FR Vt S =T JAN=—R
VAL DAAY S R AV Y *
B 48-010 2018 Gewurztraminer Sélection 750ml 2,600 4528963480081
R AT LY NI
Alc: 13.5%

TR (K WF=TFIHR) 20



VAL DE LOIRE 7/l kK AD—)L
FA—=X F 5 Jroy=—I—)L (B—3> <XAO—) Qe
Domaine de la Vingonniere (Laurent Perraud) S HRT4FTIL
T2 OB aAM O OB Z60ha DM BT A L, BIE0E DTN b D, VA LTul — L 2R T, INEAHIIRL
K SEE ROV AT 4T TNV EEEZERTIL TS, ZOTAFT =N BHT 5T 7 - U4 T A AE S I 3R EICAUE T 5
e E IR AERE GRS CHY | Fal /I B 2RO DT DI DT M — L R S3LTWD, E7, fi AN TTEL<
BHILTEY, Zhs LR O T2 NT 0 A2 RIRRIZL TUND,

PRIVt FeS- S E RS JAN=—F
AT E-TN T AR 1/2 *
F o 42-028 2019 Muscadet de Sévre-et-Maine Sur Lie (1/2) 375ml 1,100 4528963420131
A AR 2 AT
Alc: 12.0%
WANT T T A3 *
H 42-092 2020 Muscadet de Sévre-et-Maine Sur Lie 750ml 1,700 4528963420124
WA AR 2 AT
Ale: 12.0%
WANT T T A3 *
A 42-027 2019 Muscadet de Sévre-et-Maine Sur Lie 750ml 1,700 4528963420124
HEED AR 2 AT
Ale: 12.0%
FAM: 20204F STAEFER EAE

VA NN IV AET/A 01 =D S A VLR 2 *
7% 42-093 2020 Vin de Pays du Val de Loire Pinot Noir 750ml 1,600 4528963420667
WL B U — )L
Alc: 12.0%
V7 NN T a7 N =y v’ )= *
7% 42-070 2018 Vin de Pays du Val de Loire Pinot Noir 750ml 1,600 4528963420667
WA B/ ST —)L
Ale: 12.0%
FA=X vy 00—k vy Yy
Domaine Jean Claude Chatelain G Yok LY RCHEEE )
1630 BT A VD > TODA, TR R Z I3 70 8| BUEO X ATy 77 ik B & dhe0 7= D13, Bl T D
Tx e a—Reox b DORIPD, O FIFHTA UL, TRUARDOR TS )15 100 % HmL WIS 50
PR, KEZEIZRBESE, PFRRT v 77—V a2(7), BE LTHIL, NTURAOTNT, FERESLWD A A3
EDD, mAN=he = =R T AT H 7 )= ITHILET 23E0 FJE U TRHIEL T,

= —R Vit NER w2k JAN=Z—]
For— bV Ivay *
B 42-090 2019 Sancerre Selection 750ml 3,900 4528963420261
R VT =3r T T
Alc: 13.0%
744 T2k 1/2 *
1 42-088 2017 Pouilly Fumé (1/2) 375ml 2,300 4528963420223
RS VU =3r T T
Alc: 13.0%
VEEEYS *
H 42-091 2018 Pouilly Fumé 750ml 3,500 4528963420872
RS VU =3r T T
Alc: 12.5%
AL TaRr VAT .
FH  42-085 2014 Pouilly Fumé Cuvée Prestige 750ml 6,500 4528963420858
R Y=g T T
Ale: 13.0%

TSR (97 -A7-)) 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, FIE T 5MI326haT, 055 14haD 7 RIUBIR Y ¥ h—X T« F 237 DT
NI ANTHD T TV =)V LUV G RTOMKIHE Z DAL, RO R L7250 A4 R DIV TS, MDIFIFE TR T
DT AT p—== (IR T, BB 100FEEZ B 2 5b DL 5D, ASKERINFEA ¥ h—XT T 2 T OF LT/
HUYMNZAZALTWNT, B+ 70U — LR A270RICRD 20 HEOM G I X - T, MU A T MR
DBHLRE T AN 2 TS, Z2HAE, TR RITA — T =y 755210 TR BERF 2> T\, miiEe®
ZDITHETITV, SESFRT U — L EUAUBEEZE AT 4 U DT DI T TS,

PRIVt P K E RS JAN=—F
a—p 72 g=X YT Y —2a *
7R 43-020 2018 Cotes du Rhone Rouge Vieilles Vignes 750ml 2,500 4528963430192
WE R 7Ty a /T =L@ 1004 8L E) 50%, T —50%
Ale: 14.0%
YAh= AT Fa AT U YTAL T = *
r 43-045 2015 Chateauneuf du Pape Vieilles Vignes 750ml 6,700 4528963430451
AR . T T v a )T 60%, YT —10%, LT ==K 10%, Y —10%, 72—/ T —X10%
Ale: 14.5%

SEffi: PP89-92
KA—X FI—)L ¥H7ry
Domaine Pierre Chavin

RA—=X B —) LT 7 0%, 20004E I~ FILE « T2y T 7E T v« TR KIZ L > CRIZESND, /2T ba—
NTA L PRI DE AT, T X =72 EOHEREAR S 2 D3 7 — )V TRV ZS 0D, TA 1D
EHHIOIIT77E T T uARK, JTERFPUAA—D—TEESEFELUEHL, WSETT 47 2~ D&M EFF> TODH D/
NI THBOF A2 LT 52 Z A FEICL . RA—=X - — )L - 2y U7 DO EDREN F1 L7~ TD,  20094F
MHETFUATIIFE LW BEZ R T CWOBAH/ NSO L EERE T 5 BHLIMTON, RO~ T VL - TF
Ty BT 24E G CRE WA Z T AR E RN E T, BRIF40 T ENTH S, RA—X B — L« U T 7 U35 1Y
ROAEARMT D) —F o S h == blp o TS,

Fafma—k Vit AR ATt JAN=Z—FR
Ty N ITURTURRN T VR (A 2%y ) *
FH 45-078 NV Vin de France Anne de Bourg Chardonnay 750ml 1,600 4528963450787
AR LR R
Ale: 13.0%
IGP ' 4=)a=2" ' 44=2 ')A 75 (AW a—vy7") *
FH 45-146 2019 IGP Vaucluse Viognier Vallis Terra 750ml 1,600 4528963450190
AR U A =T
Alc: 12.5%
7 N TTVRTYR N T ) IT— (A7) *
A% 45-093 NV Vin de France Anne de Bourg Pinot Noir 750ml 1,600 4528963450930
WAL B/ /T —)b
Alc: 12.5%
IGP U'4—)a—7 I htyva Y5— 0'7)A 79 *
7k 45-088 2016 IGP Vaucluse Grenache-Syrah Vallis Terra 750ml 1,600 4528963450886
AR TV 260%, 7 —40%
Alc: 14.0%

TSR A—b-F21-0-2.7°07'7YR) 22



avy TavyziLek Za—A—X-SLTA
Romain DUVERNAY (NewRhone Millesmes)

DXy T IRT AT RR2016EDIEDIT =0 — 10— XL U AR IR FOREICHIXROREEE Thol-a~y T a
T V3BT FHERD O TTURE—FEICE W, ZOT T RO T TR A— XA — T =y 73507
ROAEFEZRZRO, BRO=—XZH2T2TVA L ZB R, O~ T 2V 2 VRO AEFEL EORRET-SWENRT — AT 47
BEJNZID, 770 RIZF DM E DO ESIZE > TERNADOE WM Z 5215, v/8—heX—J1— I/ _RE X & T o
TY— Ry =7 VxR Y I EDUA L DOFERFIEN LS B\ Wi AT, T — VA TR Ak
FIILDET AL DERT A ar X7 ar TEESZEL TN,

Fa i — Vit NREE Wik JAN=—F
a—h F'a m—R 75y *
B 43-047 2018 Cotes du Rhone Blanc 750ml 1,800 4528963430475
TR TN TF w2 T 0%, —H L X30% ., YA =T30%
Alc: 14.0%
EVINESS
Ml 43-053 2018 Condrieu 750ml 9,000 4528963430536

HER: VA =2100%
Ale: 14.0%
a=p 72 m=RX Uy a A *
7x 43-049 2018 Cotes de Rhone Villages Bio 750ml 2,200 4528963430499
W 7Ty al0%, ¥ 7—20%, L= T =—R110%
Alc: 14.0%
a=p Fa 0= UYIT— 2 75 F Fam UF *
7% 43-050 2018 Cotes de Rhone Villages PLAN DE DIEU Bio 750ml 2500 4528963430505
MBS TV T e vT—
Alc: 13.5%
ya—A" TN o *
r 43-052 2018 Crozes Hermitage 750ml 3,500 4528963430529
HERRE: ©7—100%
Ale: 14.0%
e *
7k 43-051 2018 Gigondas Bio 750ml 4,300 4528963430512
Hik AR TN T v 280%, T —10%, A=A T = —RL10%
Alc: 14.5%
AATAT—V N =—h *
7r 43-046 2019 Costiéres de Nimes 750ml 1,700 4528963430468
HE R ZV Ty a5%, T —15%, v VAT 5%
Alc: 14.0%
FA=X-TH)L.D&R T A A
DOOMAINE GISELE, D.&R. VERNAY (a=y T2z )VREE)

a—k u7y -
7% 43-054 2017 Cote Rotie 750ml 9,500 4528963430543
W R 7 —100%
Ale: 14.0%

SUD OUEST Rty

Hh—y Fa TART
Cave du Marmandais

T S W R AU JAN=—F
V'3 ¥F9) ACI— F'a T *
7 36-111 2018 Grand Sérac AC. Cotes du Marmandais 750ml 1,500 4528963360215
AR ILRE . Aba— BRI T TR = =8y T Va— | Ry
Alc: 13.0%

TSR A—b-F21-0-2.7°07'7YR) 23



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

RA—=X T R—=LITT TV ADRKFIA A= — L T e K TIUANEE, T 7 Ry 7#iF ClIdEmisb iz
DRI Z ANT, 77 ADEHII R S5 ED TR L DENT T 7T AN T A HE R ML, A2 —TF v a )y
AT ¥ VEIRDE A DAL — )V TEEZE, B3 —T2100% TRERPE S LG T Eo7, BILAST WDV

ft EF g,
T —R

H -7 45-100

nt-g 45-120

B¥ 45-145
[ 45147
[ 45148
M 45136
B 45137
F 45151
45133

Vt

NV

NV

2020

2020

2020

2019

2019

2020

2019

Ju=y N Y h—

Cremant de Limoux

W /LR R60%., 2 F 2 30%, B /T —110%
Ale: 12.0%

AN=JY Tt €)=
Sparkling Rose Pinot Noir
WA B T —)b

Ale: 12.0%

il I TU—R LbsR—

Y7y N NA Ny E) U= vt b Y —2a TR A (A a—% vy 7))
Vin de Pays d’Oc Pinot Noir Rosé Les Vignes d'Heloise
WS B T —)b

Alc: 13.0%
YTy N NARYT VAR V2 TR (R a7
Vin de Pays d’Oc Chardonnay
AL v /LR R

Alc: 14.0%

Les Vignes de Madame

Uy N NN Iy sy 7Y <)
Vin de Pays d’Oc Sauvignon Blanc Les Maries
AL YT =a T T

Ale: 13.0%
v B NA Ny I=yyzay 75V =)=
Vin de Pays d’Oc Sauvignon Blanc Les Maries
AL Y — T =TT

Alc: 13.0%

Al 7TV —F T— R

Y7y N N4 Ny AT T AR
Vin de Pays d’Oc Viognier Elizabeth
HE R U A =T

Alc: 14.5%
Uy NN Y ANVR Y=y =3 L TV
Vin de Pays d’Oc Cabernet Sauvignon Les Thermes
FE L DL R—T g =F

Ale: 14.0%
URCANN ANV N S e VAV SN
Vin de Pays d’Oc Cabernet Sauvignon Les Thermes
HE R UL R = =T

Alc: 14.5%

TSR GUINYY) 24

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

A SN TEATRE

2,000

1,500

1,800

1,800

1,800

1,800

1,800

1,800

1,800

JAN=—F
*

4528963451005

*
4528963451203

*
4528963450985

*
4528963450329

*
4528963450343

*
4528963450343

*
4528963450350

*
4528963450336

*
4528963450336



H—Y Fa 'Y =22

Cave du Mont Tauch

TRy TRL I WUA L EERE DOUED T, 1913 L SNERIEIL, 3000 7 R ERE & &, 1950hadd> + 1
MNH7RD, EHINIC > TTaU — L O ERIL, F200THIRL, BT ZVELI-TFEEOH DU A L H 1D

g,
PEdh—R Vit
H 45-106 2018
A 45-127 2019
7 45-118 2018

PR

V7Y B NA N RV A=) (R 2Ry T)
Vin de Pays d’Oc Chardonnay Les Garrigues 750ml
AL v LR

Ale: 13.0%
Yy N NA Ny Y= zay 7TV B0 (A a—Rey 7))
Vin de Pays d’Oc Sauvignon Les Garrigues 750ml
R YT =ar T T

Ale: 12.0%
Uy NN Vg Ava— b 5= (R a—%vy7)
Vin de Pays d’Oc Merlot Les Garrigues 750ml

R Alr—
Ale: 13.0%

RA=X K ASUSz)— K VSRV
Domaine de 1'Orangerie de Montrabech

AN JANZ—R
*

1,500 4528963450398
*

1,600 4528963450282
*

1,500 4528963450367

BIAT T Ry 7 Mi5 DA —RBOHLEL v —=%ZHY 2T A EIT WA HAERIRRA—X v h— K &
SED—E, BT LITI802ELVF /T HEBFTA L THY, AOCLE = —/L AOCIHALT T | IGP2A - Ry 7203 H
D EMEMEL SN R 2 - R T e — LR L TV, 50— (3 F DO Z DX E OO TR
UA L H TS, 201 THICE A vy 73 ESITHRHA L . 2018 XD B TOUA U B A REEE 72D,

Pl —R Vit

B 45-128 2017

H  45-129 2017

7~ 45-130 2017

N &

IGP £/ 7
IGP Pinot Gris
AR BT )—Vg

Ale: 14.0%
IGP /'Y s WhF3%—Iv
IGP Gewurztraminer
R T LY R IIR— L

Alc: 13.5%
IGP 7°74 U'= N E'F
IGP Petit Verdot BIO
R AE T T VR

Ale: 13.5%

750ml

750ml

750ml

TIVR (GUIN YY) 25

AT JAN=—R
*

1,700 4528963451289
*

1,700 4528963451296
*

1,700 4528963451302



FA—X 7Fox B T vy R—jL bE
Domaine Anne Gros & Jean Paul Tollot

TrXeraik, TNhA—=aD4M I a  —EOHR T, FROEBR TAREEES, TNV — o TR T A LN, KUy
VoL hr ESRT R AI RNV T A TIHEH U R A= X &GN L, 204 K DORRBRZ LT IRV T 4T OHE /L EVHFR
HEOLWHICHT- 2Pk 2 46D D, 2478 L3 B E<EO BWT RO, 74— X~ Rk ERUAE F220mdD /
T — LD E R mICEESLWER L T2 OMA R, 77— AR T 4T — V1320084, L DEENE 52 it
WD,

FEa—R Vt AR A IEiifs JAN=—R

7 #vash #ravk (50/50) a—h 72 797y (IGP ~A 7'1-) *
7R 45-138 2018 La50/50 Coétes du Brian (IGP Pays d'Herault) 750ml 3,000 4528963450091
R TV va VI— =y
Alc: 14.5%
58 V' vyya a—k 72 77y (IGP ~'4 7'n—) *
La 8 Grenache Cétes du Brian
a5 45-122 2018 (IGP Pays d'Heraul) 750ml 3,000 4528963450701

WESE: TV Ty

Ale: 14.5%
TR AT B N Ty *
7% 45-139 2018 Minervois L'O de la Vie 750ml 3,200 4528963451029
TR T —
Ale: 14.5%
VAT T VAN *
77 45-142 2018 Minervois La Ciaude 750ml 4,400 4528963450855
AR AR =x T — IV Ty a
Ale: 14.5%
XVTHT T VA= *
g% 45-125 2017 Minervois La Ciaude 750ml A—7 4528963450855
R AR = v T— Ty LR 4,400 )
Ale: 14.5%
SIVTAT L VAL *
iR 45-143 2018 Minervois Les Carretals 750ml 5,500 4528963450862
TR AR 1909ERI O 1004ELL LD )= Z Ty a
Ale: 14.5%
SIVTAT L VA *
IR 45-126 2017 Minervois Les Carretals 750ml A—7"> 4528963450862
AR 1909 D 100FELL EORI O E B =12, FVFvia (2% Bt 5,500 )
Ale: 14.5%
VT HT L FRLANY
g% 45-047 2012 Minervois Les Carretals 750ml A—7" 4528963450473
TEELD AR 1909 O 100FELL EORI O H A =12, F A Fvia (35 Bt 6,000 )
Ale: 14.0%
Anne Gros
T IV AN 2Rk B Y Ve N ST 1/2 *

I 45-119 2018 La Frivole Muscat de Saint-Jean de Minetvois 375ml 2,700 4528963451197
R : X2 AT
Ale: 15.5%
7 V9N 3aAkh N Ay Vv N AT 1/2 -
H 45-092 2017 La Frivole Muscat de Saint-Jean de Minervois 375ml 3,500 4528963450923
R X2 A
Alc: 15.5%

TSR GUIVYY)) 26



CHAMPAGNE Iy /\—=2
BTV [V
Tarlant = N
HIVT NG & SF o TCNDAY V) L6STENS 12 S BAEIL, 12{CB D7 JURFLLR ST T TS, A
I, SAXBEBRDTALFNZH), = VL ENHETI05F:, BUET RUBIEIIEA Ry I BN ERT, TRUARRD J) 535
HTXDINTHE TS, HIROFEOMRDWERILT D40, R —T a3z BEL EDIzE->Td, M
X, UAAR O, TN —F o F =l L3 TR OASORIZTZ015haz AL, 570/NMXEIZ /3T

nod, 7RY—VORDWEREICL TODR, HROIRY S —R L TIX | ZEDRBEZIToCND,  THL IO
DFFOMEMEEME TOIRE TIVIEISE, FoZVELIET B~ 2ol v ===t BT %,

EhRo—R Wt WA AR JAN=—F
Yy —zZa ¥'n 7Y ayh FFal
[+ 77-012 NV Champagne Zero Brut Nature 750ml 7,000 4528963770120
AR v VRRL/3,. 8 )T —)L1/3, A=1/3
Ale: 12.0%
4 PP90
VXN =Za a7 ayh FFal <A
F-7@ 77-036 NV Champagne Zero Brut Nature Magnum 1500ml #—7" 4528963770366
EED R VR VRRL/3 B /T =11 /3, A=T/3 &% L 15,000 )
Ale: 12.0%
VYN —za LW 7 ayh
H-# 77-013 NV Champagne Réserve Brut 750ml A—7r 4528963770137
AR LR RL/3. )T —)11/3, A=1/3 EE L 6,000 )
Alc: 12.0%
SEA: PP89
VRN =22 M7 YAy T ayh 1/2
F1-78 77-030 NV Champagne Tradition Brut (1/2) 375ml 3,700 4528963770304
AR B/ /T —V56%, H=T39%, LYV RE%
Alc: 12.0%
SEAf: PPI1
Yy N =za N7 Avay 7 ) ayh
H-# 77-014 NV Champagne Tradition Brut 750ml A—7r 4528963770144
HigIRE: B T —156%, H=139%, /LR RE% @B R 6,700 )
Ale: 12.0%
ZEffi: PP91
YXUN=Za NIT YAy T ayh <0 A ANT -
FH-# 77-005 NV Champagne Tradition Brut Magnum 1500ml #—7"> 4528963770052
HERE: B/ /T —56%, A=T39%, V¥ /LRR5% @E LR 14,200 )
Alc: 12.0%
YYUN—Za Fal)x A *
FH-7@ 77-065 NV Champagne Cuvée Louis 750ml #A—7"> 4528963770151
EELD AL TV R50%, B/ /U —150% @&kt 13,700 )
Ale: 12.0%
7. PP93-94
XN =22 VA T NTYEY T ayh FFal
b 77-068 2005 Coampagne Millesime 2005 La Luteienne o ) o 4598063770687

Brut Nature
AR v /LR R80%, B /T —120%
Ale: 12.0%

X IN—Z 2, AN D)UY 27

@& LM 12,500 )



750ml A—7"> 4528963770489

Tarlant
YyynN=za YA T Z)x Tayh FFal
Champagne Millesime 2004 L'Aerienne

F1-78 77-048 2004 Brut Nature

WEEFE: VR RT0%, B+ /T—/130% @£k 12,000 )
Ale: 12.0%
FEffi: PP93+

VAN =Za WV A VR AR S 7 ayb fFal
Champagne Millesime 2002 L'etincelante

M-y 77-060 2002 Brut Nature

750ml A—7> 4528963770601

B IR LR RET% B ST —)L29% L= 14% E k4 25,000 )
Alc: 12.0%
YRYN=Za U A—=2a BB T ayh FFal *
F- 77-058 2004 Champagne La Vigne d'Antan Brut Nature 750ml A—7"> 4528963770441
R AR TPV RR &EEER 31.200 )
Ale: 12.0%
SE: PP95
YN o U =2 BB T ayh FFal *
H-# 77-044 2002 Champagne La Vigne d'Antan Brut Nature 750ml A—7r 4528963770441
TED AR VLR R &EE R 28,400 )
Ale: 12.0%
FAlh: PP92
YXUN=Za U —Za M= T Yayh FFal *
H- 77-059 2004 Champagne La Vigne d'Or  Brut Nature 750ml A—7r 4528963770168
A A= &EE A 18,400 )
Alc: 12.0%
SEA: PP92

VXN =22 U =22 04N T ayh FFal _
F-7 77-067 2003 Champagne La Vigne Royale Brut Nature 750ml A—7> 4528963770410

TELD i v/ T —u &%kt 21,700 )
Ale: 12.0%
. PP92
YYUN=Za N
Heyd 77-069 NV Champagne BAM! 750ml A—7" 4528963770427
WEEFE: 7T % TN Y%, TT4 AT % (5 EA 22,500 )
Ale: 12.0%
YN —=a vt 7 )ayh
- 77-010 NV Champagne Rosé Brut 750ml 7,500 4528963770106
HEEE: X LRARE0%, /- /T —144%  h=T6%
Ale: 12.0%
FFf: PP90
Yyun—za ot e 7ayh
- 77-017 NV Champagne Rose Zero Brut 750ml 10,000 4528963770175
HERFE: X /VRARE0%, /- /T —)144%  h=T6%
Alc: 12.0%
R PP91
VN —Za ot 7 ayh VATV
- 77-020 2003 Champagne Rosé Brut Prestige 750ml A=~ 4528963770205
AR FE: X /VRAR88%, &/ /T — /1 12% @B 11,200 )
Alc: 12.0%
R PP92+
DX IN—=2, AN-Y)UY) 28



750ml A—7"> 4528963770618

Tarlant
YAYN=za WY T 2z att 7ayh FFal
Champagne Millesime 2004 L'Aerienne

me-a 77-061 2004 Rosé Brut Nature

WRIE: £/ /70— L35% L=T15% S ARF50%  (BE LR 14400 )
Ale: 12.0%
YAUN =22 TVYT Tayh FFab
H+74 77-054 2012 Champagne Argilite 2012 Brut Nature 750ml A—7> 4528963770540
ED BRI /L H50%, H=250% (BE LK 35000 )
Ale: 12.0%

SER I
Gimonnet Gonet

T—F e F TGV HE DA L« AL o G DL AN A = 2T, 19864EICT R ITETAHIZR LAY T BIEIRY
AV B e~ — T 4 T H AT R DIERET, Y BT VTR, VXL RDOTSH) 2 v L N— 2 Bl
F< B 0N 7= AR T ANDITE RO BRGNS, BIERODTRARLT DIy S—=an3&Hih v
By TITVADIAL A =R AR TEFEDHD Ty b T c HARNTHBNEN, (BT TdUA LT
IENTND, MNEEEFR LU CRARSICEMIICS T 5728 | IFEIZIEEIL TUD,

BRI Wt W R AU JAN=—F
VY yN'=2a Fa—=) 7 ayh *
H-# 77-035 NV Champagne L'ACCORD Brut 750ml A—7"> 4528963770359
AR /LR R50%, B /T —150% &5 5700 )
Ale: 12.0%

VXN =Za Yy 7T N 7T 1Ty p)a 7 aykb

Champagne L'ORIGINE Blanc de Blancs

He 77-018 NV 750ml A—7" 4528963770526

Grand Cru Brut
G FE: LR R EELR 6400 )
Ale: 12.0%

SvA0 AJAT

Lancelot Royer

O—h T T IR DI T ANIHDIBFE DO OE D TR RZFE D IT, 1996400, IEOELH I =/
va—TzDbé AT UBRE SIS, MIE100% 32—k T« 7T ORI RN SRAEL, BhaZzfif, /N7 235
KESE DY v R —ma B TN DB R Ay O =R R—= D — DT A T RT3 AN THHESI, D
IEE,

BRI Wt WA R AU JAN=—F

YRy N=Za Fay'z 7 UYMW 7 ayh FuL nifT 75 N 75y

Ré R.R.
Champagne Cuvee des Réserve Brut 250ml A—7> 4528963770021
Blanc de Blancs

R VLR R E LR 6,000 )
Ale: 12.0%

e 77-002 NV

YRUN—Za Fa)'z T Yary)E T ayk 750 N 75y
Champagne Cuvée des Chevaliers Brut 750ml F—7> 4508063770083
Blanc de Blancs
GRS R I S @ELE/R 6,700 )
Ale: 12.0%
VAN =Za Fal'x TaT) Ak 2J2N T Yayh 750N 7T
Champagne Cuvée Dualissime Extra Brut
Blanc de Blancs
LT R A A S @E LR 8,000 )
Ale: 12.0%

et 77-008 NV

FHevd 77-050 NV 750ml A—7" 4528963770502

X IN—Z 3, AN =D)Yh 29



Lancelot Royer

Yyun'—za 7 Nayh WA TGN 7Ty

Heyd 77-066 2011 Champagne Brut Millésimé Blanc de Blancs  750ml #—7"> 4528963770663

R VLR R zE k% 10,000 )
Ale: 12.0%

VIN EFFERVESCENT X/\—HUY> 45 4>
BORDEAUX MHRJLK—

L h—7J F 307435
Les Caves de Landiras

s —k Wt AR AT JANZ—FR
Y7y WA= TVAF—=Y 77097 T ayh ¥al'z ANV 770 N 7Ty *
bt 36118 Ny n Mousseux PrestigeFrangois Brut Cuvée 5, 400 3561070006950
Spéciale Blanc de Blancs
MR =TT AL
Ale: 11.0%

A : MK DA ) 1~99 SHii 05 ST A2 O FABTOP of Top 10044 ATE,
o —_—
JURA a7
35 AU Fa Jq=any
La Maison du Vigneron

P —R Vt

AR A JAN=—F
Iy Fa VaT T4y 7 vl YN R 7 ) ayh *
fom 40.002 Ny Crémant du Jura Philippe Michel 750ml 2300 4528963490028
Chardonnay Brut
R YRR
Ale: 12.0%

S IN—=a AN-9)UY" 30



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

fE i a—R Vit N A NEis JAN=—F
SN AN
vra—r 85-013 NV  Macvin du Jura 750ml 5,000 4528963850136
Ale: 18.0%
Iyb—FR—AY
Chiteau de Beaulon
fama—R vt R Al JAN=—F
v’ 7 Vv Tuh SRR
vxa—r 85-006 NV  Pineau des Charantes 5 years old 750ml 4,500 4528963850068
R BIFU80%, YT =ar T T20%
Alc: 18.0%

L) TR T UYTA2 VMY 10ERRARR
i Vieille Réserve O
sror 85007 Ny Lineau des Charantes Vieille Réserve Or 750ml 7,000 4528963850075
10 years old
R T R aN= NSy P fet= N
Alc: 18.0%

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

PEdh—R Vit AR A9k JAN=—F
<=V N 7 A —=a -
7727- 65-006 1966 Marc de Bourgogne 700ml A—7> 4528963650064
WA B T — )L zE B 63,400 )
Alc: 40.0%
v N 7N —za -
v77- 65-004 1964 Marc de Bourgogne 750ml A—7" 4528963650040
Alc: 40.0% 5 LR 63,400 )

CALVADOS #HiLI7RR
FA—X FarRY
Domaine Dupon

P —R vt WA ArgUIdeiiits JAN=—F
IV TR A T YTA2 Ve -
77v7— 67-015 NV Calvados Vieille Réserve 700ml 8,800 4528963670154
Ale: 42.0%

T5U R BiEEALC 31



Spain
RIOJA UA g
S VANTILE _

La Rioja Alta S.A. Z~x+vOERHDA V. UA/N

AL OAHER, =7 vl BRI L@, ZZVA ARG IIN O TER T X T O EELZIT 27T A, BRIV —
W5 DEFEE T- BBV ], DI B2 E OFiTE Z ORI B2 E T2, 18904FEAINLDORT A, T-UA T IL
ST ARSI T AT Y =D OLDT, s E LA FASFORET | (VA EORT A | L OFHliE 21T
WET, BUE, IERIREEEE CEOND T o ZNE LI EN T & LWREROBEDWAFRFOUA NTA L PEL o7
SO AT UA AT ARV A AZSTY VA OH A I TH S, BRNHICA—27 DO KT LY
BT, B EFLR NI L IR WL DIENIT > TV ET,

,'@I

psh—R Vit N A JAN=—F
VAN TA/N 7T VEMT7 890 -
#x  75-051 2005 Rioja Tinto Gran Reserva ‘Reserva 890 750ml A—7"v 4528963750511
WA Ty T7=—0395%, ~ATR2%E, VTV T — /3% (BE L 21,700 )
PINiE 15 Alc: 13.5%

ST PP95, VAV AN T—H—20184E 55 4(L
VAN FAVR 5y VM7 890 i
7% 75-032 2004 Rioja Tinto Gran Reserva ‘Reserva 890’ 750ml A—7"> 4528963750320

WEWRE: T T7=—0395%, v~ AT2%E, IV T — /3% (% LA 20.000 )
Alc: 13.5%
2Efi: PP94+
VAN FAN 1T VEMT'T 904 -
#x  75-055 2011 Rioja Tinto Gran Reserva ‘Reserva 904’ 750ml A—7> 4528963750559
A T T=—Ya89%., 7T — /1% (BHR604ELL E) (3% 4% 10.500 )
Alc: 14.5%
Tl PP94+
VAN AN DT VR 904 -
#&  75-052 2010 Rioja Tinto Gran Reserva ‘Reserva 904’ 750ml A—7"> 4528963750528
WRISTR: 727 T=—0290%, 757 —/10% (BHB60ELL L) (3% Lk 9.400 )
Alc: 13.5%
Bl PP96+
VAN T4 VT 7 0 =y TR -
#  75-056 2012 Rioja Tinto Reserva Vifia Ardanza 750ml A—7"> 4528963750566
R Ty T T7=—0a18%, ATy F 2% -~NNIYoM) (E kK 5700 )
Alc: 14.5%
R PP94
VAN FAN VBT 7 T =y TAY VT 4 *
#&  75-057 2015 Rioja Tinto Reserva Vifia Alberdi 750ml 3,500 4528963750498
W 777 =—3a100% (K404 L 1)
Alc: 14.5%
M PPI1
Campo de Borja AR T 7R)L/N
Hoh ZUAR

Santo Cristo

b ZURRMEIT19564E I ZRR SN, BIEIFZ AL UNZHDE R R AL A= —DOEDTH D, IR ERET A<
YT —NHYEIFEDEEE R NT AL &> TND, T RTMD80%ITAEFEE 1L > TRTE SN TEY, 20 ED B
TRUERBIL TD, HAPHEREE RTEPERBEDOREEI T, Bk i3, B IREIZENES, EERE W=
W, AR BT 2 1C8 B A T, IR 404,

P —R Vit NEE A JAN=—FR
PV PYAN RV oAy BTy *
#*  75-058 2018 Santo Cristo Selection Garnachia 750ml 1,500 4528963750344
WA TV Ty F v (TN F v 2)100%
Alc: 14.5%
(CAVA 179 7)

T 7 DRI Z IV — =X T RRTF ADEFEZ R« TR RAN, T o8 — = 2 T AT H T LR s S A B
FFDIR -T2 LIThhED, PR T 2T EA O ST VT, v S—=a O &S AL, 1812 ICh Y 7 & #t
SR, FRHL004E4D | 19884E AL DU AL 1D, O. ) (JFHERFEHIFERRIC) F8 ES -,

MR —R Vit R W JAN=—F
A7 TNy FUV wAER T 794

B 75-035 NV CAVA Brut Nature Marques de Plata 750ml 2,000 4528963750351

AT ~ A 90%, /SLY v —H5%, F vl m6%
Ale: 11.5%

ARAA



\TALIAN WINpg

Marc de Grazia Selections

Marc de Grazia
VY T TS5U4F

EHEEH, 71D EYFIE, LIELIX. 2D
DIRIZKAEZN D, BEOBHELREHDHLFK
DA ENWSA A= DHH>T-1 2T D/ 0—0
. FOMTRRHITERTAVIZEZDDICF
EBLE-TY1E. NO—ONELSELAESNT
Ef-, LWL, BEREFALGBERMLEETEEL,
TEDBEIEEHNTES=/ O0—0O, 50, 60 £ D
EEENRVEF—OSET—EBYDT I

SHRENTEH, S<IEHELCT, T2 ETF
2otz 1980 FERIZBRIFLI-ZIILVE, VA -7
LNEA—LoN\a—a-R—A XEEEEHLTE -
BYFL—HBICHMBEZLL. LEohRar=—
BEEFFOEA A/ \O—AZEAHL . HE
#HRIZFE—ILT=,

“%DOCGEDOC%&bET 57 Hilfik

PLEMONTE

~A ) THBRIA 2 OER~

EIEYTMNER TWDREE] ZRERULET ., PIVTAURDWRNNER D, M—TREICHDD 1Y PEEOKOEEMTT,
SPBIYEETANLSESN. PV DB R 20X EEETI,
EIEYFMNCBNT—BSERBEEEZSNTNDOR/NO—0O0W/ VULV RADEEDRY EA—O, LHUREDFRTIE/ NV
NSETESNSDI1UTY,

COWMEARRTD/NO—0. /UL ZDRMGHRHSED F EEFHWRED F THRDRAY 1 IVORE > TNEKIHN MEIKDE/NSY
ADELSHLHOTNEDNICR>TNET, FILF Ty RTEUTE, A1 FUPEKTOAEICHNT, REICIRE2AS -0 VIC
BOTECNET, DA YDRRY v R FEITDT A YV OBRBZHENDUVZEFHED L TN T, ERRIBLNEICHHEDZCENTEDD
<9,

DOCG & DOC ZHHET 57 #M. 1577 20 NMDPTRSTI. COMTE, EHHEERMZERREE L THARRETH LILND A
VEEDCEBRATY, ZDREAENEIEYFT DOC. SV DOC. EVYI1x5—FDOCHETESNTNET.
EIEVTNOBAS CHEEERBEET IB@NEALITIEIFTBREDIDT 1 VERELHL ),

fﬁ»:%ﬁvo&%&@fyn"mw‘:wiﬁvxvﬁm%sﬁ/\ﬂﬁwm\'w-%uw




PIEMONTE EIE>T

ay—/ (Payr—/ a)—s) oF

AZ.AGR.CORINO (Giuliano Corino) T E

TAL DSV IFTENERUT CEIeR Y ay yor=-al)— ) O#%MELL T, BTOL T —heT 27— /O B3, 198 7THC
BNLLTZT ATV —, LA a—aDAXANEEY BT -T=04 - T A —L loTobe, Mbhr7o—FH—HL,
B2 I MA, N —rl R —=F Iy 7 TRYRS DI R o7, EZ 57D, KOFRL, [7 VR
VT [P%yF—= Lo T2 EFTA L N2l FE5I, FHRBRENTAIZREA O r e T34 T —H ],
laJp—Vx o7z, BH30~504EDRMBEOLLVMAZ AT LI-28, 20064122 NI TN o ElS Tz,

Ffha—R Vit R Al JAN=i—F
ATy h 2N *
7% 70-570 2018 Dolcetto d'Alba DOC 750ml 2,100 4528963701438
WELRE: RLF b
Ale: 13.0%
NIN'T BN *
7% 70-571 2018 Barbera d'Alba DOC 750ml 2,600 4528963704712
WELRE: 2T
Alc: 14.5%
G Fob A *
77 70-605 2018 Langhe Nebbiolo DOC 750ml 3,100 4528963704064
G R S b =
Alc: 14.5%
No—o TN ah=% T { T EyT *
#*  70-573 2016 Barolo del Comune dila Morra DOCG 750ml 5,500 4528963705368
T T S e
Ale: 15.0%

No—g 7"ya <Ay b -
7%  70-615 2016 Barolo Bricco Manescotto DOCG 750ml 8,300 4528963706150
WELE: RyEA—n
Alc: 15.0%
No—n 7y v Aayk -
#%  70-538 2015 Barolo Bricco Manescotto DOCG 750ml 8,000 4528963705382
TR Ry —R
Alc: 15.0%
Al e B S h -
7% 70-614 2016 Barolo "Vigna Giachini" DOCG 750ml 8,800 452896370643
WELE: RyEA—n
Alc: 15.5%
A el e A -
7r  70-537 2015 Barolo "Vigna Giachini" DOCG 750ml 8,500 4528963705375
WEGME: Ry A —n
Alc: 15.0%
AL e A -
7% 70-470 2014 Barolo "Vigna Giachini" DOCG 750ml 8,500 4528963704705
WELE: RyEA—n
Alc: 14.5%
Yoyar Gy myY) -
& 70-539 2016 L'lnsieme (Langhe Rosso) DOC 750ml 7,000 4528963705399
TR Ry A —1140% ., 2SVRT30%, ALK —T 4 =30 15%, ALr—15%
Alc: 15.0%

A3)TF(EIEIT) 1



59 (VILYGaF TIvY) <
AZ.AGR.GRASSO (Silvio Grasso) G ok LY RO E )
Na—eOFHIREODITLHAA, V=X FT T NI AL LIS TERY, 23—k = —FTH R ORAR R 2—-
TAL | THRAEINTNDS, TAVENL REDY ET7 =T V2750 &< —F 7T ROIFEEHIFIZZ 25
TWo, T BTN T T —=, YV —=k GO /57, shaDliE i, Z-E—JHKII~ o t~rx
VULNIE T HET, HEODRFVE, FACNTRD ORI WERESU AU PNAEFESND,
fAma—R Vt AR it JAN=—R
G Fobd—n *
& 70-596 2019 Langhe Nebbiolo DOC 750ml 2,500 4528963704620
AR Ry —a
Alc: 13.5%
T Fob A *
7k 70-547 2018 Langhe Nebbiolo DOC 750ml 2,500 4528963704620
R R A —1
Alc: 14.5%
Npo—p *
7% 70-595 2016 Barolo DOCG 750ml 5,000 4528963705306
R RoEA—1
Alc: 15.0%
Npo—p *
7% 70-530 2015 Barolo DOCG 750ml 5,000 4528963705306
R RoEA—1
Alc: 14.0%
No—n "7 ya pF7—-=" -
J8  70-546 2015 Barolo "Bricco Luchiani" DOCG 750ml 8,000 4528963705467
AR RoEA—1
Alc: 14.5%

Ne—n 7y v Y- -
& 70-565 2015 Barolo "Bricco Manzoni" DOCG 750ml 10,000 4528963705658
WELRE RyEA—n
Alc: 14.5%
Ne—a "7y vy -
& 70-446 2013 Barolo "Bricco Manzoni" DOCG 750ml 10,000 4528963704460
WELRE: RyEA—n
Alc: 14.0%
Yoyt 75y LOT2013 -
7R 70-426 - L'Insieme (Vino Rosso Da Tavola) 750ml 7,000 4528963704262
R R Ry EA—140%, S INT20%, LR =T 4 =3 20%, ALT—20%
Alc: 14.0%
Ljzva (Ao aLyy4 LzvyA)

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

TUF T AZ—LVEBTFOLT zoa i h, U -TAZ—L, Na—a R —AADES | THY PSS, A
00— Z N I A IA TR . FEAICHT LN AL AL DO — 0 A ST S Nn— o i 2 K& A iAo L, BE T
HAIWDFETEHY, S DTA T V=T RERFBREE LT, HER A n—aDEYFLLTH HIZE STV,

P Vi NER ALk JAN=Z—R
RV Fzyh 2N *
7% 70-612 2020 Dolcetto d’Alba DOC 750ml 2,200 4528963700646
ik NVFooh
Alc: 13.0%
R Fzyh 2N *
7% 70-527 2017 Dolcetto d’Alba DOC 750ml 2,200 4528963700646
WA NV Fovh
Alc: 14.5%

A3)TF(EIEUT) 2



NNNT BN *
#% 70-598 2019 Barbera d'Alba DOC 750ml 2,500 4528963701353
WERL: LT
Ale: 14.5%
Nu—p1/2 -
#%  70-553 2015 Barolo DOCG 1/2 375ml 3,000 4528963705535
W rvE A —R
Alc: 14.5%
Na—o *
7% 70-528 2015 Barolo DOCG 750ml 5,000 4528963705283
HEGRL: Ry —a
Ale: 14.5%
Vv (G uy)) -
Jr  70-582 2016 L'Insieme (Langhe Rosso) DOC 750ml 7,000 4528963705825
W AR Ry A —140%., 2 SIRT30%, AL EKY =T 1 =330%
Alc: 14.5%
Vv (G ayY) -
7R 70-484 2015 L'Insieme (Langhe Rosso) DOC 750ml 7,000 4528963704842
TEED HE L R EA—140%, LT 30%, AL T Y — T 4 =3230%

AZ.AGRREVELLO F.III (Carlo and Lorenzo Revello)

5 ESUTA4—F
LA MORANDINA (Cotrado Morando) S S N
L9HATIZICOICAIZE, Ho_aay DI ZITTA L TTAR2007 1T W T, RRE IEARy = - By X ) #EET5
é‘ég;ﬁ%\ FEMAEEROVEII0OTAT, ZTDOIHDT70% % TAN— RN EDTEY, TEAT—FOHEMFLE>THhi S
TIEARW,
P —FR Vt N AR JAN=—F
EAN—N H AT 1/2 *
1 70-594 2019 Moscato d'Asti DOCG 1/2 375ml 1,800 4528963704941
AR AT —h
Alc: 5.5%
EAN—b AT 4 *
B 70-603 2020 Moscato d'Asti DOCG 750ml 2,600 4528963701698
AR EA—b
Alc: 5.5%
EAH— 4 AT *
1 70-593 2019 Moscato d'Asti DOCG 750ml 2,600 4528963701698
AR AT —h
Alc: 5.5%
Vovzir (G myY) -
7% 70-481 2015 L'Insieme (Langhe Rosso) DOC 750ml 7,000 4528963704811
AL o —140%. 2NV T40%., T —20%
Alc: 13.5%
FIE—/ Byh (7oA Avh) Qe
AZ.AGR.ALBINO ROCCA (Angelo Rocca) O A —F s
PSS ZaiXNIZ el —h eI T Uy moF | EOOIEFITTSNIMEZ AL, min B2 RryEd —abREOL
VLS ZaBEFELTNVD, 7 RURBEFICE W TUIABRELE, BLWSERBIOEENEZ{TH9Z8 T, Tha 4720 DI
BEMZ, IEWITEERES DY, O BRbWEEWHMEZRED | D ZL D/ IS 22 F RN RT A Z AR L,
SDITAT LW AT/ SIS AADTA RIS DED FLEOFHI AT T D,

FAfhT—R Vi AR Aotk JAN=—F
VTR T a7t 7 nyh (G4 ETVA) i
B 70-506 2017 Piemonte Cortese La Rocca (Piemonte Bianco) DOC 750ml 4200 4528963705061
AR LT — 8
Ale: 13.5%

A2)TF(E'1IEUT) 3



AZ.AGR.ALBINO ROCCA (Angelo Rocca)

B 70-507 2017

70-620

70-617

70-561

70-619

70-563

70-465
rED

70-618

70-562

70-503

TwED

70-564

70-505

2019

2018

2016

2018

2016

2014

2018

2016

2015

2016

2015

T RN (G VT V) BN by

Langhe Chardonnay (Langhe Bianco) DOC Da Bertu

WA VR R
Alc: 14.0%
T FytA—n uy) 74 ayh
Langhe Nebbiolo Rosso di Rocca
W RrvE A —R
Ale: 13.5%
NIUNL R
Barbaresco DOCG
W rvE A —R
Alc: 14.5%
Y27
Barbaresco DOCG
R RoEA—1
Alc: 14.5%
NNV AZ A zyn al—h
Barbaresco ""Ovello Vigna Loreto" DOCG
W pvE A —R
Alc: 14.5%
NN VAT A7 eyw gb—p
Barbaresco ""Ovello Vigna Loreto" DOCG
R RS —1
Alc: 14.5%
2l 3EF =Y /2020
NNV AT A7 eya gl—p
Barbaresco ""Ovello Vigna Loreto" DOCG
R RoEA—1
Alc: 14.5%
NNV AT wF
Barbaresco "Ronchi" DOCG
W rvE A —a
Alc: 14.5%
NNV AT B ¥
Barbaresco "Ronchi" DOCG
R rvE A —R
Alc: 14.5%
ZEfffi: PP93+
NINVAT Bk
Barbaresco "Ronchi" DOCG
R RoEA—1
Alc: 14.5%
S PP92
NNV R Ty on
Barbaresco ""Angelo" DOCG
WA rvE A —R
Alc: 14.5%
ZEffli: PP93 WS97
NWNVAD Ty r
Barbaresco ""Angelo" DOCG
R RoEA—1
Alc: 14.5%

A2)TF(EIEUT) 4

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

2,800

3,000

6,200

5,500

8,500

7,700

7,700

8,700

7,800

7,800

14,000

14,000

*
4528963704507

*
4528963706204

*
4528963704958

*
4528963704958

*
4528963705634

*
4528963705634

4528963704651

*
4528963705627

*
4528963705627

4528963705030

4528963705641

4528963705054



AZ.AGR.ALBINO ROCCA (Angelo Rocca)

NIWNVAR Ty wh

7% 70-453 2014 Barbaresco "Angelo" DOCG 750ml 14,000 4528963704538

7] *‘)E\‘Z}‘“‘D
Ale: 14.5%
FE4f: PP90
2 RFI7/ (RTIT7/ IYJ—R) .
AZ.AGR.MASSONE STEFANO (Stefano Massone) 3‘»_” Jawk-LY RS )

19754EAIZE, VT —VFOAEHRIEL . BEF TRRRICB WA —F—B B FEIIHT. TR FEO Rt 2R B
7o T 4D FAREG VY REFH R T AL HERHTETL TS,

PR —R Vt N R A NEifs JAN=—FK
RV SN e *
B 70-576 2019 Gavi Vigneto Masera DOCG 750ml 1,900 4528963700028
WA LT — 8
Alc: 13.0%
EZA% ) <o
AZ.AGR.MALABAILA S Y RTFaFTI

~NTNATRIT, TATADIER DD HRF R T, 1362007 RUBEETW I A ZiE> T, 19004ERICT A D
a0 &R | 1980FfUCITT AL Z RS E @ s B2 b D& A PETEHIIT2D | 1990FITITH LT —Z /B LT,

BUEVAT V=13, T ATZDERDFFRICES T, 22haDMEBREICEE LI AT 4 T TV RIETT RS 217 -
‘/Cl/ \60

pafhIT—R oVt AR A JAN=1—F
nxo 7VEAA *
B 70-611 2020 Roero Arneis DOCG 750ml 2,500 4528963704613
HE A TLRAR
Alc: 13.0%
nxo 7VfA A *
H 70-580 2019 Roero Arneis DOCG 750ml 2,400 4528963704613
HE A TV RAR
Alc: 13.5%
nxo 7VfA A *
H 70-461 2017 Roero Arneis DOCG 750ml 2,400 4528963704613
AR TLRAR
Alc: 14.0%

A3)TF(E'IEUT) 5



VENETO %zxk
IyYa (ARNJLS RTT7/ Tob=F4 <vVq)

#
AZ.AGR.MAZZI _(Roberto, Stefano and Antonio Mazzi) % 1J~yk-LY R (hEEE )

;ﬁ%%%ffGZ‘%@%@HZ)%?%TJ’\VH\ I NET v —RET VRV T =y TH RN A AT F O IRESE
A OMIURZ DN, T7NVR)F 2T D520 7T atiX DI b D UNED R T — VX Z T, o' -4
JRE D HHEERE & O @GOG VAN L AU NBD IR T VAT X b b L TOET,
P Vi NER ALk JAN=—R
Y IMEYF 2T ITYA ANYAL PV b *
7x  70-602 2017 Valpolicella Classico Superiore "Sanperetto’ DOC  750ml 2,800 4528963703777
SR 2T 4—F65%., v T 41 T20%, VT 4 ) —H5%, BV T —TF10%

Ale: 13.5%
Vai=i WIEWAZ R/ P -
7% 70-581 2015 Amarone Cru Punta di Villa DOCG 750ml 8,400 4528963705818
WAL VT —F65%, BT ARy T20%, LT 4/ —F10%. EVF—T5%
Alc: 16.0%
S—= (kO 459FqF O—2) e

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

U= FE FIERE O/NSIIEY FRNGTT - Ta gy || T T A BV | B RS OB NI E T AL, YT
DIREVF (P —= AT =, ) DOEDEEDN TIN5, FET XX, TSI 28 S BT —
MTHY, [P—= 1D 7T 1ZH N F—FHFE100% TIEHIL TS,

P —R Vt NS ARINEfmiks JAN=—F
Aym Z7°2UF AN 9T T Yayh Wy -k *
H-y@ 70-533 2010 Camillo Spumante Metodo Classico Brut Millesimato 750ml 5,000 4528963705337
AL NI —2T33% VR R33%, B /T —134%

Alc: 12.0%
ITY'= 477 1/2 *
H 70-613 2020 Soave Classico DOC (1/2) 375ml 1,900 4528963704606
G RE: NI — AT
Alc: 12.0%
Tz J7ya *
o 70-591 2019 Soave Classico DOC 750ml 2,500 4528963703319
AR WA — A
Alc: 12.5%
JTY'= )7 T TuAh *
H  70-531 2016 Soave Classico ""La Frosca'" DOC 750ml 4,000 4528963704415
HEGRE: NI — AT
Alc: 12.5%
ITY'z hFva My *
FH  70-559 2016 Soave Classico "Salvarenza' DOC 750ml 4,800 4528963705597
HETRE: T — AT
Alc: 13.0%
VyFa—b 7Y ITV 'z b 74200 1/2 -
B 70-520 2011 Recioto di Soave ""Col Foscarin" 375ml 5,000 4528963705207
AR VI —1 AT
Ale: 13.0%
VWK FryT ANYE-L L 2y M=% *

7k 70-474 2013 Valpolicella Superiore Le Mattoline DOC 750ml 7,000 4528963704743
TR LT 1 —F60%, VT 1 )= R25%, 1T A F Y T10%, AL 25%
Alc: 14.5%

A%)7 (7 1#bI3Y7-0v-2%) 6



AZ.AGR.GINI (Sandro and Claudio Gini
T2 77 VR Fxy T AHAT =Y VAT -
7R 70-475 2010 Amarone della Valpolicella Scajari Riserva DOCG 750ml #4—7> 4528963704750

T4 —F60%, 2T 4% T720%.
L ) —F10%, TV T —F10%

Alc: 16.0%

AR (BE L{t 16,400 )

EMILIA-ROMAGNA Izy7-av—=v
wRTY T4A4)—=
Poderi Fiorini

T4F N —=FIZxIN T - ma~w—= N DOTTF T, 100V T AL Z DT TND, FRHZT T VAT DFHikpED T
LLTH AL, TOEREITI9FICBIMES LTz, BAEIZANR B DT NA~IL TV ART 4 F O RN T AV —2 )0 LT
Wh, WHITT7 4 A —=b byl T 4 F =D 2 0DBEEFT AT A L T, byl 7 1+ =X 10004EE I ED N D4
HIC. O TEAREVELL TEDbN T, 744V —=FIT2009F IO MO FEEE Y, 3<ITEAEZRE, 22t
BRI =gl o EVIIEFEICB LAY R A T2, F L C201 14 I maf it Al RETHY ., B ~Al B L7233 L
WS iR 2 SR LT, ZOBAIDTA L INANR Y 7T 2 N ThHD,

pEfh—R Vt N LT JAN=—F
TVyY7sT Ay Ke—sz—y" zabyb ANy v b oL 7y F = *
o7 Frizzante Colli Bolognesi Pignoletto DOCG
H 20 550 NV ante Lo Bolognest F1gnoletto 750ml 2200 4528963705115
(] Spazzavento Torre Dei Nanni
iR E=alvh
Ale: 12.0%

A%)7 (7 1xb13Y7-0v-2%) 7



TOSCANA FRXH—F

TAELA—= <«

AZ.AGR.FONTALEONI (Franco Troiani) . —H=ws

19594EICAIZE, ARRBINCSEIFFCEVHLIZDIT, 7T a-baA T —=KDORITR>Thb, RxiTo TET ik Hk

AR ES T 1O90FRANAICT A EEZIRE, 4RO ERDREN, MFShoVAT)—Thod, ba—-Taryy
IR R UA T2 272006] TIE, Vb FoT v T 4P P3=py—  OBERREDTLL TR SN TN,

P —R Vt NI E ARk JAN=—F
Ty 7 v e *
I 70-579 2019 Vernaccia di San Gimignano DOCG 750ml 2,000 4528963700134
AR ULy Ty
Alc: 12.5%

Yo PaRk 7 LTF—/ (RLNTa4= T4 FHZ I7IU—)

SAN GIUSTO A RENTENNANO _(Martini di Cigala family) ¥ 544532

45’97@%&@:2@0725i%/W?’%@‘Zfﬁkﬁ“éo ARV T HALERF v T - 25 K ORI L, TAET)IE R,
FAT BB HBMIERTIL, DT h—IRIEERE L CHEAEL . SR ¥ 2 AMEERE LT T, [V AR
ICHE, TIE3- AT ) 2 E DD BY . ZDOZENSNTEFET RENT P AL SN TG, A —T —CThhL A~

F A= F A FH =T REF v TADEB DB TBH Y — ) BBOMLE S SHEN -+ FT AL TB,

EEI—F Vit AR W JAN=—R
TUY Yy 2R 1/2
B 70-586 2012 Vin San Giusto (1/2) Toscana IGT Bianco Passito 375ml #—7 4528963705863
TEd AR ~ T 7Y —T90%, NeET—/10% %kt 10,500 )
Ale: 9.5%
X747 *
7% 70-583 2018 Chianti Classico DOCG 750ml 3,600 4528963704385
BRI Y a N —895%, A4 —1r5%
XIVT AL Alc: 14.5%
AAf: PP93
FyUT4 TV Nuvay *
7% 70-584 2017 Chianti Classico Riserva ""Le Baroncole" DOCG 750ml 6,300 4528963705221
WA Y a N —89T%, A4 —13%

KEVT AT Ale: 15.0%
~Vhiva _
a5 70-585 2019 '"Percarlo" Vino rosso I.G.T. Sangiovese di Toscana 750ml #—7> 4528963705856
WA PvaN—F %k 10,500 )
XETVT AT Ale: 15.0%
Yajy<
7% 70-523 2016 '"Ricolma" Vino rosso I.G.T. Metlot di Toscana 750ml 4—~7> 4528963705238
AT RE: AL e— (% k18 10,000 )
XIVT AL Alc: 14.5%
TX—E TIL FNRFAT <8
TENUTA DELL 'ORNELLAIA P —Hmwh

P HAT EW S BNAFVERFETDHEDF, FLFTATIXIISUEICTAT V=TT T4 ) 12> TERHENT,
19854E 28O CT R DIFEN T, HIA L TANRTAT | I ENT=DIT1988FED Z LD, A/ —H AN
THOANRTAT OB EIIEREDUA L ZiEbZl, BRNAERHLIZZ0 0T o T — L2 KIRICANL., E D
UA L ZiE>TWNAD,

Pl —R Vit AR #9eiitk JAN=—F
VAVT TN ANKIAT *
#& 70-607 2019 Le Volte dell' Ornellaia 750ml 4,500 4528963705436
R AV —6T%, HIL R =T 4= 20%, HPay = —F13%
Ale: 13.5%

A452)7 (FAh—71) 8



VYAV TV ANKTAT *
77 70-587 2018 Le Volte dell' Ornellaia 750ml 4,400 4528963705436
AR ALE—6T %, IV T =T = 20%, P Va—F13%
Alc: 14.0%
Vb A=Y TV ANKTAT -
7% 70-588 2017 Le Serte Nuove dell' Ornellaia 750ml 10,000 4528963705887
I G . AVr—54 % VR =T A=A 26% AV EK T TNY% T T 4T =V R6%
Alc: 14.5%
Al PP92
ANKIAT -
& 70-589 2017 Ornellaia "L'Infinito" 750ml 35,000 4528963705894
% R VTR =T =A ) 56%, Ava— 25% . TTF T =LK 10%, ALK T T 9%
Alc: 15.0%
FHii: PP96

TENUTA DELL 'ORNELLATA

I7yb)7 RyPa hvk—=
Fattoria POGGIO CAPPONI

TV NHET30457, BT AV NIHIX O LRI T mAE500hal VW E R 7= 27—k, BRI TR <7
MNHDOA—TF—  "FaKDOIARKYDOT AL DRELLEE, JDELDOOEIZHS>THLW N | &V N T, EAFS T3EE
LW, DDV DT A A iES TN,

P —R Vt N B ALk JAN=Z—F
FrUT4 Ky k== 1/2 *
7% 70-600 2018 Chianti Poggio Capponi (1/2) DOCG 375ml 1,200 4528963703746
HE L o Ta—E85%, T A4 —1r10%, arl— /5%
Alc: 13.5%
¥ T K YV s ko *
7r  70-575 2018 Chianti Poggio Capponi DOCG 750ml 1,900 4528963703050
R RR: P a—885%, WA A —110%, 2rY— /5%
Alc: 13.5%
F4/0) (ByY MA—TF) *
#*  70-601 2016 Tinorso (Rosso Toscana) IGT 750ml 3,800 4528963704583

WA Ala— T —

27yN)T L JFxT4 el
Fattoria LE FONTI _ (Imberti Family) A —H=whH

T T AT aADFLHOD | bR T UL VD ENT T A LTRSS L TN/ Y 7 — 212140had +
AT L., ZAUIINZ T, Wk450michZ B9 515had S EIHEE L CWAERFIERE O/INSRUA TV —, A5
VT OAL T 7 b CHR> TSI by T V—=H 1O AFV—D[VT 47 4 [ T - o2 (BEEF7ES) D AT
Tr— %Ay FaVKrar L2 MIEHAL TS,

PE Lo — R Vit INFR R Al JAN=1—F
FyUTq JTYa *
7% 70-552 2016 Chianti Classico DOCG 750ml 3,000 4528963702152
AR o Ya—t
Alc: 14.5%

A52)7 (FAh—1) 9



YvTa Vdad RUNTa7—Y) (VT4F4 WFF7—/ ALY+ HtEyT4)
AZ.AGR.SASSETTI LIVIO - PERTIMALI _(Livio, Luciano and Lorenzo Sassetti)

ST ==, BBy TAZORE T HI00ELL BT ATV —, BUHNF— ) DfERRIZV2DOEDT, Fb
=IO EINZHY, NTURANMBLTARADSHERIRT AL HESTND, BAEMIZI6hafi e, ey 7o FiT3ttfiTh
TENE AT — ) TIA L HESTND, —ROGHEHERF L7230, U A RS AYEIRSH B A2 T> T o7z,
MERIRUANIATIESND | EWVIIEEOLE, NSO ETETITHODEE A AR, BREEIIAT L
A BFRITE R RSO KBNS T22 7200 T, TEICE T OfEMEEH T T L ARGIEHLTND, 19994213
AH—F =LKz Ta)—F JBBEL, ESN- e FESLWEO 7RSS ETIZHEL
7o A B, ZO0OUAFV—L, FHROGHEIIZLRT AL EVEFORNBE, VT 44D E a7 RNEE LT
l/\Z)o

PR —R Vit AR ARG JAN=—F
<V M=t AANF AT *
% 70-574 2016 Maremma Toscana Istriciaia IGT 750ml 2,500 4528963704057
R, Y oYay = —E80%, FUTUa—1m20%
Alc: 14.0%
nyY 7 BANF—) *
7% 70-606 2018 Rosso di Montalcino DOC 750ml 3,700 4528963704590
TED A RAE, P Ua—F
Ale: 14.5%
TRE T T ANF—) *
7% 70-554 2014 Brunello di Montalcino DOCG 750ml 8,600 4528963705542
RS T Rya T AV TF— )
Alc: 14.0%

VENETO “z*kbr
rRAA—FDRIVTAI—UMN, TR M EFTEDT,

PEdh—R Vit AR A9t JAN=—F
v )7 )= Tyl 7 epu T *
H  70-616 2019 Pinot Grigio dele Venezie 750ml 3,200 4528963704231
AR B —m
Alc: 13.0%

4527 (FAh—7F) 10



CAMPANIA Ho/i8—=«
HILNb—L ELYTFo4I—Y e

AZ.AGR. Salvatore Molettieri R S Hmws

TAFV—I1X19834EFR TN . ZIVLLHIN D T RS U A L EVIIF R Il 7o =, AU —
BAE, BN R NN O~ —7r o s THOERERMEZ EDTWDS, TRVMITES T~ — /ORIZHY, 7TV 7=
DT R MFEOEFELCHEL TS, 1 513500-550m ., B R DEREDFENHRAHEBLLWEFT T, /-
Wﬁ%ﬂﬁb@ﬁéeﬁ“ WA I THH D, FIZERNCe B DOfE o7k HE 3, 7Rl
%IJ%’ Eh ARSI, 20124E T 4L T — IS — T = yU AL e Tk _na%zfé%oto

Pflj,m:1~ IS WA s JAN=—F
7=y == FUIT JINF =

7k 70-578 2011 Taurasi Vigna Cinque Querce DOCG 750ml 6,500 4528963705788

AR T =o
SCHVT AT Ale: 15.0%
M PPI1

NoTFa—FR TUoZF hoPv—/ &p
Cantine Antonio Caggiano R S —Hmws
T U= T — F3E T T —UDOCCGEMED < DDOCG/DOCT AL & &> TN, EIZIIZHD, I
B|EMATAEPEZ LT TS, haE LT L— 0k, 7 —E L ROIEDFY, 1 T Ly a/2Bbu T,
BRI I NWT — L ROFVNERD, T ADBWVHTA L,

Pidm=—R Vt NEE AL JAN=—F
Ty —F

H 70-577 2019 Falanghina 750ml 3,000 4528963705771

WE R 77T —F
Ale: 13.0%
7Va Ty by=7x TR Y *
B 70-555 2018 Greco di Tufo "Devon" DOCG 750ml 3,200 4528963705559
R TR Lo
Alc: 13.5%
A7FT4—%
Vini Iovine
FHRVEROEE T 7T = — ZHD K ILUE RO, K LKL K OB IS a A ENR LD,
JRIIHEHR200-450 A—NUAZHY | AEDSEL HD AR, 7 R OBHI1963FITHEZ DIz h D, O F —
TN =Ly R T, BREOFEY, L H UM TT Ly o, BHx L, T—T =72k,

it v AR AL JAN=—F
N2YT ITA=T uy) I T=v—) .
5;{1/‘5[& 70-560 2018 Penisola Sorrentina Rosso Gragnano DOC 750ml 2,500 4528963705603
WHRHL: LT A0YY60%, TUT=330%, A%7//10%
Ale: 13.0%
ABRUZZO 77)yv+

J4AL—D FINT1 ap

AZ.AGR.Filomusi Guelfi (Filomusi-Guelfi Family) “* yayk-LYR(GHEzEZE)
W FHIRZETHDHCEET v T L AL TND, ba— Pal VR y U 7y 7 [ZBWT, i
BOFRTINTT =) BTNV HDEOFOOEDEL T, 740 L— T TN T A REFHIRTND,

Fafha—R Vt AR &L JANZ—F
Na)—) a)—x N A=Y *
M 70-558 2018 Pecorino Colline Pescaresi IGT 750ml 2400 4528963705580
HE R ) —/90%, 22y F=—TF &Y —TU =3 T T10%
Ale: 13.0%
FaF A0 BT VoV *
o¥  70-557 2018 Cerasuolo D'abruzzo DOC 750ml 2200 4528963705573
BREEE BT INTFT— )
Ale: 13.5%
BTINFT—) BT Ik *
7R 70-597 2018 Montepulciano d'Abruzzo DOC 750ml 2,300 4528963700172
WG ST INTT— )
Ale: 13.5%

ABYTHIN==%T77 VyIt) 11



SICILY >7U7
L Jdq—=z T4 TV <

Le Vigne di Eli T A —H=wh

RABABT 4— ) RA= 7L )alpE OGO\ a—aEEE IRV L, Ne—aR— (X Dy

PIH R THIBLINADN IV T (T T 4T Ky TN F VT « hF U TETTAT ) —0bAF

NIBRR NDTAF V=TT p—=x T (V% 20074 IR L F (BRI Y) O7DIZR LT, =
Ty NI TR, BHS0FELL EOH RO FRATREDT RO HZEREL WD, A —

D5 EO—NTT 4L 2 = D/NRIRREIZ L TUNA,

P —R Vit PZRE A JAN=—R
Thf ETYa *
[ 70-599 2019 Etna Bianco 750ml 3,300 4528963704828
HEGRE: VT T80%., IIFTR20%
Alc: 12.5%
BN VERES SRV *
1 70-567 2018 Etna Bianco "Moganazzi Volta Sciara" 750ml 5,200 4528963705672
HE L VT 100%
Ale: 12.5%
M ETva B Oy _
M1 70-508 2017 Etna Bianco "Moganazzi Volta Sciara" 750ml 5200 4528963705085
EED HE R 1oV 7100%
Alc: 13.5%
T BTV B e -
1 70-466 2016 Etna Bianco "Moganazzi Volta Sciara" 750ml 5,200 4528963704668
HERR: SV 7100%
Alc: 12.5%
Ty *
77 70-604 2019 Etna Rosso 750ml 3,300 4528963704675
WA RAE: RLya-vZAL—F 98%., Rlva- Ay FyFa 2%
Alc: 13.5%
T ayY t'=yby—= _
7% 70-456 2015 Etna Rosso "Pignatuni" 750ml 5,700 4528963704569
FE R Ry~ AHL—E¥ 98%, Xlyr- Iy T vFa 2%
Alc: 14.0%
I ayy BH YL AN VT *
#%  70-510 2016 Etna Rosso "Moganazzi Volta Sciara" 750ml 5,700 4528963705108
“TtED AR KLy AHL—F 98%., Flyn- Ay T vFa 2%
Alc: 14.5%
ThF ayY BN FYIA TANE VT =T -
77 70-455 2015 Etna Rosso "Moganazzi Volta Sciara" 750ml 5,700 4528963704552
FETE: Ry AAL—E 98%. Kby Ay TvFa 2%
Alc: 14.0%

AR (YF)7) 12



Py

‘- -\ = =

DX’,J— I-A

N IRAIN=— BINFTH
Rheingau

Wi

Rheinhessen

\;‘. ‘\
i FRANKEND

i)
) wafalur}
PR T

R ) =

Franken

b : IR S aER—)L
l A L
M= 4-Zyva

Ealfi—YaE5—)

S



MOSEL =—+1

RRETY R)T7—

Vereinigte Hospitien, Trier
N7 —ZHDHEEEA G OBEGERTT, 1T94FEIZEEODNFERN, BYa7FbEilimas R, FAYREDT A w7 —%FF
D, FTrYLIZHINTOAIBITEE A Y27 T, ZOEEF DOV RIL~—0THY O BHIL > TS, BIETHY A2
DN ISITEBEFEDOLITE LN TN D,

H

T —R

50-497

50-498

50-499

50-493

50-500

50-494

'ED

50-461

50-431

50-465

50-425

50-049

EED

50-466

Vt

2020

2020

2020

2019

2020

2019

2018

2017

2018

2017

2015

2018

FALTY J=2Y7" Q.b.A by (A7) a—%4y7)
Hospitien Riesling QbA. Trocken
HEAE: V=AU

Alc: 11.0% FRBERE: 7.7g/1
E= AR == AR T by J=RYS HE R b 1/2

B 6.2g/1

Piesporter Goldtropfchen Riesling Kabinett
R V=Y

Ale: 9.0% JRbERE . 55.5g/1 BB 6.4g/1
b= 2R == AW Ty V=R ) e Ry b
Piesporter Goldtropfchen Riesling Kabinett
AR V=Y

Ale: 9.0% JRbERE: 55.5g/1 BB 6.4g/1
b= 2R == AV T V=R i b
Piesporter Goldtropfchen Riesling Kabinett
i U—ARY T

Ale: 10.0% FRHERE: 58.1g/1 R 7.8g/1
=R —4— TN Ty =2 ) Y an ==t
Piesporter Goldtropfchen Riesling Spitlese
A VRS

Ale: 7.5% JRbERE: 73.5g/1 FRHE: 8.1g/1
E AR == AN T ez Y=R) ) Yan b=t
Piesporter Goldtropfchen Riesling Spitlese
g V—RY

Ale: 8.0% FRBEEE: 75.1g/1 FREE: 8.1g/1
=R —4— TN Tty V=RY ) TRV =Y
Piesporter Goldtropfchen Riesling Auslese
iR U=

Ale: 7.4% FRBERE: 93.4g/1 BERE: 6.7g/1
=R —A— TV T bz V=R S TR —E
Piesporter Goldtropfchen Riesling Auslese
g V=AY

Ale: 7.1% FRBERE: 91.0g/1 FREE: 10.0g/1

VAWVIETIN I = V=207 e b
Scharzhofberger Riesling Kabinett
AR V=AY

Ale: 8.0% FRbERE: 63.4g/1
VY WVIRT NIV = V=AY 7" he Sy b
Scharzhofberger Riesling Kabinett
e V=R

Alc: 8.5% B . 50.6g/1
VXNIRT NI = V=AY e b
Scharzhofberger Riesling Kabinett
HE R V—RU

Alc: 8.6%
VRIVIRTIN NI = V=Y ) TYAL—E
Scharzhofberger Riesling Auslese
AR V=R

Alc: 7.2%

FeEE: 7.1g/1

B 7.7g/1

FRBERE: 94.6g/1

FR%: 9.6g/1

KA (1) 1

1/2)

P

750ml

375ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

A SN TEARE

2,800

2,000

3,700

3,700

5,000

5,000

6,300

6,300

4,200

4,200

4,000

7,000

JAN=—F
*

4528963503643

*
4528963500420

*
4528963502998

*
4528963502998

*
4528963500246

*
4528963500246

*
4528963504312

4528963504312

*
4528963504657

4528963504251
4528963500499

*
4528963504664



Vereinigte Hospitien, Trier

RALTY U'7ART VI VB — Q.b.A. bayry

7 50-451 2018 Hospitien Weissburgunder QbA. Trocken 750ml 3,300 4528963504510
EELD WEGLE: U7 AART T o H—
Ale: 12.7% JRFERE: 5.6g/1 BB 5.3g/1
FALTY Van' ='WV 8 — Qb.A. byl )
7x  50-453 2017 Hospitien Spitburgunder QbA. Trocken 750ml 4,000 4528963504534
rED R EFR: o T T —
Ale: 13.3% FEPEE : 1.9g/1 EeIE: 5.3g/1
E—HEILIUL

Moselland eG Winzergenossenschaft, Zentralkellerei

IR AT 2T A 7T 7 VN Theb RERU AL BGE T FIFL A, 3,290 D16 B25%92,350~7 % — L OBZFT A L
TWD, TERMMER-PEOEIC LY, S ERY A 2 EEL TV,

e —R Vt R w2k JAN=—F
AV FW T Qb.A. (R a7 *
B 50-489 2019 Herz der Mosel 750ml 1,400 4528963500055
R 2T —hy VAT i
Ale: 10.0% FRbERE: 30.2g/1 FRHE: 6.5g/1

Fo8—g—=yva
Weingut Wwe.Dr. H. Thanisch, Bernkastel

RAY TROHLOENHEWDNATR 7 N— v | OFTE R, 14155, N7 —KRAZERORNOEIEIE 4 K b
TAL DG B2 I [RIZ— | DA E 2 BTz, X—=v 23, 16364FEL0 )L AT VRN E DL DFLERHN
HY. IR OFEE DD, 18004, EEREEDEELEDZLARNG, 2T WA — I ar CEEE AT D7
ELBICEERTVAVEAERHL, TE—BL—OEBLI-WEDOUAAER | ELTEISGER R HD, ~IV DAT VR &
DINZT 5haDEFTE, T—PRAEA OZEE . TRy AL — NS 7T IR AR A LD L H 2 N CE DI
V=R T EIENTE LTS,

P —R Vit AR At JAN=—F
Wwe. N4— f—=yva Y=Y (A7) a—Fxy7") *
B 50-459 2017 Wwe. Dr. Thanisch Riesling QbA. 750ml 3,000 4528963500765
AR V=R
Ale: 11.0% FRbERE: 43.5g/1 PR 9.4g/1

Wwe. N7§— H—z9ya Y=Y 7" he gob 774~V 7° -
H  50-474 2018 Wwe. Dr. Thanisch Riesling Kabinett Feinherb  750ml 3200 4528963504749
HE T V— R

Ale: 10.7% FEPERE . 19.7g/1 FRRE: 5.9g/1
NVHATFT— NI V=)0 B R b *
1 50-468 2018 Bernkasteler Doctor Riesling Kabinett 750ml 5,800 4528963504688
R V=R
Ale: K MR . 69.5g/1 FR: 6.8g/1
NIVHATT= N IM= U= 7" e b -
H 50-430 2017 Bernkasteler Doctor Riesling Kabinett 750ml 5,800 4528963504305
HEED AR V=AY
Alc: 8.3% FEBERE . 60.8g/1 BAFE: 8.8g/1
NWAARTT— BTN V=2 Yan'=p—F' *
FH  50-469 2018 Bernkasteler Doctor Riesling Spitlese 750ml 7,500 4528963504695
e V=R
Alc: 8.1% B . 85.5g/1 B 6.7g/1
NIWHATT= N TN Y=Y )" Yan'-F—t -
1 50-420 2016 Bernkasteler Doctor Riesling Spitlese 750ml 7,500 4528963504206
HE T V—RU
Ale: 8.0% FRFERE: 63.0g/1 BeRE: 7.1g/1
NWHATT= NI Y =R) ) TyAL—t *
H 50-470 2018 Bernkasteler Doctor Riesling Auslese 750ml 10,000 4528963504701
AR V=R
Alc: 7.5% B . 95.6g/1 FR%: 6.6g/1

KAV (E-1'W) 2



Weingut Wwe.Dr. H. Thanisch, Bernkastel
NWVARTT= NIh=V V=RV 7" ra—¥ A 'y v )2 baylry

H 50-476 2018 Bernkasteler Doctor Riesling Grosses Gewichs Trocken 750ml

e V=R
Ale: 12.0% FRFERE: 8.5g/1 FRE: 6.9g/1
NIWIHATT— NNV aby—~" J=2)0 )" A Rk 7740 N7

FH  50-478 2018 Bernkasteler Badstube Riesling Kabinett Feinherb 750ml

R V=R
Alc: 11.1% FRMEE : 27.4g/1 FR%: 6.0g/1
NWARTT— N Ih= Y=R) ) ToAL—t

F 50-312 2012 Bernkasteler Doctor Riesling Auslese

'ED R V=Y
Ale: 7.0%
ANy I—EI7ak
Weingut Joh.Jos.Priim, Wehlen

750ml

9,000

3,500

9,000

4528963504763

4528963504787

4528963503124

TP NHZFEMRSND, T— BN G RETORBEATES, 7V 2Ll O4 OFEFK T 12D T HY
k5, T—TIARECHHEEEFTO )2 A CEAIDMNINLE T DM, U x—L T — VR —T O KOFT

HHF 19964 DT —I T CHRABEFHEPEF 1R,

s —r Vit
U xbb— VVR=T =AY e kb T H R
FH  50-490 2019 Wehlener Sonnenuhr Riesling Kabinett
AR V=R
Ale: 9.7% JRbERE: 43.8g/1 Bl 7.4g/1
Vzbf— S Ug=T VanN=h—t" [ 3R
I 50-491 2019 Wehlener Sonnenuhr Riesling Spitlese
AR V=R
Ale: 9.0% FEMEE . 67.9g/1 B 7.2g/1
VxbF— VVR=T Yan'—N—t" [ HKE
1 50-472 2018 Wehlener Sonnenuhr Riesling Spitlese
AR V=R
Ale: 9.0% FRbERE: 69.2g/1 BefE: 5.8g/1
Vzbb— S vey=T TOAV =T [ HEEEE
F  50-473 2018 Wehlener Sonnenuhr Riesling Auslese
R V=R
Ale: 8.2% FRFERE: 96.6g/1 BERE: 5.6g/1
NR—=H— TR
Weingut Peter Terges

i —R Vt
NZT— AZZYT YA W Y=RY T TART 742 1/2
[ 50-020 2012 Trierer Jesuitenwingert Riesling Eiswein (1/2)
i =R
Alc: 6.1% FRBERE: 170.9g/1 BRREE: 12.0g/1

FAY(E—tW) 3

WA

750ml

750ml

750ml

750ml

FaS=s

375ml

A e

5,600

7,200

7,000

8,500

A SN TEATRE

6,300

JAN=—F
*

4528963504718

*
4528963504725

*
4528963504725

*
4528963504732

JAN=—F

4528963500208



RHEINGAU 34> %

HJARB—T—AN)L/N\—7Vy/\

Hessische Staatsweingiiter Kloster Eberbach
11354EAIS . 1930 Ty F—IRODIEERE, /N T2 A LDNENZHY . OB BTN AFE A ZEIRTESNT
WD BIEIX T =L  METE RS S, | L LT TA L B O AR B A BEE T, KA F KD D B4 72785

ZEITAE LTCW5, 20084R 2 HT LW BEE AT N SERR L, ITEET A O RFE LA LT,

(Hessische Staatsweingiiter Kloster Eberbach )

Pl —N

H-iad 51-261

B 51-251
B 51-262
B 51-256
H  51-253
B 51-260
B 51-257

Vt

2018

2017

2020

2018

2018

2019

2017

JRAG— T=~N NN Y=Y YN T2k

Kloster Eberbach Riesling Sekt Brut

AR V=R
Alc: 12.0%

FRBERE: 12.4g/1

TANY V=2V T 179097 Qb.A. (R a—Fv97)
Rheingau Riesling Classic QbA.

A U=
Alc: 12.0%

FEHERE : 10.4g/1
VNI = V=207 Q.b.AL bayry TH L] (R7) 2%y 7))

Steinberger Riesling QbA. Trocken

AR V=R
Alc: 12.0%

B 5.9g/1
Val ANl = =200 Qb.A. bayry THIL (A7) a—%4y7°)

Steinberger Riesling QbA. Trocken

L VRS
Ale: 12.4%

bR 7.3g/1

Yaf AN = =27 QBA T (R Ya—Fyy7")
Steinberger Riesling QbA.

e V=R
Alc: 8.0%

FRBERE: 64.0g/1

YAl LN )= AN e R TR (Y29 7)
Steinberger Riesling Kabinett

HEiiE: Y=Y
Ale: 8.0%

FEPERE . 59.4g/1
Val AN = V=) ) an ==t TEIL (R a—Fyy7")

Steinberger Riesling Spitlese

R V=R
Ale: 7.5%

(Domaine Assmannshausen)

s — R
7 51-263
7 51-254

Vt

2017

2016

TARYRBAY = ALV v an'=b T V8= Qb.A. by T AT =
Assmannshiuser Héllenberg Spatburgunder

FRWERE: 82.1g/1

Q.b.A.,trocken ERSTE LAGE
A a2 X TS A —

Alc: 12.5%

Assmannshiuser Héllenberg Spatburgunder

FEBERE: 0.1g/1
TARYATAY = ALyA VI San™ = T WA = Q.b.A. bayry T AT 54"

Q.b.A.trocken ERSTE LAGE
R Ve T T U —

Alc: 13.0%

FRFERE: 0.4g/1

FAY GAuh™) 4

f2RE: 5.9g/1

FRR: 8.4g/1

FR%: 7.3g/1

FRHE: 6.7g/1

ERE: 7.3g/1

fgEs: 8.0g/1

FeR: 10.1g/1

fgEs: 5.2g/1

FR%: 4.8g/1

PR

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

v S NEARS

3,100

2,600

3,700

3,500

3,000

3,400

5,800

v S NEARS

5,500

5,000

JAN=—F
*

4528963510016

*
4528963512157

*
4528963512416

*
4528963512416

*
4528963511952

*
4528963510078

*
4528963510160

JAN=—F
*

4528963512461

*

4528963512461



ATV & E—USAY
Henkell & Sohnlein Sektkellereien KG, Wiesbaden
TH I VDY HT AL BEE L T183 24 ITHEZEL . 18564EMLHAEDEEFT D FL LI B A=Y 7 T A D il

WHEEIICOD, 186 TEDO Y TR TIEEEITHEWZEY T, RAYVERKOT Va— VA= —THY, M THIDA
IN—= I T T A DFRIREDTFEL T, Ik mDE I M E L Ta,

pamT—R Vit P A JAN=—K
=74 7VTUh by 2 7h *
A7 51-095 NV Sohnlein Brillant, trocken 750ml 1,500 4528963510917
A nE. EURET RY
Alc: 11.0% B . 28.6g/1 B 5.7g/1
T4y TVTA B NN VT by *
#R+¥a 51-158 NV Sohnlein Brillant, Rot-Sekt halbtrocken 750ml 1,500 4528963510993
AR Ava— BT INNTFT—)
Ale: 10.6% FRFERE: 48.2g/1 BefE: 5.5g/1

F—rIN—TF-T Ly

G.H. von Mumm, Johannisberg

JESIE, 7T TNV D~ T FEADBIAED, 181TFEIT KRER DE LV T AL BT DORERIZFRDET, ZOFE
I ARIFIREDHERLZ)—R) 72 TIZAN, BRI EST, T L CTRUMEREAL, 182200V 0%
W5, v AFITIMALEZ B CTIA L E DR ARTEES Y, 7T AT/ —ma e T R DR ST (R II AT A L
TRV, BIEIZTS A H o F 12, SN AT TA L AT B U Vo —F ZANA LK, HA B AN, Ty
VNS D16DFNE N2> X, 65haDlZFTA, SNZALTZHHTHODXEE, 3DODXE T 27 7 /v
Vv ad A N YL T ST ANV RIS BB ThD, VRV TN R FEE R T R T,
HAAZAINDIA L B ERICIESTND, G H. 742 <AL, mWE DU AL %2380 R EFAZR S, UL HiEE% T
EWRHE 25T, KRERRDhZID TD,

T S PSS E RS JAN=—F
50 7477= )=V 7" bayhry (A0Ya—%ry 7)) *
F 51-259 2019 50 degree Riesling trocken 750ml 1,900 4528963511327
iR U=
Ale: 12.0% FRWEEE: 7.9g/1 BREE: 7.9g/1

FHif: 7T —R F—)LR

R4V (G40h™) 5



RHEINHESSEN SqoAvyty
Fa—)ry-on— <8
Weingut Kiihling-Gillot A —H=wh

RAYVREE CIROEE N OH LA —ANT OTALHEFE 7 7 VAR 7 | T, MR 72 DB T BEE F E (20154) 1[231E
Ny e a/X—=7 =N EE L TWD, AR D70 MERNEE L CE2T AU —"T, 200242l .
A= T e a— B RN, 20064F N AT YN — e o )= = T ERE IS LT R IO A RS, Ty oA LE
=T aZ A DORINCHD I FROEH | EFEIE DTS, VDPZ a— T « 7 —F AT EN T (=—T > 2 X A
T LYV =T a A e Ry T =) TN Do —T YL ) AT L TCNWA, PRS- R 7
V=27 ¢ REDTa~, TLH A RKLNS, R a—DERE RN EN T T OISR G0 E 5 2
%o 99%IFEATAY, Fo, FRTKGORFE RO oToFTIE, TIEGLWBKEE 12 i 2 T\, 7T RUEEE X, B
T AT %D LB AN BRI ESZ21T- CTEY, MBI T INIHEIEI LR 3203, JEEHIfE > T,

Pdh—R Vit AR #9lik JAN=—F
I T T V=R byl *
H  52-180 2020 Qvinterra Riesling trocken 750ml 3,200 4528963521241
HA R U—RY S
Ale: 12.0% bR 3.9g/1 FERE: 6.7g/1
I T T V=R byl *
H  52-176 2019 Qvinterra Riesling trocken 750ml 3,000 4528963521241
e U—RAY
Alc: 12.6% FRBERE . 3.3g/1 FERE: 7.3g/1
I T T V=R byl *
H  52-169 2018 Qvinterra Riesling trocken 750ml 3,000 4528963521241
e U—AY T
Ale: 12.5% FehERE: 6.1g/1 FERE: 7.4g/1
=Ty ahAF— V=R eyl 0
H 52-161 2018 Niersteiner Riesling trocken 750ml 5,000 4528963521616
e U—RAU
Ale: 13.0% bR 3.4g/1 FERE: 7.6g/1
=TVl F— )2V ) HE b *
H  52-173 2019 Niersteiner Riesling Kabinett 750ml 3,800 4528963520244
EED R V=AY
Ale: 9.0% PR 39.2g/1 el 8.4g/1
SYOEY Fo R IV A [ ST NVEY ¥ el *
I 52-024 2014 Niersteiner Riesling Kabinett Steillage 750ml 5,000 4528963520244
WA V=AY
Alc: 10.5% FRMERE . 37.4g/1 B 9.3g/1

:L.{w/w’ V=20 s Ja—t R s A dayky -
H  52-174 2018 Olberg Riesling Grosses Gewichs trocken 750ml 10,000 4528963521746
TED WS VAU
Ale: 12.5% b 5.0g/1 FERE: 7.5g/1
NYTUH= N V=AY ) by =L TR =1 1/2 -
1 52-175 2011 Pettenthal Riesling Trockenbeerenauslese(1/2) 750ml 20,000 4528963521753
Wk V=AY
Alc: 8.0% PR 239.0g/1 g 9.5g/1
IIYT= TN VE = T uA” QbA bayiy *
FH  52-033 2018 Grauer Burgunder "VOM Loss'" QbA troken 750ml 3,000 4528963520336
BRI JIUTNT T — (8 T)
Ale: 12.5% FEREIE . 2g/1 meriE: 7.1g/1
79T VE = R Qb.AL by *
H  52-178 2019 R Grauer Burgunder QbA trocken 750ml 3,500 4528963521708
TR S TUT NG —
Ale: 12.5% s 0.8g/1 el 6.0g/1
79T E = R Qb.AL by *
I 52-170 2018 R Grauer Burgunder QbA trocken 750ml 3,500 4528963521708
R ST NI —
Ale: 13.0% FebEEE: 1.5g/1 [

&

: 6.2g/1

KA (G40A9tY) 6



Weingut Kiihling-Gillot
"R” VRV R i
H  52-179 2020 "R" Chardonnay 750ml  3.500 4528963521791
WA VR R
Ale: 12.0% FEhERE: 1.7g/1 FERE: 5.4g/1
Fo~NUnAh R VAV 3 Qb.A. bayiry -
I 52-171 2018 Oppenheim R Chardonnay QbA trocken 750ml 5,600 4528963521715
R > /LRR100%
Ale: 12.5% FRBERE: 2.4g/1 B 5.7g/1
VaN'= VB = QbAL bayy *
Jr  52-177 2018 Spitburgunder QbA, trocken 750ml 4,000 4528963521548
AR Y a— T —
Ale: 14.2% FEBERE: 0.2g/1 B 6.3g/1
VanN'= V8= Qb.A.L My *
7r  52-168 2017 Spitburgunder QbA, trocken 750ml 4,000 4528963521548
AR Vo= A —
Ale: 13.7% bR 0.5g/1 FERE: 5.4g/1
JaAY YanN =NV = Ja—Y A T ) A by -
7k 52-172 2017 Kreuz Spitburgunder Grosses Gewichs trocken 750ml 10,000 4528963521722
A o= T —

W

Ale: 13.7% FERERE . 0.5g/1 B 5.4g/1
HI—/\— ar
Weingut Weber T HRTFAFII

19384EAIZE, 1.5haD NS AED | TR & ITHER, 19944 LIBEY = — N — RFERE , BUER —T A 272 E1230had JH
TR AGFHE AT OOh HILWSDICH H AW, A — T =y 78 (HEIR) 2 95728, BARICEEL-EiEA2 B
2o TN, SERLT-T RuNbTa~<, 7Lyl alZ i KRS EHZIET NV —T 4 —TIRBARLT NI AL Z2 D<o TS,

P —R Vt R Argseiiits JAN=1—F
TN U= V=TT gy TOAV =Y TOZIED IR | (A a—Fvy7") *
H  52-153 2017 Oppenheimer Krétenbrunnen Auslese 750ml 2,500 4528963520015
BEAE: T4 N RaT— by VA DZEIRAE B R
Ale: 8.4% FRMERE . 76.5g/1 flE: 9.0g/1

TILVAN TLyy

Weingut Ernst Bretz
TAL AT —REDHDIE, 1T2VENBIRHRH DT A L 1EVEIToTEY, YRHI~ ALY DT V= ) AEERRIZE LT
Wz, TV ARNFIL, REMLAANA LDOFINLE L, $I23hatd SEIMA R —Z — 2~V D O BEE 2 BT A, B
TEITIRH DN AN T LoV EE D ZAND BA- L5 THIEMDBILTWD, FRIZH O, TART 7 A 0bmy o~ —
LT IR —BEHMHEL TWDIED T,

P —R Vit AR A el JAN=—F
NEMANT—= NTNAN VY T 2 VINGIF— TART 74 1/2 *
Bechtolsheimer Petersberg Gewiirztraminer
Eiswein (1/2)

HESE: T VYIS —

Alc: 6.0% FRMERE . 162.7g/1 fErE: 10.2g/1
Gty vafl—~ by N =Ly AL 1/2 *
Rheinhessen Scheurebe
Trockenbeerenauslese(1/2)

ik g TaAl—
Ale: 7.7% PRMERE: 213.8g/1 e 8.8g/1

B 52-130 2016 375ml 4,200 4528963521302

B 52-031 2018 375ml 5,000 4528963520312

KA G4oAvtY) 7



T7IRRYT

Weingut Fauth-Hof
{EHER72 D A L BRIEZAT V004 LL EDIE 2355 REBF THLFIRREE OUATV—, T RNTAATEI Tl
FCEAHT I EVIMEETIAVEVERT TWD, T~y Dea—F VT b, U—TF VA DRI H DT, 7R
IR LIS X2 0 TR SN TS, BT, BOBRE RIS ECMEETV Y, il /e E BRI B T0D, 31
CRIRE LHENRELT-ABO RO T Ry 2L CD, HRDTET 5L T RO 2 UHEL | & 5 78 s B TR Rk
WD T AL BiE-> TN,
P o — R Vt AR et JAN=Z—FR
=T U= RVEN VT YT 7—F TART 74 1/2 *
H  52-132 2016 Udenheimer Kirchberg Silvaner Eiswein (1/2) 375ml 4,000 4528963521326
AR LT —T
Alc: 9.0% FRMERE . 151.2g/1 FERE: 8.2g/1

TYIRNAT—

Weingut Dexheimer

FIEREE DTAFV)—"T, 21haD T RUMET A, /N7 —A, 22T —h VT 772N L—_ U—HL—_p K207
HOTRoMEEZEE L TRY., FS0EEDO T AL iG> TW\D, KEDIE, R—L o TUAL—F¥ vy _—L 7
JAL—8 TARTA LT, HFAUVA L EID TR A=, T IITANA—DIANE, TSRS ENIRHE
B WRTAFIL CVD, Z2LDEESZ 7 — L TEESE LT,

PEmT—R Wt AR s JAN=—F
G AT VM= NTVANNY TIE—=n" N =L/ TYA =1 1/2 *
Gau-Odemheimer Petersberg Huxelrebe
B 52-152 2017 Beerenauslese 1/2) 375ml 2,500 4528963521524
WS 77—
Ale: 7.0% FEEERE: 160.3g/1 WefE: 10.7g/1
E=NWMt= UM =2l Ay ToAY= TN = TARY 74 1/2 *
Biebelnheimer Pilgerstein Weisser Burgunder
B 52-156 2018 gjswein 1/2) 375ml 3,500 4528963520282
R U AAT NI —
Ale: 8.0% PRRERE: 203.2g/1 FaRE: 6.1g/1
U= W= UM =2 YanN =N W= TART 74 1/2 *
Biebelnheimer Pilgerstein Spatburgunder
B 52-030 2018 piswein (1/2) 375ml 3,500 4528963520299
AR 2 N— T T —
XAFEL Ale: 8.0% FEMERE: 162.3g/1 BEEE: 6.7/
T—=EXTILY

Weingut Dexheimer

Ir— b ALY T TR IR KERATIC . R SCHERIZISe E A2 AT A L, Z<OFHESRCBIEF 2L C0BF
ZThHDH, =T f—H r—=bRA< LI Z90FEIZFERNCRAY D7 L /2" Editha Graefin von Koenigsmarck” (7 —=t
AL NIT DT 4 —HABRANDER) VATV =%z, a7V 3T —B IR T A ATIZRAVATIGHT TH D,
= b AR NIIEF IR LTI A TV —DOED T, xR TR TUA L %R 1ESTED, WSO EICHE L L
TW5, BIEITa BN, #EEEZ{T-oTD,

pE i —R Vit AR A NEis JAN=—F
FoNVUNAT—= NNV 2NN WV = T N )T TART 74 1/2 *
Oppenheimer Herrenberg Spiatburgunder
B 52-032 2008 Blanc de Noir - Eiswein (1/2) 375ml 3,000 4528963520329

HE R Va2 X— TN T —
Alc: 11.0% FRBERE: 118.7g/1 ke : 9.0g/1

KAy (G40A9EY) 8



FRANKEN 774w

YIRS 2B — )L
Weingut Juliusspital, Wiirzburg

T —IF3OFE MM D AFERL, 15764, 168hab DT AL MEFTA L. RAYVENThichH A REEEFTO—H>L LT
HNHINTNWD, 7T MFICR TR BRWFELE X FIF -2 D4004E0L EL OB Mk, VA &0 IciEE %

HZTha,

Rk — R

H  55-084
H 55-094
H  55-082
M 55-095
H 55-081
H 55-083
7€ 55-085
77 55-086
77 55-087
% 55-088

Vit

2019

2020

2019

2020

2019

2019

2019

2018

2018

2018

TRy 24—V V=2) )" Q.b.A bayhry
Juliusspital Riesling QbA. trocken
AR V=Y

Ale: 12.5% T 7.0g/1 BaIE: 7.6g/1
2YYAYatG= YV 7=F Q.b.A by Ky ) AR AT)
Juliusspital Silvaner QbA. trocken

(Bocksbeutel Bottle)
WAL YT —F
Alc: 12.5% FpEREE: 4.1g/1 BREE: 6.1g/1

YA 2=y YW 7—F Q.b.A by (—FKML)
Juliusspital Silvaner QbA. trocken
AR VY —F

Ale: 12.5% T 3.6g/1 B 6.5g/1
TYNIT NI = VB Ay T =T bayhy IATT 54

Wirzburger Stein Silvaner trocken ERSTE LAGE

WA RRE VT r—)
Alc: 13.0% bR 2.0g/1 R 6.3g/1
NI T N = aB Ay W r—F Mgy TATT G

Wiirzburger Stein Silvaner trocken ERSTE LAGE

AR LT —F
Ale: 13.0% bR 0.7g/1 B 6.0g/1
YRy aLF— 27— AN Q.b.A bayiy
Juliusspital Muller Thurgau QbA.trocken
AR Sa—T— by
Ale: 12.6% B 4.4g/1 B 6.3g/1
YRV — Q.b.A by ot
Juliusspital QbA. trocken Rose
B Va2 TN T H— v aT e — RS
Ale: 11.5% FRPEREE . 4.2g/1 FEEE: 5.9g/1
EaVyyalyhi— vay' s -2 Q.b.A bayhry
Biirgstadter Schwarzriesling Q.b.A trocken
WAL a7 VYA
Ale: 12.5% FRBEE: 0.7g/1 FERE: 5.0g/1
EanNyyafyfi= yan =N Wy 8 = byl
Biirgstadter Spitburgunder, trocken
AR AR o= TN —
Ale: 13.0% FRBEE: 0.7g/1 FR%: 5.6g/1
A7 T==T 7= N3F bavhy
Iphéfer Domina trocken
AR R
Ale: 12.5% bR 0.4g/1 B 5.1g/1

FAY (97070,77109) 9

Pt

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

750ml

A QU NTEflifs

2,700

2,600

2,600

4,300

4,000

2,400

2,700

3,200

3,200

3,200

JAN=1—F

4528963550845

*

4528963550326

*
4528963550326

*
4528963550609

*
4528963550609

4528963550838

*
4528963550852

4528963550869

*
4528963550142

4528963550883



B oL a2 —)L
Weingut Biirgerspital zum Heiligen Geist, Wiitzburg

E YT HiOFNIHY , 110hadDlzFF>, AV Thigb RESEERY ATV —D VLD, MIRHEAY7R T HI TR
FRGFTALE L TRY, HHEL BRAFRAKESME T CEIZWEHENT L, 777 M RH OUA L 3 KD, w7
Bt TGk BOE AT e e T — @I AV T MR L TD,

Pﬁ‘vrll:'ﬁu:l‘—‘]{‘ Vit V‘]/ﬁ% A NS _IAN:*]“\
TANIT WA= T T7INNY YWY 7= F ITRT T *

Wiirzburger Pfaffenberg Silvaner, trocken

B 55-077 2018 750ml 3,700 4528963550029

ERSTE LAGE
TR VT r—
Ale: 13.1% FRBEEE: 0.7g/1 FEEE: 5.5g/1
VAT W = T T 7NN Y 7= T RT G *
Wiirzburger Pfaffenberg Silvaner, trocken
H 55-040 2016 ERSTE LAGE 750ml 3,700 4528963550029
SRR VT —
Ale: 13.0% FRPERE: 2.3g/1 el 5.9g/1

PFALZ -1
a7 Il7y wAY—
Stean Meyer
<A —FIX1T00ERNL T RURE AL TV, 19544R IV A F Y —% 3%, 201 4RI 2T 7 70 DS, 10
Za—TU— AR —AN T THEUA L EVEFEWN, e BEEL D DML EEITUVR NG, #FHEE D OEEIEETIT- T
W5, M CIIAL AR 2 B TS O M B TE - TS, v aT 77 O ZRITT R ICB WO TH, VAV OfEE
IZBWNTH, RYICH T LIMNITEINZRNEWIE, TA TV —TiI4d oD B T3V —DU AL %1 TN T, BSKER
WO DTILITER] . B — MO B DM CTHREEEZSN TWAT R Z2# FH L7=TESTATE WINE], 2—hDA OMD 7 Rz
A3 5TAUS ROHDT], &L CTH—HISINGLE VINYARD | 23® 5,

P a—R Vi A et JAN=—F
<3/4 LITERY YAMN3 07 A= NI w4 — bayhry *
<3/4 LITER> Chardonnay Weisser
Burgunder trocken

TR LR RE0%, T A —T T E— (8T ) 50%

H  56-143 2020 750ml 2,000 4528963561438

Alc: 13.0% FRBERE: 4.8gl/1 ERE: 5.9g1/1
<AUS RHODT> v4/VN% hayiry *
H 56-145 2018 <AUS RHODT> Chardonnay trocken 750ml 3,000 4528963561452
R /LR AR100%
Alc: 13.5% FERERE: 3.1gl/1 FREE: 5.7gl/1
<3/4 LITER> Yan' =k M) VH = Mayhry *
R 56-144 2018 <3/4 LITER> Spitburgunder trocken 750ml 2,200 4528963561445
WERRE: Y aX—h TN E—(E /- )T—/1)100%
Ale: 13.0% FEHERE : 0.8gl/1 ER: 5.5g1/1
<Single Vineyard> t°) JU—)\ uh— u—t" Vi N7y *
77 56-146 2018 <Single Vineyard> Pinot Noir Rhodter 750ml 5,500 4528963561469
HA AR B /T —/1100%
Ale: 13.0% FRBERE: 1.0g/1 BeRE: 6.0g/1

R (97070,7709) 10



TAT =V A7 AT

Vier Jahreszeiten Winzer eG, Bad Diirkheim Deutsche Weinstrasse

s —R Wt
T AV A= DAY=~V NV T 2V8 = Q.b.A bayhy a—R Ay (A a—Fyy7")
Diirkheimer Feuerberg Dornfelder QbA.
trocken Rotwein
AR LT e —

Ale: 12.7% FRHERE . 4.0g/1

R 56-122 2017

feRe: 4.9g/1

T a2V Aw—= TFAY—=~ W) N7z = Qb A bayhry o—kAy (A7) a—%yy77)

Diirkheimer Feuerberg Dornfelder QbA.
trocken Rotwein
MR LT 2 —

7* 56-003 2014

Ale: 12.5% FRBERE . 5.2g/1 B 5.3g/1
JYAN=Y
. . A af
Weingut Christmann VDPO&E e

NER ik
750ml 2,000

750ml 2,000

JAN=—F
*

4528963560035

*

4528963560035

REMFEA T4F3

AT AT RIS, 1845FRIZEDRE N Z2FfD, VDPOEEL DEDDLEY LT 2T 77 - JVAM VKN FERT
DN, TV MG TR BAEFER O OEDEE WIS TN D, 20044E 80 E AT 4 FIURIEITBAT, KD
AANTET—TEZLNDLDTIHRY, HROFFEOLEDTuU — /L TEC LT T vE, v7—nh AR HT O
721 JEVHEEDL &, FHZ T R ORI ST, 7T — L OEMEOHERZZD | 5ERUT i Em DT R & T

Lo TUNFEEZIT> T,
M —R Vit

V=RV Q.b.A byl
Riesling QbA, trocken
WAL V=R

Alc: 11.5% FRHERT : 2.6g/1
Ty I NI B = Q.b.A byl
Pfalz Grauburgunder Q.b.A trocken
WHRFL: TIUT NI E— (8- 7)

H  56-125 2018
FERE: 6.8g/1

H  56-127 2018

Alc: 12.4% FRHERE : 0.4g/1 fERE: 5.8g/1
Van' = W H = Qb.A My
7k 56-117 2015 Spitburgunder QbA, trocken
W R 2= T NI —
Alc: 12.6% FEBERE . 0.0g/1 FeRE: 5.1g/1
V—rT NI
Weingut Rietburg
T —R Vt
I)x—=yay V=27 byl (A a—%yy7°)
F 56-141 2019 Creation Riesling QbA. Trocken
R V=AY
Ale: 12.5% FEBEEE : 7.6g/1 ERH: 6.8g/1
Px—yay Yan'=FI VI = byl (A))a—%vy 7))
7r  56-124 2017 Creation Spatburgunder QbA. Trocken
T AL 0.1349
Ale: 13.5% FRERE . 5.5g/1 FERE: 5.6g/1

ANIVT ZNA I
Winzergenossenschaft Herxheim

AR ALl
750ml 3,600
750ml 3,500
750ml 4,200

NER mTEfik
750ml 1,400
750ml 1,400

JAN=1—F
*

4528963561148

*
4528963561278

*
4528963561179

JAN=i—F
*

4528963560707

*
4528963561100

ZOBEBOERIL, 7T 7 EREORR, BIEITREEEE 0, 7R MEE150har BEL . TR MII A LTANA L B
NA D, TTIALANA D, T =)V 2B DZAT D ~IVT ZNA DB T SR 2R T (BTN

THNZE VAR BT MOBRIED G THIHL T D, 20024F I IFEFER &V AT —Z2— kL,

s —K Vit
T T7VY KME == Q.b.A 77~ T
AR 56-142 2019 Pfalz Portugieser Q.b.A feinherb
A AR RVR— T —

Alc: 12.5% PRERE: 11.7g/1 FREE: 4.6g/1

R 709) 11

Pz ik

750ml 1,900

BEE DT A

JAN=—F
*

4528963561421



NAHE +—=
Toh= A
St. Antonius Weinkellerei

Fia—R Wt IFSS = JAN=1—F
TV TAY— VanAfay NT=2 Qb.A. TR *
I 53-126 2019 Burg Layer SchlofSkapelle Bacchus QbA. 750ml 1,500 4528963530069
M SRR N7 —
Ale: 10.0% FRBERE: 45.1g/1 FEEE: 5.5g/1

vr—77— 7L —Uvk

Weingut Schifer-Frohlich 20104 = —33— iR 55 A e H

TALEY BARIZIS00FE LV TN, IBEHEMICES> CTHESALWAKREEZZ TS, BEDOEYFET 12N E o7&
DT 4T —VD19954FE LK, ETHEFREY LU CESGHIEND, 7L —U kDR —|d a4 IpH A7 D L%

FoZd, &b TARAR—TEHMET DL, VA OFIZT e — Va2 L 725928, WD W SEBE~ D E% )
WCEVRBD TIRTI I IRUA L BIESBNTH, =3 - UAL AR T ma i D AEFER,

P —R Vit N R W JAN=—F
F—x Y=2)/" Q.b.A. bayry -
H  53-056 2019 Nahe Riesling QbA trocken 750ml 3,800 4528963530564
e RE V=R
Ale: 12.0% JRHERE: 5.8g/1 FeHE: 8.0g/1
T Y VNI Q.b.A by *
H  53-127 2020 Nahe Gewiuirztraminer QbA trocken 750ml 3,000 4528963530472
LI B AV EY A A e
Ale: 14.0% bR 3.7g/1 W& 6.5g/1
F—x AR NIV E = QbA by -
H  53-055 2019 Nahe Weilburgunder QbA trocken 750ml 3,500 4528963530557
WERE: Ty ARAT NI M —
Ale: 12.5% TR 3.7g/1 B 6.5g/1
BADEN ~—5o
PN T e N
Baden-Badener Winzergenossenschaft
19224E BRSO A PEE A, 4 H TIXT004 DA B L164hadin 7%, AV TidbIinE/ s filk ¢, +3#3 AR
YA KRS AR A FEEDNRSY Z OB A AED L RUAL S LEEL TN,

i —R Vt NRE w2k JAN=—R
TyTxf=T— Y an = TV 8= Q.b.A =Ry (SEHR)
Affentaler Spiatburgunder Rotwein QbA.
77 54-006 2015 Affenflasche 750ml 2,500 4528963540068

AR Y aXR— T NI —
Ale: 13.0% FefrE: 15.2g/1 EFE: 4.7g/1
Gliihwein 7' Va—"U4Y
H—keOqk-nHR
Gut Leut Haus
I8TYIERAY TA L~ B MR A R NA LD T —h e TA R NTASE I E DR E |

\

N
W

SN DI ED, BUETIE

RAVIRDOTA TV — Re—=F— 2T 2N Z DA EEBITRE N 25| SHFE | B E CLEELTZIA L EHHEL T D,
[l i=ta Vit NEE w2l JAN=—K
J=b vAs NTA T 204y <HEFR > (A TG ARSI GRS AL -
75 60-001 NV Gut Leut Haus Glithwein 1000ml 1,480 4902650028341
W EFE: SEI WHE, 'y =T e al T U H — A LRSS AD ARG IR
Ale: 8.5%

KAy GF-In=TV) 12



