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2|
VELENOSI
VINI
=7} YEEY, Et =
x| Offida DOCG / Marche AAS 14.5%
= Montepulciano 85%, =y TAIX| X @3 H2|I1(tonnellerie) 2470
Cabernet Sauvignon 8%, Merlot 7%
Sody  INCHHNENNEEEENEETE  Swestness SWEET
CIZHE] MY
Tasting Note
Eyes Nose Mouth
St MASTL XS, S3H|2], 7IAA, X2, SZodl gAMet =Z0] S&Eot= g 2| =219 M.
adE= CEx23, 4=, gAR, 2%, 0 S/ =& 0|Het Of=20P} == HeIH0| H|ZS
22 FH A4, "t Soll AL SA[0f YA =IAK|=
7ot Z4F0| HO| LATIL:, zdg et =dsS
soll & s §HO| == V(& E2 62
=4 = Q0
Key Note
VELENOSI ° HélaﬂiM 7|"E‘O| glﬁéff Marche X|O—q| _775|é;!'§ 9|'O|_|

Gambero Rosso: 3 Glasses

Luca Maroni: 98¢

Vinous: 924

Bibenda: b Grapes

Sakura Japan Woman Wine Award: Double Gold
Doctor Wine: 957 THE
Berliner Wine Trophy: =4t SELECT




® Roggio Del Filare

ol m
VELENOSI 2|2 222
VINI
=7} O[]0} Etel =
X Rosso Piceno DOC Superiore / Marche €32 14.5%
E3 Montepulciano 70%, =4 Q@3 Hi2|11 1871E
Sangiovese 30%
Body eHr) ] | JFULL Sweetness SWEET
ClZHE] A
Tasting Note
Eyes Nose Mouth
SZolll 42 S, AXEF AL, S2HK Filet ME 712 &0l eloz S5 LO0tat
=H HE o], MH|Z, SHS2E, H2 E Bt MEVH 2SS YWEHAZ 0|0
&, Addet HA HE 0 AA[ZZ Hatol= Ot=0r2
o2 AIIO[A S40| =0 A QAUSHC 2 Holkl
I zs g7l

Key Note

@Go] S812) 48 "THA vs O|HZ|0F OI|AE0|A O|E2|0f 221 |22 7IEZ SH
Gambero Rosso: 3 Glasses (173 ¢

Luca Maroni: 998

James Suckling: 948

Decanter Asia Wine Award: Regional Trophy

Gentleman 100CH &|= 21 8

Doctor Wine: 978 THE
Bibenda: 5 Grapes * Sakura Japan Woman Wine Award: CIO|OF2E EZL] SELECT
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Velenosi Lacrima Di Morro d’Alba

RN #iaj| 1= 2| 2}112|0} C] 2.2 S}

VINI
=7t YEEY, El¢ =
X4 Lacrima di Morro d'Alba Doc Superiore ¥3Z 13%
/ Marche =4 AHQIHA B3 (TS AtHC
=35 Lacrima 100% a5k JHANS X7)7] Q5D
Body (LGHT| ] | [N Sweetness SWEET
Tasting Note
Eyes Nose Mouth
HE0| de= 27|, M2, 2tEH|E], S=FH2], T10FE 2 Ot=0F XtA|E OfA = Zet 24010 =) ALt
Eior SH|M MF, Md|E, S&0|, sg ZOEES AMAIE 2 7N U0 SEot 0201t
RSN 7|2 £2 Q4= Mottt 0|2 =0 MAMe =
Bt MO S92 QAS0| M s HHAZ RKA[6H]

Key Note

- THOIONA| ZCHe CHAL Of 2t2l ot e AUl = HE & k= S5er 1t £9| Ot=012 Ha
- 2022 Decanter: 978-Platinum (2021)
- 2020 IWSC: 944 (2019)
2020 Doctor Wine: Best Lacrima
Luca Maroni: 99& (2018, 2021), 98& (2016, 2019,2020)

2020 Gilbert & Gaillard: 20=-93H (2019) !

2020 Berliner Wine Trophy: 2H& (2018) THE
SELECT




Circum Rosso Piceno

22 2A T

VELENOSI
VINI

=7} e, S ==

XY Rosso Piceno DOC / Marche AAS 13.5%

= Montepulciano 70%, Sangiovese 30% =4 AHQI2|A 3 1271E

Body ueHT ] | [NV Sweetness SWEET

Tasting Note

Eyes Nose Mouth

Mol &2 SdlA2], 2tAH|Z], Skt a5 da A% AO|AlSr Ot=0F Ao =

| 271", =42, AT, BE, AFOMH FH2 Lo MlsS &0 Aot A0]2f

T, X, QUAHE EtHO0| S0| QoA XM= E2LD, 2 HHA =

OFF 2| =0 7ot EHX| O, ZH|, EOfEAA

IpAE Sk & H=Z 2.

Key Note

Circum Circus (MAHA)E 2|0|5tH= 20| S SHLO|C.

ROSSO PICENO - DR 228 e 7t40H| 2EEE E0F= 2A010|7] IE0| K8 3 R 22 2] OfAIOF AL 1y
S| AEZ0N SEtA 4010 = 0| AFZEICE

2025~2026 tfetats 2r2A| 20l

Vivino EH: 3.6 0|4t

“#uminaziong di origine controllata
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VELENOSI
VINI

2|E
= O|=2|0t Er 310|E
x| Offida DOCG / Marche AIS 13%
Ex Pecorino 100% =4d M THIX| @3 Ht2|11(50%) 970
with sur lie
FULL SWEET
Tasting Note
A FEot A5L 201, 8, 2|, =3}, A46HT DN M1 Ot=0pF HE oA KSR ZE
2t0|E S E 2= 2, SRS, S FAHSI SAI0|, F4X FOHME FEZA
olH, Higet, =71 HE, i x Q= HiC <L ASeot £10|2F Zetoty 8ot (22 27
O] 2L E0AX| YE= AL 22 742
SHO0AL {8 & = SOIE AEAZ|H 2115
210|E 2I919| Moz HHELT.
Key Note

e =X K =42 2f0|E 210l
Révers IHAONZ FE 20|
UACELT S,

Gambero Rosso: 3 Glasses
Luca Maroni: 947 (2014)
Sakura Japan Woman Wine Award: 24

2020 Korea Wine Challenge: 19 EZ1] (2018)

2023 Vinoway: 948

of=Ll Velenosi= 0| 22l Safl HotH =10|E 24215
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VELENOSI
VINI

VERDICCHIO
DEI CASTELLI DI JES)
DOC CLASSICO

UELENOSI

Velenosi Verdicchio Villa Angela

Hef| e H|IZEC| 7|2 LEf QL

=7t JEE,

X4 Verdicchio dei Castelli di Jesi Doc
Classico / Marche

=25 Verdicchio 100%

FULL

Tasting Note

Efel 50|
ATZ 4%
=43 AH|QIA B3

SWEET

220t A0 A, 2k, 25, 2K,
des A=, &, DIE, EOtE &7,
2LojE BE SRS

Key Note

Lol If=XMQl Of=0p} (oM H|Z MAIE MPH

Yot LS Bt} €3=0] S0[= Ol=0tE

T 27K EEd U
Cef0lofal s

[2SH SAIST} IHAGHE ZT5HA M=

Gambero Rosso: 2 Glasses (2015)

2017 Mondiale de Vins Canada: 24 (2016)
2019 Falstaff: 90& (2019)

2020 Z2|0f el HX|: 2HE (2019)

Wine Spectator: 863

Luca Maroni: 878

Cellar Tracker: 894 (2020)
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VELENOSI

VINI

: PROPE

TREBBIANO

D'ABRUZZO ‘
I

PROPE Trebbiano d’Abruzzo

D=0 Egju|of CEZ2

=7t O|E20t Et 3l0|E
X< Abruzzo DOC UIS 12%
=5 Trebbiano 100% =4 AH[OIHA EHT
FULL SWEET
Tasting Note
gdSeot JZ0| =0t 24, 2IX[, HARL, Chil=2 Akt &l ZAES| 7|& £2 Of=0Pt
T T OF7FAIOF &=, Al22], 71X, 2O TH[0| X7 A ZfolH, =22 ALO|A[EO0]
e, e AH012 87 ML TIC 7f2olHM T
di X|&H= 20| &'E U= O[Ot 45 e
Y SF9 X2 & ST
Key Note

PROPEL= 0[Ef2] E52] 2101 27t 2| X|7} 212 OISR S0 7 Fol Tl EEgs MY 5

SYNOR EYAIZI BHER, 451 712iCi| H2{EI2 0lZEL 2012 CIXIQIOR AHIXIY| 1SS

NZZfELL

20122 317} Liciniol LIXIQIOZ, Hslt G ATOI0IA AIZHS 225101 2 B S50 Fies FASY
&S BB

James Suckling: 903 (2021)
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PROPE Montepulciano d’Abruzzo

D20 ZE|=2[0f CIEEZ

. > &
<>

VELENOSI

VINI
=7} e, Et ==
X< Abruzzo DOC UAZ 13.5%
= Montepulciano 100% =4 @3 B[ 1270
Body ueHT ] | [NV Sweetness SWEET
Tasting Note
Eyes Nose Mouth
o sk A9 A2, S=t2], E7|, Fafd, ot B et AMO[ARIO] 7|2 E2 A 2dS
NES Mulx, R EY, 4=, ALlE, 0|0, of =7 0|0 K= &S} Aot 7 el
=4 ILA|E O|E0HC. Of=2, A2 FE 2 Bt
422 ZF@Z0[ 0 22l =elXE2 =82

FEANSUAE HEE o U= 24210

Key Note

PROPE= OlEi2]| SR 2l HI7F & =XVt 22 OtERR SR0M 71 FH{H 78 Zrs dE =

UELENOS| SYROR EMAIZI HEE R Q45 J1ZHH| FE|Q 04Ol H0]2 CIKIICE At|X| OIS S

FEALEA

A= &=,
- 20|=2 2t Licini®| CAIRIC 2, St=ut T ALO|0|A A7k =Eot0] &
2 SR,

2020 China Wine & Spirits Awards: 24 (2017)

1[0

Bt &30 Fles HAEY

THE
SELECT




VELENOSI
VINI

COLLINE TERAMANE

MONTEFULGIANO D'ABRUZZO DNOCE

UELENOSI

Verso Sera

H =4 A2t

=7t JEE, =0 ==

XY Abruzzo DOCG U= 14%

=& Montepulciano 100% =4 OHlX| @3 Hi2|11 1070

Body eHr) ] | JFULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

o sk A9 e, AL, HERE, T2 42 19| Ot=0tet =dFl o2 52| AIO[A[&0]

RSNES AR SepdPd, MH|ZE, HxE, I8 2 T, 22 O|0{K|= &St A7}
7t=, g, A x==5, Bige, RL2R BHS Bl 2&e TLAIE O[Z0{HIC,

1=l

Key Note

MEAO| 712 QF019| LZIO|HME 2401 FAIKIAE

S125| 0fLE 4 Q= BOERl 20|S 7KDL ULk 52,
Ot AE0|T S 3t £117| Q21940 DS AL

OE2|0F Marche®} AbruzzoE 850 7t FHH 2421 7t & ofLtel VELENOSIZF 22 7+ S A2

cfOIO = BHMAIZE oFET 20I0[CY. Ot
g8 @0MeE S2= EA &= Q2=
Luca Maroni: 994
2021 Bibenda: b Grapes
- 2020 CWSA: 20E
James Suckling: 934
2020 AWC Vienna: 20

EX XNYHM= 1L EE DOCG 5822 UE=XO| H|ZF=Hut 7|&

S &2 WIS W Yrk
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Ninfa

i}
VINI

=7} JEE, Et H=

X< Marche ks 14.5%

=3 Montepulciano, Cabernet Sauvignon, =4 New @3 Hf2|11 2270

Merlot, Syrah

Body veHry ] ] ] FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

A2 KAt =], &2, TIA|A, dac el St A Q10| 4ol 58 W

g fet =H| 04 =2=5, 4%, UE, =5, HoI=IC S5 otHAME R0t B MEMO = ot

IR, HANY, AfLF 7t50| HA|= AMO[A[0] DFXRI 2RO 2| F=otT

UUE U= 1= 0[2|0t 2A019| EFE & HO=L
EOtE AA H(O|]AS| AR} BE= A2, 12 117] Q7|
St H oEg

Key Note

- Ninfag 22| IS0 EMotH BIsXO 2 FX0|= Lo (ASS 55otH, 0|2 A4stst =58t (0]
=0[ =0 ECh
VelenosiZt 71 EAZE AEMAU=Z OF¢] XA et EE 2FQ1
Luca Maroni: 994 (2019)
Decanter: 24 (2019)
Sakura Japan Women's Wine Awards: Double Gold (2019)
Vivino 3&: 4.2 THE
SELECT
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Canneto

YANGELO 7H| £

=7t JEE, EI¢ =
X4 Basilicata IGP u72 13.5%
EZ Aglianico 100% =4 Q3 H2|II 1871E + HY = =4 870 E
Body teHTf | | | FULL] Sweetness SWEET
Tasting Note
Eyes Nose Mouth
SR FHHE S|, TE X O, 0| gEH ARTUS| ol =, AL 2 Mkt
LR ==, 4=, AR, diEet LAFTUHM H 4= FAHV e EAHO = HHUS
U 715, HA, H2 & O|2LCt. E& MAMe| BHS 7EX|X|2F AZEX| 220t
HEEU 2L A giets M20 AZE 1
Ofd~5 S0|7t Hatole 78S &4 5 UL

Key Note

2015 2491 AHIH|O|E M7 100 Greatest Italian Producer

MO SIS, 4H "T™A vs O[] OfI{AENA X110 #HE QoloZ S
Wine Spectator: 908 (2018), 918 (2015)

Wine Enthusiast: 928 (2017), 914 (2016)

Vinous: 91& (2016)

Jancis Robinson: 17.5/20 (2015)
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€ Aglianico del Vulture

ot B
g
k{-_.xs.f

DANGELO CHiE ot & =52

=7} O|Ef2[0f Er 4=
XY Aglianico del Vulture DOC / Basilicata 32 14%
=35 Aglianico 100% &M Q3 H}2|T1 2070
Body ucHT] | | |V Sweetness SWEET
Tasting Note
Eyes Nose Mouth
&t H=4210] AL S8, QUM Fafit 2|0t 19| M50ty A2t SF2| SEMS HIHC 2
L= Lot 2H| ALY M2 A2, ), EY, =M0|7} 2H0|= 2210|C}, L2H0] QOHA =
Hi ¢ 2745t 2458 Xiolad S2iU0] 712E 23]
3otz IgAgR LAS EHELE YotE 7t
: SO L EFL|TE AIASE AMDI= AHEZFO| O17] B2
DEL VULTURE =449 = O|0{TICY
DENOMINAZIONE DI ORIGINE CONTROLIATA Key N o te
2012
. o « 2015 22l AHEHO|H MA 100 Greatest Italian Producer
M - 2022 Wine Spectator 100th 2t21: 49¢] (2019)

2015 Wine Spectator 100CH 2t21: 742| (2012)
2022 Wine Spectator: 918 + Top Value X%
James Suckling: 91 (2018), 90H (2019)

Jancis Robinson: 17/20 (2015)
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940

Casano Marsala Sweet

7tAlc OI24F2 AQIE

=7} O|=2|0} Eted e S PAR-1;
X< Marsala DOC / Sicily UAS 17%
Zx Catarratto, Grillo, Ansonica =M Q3 = 24704

Body I N Sweetness ]

Tasting Note

Eyes Nose Mouth
HHAES & ol O|&R, HEAZIX|, AL, A AetE 20|E 24219] 1ot 0|2 EE ol £t
T2 oM sS4, =9, M2, El2H0]=, AF9| ({20[ 22 X|& & Eot =2 Y=
S5 St SAoHA Y o MAE MR Met B2AS
OXNE 29 = 224 QfoloiE =M GO, =

Zo|E9 AH0|F A4 55 TS W0 E&ol/| EL.

Key Note

Casano= A|ZIZ|0F ME0| Qx[3t 7HE AY 240|422 1940UHEE Marsala DOCE =
F™Zst el AHt Y= sar I Aot QUL MESHQI ARUO| Of=detE ZEold feot S0|2}
SR AAO = JHA4M0H| PEEET} O =10 Tkt 220 7tsoltt

- Korea Wine Challenge: _Uﬂ“
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SOUL OF THE SEA

SAUVIGNON-VIOGNIER

Ame De La Mer
e

27} oA Eted 2l0|E

X< Languedoc—Roussillon UIZ 12%

= Sauvignon Blanc 70%, Viognier 30% =4 AH|IQIHA A” GIHE

Body [LGHT] | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

I Roti! EFot 2t A3, g, HNHE2E, Aldet A|EHA OF2012t 2EHZ SLHZ0| 2fAle

=2 TAH[2], A= OF7FAOf, £L, ANolds =M, &%t 7t5o| A2|Alfer 4102}
2|7} ATOIARH0] 71 (2 S UG s, =8 59 Y42

S X2 A2 HIV|FAE H OSECH
Key Note

Ifef|u] Lk Kp=of MEdE HERO0A diret 4
[

Sai|clst QI0|O 2 AlASH A7t 9l Z[|of By

oconOo x

22 1 0|5 30| olittz 22| THE

«  Concours des Vins de Lyon: 2HE
Berliner Wine Trophy: 2HZ

Aninvin Best Value Vin de France: 2HE
Vivino EH&: 3.9

S0 0= XY SR HIL0| 2 E5=
HOILICE. “Ame de la Mer'= “Soul of the Sea”2t=
+= HOELL
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I“-rl "'rl‘- EH"-I:"'\

Lis Ormicnes /7

CARIGNAN

Les Ormieres 60 V.V.

2| 20]0]| 60 H|0IF Hl+

=7t O2fA E}Ql o=
XY Pays—d'hérault / Languedoc-Roussillon TS 12.5%
=25 Carignan 100% &M Q3 HI2|T1 671
(ZELR B 28 609)
Body <IN I FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
Loty Rlst 7|, 2t XH|2], E5H|2, rel ZO|o| & L7210| Mush ALFO|A|EH EHA|
=== D5 AMO|A, AT HIZEE  URM QU YWSEICH £30| Qe Ni2)d 2E9
H=edo a0 280 o Mol BHE 7KL U0
QEot0] Hi= OfA|7[0f] £F0| SiCt.
Key Note

BELS B £ 604

il 2= H S0 245 603E 7|8 At A2 B2 TS 7=
dAllet F HE= 221 XS] F0| HF7| E0|

2016 Berliner Wein Trophy: &4
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PAVILLON

des Trois Arches

PAVILLON

des Trocs Arches

MERLOT CABERNET
Pogis &

Iedication Géographigue Protégée

"‘i'ﬁn“?; .‘"-\\.'ll;‘
B 135%wl

=
B J/\l F

R I
RN

Pavillon des Trois Arches Merlot Cabernet

iH|-2 o] EZ0t A4 <HER 7HHIZ24])

=7t O2fA E}2l o=
X9 Languedoc—Roussillon = 13%
= Merlot 60%, =4 OHIX| @3 vi2|11 671E
Cabernet Sauvignon 40%
Body IECTEEN I N . U Sweetness SWEET
Tasting Note
Eyes Nose Mouth
H50| de= SHH(E], FIAA, ARE HH[ZE, HEZ2 724 AHls SHI0| F= dF2 272

f

HE= TS CE, HIERE, JUF

Key Note

LZ0[ LU A HRtoHH HRHAXH, H M EHS
Hzg= 20| AO{O|Alet =4} 2/ g5=0. €2=0|
MHotl WHAAIF Z0F 22(9] A A0

A THOHEA] BE=0,

2024 Ciotels 2t2X| 210 = HEY

2021, 2022, 2023 H|E=! A2 EZT: F4
2023 Concours des Vins de Lyon: 2H<
2023 International Wine Challenge: 2HE
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LES VIGNOBLES

FONCALIEU

Ao
VERSANT
CHARDONNAY

Pays d'Oc
i Géugrapshpue Pt

2016

FONCALIEU

Le Versant Chardonnay

E H|Z2Y ALY

27} oA Ete 20|E
X< Languedoc by 13%
=3 Chardonnay 100% =4 OHIX| @3 Hi2|11 474E
FULL SWEET
Tasting Note
Hl FSe! ote, 202, 2lX|, 8, HiLfL, Ll &l Ml S2E6E ZLHS0[ & HR2HX|H
M S0}, 2t OF7IAO Hige), 7| £2 A QNS &0 TutE0el AMD|eF AZe| Zabr}
HE 0i% & &5 AN R 2 U= 222 20
Q@ M=t ot FEAM A ot FHeter
I+ 2 647X S48 HO{Z0| 0<% ZO0[ofCt
Key Note
Foncalieuit?| i1 BEHE=, I1R S| HOI 7HE0| =2 &2 LA 2015 MEH MA A=A

F2uT i}
A[419) 712 | B

2016 Chardonnay du Monde: 24 (2015)

2014 Bruxelles Concours Mondial: 24t (2013)
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/

VIGNOBLES

FONCALIEU

4

VERSANT
VIOGNIER

Peys d'Oc
[ e E———

FONCALILL

Le Versant Viognier

2 w24+ H| Lo

27} o2fA Ete 20|E

X4 Languedoc aI= 13.5%

=3 Viognier 100% =4 A7 AHQIE|A + lees Z4E4

FULL SWEET

Tasting Note

A0l = & e, 5501 2| EE, AFAGH S5 20} 0112 4t0|S Efi]

EHot 2= M OF7IAIOF, Al E, &, =220t U HIZS NRe Xt 7|22 &0 2fdet A oY
ol Z&oll 222 20| 2/ HO0t E &= M=
ZofX| f=ht H2E, &X|2|, #AL, FOtO2 S FHelot
ALt i & H=E0

Key Note

Foncalieuit? St EeHEZ | 01 &2 X091 7

=20 QA
27 78 S 29| S10|E 2f2l

- Decanter: 90& (2019)

A0 2 =2 oA 2401S HEN MA AU AN

THE
SELECT



/

LES VIGNOBLES

FONCALIEU

e
VERSANT
GRENACHE ROSE

2022

Le Versant Grenache Rosé Limited

2 w24 Q2L 24 2|0jElS

=7} O2A Et! 2 X
X< Languedoc by 13%
Zx Grenache 100% =N 370E AHCIZ|A + |ees 71EH
FULL SWEET
Tasting Note
ctO|E M T ME 2tAHIE, E7], A, StAfSIT EEor Aol k=1t 220 ZUF0| M7|
QHEIX|, At} =Xt &0, QUL OHIEA & Ol HX|HM 7|82 £2 A QA2
Of7fA|O}, i TIE =L AEZ2 H2= MOt HENH 2T 55 ERY
ATO|A|2F0| Mok BT HRHA TRt D|L|HE
O|Z&L} & 7125 Q2| I otAZ ILatot OfA|O}
Qe|S1t 0jA0| 0§ E0[ottt
Key Note
Le Versant2 Foncalieuitl| 24 BEaEZ ) 01 2f2|HQ1 7140 2 39| HO™HA 21012 MEK

MIA AMEUAN =220 AT
£9| Rose Limited Edition2 O RIE[X[OIL} 58 Ol=/t52] OtE /{2 LARIS {o] MEdl Aidst =24=
Mol ALY,

THE
SELECT



/

FONCALIEU

-
& -
g e

VERSANT
PINOT NOIR

Ha] dfh
Irsoficiarios gripicgine Protdpe

2016

FONCALIEL

Le Versant Pinot Noir

2 B 24t Djiteo}

=7} ogA Et =

X4 Languedoc aI= 13%

== Pinot Noir 100% =4 DX @3 Hi2|11 570

Sody  ICHNNENE U Sweetness SWEET

Tasting Note

Eyes Nose Mouth

HHeh =H|HO| St A2, AFEY| S=A|E, HAE O|F= BHHO| SFoK[2 S=s=0oM g5

d= A MF, EXDF I, Ol H=2 017,  =gEd4 Ojy+7t &Yo| EL O|=F0F 28 =¢2
el o= HEg L0ftet s H LEHHN (8s =

1 ZHAES| 0| TP [0 2580 Gl
Key Note

Foncalieuito] Ze 14 BHER, D1 S2IXQI 7120 £ £70| HIAA Q[OIS MB01 7| AR
=47 OJC}
Z|ALQ| 7424 [HH| Z &

- Vinalies Internationales: 24f (2016)
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Le Versant Cabernet Sauvignon

FONCALIEU E H24 7HI2Y &HE

/

=7t oA EtQ 1=

X Languedoc ofa2 14%

=5 Cabernet Sauvignon 100% =M AHQIZ|A ARI 2N (LUZIE] BIF)

Body it | | [N Sweetness SWEET

Tasting Note

Eyes Nose Mouth

FXotl H2 3], MEV], S, A5, S Aot T 24 Abls T ARKC] 20|12 SES

HMO| 2= CiEx=3, S, DY 2 HOECH ARS 11l 4ol 0201} At

SN ES OIS, K| A2(0fet HX|7t MSEH 7K Eitd UA HZEHH
ATO|AJe LA = 2EEH DR 2|0 HAEC =2
At0|et 20|17 25 WHAES 0|F 11 Q0| OfA7|
Holrt

Key Note

Foncalieuiit2| Sci 18] HHEZ 1R S2|HQl 710 =2 &2 §EZA 2AUS MEC MA| AZ0AM

-

Z2Ht7) QIC}

VERSANT . _7'E_|AI'O| 7|-7=| [H|:|| HII

CABERNET SAUVIGNON

fﬂl ti'()t
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VIGNOBLES

FONCALIEU

A

VERSANT

SYRAH

Iruficattein Glogmeghigges

FONCALIL LI

Le Versant Syrah

2 H[24 A2}

=7} ogA = =

X4 Languedoc aI= 13.5%

=3 Syrah 100% &M Q3 Hj= 87

Body eHT| ] | [N Sweetness SWEET

Tasting Note

Eyes Nose Mouth

RSN, =], SX2], TIA[A, B7], O SF2 dF2 U2 S0|171 2E3A MEEH,

g2 dE O3 =3, 25 8, ttgs), St B HAs el YuteE 545 431
N[ ULE 7|E E2 AOPO[A|S ELEX| 42 B =E HE2

tAlOF Q2|Z2t2| IHE0| Z0[ofCt

Key Note

Foncalieuit® Sefi1e) BHEZ, I 2[Hel 7HA0| 52 +&2 H§EEA 201s HEH MA AU A

=1 QIot,
James Suckling: 908

- Vinalies Internationales: 24t
Vivino ™A: 3.7
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CAVE DE
BEBLENHEIM

o 7
P

por—

CAVE DE
BEBLENHEIM

CREMANT D'ALSACE
AP ADON CHEMANT D ALSACT CORTIOUT
BLANC

— BRUT —

Cave de Beblenheim Crémant d’Alsace Brut

72 £ HEdety 32T EA L BEl

27} oA Ete) AEE
X Alsace UIS 12.5%
55 Pinot Auxerrois 60%, Pinot Blanc 40% =4 MEEIA 2K S 2 1270 H=d
FULL SWEET
Tasting Note
2 FEo! cllz, Afdh FLOHHE, Xts, MY,  AZEofil EF¢t 0t=0F=0[ et 7|20 A2 Zut
AR A =, oY, O|HE 22 et A QS EO. MA|MC = MEHAT ZE2
=ciAld YYo= HT et MOt Z0IV =24 0=
7|2 &4l gt datA, Lix, X2 & 245 AHER}
E =&
Key Note
« 2020 Grand Concours des Vins d’Alsace: =4
2020 Concours General Agricole Paris: 2HZE
«  Vivino @H&: 3.9 04
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CAVE DE
BEBLENHEIM

1.
_.—»H Aol > o
I

RIESLING

™™ ﬂLSAﬂ:‘

Cave de Beblenheim Riesling

72 E H|Sdisty 2|3

27} oA Erd of0|E

X Alsace UAZ 11.5%

=5 Riesling 100% =4 AH[QIR|A BT

FULL SWEET

Tasting Note

AZL0| e ot dl=, Yol WE, A, O 7f=2¢ct 4102 627HX| S0 29| Of=0(/t

g2 EEM HiS S FAHZ], XY K& E L &S XA=olHME 2206] FIE 40[7t
UM HEZL SEEAE AO|UN 22271 A2 Gie

RI0IC}. Z4E SiMEFE =2 H1V|, 2

S 01 & 0o, Al™LE 02 250
H=7171 0[5t

Key Note

7tAUH| HEHAT IR HOH 2lSE 22, el /HA2 = dA XF9| &2 &= dgE + UL

- 2018 Grand Concours des Vins d’Alsace: 24f

2021 Lyon Concour International: 24}
- Vivino B&: 4.0 04
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Lo Cave de Beblenheim Gewurztraminer

B

g 7HE E w215 HR2 2 Eato|Ly

27} oA EtR] 2l0|E
X Alsace UTAZ 13.5%
Zx Gewurztraminer 100% =N Q3 IlAF 374
FULL SWEET
Tasting Note
S F=ot HILELE, DFQIOHE, 7|9, ALK, 245 GO 2tUQ| Of=0pF X otEH| 012 X|H,
BRI AH H= BAE, AN, Z, Ss=a=ot A4 220t 20|71 Lot MAHIE K| RMTE
Of7tA|OF, &FQY NE==EZH|H 5388 EXS F3oH Haot=
r0|o§ Of=Z0rE|GFHA T At0|7F GHolf 09I Q2[2f
=0|7|= £41 et F0|9| X|& & L2(29| HKFE
|7f Ct,
Key Note

SIA|X0| J}H0 2 =2 Zxlo| EZ2 X EAID|] 2EZES ZS6HE £ 9JC}
2020 Concours General Agricole Paris: 2HE (2019)
2021 Grand Concours de Colmar: 20 (2020)

GEWURZTRAMINER «  Vivino IA: 3.8 0|4t

. i
| - ALSACE - \\
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PIERRE JARDIN

Champagne
PIERRE JARDIy

Champagne
PIERRE JARDIN

Pierre Jardin {Les Noriats) Brut

moj|2 2= <3| 2|of) =E3

=7} ogA

X4 Champagne

=25 Pinot Noir 100% (ler Cru)

FULL

Tasting Note

HU WRet ZE Y, AbS, Afdf, A,
oY LEXL o, EAE,
AdtE

Key Note

S 1,104501 MAGE RM HH

Terroir: Montagne de Reims 1er Cru
Tirage: 20184 42 26 (2017 BIE|X| 7|&F)
Degorgement: 20224 2&

Dosage: 6 g/L

Bl ATEY

UIES 12.5%

&4 B51H EA M E Y 54
SWEET

T 0|2 2 0| THUBT SH0IM LHE ST

OI20FS0] 16| O L2IXIH BHEkst OIS FLL &

sl A0|9t B3 E0|7} ) Otof 22 ot 3t

A0 2 E SO[oHs 7|ES £25| MASHE 13

AT9I0| SHS HOoIECt

TOCHMY A2l AAHS 0|02 Grandin — Constant 7+22| ALAE RM AHQl T2ME
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Pierre Jardin {Haute-Cornée) Brut

PIERRE JARDIN ojoj|2 A2 < F 2> 83l

e oA EfQl AL=2

X< Champagne AFZ 12.5%

=5 Pinot Meunier 100% &M 5} M A 2470 B L) &4
e SWEET

nenRE Aoy Tasting Note
SR 21720| A=, 2tQ), ™A By, DM Cri 22 042 OF2010| FO [ O|= BL|K| &5 100%7/t
S5 UEE  IRE IQIONZ, OFFIAIOF, HOZFS ZHI 2HZ0] 4 OF MA 0 OHEo 2
zc 22|94, 0|AE L2IRH=Ct, RIEIX] A4 |OIOEM1 ORAI7| S At
T4 LA 71 0128 F= MO O EESITH

Key Note

= 1,393H0H dAst RM THH|
Bencoeadne - Terroir: Valle de Marne
IERRE JARDIN
Tirage: 20184 4& 26 (2017 BIE|X| 7|&)
Degorgement: 20223 2&
Dosage: 6 g/L
TOCHRY AFH|O1 AALS 0|0 Grandin — Constant 729 AHA RM AfH|O| ZZ2HE |
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Bauget-Jouette Carte Blanche Brut

BA Fo NELE S BF

=7t oA Et AEE
XY Champagne AI[AZ 12%
=5 Chardonnay 50%, Pinot Meunier 45%, =4 =ot Mz 1270d HUW =d
Pinot Noir 5%
FULL SWEET
Tasting Note
delet St ofR, FAM Aks, A, B, CFFeh SO bt A|EHAL| OF20t2t &7H 7| E2
TiRotil EHot  IRIONE, E2|24%, OF7HA|Of L0071 A O] ZICE 584 0l =-d0|7H & goiE
o= 4 ot 2V dgAY 2 OLAIS TS0 AfH|212]
Hrlds FR0| EHEC,
Key Note
HH =0 2H[Ql otRALf BIOFES Hol= M= MIAl 2] L2 oA TOHED, 74| FHOo{H
o HEHAZ HHELE,
ﬁ - Terroir: Coteaux Sud d’Epernay, Sézannais
CHAMPAGNE . Dosagei6.7g/L
BAUGET-JOUETTE - Wine Spectator: 89H

::.E.: Ufl ' «  Sakura Wine Awards: 8 SE
e ——————TE - Vivino B&: 3.9 THE@
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7| LSS B BT O TR PO FRANCE M 1100 17!
1l s T e [

CHAMPAGNE

BAUGET-]OUETTE

BLANC DE BLANCS

MILLESIME
2016
EXTRA-BRUT

Bauge t-Jouet

BA 50| = FAAER BE

o

tte Blanc de Blancs Extra-Brut

27} oA
X Champagne
=5 Chardonnay 100%

FULL

Tasting Note

Efel  AmE
7= 12.5%
&4 E0 M AL 2470 YU 4

SWEET

MAMISH 21 Xta, S, Y, 2t OF7EA[OL,
EQStAZQ SiLMZ, O &, 22|24,
==l O|AE, 2ol

Key Note

HH =02 K2 M=
Holol| =0 7t 17| Q= FHHICE,

AMAFEE 74629

Terroir: Bethon — Mancy

Degorgement: 2023E 4& (2016 HIE|X| 7|&)
Dosage: 4.7 g/L
Wine Spectator: 89H
Giua Penin: 928

=

SHANE =2 & =29 EE

Vivino EA: 4.0

g

S0jet 2IEX| &fHele] =d0|S 2% =&
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CHAMPAGNE

BAUGET-JOUETTE

S hmmu )

BLANC DE NOIRS
MILLESIME
2018

BRUT

Bauget-Jouette Blanc de Noirs Brut

BA #0ll =3 = +0F 25

27} oA Eted A=Y
XA Champagne UI= 12.5%
=5 Pinot Noir 56%, Pinot Meunier 44% =d 51 ™ FA 1270 du &4
FULL SWEET
Tasting Note
FEoM X, H, QUXE, At Az, E Q2 WHASO| Ot2017H 226 MG et HAof
K&EE HER  AEZA OrH0|E, DJY/E, HAMLI7tH, 2F2 5510 RE2f2 Aot 7iRst 40|17t
UENUES EAE, Of2ZE, WS 3 255t 0122 2SO0, 3R XY A Z H
UOIM HE 2B HHQI0| = 7|HLE & B

Key Note

S & F019 40 24 U= S0I12 4017t IZSAHA BoE 0] 5] ofHQl 2=t &2

2H[KS0A R0t BIHE U= PH[C

HAZH A 34008

- Terroir: Mancy — Damery
Degorgement: 20243 5& (2018 BIE|X| 7|&)
Dosage: 5.7 g/L
Giua Penin: 938
Vivino EH&: 4.3
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Bauget-Jouette Cuvée Jouette Extra-Brut

B 5o 7H| 0| ALE} B3

27} oA Et A=Y
X< Champagne Uu7Z 12.5%
=25 Chardonnay 72%, Pinot Noir 28% =N 31% @3 &4 Q01 A2 2 =5 M F|A
A870E HU =4
FULL SWEET
Tasting Note
SAM[GHA Atdf, =8, B, A g, T Q2 MAE9 Ot=012t B2 220 ALTO|AR0]
KEE= HED  AlLbE, OF7IA[Of, &, OFZtH[0[0f, REFAH A|&S YElh 23 58 8ol He Bk
H2 =L o, HE, O|AE Lret7t HlE DgAH 210[E Q19| W} 146t
O|AEQ| Z0|E Xet&E4 EHUD z[afg ofHQIe
EXE ol EHEL}
Key Note

A =09 zlde M2 et HHALL 72 S0[7F YEXMO|H, HF MAZ= 7388H0|CH.
Terroir: Mancy — Bethon

517

CHAMPAGNE . Tirage date: 2017 44 25& (2016 HIE|X] 7|2£)
BﬁUGET JOUETTE . Dosage: 47 g/L

r" At.i\um. AY *t\

Jancis Robinson: 16,5/20

Wine Enthusiast: 934
Vivino ™A 4.2 THE
SELECT
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DBachelier

e & 4 e

; . Sl T )

/1 LCM&
v '.:.Y_A.’_-_-- oEFLS EAAY |

CHABLIS

2022

Mis EN BouTEILLE AU DOMAINE

C

hablis

Tl o2 o] A=

27} oA Eted 2l0|E

X4 Chablis UI= 13%

=35 Chardonnay 100% &M 3 HiA 6N

Body [LGHT) | FULL Sweetness SWEET
Tasting Note

Eyes Nose Mouth

220 Ax40| obe, die, Ats, FAL ANEHAL| Ot=20t7t M7 [ ZotA 7t 7i2otl
U= FHot IHME=E Of7(A|Of, S, ALt Qs &0 Ol & oF MA|o| 220t A&
=L OjUE, 438 A5t AtD|ep B D|H|—~0| £2 B2 S E7I0:

Key Note

I HHE2|0fl= 1833HEH Chablis OFS0A & XHH{RE 2401 M40 7|0et 7t5 2F 0[] =2, dAXY
18SIEIZ0]| 0|2= EEEHAM FO{H SH0|E 2412 MASHD QITt S4XH Florence and Francois Bachelier
BB} 20t QOM, L ELIF L E|Z0H0]| TSt Alaleh 22| MEEl XSG E/9 =t
O|HIEZ|EIZ 24210 DAES| HOLY =2 HEEE MAfST QUC

Le Guide Hachette des Vins: 1 Star
Chardonay—-du-Monde: 20|

Vivino ™A: 4.0

i
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=
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- . Wi W

Somacine 5 (GieE b jgmvm
Wiarznons DEFEIEID

CHABLIS
: =5 |

ATIGH CHADLIG CEATAELLE

VIEILLES VioNES

M5 EN BauTe|LLE AU DOMAINE

Chablis Vieilles Vignes

Tl upEE| o] Ak=2] H|ojl+ Yl

27} oA Et CHYIS
X Chablis YI= 13%
EZ Chardonnay 100% =4 @3 Hf= 871
FULL SWEET
Tasting Note
IEStHY S= 2, 2, At BE A MSESe 718 £2 SO HUSH0| HiZS M2t S2tst
o8, ¢, 0HE, X=X, SA0| S22 XIYStH= T3S At0|2F MR ESH O|HIZO|
0|AE 0 O WHAZ O|2Lt OFF2(0f A% E2iLt=

Key Note

0|AEQ| B07} 225pH YHFE LS FH DA

H2s U0

—_

M HHAZ|0fl= 1833 E Chablis OFS 0 I XHHHRE 2401 MAH0]| 7|0t 7H& EF 20|H2|=, oI

1BSEIZ0f 0|2 EEWoA E0fct S10|E 9FRIS MAEHT QTY

Xi Florence and Francois Bachelier

5
VN [
871 2okl M, LIRS} B|Z0t0] et Mldet &e|lE Sl Ak=el XY SR8l =gt
[

OUIE2ES 2410 LASS| HOHH &2 UEE

Le Guide Hachette des Vins: 1 Star
1001 Degustations: 2 Star
Vivino @HA: 3.9

S HAfotd ALY,
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DoMAaINE MAziLLy PERE & FiL

DoMAINE MAzILLY
— PIRE & FILS —

BOURGOGNE
HAUTES-COTES DE BEAU:

Bourgogne Hautes Cotes de Beaune Blanc

EH O FEIR 2R EF Y

27} oA Efo! 510|1E
X< Hautes Cotes de Beaune UAZ 13%
EZ Chardonnay 100% =d o2x| @3 AT 1074

FULL SWEET
Tasting Note
=25t HE AR, 2Fd, =, WI0HE, LMot N ESHAS NpAsh HE2HEZ AZE0] I HA|
20| = 251 0j4[E, |HE, 0|AE Mo ZMEDE & == 718 £ Aotz At
TRt S&= FOIH DAt HE LHZ0| FI=EL
Key Note

0 O = 40 2= 050AM 222 Mitol= E8I0| 722 = 1950HE R RIS HE ot

A 2212 MSORCE So| E E 20{ &3t Meloisey (RZ20tA|) 72| HF 0 MZ7t=2 M, F=H
MMAGSHAE B2 22S o1 QT X 25 Ek Z2s MRIeHE7X] (HVE) 2 39 —’.‘——EQE ot!
QUOM, P24, FH| AH2W, TOIZ, =2 22|, AL 2| 2 SO CIoFst 132| TH|S AASHT QUCt
Le Guide Hachette des Vins: 1 Star

OI
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Meursault {Les Meurgers)

T 02| 224 & ZIZ2A)

Domaine MaziLLy PEre & Fii

=7} oA El¢! 3l0|E
X4 Meursault k= 13%
== Chardonnay 100% (&t & 60H) =4d oAX| Q3 AT 1270
Body ucHt | || FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
=0t Sdst Y, IY0|E E=2E | FHARY, 220t dtalekut ZLHZ 0| A|XE L SA[0| L6111
H2 SE U, SlE HiLiL, H2[24F, 220t 22|42 Z07t 75 ITILE HEH0| 4Y0]
PNES Z2 A0 = X0 S0|S0| EHA[X| @11 At0(2t
2H 71 2= 0|Z LY.
Key Note
DomaINg MaziLLY
ke & s — . 0 OPIR)S AT 22 TR0 TS AAGHS E8H0] 7H2O 2 1950 R E FHS M5k
MEURSAULT 2| ofolS PHE0IRIT) §5| WE & 201 £ Meloisey (R20KX]) 72| 20t HME7t2 M,
LES MEVAGERS MMIENAHE B2 S ofjF=10 QL S BE L HXS AISATVIX| (HVE) HE 39 £=FO 2 5t
i Qo B2, o HHIZY, HOIZ, 2, 252, AL 2 2 SO CHst 0t2] RHIS AArsin Uct
¥ - 02 H9lES delotes =2 HEHAES HO3H, iR 280 S2HAE =4 AETYUC| MH.

- Le Guide Hachette des Vins: 2 Star
Vivino BH&: 4.3 THE
SELECT




Bourgogne Cote d’Or <En Véves)

T OHE| TR0 WE £ (F HIE)

Domaine MaziLry Pere & FiLs

=7t oA Efel 1=

X9 Bourgogne AAS 13%

=3 Pinot Noir 100% &M o3X| @3 HIE| 11 1074

Body [LGHT) | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

YIS EO0l= MEY| A, 2tAd|E], SFH2], COME2 72 452 S0|7t s=s=0A Yoo

NS 2HH, 22012, 82 EY, BEFA MTICE F0|0] SEolK[2 E7tEX| 2=
HiZ2t HO7H7 2 E2 2

MARE= =& 52, 2

2 =2,

g wF Key Note
DoMAINE MazILLY ) _
. SO 0Pl 40{M B2 001N EES Mitsts E4[0] JH20R 1950 E EHS M25l0)
BOURGOGNE COTE-DOR A 2iels _5019& £0| X E 20| &2 Meloisey (R201X]) 92| TR0t MEZ/t= M, =H
MARISOIH|E B2 ROIS ST UL A BE BT HXS AQISIATIX| (HVE) 2l 3O| %gg st
X UACH, 24, FEY| A2, ZOt=2, = 52|, AtH[L 2 = 52| Lot OS2 HH|E d4tatl AU
¥ En Véves T ClimatOi|Af A4tz ILEDEALS.

Vivino A 3.9
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Domaine Jafflin Bourgogne Cote d’Or

d AFFLIN SO = B2 L e o 2

=7t O=fA E}ol o=

X Bourgogne oA 14%,

=5 Pinot Noir 100% M e NN EREYE

Body [LGHT) | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

MO0l = EHE XF, 2tAH|E, EY, LU0 YX[QFE T|'e501t = 020t H0|E

Mo Z4| =4 A2, Fefd, TE, S0l dalol= HUCLt A AS EoFe AeHS
=< I, 3t 22t =L}, Mot e SESHX|A S2ot IS T

Key Note
Tl JEY2 2211 Nuits—Saint-Georges 02 =201 SX[otH, 1954HEH 24012 MASE | A|ZHSH
D AAINE SCHAH 7t AHlSotl QULE S4XH Gevrey Chambertin@t Vosne RomanéeE Hetot 12712] OFHIZIA|S2]
JEnEL OLOIS MAIGET QT AFMEIO| THEIES Tt LHOJIA] AHIEID, 27(0f], HIZRIE, U Sof $E3it
- HXREE BEEIRNE AFEFO| IS Nuits-Saint-Georges MAES AR
BOURGOGNE COTE DO}
THE
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CDofeceeis If/y?xf
D ATNE

JAFFLIN

() efrareat GF
n (‘./{: AINE

JAI.FFI:.IN

§
NUITS.§ANT-GEORCE

Domaine Jafflin Nuits-Saint-Georges

XL =
S AEW Y N 22

=7t O=fA E}ol o=
XY Nuits—Saint-Georges U= 13%
=3 Pinot Noir 100% =M o2ix| @3 HiE 18701
Bodly eHT| ] | [N Sweetness SWEET
Cl7Hel A
Tasting Note
Eyes Nose Mouth
He 71=20] SeiA2], B7(, 2tXH2H, SAlofi! 0] = Of=02t EH FIt== ALO[Alet
U= fO0fret ME YT ofe, Mie R HHlE, 307t 01 IAXO0|CE £2Z0] 3ok, Tt HEer
FH HE OFA[QF AIIFO A, AbSS Lo s#Ho 2 HEMel 549 I =+=010|HNE S0

=7 F1 = 0|2  Xl= 47 IS Bifet.

25 087 Qd|, 02 =7 Q2|2 2 HoES 22t

Key Note

Tl JEY2 2211 Nuits—Saint-Georges 02 =201 SX[otH, 1954HEH 24012 MASE | A|ZHSH
S 7tHS AlSotal QICt 34X Gevrey Chambertin®t Vosne RomanéeE ZSt5H 12712
UL} A R E2 IHA LHOA AH|E|H, E2(0f, HEHE, U2 S0 ~=3tct

& I
- DU ASAE Uiots 2Pl = Fd 02 71 231seh 7t 0|02 ARIHE.
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CDofeceeis If/y?xf
D ATNE

JAFFLIN

rr._,.,.... AGAE
DGMAINE

JAFFLIN

GEVREY-CHAMBERTIN

Domaine Jafflin Gevrey-Chambertin

T 25 FB2| SHIEY

=7t O=fA E}ol o=

X< Gevrey—Chambertin UAZ 13.5%

=5 Pinot Noir 100% M e NN EREYE

Body [UGHT] | | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

He 71=20] cfAH|E], X2, E7|H, AF, M= A HEON AKX E &2 LA

U= HHet K&, HiO[23l, AlLt=, B, Of=20r=0] HAMet A0[2} R X|H AZE =20

=H| 7t LOfet AFO|AR 0|7 =IAK[= 0420] 49|
Qo XS HAEY, F117|, @YU AR S

elfor LIS & ST,

Key Note

Tl JEY2 2211 Nuits—Saint-Georges 02 =201 SX[otH, 1954HEH 24012 MASE | A|ZHSH
S 7tHS AlSotal QICt 34X Gevrey Chambertin®t Vosne RomanéeE ZSt5H 12712
QOIS MASET UL} MM HREFE 2 THA LHOA AH|TH, W0, HEHE, Y2 S0 =l
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CDofeceeis If/y?xf
ATNE

JAFFLIN

(.t’i?'b««.-‘ fRF
DO'MAINE

JAFFLIN

~ VOSNE-ROMANEE

Domaine Jafflin Vosne Romanée

T 25 = 20}

=7t O=fA E}ol o=
X9 Vosne Romanée Uu[Z 13%
= Pinot Noir 100% =4 OHEX] @3 HiE 1871 E
Body (UGHT] | |  [EGU Sweetness SWEET
Tasting Note
Eyes Nose Mouth
He MARH0|  s2U2 A2, HEAHHE, SHolA & 22 UASS HolotHME, 42 HiES
des fet FH| MEY|, SfRH[E], SN2, 2L, JFi U= SELS JS 5 Ut FE2 2 B LD
S, &F, diEt Z2 7S 0|71, =i0|Z X&AC = Ho{7| IiE0|
=ofA0| M2t 41 MMo| 2&8otH O H2 /42 =L
Key Note
EH XSS 22 15 Nuits—Saint-Georges 02 =901 Y|X[|otH, 195452 E 21Q1= MAGH | A|RIGHK
SCHMH 71ES AlSol ULt SHXH Gevrey Chambertin®t Vosne RomanéeS &St 12719| OHHIZIA|Z9]

QOIS AHASIT QIC} AHAIZEC| [HEE O TabA LHOA] AH|E|H, H7(0| s, QU= S0 2E3I0t
L= OL— T = y = o T =

o 2B H=0] ot= EE0| IR HO slarixPt &8
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Domaine Berthelemot

Domaine Berthelemot

BOURGOGNE 1

LES PARTIES

|

UIEEN ROUTRILLE Al GOMAINE A MEDEAAULT
COTE-D'OR, FRANCE

Bourgogne <Les Parties) Blanc

THHISER T2+ | GH2ED =3

27} oA Et 3l0|E
X9 Bourgogne oraE 13%
23 Chardonnay 100% =4 o2x) 23 IHA T 770 (50%)
FULL SWEET
Tasting Note
EHor AxH0| 2fQ, gle=, 2|, TFRIOHE, Q2 S ol 220t A EHAL HERC=
dee= RSt MY, OF7EAIOF, OJH[E, Hie 2 AMEH, S=5=0F 20| &2t S5ets Tt
== PNES ZofHAME R0fet 20|12t BLEX| 22 At0[7}
IRt z2s 57/ 22107 210|E 2f219| If==
Soo| EHEL}: di2] 0=z 59 dittE
= et H117| Q2| & (=S8
Key Note
CH HS=R2E 22 R4 MW & 2401 BEIIE=22H 2 WE QFS HOH F=211r0| [l=2x=
= 2= WAKIC 2 =240 $x|et 714G 2A0|H2|2 224 F H|ZotK E2|L-32tH|, ROt
3= S0 & 15hal| LS ARoll JCH, TletFdMol HHO = I X{H{O|A] HYYo| Ol== MIHES
XX =25k QI

ol St 0= 0ol #{X|eh X2 UM 2ot S AE6HH X5 /0E S0kl i FOH

ZHYEIE EHELE 50% ZAIX| @3 IHA TN 42 HEICH
Vivino %‘Iﬁi 4.7 THE
SELECT




Pernand-Vergelesse 1er Cru {Sous Frétille>

Domaine Berthelemot EIJ|-|_| H'"%EE ]I'IIELC'; HIHE%E'"é EF‘"I DIO‘" 3$I <¢ EE""E'|0'">

27} oA Ered 30|E

X4 Pernand-Vergelesse oraE 13.5%

=5 Chardonnay 100% =M ox| @3 7HA T 97

Body ucHT| | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

AX0| = ofQ, gz, 20| EERE, SfAleh GO APt 220t LS J2|10 Ié*ﬁ"_%?_*

Aot =& AL, HE, Hi'g2}, Ot MIOL OjHZO X2 22 220 0] HollN =

O|HE, tis 3 MECE FL SEeHIOAUSE FHA T D|JEJ-7-|E|X| e

AlMet A0 71 0§23 0|F 0 it FHulish H17[LE
Q2| 17[2} & o{SEC

Key Note

SofAl, Z0t=

W 2 2Pl WETJI=Z2H QlE 8IF @33 2o
[ ) AMOZ Z=ZHE= AA 2 L|- ,
o 0|=2= MIt™2

Hz
| == A 4 |L2|= Z[=A S H|IZ6IH =
22| S0 of 15na0 BEYS 4RI IO, FSEHY HHOR EE TN

PERNAND-VERGELESSES ™ sh=alstn QICt
e i . OIHO| MA [F= OI22 S5 Q2 TZAN "freste’ A IHME Sous Frétille 22|0t= 3850(E] HALQ|
Frétille At 7|20 QIZ[BICH 10~15E HEQ| 240t HAL= 22 M3(2H} 0|5|E7F X2 0|21 =0t

| 7} XHEHEO] 200120 Z2|0jof 38 S22 9 FQUCt THE
« Vivino @A 45 SELECT
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Domaine Berthelemot

Domaine Berthelemot

PULIGNY-MONTRACHET 1

I** CRU LES FOLATIERES

|

YIS EN ROUTRILLE Al GOMAINE A MEURIAULT
COTE-D'OR, FRANCE

Puligny-Montrachet 1er Cru <Les Folatiéres)

TH HS2L 2L SckM| Z2|ojof| 3% <& S2HE[of|=)

27} oA Et 3l0|1E
X Puligny—-Montrachet UI= 14%
=3 Chardonnay 100% =4 oaX| Q3 AT 1174
FULL SWEET

Tasting Note

2| Al, HELIL, 2hEE, HiZ, 2F), =
ZE, HH, 25, Bels, & UE2M, & 2ht B MA|0| =t=fofl STtet SOIS
USRI @3 A IO S| =-80[7t 2801 7Ht=
Y2 H UM B2z 244 HiEere] (20|
ot 2 Ml dus], 20=zel, I8 IAR, 2H
70| St 22 HOoE= 0|20

Key Note

Sl0|E 210 = of dol & Ul 1Al ik Of=0HS

S

=
0
to
ro
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[
N
mn
HU
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m
>0
Il
0
MO
x@)
o
o
ne
|0
=
-III
ru

FHHEEREE 22 742 M VRO MREE
—

MO = == MAXICE 2240 XS 7IEEF 2A0|H2 2 2=
2=a| S0f| OF 15ha0] HERS AS5HT QIOM, RSO
XX =25k QI

=L S2th SOAME 7HE & T

CE7H) 0l F2H=IUCE Aot Lo M|t R2t=10} %S EE L "I*Eﬂ =
A2 |7} XHH{EIC 2021 Decanter: 924 (2019) THE
2020 Wine Enthusiast: 934 (2018) Vivino T&: 4.6 SELECT

JAFHO| =2|2= “follots
| 1OoZ O x|

Y

o

O

Q'E

A
I'Q
E

Il

AL

m
g

T

\/

l_
I:E |'|O
rOII O\]

AS H % o|U-S2tAl, Z0t=
EO= I Mol HY0 0|2 HIES




Domaine Berthelemot

Domaine Berthelemot

PULIGNY-MONTRACHET

LES LEVRONS

|

YIS EN ROUTRILLE Al GOMAINE A MEURIAULT
COTE-D'OR, FRANCE

Puligny-Montrachet <Les Levrons)

CHHS2S 2L SN &l 2235

27} oA Efo! 510|E
X9 Puligny—Montrachet UIZ 13%
EZ Chardonnay 100% =4 o2x| @3 AT 1074
(RIS Boad 709 014)
FULL SWEET
Tasting Note
AX20| = 2t 2X|, 2=, AL, LYot A ESAS| Ot=20t ZEA FO|I ZA 0|0 &t
HE =5 OFZ7FAIOF, BE, OF=E, 2|24,  SA0f, L0fet 0|2 HX|=l ALO|A[0] & K|
olO|ER, OH[E, &= Ut MM S =L e A2} [ R 0F0Y| A
HZ & 0[4Fe] S0Vt /O JdS ol
Hoioftlt ¢10{, =8 HE d2|E, XX S8 E2

Key Note

CHHSEEE 22 742 MW 2 91 BE/IS28H Qg W& 285 HOH
AlMOZ Z=ZHt= MAIXIC} |2 SotN|, 202

L=
ol 0l=2= Hurd

CL OL-

J—;_l_ol [[_IEP_EI_
=

OI

H

3 =]
S=c] S0 & 15hal| S ARol JCH, FletAMOl HHO = T X{H{O|A]
AH M=ol LY.
Les Leverons2 19470 Z&ME megto 2 H2 NN T 7+ 22iE Chardonnay =250 QICt 0|
&3S BeauneWME 71 =2 EHE2 OELR REF=2 EES flor A=C = X[FELL
Jasper Morris: 913 (2020) THE
Vivino ™&: 4.3 O|Af SELECT
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Domaine Berthelemot

Domaine Berthelemot ’]

MEURSAULT

LES TILLETS

Meursault <Les Tillets)

THHZ2L R[22 {2 E[of])

=7t oA E}ol 5l0|1E
X|H Meursault orn2 13.5%
=3 Chardonnay 100% =43 oYX Q3 IHAT oY
FULL SWEET
Tasting Note
H 4=, 2tY, A1 Ak, AQFHY, I

H1 |0
[
HN

K

S

ror gN
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ne T
HU

40

XX, OF2E=

Key Note

2|Xl, OFZFA[OL, BELILY, DU,

COl HS20s A
ANOZ =Z2HH= MALXICE 2|2 A0 QX5
9|

T L O

22| S0f O 15hal
X S RGHD QT

rd
30
4>
(o)
Z
=

0
_l-g
ro
08
rhu
d

(B12A 8| E|0f)= Y T EHEE Plot 2219 2 |es Tilletse= 10 2HEINZ 21 E2I2H= 2|O0)2lh), O]

XIOD'(HIMi SMRH A= HO| ASEQUCHD BICE 1962HFH FAIOM, ZM M35 /|20 =
FEEL &2 AZ0| B0l 220 U= ZEO0|H.

THE
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Domaine Berthelemot

Domaine Berthelemot

PULIGNY-MONTRACHET -

|

YIS EN ROUTRILLE Aty GOMAINE A MEURIAULT
COTE-D 0K, FRANCE

Puligny-Montrachet

EHHZSER S2L] S

27} oA
X Puligny—Montrachet
== Chardonnay 100%

FULL

Tasting Note

E}o! IS
2= 13%
2 oHX| 23 IHA T 9fE

SWEET

Aot H=20| T AR, A, dl=, 2FY, SMotHME CHY et Of=0iet #AHE 25 20

U= HIZ, 5i2, HH, & WS F g B21% Sl0|E Q19| MHO|Ch A5t DIHI%@I

gSet =L o RO 407} QIEAO0| T, @E = AIZH0| X[E+&
dao0| e 255 LWV 20 AlZts 1
OfAld =Rt M Q2| = =4 22 olidt=1t
E =4

Key Note

CH HSE=EE 22 R MW 2 20l BEIJIES=2H SIME Yz QS 2¢Ol RE= 179 [lexs
== ot 7tE4 Y 240 HF—IE ZELE |§ar04% 2 | =E Enr

MO Z Z=2dh= MAIXICEH B2 A0 X|E 71E
9|

22| S0 of 15hal
xiy Sk Ut

=04 sctMl 0=

2020 Wine Enthusiast: 93& (2018)

9| Plot?l Rechaux2t Les MeixH| A
Mo|f0| HH 2t EAOZ 1960FHEH X 80| HME|RACE

LBt EEE ALRYOH, 242t X

I SHE

Sloh

K
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Chassagne-Montrachet 1er Cru <Abbaye de Morgeot)

Domaine Berthelemot Eulﬂ I:""':_El:EE AI:AI"I%' %E‘I'k" EEIDIO‘" 3—$I <OI'H'"0| = E—$—>

27} o2fA Bt 30|E
X9 Chassagne—Montrachet oraE 13%
=3 Chardonnay 100% =4 oaX| Q3 AT 1074
FULL SWEET
Tasting Note
HE2 H= L0 cf, MY, 2|X], AR, AZEO] X|=0f| 2t 6 E2f 2[0|HE BEXF= 2RI =
dre OF7IA|OtE, ofE, XX, HE, dedolad SFEiot A0 O|H[H S| ZA S 7HK|11 QUL
MRet =& Of=L, tizx O|UH 02 20| AgEs= Uxigl S92t Ot=201E =0 H
z g A2EH O =S H0 &L S B2 Gle
024 Z2&et DU+ = 221 1 XABHE EAE £,
XX, Adtg, e Sut H|E L Mottt
Key Note

TH HE2RE ET 40 MW X o0l BEIISREE QIME WE QNS Yon| B2 k0| fe2t
B /R0 1 NECER S S US SR 3 £ BIR5101 22|U-S24N|, Z0I2

SE2| S0l 9 16hadl TS AR U, HBH Y
CHASSAGNE—MONTRACHETW XX si=alsta Q\Ct

I CRU ABBAYE DE MORGEOT
(Abbaye de Morgeot)= 1150HE AlE 3|7t &2 AR OFS0] M2 Morgeot s==20] 7| &5t

o LROI.
: - 2020 Wine Enthusiast: 948 (Top 10 Chardonnay) THE
- Jancis Robinson: 16.5+/20 (2019) SELECT

Jasper Morris Inside Burgundy: 92 (2019)

A
O = M MfoA S0l 0|2 Hi-E=s




Domaine Berthelemot

CORTON-CHARLEMAGNE

Corton-Charlemagne Grand Cru

THHISER NEF AS0Hy 1T 35

27} oA Ered 20|E

X4 Corton—-Charlemagne UI= 13%

55 Chardonnay 100% =M o2x| @3 AT 1170

Body uGHT] | | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

AX0| = cllz=, 2F, AR, A, 2AHO| 7h2 S0|9 2UE A& 72 30|E

HHot SE St X, &, AFR3E, ARl = Creket MAHS0| S0|7t 2fAret AOIMS
HiS & AOHRIX, LS, BAE R &xMl = (R X4, O|4[FH 0| 70]= 4t0[2}

AlAE

37 JH2stn

Key Note

- THHSERZE 22 2 MW 2 20N BEVIES=2REH AIE Y7 Qs Yol 221170 HR=E
o= == AR B=A0 fX[et 71E5EF 240 1245 Hi c|L-S2td|, Z0t=,
3= S0 & 15hal| LS ARoll JCH, TletFdMol HHO = I X{H{O|A] HYYo| Ol== MIHES
Z1H oH=dotal UL

- Jasper Morris: 943 (2020)

- Decanter: 953 (2019), 92 (2020)

- Vivino BH: 4.6 THE
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Domaine Berthelemot

ymaine Berthelemy

D

Domaine Berthelemot

GEVREY-CHAMBERTIN

CRAITE-PAILLE

Gevrey-Chambertin {Craite-Paille)

S HIS2D FU2 A2 (32 wo|)

27} oA Ete) H=
X4 Gevrey—Chambertin UAZ 13%
== Pinot Noir 100% =4 o] @3 AT 1274
Body eHT| ] | [N Sweetness SWEET
Tasting Note
Eyes Nose Mouth
IRt Ri==&l0]  AMEY|, 2fAH2], A2, 20, HLgL M5t =49 LO0reh BHHO|| 7H2Eer AtD|7 0
gee= fet 2=H| YEAHHE, O[S, H0|, XatEA 015?—317.E|Ef. =& UL 1H-AS0| S50 HAtE
SEHIH, Fafd} I|'=50}= OfAl= &420| 87+ =T 2IE[X] T
b 09 =8 Mot CITHE S Sof {= CHet
|-§|:||-O” |:_|- |.7I-A OI|:_|- L__PHHo|- o= OE_||__|- |. | O |-_7|C__(2|.
250|7] £
Key Note
- CHHS=EEE 22 9 MW R 2l BEVIS=RH Q2 YE @3S Ol #=11R0| [R=s
HEO = == M -SctA|, Z0f=2,

ﬂxrcr 2240 AHx[e 758G 20|48 2 R=AF HIEol] S
S=o| S0l 2 15has &
OHEE,Iol._) olq

«  {Craite-Paile)= T2 & H1| éol Lavaux@1E Q| 2220 AX[oH QUL BTt El= MY

O|F O ILE-O|C} ol 2F 250m0| #{X[ot0] 1070E2H JiiZtE AIXtet Old vine= M

LS AQ5HT QUOM, FISFAKOI IO 2 O A 0| 0|2 Hapee X

SELECT



Domaine Berthelemot

Domaine Berthelemot

POMMARD

NOIZOMNS

Pommard <Noizons)

TH S22 Z0IE (FO0HS)

=7} OzA Et
X4 Pommard AIAZ
=5 Pinot Noir 100% =

Body IECTaEN I BN BN UL

Tasting Note

Sweetness

13.5%
OalX| @3 A 167HE

=

SWEET

Eyes Nose Mouth

HHotd! 77H3%3J LE7|, 2tAH(E], X[2], 200X, StAfotI HESHUE 2 22 Of=0f7} H|ZE Solf

Fo20| s HE4, LAH|2], Hi0[SE, MO = MEEICH L0fFotil HEIE|SH &HHO|

=H| =2}, ==E oiE 4N BEZZ 592 0|20 22 MOV H2S
O|ZLCf

Key Note

- CHHSEEE 22 2 MW 2 01 BEIVIE=2E QME Y4E QFS 9oH B2 [R=Es

HEO = == MAKICE 22 A0 X[et 715 EF 20|42z B[=AF HIEolK E2|U-32A|, ZE0t=,

=2 S0 & 15haQ| ZEEHE ARGH! RIOH, F=HHEX0]
oHS=ofi! UCY.

- HOI2= SMAHREE ddold! 2271 2f2et AEFHQ| 249l
FOES) HY ZEH0N= = 20

- Jasper Morris: 4 Stars (2022)

« 2020 Wine Enthusiast: 944 (2018) .
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MM 41 014 SELECT



Domaine Berthelemot

Domaine Berthelemot

VOSNE-ROMANEE

118 EN KDUTRILLE A1 DOMAINE A MEERSAVLY
CATE-p 0K, FRANCE

Vosne-Romaneée

EHHZER = 201

27} oafA Bt ==

X9 \osne—-Romanée AAS 13%

== Pinot Noir 100% =M OHX| 23 HAT 1474

Body i I FULL Sweetness SWEET
Tasting Note

Eyes Nose Mouth

Eot Xt ctAH|2], 271, A2, 2|2, =2-20| 02 E/9| &7 [ot Azt Hulet B9

210
| O
7|:|I-E|_ E'Il-J_’— ?:[E

24| 3=

HIOIZ3, S0), g
HFEet, A

S =
y T Ty

Key Note

T2H0| AYHOILE H= Z= BAE 24 HA|2t
Ha0 ML= Ao draeft O|HIE2E e )]
2017} 7= O|FH 20tet =4= K&l

el
AMOZ =zHi=

T =

S=t| SU| 2f 15hall I *% AFotl AUCH, 73%75'7510._ Y Z HHHM|A

sh=2lolil QLY.

2| BIS2RE SIS U 258 LOM $2 100 Ho2s

2f0[|H2|= 2245 H|XotH SelU-32A|, Z0I=,
Y0l 0l=2= Mitds 2T

- =2-20t4|Q| “Champs Goudins’2} “Le Pré de la Folie” 720 =25t LS AFRSHH, 1973EH0] AIXY=

=E HIRI9| TEE2t R0ret=
- Jasper Morris: 944 (2020)
- Decanter: 95% (2019) .

T

77l A O|=
UASS| LA o Q=

Vivino BHA: 4.3
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Monthelie {Le Clos)

Ol ARVIL|O| SS2| B 22)

27} oA Ered 20|E

X9 Monthélie A= 13.5%

=5 Chardonnay 100% =M oax| @3 1A T 1270

Body uGHT] | | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

H THEE et SO0, FARL 2[X], =43, SIZE A9l Ot=0t2}t Aot AtO|7F 220kA HA|IH

AR Al IEJEPK 04, o2, HiE =, or MA|E =Lt E3¢et oA S0 B St

Ot=L, HH OjHEe] 20| §HAUS =0 HAMlotl EAE[RH (20|

2 "= gier H117|, 30 MHE, @Y MAE}
s £2 S 0|8

Key Note

- EHEVHL0=E 172088 H 2211 =2 OIS0 A&z HXUEL = 3=, 224 A0 FA,
02 S0 £ bhaS ARt Us AFE MAMXITE 20123 0] Fabrice Groussing 2421 H|0|HZ SloHHA
H|QCIO|LIO| Het= Faotdal, E2E|C ’S’é@ INEESISEERV T =S

- 2020F Hachette 7I0|E0M =M 2iPI0 = MHERUCH, THA L 2401 TEZX|0|A X[SH1 =6
WOIR= T8l &7HLI0IE tHSH= 2fP1E 2401

«  Vivino @A 41 O|A

l_

2
=
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SELECT




Meursault <Les Malpoiriers)

ol AF7LL|of| 224 <2 Zzotz|of|)>

27} oA Bt 20|E

X4 Meursault UTR 13.5%

EE Chardonnay 100% =4 o2x| @3 AT 1274

Body TR I FULL Sweetness SWEET
Tasting Note

Eyes Nose Mouth

AxH0| L= =5, QX ZE, &4, g A2 EH E80| 20 oot et =0
HE 2= S50f, A2 At MUY, E, M0 HIZE CHYet O|AE 71|°:'°| 2ot 277}

H2|Q%, SI0IEY, IAEKQ  2AES CSAEL. ZH5 U9 0120] X457
20 7|27 MM 2 AMSH 2oL & 0j22),
AL TAELSLE E2 §2S HOIC}

Key Note

S A7HL0I= 172082 E=211F% S5 00| AR2E2 HXUEL = 52, 2=4A SA(0] F2A,
02 S0 & bhas AR 8}3’_ Q= AR AMAKICE 201230 Fabrice Groussing 2191 H|O|HZ GUGHHA

H|QCIO[LO| Heks H=olR !, BHE|Q| d&S X[SH2 = O|F|LLT QLT
I 709 =39 F/|s 2E f°|_|9§ of| ZEEOF2(0f 220t0A L= B2EA S PIEE dAtk= EEH
HZE 12000 A *”*féf Cf.
Vivino E&: 4.1 0|4
THE

SELECT



DoMAINE CHHANGARNIER

GRANDS VINS DE BOURGOC

DOMAINE CHAND

'\iu‘..'”_';.s Vine ‘|' |

ANE

Pommard <Les Vignots)

T oL o] 2202 &l Blke)

27} oA Eted i =

X4 Pommard Uu[Z 13.5%

e Pinot Noir 100% =4 oYX @3 I|AT 1274

Body [LGHT | | [V Sweetness SWEET

Tasting Note

Eyes Nose Mouth

=20 e 2fEH|E] S=A2], HEY, (22 &2 4S9 0t=012t 271 E20[olal SFet

Lloh ZH|M ot DIE NAD 65, HHHO| A QIME FL0 Lot Of=0ft YRS} eH &

ALlE, HEY, HF IR EN, 7K SEHX|X| = MO|17t 21 2E

D=L D=0t 2822 540| 2 HO = LMALL9)

= Nhs =11 5717] FHettt. 240| 2 tRE =2

I 222t A M=

Key Note
- EHATHOl= 172092 2211% S52| 0SS0 XA2|EH2 HXUZEL 2 S5, Z=A JH(0] FlA,
L0 S0 £ bhaZ AQ6H Q) ﬁE MAMXICE 2012 0| Fabrice Groussing 2421 H|0[HZE FRIGHHA

HIQEFOILfUI’S%@ =oAL, $"JE'—1E|O| dg=

. = L0t 5ROl (8| Bl )= 2O &
?'s* & ofL{0]7 | ottt

- Jasper Morris Inside Burgundy: 9278 (2022)

- James Suckling: 9474 (2022)

- HH|= HH: 4001

NEHO = OF|LT QT
A2 IX|0f YIRS 1880 HEMIZHS| IIoHE K| 242

LS1—

THE
SELECT



DoMAINE CHHANGARNIER

GRANDS VINS DE BOURGOGNE

DoMAINE CHANGARNIER

ViNg DE Bousﬁﬁ_ﬁ:ﬁ: 'I

Monthelie 1er Cru <Les Clous)

T FotL ol =2 Z2|0j0) 37 &l 2F

27} oA Bt =
X9 Monthélie AUAS 13.5%
55 Pinot Noir 100% = OHX| @3 I|AF 1270
Body ucHT| || FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
o Tlot Z=H[AM - &2, E'—P(HHEI D7, SFH[g, MEMO = FH2 It A2 Ot=0P T SFE &adk T,
HO|, F2F, HH|E, Adet5H,  Z49 4= 0|F= B MOV S UA
AL, Hf'é'af LIAZICE E2t0[et ALJO[A[R0| 2T et HotE EY|=
SA|0] gisl 22 20| 71 022 sthett} 4|,
AHO|Z, Y17 39 2 K524 E 32
Key Note
- LB ATHL0I= 1720858 2 S=2 OFE0] A2|H2 BHREC 2 S22, 224 ZA4|0] FHlA,
202 S0 & bhas A{otl U= Aﬁl MAEXICE 20125501 Fabrice Groussing 22! H0|H=Z FRIGHHA
HIQEFOILHJI Hol= M=ot L, HeE|9| & ’é% NEHO = OF|LiLL QLY.
- & 3= 20060 Z2(0/0f| 22 54 EEYO = (5| 7HAUH| 4o 8ES HHEL

- 2019 Decanter World Wine Awards: 91%51

- Jasper Morris Inside Burgundy: 9278 (2022)

- HH|= T 4101 THE
SELECT




SCea - omaine :,Iui:nffreh

APRELLATION poUnBOGKE CONTROEE

PINOT NOIIY

Ailis en bubrille par

B sy Homuaine 5\uhtffr:i

h'ﬂm.m- Romanie, Cie- aﬂ"

PSSt o i+ Covmn BT

Bourgogne Pinot Noir

T QC|ZH|S 22k O tof

27} oA Et 2=

X Bourgogne oA 14%,

=5 Pinot Noir 100% M oa%| @3 AT 1070

Body [LGHT | | [V Sweetness SWEET

Tasting Note

Eyes Nose Mouth

HEHI0| s R2], 2tAHZ, HXE, ©7 SO BN I g2 2208 Z0|7H S dst

AR DS, BF, U W, SiHg SER 2t 0O 20|12 SHAAIRICE Op el

O & FAYAL| HZ[7F JOHNME 20fotil HRtsHA ¢20]

OFR2|0] AR} O =3t LT 0| 245t ARG
Hodott}, A&t ot 2|2 20| FH2 A4
00| E0lo|Ct.

Key Note

. Ol QOTY =S 1065EEE &

2 IH0AME 7HE
E5| DRCY| La Romanée2} La Tache 2rO| Hf

Kb SHAIO| QXS Bhall RS UHR T QU= MAKIZ,
0]l QIZISt Vosne— Romanée (Aux Champs Perdix)2}

Ter Cru (Aux Raignots)2t & AL5tL UCH & QU0[X} 2421 0|21 Henri Audiffred= DRCHIA] 14E7t
—LF6tH Romanee—Conti2} La Tache IEE ME 22z W2 DRCUIAM L a4 2e|AtZ2 YiE F=H0|

UL
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Cote de Nuits Village <Le Clos De Magny)

EH 2OIgE nE £ 5 Yt (2 22 E 0L

:-_ A

-

scea —-omaine Z udiffred

27} oA EtQ 2=
Xy Bourgogne Au7= 13.5%
=25 Pinot Noir 100% = oYX @3 J|AT 1274
Body [LGHT | | [V Sweetness SWEET
Tasting Note
Eyes Nose Mouth
SHRO| 4= IS, M2, 2= HBE, e UH2| Of=201et 228t AMO|A[E0] & o XIS
ISIWNESS AR, SFH|2, =&, T, iz, 7|2 2 M0 dAet EHO| E2 =8d=
U 4=, =5 OZ0HIL:. E2 U+ & E4WU HEH O =0t
A7 BHF= oot AEFZO| 2101 L], 9F2+10]
AZE2EL 20| 52 A4 01Z0] Z0[o|tt
Key Note
g s A QU IR == 1960HRE] 22 10T 71 0| /R[St bhall Efs THLL U= HAKZ,
f Il £0| DRC2| La Romanée®t La Tache &2| HtZ {20 213t Vosne— Romanée Aux Champs Perdix)2t
%éﬂg@/?//ﬁf ler Cru {Aux Raignots)2t £ AR5 QICt & QUI0[X} 2421 H[0]721 Henri Audiffredi= DRCOIA] 147t
o il 22510 Romanee-Conti® La Tache EEZS XE H2[3#S HE 2 DRCOIAIE s#Al B2|XIZ U 20|

| O |-
A Min v bussstrille par i JoN .
“ 8 i - - .\
"n,rb“ i']ﬂmzlmc,.'E\llmffr“lw

"y Uomye.- Rovande, Cote- p' . &

® P comtaat B PATY

THE
SELECT



scea ——omaine Z. ui:nffreh

" 2016

Alnxe (ﬂurtnll

us\u unFms

et o

\ 1 Db

| “ﬂllmm \LrnulRl D
ME-NOMANEE. COTE
)Cl(l O FRANCE

Aloxe-Corton <Les Valozieres)

TH 2C D E HFL NEF 2 H2A|0E)

27} oA Ete) i =
N Aloxe-Corton AIS 14.5%
=5 Pinot Noir 100% M oax| @3 JHAT 1470
Body T I N B .. Sweetness SWEET
Tasting Note
Eyes Nose Mouth
FH|ZO0| HEx= A2, d4E HHE, A= Y|, 72801 EA L0 JACHME T A WHAT} FHOLY
ESINESA K&, 4z, =i, &3 I S80I O =019] IS Yitot= 2421 & =8
oHUF 22 ataehlt 712 #EE E10 I MO|ZF R0 £2
HEZS 22 O|EL} 22117|, ==, A4 2117| St
O &ol7| E

Key Note

Ol @O 2 | == 1965 ERE E2 100 7t

b SHAO]| QIX[SH bhall LS UAHR T QU= MAKIZ,

£5| DRCY La Romanée?t La Tache 22| HIZ AZ0]| Q1o Vosne— Romanée (Aux Champs Perdix)2}

Ter Cru (Aux Raignots)2t & AR5t

Z20HH Romanee—Conti2t La Tache RS ME

UL

o EX0="E YEA N=F 0122 Clos SUHME &&0= HR2 UM ULt

QICt &1 RL{0|X} 2421 H|0|742! Henri Audiffred= DRCOIA] 147

e MeE 2 DRCHIAE SHAl Zh2| X2 s 24240|

THE
SELECT



scea ——omaine Z. ui:nffreh

LES CHALANDINS

Il o U(munr.ﬂUl)l”Rl” -

WMANEE, COTE-C

Vosne-Romanée <Les Chalandins)

EH eI 2 20| &l 229

=yl oA Et i =

Xy Vosne-Romanée Au7= 14.5%

55 Pinot Noir 100% =4 OHIX| @3 I{A T 1574

Body (UGHT] | |  [EGN Sweetness SWEET

Tasting Note

Eyes Nose Mouth

22 Ar=20] ctAH[S], Fatdf, S A2, dae Uyt A= Ot=0t SF LU HX|=

de= da2 O, M=, A, H2F, NOIME 1, LR 7R H2 =82 BAHVE FHE

= T, =5, Higet U=} &7 =540| 7tser B AV SEotHA
E 0?2 20t 2-=2014H|9] E5S &HA0| A& 240l
ot 10| £= QA AHO[Z2 & KT

Key Note

Ol QOO Y E= 19065EHEH H2 =0T 7HA sHAIN| QX5 BhaQ EEEHS QLR 11 Q= AAIXIZ.

E5| DRC2| La Romanée®} La Tache Ho| Ht

QZ20f| Q1% Vosne— Romanée {Aux Champs Perdix)2}

Ter Cru {Aux Raignots)2t & AR5t QUCE & QU0[A} 2421 H0]AHP! Henri Audiffredi= DRCHIA] 14H7t

Z26HH Romanee—-Conti2t La Tache 2=

UL

()
d= UE

2 gHe M2 DRCOIME aiAl 22 |Xt=2 N ZZH0|

THE
SELECT



Nuits-Saint-Georges <Les Argillats)

T eC| X = £ 8 2EF & AA=2|0F)

scea ——omaine Z. uhlffreb

=7} OZA Et ==

XY Nuits—Saint-Georges UuI= 14.5%

= Pinot Noir 100% =4 oX| Q3 AT 1274

Socy N I Sweetness SwWeET

Tasting Note

Eyes Nose Mouth

ZO0| 4= I, M, X, RIE, o 4 AEQ Ot=0r=1t TRt D7 FEEA

HHor Z4] SHHH, 5tge}, @0, S 2212 0|2H S84 AU R0fet SO|=F AZ0] & 2o

HIH, H2 o= Qo HEH, s-gA| Ohdet 27| Qe Lo S0(7}

H EYutt 8 Q72 XX, IAEE 22 E7(|L A|2|2t
22 U OMEAT & HSELC

Key Note

M @O Z| == 1965 HRE R210R0AM T 71 a0 K|St bhal| RS UHL L U= dAikt=,

fft/o fywm/- (“/Pfﬂ *‘ 55| DRC| La Romanée®t La Tache &2| Hf= 2{Z0f| Q1E et Vosne— Romanée (Aux Champs Perdix)2t

i s Ter Cru {Aux Raignots)2t & AR5t UCH & U0[A} 2421 H0]HP! Henri Audiffredi= DRCHIA] 14H7t
o | ZF0oHH Romanee—-Conti?t La Tache EEIS MY 2H2)3tE ME2 DRCHIME sHA 22 |Xt2 QUgiH A=0|

M wry et O
1 o ‘!‘ l)um aine --\lrl)lllRi 11 Nu:l-
3 AVOUNE- ROMANEE, COTE-DT

PRODUCE OF FRANC

THE
SELECT




scea ——omaine Z. ui:nffreh

W %7

L FS \mRClws

e, iy

; Dnlnmm \l‘l)ll iF Rl D 7
; ARE AVOBNE. ROMANEE. COTE a
! PRODUCE OF FRANCE

Gevrey-Chambertin {Les Marchais)

EH 22 E FB2 =Y &l ol=4H)

=y] oA Ete) d=

X4 Gevrey—Chambertin AUAZ 14%

55 Pinot Noir 100% =4 OellX| @3 7H4A 3 1370

Body [LGHT | | [V Sweetness SWEET
Tasting Note

Eyes Nose Mouth

HHet HO|0| cfAH|E], X2, 7|, TAIA,

© EO
Jpcétior 25

Key Note

MlH|=, Y=, HiEe), 7L,

FHe et gAler 0 HEl = OFEUF ey
L5otA 2 Ol K= &0 |
HIHI% 2 HE3Q EfL D

HeHAN goliet SFL 7 |59f§ %Jﬂh

Ol @O 2 | == 1965 ERE E2 100 7t

X A0 QR[S Bha®l TS AR T Qli= MMKIR,

£5| DRCY La Romanée?t La Tache 22| HIZ AZ0]| Q1o Vosne— Romanée (Aux Champs Perdix)2}

Ter Cru (Aux Raignots)2t & AR5t

QICt &1 RL{0|X} 2421 H|0|742! Henri Audiffred= DRCOIA] 147

Z256HH Romanee—-Conti?} La Tache EE2E MY 2GS M2 DRCO|AME sHAl a2 | X2 Qi ZH=0]|

UL

THE
SELECT



g8 Vosne-Romanée {Aux Champs Perdrix

TH er|x e 2 20| <2 & HEEZ))

SCea - omaine :,Iui:nffreh

=y] oA Ete) d=
X4 Vosne—Romanée UI= 14%
=5 Pinot Noir 100% =M oax| Q3 HAT 16701
Body T I N B .. Sweetness SWEET
CIZHE HZ
Tasting Note
Eyes Nose Mouth
FH|ZO0[ He= e, 20|, S8, 20, detFg IeH0letilE BOAIX| e = MA &0l
ZSUNES Sefit Hio|E8 2 F, T, 49| 20| 11 LOret AEFUOICE. Bt 49 HHS
KA, 7=, AR, XX SOz H Q2 mAtsa Okt =g, T2l
LH07F I E O = HAE O] X|F&H0| i) 37| BES
Sot HalE &4 £ QL. R ES 257 229
E 02| 0| OfA|OF 22| H{ZO0| ~Z=olLt.
Key Note

- EH QUIEYHEE 1965FFH F=070AME 71 ti2l0f H{X[et bhall ZEES LHL L U= MiKt=,
E35| DRC2| La Romanée2t La Tache Hro| HfZ 2|Z&0]| 218t Vosne— Romanée {Aux Champs Perdix)2}

TR Ter Cru (Aux Raignots)2t £ AR5t ULt & QUO|Xt 221 I0|ZH2! Henri Audiffred= DRCOIA 1437t
0 o e O 510 Romanee-Conti2t La Tache HEs MY HeRhs Y2 DRCOIAE ata He|Xt2 UZHEH =0
B oiC}

par :
M scey Enmmnn L?utbtffrﬂ'
& Yomne- Ramanée, Qate-b 0 F=

'*:n.r.;unw,: Coitacka ST TY

+  Aux Champs Perdrixz 2-=0}U4| 020N E 71 1-EH= Plot & StLIO|CE,

THE
SELECT



scea ——omaine Z. ui:nffreh

M3 on boutede par

e S Domaine AUDﬂ'FRED
i Mh‘tmnmwﬁo
= PRODUCE OF FAANGE

Vosne-Romaneée

A 20| ZE Z 20t

=y] oA Ete) d=

X4 Vosne—Romanée UI= 14%

=35 Pinot Noir 100% =4 DX @3 AT 1570

Body [LGHT | | [V Sweetness SWEET

CIZHE A

Tasting Note

Eyes Nose Mouth

FH|ZO0| HEx= S|, TIAA, E71H, A =010 OHt 20| REZA S50 MEE|H,

ZSUNES 717t1RgA, &5 TIEL|7L B, S=2old 40| 2 AEYY I+ 0fI|Df7“3|7f710|
Hi=2}, AT 901 7 2ot S0|7t 7L} =2 40|17t 282t 62

0l20 UK Le/2te] HOZE HEA| =2 AR XIE,

AHI0|F, 2070, 22| 2A Si} £ S EUC

Key Note

CH QU I EE 1965F R 2210 T 7H 0] JIX[et bhall RS LHL L U= MAiKl=,
£06| DRCE| La Romanée?t La Tache 2| Hi=Z $Z0]| 21&St Vosne— Romanée (Aux Champs Perdix)2t
Ter Cru {Aux Raignots)2t & AR5t QUCE & QU0[A} 2421 H0]AHP! Henri Audiffredi= DRCHIA] 14H7t

Z256HH Romanee—-Conti?} La Tache EE2E MY 2GS M2 DRCO|AME sHAl a2 | X2 Qi ZH=0]|

UL

THE
SELECT



%%  Pommard <En Mareau)
m 4 TH QC|ZHE Z0L2 (Y Op2)

sCed - omaine :,Iui:nffreh

=y] oA Ete) i =

XY Pommard UTZ 14%

=25 Pinot Noir 100% =M TR @3 AT 1274

Body T I N B .. Sweetness SWEET

ClzHe A

Tasting Note

Eyes Nose Mouth

30| = S, TN A, S5 HI2], TAHO Map Z0| 3ot 7| =5-40] 7hset

22 FH| MEV|, M=, S I, Fe, HAEE 20 &0 Aot 3H IS Bes S5

=5, 439, Higet AIO|A|0| St 4t0]2F Aglottd Tlolal et

Pommard 0+29] I|50t EHE IR & 20=C
S AHI0|H, ofR, Y| 9| IfEE FHettt

Key Note

- EH QUIEYHEE 1965FFH F=070AME 71 ti2l0f H{X[et bhall ZEES LHL L U= MiKt=,
E35| DRC2| La Romanée2t La Tache Hro| HfZ 2|Z&0]| 218t Vosne— Romanée {Aux Champs Perdix)2}

Ter Cru (Aux Raignots)2t & AL5tL UCH & QU0[X} 2421 0|21 Henri Audiffred= DRCHIA] 14E7t
—LF6tH Romanee—Conti2} La Tache IEE ME 22z W2 DRCUIAM L a4 2e|AtZ2 YiE F=H0|
UL

THE
SELECT




IP Domaine Petitot

‘I'.

COTE DE NUITS-VILLAGES

Terves Burgond les

“'--.DOW\CU ne 1' (= {]‘St—‘_’;.’/‘/

Cote de Nuits Village <Terres Burgondes)

SOl BEE T ©

¥l 2ok KHE FEZE)

=7} oA Ered o=
X9 Cote de Nuits Village Y72 13%
=3 Pinot Noir 100% &M o3X| Q3 JHAT 1474
Body [LGHT) | FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
NS 1Y ctAHIE], X2, S, S=it(2, HYUEE da2 Aol 220 ALMO[A&0] F=5ist
d= FH| HEV|, T2, 25+ EY, =24 0N LG B}, RE2 R BiHO AT et
HH=Z2t Lt01e] Zeprt HOL =R et Qe HAED
Key Note
Ol BN E= 19M|7| SHIEE] HMICHO| 2A & KHHHeF UAE 0|21 QU= 7H20]|C}. Cote de Nuits
Villages®| 2i015 =X = Mo, OiH AYL BEJ/IS28H £2 /IS 241 ULt
En la Botte , Creux de Sobron, La Montagne 2| M| &0l A A= RACE £0] Creux de Sobrondt La
Montagne= 20| M2t H|=5t off=M =0|2F B2 AAZQ = 2|49 LR} = 2SS 7HEX L U0,

T C S 2RO M A= 850 2 okp{x] Q/Ct

[E e R

THE
SELECT



IP Domaine Petitot

COTE DE NUITS-VILLAGE

"Les \'I\;'!JHIE.W

g omaine Petitol—

Cote de Nuits Village <Les Vignottes)

COH B E ;pec & L Highx (2| H| B>

=7} oA Erd =

X4 Cote de Nuits Village T2 13%

=3 Pinot Noir 100% =4 TAHX| 23 AT 1270 (New Oak 15%)

Body T I N B .. Sweetness SWEET

Tasting Note

Eyes Nose Mouth

STofd M=z A2, MEY, HE EE, s AR Ot=0re] 2 =2 SF0|2 TX&0I

U= H2 FH ctAH|2], 228, OFE &, TARL0| 22210 dobX| Z10 XAiAAY R BE11RF
ol2 AMPO|A, 715, Hi'ge} ARIUE 7|20 = Hitll 22 FE 22 B uF MAMStH

A07F Z420HE =N 27| XA H{RHEIT

Key Note

Ol BIOE= 1907 SEFRE SMICHO| 2X Z& XEieF YA E 0|HLL! U= 7H=Z0|CEL Cote de Nuits

Villages2| 2015 M=MO = MitolH, OiE AEI BEVIE=RH £2 B7HE g4l U0

T L ‘| es Vignottes'= =& 60 042 SE HIQl(Vieilles Vignes)OlAl A= et SE2

oalol= HO|1Z 7HEH|E A ol= AH|CAZ{0|C

Wine Advocate: 934

Jasper Morris: Excellent 7}

Vivino H&: 4.0 O THE
SELECT




IP Domaine Petitot

N~

(

LADOIX

/;/( A //r// ’

EDomaine Petitol—

Ladoix Vieille vignes

&l B &£ 2f50f H]of| & B+

=7} oA E}2l o=
X Ladoix A= 13%
=3 Pinot Noir 100% =4 oAX| Q3 AT 1474
(L2 Hd 38 609)
Body I I FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
FHIZO0| e dEct &2 Aae AMEY), MSZ QUL OfEet BT MMSH MO 2F0t £otE
ZSUNES MS StAH|E], M, Zx, 5HEIY,  O|R0H 220t 40|1E F= OL+E &2 =+ QUL 2
OIEE, S5+ 227t AIPO[AH E7HK| & H=E S0V Yol IigA

Key Note

Ol B E= 10M|7| SHHLE] SAICHO| 28 ZE KHiQt UEE 0|01 Ql= 7H20ICE Cote de Nuits
Villages2| 012 MO 2 MMSIH, i AR W2IIS2EE £2 T2 ou QICt

=2 60 &l 120 2 0]20{%! Hameau de Buisson ZE2H Lodiox?| Z2|0(0f 22| La Corvee?t
La Micaude®| H= Of2h0l| {x[etEt. 7|2 A et ZES0|PH2 N2 R R0A A e 2= a0t
2RESH! POFet AEIUS FoIGHTY,

ol

THE
SELECT




Tpoenaneraier Sgyigny-Les-Beaune {Les Pimentiers)

T M E AL 2 = <2l T{THE| o>

i
~ | 27} oA Et =
7 X Savigny-Les-Beaune o ik 13%

7 =3 Pinot Noir 100% &M oailx| @3 AT 1470
Body [LGHT) | FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
H BSer FH] A2 2tAH[E], BT, H=F, HHo! Aot 72 HAE2 Ol=0pt S 5f71|

], G, =5, viger,  ZRk|H, =2 BHO| DIIXI et 2=
0|2 ST} OFX| I 0t0] THE0| 2451 LIHX|= S5t
020] E=L.

Key Note

SOl HTES 1947| SYHE] SAIHO) 25 & Ao YRS 0[01Q. T = 7H20ICH Cote de Nuits
Vilages®] 412 MSHO R MAIGHH, it ATt BEIISRERE £2 T7tS o1 QT
Les Pmenirs Y2 Tr0(0] Ct ATHOAR 88 = Z0| 510 Rronglo] 15eh 101 1

SAVIGN Y-LES-BEAUNE

ZILt.
$|i|5f04 OE'_JE%FOI —glih Domalne Arnoux9| MHILI E| %E 75*8 %*OHM c*i*._

o Jlrﬂ

E20maine Petitolo

THE
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ZP DomainePetitol Nuits-Saint-Georges {Les Poisets)

T B E |l 225 &l FOHAD

3 ! =7t oA El¢ =
| X4 Nuits—Saint-Georges AuI=Z 13%
7 =25 Pinot Noir 100% =M THX| @3 AT 1671
(LT H 3 659)
Body T I N B .. Sweetness SWEET
Tasting Note
Eyes Nose Mouth
stot mF2M s 2tAH|E], EY7(1H, A2, A=, MO B LTS F 2 20 2 LAt
= &2 FH| NE =25, 25, 0Y Higel, 7|2 E2 0t=0PE 28 45 g2 et 2s =0
A BEFHL L0t 19| IR0t MAES HOFHAE
M2 72 HEAZ H27HK] 0[07t= MM Qe =4
ot 2Ix=11 QITt
Key Note

O HIOEE 19M|7| SUHEE] SM|CHO| 2 L XjHiel YA E 0|0 Y! Rl= 7H=0]C} Cote de Nuits
Villages2| 2i01E M2XHO = Moo, IfA AIML B27iEs=28E £2 TVIE 20 QT
NUITS.S A INT-GEORGES Les Poisets 22 I2|0]0| 222! Les Saint Gerges2t Les CaillesS] ZAMHO| HiZ Q1&6H UN

es Poiscts UetHg s =2 HEHAS HOEDL MW AT Ee|AE= TH HIES| & M A= 012 SC

HIRIC =R E| A0 ALZESH ZULt 2] TIAfSH B QUCY.

—

"*\Q_DMI\C ]-7L‘1i‘]_‘~"j;//

THE
SELECT



i DE By b

ceercyo 7"
PRLLAT (5 B (/ .

I L@a{/. - !(/ ’/

Bourgogne Pinot Noir

EH +0|E £E0 7 Ok 50t

=7} ogA = =

X4 Bourgogne aI= 12.5%

=3 Pinot Noir 100% &M o3X| Q3 AT 1074

Body [LGHT) | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

a7 Iﬁf"ﬂ AR, MET|, M= T3], 2 Hi2|Fe MSEEe! 0201t H2 =8

20| B2 w0132, HZ 017, 51, A7 |= 23 K01Fe BAHVt i XehELt.

22 FH| HUF O I12f= St AD) ot of 1 0|2 X| = 228
O|{X|H 7|2 E2 O|LAIZ &L

Key Note

FOHE ARISS Yot ol B MiZe| HyS &1 /K| $20F Y02 =5 5H8 V\/|I||am

Schmitt= 1980HEHEE Francois Lamarche®2t Mongeard-Mugneret &

r Io
40
0Z
9.'—
0%
el
Pl
o |0
H
|_|-|
II
_Q

YXHO|A Lot Ol 20000 =B E Morey-Saint-Denisg 78122 of 21 AR 9] EEEOHH
715 Z40| Domaine SchmittZ A0 S2{HCT. YO 20| Ty} LS ZRE[= MAXIC
D2 A ELIO] 0] Ploto] EDS AIR5I0] AHZE WatkT H2fe

Vivino TH: 3.8 0|4

THE
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Morey-Saint-Denis

EH 0| E 22 4 =

=7} ogA = =

X< Morey-Saint-Denis u7Z 13%

=3 Pinot Noir 100% =4 OHX) @3 I§A3 1270 (20% M 23)
Bodly LGHT| | FULL Sweetness SWEET
Tasting Note

Eyes Nose Mouth

H1l FSet Ca A2, 2tAHE], XiF, M=, HMEL = & Q2 H|2| 72| AF ot Of=20}2}

S H|A 02 EY, &2 F 0|UE, Hig2e FE2{2 AMO|A|H0] Oi=AO0|C

ZEo O|0fXj= L0|2F FE2= EHHO| IR0

0fI1H2 2 =HS O|EL,

1 DE
B C o

Key Note

HOH 2APISS MASO| = S ol BR[| Mo 2SS Bt A X| 220F LR02F S5al= William Schmitt=
y-; /,-; 1980'—.jEH—'?'—E_1 Francois Lamarche2t Mongeard—Mugneret €2 %_é'%é._f MAFRFO| IE BT QER K| A
T AUSHRALE 0|Z 2000 =EHEE] Morey-Saint-DenisZ 7|EtO 2 &t 2| ALO| I EEIA 1S SAI9
Domaine SchmittE Ml&0| E2HICE YO 29| WIP LS F == MAKICY,

D2 A EL|o| MER=E CHA I -8H(| es Porroux, Les Trés Girard, Les Clos Solon, Les Bras, Les
Chenevery)Ofl A =25t L2 AAGIFOH, HEE LELIF £30[ 50 0|4 = S& HiQIO0|C
Vivino BH: 4.1 0|4

H

THE
SELECT




Morey-Saint-Denis 1er Cru {Les Chaffots)

T 0 E 22| 8 =L Z2|0jof] 3F] <& AP

=7} ogA = =

X< Morey-Saint-Denis u7Z 13%

=25 Pinot Noir 100% = TAIX| @3 AT 1270 (25% A 23)

Body T I N B .. Sweetness SWEET

Tasting Note

Eyes Nose Mouth

NS ELY M2, A5, = AHHE, dae 2|2 S0[2 220 A= HefE AEL

U= IWRet HEVH, H2 EY, HA, Ot=07t MlelE =0t Bt MO|7F 2 32 0|

=H| ofLF, 25, 43F Il E2Ft YA E 0|FH, L0fet =115 O] =50t
=59 d+E LZ =+ U

y i DE Bog,,
o

};?mu | Key Note

7

HOH 2APISS MASO| = S ol BR[| Mo 2SS Bt A X| 220F LR02F S5al= William Schmitt=
1980HCHEE] Frangois Lamarche2t Mongeard—Mugneret 22 QHSH AAXO| I 8T} QER A0 A
STt 01 2000 ZEHREE] Morey-Saint-DenisS 7|BtQ 2 St 201 AQ0| I HINIA 7S SAI9
Domaine SchmittE Ml&0| E2HICE YO 29| WIP LS F == MAKICY,

“Les Chaffots"= “Les Monts Luisants™dt &2 AE 242101 K|x[otH, +0|E 7150 Gevrey—Chambertindi|
A0l QU= “Les Champs Chenys” EEEI0)|A] 19880 7ML B2 S AFSIILCE ESH Grand Cru

T 201 Clos Saint-Denis@t Ht= Q1o J0A S 11 7HKIE 1=, THE
Vivino @&: 4.2 O|A SELECT




AL
PR 3.
Rooucy oF PANCE

2
:- > -‘3”".0 ﬁ =

Chambolle-Musigny <Les Herbues)

T 0 E &= F AL <& A2RD

=7} ogA = =

XY Chambolle Musigny UIAS 13%

=5 Pinot Noir 100% £M oa%| @3 Hi 1370

Body [LGHT) | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

IRt =H[H0| cfAH|E], X2, 7], 2L, o= FXHL| 0| S=o| 57! AEFUZ 20| 7HEA|

de= et e=  Hio|S3l, HE HO|, o=t 0| I2X|= S dH-Aef MM eH 43 22
=X0t2|, OFE &, Hrget: 0| QIEHO|C} ChA= A A0l At0|2} DI 2

B9 M0| AKX |= R0Fet AEFJO[CE
Key Note

Les Herbuese= A2 37|9] lieu—ditZ2, 1Z2I9
N2 &9l 07|= =8l Za|0|2 TAE(Frédéric Cossard)2t H2H40|
HEQ M|t EQF H20| Mokl R0t AEFQQ| 2012 O

)
E01710 = HAIL Or=2] dAMlotd 88Xl ARLS &

| L] =015 ttot= ©O|L. Sof At s/t 2|t
Z

THE
SELECT



c Chateau De Chantegrive Caroline

CHATEAU DE A cc E Al:E:I_E E 9 E'-:'I'I
CQANT&QE%{I\E [ = 3 1= 7=

27} oA Eted 2l0|E
XY Graves / Bordeaux UI= 13%
=25 Sauvignon Blanc 50%, Semillon 50% =4 TAX| 23 HAF 97HE (50% new oak)
FULL SWEET
Tasting Note
GSoll £t AEZA, Y, -, EE, stAlet ol 24 2 22 SO 2FU2f0| I 1AHO0|C
== 10| ERE | Ot7FA[OF, 2ot 2 s=s=20 FEU0| o2 =55 2N
HiZet, HE Of=20(Eel 2}0|E 24019 H+F HUEL BEEA S
OHZef OfAIOF Q2 Lt ZHtA SO| ot EHITA LI
2 oS

Ohitean

Key Note

HEL Grave?| PodensacHl| #|x[etH 1966E0 HF=RUCE 2006 HFE AFE -AZA LS| AKX Hubert
de Bouard?| ZAEEE Soll SE0| IAH| FHE[ULT, 2017H0 HVES| 21! 215 HH3S &=3HL
Robert Parker: 90 (2016)

James Suckling: 938 (2016,2 019, 2020)

Jancis Robinson: 16.5/20 (2021), 15/20 (2016)

Mundus Vini: 20 (2017, 2018)
Vivino TX: 3.8 0JAl THE®

SELECT




L i ol zgu 7@?{,:; Au Nacil=Dsubin
wﬁsa{, J‘;ﬂ‘-_ f?{dlﬁu

)

VIN DK

HAUT: MEDOC

0 0 B
ML L

=
: AR
CHATEAU '

1R ou HANTAO0IM |

CRU BOURGEDIS \

x\&:-m‘%

-

Chateau Tour Du Haut-Moulin

A F2 5| © 82

=7t O2fA E}2l o=

=

X9 Haut-Medoc Cru Bourgeois A= 12.5%

= Cabernet Sauvignon 50%, Merlot 45%, = x| @3 7|23 15742

Petit Verdot 5%

Body ucHTl ] | [N Sweetness SWEET

Tasting Note

Eyes Nose Mouth

HEH0| He= SHHHE X5, A2, SAUZ A2 A0 HYHO = T/FZ1 SA|0

2 B SZEI’F:*.', I HJ2EY 75, HedeE 220 RIT0| & &~ Qe =8 et 2747t

£ AtS HA, i E2) CiiEA O12tS BHEAIZICE St MO|QF BHiHS
HIEO = ot =4 Tot & H0F U0 7|2 E2 622
2 O[O tL.
Key Note

Listract Saint-Julien AtO|0]] {X[et @-O|= 23 £=Z0t5 2fPI0[X|2t Pauillact &2 Z7det At
B3| =0 BE/IE2RH =2 V& 2 %U:f. £o| 2HE I}AH= 19 MM TE=E 2401 ,0|A]
"ScPIE HIO|ARS ot FE O I8 S5 ACUSTHA| 0| e Z0|CH 2t Aget vt QUCE

2Nz DA Lot HE AIZUAM RS 28T, oM ot= A0 2= 257 =282 25 sd57t

2|0l 0|2 BIEX|Z FESE|LT UL

- TTro
Le Guide Hachette des Vins: 2 star (2014)
Challenge International du Vin: 2HE THE
Vivino EA: 3.7 0|4 SELECT




SRLRLE ‘Il BR|ACE
nan Efu|ul

CHATEAU

— e o——

LUSSAC

FONDE EN 1876

CHATEAu
LUSSAC

Chateau de Lussac

N S 214t

=7t oA EfQS 4=

X Lussac Saint Emilion / Bordeaux AIZ 13.5%

== Merlot 80%, Cabernet Franc 20% =M THX| @3 IHAT 16708 B0% F 23)

Body T I N B .. Sweetness SWEET

Tasting Note

Eyes Nose Mouth

HHSL0| = 2= AHE, I AN|E, A, HOWME Z0[2l LAS0| 2 HRHI A L2AS B=

N CIESNES Sapuf g =3 mjah RE £ QU 711 A =4 E 0tAsk0| FIED. S5 e Bt

HrE2t 1= MO TSR HEE 2RI HES

HO3= X0t 43 |5 22, St =0, OIAE S
Z S

Key Note

2JAL A
_ El)\
— T
ROR HS WRHS0| 3= 20| Sick

- Concours Mondial de Bruxelles: 2H|&
Decanter : Commended
Vivino BH: 3.8 0|4t

HE2|Se| 2ARS2 18M7| HIHHES| +AlSS Sol
FIAl 1 S ot 187601 AEERUCL M= 28

= U= X7 [ AEE=H, O] A
of 2421} OFFLR Z2HEA A=30| =X

—

9

THE
SELECT



T

MACHORRE

Chateau Machorre

AP O 2

327} oA EI ==
X4 Bordeaux Supérieur Au7S 13.5%
£ Merlot 60%, Cabernet Sauvignon 30%, =4 OHIX| @3 HiEH 12702
Cabernet Franc 10%
Body T I N B .. Sweetness SWEET
Tasting Note
Eyes Nose Mouth
H=20| e M2, etAH|E], M= SE|2, SAler BiHN S0V s QA HRR = EEE
22 FH] A& O, a3x=3, OES, QRI0[C}. & A E AMO|QF Hd U= A HZ0| etS
=4 5 *MPe AL 7 62E e =+ QUL R 2R,
o270, ¥, =4 22 st & ST
Key Note

- Nget 7H49 EEX AQIY0|E S+Loful, O RIE[X|ZF DHA L= AYOA HEA A=K 2H|Z St=at
H

ol

U=0|A = o = 8H0F 10f
- Concours de Bordeaux: 2H|=
- Vivino ™@A: 3.8 0|At

= 2HR10|H. 52 7140 37| K2iz Ie =2 7HdHIE AHFelt.

THE
SELECT
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O o Tempus CAVA Brut Reserva

\
A BIZEA b} 231 2| M| 28}

=7} ATH O Et A4
X« Valencia Cava D.O. o ek 12%
5 Macabeo 100% =N 27t e 2 A 20008 =4
Body [LUGHT] | FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
H2 7|LE AL "Lty 20 BY, g2, ME AR AU Ao 2 OtEUE SF2t2 7+ 77H},
SHiot staM QAlX| OFEY0|E, EAE 42| Sof 2t OF=0HE X|&Bioll == =2 At0[0]| 0],
HE, 1= =94 Ho| 2= A2 4 0|AE, Antg 9| L0t
S0|7} QMM 2o = A2 |M=0
Key Note
MOl S92 XSH (O2|0tF) 4, b “AA'E THIZ ¢ 22 I HHE 250 SX6H0 Z2A AFHQI0|
852 A=
A9 M&E HAO = QF

BRUT RESERVA

222 AR 52 HOj

2012 Concours Mondial Bruxelles: 24t

THE
SELECT




_. {‘ azg |
f HAER 9'S [
HIA EdA i %E}ﬁ
aTe _zll_ IV ES L2 2 £22
A HE dFEoz
22ty et

e,

/’ \ \ 7Ht2 HeHs Fol,
/ 3
AN

Zash

Saof At
AEYo oiS
71HE7+ OfL| ACHRS
717+ Ol AFE|2I0| A2, > VEER
H[E Ao 2 4 glola,
o] 1 =2t oolat @2|E
113 1 #2 ooloz EAUs|7|7}

EEESAE

i Ol 2.

AT} EE3ID 1571 &0|Lt MEN ANQ
8|0[5tA| L= HollA] S4A1Z 0] 7= Al AIHO! ‘Ot
L4351 ofo| E2AR9| AME|O1 K :; A
EEER R AI2Y gojgot || 77/
oelgiLct 0% BIE 2 \E//n

| ol Muisch],
/) =R gaLL,
1./
iyt

A=
L5

zd. .

HAEZ 9
o JHHIZ W 2 AN
bt BFA Ega’




N 1] -

=



Stanley Estates Single Vineyard Sauvignon Blanc

LAEHE| O AE|O|E A= BlIofE TR Z AH|=m S

=7} FAHE Ete 2f0|E
X4 Awatere Valley / Marlborough uT= 13%
e Sauvignon Blanc 100% =4 A2 A BT T
FULL SWEET
Tasting Note
A0l 4= dl=, 2, EE, TFAHE, So0| SEHX[X| Y= 411 ZEet A0|E #0|A=
gset = AL, WNEZE OtAIEIAA, GO i ELHS S0| IS MEH0(C J2oHAME
OfO[2|A, Zf= O, s = lj12f2 FEL0] )M S=2a= HEH Lldet
SHIE KSA A 68 s Ot H2|X| ed=D
A= =8, 20xg, §117(2 &2 QS0
E8° HOZ0| 7HsofLt.
Key Note

AHlz 22O 2 QUSH UHZ X|HWME A7 Awatere ValleyQ] T I EBIN|A X2 2 AT EE0HS
SHC AHls S20| Mas E0FH, 714 Oid] HEHATE 01 =L,
2020 Z 2|0} 22l X Z4F (2019)
2020 Vinous: 878 (2019)
- 2020 AEY QIEUNE 201 ALEIM: Z4 (2019)

Vivino ™A: 3.9 0|At

02

THE
SELECT







lhringer Winklerberg Weissburgunder
VDP. Erste Lage =i sli7i <olojz7 wigz{#|23) sto|Ag 230

=7} =Y S IS

XY lhringer Winklerberg / Baden U= 12.5%

S Pinot Blanc (Weissburgunder) 100% =M Q3 H2|11 1274 (1/3 3 7HA )
Body UGHT] | ] FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

A0l = 2, A, HiZ, A, A CH=2 SO LS Aot == 9| Of=0t/t

He =L OFZFAOF, IFRIOHE, 2], 7|12 £2 HXIE ™It} FO0[0 2tAfet & £259
&= OfS 2L, OjUE 0ot S0|2 & =0 E2t 2= 4158t 410(2F O]HZ0|

71 2L ojmct

Key Note
Dr.Heger2| &&EXA Max Heger= AA|2 O] X[Ho| QAR OH, 1935AEE 24010 Lot AlE S8 =2 &H
DR.H I CER QoI H|O|AL = SStAIZAL) o 2L Joachim Heger EEot YAl =& =|119| Q1 MALK} 243|C1 VDPL| HEEI
- XS 32 B0 S W2 Ao 22 HIIRt 242 Y= B MAKO|C,
WEISSBURGUNDER - Falstaff: 928

lhringer Winklerberge SQI0|A 742 FEESH I EEE =5 SILEZ ) SHAME T}
EE2A5IC} £5| Erste Lage SE2 XAAMHO R =2 7|28 MR, St &
QloH 4SS QEHO 2 F0|1, 7HA EL OIS 202 My




lhringer Winklerberg Chardonnay
VDP. Erste Lage =& a7 <oloj@# glZ2{#|23) A2l

=7t =Y Et 30|E
P[] lhringer Winklerberg / Baden UIZ 13%
=5 Chardonnay 100% &M Q3 HI2|11 1571
Body UGHT] | ] FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
il Bt =L 2=, 2lX[, A= AL, Afd, oot A EHAS| Ot=0t 2208t 1482 02
O[U|=, OF7A[Of, B 3 HH, S017F o MAOf| HA|HA FHRE St 0|} A0f7}
HH=Z2t I“ﬂ’ﬁ.c’._l QldE O H U= B=2111R9| 3l0|E 015
ALGAZ[HAE B2 =T [0t EXES H
EO4 Ct.
Key Note
- Dr.Heger?| Z&X}t Max Heger= AKM|Z 0| X|[Z2| QAR O, 1935FEH 2fQ10f CHSH At S-S 2™
DR.HECER ol HIO|ZL 2 S2tAFIL}. o 2 Joachim Heger ot 2A =& £[119] 241 MALK}; 24291 VDPL| HiH
. AN 2ds B s B2 d¥0| =2 BV £E2 Ee B MAKIO0[C,
| . \ing TEA- At
\:jlmeEf?BEnG i Vivino 34 4.0 0l
ﬁnoﬁgy A . Falstaff: 92§||
- lhringer Winklerberge S0lIA 71 5ot LY & otLt=, ofMETL X|H{XQ1 HI=0t2] 7H-40|
ot} 59| Erste Lage s82 MAEL 2 =2 7l&s ML, 2 2119 F2HE Fo| tHE
ol =2t QXML 2 0|4, 7t E2 RS &2 2 Mol =it SELECT



WEINGUT

DR.HEGER

J\I I MUS

Mimus Spatburgunder VDP. Erste Lage

CHE| 8|7 O|2A ATHER 220

=/t =2 EtQ 4=

XY lhringer Winklerberg / Baden U= 13.5%

EX Pino Noir (Spatburgunder) 100% =M Q3 HIE| 11 1670

Body ueHT ] | [NV Sweetness SWEET
Tasting Note

Eyes Nose Mouth

SINS 1Y 44X, SEAL 23, A5 MEY], H Y2 AFE ot Y HlK & X dEotHAL BMEet
g Mot 28l U, BEY OE, 4, AL =017t UH%"QOIEF. ’é* =4E O 5010l A lj*"1|5|

= Zo
Fie %74 E51 0] 9j0lo] /K4S B HOFECH

Key Note
Dr.Heger®| HEAI Max Heger= A= 0] X[FQ| QAIRCH, 1935 FE 2210] Chet Ardt SHS 2F
Q01 HI0|AC 2 S3IA|ZILE. & @1 Joachim Heger EH SiX = £|119| 241 MALKt 33|01 VDP2| H
X9 olHE B US = %o =2 /I =248 U F 44A0I0

« Vivino H&: 4.0 0|4
Falstaff: 92+H
lhringer Winklerberge =Q0|A 718 Mot R S otz if*fiﬂ ISL RSl
EE2AGIL). £6] Erste Lage 882 AMAAMCE 52 7|22 ML, &4l £[119| &
EH

10l E|=0t] 7440
, 3
25 +-2E TR0 S0/, 7Y FS BEUIS 202 My

—
Xl
=

= Fol/| THE
SELECT

Jl 4@%@.



Achkarren Schlossberg Weissburgunder
VDP. GG & 374 oF7kil s2 A8 2 3) Ho| AR 22

=7} =Y Et 20|E

X4 Achkarren Schlossberg / Baden oraE 13%

=5 Pinot Blanc (Weissburgunder) 100% = Q3 Hi2|11 1370

Body UGHT] | ] FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

Mol F=at  AiF, A+ At IIQIONE, A0 AMst 1ol k=0 RlohA| 9tsS R,

=C o|X|, MO OEYLT, Eit sl2{olHAN L St F0|7t zlatg S10|E 2019 HEE

OtZtAIOF, &, D|4|E, Hi'=22} OrAgio] E2HC). & &= X0| g2 A= & J==
T230(2t 71 (20| 0 Q&M O0|Ct,

Key Note

- Dr.Heger?| HEAt Max Heger= &A= 0] X[H2| QAR O, 1935HEE 2QI10f et Al Ed= AE
Q1 MIO|AL 2 SFIAIZILE. & 21 Joachim Heger 8 A S £[119] 2FQ1 MALK} &3|Q1 VDPL| HiH

&£
XY olFsE 21 s = %o =2 /I 245 Ee § 44A0(0,

- Vivino 3&: 4.2 0|4

- Falstaff: 958

«  Vinum: 94%

- Schlossberge Kaiserstuhl X|€2| Achkarren 220 X[ Y2, ST =7t Z|CH 3100(|E{0f| O|=LH.
HCYUE gAe §=5s 0|F4, A= 20%0(X 60%0] Solf 7HII=H H2 dXesS S+t
0|2 EYE LYt 52| 2|A(Loess, HIZHO 2ol 2EHE O E[ME)QL 11 0F2H2 THE

Ao| -0l A2l eHiY0| = 0[2L SELECT

|




Achkarren Schlossberg Spatburgunder VDP. GG

CHE| 8|7 <O 2 AM2T) ATER 2 AT

H!l\(f!
DR.HEGER

=7} =Y Bt =

X4 Achkarren Schlossberg / Baden oraE 13.5%

z= Pino Noir (Spatburgunder) 100% =M OHlx| @3 H2|11 15702

Body (uGHT| | | [N Sweetness SWEET

Tasting Note

Eyes Nose Mouth

MHESHT PSSt M7 I, EY, ﬂlﬂl H o2 &2 AESS0| 226 LHLEL SAO|

| HiO[Z3l, 0|, HiEel =3, Hil HER2 L2As = 540 HIEE 71= 72O

7t EY, HA, Y St AMO|O] HHot WHAT OIE FEFAH ZMH
z[11e Oj=5019| Oi¥ s Kol EO=L.

Key Note

+  DrHeger®| &EXAI Max Heger= A2 0] X[FO| QAT 1935HFE 24210f Cot Ardi EE=S &2E
2Rl HIOIHL 2 S2fAZAL. & 2L Joachim Heger HEot S 54 =1129] 241 M4} 22|91 VDP2| HiHI
X9 2l8ds 210 s d=2 480 =2 /12 &48 2= 8 MAK0|C

Vivino BH&: 4.0 0|4
Falstaff: 93+7H
«  Vinum: 948
Schlossberge= Kaiserstuhl X[92| Achkarren S0 {{x[olf UM, o7 =7t =[C 3100|&{0]| O| L.
Do A 2532 0121, GAEE 20%0A 60%0 Eaf| 7HI20 X2 YRS S5t
0|2 EYE LYt 52| 2|A(Loess, HIZHO 2ol 2EHE O E[ME)QL 11 0F2H2 THE
A3|0| 4121 30| 5 O|2LCt SELECT

|




Burkheimer Feuerberg Grauburgunder VDP. Erste Lage

HIQIFLE H|25| <F235}0|H Z0|0H|23T) T2+ E =

=7} = Etel Sl0IE
XY Burkheimer Feuerberg / Baden AIS 13.5%
EX Pinot Gris (Grauburgunder) 100% =M Q3 HiE| 11 1070
FULL SWEET
Tasting Note
AXL0| 2= 2fQ, MU, Kt3, HARL, CHO|Lt QIS EfX|2t SAIOf AMSH Hof USut
W2 sE I}QI0HE, 2|X|, MR, Z=F2 Of=0p7F QIAHOICE 7HHEZ ZotHA T
Of7tH[0(0F, B D|HI= MIHO0[ T Y01 OFF 2|7t U 20| 221 H=C
Key Note
Bercher 7t29| A= 1457E7IK| A& Sttt
oF 300 HRE 710| XM+ (Kaiserstuhl)2| £=30t(Burkheim) XF0i| XA12|E &I, 2dkli=
B2 3610 A] 10CHMY 2421 BRE 0]017+1L QUL
: BukhelmetFeleele - Burkheimer Feuerberg &= 2ttt EYC = 0|F 0K QUK 2t210]| D|HE Ed& B0t O] &=
A SO R Xf2J3H OFF SHATE XY 1A BT 2O, Oj2iet £71 S{20| Z07t A2 S0/E 9IS
VDP.ERSTE LAG! Mblot7 |0 AMgfottt.

Vivino @H: 3.8
Falstaff: 92X




LAY

1

: «.."l.‘g._,_,.:
BE R C HiEE

Burkheimer Feuerberg
Haslen

GRAUBURGUNDER GG

2021  VDP.GROSSE LAGE

Burkheimer Feuerberg Haslen Grauburgunder VDP, GG

HIQISLE H|=5] <F235}0|0 ZO|0H|ET sfSal) et FET

=7} =4 Et 20|E
X4 Burkheimer Feuerberg / Baden oraE 13.5%
EX Pinot Gris (Grauburgunder) 100% =M Q@3 Hi2|11 1270
FULL SWEET
Tasting Note
orot H3YlS ML, 7= AR, Y41, 2 ot EY ERO O|HEH Y ADY[R0| 220| 0|43
M= g0 HdFet 2 4L, OF7iAOf, OJH[Z, IWRH, S5t HlIAXMR; MOV HA24E H 0|20
tlzE =S5 22l olE, H|AZ o2 =9 2ot S0(t BR St 0[UI", 12(1]
AR AO[A[RH0] Hulet 2SS FHZI0
GG sg8 fds B0 ot 32 UHEA 407t
EZH0|C}
Key Note

Bercher 7}22 2F 300 MEE] 710| K4S (Kaiserstuhl)2 223512 (Burkheim) X0 At2|E &1
100 2421 UEF 0|07 QUL
Feuerberg Haslen2 70| XA E WOIME 7+ D=2 A
Grauburgunder &&0| |19 MM S Yelote ZxY = ofLt= HIHEICE
eRobert Parker: 92H

- Vivino EH: 4.0
Falstaff: 93%

THE
SELECT



Sasbacher Limburg Spatburgunder VDP. Erste Lage

HIQISLE H|Z5] {AtAHS| FFET) fIEFERT

=7} =Y S =

X4 Sasbacher Limburg / Baden oraE 13.5%

EX Pinot Noir (Spatburgunder) 100% =M Q@3 2|11 1870

Body [LGHT | | [V Sweetness SWEET
Tasting Note

Eyes Nose Mouth

He AF30| t|= AHHE, A, 2kXH|2], Lol 7| = Or=0p7F LOFokA| I AL T,
U= FHot == 2], 0, M2ks, Y, BEE Aot BHHO| SHS & |RX[GHHA L A0 7t
=H HE SAL i Eef, AlLt= 270 Q4 AL QA A EE K[K[eh=Lt O|Mjet AZ7|

=
EIX|2F DJHES] =240] 21 ({2t SASITY.

Key Note

Bercher 722 2F 3004 MEE 710| K4S (Kaiserstuhl)Q) 2235t (Burkheim) X|F0H| AH2|E &4,

100 2421 UEF 0|07 QUL

Limburge 2t EQ =2 1 E2F Hefo| g 3AHH ZX|M MZE0| 70| HAZHME 7HY €2 #2410
Sssbache: Limburg O|UHE2E[7F MEet O = A el QO

SPATBURGUNDER 16 - Vivino ®A: 4.0

Falstaff: 93%

2020 VDP.ERSTE LAGE

THE
SELECT




Burkheimer Feuerberg Spatburgunder VDP, Erste Lage

HIQIFLE H|25| <F2350|0 Z0|0H|2T) FIHEFEFT

27t =Y Efel

= _—
X|H Burkheimer Feuerberg / Baden UI= 13.5%
== Pinot Noir (Spatburgunder) 100% =M @3 Hi2|11 1874E (New Oak 20%)
Body ucHT] 1 | [N Sweetness SWEET

Tasting Note

Eyes Nose Mouth
Hil BSet HEY, M2, HE AHE, M7, H[old FEYR 2= H2|Re| S0|7t Sdle &,
S H|A 20, 5io|=El, ¥l o8, SO MESH MOV L0l 2A e AR dS
AP35 HE, 9, diZet HAFeILt Ol AIMO|A, ART 5 FE CreFet 2|7t
=5 2ds =0 71 DU +E g1

Key Note

Bercher 7}2& 2F 3004 MEH 710|XAaE(Kaiserstuhl)Q £2 361 (Burkheim) X[0f| X122 &,
10CHAY 2491 YR E 00171 UL,

Burkheimer Feuerberg

SPATBURGUNDER 16 - Bercher? Spatburgunder SUA = “7+& 29| A(Feuerberg)

H ARSI AGQ O|U|=0| Pinot Noir| Mgt &2 At ARZH0| 20|
e

. HILEIC
2018 VDP.ERSTE LAGE ..
« Vivino EA: 4.3 THE
SELECT



Burkheimer Feuerberg Kesselberg Spatburgunder VDP, GG

HIQIHLE H|25| <FE3510|0 ZO[0|H[23 H|2H23) FIEFELT]

27t =Y Efel

= =

X4 Burkheimer Feuerberg / Baden oraE 13%

== Pinot Noir (Spatburgunder) 100% =4 @3 2|11 2474 (New Oak 20%)

Body [LGHT | | [V Sweetness SWEET

Tasting Note

Eyes Nose Mouth

HZH510| GHolA cfAH|2], X2, el= HHE, Fo et HF2 Hi2l77F ZetaEA M4,

des 42 B AR 253, dd 38, H2 &, Aot AO|7F A7 [ef BIHA & eHilot =& 4S

o= EAE, HiZdt O|Z0HC. =g =Y O|=507t Fli= F3st
AL H|IF0Fe] He 2|1 =8 T X| O 40|
Lz

Key Note

Bercher 7}2& 2F 3004 MEH 710|XAaE(Kaiserstuhl)Q £2 361 (Burkheim) X[0f| X122 &,

_ . TOCHAY 221 YZE 0|07t ULk
BERCHER - Kesselberg T2 3}AH 7|Hto] £S5t HIR0IZ, Spatburgunder 250| 29| Q= AXRZ} O|HZZ[EIS
SAOf| 20iZ27|0f MBSt BHS 25T QUL E6] B2 1450| FAIE QOI0)|E AS 4 Qe £U GG 532
SPATBURGUNDER NHE 7} =talat 2CI0|C.
o T - Falstaff: 931
Vivino @&: 4.1 THE

SELECT



SALWEY

Sieben Winter 2016

HIQISLE ZHfo| 2|l BIE

=7t =Y Ete 30|E
X4 Kaiserstuhl / Baden oA 13%
= Pinot Gris (Grauburgunder) 80%, =N 201692 leeslt &/ =8 =
Chardonnay 20% 20234A H|0{ 1 H
FULL SWEET
Tasting Note
g= 1E HH, ARt A= 24, MIOIK], o] S0[ FHof| IeteeE =-40|, So| 5gX0|1!
| EYUMO0| e A=, B4 Ot=E, HIAZ] 2 =2 HAX} iR QIAA0(C}. F2|0[6HHA L
=L Bh= JHRESE At017F AlMeh 71 2SS0,
Tt O|AES Z07} &7 Yo=K AZHO| X|d+=5
=071 L0ForA| BAEIC
Key Note
Salwey= =Y0N F=2115 AEIYO| A0I5E FEAZ] S0 = 20|42 =, HHEH X[FH2 Ot} =Y
HHUHAME =100 MK & otLt= &¢2ICt. Eo| et 24, 3t O|HEYE], =242 =58 B, 181
SEOI ARUZ ™ MA 22l Of=7HZ2] TASE 2l UC

HIS

MYUA MSHO=RH IS 22
Winter(7 Winter) 2t= 0|82 AH|Z2
10|,

James Suckling: 968
Vivino EH: 4.3

ﬂ
o 2
i [m
Y fo
oo
#> 10

Hu

Falstaff: 958+

A
, GG 59 ZL&O| BEDS ARZ3IMLE “Sieben
b

=
| TAZ MAOR ABOINE I1S 573!

THE
SELECT



SALWEY

VDR GRUSSE LAGE®

GG
EICHBERG

GRAUBURGUNDER

Eichberg Grauburgunder VDP. GG

HIQILE ZH}o] <o}0|5|H|ET) JetfFE2E= T

=7t = Et 2l0[E
XY Kaiserstuhl / Baden orag 13%
=5 Pinot Gris (Grauburgunder) 100% =N 13 @3 BiE + 523 AA T (20%)
with lees
FULL SWEET

Tasting Note

ge gosi0] ey, 2R, BE, Al Z M5t AOHTIUO| OFR0FRt kst Atn|7t Z0jo)
= OF7HAIOL, W2, B, O], TS WA QA SABICE U Q= 2T
T30 E9 ZE  OI2 &, Ot=C, H|AZ BASS! 0|H2e] L7I0| TR, HIAZIT} 22

H-1 ET
H=2| HO|Z ottt &% BESIHHM L dgAs
|

Key Note

Salwey= =Y0N F=2115 AEIYO| A0I5E FEAZ] S0 = 20|42 =, HHEH X[FH2 Ot} =Y
BRI =100 MAK S ofbt= &2lCt ol gt 2, et O|HE2[E, =2tz =4 &g, 2|1
ZAHCI AEMH= W™ MA 242! 0= 7t = .

Eichberge H& -2 HIEQ 18 sHtEEFEY-S3l1Y) EXCZ, Grauburgunder?] 12 & 0|HH
Had0f| z|Met= 1=l0]C

James Suckling: 948

Vivino BA&: 4.2 THE
Falstaff: 96%& SELECT




SALWEY

OBERROTWEIL

SPATBURGUNDER

Oberrotweil Spatburgunder VDP. Ortswein

HIOITLE AHH}O| (QHZEHIYY AT|EL 22T

=/t =2 EtQ 4=

X9 Oberrotweil / Baden AAS 13.5%

z= Pinot Noir (Spatburgunder) 100% =4 Q3 HiE 1270

Body <IN I FULL Sweetness SWEET
Tasting Note

Eyes Nose Mouth

TIH0| He= A2, 22, HE HHE, CiYor 2| =] taet0]| ZaetsEA X[, =

Sof5t 24| 3=

EAE D12 5, 5%

Sait|2), QM MH|Z, Higz2y,

e Y
T_
SHIDE 74 O[AS] A7} SISt AT 282
S SHECE 7R et DjuE
U417t B2 27|31 CIEE QU LA0R nppa|et

Key Note
Salwey= 3LHM| Baden?| KaiserstuhlO|A] 2i01S Yol 722 =, Hi|= F=11F ARO[ I|+01E
BadenOllAl 2EA7|= O 71 2 ge= ot 422 RHolCt. HiEl X[F=E H—IEf =% TAHOME =219
YLK S otlLt= &oll, &t A2, et O|UE2E|, =22 s AE, 12|10 =280 AR = M

MIA 2421 0= 71=2] TS -0 ALY,

Oberrotweil X|7= KaiserstuhlQ| CHEXMOI SiAA EQF-HSE IX|NS
421 2|H0l|A Erste Lageg =2 S20|2t= FHOIHt VLS 2 QUL

Decanter: 9674
eRobert Parker: 924

Vivino EA: 41

M REEE X[H =, 0] 2212

THE
SELECT



oy Henkenberg Spatburgunder VDP, GG

HIQIFLE ZH}o] (M 23) #IHEFERH

=7} =4 S =
X9 Oberrotweil / Baden AAS 13.5%
=3 Pinot Noir (Spatburgunder) 100% =4 THIX| @3 Hi2|11 1871
Body LGHT| ] | [N Sweetness SWEET
Cl7He A
Tasting Note
Eyes Nose Mouth
ail HE = AHHE, 2|, &2 AHF sfarot MO[QF HEHZ BHHS V|EC = HEHSt 5432
SH|Z0| He= S|, ABF, ’;‘é% =, =10 UL} fOret S0[7F 40| B UA AKX,
= eI, A0[, gt vi=get SHIEZ A5 220 Al Iﬂléc.*ﬂf OjHIZ2 EX|7}
EEoM LALL zl5g =€ O5019 MAES
gdade = U0t

Key Note

Salwey= =Y0N F=2115 AEIYO| A0I5E FEAZ] S0 = 20|42 =, HHEH X[FH2 Ot} =Y
A E 21O AKX} & oLtz el Eo| ddt 2, et O|HHE|E, =22 58 M, 221
SOl ARMUZ M M|IA 2421 OiS7+S2
«  Henkenberg2 Salwey ZEZZ|Q0|M GG

" S22 Mol A= 7K1 RCOH, St HIFO0F + Het
GG _
HENKENBERG HE® + &2+ M| 40|2t= QAS0| 20, “HIF0P &40 U= € D501 A O =2
SPATBURGUNDER
THItEIC,
Vivino ™A: 4.2 THE

Falstaff: 938 «  Vinum Wine Magazine: 9273 SELECT



S '_Y Eichberg Spatburgunder VDP. GG

HIQILE ZH}0] <O}0|5|H|ET) FIEFE T

=/t =2 EtQ 4=

X Eichberg / Baden orae 13%

=3 Pinot Noir (Spatburgunder) 100% =4 THIX| @3 Hi2|11 1871

Body IECTEEN I N . U Sweetness SWEET
Ci7Hel A%

Tasting Note

Eyes Nose Mouth

He F20] A2, 2tXH[2], AFEY], = HEHO =2 ROfoIHM T ot X s HoFE=

de= dil 32 ARE, JHdE], UE, A2 & =Y Os0te MY & 2 2 Ua=2 3017t

=H| = g3, 257 diZdt X[E{XO0[HME St BHHI MOV SHS

ot Ut
Key Note

Salwey= SN F2 11 AEMYUO| 0155 FSAZ] S40| U= 20|42, HiH X[FE Ot =Y
A =[119] ML} & oft= &elth Sof et A, it D|UE2[E, =22 =d BH, 12|10
S A0l ARUZ ™ MA 22l Of=7H=2| TIAFS 2l UL

. Eichberg2 70| MASUHAME Het HIEHO |IX[oh YARFO0| E41, ofityd 7[8 EY-2R -S| SO|
EICHBERG SME[0 Q0| Spatburgunder SZ0| H|F0t29]

SPATBURGUNDER VivinG %‘E‘ 49

Robert Parker: 94% (2017) THE
Falstaff: 968 (Spatburgunder Trophy 19) SELECT




