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Piper Heidsieck Essentiel
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K| o A=

= & 100% A2y
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GONET-MEDEVILLE

Julie 2} Xavier Gonet-Medeville HE2 ZiAt 5 {A H2 242! A= 7129 SHO0|CE
Julie = AHZ292| QH3F ‘Chateau Gilette’ 2] X1£:0|H, Xavier2] EI2F HA| ‘Le Mesnil’
X[HoflAf 21 AlZH St 2= THul S st

m
- 0| 22 5 7129| ool Y=X A0 BEE HiEgo R 7HE Husln 2 1g SR HH IS
§ § MASET QUL Krug 012] Ambonnay 2 Sur Oger?] 22 QUSHH 283t 20|42
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e
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@:) Z Gonet Medeville le Mesnil Sur Oger Champ d'Alouette Grand Cru
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HAHA ZHY = —'?‘—E_Lw 1/42] TOjZE Kok & Tl 19
oa0y IHY & Hgico|,

CSREMANT DE LOIFE

R71% ol MRFAL FolE = dga

EO|-E ;(}04 L_H[}”HE D;‘]_Ln QI.O|D[ kl::xx}g EEICH— hé[!)\.l )(|g__i
QIHE|Z HESRISS XM R0 BE HEUO RS2 £35S
SoliM 22l XtH|e| &8t H0jFa 1 L25l= 2AR10| 0|0t

Al2H HEE Sy ERENR BE
Simonnet Febvre Cremant de Bourgogne Brut
A9 gEuR
MELY), Tk S0}

= 4 @EM12ngE=sy

YUTE  12.5% / 750ml

[
f

UM YR T2 009} AMS! BT MES AT} gt
E3E HH0S Al YAl D0/ HED5 ATHEY 921

28,0008 (27HM1E%)

20| 22 IYY E 205 IYY
Louis Bouillot Cremant de Bourgogne
Brut Millesime

X o gEuk
£ MEEH, 10}, Y2, 7t 2ay

4 4 3618, 2344

UFE  12.0% / 750ml

OI7HAI0HEO] SNBSS )] B12i5HT QO B & 92 Ae)
228 EAE|S, AIEHA HOZ 71 0128 HOIFE 949l

34,0008 (27HHEE)

FYE C A8A Y E R0I1Z B

Purete de Silex Cremant de Loire Brut NV

A9 2o
E E 4UE3 NSy, FHSY D2 FHEY Als
4 4 2asy

YIE 125%

METRE AEoil MY SAL BeUSH B I L0
HYE f|s ALEE 242

25,0008 (R7tMIEE)




BELAIRE

RARE

FRANCE

9_}?_] Elﬂ O] 71 -“-__:,—94 | -E“é‘&ﬂ(ﬂ Exﬂ Luc Belaire Rose EX

=] A E YDA [ mawa 6718 AEQIIA AT
Z = 90% Al2, 5% J2LI, 5% WA 12.5%
189841 & = HIS0M 6HHE ZE 2A2INH0|FHE0]
= 2ua|0] 21019] WAL ZHE510] 2t 30|20} EES B2 W4l o] 2|2 R0[51HM TFAZR HEO| 23 A7 X|LElE= Z2|0|Y 2421,
QU IS 717 EAo| ANPEE! /M QIS THET| OJL] (375ml) 20,1259 (S7p4EE)
ol510] L3S 20pRiCt, TE (750mI) 58,6008 (57 S)
THE] ORI (1,500M1) -oveoronerrninsscnnssnnsncc 105,8008 (RIPIEE)
2t gjQIx|o| 2k, 727 Fojt BHo| ofolS T THE] RIEEIOH (3,000MI) «cvoveiereivssssssssssnsssies 331,3738 (27HEE)
ZZA Q019 WSS U= IUE 20iF0 HEgA0| T HEA%2} (6,000mI) 1,449,0008 (27HEE)
ZHIAY| 2IX|3 I OlF29| MAEREE £ s

e
SHSPILoES) G APIO 718 S5 | 2| SO BE Luc Belaire Gold &5
X o REdk % 4 AHEAYI
= £ IR0/ MEZY Y AFE 12.5%

IRATE ST} E B2 2201, 2E, XIS S| ES2X|0 225] 0| H{HRl ATl 29,

OIL] (375ml) oeereeemmmmemmssemssnssenssscsscrcsee: 18 0008 (£7HMIEE)
2 oHEl (T50MI) wrevernresrsessemsesssnmisesninistssssrinss it insesssees 47 4008 (B7tM=EE)
THE DI (1,500ml) -ooooeeveeneessssminssssssisinnsssis 85,1008 (57HEE)
T HEME (6,000ml) -ooovveeovssnsnne 1,150,0008 (R7HEE)

3| SHH A e Belaire Luxe EE

9 REis 5 4 22m DA Q3

= & 100% Al UTFE 125%

S2AATIE S B B2 H20L A2, XIS S| ES2AXIN 28] Ho| thH!

B3 = w2 ol

DILY BTSMI) corvvrsvvsssssssessssssssssssssiss s 20,1258 (27HMIEE)
e | e T (750mM1) covoeversversonsossssss oo 66, TOOR (SIMHIEE)
_-BELmRE‘ oL B CTBOMUY ivsvssivinissiansrinssiseasisnsssssssosisusssssosioniasssiosios 58,6008 (27p4E5E)
/A8 N uve TS DILE (1,500ml) oo 18,4508 (27MEE)

HE HIZEY (3,000ml) «oovveereossssssssmssiininiis 370,3008 (27tMEE)

THE HEAMRE (6,000m0) -ovvervveevvensesnsnses 1,622,650 (SIPHEE)

France | 15



(C) CARBON.

71 (Carbon)2 2| £ 2t 012 | ZAI50 /3t “TZ2|0jo) 232 EFE= 0H22 4T (Champillon)oilA] EHYEH 2147] AHQI SIRAR
Az OlZ AT S| FHS FloHs SAIHQl Hatg 75| § IEH 2 oH git.
44 Zt0) A7 2O Y HHIGIBINE CIEIUE 212 712 ATl WS TYA B0717t of YFUZ 21E7|2) HUF £XAS Solf 2=

ol

PRA0f TS AL &7} E|RAC

AHIQ! FH H] 2IHE| 2O|LA

“hamp Carbon Cuvee Bugatti Luminous

Noo A

E £ MNERY, Ok ot
4 (2d) 7E o1y
UTE  12.4% / 750ml

5 0|RIEN} 40|}

380,000 ($7HHEE)

M11‘“‘:" 9|‘5‘— EB 02 AIE
n EB.02 Chirc

Champ

SR

E & MEEH, Tk ot
& 4 (ANTAY

UIAE  12.5% / 750ml

OFIAIOIR) T2 Wt OERE D) S0 S| S12{8t &17]9} XY
AUSHS e 0HI s YLl

o = o B 740,0008 ($7HH1EE)
(sunm'u . i i




Lombardy

Lombardy Piemonte 0
B Franciacorta Veneto
Lombardy
Toscana

Z2tX|0t2 2EHFranciacorta)2t?

71 9| O|&2|0t ALEE 242l

[

- SHELOF Z2X(0IZ2EL X|Hof|M HH| 21t ST YA o=
Hidtel= AISE Q40

CFES N UE Ok Y M2EU S

- A (Saten), Z|A|OHE (Millesimato), Riserva (2|MI28) S
Ciafgt ARFUO| 201 Mt

- OZ2 M2 (Prosecco)

HIHIE X|H0f| M YitE|H 210|E &2 22t Glera)E HIYU22 A5}
dishs 24

- BAFIE CHAE| (Moscato D'asti) :

0| SYE HFH= AI20H WA e 2 =y, Gy U UEY Zalit 240l

- HEEAT (Lambrusco)

olg2jop-20it XG0 BF2AT B FE02 WME|E 23 ATSE 40

- SIEL 217} (Alta Langa)

MOJ2E| AHoIM T2 i YAE HA 2HY B ANEE 240

- SEY| I Ti|M| HEE 22tA|2 (Oltrepo Pavese Metodo Classico) :

S YA o2 Wit 5= ATEE 24



| ]

J%;céé/e benore

|| OIZ2HH AE|:=2] P 2

Marchese Antinori Cuvee Royale

o EHI2C)0} / Z2AX|0FZ2EL
= MEZUY|, D0} O gat

= A

11708 AEQ12|A , 36m H

Q

12.5% / 750ml

O|H2I0 HET HE HHE YAIS EUFHO,
MUY, H2|Q%, EF 52| OtR0L7} HH0|H

# HE AT 258 2

39,0002 (27tMEE)

g = .y
R e

 SANTA
CRISTINA

7004, 26t4% olo] olke|o} 2] 31.0] 291 W7} Fre]ie]

(o]
LSO SAMOR JHIst 1385112 ofol M4t UHOR AT LY,
OFE] i 2| A OIEfZIOIA 7 B2 Haj0|Y REWE AQS 940l S|Af0)

=

AME} SB|AE|L} B2

Santa Cristina Brut

X ¢« Edi=Crjo} = 4 3073 ol H=y

12.5% / 750ml

£ AME2EYH, DkeBY, Ter0t

AHP! WAS) SYUB Y YA AESI0 WE, HAT, B2|0% SO 02017} B

LIAEE M) B E2 WHAE 0|F = 2ol

25,0008 (R7tHE=)

| 2| OFEAH| QE| k2] ALEN

Marchese Antinori Saten M i

hese Antinori Contess

SHI=Cjot / Z2tX|0Z2E} Al 9 SHj2Cjot / ZHX|0fZ 26

METU|, 0]k 50}
1178 AEQI2]A | 36m H

M2, j= R0}

AHQIR|A/23 17}, Y 6070 Y

LIE  12.5% / 750ml 12.5% / 750ml

12 Q2 44 I HH 2T 0120] 2
SIOIZE0, 8 BB 020D} P08t
7|28 CEFE ol

AEI2 # Lj 27t WEA| 2EES XA 20! 7|
WX/ U20| O F2/0/5He MG, B3t HUYE
A Bt 012017} Lkl Sl

66,0008 (F7h4EE)

55,0008 (f7HHEE)

FE|Lc2| 7HEO| Qb1 Mit HAk= 1180E 28 MH&d 227, mHA 24
A k

o,

2| ZL{O} Lttt f2lef OfSatA |2 X|20)| M2 2H0|H2] 2E7I'E 512U,

Oi2A|X| Q|2 ZE|A} DFX|

Maggl
viakg

1
BO|E



SANTERO

DAL 1958

Ofef 2] O =EfO 21X

02t SALS] BET} UHHES A

Bt Al ATl

CASABIANCA

1906158 100 dAl olo] & vy E2] Ze|u|d AT

FHAF HlgY

OHd 7H50] 19068 XS EELRE o2 0F XIH 1M17] 0 S 7HAb

BIEIS O] X|%fo| EX BF

o 1>
% 4T 4 T
i

FHAMH| Y7L T2M T HA

Casabianca Prosecco Doc Extra Dry

Ao uE
= & 100% =32t

SEY, YOAR Th= XHR

7HgH] £2 ARUEHE SO + 5&'?:!'1‘

HIE

0]t}
= JF‘%EI Mo 22, B2 DUE d=0|
FE HSEE= XFOZ Q610 Sr £1

Egt E210] EED

& M4 M2ty

11.5% / 750ml

A0 U3 2 1 0N EIRORE Lt ot ARl B0 21 ol

Hde] 1000) 921, 'HUZEE 7L O A

16,000 (F7HHEE)

Wg oloje 7hael 9% Abe|=

£ HEHOE Yhithe 7HE 49 EA0[,
1958'3 OHX|2| RXIE L2 L2 712 40| FRPH HRl6IACn 'SHOR ARDIE|S--

ME|27t2| AEE

2 285t 20| ARoies WitsiEr|

BE THE BRI QUL EiM7| Oldel .39 ZHE H HAXCR 2 ™S 2 =IUCH,

#XY A7 2,000 2HY

| | L= 958 LiE|

Santerc 958 Party

X9 mo=E Z2I01 A

& & AERH
= o AHUHA™I

YFE  11.5% / 750ml

Fe|Anjsta Hg Y2 FH0HE
OIRI2|0FOA DS 2942 HO| JAH "2l WA Ed

Aol

7 A Ol= 0
= T M Qh_l‘

02| 2t2lE Hitoh= SJAE SHBIRACL

| 2| AtE|2 958 2 H

Santero 958 Love

X & Oolgalof

2 F 100% A2
= 4 AHYHA I
YEE  11.5% / 750ml

HHE 7120} HEstH SRR, YEE s 438
B RYIS HYA} BEE WUAS HOIFE
901, A 20| AR ojCIA,

E' 744,

+ SANTERD

'l":'

g

{,‘{;f i

ng}"‘:s

"558 *g

ﬂ' SANTERD | ‘ SAN-.-ERE,

___PARTY

| 3| AE| 2 Tl AR = AT

Santero Pinot Chardonnay Spumante

A9 moi2E EiH
£ & Ik HYI, A2EY

= 4 AHQMA H3

UIE  115% / 750ml

ABSHT LIS AU 0|3 AEKRIZ At
H0| YO Yol 9| BYE 153014 HHE
Ol Hefe ARDIEE 4048,

22,1508 (27pEs)

22,1508 (R7tMEE)

19,0008 (27p41EE)
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Sp:ain

* AT F0M ALY 91910] M E|7 9oL}
TW[E| A XI=H0| 90% O|AS AKIEHT ST, Q =

o Bordeaux

X0

Navarra / Rioja

Penedes
7tdt(Cava)2t? AH|Q 7HHHCava) 212 S5
- AH(QI LHOYIA] AfH(QIRE SUFH MAL A O Mit Hi= AMEEY Q101 - 7t (Cava)
CEEE P, XIEE, TR0l 7120, BUAES = Ea DY 42 Sol| US0IX= 712 S50l AEE 2fl

- 7{dt (Cava), 2|H|2H} (Reserva), 12t 2|X|2H} (Gran Reserva) S5 =X

- =Q MAMZ| : Z1EELE (Cataluna), L2t (Navarra) S - 2|H|2} (Reserva) :

E& 1570E 4 E Sall 3018 =2 AEd

- 1% 2|M| 28t (Gran Reserva) :
A0l AL22| 9}0|
-1 9 AH|Q] ATEE 29l Z|A 3070 E £ 4E Solf PIEIX] 4|21}t H] =8t AEHY

o= S

- | AZZA (Espumoso) : QFEIILA O] Xi$t AMMEE! 940 71
- O AZEDHE| (Espumante) / AT} (Champana) %
A0 A MAE= ATIEE 91012 X|E Al

C nf2ts| Z2|uj?x (Cava de Paraje Calificado) :
36718 =4 3 104 O|AHE HIRIE HY5t
SIOFE0| A it Eli= AEIY

t

Ens
=2
=



2 SBsm
MASET

RIODJA

OpAY 2d] Db 2k MM 28} 7}

Maset lAvi Pau Gran Reserva Brut Nature

Al 71t DO B
£ & DL, RS, oot AlE sy EHE

4 3e7d, 23 =4

UEE 11.5% / 750ml

250449] 1S A4
£79 2 319] 745 A9 stolyel “uhal

177740 2 E 042 2001 Of e 213} 7HHHE 2SO0
FAM HE 49l MAAE, 9OHM] 2421 H|EL| A0 SAo=
7t5 49 2AolHe|olt). HEHL 7|Ho R QS st
USH, HHE FE B2 LM 2T 5d F EAGIN
2HIXHS0| HIZ DIAZ[0f) £2 2IES Sedhs 222 /i)

OIS Y, AIERAY OIROED & 72 H2I04% 5 EAEIR
ORI S5 21X U 2l

20,0008 (27t E5)

GARCIA<G> CARRION

12019] @A} S0l ] BHE 0171 A5Q)
2hekat 212 ) 2E ‘Alo] 7k2Alof 72 &

Garcia Carrion22 O Z YT ), Garcia CarrionS,A.(H|0] 72 [0}

T2l2)= 18904 Jose Garcia-Carrion®| 2|5t0{ Z0|0F(Jumilla) X
OflM ZEAR QOIS £ES17| /510 L7 H AH19| Ci=ZH 212l SlAf0|CY,
1971 O|At2] 91 HEE AQF1T 9100 11 & U= DO S32| AH|QI9]
Z2|0| 2f210|c, o] 221 J&e| S0|AKE & SiLhz, Don Simon (£ AlS)
02}= QUX| FA HHES 71X 1 QIO FE0M H| Ho| OtAls BHE
& slLit,

11] 2] 131

Qm|2} Z2|ot 2 Q2 Z2|0} 2E BAIIE OIHIEIE & HESA 7tHE 28
Opera Prima Brut Opera Prima Gold Moscato Heretat El Padruell Cava Brut

X o A9 MY HAEE HE X oo AHQI MY BIAEE HE Ao HuEA
£ £ 100% 072 = = 100% 2AE & & ujofc) PR, XM

% d AHUZAHI % 4 AHQZAHI = d (H2) 9

UTE  11.0% / 750ml YUFE  7.0% / 750ml UTE  11.5% / 750ml

AEHA HE L S{EFY| BIEL} LORGHEAE O Mg TlotEM 'k HEE Gulge Buvt 2R0|E LB Ui BiL MBS ERE Y 2 PEY

HE0| YRAM FEEAH Y= A0HEE A2 DAFE ANIEY 991, 2 LAl S0 SE0] GsiAn M9 B ZEE

OIF2|E BoEE 249

12,0008 (£7MHEE) 12,0008 (27p485x) 15,0008 (R7H4IE5s)
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A7 232

0}23H 3 50070 A
HHAY QuME
MASID AL

Hal

A

A
=

o]

=

| TORFILO MATA

ORAN RESERVA BARREICA

A

AGUSTI
ToREILO
M ATA

»A+V 2 A »

ATt2eE B A7) ol AE B2 npep

NHEE L0 LM E B

=|_—.

o
—

OFHAE| ERZ OEf= 1445E] 2421 2H US ARl 2 ARH0] EE 19554, ANQl UIH A0 Fael XRS5
LFEH 0%, 197813 UM UCHO| HEO|XL 2| Z|1o| ALSE o0 HIpdh= J]ENS EYA|7|0] 2021 & OfLf2}

ASLICH BAl= A F 50THY2 MEret 1520He| 201E Y5 307H= 0|80 +=E5tH 1EE NHiet AASE

|| EEE OfE 22 M| =8} 2|7t

Agusti Torello Mata Gran Reserva Barrica

A = E 2101 e
= 3 OFH2 100%

.

= o ZHR 23 674E
UFE  12.0% / 750ml

U7HH2 BE9 S80 Lrust ikl B0|9 L= Lt ZESHA|
Sl 228 52 HYA SRS Hatks 42l

59,0002 (£7HHE%)

| 2| ERZ DIE} 212 HMI2HE
32E} HE| H[0]X

Agusti Torello Mata Gran Reserva Kripta Brut Nature

A% YA
= 2 Oppe, Mot xR

& 4 (82) 7 2|X(Lees) 1Y

YIFE  11.5% / 750ml

ZE510 L0161 S242= HEL 8 EAEISH L EZ 32|0]8
MES} OPRXIN BIEIS PRV MY 7 4+ U= Yol

130,000 (R7IMEE)




Germany

Y HAUM A0EE 24200 G E2 R0
2N EX XS0| Yoo RS AXsH U

B Ahr Baden Mosel

Mittelrhein B Wirttemberg Pfalz

MNahe B Franken Sachsen
B Rheingau B Saale/Unstrut
B Rheinhessen Hessische BergstraBe
H E(Sekt)2t? 9 =Y ALEE 22
- £ L{oJM AF20} (Charmat) EAIO2 ML 2= ATREE] 9101 - AF2HFI (Schaumwein) :

ERMTIAE FRUGHM DIEE MBS ALSE 210
g ‘;F“ nn:: :
2lE8, AAEEY), It 501, mj: 12, Iit: 2L S - Mgl (Perlwein) :

2F1~2.5 7|E 711 MD| ALFEE 2421

- HE (Sekt), BIE b.A, (Sekt b.A), HIMHE (Winzersekt) &

. T = .
Closet =2 &1 E0|X HE (Deutscher Sekt) :

Y ZE0E A0 SYUOA ditE e ATREE ef



24

Black

‘Jower

59 ololdAle] F2 719 @ AN o] BE
o]x] E27 9kl ' Berg

3| FCTHS 192015 SUS| BQISM XSS SAOR X e M= B2, 22l ARKUE
US TAS JIXIT SXHE 510] QHUOR QIS 2EFIRIA M0 ZRE| B olHS Bl
AlBH S Qlo|i4ajo|c,

ACTAL| CHE HMEQ! "S2 EFY "= ARSI HetEt S| H|ga] el BER
| QEED A= BUME0|T) 20 2 WHE SHEO0| S 2A29] E HAX|H
QD 2ol M, X S| X|FojlA MuiS XETHE MEaiA BHE 2 AC Tajo|Yy
HYUCE HESIN SY Za|0|Y ol AFNME 2FE- U

SHEY T3 HET

Black Tower Pink Bubbly

A9 S5 3|01 e
s £ ENSsEHd

% 4 AHIA AH

UAIE  9.5% / 750ml

H2l, E719] WK Z0|2 AnEEE0| £ e, & SN LX|E
HGE L0} ahegrat of e Opde) AntEd 24 2tel.

8,200¥ (27p4EE)




ustria

Niederosterreich Wien Steiermark
Weinviertel Wien
Kamptal B Sidsteiermark
Kremstal Weststeiermark
B Wachau Burgenland
B Traisental Neusiedlersee
Wagram B Leithaberg
Carnuntum B Mittelburgenland

Thermenregion Eisenberg

M E(Sekt)2t?

- QAEZ|O} LHOfIA it Eli= ATEE 24101

=
= -

F WEZ|, 2|58, ALY, 0|50}, ZHIOIHE &

[

- 2016\ QAER|OF HE o}l Ha|0f 2fal| 37HK| S5 A &

- BFRHHE (Hauersekt) :
MARKE 2EShs REROM S2HE g 71X 1 THS0T 2f
(MO X|92) RM} 2j0] £2)

Siid-Oststeiermark

QAERZ|0F ME(Sekt) 22 S&

- B2t (Klassik)

MY 7|2 SELE LAE(O[OA MHEfE 22 Y= 240l

- 2|XE (Reserve)

HE UHoz HENRH LAE|OF B XHO|A S2HE 21T
ME 7t

- 124 2|XH (Grosse Reserve)

S X0l £t ZEE 7RI WE YAL2E YitkE
ol
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SHolumberger

oxEgol H30) Ant2Y ol AR ‘S A’

Q}0|L2|2] HAH= 1814112 Haa| 2217} SLUEI| Robert Alwin Schlumberger
(EHE Yl sEHEH)ZRE A|Z E[QICH O= 0HHX|2] 3 0|F TgfAZ 7417}
Z| 09| A2l SFRAQ Ruinart(R0|LHOIA 242! T0|Z HYS 41 18423
QAEZ|0F HYO| o 242! LX|E YEFH 20| S 20(42|2! ‘Schlumberger
(E8HIZH)E st =

1 0 0] Xt Xz 2AE2|012] YME LR XERHE AFZ5I0

oF
azE -E‘;é 22 % rtr ojolg BIET IO0] YAB3| QA0 R4 He
J\

‘SYE 7|2 Wil B3 = QAER|0f] HH ‘FAEIT FYE' 9| B 150FHS
7|'E5t7| ffoll AH|2 WAooz TENT S4 ALEE 2410\,

o'%e
C)}‘xﬂr‘ D) (}(:cju ?-U_:"f
&N oe
0o

SEE 7|2 i 28| 750ml
Klimt Kiss Cuvee Brut 750mé
SEE 7|2 ¥ 23| 200m

Klimt Kiss Cuvee Brut 200mt

A g RAEzZ|o
£ & Hndled, mk-EY MR
= 4 188 23 =4

# AL EE 750mi2 S AFE  115%

Y2 A, AEZiA, QU2 0f24XQ1 OF20F7}
HAID A1EE 52} 0H 2] B0|7t HAIBHEA
FORE HE0| 2B FHE 20| 22l

LA M8 M2 O|U ] E0|7} dMEHEA

E o2 A3 AERA, QEIX] Oj2iEQl 0F2017} /
OIEH 20| YT FHS B0l= 22l

6,8508 (27pMEE) T ; 24,8508 (R7HIEE)




0= ATESE 242l

O walla walla [ Texats Hill Country
O willamette Valley B Charlottesville
[[] Napa Valley / Sonoma [£] The Finger Lakes

0= ALEE 22l §3

- HE 2A3 AF20 (Charmat) HAIE D5 AFEaH0] At
- FE5 MERH], 28z S, Ik 50, Ik 2L S

- F 0 MAX| : 2|0} (California)

- CHEE A9

A FH|EA (Los Carnerose), 2 2| (Anderson Valley)
2 MET YX|0M DEE ALSES MM

- Z20)Y el

F2 U3 Y5E 853 448 TYHID 52 ME0 558 B0

- HO|E 242!

FE Y3 UHE Soff ditoiH 28 dta S0[2 HHg AR
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VINEYARDS & WINERY

) HIOKE gfo|if2lis KB OfO|L{2Ie| HBIA} § ZEHQ| WOI FC| ZHO| /5 19864 A HIUCH AMES CHSIOIN X| RIS XSS
SIS i Moiol 7 ) e OO ) g 0 S =10 WP 8 1 2 0l B
AEjelo] majujg] ATIEYS SIS0| W2ZLLIOOIN SBAE 2 LT, 20154 Gallo 1EO| 0|L{2|E Q451HOL} 0fFt3| FLI)

AlJUR AEIUS 2 1 FEO| ALEY OIS HH5HL T

[ 1] J H|0r|: A.n'_l-aal ﬂE{ELlO}

J Vineyard Sparkling California

Al 9 Aknp
E F  MERUY, §licF0L oL o]

= d (3822418

QRS 12.5% / 750m

A8t b} SiL| AYS) B 210 F L O TR H0) S50
CIoKID] A9 BN 2B O1FRIE HOZE 90l

55,0008 (#7HHEE)

| 2| JHIOKE ATHEE JH| 20

J Vineyard Sparkling Cuvee 20

T @ AkD} 02101 e
& & MEERY, 10} miFLo]
= 4 (FX) 2478

UIE  12.5% / 750ml

QB X AHE AIERAL| HYAY SHUMFE O MAES,
OHRE) 810 OfPRIXIB MBI Bix|= 2401,

85,000 (27pE5E)
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WINEWORKS

o Z SFAUA) HE|F 4ol o7 E o] THE
)2 99l ‘ofo] % A

20024 232 X|H9| 2401 H| H|E| 22l Deb Hatcher(Eyrie), Bill Hatcher(Domaine Drouhin
Oregon), Sam Tannahill(Archery Summit)2Cheryl Francis(Chehalem)7t 201 E21%21 71232
210|L42|E ISRt ZAOR MRS A to Z Wineworks= B2 AT S7511 ‘Best American
Pinot Noir under $20°, Wine Spectator Top 100 of the year’ 23|, ‘America’s best-selling
Oregon Chardonnay’ § %2 =4 7|22 MU{247t1 QlCt,

2006510]= H21M|0]H Michael Davies?t E55610 ‘REX HILL Vineyards & winery’ & Ql4=8l= &
CI2 QBRe| 20|H2|SHO: S5 UE ATS HIEHOR Q32| 032 IEXE £2 Yoig
MAMSH= XiEHE 20|17 QUCt

ofo] £ X| 232 HEA =H|

A to Z Oregon Bubbles Rose

1o eym o3 |0j K
= £ 90% L0t 10% MEZH|

= 4 AfQZA

UIZE  12.5% / 750ml

E7), 2pEH2), Weoh ASi0] ATIRH LITA, 23S HESH0| YtE
7|8 EH| SHELY, - Best Sparkling Wine of the Year byTop Oregonian.

33,0008 (F7HHEE)

USA| 29



2| ATpEE 942l

- S AT AFZ0} (Charmat) SAIS B ALZ510] A4At
EZ . M2EY|, Ok 01 MDI2 &

- e T XG0 ATFEE Q4210] it

Atacama
Coquimbo
Aconcagua

Valle Central
Southern Regions

2 ATIEY 9ol 57

CCHE K|S
F2|3 42| (Curico Valley) , MEZ 2] (Central Valley),
FERIIY ¥W2| (Cachapoal Valley) § 2818 XSy 7|25
X 22|32 2|71 7He A 2421 A4X]

S-CIEETR
72 Y3 Y5S B0 448 TWeIN &2 MES 558 s8]

- HIO|Z 242!
F2 93 YNS S 4i
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Casillero
_.m@
Diablo

CIOlS2 HEA BF
Brut

Diablo Devil's

g 2oE) e
M2, T]50}
= d AMEOHYY
YAE  9.0% / 750ml

AERAG} 72 00| Of=00) AM8H} 0|YL2IE7)
WHAAH USHE 242l
- RE|orel F2UX] 2016 S

20,0008 (27IHEE)

I‘;I_II'_'_

i

il
ERRAZURIZ

—— VINOS DE FAMILIA DESDE 18700 —

Ol2tF2|=
OpAHERLE UAER} HE|
Errazuriz Assemblage Extra Brut

X ¢ opE7eot
E & 100% AR5
e EEEEE R
YIE  12.0% / 750ml

A 02 @ulo} 2RI, ABHRHK] TS 810] 01PR4X|0f
2|08 BARQ} BHEH BE0) O X = 901,

59,9008 (27IHIEE)

Ol2tF=2ZAks 2| 2h219] ZHEHXIO[X} Hefl 2ol
= 221 FII0[R}, 40| IEH S HIE50 FX|, ZH), AL2l,
= 7t

ZAAA A9 2kl ol No.1,
Tk o]

=

29 toga

MH=el ®M9| ‘Concha y Toro' (24} 0| E2)2 229 & 242l

—

[=]
2 ™ HA 130 =0 =25 A7 SFOIAH & MA

Pl O 192f eF2lofC,

EIOrHE HEA HE 20L&
Diablo Devil's Brut Luminous

X o 2|ofe) wel

g & MEZH|, olk50t

AFE0} 24
9.0% / 750ml

MEZ|ALL T2 0fF2| OF=0H0| L gt DjIe|E
BHAUH USHE 242
- F20tA2l WX 2016 S

33,9008 (R7tMEE)

Iesks 02

OfollM 2 FHE L3l U= BE 7IEe= Hilgf

I'-|II

A7tz SRCL

Ol2tr2| =

Hal C 22
=20 — 20

Errazuriz Blanc de Blancs

A9 opEFhrot

= 100% A2EH|

THY 23 =4 F 6072 8 54
12.0% / 750ml

B, ASRIA B0 B HES] SIK Cioe &0)
E2iL{0} 20| 9l MEe} T2|0|8 B2} SOHEE
sl 9el.

63,9008 (R7t4EE)

Chile | 31



32

Alfq-fn-

A7 ARol= oYy 9l ‘dust

ZU0| M= 18652 SHEHH|LF At HERZ, 0|2 LUEIO|Z, AH, 7I1E Y12,
2L} 50| WSt ofo|H2lE 21 Qs He /3 o2l JE0|0) HiLE M HEZT}
QUR10] Tt EH=0]| Chish U6t T BHEC R MF617| 20| L7l HA|
FA| 321502 2hA (1,800 H)O = W2 Al7HLH 2= O 1918 7I18517]=
SI%LCE AMFEE, H2I0|0fE, J2| 17 T2|0|YH1} @71L7K] CHst 2|21X|E 7|
ot QU0 = BH elE 71402 A SZ 4 s igHol XEER|QE
Tk ULk

207t 25 ED

Alpaca Brut

Al 9 HESF #a = o H3 AN=0HEY
100% AEEL| YIFF  12.0% / 750ml

Ol

=
=

P ogiset 0| 0] 2EY s 0R0E B0FE
7hgH| E2 ALNEE A2

10,0008 (27p4E5E)

2Ao| 27} THE B Ye 9kl HUE F

A Ao 21 9l W0FANE R AAOIAM 71 B2 AFSLE
HHEST =S JdHoIH RIBEE B Lls 28R, 20098 & 23
2 5

=

=2
CldEE flall SAIE 2 =0\t

ZX0|ER £F ALEE &M

Concha y Toro Pudu Sparkling

Ao MEH we & 4 93 NE0} A

=

& & MEEM, #4 EF, 050} YIE  12.0% / 750ml

o

OpAfohal P8 IHAI0|Y HYI ASHOZ HES L8 + /s
01X EgE ALEY el

10,0008 (£7p41HE)




[——
5]

Argentina

"

Salta
Catamarca
La Rioja

B San Juan
Cordoba
Mendoza
Rio Negro

Ot2RIE|L} ALHZE 240

- OlZRIE[LI] ANEEY Q12 O ARTUE| (Espumante)2ts
20{ ArE

F &5 MEEH, EEHA, HI2U0, Tk 0}, Ik L0 5

- 9F 160712 2L0|H2|0A ATFEYE Mitatd el
R =2 =X XG0 $%]

OfZHIE|Lt ATFSE 9}l S

LY YAOR T2 MA EIL WH U MAXIS0| HE YAS

Sat it 31y

- TR0 W2t 671X BER TR

B8, 2H|, BT © Y S LIS ARQIE 4



MASCOTA

VINEYARDS
ARGENTINA WINE

2EE AT THE B opazey

B} OFATENS 201413 S312| Ol HE|L} 2OIH|0 2EZ MS2{7} BEEE|, 0122
DATER: OIATEO] oJ0]2, Ol2HE|LHE (E3Hs DtARERK: oj0|2 MRS 2fo|14z]
O|C, S8t OLZHIE|LL M RIO|A 2813t 2S XU 71 Q25T HU0| 2 SLoIxH|
XIS0fl KIZIET QO 411 HOj AOPHl FHIZ 1) Al LISEE], 513 Hoj A2 A0jZ!
EEUS7H| Chst EET 40| HOiFE B0l SXS 2f0l0) HONYTA} it

et OASE ADSE 2X AAER} HE

La Mascota Sparkling Rose Extra Brut

MASCOTA
X 9 QMsA = d Al A (ML 28 YE) Mﬁ.’-
= = 100% T)it0t UFE  11.5% / 750ml o

Halef 2t=t|2] § F2 ko] 8 8 | QoM AESHHAME 2| ALE HH0| 56 ANEE 242l
- HigA MEE 91pts

25,000 (27tEE)

RIGITELI

214 9] ekl mlojA =] 2 Ajde] 9] ohFol TE
ot=3ELte] A4, A ol=

OI=RIE|L} S5 Salta(HE}) O|A EfO{E OFE|O}A 2|XEE|= OE TRE HEXH0A HE5HH

SRl HofZ & g Z2|0ff Cial B EMAHE SH 2420 00|12 3 R F2|0f HE ok
S2 HSE 7 OIZHEILIOIM AHH2| 0152 21 2fX| 22| 2125 S| EIRICE Bl 20|Hz)=
Tim Atkin MW7+ 2173t OlZHIE|L 1S5 2H0]L2| 2 Q7 |7 QIOT Chust AEfQ| IIES
EUTNO] ABIUR XDIQUAH| E0 LTI ULt

MATIAS

2| X|2e| S5 A%

Riccitelli Kung Fu Petnat

A ¢ OI=YE|L = 4 2E(Lees) TH 6702
E & Y, TR0t HYIE  11.0% / 750ml

B2 YL S CHIE 2 AFe] FYAT AYH0I0 HEEsR M3 RF0] 1S g e
s 9Ll

33,0008 (£7MHES)




Margaret River

Barossa Valley / Adelaide Hills / Mclaren Vale / Coonawarra
Yarra Valley / Mornington

Hunter Valley

foh
M
| >
E_I
u
o
o
roe
foi

F AIIEY 90l S3

- M8 XS 2515 X|AMEK| CHiEE AEIUZ 4t - ESIH0|HAE Q013 ME HIA|D| 910 AA}
‘3 B3 MEEH, Ilx 0L, Ik 2ILI0), H0|E, #48Y & - Hl0| 90l :
2|H2]L} (Riverina) KISIOA =2 AAtE|H TpA Z0)7}
CFR XY JH58 AEHY
o2} 2| (Yarra Valley), 0HEHI0I= &lA (Adelaide Hills) "
ia) ' - FEE, FH2Y| A, HEE S HEE EFS TN
Ef =D|O|L|O} (Tasmania) & 3 S, HE= s =52 1

HE ATNEE Q401 At



ARRAS

dHo] AMA 29 AutEd 949l AALRL 512

SIA OB OfEtAL 1995 X HAHOR IEYE 55 ATISY o0l Mitg S
Ed Carr(O= 7)i S5 2491 MI0IA] 3011 01 55 ATIEYS B48 &
and Oenology(ASVO)OIX| “B3Ho] SI9IB|0|770) MFE 55 2D

of2fA BY E By

Arras Blanc de Blancs NV

=2l {TXI0[A}, 2015 &5
9| 2410]|o[0|ct.

A9 EtEOfLioL

& & MERUY, I 50, O 2Lo]
= 4 30m, T|2}E(Tirage)

YIE 13.0%

SIS, W, MM HO|AER|} 0L HRIE7} E50|0,

LOIEIHAM E MHEE ALREE 2421
- HgA MEE 93pts

42,000 (27IMIEE)

Of2tA 8 HIE|X|

Arras Grand Vintage

Al 9 Et=OjLiop 4

= = MNEEH, Ik 50
%= M TJyears, D|2t5(Tirage)
UIAFE 125%

TE, XAC R 5 HEHO SAH9} S 0|22 EblE,
ERE, ty9] E0/7t L0 2 HOIE H0iFE 2421
- HigA ME@E 97pts (*04 Vin)

80,0008 (R7IMIEE)

9 9B ofgA’

LSHH| H 2|0 S EE 2t0] 2|2 44 2f2IH|0]7 2l
9| Australian Society of Viticulture

Of2tA HE| HEE

Arras Brut Elite NV

A9 Eb=O{LIor Y

& 5 MERZY, Ok 50}, Dk 210

% 4 48m, T|2}E(Tirage)

HIEE 13.0%

F2 T 202t BREH HYW MANE H0IFH

02t FEEE OLHE 2oiFE el
- YA MEE 94pts

60,0002 (27IMIEE)

Of2tA O|X|0] 7} O|E ClANER

Arras E.J.Carr Late Disgoarged

A9 Ef=0jLiord

& & MERUY, 1Ok 50t

% 4 13years, D25 (Tirage)
H$IE 125%

SHY s, BUHA, BE|250 0tR0P S HES
SHBHHA HEEHH tiR2RE 2L
- CHIE] 2020 Z|09| AR 940l 19(0) M.

210,000¢ (R7IMIEE)
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LINDEMAN'S

oSkt oy

55 ok9lo) 7127 Dr. YETto] BHE

18434 SE| ZIZT0) ofal T Wa|o 23 2=T 24202 1985
BRI A2 ZY 'S AR SHEoRE A HaS HTAH Ho
Siit= M 1000{= 014 +=E&[0f D= 1002 Holde] 1 Al2|=7t
HOHE FH=0|0f, 170 HES O0|L7H HEYUE &
HolH FE = Us ARl'0t= S22 2 0[S 2
S oolitiol tiE HME0|C),

'3 AHIXIE0]
o

A7IE B QU=

ALPHABOX & DICE

2679] Ll 26719) 2ol ERAE]
5 419] gfojiie] ‘Yapubs Qf Tho] 2

S WA U0 PIX|TH RIEIA O CIO| A= 2670 2] L0
ZQI510] 20082 =0f| 2 E 2to[L{2]0[Ct,

TEXRI fIH|0)Y 7S MEX] o1 2= TAIM HUS B0
A2, 201610(| AEH S E o= AAMOIH Hf MH|EH= =g
S8 SYE 717 S5 A0|2] S0IZ2 X818 M I HE

Of2 AZ22 Lof oIS THEn UL,

oz

[mE

CASTRELLI ESTATE

O|=2|0t 2tX|2(LAZIO) Ko 2fA[E At X|22X|2 OF 2[2|(SAN
GIORGIO A LIRI) Ot2 &4121 Hf FFAR2[(SAM CASTELLI)2t
op2jof FEA—R|(MARIA CASTELLI)= 2F210] Cht 22 S-
715 2[R9 0[] Z0f T 20| UAUCH TEL| B2 2004H
ME3 HI0HE X92] 120 0l0[H s&S FOotn AB=AC

SE 2EE ZE|0jo] 2 2T |
Lindeman’s Premier Selection Cuvee Brut

A% BFEUER MK YASE B
wAEY, =Ly, BEHE

A0 YA|(H3)

UIE  11.5% / 750ml

ObA

=
=

Hr

2y, 22, QA 5 AERA AEY Atudy
o CHofiA SFE S B HHE! L} IFIE2 2401

11,0008 (£7t4Ex)

ABD E}2 Z2M3

Alpha Box and Dice Tarot Prosecco NV

Ao oo gy
= 5 100% 22t

4 6ME, AEQIE|A AF

UIE  11.0% / 750ml

Lot 2|719] 2H0] ZEASH| HAH S| HYA B F2|ALjg
HE7HY UM REHZ HEL HUEO| AZHE ATEY A2

25,0008 (27p4E5s)

Aaf2|7t O|Z2AUE ALpEE

—— —

Empirica Ebullient Sparkling

Ao OiRE
£ 283, AYE=Ej0|yY

& 4 10748 2= (Lees) Hef

UIE 12.2% / 750ml

0t 715 LIKIE A2, 7 50 Bolgt Hol0) 9= 22y
H2|949} Jj% FL MO} YHAS 0j2E Aol

32,0002 (27tMIEE)
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B Northland
B Auckland
[] waikato / Bay of Plenty
@ Gisborne
[[] Hawke’s Bay
] Wairarapa

[ Nelson
[ marlborough
B Canterbury

B Waitaki Valley
[ Central Otago

THE ATEEY Y0l 57

TS YHOR Wit Sl 08 ABIS| AT o0l - EHIEIX|SE HIEIX), 2H|, B £ Y 5 Y8 AR 4t
xEZ

MEEH, Ok +0f &Hs S8 &

- ZEQ XY UHE (Marlborough)

- S0 5| 28 YN SRoIL 08t AR U= At

- Al BYS HOIAZ YA ZS 0f201e} E0lE BESD|
LT ERTNE T



OUster By

NEW ZEALAND

TARE A6l £ BAS A AA 22 ERY
AH|H] A2 ‘20| AF Ho]'

5 9012 SAISIAF DX LI AZE HE QO|AE H[0J= 1) A7) 3001 FH=01A
BOjE| T YO, TH0) XAKE S0 Y= A Fo| 715 2 o0l A,
SSARIC Q1012 CHESHS 2T BEHCO|K} HPEORE 41 1ajn|gf 9ol HiZ=OC,
QO|AE| H{0] Al 20| & HIE|X] 19902, 2B 2| 242l & AL||X CHSI0IA
02 HS3HT, HIAE Abls 220 MHEI0] HAZ 21 S S SIAC

Q0|AE H|0] AnSE | 27

Oyster Bay Sparkling Cuvee Brut

s
._ QO Bl

o

A9 ZAHO/REE

- 1

=

g AHYZA I

11.0% / 750ml

Hr

1]

100% AFZEH|

mo

£

]

AMBt 21913} 012 YR8 HYAIL SMBIRME TRAATISL S
&M BES WHAS HOITE AT A2l - 2021 WC D0 pts

37,6508 (R7t4EE)

E
¢t:&-¢ °'ﬁ°

3 'f:.

+, B AN &

'
¥ an oo ¥

FAHE TH 2.0 4], 9 & Hjo] 2|9 2] etoluz

1978 i 2500 s e W 220 2| OjAH|0|E = 19948%E
AHHC=R QfelE 2E0 BY| ARGIEAM REHECL 01F 108 E H[X] §io},
20053 IWSCO|IM "Sahie| 2t0|H2]'= HFETM, HIUE S0 L8
el FHE MAHECE YR YA,

AIYE HO] 2H|E S ALEY

Whalebone Bay Sauvignon Blanc Bubbles

X9 ggz = 4 AHQRA

£ = 100% 2tls B UIE  12.5% / 750ml

AfRS B, B2 ALHS] OF209} AIAIBHH AIEBIA HEE| $H7] 2 O 715 KRS
AT} UERI ML

29,9002 (£71MEE)
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FORTUNE BRANDS COMPANY




