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2|
VELENOSI
VINI
=7} O[]0} Et d=
X Offida DOCG / Marche A= 14.5%
EZ Montepulciano 85%, =4 DalX| =X 23 Hi2|I(tonnellerie) 2471
Cabernet Sauvignon 8%, Merlot 7%
Body eHr) ] | JFULL Sweetness SWEET
CIZHE A
Tasting Note
Eyes Nose Mouth
gdact A7 AR, S, FIA[A, HE, S<olal dAer 20| S&ot= g I ELe1e] M.
des OEASE, AE, YAY, $2 02 350 2% 0|25 01200} FE KOINO0| HYS
2= =4 g, vzt Sofl HAHLIZL} SA0] (UM ZIAK|=
7ot Z4=0| 40| AT 2ldg Rt sd5
sofl Z s EtHO| == 7|2 E2 2=
=4 = Q0
Key Note
VELENOSI y 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

' cil m|
VELENOSI 22|22 22
VINI

=7} O[]0} Etel =

X Rosso Piceno DOC Superiore / Marche Z32 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

Sdolil A2 S, AXE, AR, S, =FHESHMS /X GEH0I 0=, SEolul LOfet

=H HE Mb|x, S=2E, R EY, EfF MV EESH HHAES O|FLE

o2 AIO|A Adet AT HE0 AA| 22} Hetol= Of=20te

£-d0| I =0 A QAL = HAiEH
I 2= "It

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
VINI

QUERC(I% NTICA

Velenosi Lacrima Di Morro d”Alba

A2 ie| 2kn2(0f O] 22 S}

=7t EE, El¢ =
X4 Lacrima di Morro d'Alba Doc Superiore ¥3Z 13%
/ Marche =4 AHQIHA B3 (S-S AtHQ

=35 Lacrima 100% a5k JHANS X7)7] Q5D

Body (LGHT| ] | [N Sweetness SWEET

Tasting Note

Eyes Nose Mouth

HE0| de= 27|, M2, 2tEH|2], SFH|2 “10FE 2 Ot=0f XtA|E OfA = Zet 24010 =) ALt

Eior FH|M MF, Md|Z, SH0|, gE, ZOEES AMAE 2 7N U0 SEot 0201t

ah, HX| JlE £ 2= Mottt 0]2F a0 MAHL =2

Bt MO S2 QAS0| M Uz HHAZ RKA[6H]
OrA|Z|7t Hol7| Z0f| O-dS0A Sol o HE ST}

Key Note

"HQUOH A =CHE T O] 2l ot HE dUlef = Hs & 82 S5Feh Al 29| Of=0ts 23

2022 Decanter: 978-Platinum
IWSC: 94H

Doctor Wine: Best Lacrima
Luca Maroni: 998

Gilbert & Gaillard: 2HZ-93%
Berliner Wine Trophy: 2HZ
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Circum Rosso Piceno

22 2A T

I:I

VELENOSI
VINI
=7} e, S =
X Rosso Piceno DOC / Marche UIZ 13.5%
= Montepulciano 70%, Sangiovese 30% =4 AHQI2|A 3 1271E
Body [LGHT] | | [V Sweetness SWEET
Tasting Note
Eyes Nose Mouth
Mol &2 SdlA2], 2tAH|Z], Skt a5 da A% AO|AlSr Ot=0F Ao =
| 71, SFH2], AT, TIE, AFOMH &2 Lo Als &0 Aot 40|12
T, X, QUAHE EfO| S0| QoA XM= E2LiD, 2 HHA =
|

OpS2|EICt, FHEBE BRR| Ky, 2], E
MAEL Si & 0f22ICt

EAA

Key Note
Circum2 Circus (MAHA)E 2|0|ot= 2HE 0| & SHLEO|CH,
ROSSO PICENO - DR 258 7H40HH| 22EIE E0F 9%& 7] 20 R 2 Hotat Z2 042f OFAIOF AIEQ| 115
S| AEHOM S2tA A0 = BHO| AFSEIC.
- YUENAME E7| J20| Y= o2 EIKrOI o2 mojEe 20|11 QL.

Vinino IA: 3.6 O|At
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VELENOSI
VINI

Réve

2|E
=7} 0|20} Erd 2l0|E
X Offida DOCG / Marche orfiZ 13%
== Pecorino 100% =M M ZHIX| 23 Ht2]11(50%) 971
with sur lie
FULL SWEET
Tasting Note
S FEot A4t =250} 8, 2|X|, =M=t Aol X0 Or=20F YEHoH XSEH TE
2t0|E E& £, 42 12, M, S04 FAlisd SA0, 48X LOHNE FAEL
oY, Hidel &7 HY, disx Q= HiO|QF Aot AMD|eF detotH 2Mst H2S 2
O] 2L 20X X| L= AR 22 AL
SHOAL HEe o~ Q= S0IE AHAZ|H 2115
2l0|E 2219 MZ HHFLt.
Key Note

e = XK =47 210|E 210l
Réver HAN= H'S 2|0|oH=H| Velenosi= 0| 221S Salf EolH 20|E 2015 0l&s 2 &
UL St

Gambero Rosso: 3 Glasses

Luca Maroni: 948

James Suckling: 92H

2020 Korea Wine Challenge: 19 E21] THE
Decanter: Platinum Gold SELECT




Velenosi Passerina Offida

‘B[t 2] THA|2| Lt I CF

VELENOSI
VINI
=/} OOt Eted 3l0|E
x| Offida DOCG / Marche ATZ 12.5%
=25 Passerina 100% =M AH|CI2|A 670& with sur lie
Body UGHT] | ] FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
T I Rot cll=, Ak, Ss0fUlE A, H M AEe| Sl ntUatut 2l &2 AEo| Ot=0/t
Y S U1 Of7PA[OF, A=, O|HIE [[2otd! stAFet A QS $EME OO = Zafet

Of 2 g= =,

st
a
th=, ek St %58 Hog= OlZL.

Key Note

-+ YLKt ditol= S10|E 2Rls & /1Y Of=0tEefdl, OlSH2 d|0= HARIC = F=8= 240l

AHA
O -
. O|ZrRI0r £ B MpA2ILIC SIAID A0I22 U B2 I 4 UCh

v DOCGPAS
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® Velenosi Verdicchio dei Castelli di Jesi

e 2| HZC|7| 2 Glo] AW ] ofA

VELENOSI
VINI
=7} 0|20} Erd 2l0|E
X4 Verdicchio dei Castelli di Jesi Doc AIZ 14%
Classico / Marche =N AHIQlYA &5
== Verdicchio 100%
FULL SWEET

Tasting Note

=220t AxHI0| HAt, 24 ML 2|X], Aot d O=EXQI Or=207 Yot HIZ MAM|E < H

L= s, =, CE, EOE &7, ot L2l Holotth &4T1=20| E0(2t 0201

2f0|E & Ui = Zh X|eiol] &0 =294 20|= 7K L2td UA
Oto] QAS0| X[EE|H, 2% E2t0[okL] AHAGHA|
02 2| E[0] Crefet SAI=1 Ao Z2&EoHH HelE=
22 &0

Key Note

Gambero Rosso: 2 Glasses(2015)

2017 Mondiale de Vins Canada: 24(2016)

¢ VERDICCHIO 2019 Falstaff: 90&(2019)

- 868 L Rssieo . 2020 2|0} 0l HK|: 2L (2019)
Lo - Wine Spectator: 8678

Luca Maroni: 878

Cellar Tracker: 897(2020) TH E@
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PROPE Trebbiano d’Abruzzo

D=0 Egju|of CEZ2

oo

VELENOSI
VINI
27} 0|Et2/0t EtQl 310|E
X4 Abruzzo DOC otz 12%
=5 Trebbiano 100% =4 AH[OIHA EHT
FULL SWEET
Tasting Note
A2t 2720 220 21, 2|, HALD CHIZS TIsknt 8 2ol 7|8 =2 of20t7}
2= A OFFIAIOF B, Miz{2), 2, Q10F FF0fl THX|7| AIX5IH, HERIL ATIO|AEHO]
mjgy wis AHD|Q} | O{Q2{ZIC}H JHREHHM
QY KL= (20| UL QU= OfA0} SAIS =
02 Z29| X| X9} & 0122ICt
@V Key Note
" PROTEEE ) . PROPELS O[Ef2] 20| 910 B7} M|\ X|7} £/ O 2R SEOA] 7R E0jut T ZErS Me 5
Q S2MO T EHMA|ZI HAE R QA 7| ZAHH| =B{E|Q} G|&X01 0|2 CIAIIO 2 AH|AIO| OI2S
MNEEH=C}

® - 20IZ2 &Vt Licinie] LARIC =, st=1t E AO[0f|A AlZks =EotK 2S Bl 550 Fles HMASY
= SR,

James Suckling: 90&
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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 M2, S=d(2], B7|, Sk, ot B et AMO[ARIO] 7|2 E2 A QS
NES Melx, A2 EY, 4=, AOZ, O|EH, of ¢EJIK| O|0{K|= &S} AD7 e &l
=4 OLIAIE O|F0{HLCt OtEd, AX[PF FEZ EfL}
SUC = FEU0| E0t A2 =HE2 =2

FEANSUAE HEE o U= 24210

ONTEPU
DA B IQ[T//() A

Key Note
L | PROPEL= O[E2] ZE0| 9191 BT} #HIgj| L X|7 |2 OlHER SE0|A 71 EHojt JHE T EEe My S
UESE =2MOZ EMA|IZI HHE 2 Q45+ J1Z{THH| HE{EQ} G|SEQI 20]2 CXIIC 2 AH|Xte| 02 S
AZRE=LCF
. |0| 2 317} LiciniQ) CIXIIO 2, =Tt & AtO|0|A] AJZHS X560 US EfD EXMH El= MAISO)
S SABISICTH

Chlna Wine & Spirits Awards: =&
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VELENOSI
VINI

COLLINE TERAMANE |
MONTEFULCIANG D'ABRUZZO DOL

UELENOSI

Verso Sera

CEPSLY
=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
oo e, AL, HERE, T2 42 19| Of=0tet =dFl o2 S| AO[A|&0]
RSNES AR SepdPd, MH|ZE, HxE, I8 2 T, 2 O|0{K|= &St A7}
7t=, g, A x==5, viEef, RL2R BHS Bl 2&e TLAIE O[Z01HIC,
o= MOl g 21219 LZ0|HM = 2421 =4KH0A =
Swo| HEe 4= = ARl S0IZ 7HX| LI U oF2,
Okt AHO|Z S dAMlet A117] 22(2f9| IfEE FHoHT
Key Note

0I=r2]0F Marche®t AbruzzoS EE01 715 Sl0{t 2401 37} & 5L01 VELENOSIZH &l 715 21442
210102 EMAIZH BPETH 910I0[Ct OPEER XI0IMS IS E2 DOCG SEOE YEXNQ! 5l 7|E

NEE B0ME E2= A Az BEVIE=28H O
Luca Maroni: 994

Bibenda: b Grapes
- CWSA: 20

James Suckling: 938

AWC Vienna: 20

O O my|Z Hil ICt

T II' o
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VELENOSI
VINI

Ninfa

i}

=7} JEE, =4 ==

X< Marche ks 14.5%

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

Merlot, Syrah

Body teHr) || | FULL] Sweetness SWEET

Tasting Note

Eyes Nose Mouth

A HA=7t =], &2, TIA|A, dae 1o 2o A Q0] o HEE A

g fet =H| 04 ==5, 4%, UE, 25, HoI=IC S5 olHAME R0t Bfdl MEIMO = ot

THSHQ), HEAFD) AMLLR 71S5| X|= ATOJA[EI0| IOl Q102 FIS5HT

UUE U= 1= 0[2(0t 2A019| EFE & H0=L
EOIE AA HO|AQ| IAE} = AEHD|, L2 17| Q2
St H oEEn

Key Note

. Ninfals ZE9| 2014 EMI5I0 I1EHO2 2

=0[ =0 ZL.

Velenosi/t ] FAZF AEFUZ OF ApA| diheh EE 2401,

Luca Maroni: 99&

Decanter: 24!

- Sakura Japan Women's Wine Awards: Double Gold

Vivino A 4.2
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rfaﬁ"-;:}
L ‘}‘J‘.

DANGELO

&
ANNETO

_ DANGELO )

Canneto

2

=7t JEE, EI¢ =

X< Basilicata IGP Au[2 13.5%

EZ Aglianico 100% =4 Q3 H2|II 1871E + HeY = =4 870 E
Body teHTf | | | FULL] Sweetness SWEET
Tasting Note

Eyes Nose Mouth

HeE= FH dE SHiE], e A5

A z25, 4=, At Hrigel,

HUF, 7t B R2 H

Key Note

AITI5] (AROl AEIO| QIO R 7T W DSt}

a

LIS B S4E BAV ASHAMOZ HAHUS
X N :

2015 2421 AHEH|O|H MA 100 Greatest ltalian Producer

- QY SEUS) AW THA vs O[EHZ O TAE0M 2|19 BF 22102 S

Wine Spectator: 908 (2018), 918 (2015)
Wine Enthusiast: 928, 914

Vinous: 918

Jancis Robinson: 17.5/20

THE
SELECT



5718k 242l0],

N/ Y\ VoY 17
*,’ \ T e f "J / | /

| il [
:’. [ ':'3’5’ {, olﬁ'afo’ :":’l'i'! _ \ PSR SO lIJ,' / ;A H /
| i owemaze| W
|| olgjopize | n e ,
| Relow /‘ | 2oy |

a

ZHIE of!

— i

2fele2 7k
UM 7.

L]




6 Aglianico del Vulture

o
DANGELO efofL|n & =52

=7} O|E2|0t Et d=
XY Aglianico del Vulture DOC / Basilicata Y32 14%
=3 Aglianico 100% =4d Q@3 Ht2|1 2074
Body (LGHT| | | [N Sweetness SWEET
Tasting Note
Eyes Nose Mouth
IRt H=50| Ant: =3, Q0 Fap, A2|OfL 1] FSolil AhEet SF2 S-S HEHC =
dhe= Zlot 24| MEY] AF A2, A3, EY, =g07t 2E20[|= 2t210|C} LH0] JACHNME
H A it QASE ALY EZUO 7HEUE S&0l
o2lote IgAdz LS EUE0
AGLIANICO IotS 7t= M= Bt At MOj= MESZ0] U
DEL VULTURE BEEA =842 0[0EICt,

UENOMINAZIONE DI ORIGINE CONTROLLATA

Key Note

2012

- 2015 221 AHHO|E 48 100 Greatest Italian Producer
 PANGELO | . 2022 Wine Spectator 100TH 9kl 49/ (2019)

2015 Wine Spectator 100CH 2421: 742| (2012)

2022 Wine Spectator: 918 + Top Value 84X

James Suckling: 918

Jancis Robinson: 17/20
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Casano Marsala Sweet

7tAlc OI24F2 AQIE

=7} O|=2|0} Eted S A=y
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“

ol Al
=
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o
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Les Ormieres 60 V.V.

2| 20/0]| 60 H|0lIF Hl+

=7t O2fA Elel o=

XY Pays—d'hérault / Languedoc-Roussillon ¥T= 12.5%

=25 Carignan 100% &M Q@3 HI2|T1 671

(RS B 53 609)

Body [LGHT| ] FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

IhRotal Flgt T7|, 2t2H|2], SFH|2, e 20[9] A 20| MFet ALFO[A|ght &7

SeiA|2] Foflf, ANO|A, A4, HYZE 2ty A HoaED). =30| 22E 7ted 532

O A; = o

| = HEE 20 REE 7 &l 2HHE 7L U0
s Ormicres i ey = 8
b CARIGNAN QES Hr= OA|Z [0 2EHO0] AL

Key Note

LR HHE 58 604

- ol g2 3 SF0AM 4F5 607E 71 AA ACICE R TIHE V=
gAMlel L M2 20l XS0 F e =] 20|

- 2016 Berliner Wein Trophy: 24
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lhringer Winklerberg Weissburgunder
VDP. Erste Lage =i sli7i <olojz7 wigz{#|23) sto|Ag 230

=7} =Y Et 20|E
X lhringer Winklerberg / Baden UIZ 12.5%
E= Pinot Blanc (Weissburgunder) 100% &4 Q3 = 12702 (1/3 23 Ht2|10)
Body UGHT] | ] FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

A0l = 2, A, HiZ, AU, A Ci=R SO LS Aot Z4=F9| Of=0t/t

He =L OFZFA|OF, IFRIOHE, 2], 7|12 £2 HXIE ™Iotr). FO0[0 2tAfet & £259
I OfS 2L, OjUE LOfet S0|2 & =0 E2t 2= 4158t 410(2F O]HZ0|

71 6{2S o|BLt,

Key Note
Dr.Heger2| &EAI Max Heger= AA|2 O] X[H2| QAR OH, 1935 E 24010 et AlE} E™=2 &H
DR.H I CER QoI H|O|A L = SStAIZAL) & 2L Joachim Heger EEot YAl =& =|119| 401 MAK} 23|01 VDPL| HEEI
- XS 3|12 B0 S W2 dAo| =2 HIIRt 243 2= B MAKO|C,
WEISSBURGUNDER - Falstaff: 928

lhringer Winklerberge SQI0|A 742 FEESH I EEEE =5 SILEZ ) SIAME T}
EE2AGIC} £5| Erste Lage SE2 XAAEHO R =2 7|28 MR, St &
QloH 4SS QEXHO 2 F0|1, 7HA £ 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



Mimus Spatburgunder VDP. Erste Lage

CHE| 8|7 O|2A ATHER 220

WEINGUT
DR.HEGER

7t =Y Er)

= =

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, ALt S017F = XMO|Ch & =-4= T|=F0t0 A Eolkl=
X0 2%} Of=20t=d} S5et Efddy A10]7 X|E o

=3 =L
= =2 Lot 0] 24219 i8S & BEHED.

Key Note

Dr.Heger®| HEAI Max Heger= A= 0] X[FQ| QAIRCH, 1935 FE 2210] Chet Ardt SHS 2F
21 HO|ZHL 2 SSAIZILE o 2 Joachim Heger 8t SiX S £|119] Q1 MAK} §45]91 VDPL| HEHI

X9 olHE B US = %o =2 /I =248 U F 44A0I0

« Vivino BH: 4.0 0|4

Falstaff: 92+7H

lhringer Winklerberge =Q0|A 718 Mot R S otz if*fiﬂ X|HH

EEEA0ICt. 5] Erste Lage S22 MHAECE 2 7|22 A

ol =2tdE oMoz 0|1, 7Y E2 ZEMHE £09=

J\I I MUS




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 g|X|, MO O EYLT, Eit sl2{olHAN L St F0|7t zlatg S10|E 2019 HEE

OtZtAIOF, &, D|H|E, Hi'=22t OrAgio] E2HC). & &= X0| g2 A= & J==
T20(2t 71 (20| IS 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

|




H!l\(f!
DR.HEGER

Achkarren Schlossberg Spatburgunder VDP. GG

SE 5|7 <op7hdl 22AHE2T) FIIER

224

=7} =4 S =

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

MFoll HEst Mz, IHH|2], B, iﬂﬂl H o2 &2 AESS0| 226 LHLEL SAO|

= H| HiO[Z3l, 0|, HiEel =3, Hil &2 2SS = 54807 H[E S 75 ®20
7t EY, HA, Y Ef AMO[O] 2t WHATL o{F FEFH LM,

z[11e Oj=5019| Oi¥ s Kol EO=L.

Key Note

- Dr.Heger2| EAt Max Heger= &M 2 0] X|¥
ool MIO|AL 2 S3HAIZILE. o 24 Joachim Heger
XY oldsE B s = 80| =2 B/ &

Vivino BH: 4.0 0|4t
Falstaff: 93+H
«  Vinum: 948

O] OJAIHOM, 19352 QF0I0)| CiEH At2tn EXS XIH
SR = £ 19| 2401 MAKL 243|121 VDPO HEH
4= 2 H YUNOIT,

Schlossberge Kaiserstuhl X[219] Achkarren 201 Q|X[6H O, ST =7} Z/CH 3100|E{0]] O|2CH,

B HASH IS 0|21, ZATE 20%01A 60%0] 2ol 720 2 UXS Eabitt
00| EYL Chos3t 50| 2|A(Loess, HIZIO OJoh 812 DA EIKE)2t 1 o2l THE

o
M2|20| A2l o H0| =5 OIEL.

SELECT



PAVILLON

des Trois Arches

2020

PAVILLON

des Trots Arches

SAUVIGNON BLANC
{mM aé {_éw

n Geographigue Frolégis

OUCTELD NS A
P43 ANCE
hd 11,5% vl

|K T”U CT OF FR\\i.L
CUNTARY HALT SLEATE - INEHOLDER ST

Pavillon des Trois Arches Sauvignon Blanc

ijH|- & Cj| E20} A7 <&H|lE =D

=7} oA
X Cotes de Gascogne
=25 Sauvignon Blanc 100%

FULL

Tasting Note

EtQ! 310|E
ik 11.5%
=4 AHQlHA -3 XNY

SWEET

H E2 ct, Ats, 2, FAL
2= Zay OtALI2EHA, HIZ, Of0[2A
Key Note

Sl SA0 HAz2 S0t 3 OFd LSOl

=<

o |
HlZs Mt ASELEA ML & S0 X&kE=
of 4H|7
[

L

Ji2et A0t Ldets 0 |JEJO-|LHO-| Chas 7ISRIAL
JgE A4 2 ONE E =2,

Al XEIGME AHls S8 &5 Mo 7+
-  EE°A0|e A= Of=0PT &3
A HIE|X]: 2012

Kgfetr Liaj|u Lo A= HEE I ERr0fAf 2Lt

THE
SELECT



PAVILLON

Dt Trois Arches Pavillon des Trois Arches Merlot Cabernet

iifH|- & .| E20} A4 <HEE 7HHIEH])

=7t oA Et =
XY Languedoc—Roussillon A= 13%
= Merlot 60%, =4 THIX| @3 vi2|11 671E
Cabernet Sauvignon 40%
Body IECTEEN I N . U Sweetness SWEET
Tasting Note
Eyes Nose Mouth
HE0| de= SHH|2], FIAA, ARE HH[ZE, HE=2 724l AHls SHF0| == 472 2172
Fz s JE HERE LT LZ10] RIQHU[A HRtokA HR2HX|H, & WoZl EHHS
EH%E 5’&!0| AHFOIAI?J 2t &7H H=0 YZS0|

PAVILLON
des Trocs Arches Key Note
MERLO} CABERNET . 2024 2025 EH|_§>O r_i_xl 9|.OL|
,m///
Ie dicati graphiga igie . Ij.”%%l 9'|_O|_| EEH' %g
R J/\l -j - Concours des Vins de Lyon: SHZ

Bd 135 : - :
L International Wine Challenge: 2HZ

PRODUCT OF FRANCE
CONTARES S2.LAHTTRS - ENTIRALT - INOEHLINE ST

THE
SELECT




PAVILLON

des Trois Arches

a
i8]

@

PAVILLON

des Ti roz;_d Arches

SYRAH
P 0,
IIRCATION GEOGRAPHIGUE PROTEGEE

Pavillon des Trois Arches Syrah

iH|-2 O] EZ0t b4y <AIEE

=7t oA Et =
X Languedoc—Roussillon UIZ 13%
(IGP Pays d'Oc) =y o2X| @3 Hi2|71 67HY
=5 Syrah 100%
Body IECTEEN I N . U Sweetness SWEET
Tasting Note
Eyes Nose Mouth
g2 FH|20| 7IA A, SEIAE], AR, BE, UL T2 LA A2t 80| = FHol!
e 22 U2l o, LR, OIEEY, 25 27| dE E0=0 H S5+ 4402 Mdet
SN ES AIOIAE0] £2 XotE O|FH 71 62S 870
A Hg0] 2 HO = 117|, 4H| €2 o2&
SE XEFe MAERIE & O{ZTE 0.
Key Note
zl&¢ 7tA0H| 22
2022 HIZ2 A0l EZT: Z4f (2021)
THE

SELECT



ot Blanc de Blancs Brut Nature 2007

CHAMPAGNE

ADAM-JAEGER OfLh 2|24 =& E S E2| LI E

27} oafA Et AEY

X4 Champagne UAS 12%

=25 Chardonnay 100% =M =5 XA 3670 Y L =M
FULL SWEET

Tasting Note

REMO| = 2R, JAEEL 2 AtS, A, SE Lret otaete] Or=0ret &7 22 =-JE
3¢t == M, ORIOHS, B2|@w, EAE, MELRUHIIF= 42 SOVFHES0IH =Y 71271t
CREEE OJUIZ 2t L0[7F LA O[A|H, Ft4=Bt 22| Q4724
E AR|oh 87T 20| L2 F=L.
Key Note
Adam-Jaeger= EEE2 ARSI A XHHiSH= Recoltant2 A M| 7H2] M2 CHE M 20101 {|X[et
8oAEI= 9| X L-HE ARl UL,
R - O] FiH|e] E< Montagne de Reims2| Berruf|Af 4toti= Chardonnay EPHS ALE3UCH, S5t
g MEIAE0] i DU, HAIE, MEI0jE 25 25D 9t
BLANC DE BLANCS * ViViﬂO Igél 41 Olé)l-

BRUT

THE
SELECT




/ O
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

HO WRet =2 2R, AtS, A, AL,
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

ERl ATIEY

UIES 12.5%

&4 B0 W HA 2442 E Y 44
SWEET

T o2 B 7 ¢o| A £H0IN LHE 273

OIZOHS0| Bt OI224XID] B&ISH QIS FLk

s MOj9} SEIEHE0)7} ¢ ot 224 ot 3t

PO RE SO[SHE 712 S 25| MASH: I3

ATolo| S3S BoiE

TOCHMY A2l AAHS 0|02 Grandin — Constant 7+22| ALAE RM AHQl T2ME

THE
SELECT



Pierre Jardin {Haute-Cornée) Brut

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

e oA EfQl AL=2

X< Champagne AdFZ 12.5%

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

mEnRe s AR Tasting Note
SR 2720 4=, 2tY, ”ARL Y, TH{AM Crai22 dha OF=0H0| FHO|] O 2L 0| & 100% 7t
=220 4= ERE OIQI0HE, Of7FA|OF, HHF= =40 2AZ0| & oF MA|H| ereM o =
== He|@4 O|AE LH2 =L, BIE[X] & Ioloiw OtA|7| EA| Atst=
T3t L2 71 022 FE AOP7} 0fP EFSICH

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 |

THE
SELECT




| Le Versant Grenache Rosé Limited

FONCALIEU e e e e

27} pai=IFN Etel =X
Xy Languedoc U= 13%
Z= Grenache 100% =N 370E AHCIZ|A + |ees 7HEH
FULL SWEET
Tasting Note
ctO|E MEH T ME 2tAHE, 7], M2, QAKX 2AArotl HFor 12| af=it 228t ZLHZ0| 7|
A}, SExt 0|, OF7HA[OF, UL OHITEA & CHY HX|HA 7|2 £2 A Qa2
His = TIE =L A2 HE2= MOt HENH 2T 55 ERY
ATO|A|&H0| MESE EFHI A THRSH DL E
O|2L}. Z4E 7125 Qg & otAZ IIatat OfA|O}
Qe|=1t 0jA0| IR E0[ottt
Key Note
Le Versant2 Foncalieuitl| 24 BEaEZ ) 01 2f2|HQ1 7140 2 39| HO™HA 21012 MEK

MIA AN =230 QUL
9| Rose Limited Edition2 O BIE|X|OtLE 58 O&s7+52] OtE {2 HARlE Yo ML Adst LAS
HEolLl AL

THE
SELECT




/

FONCALIEU

/g
VERSANT

VIOGNIEL

Prayes o O

FOMCAL!L

Le Versant Viognier

E H|=E4 H|2Lof

27} oA Bt 20|E

X4 Languedoc Uu[2 13.5%

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

FULL SWEET

Tasting Note

A0l de=  HH dE 530k 2R, EE, AR Aol S5t Ot=07t i 2 4t0|F Etd

EHol g OF7IAIOF, BAIE, &, 220t U HIZS NRe Xt 7|22 &0 2fdet A oY
ol Z&oll 222 20| 2/ 50t E £h= OME
ZofX| f=ht H2HE, &X|2|, #AL FO0t2t S FHElot
HxiL2|2t 2 & HS 2T

Key Note

Foncalieuit?| i1t EeHEZ | 01 &2 X091 7

=01 It
zl&% 7140HH| S22 210[E 210l
Decanter: 90&

- Sommelier Wine Awards: 24
Vivino €& 3.9

A0 =2 =2 oA A01S HEN MIA AU AN

THE
SELECT



/

LES VIGNOBLES

FONCALIEU

Az
VIE'R S AN.T

CHARDONNAY
Pays d'0c
It Glagrpshique Proféae
2016

FONCALIEU

Le Versant Chardonnay

E H|EY AELY|

=7} oA
X4 Languedoc
=5 Chardonnay 100%

FULL

Tasting Note

E}ol 310|E
AT 13%
&M OX| @3 Hi2| 11 471

SWEET

1 st 2tQl, Z=, 2|X|, i, HiLiLY,

M S50t 2tEf, OF7IAIOL, iz,
H{E

Key Note

1=
r
i
HU
=
Y
_\J
Pal
0|0
1=
=
H
<
o O
©
=2
4o
00
o
o O
o

Foncalieuit?| St EeHEZ | OjL &2 X091 7

Z=26 QICt,
&% 7t4 tiH| 2
+  Chardonnay du Monde: 24¢

Bruxelles Concours Mondial: 24t
Vivino TA: 3.7

THE
SELECT



| Le Versant Pinot Noir

FONCALIEU E H| 24} O] =50}

=7t oA EfQS 1=
X4 Languedoc orag 13%
== Pinot Noir 100% =4 OalX| @3 Hi2|11 570
Sody  NCHI NN UL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
HHeh =H|HO| cfAH[2], METV|, S| HHZ O0|F= EfHO| SEoHK[2 S=25=0oM G50
L= MM A, 2X01, 0, A2 07], FEd DU 27} 40| ELf. I|50F 285 =92

E=AI=] HEEL L0fet S H LEHHO EE =

1 =HAES| 0| TP (0] 2580] Gl

Key Note

- Foncalieurt?| S2i1y BEHEZ, IR 2|HQ 7HA0| 2 +&2 R4 2AS HE0 MIA A[FA

Tl

=247 9JC},

Az
VIER S A NI - A% 7HE o] 22
PINOT NOIR « Vinalies Internationales: 24
o e L «  Sakura Awards: =0
il - HIEE A0 EXEL 4
- - Vivino BH: 3.7 THE

b T SELECT



f

VIGNOBLES

FONCALIEU

Vo

/,
Al

VERSANT

CABERNET SAUVIGNON

Peys d'Oc
2016

FONCALIEU

Le Versant Cabernet Sauvignon

E H|2Y | 2Y| &H|&

=7t oA EfQS 1=

X4 Languedoc UI= 14%

EZ Cabernet Sauvignon 100% =Y AHQIZA AS =M (U2HE UF)
Body i Sweetness SWEET
Tasting Note

Eyes Nose Mouth

FEotl 52 Hehte], ME7], S=AE, At
MOl e Haz=2, S0, DY,

SRS PR

Key Note

O LISt THIZH| AH|l= 1 XA|2] S0[et 8=
Iz B0 d4a2 A4 AE Or=0ret &%
Se|0jet HA7t MERH 7K E8d A HZEH
AfOJAlRE =242 2 BEE DT e|E. MMNL=
LH012F 2017 28t YA S 0[F 10 AN OrAY|
HotLt,

rol

- Foncalieuite 24 EHEZ ) OfR 2|XQ1 7

Z 2481 QIC}
- EMY 714 tiH| &
- Vinalies Internationales: S4t
«  Vivino A: 3.7

A0 =2 =2 oA 401S HEH MA AF0AM

THE
SELECT



/

VIGNOBLES

FONCALIEU

A

VERSANT

SYRAH

Iruficattein Glogmeghigges

FONCALIL LI

Le Versant Syrah

2 H[=4 A2}

=7t ogA =0 H=

X4 Languedoc orag 13.5%

=3 Syrah 100% &M Q3 Hj= 87

Body eHT| ] | [N Sweetness SWEET

Tasting Note

Eyes Nose Mouth

ERSINES, SHH|2], SA2|, TIAA, B7], O 72 de2 Uas2 S0V REFA HEEHE,

g 22 dE O =23, 23, g digdt, St HHO Hds 8oz gitel 545 =1
A UL 7|2 E2 ALMO[A|ehl ELEX| 42 B = HE2

[AIOF Q2|Z242| IHEO0| E0[ofCt
Key Note

Foncalieumt?| eIy BEHE=, D1 2| M0l 7HE0| =2 &2 LA 24015 ME0 MA A=A
= QU
James Suckling: 908

Vinalies Internationales: 24f
Vivino EA: 3.7

THE
SELECT



CAVE DE
BEBLENHEIM

1. /
P

J- EA—

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} o2fA Eted AIEE

X Alsace UAZ 12.5%

== Pinot Auxerrois 60%, Pinot Blanc 40% =M MEHIA X G 2 127E Ha N

FULL SWEET

Tasting Note

U H=ot i, Akt LOrH}, At A,  AZotd EF¢ 0t=0t=0] et 7|0f A2 =t

BRI A= 2rde, O|H=E 2 StAfot A OIMNE O MAMAMO 2 WHHAT E2
=ciA|ZE FYYC = Mot MOt 2071 =294 20|=
18 EA g=0 4HrA, Lix, X2 3 2SS MHEQ}
Z o= En

Key Note

«  Grand Concours des Vins d’Alsace: 24t
«  Concours General Agricole Paris: 2HZE
- Vivino @A: 3.9 0|At

THE
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CAVE DE
BEBLENHEIM

I{ b r "
{( e u._/'_:f’.-". f £A
& -

GEWURZTRAMINER

. i
| - ALSACE - \\

Cave de Beblenheim Gewurztraminer

7R E H|SHstY AlFExEL}0| L

=7t I2fA Ete! SH0|E
p[: Alsace UI= 13.5%
=Z= Gewurztraminer 100% =y @3 HAH 374
FULL SWEET

Tasting Note

L IS5t HILILE IFQIONE, 7|9, MY, S Ao U9l Ot=20P7F 23HEH 0{RL2{X|H,
S M =, FAHE, M =, s=2s=0f A4 220 4071 Yot THIE O[T
Of7tAJOf, At HNEEXE2H|H 352 EXg SF5IotA HEio}
ARIC =, Or=0rEoIHA L At0|7 Holl T2l 2|2t
ZS07|= £11 TIgt Z0/9] X|= & 22|242| H oY
HR7} .
Key Note

| MR 70 2 =2 SHEY AR==ELH 252 dgdli= = Lt
«  Concours General Agricole Paris: 2HZ
Grand Concours de Colmar: 2HE

- Vivino IX: 3.8 0|At

THE
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i Cave de Beblenheim Riesling

.f!_

e ThE C B 21a Y

27} oA Bt 30|E

X Alsace AAS 11.5%

=3 Riesling 100% =d AHOIZ|A EHT

FULL SWEET

Tasting Note

A0 e ot dl=, Yol WE, A, O 7f=2¢t 4012 G{2{7EX] S 2| Ot=0t7F

g2 SEM HiS & A2, 2 K& ECH S X=olHME 2206 FIE 40(7¢
U HEZ2 SEAE AO|0M 2227t A2 81%
eRI0IC}, S oliMtERE S H1V|, 2HX Q7
sS4 % & OEd, A™FL 02l 250 “*"7I7f
g0[ofCt.

Key Note

7ACHH| IIIHATE OHR FOH 2lad L2, 2i2|M0l 7140 2 UXA X|¥e| 2 52 Fadet o~ QlCt
«  Grand Concours des Vins d'Alsace: 24t

_ Lyon Concour International: 24
RIESLING «  Vivino BH: 4.0 0|4t

SELECT




S {?
il o

_(/)( ))m_/_')z(_*
DBachelier

e & 4 e

; . Sl T )

/1 LCM&
v '.:.Y_A.’_-_-- oEFLS EAAY |

CHABLIS

2022

Mis EN BouTEILLE AU DOMAINE

Chablis

Tl o2 o] A=

27} oA Eted 2l0|E

X< Chablis UI= 13%

=5 Chardonnay 100% =N Q3 HiE 67

Body [LGHT) | FULL Sweetness SWEET
Tasting Note

Eyes Nose Mouth

220t A0 2te, e, Ats, FARL, AEZ AL Of=0f7 M7|LEH oA Tt 2ot
des EHot IfME=E| Of7(A|OF, &, ZEet olds =0 0|= | O MA|0| 220t A2 H=
=L OjHE, d43- AH5eot AtO|eF WEeE O|H|EH0| £E22 ¢2& F7IC

Key Note

Ol HH2| 0= 1833WEE Chablis OF20A I XHHIR QFC1 AALY| 7|48 71E AY 0|22, S4XY

S5y} 251 O, ELI} H|20t0] TSt HiAlst 22

#

210 DAES| HOHH =2 HERES MARIL QT
Le Guide Hachette des Vins: 1 Star
Chardonay-du-Monde: 20

Vinino E&: 4.0

Sofl Alge] XSG S#e =t OUHEEES

THE
SELECT



& A
@HF

f ﬂ(- maine
. ‘
-// /)r’.’(‘/ﬂ’/ﬁ’/

s i s

! it s

- . Wi W

Somacine 5 (GieE b ljééﬁg&
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

=] oA
X< Chablis
=5 Chardonnay 100%

FULL

Tasting Note

E}ol 310|E
A=z 13%
=N @3 HiE 8/1E

SWEET

L—> ’
=28, gY, 0UZE, xIZ,
O|AE

Key Note

=0
SA0 =45 X|&Ho}

MELES 7|2 Z2
=
(a) L

IS Eojt HWAAEZ 0|2

0 HPEZ|0l= 1833E2E Chablis OF20IA I XHHYRE 21 AA| 7|0et 715 EY 20|42 =2, o4XY
18ELZ20]| 0|2= EEEI0|A EOL S10|E 2018 MAMSHT QICt SIXY Florence and Francois Bachelier
_ 5

HE7} 2F6I! O, IELIFQL E|Z20L0] CHet A

Alst 42|

CRIELE

M
S Sofl Mi=e] XY Swel =2 DUZEEES

2f10]| L AZre| O &2 UERES Aol QL.

| e Guide Hachette des Vins: 1 Star
1001 Degustations: 2 Star
Vinino B&: 3.9

THE
SELECT



DoMAaINE MAziLLy PERE & FiL

DoMAINE MAzILLY
— PIRE & FILS —

BOURGOGNE
HAUTES-COTES DE BEAU:

SR 6

Bourgogne Hautes Cotes de Beaune Blanc

EH O FEIR 2R EF Y

27} o2fA Efe) 310|E
X« Hautes Cdtes de Beaune = 13%
EZ Chardonnay 100% =d o2x| @3 AT 1074

FULL SWEET
Tasting Note
=20t HA AL 2t A=, DRI0HE, Aot A|EHA R UpAdeint BE 22 HZ0| Yot MA|E
SI7Z40| L= A1 O|4[E, HE, O0|AE Mot ZAMEDE & =2 7|2 £ A=ok= A0
&t E& FlO|0] DAt HE| LIZ0] FCHEL
Key Note

Ol OFRE = ACH 22 150 XTES MASH=
OIS 0StCE £E5| N = 20| &5t Meloisey (B2

EHI0| 72O 2 1950UMEE EHIS M2I510] XX ofol=

OK|) FC10| 20t MR IR A, F=H MAKIS A £ B

LS1—

XIS Si5D QIO SN BE LT ZAS MOISIZIIX| (HVE) i 30] £XO2 511 YO, 224, FH?|

JHIEY, ZOIZ, 2, 52, AHY d 2 S Lrdet

Le Guide Hachette des Vins: 1 Star

Ot=2] FHIS ittotl AT

= OL-

THE
SELECT



Domaine MaziLLy PEre & Fii

DoMAINE MAzILLY

M &Rl —

MEURSAULT

LES MEURGERS

¥
Y

Meursault {Les Meurgers)

T 02| 224 & ZIZ2A)

27} oA Ete) 2l0|E

X Meursault UI= 13%

EE Chardonnay 100% (& 42 60) =4 DX Q3 IHAT 1270

Body [LGHT) | FULL Sweetness SWEET

Tasting Note

Eyes Nose Mouth

FSolal Scfet ot 20| ZE=2E ) HARY, 220 Al ZLHZ0| A|RE L SA[0] =011

H2 =L UL, Sl HiLiL, HE2|24, 220t 22|49 017t 7+5 HEICH H&S=H0| &H o
PNES 2 0C = SetX0l S0[Z50] 20 X[X] 211 10|12}

271 21 2= O|Z0HALY,
Key Note

ol

Ol ORI | = A0 22 TS0 T ES MAGH= EEN0| 7[20 2 1950E R E EHS Mot &21H 2018
SO S| T E 20| &8 Meloisey (RZ0K|) 77H92| MIZ0t ME7t2A], TH MMASHAH L 2
A2 offF11 UCE X 2= - ZAS ARetAVEX| (HVE) 2E 39] £+FC 2 ol1l /IO, B24A, FH
2, Z0f=, 2, S=d, AH|Y g 2 39| Ciet 022 HHIE Mool QUL

y -y O= — O— —
OtS HelES d2lole =2 HEHAS B0, IjR 28 SHAE Bl=4 AR M.
- Le Guide Hachette des Vins: 2 Star
Vivino HH: 4.3 THE
SELECT

e

tou




Domaine MaziLry Pere & FiLs

— e

DoMAINE MAZILLY

PERI & FILS

BOURGOGNE COTE-DOR

EN VEVES

¥

Bourgogne Cote d’Or <En Véves)

T OHE| TR0 WE £ (F HIE)

=7t oA Efel 1=
X4 Bourgogne aI= 13%
=3 Pinot Noir 100% &M o3X| @3 HIE| 11 1074
Body (luGHT ) | FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
YIS EO0l= MEY| A, 2tAd|E], SFH2], OME2 72 452 S0|7t s=s=0A Yoo
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Villages®| 2A01S MEMO 2 MASHH, I§E AN BRIISZHH £ HJIE 1 QICt

[EE 60 = 1202 0|20{Zl Hameau de Buisson EEE Lodiox| Z2|0|0f| I 2| La Corveelt

La MicaudeQ| HIZ O2H0i| QIX[SH) 7|2 HAHSH ZEA0|PE ML 2§ R0|AM A §2 2 25510

2tRE6t1! Q0I5 AEIUS ASGITH,

—

ol

THE
SELECT




Tpoenaneraier Sgyigny-Les-Beaune {Les Pimentiers)

AL & = <ef| T|HE]of]>

i
' | =7t oA Q! =
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|
EhH|2], FEIRY, =3, HiZe, dodc|l, 01122 EHHO| 0|11 X% ieto| 2d=
WHA 02 Hott} Ox| I e=50te] 50| oA AKX |= Zot

Key Note

O SIES 1047| SEHRE| SAHO ZX L Aot YFZ 0|0 21 QL= 7HR0|Ck Cote de Nuits
Villages®| 21215 M2 MO 2 WitoH, I AYL BE/IS2RE 2 B/t 21 QL.

S1=— O

Les Pimentiers &2 L0110 Tt ADIO|A|eh =722 == 20| QUL Rhoin& 0]

SAVIGN Y-LES-BEAUNE
) menticrs Z2|0tE RXIoHH G222 0|{X HUiSt SRV (2] 40 2 E20| & =it £

QIX[5H0] YZEZ0| ZC Domaine Arnoux®| AHH|L| 2| E& ZE2 SHo|A] AHASITY,

E20maine Petitolo

THE
SELECT



ZP DomainePetitol Nuits-Saint-Georges {Les Poisets)

¥l Y 225 <&l FOHAD

[ - =7t oA El¢ =
X4 Nuits—Saint-Georges AuI=Z 13%
3 =25 Pinot Noir 100% =M T3X| @3 AT 1674
] (L2 Ha 48 654)
Body T I N B .. Sweetness SWEET
Tasting Note
Eyes Nose Mouth
stot FeM EHEs 2tAHIE] B71-, A2, AR, B WL B RSO A2 90 2 LA
= &2 FH| ANE 2EH, 25, 0Y, HiZe), 7|2 E2 0200 25 43 2 ot 2= &0
e BEFHL LO0Fet 19| IR0t MAES HHFHAME
K2 L7 HEAZ H27HK] 0[07t= WA Qe =4
Lot 211 QI
Key Note

L BLEE= 19M)7] STHEE SM(CHO 24 I MR} =5 0]0] 211 Yl= 71H20|H. Cote de Nuits
Villages?| 2tPls TEHC = ditotH, Iid AW B2/I==25H 2 87t 21 /.

S O M
NUITS.S A TNT.GEORGES Les Poisets =22 T2|0|0f] 2221 Les Saint Gergeset Les Cailles2| ZAHO| HE 21l ‘2,101
L s Poises” WIR BT F2 HETAS HOIECE MW HAT] BRjAE “C8 BIEQ| 7 4 Z2F Q012 8

|-O|O§|:| B AO{LH 0‘||*‘|E'|EOI_|' 7:|I’_|' |' |'J_’_ I._|'A|'|_|' Hl- %I\El-

& Domaine Petitol__
' THE
SELECT




T

MACHORRE

Chateau Machorre

AP O 2

27} oA Ete ==
X4 Bordeaux Supérieur U7 13.5%
=2 Merlot 60%, Cabernet Sauvignon 30%, =4 OHX] 25 8 1270
Cabernet Franc 10%
Body T I N B .. Sweetness SWEET
Tasting Note
Eyes Nose Mouth
H280| 4= A2, 2fAHI2], A, S22, SAler BHH Set07 s QA HRR = EEE
22 FH A& O, a3x=3, OES, QRI0|C}. & A E A0|QF Hd U= H HZ0| etS
=4 15 ®MPe AL 7 62E e =+ QL R 2R,
ot2710|, ™A, =4 22 st & SO
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
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VRS YA A

CHANTEGRIVE

Chateau De Chantegrive Caroline

AFEE E Afce 2|8 =2l

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, StAtet 8l 254 &2 2 GO LYf0| 0f < Q1-AX0|Ct
== 10| Z=E | Of7FA[Of, 2o ES s=s=20 FEU0| o2 =55 M
HiZet, HE Of=20(Eel 2}0|E 24019 H+& HUEL. EEA S
OHZef OtAIOF Q2|Lt ZHtA S2| Yot EHITALIE
o oS
Key Note

H2L Grave?| Podensacti| #x[etH 19660 AE=(RICE 20060 HFE AFE Q-AZAS| MK}t Hubert de
Bouard?| ZAAEE Saf| SE0| ZA| MU, 2017H0| HVEL] %11 Q1F 23S SS3HC

2025 thetets HIKILIA 2eiA Hls 240l

Robert Parker: 90

James Suckling: 9338 (2016, 2019, 2020)

Jancis Robinson: 16.5/20
Mundus Vini: 20H|E TH E@

Vivino T&: 3.8 O|At SELECT




L i ol zgu 7@?{4 Au Nacil=Dsubin

wﬁsﬂ{, .rsq’—ﬁf ;7(4{‘5(_,

VIN DK L

HAUT: MEDOC

CHATEAU '

1R ou HANTAO0IM |

CRU BOURGEDIS \

Chateau Tour Du Haut-Moulin

APE £2 5| 2 Y

=7t O2fA E}2l o=

XY Haut-Medoc Cru Bourgeois A= 12.5%

= Cabernet Sauvignon 50%, Merlot 45%, = x| @3 7|43 15742

Petit Verdot 5%

Body T I N B .. Sweetness SWEET

Tasting Note

Eyes Nose Mouth

HEH0| He= SUHASE, N5, S, SAUZ A2 A0 HYHO =2 T/iZ1 SA|0

(SR SUNES UM X H2EY, 7t=5, HdE ] H=2k RI0] & 5 e = OiYet A7t

5T AR, HA, gHEE CiiEA O|12tS BHEAIZICE St AO|Qt EfHES

HIZO = ot &4 ot 2 A0 N 7|2 E2 H=2S

Key Note

2 O ZIL.

Listract Saint-Julien AFO|0| {X|et @-0i|= 2T E=F0t7 2ICI0|X|E Pauillactt 22 A7dot AEIUS

HOZF7| 20| B2EVIS22H =2 IVIE 80 QI £E5| EHE IAH= 112 XA THEX 2121, 0f|A]

‘S2i0IE HO|AES SHtH HH =t 32| S5 ARUSTK| 25| Yegt AO|CH 20 eiget v QT AXZ
| —

DA Ut L= AZUN R E AH|H, 2 of= AIZ0 2EE= €5 =2 25 sd57t 210 012

HIE|X|ZF R SE|1T QUL
« Le Guide Hachette des Vins: 2 star

Challenge International du Vin: 20&
Vivino E&: 3.7 0|4t

THE
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Chateau de Lussac

198 00 W RR|ACC
nan .'*u|ul

cccCc =2
CHATEAU APE E 2|4
LUSSAC

FONDE EN 1876

CHATEAu
LUSSAC

27} oA Ete o=
X4 | ussac Saint Emilion / Bordeaux oz 13.5%
== Merlot 80%, Cabernet Franc 20% =M oX) 23 AT 1670 B0% & 23)
Body GHT] 1 | [N Sweetness SWEET
Tasting Note
Eyes Nose Mouth
HAH=RI0| 4= = AHE, O3 A2, X5, HOHNME 0|9 QAS0| H HRHT AH S 242
N CIESINES Seht HE = O JIE £ Q1 A0 A = ME A0 FIEL S5t EfH DY
HHEet 01122 07 & BHEHE HEE Q19| HES
7

Key Note

N HEIE

C Z|AFHA| 11 & SO M 1876LH0 M=Z(QiCt &

Loz U2 HEHM=0| FH= 22

o RIS 2 187 HIHEHE S| = AlS S Soll 3= a0 AKX ARPE=H, Of AFE

HS0| &= 22017 ofL.

« 20254 CHoretE IHAEZ2A 22X MS
- Concours Mondial de Bruxelles: 2H|E

«  Decanter : Commended
« Vivino @A: 3.8 0|A

g gell

THE
SELECT



Chéateau Fayat
FAYAT NFEE THORE y

27} oA Ete =

X Pomerol ATZ 14.5%

X Merlot 100% =M oAHX| @3 HiZ 1270 (50% & 23)

Body T I N B .. Sweetness SWEET

CIZHE! A

Tasting Note

Eyes Nose Mouth

A= MAE7t =d HHE, XS, 52 741, QOt5t] IZAR HEE AEIUS 2 st 90|10 2|

A= &2 24| HO|ZE DX 2|7t OiE 5, Llok pAarnt 220t HAF QL 22 2|7t & HEE O

CHATESH HrEe), M E 00| RS G7ICE MALLS| HE=F Sof 2 ME=

=012 &7/7|12 F=3otH, AH|0|1=2, ot F0| & Hutist
=5 Q2|2 & =0

Key Note

. J1Z0HH| Z2{E|7I 245 Pomerol?| 2010 2 HEZES MO0 2 = AR X Emeric Boussuet’t &

IO MIAFGHRL.

- James Suckling: 948
- Wine Enthusiast: 9273
«  Gilbert & Gaillard: 944
- Terre de Vins: 924

- Vinum Wine Magazine: 15.5 / 20 THE
«  Vivino BH: 4.0 0|4 SELECT
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0
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MICHEL JOANNET

P
I 1 V- |
K A .

| ‘\UCHE;:E;'AJ\'.\‘ET
SNE-RoMANEE 1"
NN |
|

Mg, 55 SUCHOTS 202!
WOUTE

Vosne-Romanée 1er Cru <Les Suchots)

= Z20r4| Z2|0|0| & <&l )

=7} oA S =

X4 Vosne—Romanée UI= 13.5%

=5 Pinot Noir 100% M oax| @3 JHAT 1871

Body ueHT| ] | [N Sweetness SWEET

Tasting Note

Eyes Nose Mouth

Ar=20| 2= cfAH|E], HE HHE, LEY], S&0| ML AESEXNE HIEHC 2 FH2 M2 Of=0}2}

IRt =4 S A, QU™, =5, YA, 220 ALOIARO] & o TAHIE i, 7|1E U

WA A, HX[, " A10]2F HAM[et EHHO| E22 =24S 0IF0{HLE. BEET

71 O|U{2F R0fet =229 2 20tH| AEMYUS F~1ot=
OH27t== Slet 2FPI0[C}, HIE|X| ChH| 8 HME=2| =4
< 28 FHe

Key Note

0l O Z20H|9] SA= MichelO| 19954 Pernand-VergelessesOl| 2t0|LH2|E A&GHHA AJRZIAT,
2 Z0H|Q] RH MAKE KL 7t+(Jacques Cacheux)2| LEEE #t2|ol/ | ot C 2007HFE 12 0F=2!
FabienO| 2Folil2 11 JCH, Cacheux 7t=2| @it A= L& AHOMRE Q7 |Z H7| AERICE Fabien2

=/| efig= B0l 20[1 X2 EE = Remontage

AREE PSOULT AUC.

34 S2 S5 B2 AIMGHT 013 THAI0|0| £XS UE

o= Xi—

THE
SELECT
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MICHEL JOANNET

SN
AN

MICHEL JOANNET

Vosne-Romanée

= 20|

27} oA Ete =

X4 Vosne—Romanée AAZ 13.5%

Z= Pinot Noir 100% =N OHIX| @3 B 1570

Body [LGHT | | [V Sweetness SWEET

Tasting Note

Eyes Nose Mouth

A0 A= 2|, S 22|, A=Y, M2, Z-=0i4| 022 HHEEA F ot HHA QL 20}eh

11 Xlsk ZH| Sl AL A0 71, 2017t 712 £A 7 t=20 2t 50| & (12X

HA, 22, g2t O1Zte| @A 7H0f O|EZ0| glel, E=2 L0||A HIZ=

EtHO| Z40] & Eof QU0 &0 @2 17 OtME
~1 M712F 70| HOf QU Al ARO[, FF DfAES,
XX St H =220

Key Note

0l O Z20H|9] SA= MichelO| 19954 Pernand-VergelessesOl| 2t0|LH2|E A&GHHA AJRZIAT,

= 20|19 Y MAK} X1 7tr(Jacques Cacheux)2 EEEHS 22|5H | = SFRICH 2007HEH 12| 0F=9!
Fabien0| 2¥oll2 11 QIOM, Cacheux 7}22| ST ATHZ UL AIKO|MEE Q1712 &7| A|RIGHLE Fabien
=7| &y¥s 0| S0|I X2 &E = Remontage YA 52 Solf H< &A[otl @O0reh Z4l0|0| =F= St=
AEt= DIE0{LIL QUL

THE
SELECT



MICHEL JOANNET

PERN

LETT
P |

f:ﬂ.LlllllltlllnnHlllll | /H

I

MICHEL JOANNET

AND-VERGELBSSH

[l 4
=Ll

.
Uyl

| Marrp L Feniey.
e

Pernand-Vergelesse Rouge

M2y H2SA 22

227} OfA
X4 Pernand-Vergelesse
=5 Pinot Noir 100%

Body IECTaEN I N BN UL

Tasting Note

Ered =
*AS 13.5%
&M oAIX| @3 HiE 1371

Sweetness SWEET

Eyes Nose

AxRL0| H== 2rAHIE, A, 20, BY, MF,

2ot S| ==H2], HA, H2 EY,
EOtE &7, 8%

Key Note

Mouth
HE 19| O 50 Al ChA S4X0[ X2 24O =
Eedot Of=20tet L0ttt A= & LIEHHC BEot ==

ol

d
2fR10] = A2 HEX| 411
HORXH V|2 E2 H=2=
C

= aiot X[ 2L ZHEHSP AIZ2d E SF 2elS FHeth,

0l O Z20H|9] A= MichelO| 19954 Pernand-VergelessesOl| 2t0|L2|E A&GHHA AJRZIAT,
= 20|19 Y MAK} X1 7tr(Jacques Cacheux)Q EEEHS 22|5H | = SFQICE 2007EHEE 12| 0F=2!
FabienO| 2FollR 1 JCH, Cacheux 7h=2| S M= U= AIZOMEE CI7IE &7| A|&GHCE Fabien2

=/| efg= B0l 20[1 X2 EE = Remontage

AREE TS0 AU,

314l 52 Soll OIS MGk RO0teH 2HA0jo) =S W&

THE
SELECT



autes cotes de Nuits Blanc

) 1 X

MICHEL JOANNET Hanseonrceysg

Yoy
S
\J
v
O
c
-
O
Q
-
(>
o T

27} oA Ete) 2l0[E
X4 Bourgogne UAZ 13%
3 Chardonnay 100% =4 OHEiX] @3 HiE 571
Body uGHT] | | FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
Aot AFZ0| o2, 2tY, 2|, 5 MRI0HE, JhRofd 2SS = MO B#E2 2 FEAUO|
AL OFZtAIOL, OF=E, XX, i 2 HHAZ 0|20t Mot Be| S0j= 22 23
gaet =L -0 2O L5t 20] & TS0 AF= 1|2
E4& TR ENEL 220 ADN0|AL O|HHS
0{20[ O|X|HH, dHERF, Fler Hi17|, offitE Q2|
St & 0=
Key Note
SR - L0l 014 X0H|Q] HAt= MichelO| 19953 Pernand-VergelessesOi| 2H0|H2IE HRIoHHA] AR,
MICHEL JOANNET 2 20|12 RF MAK AL Tr(Jacques Cacheux)2| LEEE #2[of/ | ofRACt 2007 FHRE 19| 0FS2!
UURGOGE HAUTES COTES DENLE FabienO| 2ol M, Cacheux 7tz 21 AJH= HE A|ZUMEE QI7[E 27| AARICE Fabiens
“mm sl =7| &Ed= H0[ 20|11 M2 2E = Remontage A S= Sall L= dAM[olLl LOfet IHAE0|0f| =82 S&

AREE TS0 AU,

" "o Parwy Ly
V7 g g Cowrm
% 100 e

THE
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MICHEL JOANNET

0

MICHEL JOANNET
ERNAND-VERGELESSE

Pernand-Vergelesses Blanc

H=2g H=EIHL =T

27} oA Ete) 2l0[E

X< Pernand-Vergelesses UAZ 13%

3 Chardonnay 100% =4 OHiX] @3 viE 971

Body <z D FULL Sweetness SWEET
Tasting Note

Eyes Nose Mouth

EHol AFH0| o=, 2, A A, RIS,  oSotal fArel A|EHAL| Of=0er Sl A2 S0|7t

dos H2 25 AL OF7RAOf DIHIE, 2ils,  #H2 W 2dE . 20|E ofHAME AEL0|Est
O pNS

HEf AOjQt FRRESE 0|4|Z0] 7425t 0|0|KIS OfZ5HH

23 =d9 22 A4&0| (=0 g=th LE = HAl

Key Note

I 04 R0tH|e] HAH= Michel0] 199554 Pernand-VergelessesOf| 2t0|H2|E AEIGHHA AR,

= 20|19 Y MAK} X1 7tr(Jacques Cacheux)Q EEEHS 22|5H | = SFQICE 2007EHEE 12| 0F=2!
Fabien0| 2FollL 1! LM, Cacheux 7t=2| 2F1t AJl= L& AFUMEE QIV[E 7| A|IZISHLE Fabien2
=7| gy H0| 50|11 M2 EE = Remontage &4 2 Sall HS MMt L0Fst 0|0 =HES S&

AREE TS0 AU,

THE
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sommelier

RIOJA
nacion de origen ealifics

Sommelier Crianza

2=e|of| 12| kMt

=7t AT Et ==
X9 Rioja DOCa Uu7Z 14%
=5 Tempranillo 100% =4 M OFH|2|ZF @ 3 2|11 1470
+ HY = 2471
Body ucHT] | | NS Sweetness SWEET
Tasting Note
Eyes Nose Mouth
HEE0] de= ot A2, AFET|, 2|2, S0[9] M| X0l 1 4=40] 0<%

HFE=2 A=

Mel, 4=, =5, A, vhzet

Key Note

4=9| 0f=0Pt Hld=E Sl

=
Q0] QUELSI MAMES =2 4 QU & ol
IT

=}

L0t @3 HX|9| L7Z0| Shatist

I

=

IAE OIZ 0L,

Ol Ml 2= 2=2|0FE HlotK!!

Tim Atkin: 918 (2018)

Guia Penin: 89 (2016, 2015)
Decanter World Wine Award: 8538

THE
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BRUT RESERVA

Tempus CAVA Brut Reserva

BT A b} 51 2Kl 2b

=7} ATH O Et Al=EH
X« Valencia Cava D.O. o ek 12%
5 Macabeo 100% =N 27t e 2 A 20008 =4
Body [LGHT] FULL Sweetness SWEET
Tasting Note
Eyes Nose Mouth
H2 7|LE AL "Lty 20 BY, g2, ME AR AU Ao 2 ISR SZ2t2 7+ 77},
St staM QAlX| OFEY0|E, EAE 42| Sof 2t OF=0HE X|Bioll == =2 At0[0]] 0],
HE, 1= =494 Ho| =2z A2 4 0|AE, Antg 9| L0t
S0|7F QMM 2o =2 A=
Key Note
MO S92 XSH (O2|0tF) 4, b "AA'E FHIZ ¢F 22 I HiE 250 SAGH0 ZEA AT QI0]
852 H=0
QI ME WA O = O

222 AHOIN &2 TR

Concours Mondial Bruxelles: 24t

THE
SELECT
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s
Mt prpi,
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OFEl o] Abmi

~  HZEYoz oS

2\ 71617} opL| kel

7117} Of AFH[QI0|A2H, - 0|3 Aaks

H|2 C0j|A] 2 4 glol,
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Stanley Estates Single Vineyard Sauvignon Blanc

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

=7} FAHE Ete 210|E
X4 Awatere Valley / Marlborough aT= 13%
e Sauvignon Blanc 100% =4 A2 A BT T
FULL SWEET
Tasting Note
A0l 4= dlE, 2, EE, A, So0| SEHX[X| (= 41 ZEet A0|E #0|A=
gset = AL, WNEZRE OtAIEIAA, GO e ELHS S0| IS IEH0|C Ji2oHAM E
OfO[2|A, Zf= O, s = Ij2f2 FEL0] )M S=2s= HEH Lldet
SHIE KSA A 68 Tts Ot H2|X| i=
A= =8, 20xg, 117(2 &2 Q250
E8° HZO0| 7Fsoltt
Key Note

fjo

AHlEs SHOZ QUESH UHEZ X|HUME AFH Awatere ValleyQ] T I 2O A Xp2t z|AZ DL
AME. g EHE AH|E SEO Hds 2030, 714 tid] HEHAV IR =0,
2020 T2|0F 01 A2IX|: 2AL
Vinous: 878

- AEY QIEHANE 2401 ALOE|E: 54
Vivino A 3.9 O|Af

THE
SELECT





