Gl‘” bUS Wine Company Profile

Fine wines from around the globe /L\\ a féjﬁ

Globus wine is a young and dynamic wine company constantly striving to present to its clients
a world-class selection of fine wines along with an impeccable service.

“Globus” is a Latin word, meaning “the world”. As the name of the company suggests, the idea of
Globus wine Company is to enable people to learn about the world through the magnificent wines,
which are produced in many wonderful places.

Globus wine imports over 200 different wines from over 30 top boutfique wineries around the
world, starting from France, Italy, Spain, Portugal, Germany in the Old World and continuing to California
in the New World. The founders of Globus wine have fraveled to many of these places, made friends
with local producers, tasted the wines, and chosen the ones which best represent the spirit of the place.
Throughout the Globus porifolio, wines share common values: small production, exceptional quality,
and a vnique character.

Globus wine is the first choice for customers who want to discover the most exiting wines. The
company uses only tfemperature-controlled transportation in order to maintain the quality of the wines.
All wines have been thoroughly tasted on more than one occasion in order to guarantee that they
represent the best available quality in every price range.

In addition to its corporate offices in Shanghai and Beijing, Globus Wine has two wine boutiques in
Shanghai. The quality of Globus wine portfolio has been widely recognized by retail customers and over
150 trade customers in Shanghai, Beijing, and more than ten other cifies in China. Globus wine proudly
supplies some of the best hotels and stand-alone restaurants in China, such as Park Hyatt, Peninsula,
Shangri-La, Intercontinental, Stillers, El Willy, T8, Jean Georges, M on the Bund in Shanghai, China World
Hotel, Shangri-La, Maison Boulud, Raffles Hotel, Peninsula Hotel, Capital M, Aman Resort Summer Palace

in Beijing.
“Best wine shop in Shanghai” — Travel+Leisure Magazine SE Asia Edition
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Gl?bus wine

Fine wines from around the globe W’NE SELECT’ON g%
BOHEMIA GLASSWARE % 7 K W 3 3 28 Il p.1
FRANCE #:H

Champagne: & - Egly-Ouriet, Montagne de Reims BRakFl 2 i A p.2
- Varnier-Fanniere, Coétes de Blancs FLIE /R /R E p.3
- R. Geoffroy, Vallée de la Marne #9753k Ll FE p.4
- Tarlant, Vallée de la Marne 522+ p.5
Alsace: Fi/REEHT - Domaine Zind-Humbrecht S&4— 4 %1 -1 p.6
Bordeaux: /K% - Chateau des Antonins % 4 JB 1 1 p.7
- Chateau Haut-Bailly ik TN & p.8
- Petit-Figeac /M st [oR%
- Chateau Tour Pibran il 2= 415 £ | /K 37 [ p.10
- Chateau Pibran fifl 2 ik £ p.10
Burgundy: Zj R 3t
- Domaine Henri Prudhon & Fils, Saint-Aubin %4 40 FF (3£ 8 52) p.11
- The Thevenet family Estates, Cétes MAconnaise ¢ 4E 4 1 bl B 51 Py p.12
Cotes Du Rhone: B4
- Domaine la Rémejeanne, CDR Villages Ffi &7k 8 4 (CDR #fE) p.13
- Domaine de la Janasse, Chateauneuf-du-Pape £E4 BT (2 55 ) p.14
- Domaine la Barroche, Chateauneuf-du-Pape [ Bl F (5 B ) p.15
- Domaine de Fondréche, AOC Ventoux 15458 Hl - (AOC HEEIX) p.16
- Maison Tardieu-Laurent Z&fi %' 518 p.17
- Domaine du Colombier, Tain L'Hermitage =& L HI T A (K38 1) p.18
Languedoc-Roussillon: Bi#& £ 70 - & Ft 5
- Domaine Fontaréche, Languedoc B A6 Bk £ ) p.19
- Domaine Gardiés, Roussillon i 37 5 1 (& 75 ) p.20
- Domaine Le Soula, Gérard Gauby, Roussillon 74 i 1= (4 P 2¢) p.21
Loire Valley: /5 BL/RIAIA - Domaine de Pallus, Chinon, Loire Valley & 1 il 0.22
SPAIN Fa3EF
Ribera del Duero: 3} B [X
- Dominio de Atauta BiTFE3E p.23
Rioja: B s - Bodegas Amezola de La Mora il #2: 47 il .24
ITALY EKXF
Tuscany: FEHTES - Altesino B4R TE T4 T 0.25

- Fattoria di Piazzano Bz W3 il - p.26



Gl? bus wine

Fine wines from around the globe

WINE SELECTION H#

GERMANY ## 5

Pfalz: ¥%/R2%
Mosel-Saar: Z&E/R

HUNGARY %) 5]

Tokaiji: IR

PORTUGAL H% 4

Alentejo: [[{& 440

USA £H

California: JinF+&Je I

HOUSE WINE 5 i

- Dr. Buerklin-Wolf #ii /R se bk ROR RIS, VIR 2%
- Weingut Von Othegraven HE B4 T KA BRI, 3K BUAHAA%

- Diszndko BV 3E a4

- Herdade da Malhadinha Nova B d i @i 1=, Faf46 4 4

- Schramsberg, Napa Valley AR, g4
- Landmark Winery, Sonoma 2055, ik
- 752 Winery, Lodi %7

- Covenant, Napa Valley R4erH:, g

France: {:H - Mont-Besson  ZE#A 1L kB E
Spain: FHF - Bodegas Mano A Mano  F i i
CASK-STRENGTH WHISKIES ARAFRE

Scotland: 77#& %

Campbeltown: kI /R - Springbank Distillery zTi

Islay: FHH#3EX

SPECIAL FORMAT 4553

- Bunnahabhain Distillery  BEgRE A<

CELLAR SELECTION OF GCC BORDEAUX& BURGUNDY ¥ E /R £ 5% 4 F a3 R b

SPECIAL OFFERS % RIHfifE
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Gl" bUS wine Delivery & Order
‘[ Fine wines from around the globe %J% & )[/Tﬁ‘

Dear Valued Customer,

Globus wine is thankful for your business and we will do our very best to provide you quality
service and regular, consistent delivery. Our delivery policy and all back office contacts are
listed below. If you have any further questions please don't hesitate to contact your sales
representative or one of our back office staff.

Sincerely,
Globus wine
R
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-Deliveries are made six days per week: Monday---Saturday (excluding Sunday)
HRANKITZHESR: A—Z2EAN (AERS

-All orders made after 3pm will be delivered the following day

HR 15 REVERIIT IR H ZHA R

-During official public holidays Globus wine will follow a different delivery schedule. We will inform you
of this schedule with enough notice to ensure smooth service

] 7 5B H 39 1) P S R A S TR B B8 e . BRAT TSR A o s AR DR L A 55

-To place an order please contact:
WHIEBKR:

orders@globus-wine.com
T. +86 (21) 5465-2774
F: +86 (21) 5465-2784

-To speak with accounting please contact:

Tt 55 ) LR R R -

Marina Feng
marinafeng@globus-wine.com
T: +86 (21) 5465-2774

F: +86 (21) 5465-2784

Globus wine also offers services such as wine dinners, wine tastings, and bi-lingual wine
trainings. For questions on these services or requests for other services please don't hesitate to
contact us.

P R I 23 T RETE A2 ARG S 1 an SE e 2, Wil o ROXGE A A W B 1o S SRAT AR ART b5 1 A S ) ) i
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BOHEMIA GLASSWARE/CZECH REPUBLIC 37tk W 338 #% Il /4 50 JL il

Bohemia Crystal/Czech Republic
VG K I K

The Bohemian basin in the Czech Republic is endowed with an abundance of sand and
wood, the building blocks for creating fine crystal. Since the time of the Celts this region has been
producing glass objects. By the 11th century the Bohemia region withessed a boom in glass
production, making them the center for crystal stemware technology.

The 18Ath century’s continued growth gave birth to some of the finest crystal companies in
the world, including Crystalex and Sklo Bohemia.

As the 1950's took speed the government took control of the crystal factories, developing
the export markets and creating a demand for their fine crystal. When the government shifted in
1990’s the crystal companies were privatized and Crystalex joined Sklo Bohemia.

Bohemia Crystalex Trading has combined their strengths, forming a company that has over 600 years of collective
experience in crystal production. All pieces of stemware are crafted with the finest, style, elegance, and strength. Special technology
exclusive to Bohemia Crystalex has created a glass that is strengthened in all of the critical control points, making it dishwasher safe
and more resistant than the other leading crystal brands.

AT HE 5E JLRE (R VK W A b, BP0 RUACK), T L AR PR K @I MR . BLREE N TGS, 3K AT T 4G A B
TS E . BT 11 AL, BRI DR WL UE B 3 LA PR R I IR INE,  AR BT R A K AR g L IE T2 AN e 18 T2 s R R i gt
T R TGRS AR R A, Kbt fudE Crystalex #1 Sklo Bohemia.

20t 50 4EAX, BHBUR AT AR AR A0, Z0 BRI T OB, 3R TR e ARk . BEA 20 thal 90 4E4%, BiE
A HFER RS, Crystalex 24 3 A\ Sklo Bohemia.

45 Bohemia Crystalex Bk — 5 & T 600 /K & 3 LA Pl 23 IR v o & 10— m H2E d. kol fEEUsn
FEMI5ESERLY . Bohemia Crystalex g (1 iilid T 20, AR 107 Sk nl LU 5 s & s 2R A R, HIREAS I [FAT A0S0 Sl i, 58
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ZZGL-1-0705 ZZGL-1-0706 ZZGL-1-0704 ZZGL-1-0707 ZZGL-1-0708 ZZGL-1-0709
REFERENCE TYPE SPECIFICATION PRICE
w5 e i i
ZZGL-1-0704  BOHEMIA, Bistro Flute 190ml 65
RTHKW T cl 19, H: 212mm

@ 76mm, 6/48 or 12/12pc

ZZGL-1-0705  BOHEMIA, Degustation White Wine 355mi 65
BT 27 cl 35, H: 217mm
@ 80mm, 6/24pc

ZZGL-1-0706  BOHEMIA, Degustation Red Wine 450ml 65
TEF KM LT HT 4V cl 45, H: 224mm
@ 86mm, 6/24pc

ZZGL-1-0707 BOHEMIA, Barware wine carafe 1250ml 228
TN PN 52 Lt 12.5, H: 240mm
@ 132mm,1/6pc

ZZGL-1-0708 BOHEMIA, Horizontal Decanter 1250ml 478
DA [T 7 Lt 1.25, H: 248mm
@ 202mm,1/6pc

ZZGL-1-0709  BOHEMIA, Horizontal Decanter 1500ml 478
DA AR LI 7 Lt 1.5, H: 208mm
@ 195mm,1/épc

ZZGL-1-0710  BOHEMIA, Funnel 155

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson o = Biodynamic wines @’=Pracﬁcing Organic

BT AR TN~
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FRANCE/Champagne BE/EE

EGLY-OURIET (Montagne de Reims)
RR AR A 2 78

Egly-Ouriet is one of Champagne's original grower-producers and is gaining world-wide
EGLY“’() URIET recognition for the superb quality of his wines. Grower-producers source their grapes only from

/ = their own vineyards; having, unlike many big Champagnes houses, complete confrol over
A vineyard, selecfion and all elements of the winemaking process. This means that grower
& 1l Champagnes can often show more personality and integral character compared with the big
ok brands because of subtle vintage variations and the qualities of specific vineyards, even as a
blend. Egly-Ouriet is no exception. Based in the vilage of Ambonnay, winemaker Francis Egly
controls approximately 9 hectares of Grand Cru vineyards, mostly in Ambonnay, but also in Bouzy
and Verzenay. The vines range from 30-50 years old, with an average age of about 35 years, laid
out to approximately 75% Pinot Noir and 25% Chardonnay by area.

Francis Egly is unusual in a number of respects. First, he "green harvests” extensively, reducing the size of his crop to produce
the best fruit only. Egly also uses natural yeasts and does not filter his base wines: both unusual practices in Champagne which lend
complex flavors to his superb wines. Fermentation in oak — another relatively rare practice in the region - all wines undergo traditional
second fermentation in bofttle, spending a minimum of three years on the lees (in yeast contact), which encourages complex autolytic
aromas and a rich mouth-feel.

Egly-Ouriet is also one of Robert Parker's 13 top “5 Stars” Champagne houses, along with Krug, Bollinger, Salon and other
well-known prestigious producers. These wines represent unbelievable value for such amazing quality.

Pmpn&f?w - Récoltant

DRER ) J2 A A2 e AR B SRR BAR R 2 —, R DAL RUBR I B TR AT T SRR S R . SR BRI A I T A Ak A AR E 2
A, B, AT B O E A AT R, 7R A L PR R AN b, AR AR E IR 2 R AR A P A e A ).
UL, BRI A AR, g LIS T B R T 2 AN MR . ORI I IR itk . AR R A (Ambonnay) ShEEHE,  ERIPIT 95
BV r-RRA R K2 9 AW Grand Cru CTREGEEZA)D iz, KF8 - #57E XARJERT, (R 3 7R 4 (Bouzy) M4 2% %% (Verzenay) .
X LA T84T 30-50 fEM I s, P 35 4F, LA 75%1 S LRI 25% B T o

I B - WHCR] (Francis Egly) IR SAANE], 1558, ABEEAT R BBBGR", B b T 7 R fd i R SE it e o R His R SR 1
BE, JF AT EAL MM X H2 5 FAR AR e ERE T A AN A, (BEIS I TR T A ok T A A . SRR R R B - X AE Yt B 1R 5
WIGHTL . R, BT RN ARG R R EE, B AR R R S5 e R ok SRk, WG R T 2305 &Y B R AA,
Sk U = w1 UK

B2 R 0 7 R B A R AN R, AR R B BRI BRI I 2 — o AR B R I AL A, A A A R A A
— . M ERARESCEARM RN, A 25 R Y [ A2 el A R ok

FHRF 2 2 B - s 13 EEFET N AALKWE, 5 Krug, Bollinger, Salon I AhE 2 WEHEFIK. MHAHE®OHEARS
FEIT ARMERME.

REFERENCE WINE NAME VINTAGE RATINGS PRICE
w5 I BEAR SEfY P ik
Champagne: F#&
FRCH-1-0249 EGLY-OURIET ‘Les Vignes de Vrigny’ 1er Cru 100% Pinot Meunier NV RP92 592

Limited Availability
R EFYJE 1T e — R T B AR R 51 R AT

FRCH-1-0248 EGLY-OURIET Brut ‘Tradition’ Grand Cru Arriving end of December NV RP91,WS90
BRESFFYE BT IVR T G TR = AR PIE

FRCH-1-0251 EGLY-OURIET Brut Rosé Grand Cru Arriving end of December NV RP92,WS89
VL LR AR EARa o T e ) ok [

FRCH-1-0269 EGLY-OURIET Brut ‘Vieillissement Prolongé’ Grand Cru NV RP93,WS89
Arriving end of December

BT I AR R T 2 4 A 270 = B 5¢

FRCH-1-0270 EGLY-OURIET Brut Grand Cru Millésimé 2000 RP94/RP93 1.298
BT fE ISR 7 T 2 4

FRCH-1-0252 EGLY-OURIET Brut Grand Cru Millésimé 1999 - 1,399
BT fE I IS 1 T

FRCH-1-0250 EGLY-OURIET Blancs De Noirs Grand Cru Arriving end of December NV RP93+
BRI T LI AR T a0 1~ IR B

Red Wine: 2T &%

FRCH-1-0268 EGLY-OURIET Ambonnay Rouge, Céteaux Champenois Limited Availability 2006 - 1,712
IR EF Y2 T BT 1 4 -T2 7 20 BB

”

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson = Biodynamic wines =Practicing Organic 2
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FRANCE/Champagne B/ B

VARNIER-FANNIERE (Cote Des Blancs)
FLIR/R-EE B /RIBHE

www.varnier-fanniere.com

This tiny, 4 hectare domaine of solely Grand Cru vineyards is emblematic of top-notch
grower-Champagne. The Fanniere family started growing grapes in 1860. At this time, growers
were selling all their fruit to the Champagne negociant houses. For example, the grapes from the
Fanniere family’s Grand Cru vineyards in Avize were used solely to produce the Cuvées de
Prestiges of the biggest names of Champagne. However, realizing the potential of his vineyards,
with their distinctive terroir, Jean Fanniere decided to begin producing his own Champagnes in
1950.

Success came quickly thanks to the superlative quality of his Chardonnay grapes. In the
early 1950s only a few thousand bottles were produced, but the production increased annually
to about 10,000 bofttles in 1965 (still tiny production levels by Champagne standards). The proceeds from this expansion allowed Jean’s
daughter Josette, and her husband Guy Varnier, to purchase new Grand Cru Vineyards in both Oger and Cramant with a view to
making newer, even more exciting cuvées (blends).

In 1989, their son Denis Varnier took over the vineyards after completing his oenological studies. Denis continues to work his
vineyards and wines in essentially traditional ways, rather than laboring under the more industrialized processes of the big Champagne
houses. His winemaking philosophy is reflected in his continued use of an old Coquard press, his non-intensive handling of the soil and
overall concern for the environment of his vineyards.

Varnier makes distinctive, floral and creamy Chardonnay-based Champagnes of considerable class and structure.

T A 4 LR DY, MRS PR AR T AR I TR A B . AR 1860 £E, e /K (Fanniere) SR HLUITIAAEIX MR R AT o £ IS
o AATTE R AT LA TR R, (EIFA 3 CEEIERE. B, Sk A e IR FIRAERT e 542 FE RO T ] T A 0 o s 3 R K i
#%Eﬁe SR, AT TR B R bl R R LU RS AN R XU BRI, 3 B« R JE AR PEAE 1950 4ETTHIR A 8 T H &

TR K IR A AT i R 22 T4 . 7E 20 HEAD 50 4EAR, PR TR (AR SRR RIS N, B 1965 4 283k 10,000 Ji
CEXIRJE TN R F A D o AT KA B IER] 78, JF v B (Jean Fanniere) 14 L1 ZE4S (Josette) it ) Kk o
fit « BLHIR (Guy Vamnier) 136755 *%(Oger)ﬁﬂﬁa‘zy% (Cramant) KIFTMIFIG AT MAHTSR R A WS, R g ik AR
HIFEHE.

1989 4, fAIIFIFh 7 PHENT « FLi/K (Denis Varnier) 54 T %k, AL T 2578 T AR RIIS . e Wrdkal 1A% ge ) 7 ok 1t
2% (K 2 B AT, AR IR A7) SR I Tl AR JAW%?E’J%%@MJEﬁ?fFH#%%Etﬁi)ﬁ%iﬁﬁ’]ﬁ{"“ (Coquard) 5, RAIHAL
Iﬁj:)fﬁﬂgf)] L5 A D R SR (A 3R

R RHGRIT, TR EE BRI BRI B, D=

REFERENCE WINE NAME VINTAGE RATINGS PRICE
w5 L EREER F4 S ik

Champagne: FiE

FRCH-1-0253 VARNIER-FANNIERE Brut Grand Cru NV RP90, WS§92 498
DLV 2B AR DY 1 75 1 7 2 0

FRCH-1-0254  VARNIER-FANNIERE Brut Zéro Grand Cru NV - 498

DLV 12 JE AR I DY R 121 254 7 2 T
FRCH-1-0255 VARNIER-FANNIERE Cuvée St Denis Brut Grand Cru NV RP92, W§92 598

FLIEN- 2248 A I 15/ 2 0

)
WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson < = Biodynamic wines =Practicing Organic 3
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Updated November 2010

FRANCE/Champagne

RENE GEOFFROY (Vallée De la Marne)
Bi-75 0 B

www.champagne-geoffroy.com

René Geoffroy is one of the growing number of family-owned grower-producers in

thm- PA G‘/l’ Champagne making a name for themselves. As with the wines of Egly-Ouriet and Varnier-Fanniere —
(_J .C;f\ other gems in the Globus portfolio — grower Champagnes at this level offer not only real value but
incredible quality with attention to detail applied to every aspect of the wine's production. Among

these producers the real excitement and diversity of Champagne can be discovered year after year.
% 2 Established in the 17th Century, René Geoffroy continues to be a father-son domaine based

in the village of Cumieres in the heart of the Marne Valley. Passionate winemakers, René and Jean-
o s Baptiste produce Champagnes of the utmost integrity and of inimitable character. Most of their
R MIt \1”4' i practices are traditional, at least for top-quality grower Champagnes: fruit-thinning in July, manual
harvesting only, and an environmentally sensitive respect for vineyard health and fruit quality. Once the
grapes are harvested, the Geoffroys favor gentle and controlled pressing via their traditional Coquard press. This process is rarely seen today
because of its low productivity and the physically taxing work it entails (a feature also of the meticulous attention at Varnier-Farniere). Jean-
Baptiste Geoffroy then personally vinifies the juice yielded from each plot of vines separately with a view to assessing terroir influences and the
base wines of his gorgeous blends. The wines are fermented in oak before their second-fermentation, adding complexity.
Jean-Baptiste Geoffroy’s Pinot Noir and Pinot Meunier dominated cuvées are from relatively warm local microclimates responsible for
creating thrilling, vibrant, fruit-driven, but abundantly subtle Champagnes.

B -2 38 BLUL M IR AR P B M R L — o AR E R L ofe, At 208, HE BRI Jo I A B RV JE ARG A FE K LA S e
P AR Y F P B R R o FEAMATI A AR T B MBI AR R A, FEX LR o, AN R BLECIE T R R

BN-A S RS T 17 AL, ARVEAE T IS IR KR (Cumigres) i, — e 7RSO A 44 1 . 7o IR G (ORI, 38 P A k- E A S0
(René+Jean-Baptiste), MATIIFEHE, SBTAE, MATESMLS R RINFRE T, E-LBERSE WA, T IR, WA R e A ST R, A
FEIFEIA B,

HA R i 13 AL HEPESTFIIAE 10, 800 Ji/iAT. MUMIEKE K, R Mt A AR R AU, RIS SRELTRIEL
W YA . — BAANORE, AT KR S AT L ZEak (Coquard) R R I . EARIXAFI L UAMAD T, BT, 1 B2k
RN B, b-UF R A LR BEEATAGE, PR R B AR ATTT 2 TT, DL RS HTT (K B AR AR5 R4 I E R TR T A AERRACAT
Hh, DT SR S 22 (Y B2 2% R

ik-EFHREARSE KR ICEMIL R B RAE WG, FRASANTIRBUINEERT .

REFERENCE WINE NAME VINTAGE RATINGS PRICE
WS % EAR 4 pig 4 it

Champagne: Fiz

FRCH-1-0243  RENE GEOFFROY Brut ‘Expression’ Premier Cru NV RP89, WS91 505
B IH WL (D) —RE T TR

FRCH-1-0715 RENE GEOFFROY Elixir Demi-Sec NV - 548
BIA-TE T Z I — R G T TR 5

FRCH-1-0265  RENE GEOFFROY Rosé de Saignée Premier Cru 375 ml NV RP93, WS90 455
B -5 T T PR B iR i 2 D e

FRCH-1-0246  RENE GEOFFROY Rosé de Saignée Premier Cru NV RP93, WS90 742
Y- T W BT 74 A4

FRCH-1-0264 RENE GEOFFROY Brut ‘Empreinte’ Premier Cru NV RP92, WS89 615
BIA- T (Feds) TR

FRCH-1-0244  RENE GEOFFROY Brut ‘Empreinte’ Premier Cru Magnum 1500 ml NV RP92, WS89 1,230
BIA-IETHIWT (i) I TR WA RE

FRCH-1-0245 RENE GEOFFROY Brut ‘Volupte' Premier Cru NV RP93, WS95 795

BYA- AT L JE TR — R L A a0

Red Wine: 41 #i%iF

FRCH-1-0277 RENE GEOFFROY Cumieres Rouge (100% Pinot Noir) NV - 592
B 7T W SEBEAR N T2 0
Sweet Wine: FH{ %% ¥

FRCH-1-0276 RENE GEOFFROY Ratafia de Champagne 200ml (18%Alc) NV - 218

Y- AT S P 17 TG

~
¥

)
WS = Wine Spectator RP =Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 4
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FRANCE/Champagne

B E

www.champagne-tarlant.cn

TARLANT (Vallée De la Marne) @

Tarlant is one of a handful of “cult” Champagne producers boasting a rich pedigree.
Established as early as 1687 by Pierre Tarlant in Gland, it was Louis Tarlant who, in 1780, set up

(¢ "’-,_J Tarlant’s current location in the village of Oeuilly. The first exclusive cuvée was made in 1928
e S under the direction of Louis Adrien Tarlant. In the post-World War Il era Jean Mary Tarlant, and his
// wife Micheline, spearheaded quality, now joined by their two children Benoit and Mélanie.
AP I T P E

All fruit is sourced from specific vineyards in the famous Marne Valley. Tarlant controls

TARLANT some 13 hectares from four different “crus” located in the villages of Oeuilly, Boursault, St-Agnan

and Celles-les-Condés, producing a modest 100,000 bottles a year. Chalk, sparnacien (clay-

limestone), sand, limestone and small pebbles all constitute the complex terroirs of these villages

and vineyard sites. Vineyard management is respectful to the environment with natural predators encouraged for pest-control,
organic fertilizers, and grass cover to prevent erosion, used throughout.

All grapes are hand-picked. Tarlant favors gentle pressing through the use of two traditional Coquard presses, followed by
barrel fermentation (old or new oak depending on fruit and vintage characteristics). Each parcel is vinified separately, so that, pre-
blending, the exact terroir characteristics of each plot shine through. Blending follows first fermentation, the Tarlant philosophy being o
express a “palette of terroirs.” Second fermentation is followed by at least five years of ageing before disgorgement.

Tarlant Champagnes are superbly rich, focused, and exquisite in their ranges of flavors, showing astonishing typicity in
reflecting the multiple terroirs of their unique vineyard sites. They are excellent and abundantly food-friendly Champagnes all round.

DEPUIS |

B2 RDHERRR T FEE LN E L FENE L — B EBRR-BEET1687F 0 = (Gland) 37, 17804, 5 M- K&
(Oeuilly) FFEENE THEATEE . $522TF 01 1 WG 40 25 b Rl RO (1 58], B0 AL b i B 0T - SO L 2235 25 (019284 R WA MK . LA A, ol - B -3 22
(Jean-Marie Tarlant) FIfl 2512 e bk (Micheline) & & T AT AL R . BIEEABATIIAS 1 Ll 55 B0 (Benolt)  AIME:4E (Mélanie) e 3 Bl
AT b

P B A AR & A Mame th & o 35 220 FE A 134 W0k [ L& (Oeuilly) « 1#/RE (Boursault) « Effrd (St-Agnan) . BLA
IREE (Celles-les-Condés) A FERIPUASA A (4G e, 4577 2100,0000. A% ARA-R L VW A RAF/NS G A LR R T A AT FE A
A S e A L B ISE o A [l ) A B R O RS . B 2 A MUIR R R g, Bl L R R

P B T LR . B S HES A ORI (B GERRIME L8, BIE AT R, NS RO AT H B T, SRR
WA R, T REOE RS HE (0 PR AIE 12 X A28 1) R R IR BEREAIE o TR AR FE AR B 1 IR R MR T 2 R IR SR B (b e ORI JG BRIA I /T, & /b ik
AT A MVIPRER . B 22 A A = 5 i e A, AR Ml S e R AR 8 ISR M DX (RO, T A 3 AR 2 B ) o

REFERENCE WINE NAME VINTAGE RATINGS PRICE
WS % EAR SEH pig s it
Champagne: F%
FRCH-1-0263  TARLANT Brut Tradition 375 ml NV RP89+ 298
ST PRI T 71
FRCH-1-0262 TARLANT Brut Tradition NV RP89+ 521
B A A7
FRCH-1-0259  TARLANT Brut Tradition Imperial 6000 ml Limited Availability NV RP89+ 7,388
LT (65T TR AT RE HERT
FRCH-1-0258 TARLANT Brut Rosé NV Ws92 669
BE 2T RRET B R A
FRCH-1-0266 TARLANT Brut Zéro NV RP89 628
ST 2T AR A
FRCH-1-0267 TARLANT Brut Zéro Rosé NV RP93 848
VB X i ke kL
FRCH-1-0257 TARLANT Cuvée Louis NV RP94, WS90 822
SE=2 T IS P PR T R A #1
FRCH-1-0275  TARLANT Cuvée Louis Magnum 1500 ml NV RP94, WS90 2,358

T LI 2 PR 4 A AT A MR

”

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson < = Biodynamic wines =Practicing Organic 5



http://www.champagne-tarlant.cn/
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FRANCE/Alsace 5 /BT R %

DOMAINE ZIND-HUMBRECHT ?f ;
SR AT FIA T @

BIODYVIN

Father and son team Léonard and Olivier Humbrecht run Zind Humbrecht, one of the
greatest domaines in Alsace. Created in 1959, the domaine has made its mark on the world of
wine, turning out fruly splendid bottles year after year from a number of vineyard sites across
Alsace.

by

The domaine also has a reputation for conducting precise vineyard and winery
practices such as high density planting, alcoholic fermentation in oak, and avoiding malolactic
fermentation. But it is ultimately their belief in Biodynamic principles which guides all of Zind
Humbrecht’s wine-making practices. Olivier Humbrecht's passion towards these practices have
led to his presidency of Biodyvin, the only official governing body of biodynamics.

Biodynamism is a radical extension of organic agriculture, requiring its followers to adopt
practices such as organization of vineyard tasks according to the phases of the moon or burying of cow horns to improve soil vitality.
Those are just two of the methods devotedly carried out year after year by Léonard and Olivier Humbrecht in the confidence that this
will reinforce the quality of their wine.

DOMAINE ZIND-HUMBRECHT

Zind-Humbrecht is one of the greatest domaines in Alsace, and many consider them the greatest. The style is not to
everyone's taste, but regardless of one’'s preferences, their commitment to quality cannot be denied.

U - PEAT ST th i SRR - AR S R T, RITUREE NI BRI I EZ —. 1 1959 SEEUTREIK, Al I7E 530 i 4 1
AP R, AN 7R 1 <P — S 1 7 el AN B ) B AR o 209

76 R IR LA S 8 0760 el AP B S VR T P 4, TR R LRI, AERGOR AN LIRS i, e S SR LR SLIR R o B SRR LB D R A
W, AEERe-E AT SR T RE I 18 9B R LK

AU RIS WAL RS, A5 Iy 22 WAL T 7 SR SR -0 A 8155~ MR 3 TR 110 JA 0355 s ond i 2 Dl PO A B, 84 A DA g 3 P o
HiJy, LR HA— SR 150 WK A S8 RT, (B4 A S AT S0 A2 8 e AR ) ) AR ) s B A B 22—

A BT FE S AR AT BT KB FE 5 44, AR AL eI SRE IR AR ERIWIE, MOTAS N DAL LF
HIRIER, AT B A A SR TR AR o

REFERENCE WINE NAME VINTAGE RATINGS PRICE
wS BN B F4 S i

White Wines: (5% %5

FRAL-1-0083 ZIND-HUMBRECHT Riesling 2007 - 318
FAF-G AT T FT#T#70

FRAL-1-0093  ZIND-HUMBRECHT ‘Cuvée Zind’ 2007 ws88 338
FHF- IV IEFHF FT #4705 RP90

FRAL-1-0698 ZIND-HUMBRECHT Gewurziraminer Wintzenheim 2002 - 338
FAF AT I 1 T A R bl 17 7 2

FRAL-1-0785 ZIND-HUMBRECHT Riesling Gueberschwihr NEW ARRIVAL 2007 WS90 345
FHFPBATIY T 7 ] ST 00 SrE R RP90

FRAL-1-0090 ZIND-HUMBRECHT Gewurziraminer Goldert Grand Cru 2004 RP91, WS91 933

FAFH IV TN 27 15 1] Pl B R T T 7

FRAL-1-0091 ZIND-HUMBRECHT Riesling Rangen de Thann Clos Saint Urbain Grand Cru 2004 RP91, W§92 1,275
Limited Availability
FAF-PGAIN B2 IR “F ST FFR i 7 ] & L1 #0 BRE GERy

Sweet Wines: #igiz5H

FRAL-1-0084  ZIND-HUMBRECHT Pinot Gris Rotenberg 2006 ws91 533
FAFBAT YLK L T 1 #2700

FRAL-1-0682  ZIND-HUMBRECHT Pinot Gris Clos Windsbuhl 2006 WSs92 872

FAFE I LTI A7 1) 7 bl A EL 7 1 7 7

™3

)
WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson < = Biodynamic wines =Practicing Organic 6
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FRANCE/Bordeaux HEHE/IRE

CHATEAU DES ANTONINS
ZRBHE

www.chateau-des-antonins.com

MK R SOUTICLE Sy GHATRALG Geoffroy de Roquefeuil runs this estate located in the southern part of Graves, which
; | has been in the same family for 150 years. The Chdateau takes its name from the Antonins, a
monastic order who set up the monastery in the 13th century, as a centre of cure for ergofism.
Chateau des Antonins is not just an average Bordeaux Superieur, for several reasons:
Geoffroy wants to make a wine that is powerful, hence the long maceration, and the need of
some time before drinking. This approach is going against the tide within the appellation where
the tendency is to make wines for immediate consumption, however the complexity and age-
EAUX SUPERIEUR worthiness from the maceration are counterbalanced by the use of micro-bullage, a fairly
expensive and advanced technique (entirely natural) used to soften otherwise hard wines. More
clear evidence that the winery really strives for “superieur” quality is found in ifs vineyard's
average vyield, which is of 45 hectolitres/hectare, well below the maximum of 62
hectolitres/hectare permitted for the appellation.
The Domaine includes 24 hectares of red vines (50% merlot, 48% Cabernet Sauvignon and 2% Cabernet Franc), and 2 hectares of
whites (60% Sauvignon and 40% Sémillon), all worked with a sustainable approach.

CHATEAU pes ANTONINS

ZRBELALTHHR (Graves) Xk, Geoffroy de Roquefeuil HiijiF & B IX A4 150 477 LIMF . IhER4L T
HE 13 A — MBI S——% A8, LRI T —AMEIE R, BohE AP ERE AT .

LR BB HTAAUE R TR R Z I Bt . Geoffroy 7y S3E i W KEHs: T 2N ) Lk A 25 A0 A5 S 0y, b — ke iy 30— 5 481 250 W ik
TSR I ] o BLARIX 590 RTIRAT (O R SR T T Bk, RSB ARG N, BIAEAR AR 3T ANV AR B i — B Bt v
I AERAREEA AT LR G 1 T3 5 T 2 S 2 P RIRE I P o YB3 =5t 450 TH AU, ARG AR BIE Re g X B2 1) 620 Tt/ 23 BB i BT,
LA HH AT 0 P B ATTRT LSS I 7 i B FE PR AR A R X — R TS

WA 24 AL %R (50%3% 5. 48BARTEHM 2% M ANER) F1 2 AWK (60%KA A 40%FEE%K) , FRER HRY
PA A, AR A 0P

REFERENCE WINE NAME VINTAGE RATINGS PRICE
Cikc WG AR Fn aH g

White Wine: %251

FRBO-1-0692  CHATEAU DES ANTONINS, Bordeaux Blanc 2009 - 198
LS ET FT #4978
Red Wine: 2 %%

FRBO-1-0786 CHATEAU DES ANTONINS, Bordeaux Supérieur 2007 - 198
LG WAL 4 7

™3

)
WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 7



http://www.chateau-des-antonins.com/
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FRANCE/Bordeaux HEHE/IRE

CHATEAU HAUT-BAILLY (Pessac-Léognan)
EHEE (NFER-FRR)

www.chateau-haut-bailly.com

I Chateau Haut-Bdilly has recorded its first vines being planted in the 15th century.

GRAND VIN DE BORDEAUX

Chéteau Haut-Bdilly is situated on the left bank of the River Garonne, south of Bordeaux in
the commune of Pessac-Léognan — home to all the Graves Crus Classés. A vineyard with 30

PESSAC-LEOGNAN hectares (74 acres) of planted vines on one piece of land, it sits on a high ridge overlooking a small
APPELLATION PESSAC-LEOGNAN CONTROLEE winding road leading from Leognan to Cadaujac. The sloping terrain is well-graded and has
excellent drainage. The soils at haut-Bailly is sandy, mixed with gravel, and rests on a subsoil of

SAS DU CHATEAU HAUT-BalLLY sandstone petrified with the remains of prehistoric fossil shells. All this contributes to the special

N\ - ) character of Haut-Bailly wine.

; In addition to making a 2nd wine, Chateau Haut-Bailly produces Pessac-Léognan, a

generic wine that is anything BUT generic. The grapes are actually all of the youngest vines within the Haut-Bailly property. The wines
are declassified from the grand cru blend and made into a separate labeling, offering tremendous value for those lucky enough to
find a bottle. The blend of grapes revolves around Cabernet Sauvignon, Cabernet Franc, and Merlot.

FAHNT R L7 15 M s T LA FlR 4 44

T FEAT T R 22 B ER INAS I 2e i 00 DU 7a- T R, X HLAR R TR P 2 i 2 o AT el i 30 AU (74 Jvy) ARy a1,
LT (/N B g AT AT R R — LB R 2T . D0 R E A AR (R H K . AT T R ) LSRR IR ARG, NENAE L. I et m
T Haut-Bailly {8 ¥ Al ;KU

CUBETE-T B R AN A TR KRR, K I, EESE - AN . 3 DA A P O R TR PR A Ak 1 v R
125 D) A AR O B AR R I R S o RDRE A SR D O 4 el R, S DAAS ) PR bR, I MRVR T AR R S MRS AR W R P T W W L PR L

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
WS LR FEy S Ligi3
Red Wine: 4 %i%51H
FRBO-0-0676  PESSAC-LEOGNAN, by Ch. Haut-Bailly 2007 ; 428

PR HTLE PRI X 2L 7

pr=-)

)
WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 8



http://www.chateau-haut-bailly.com/
http://ditu.google.cn/maps?hl=zh-CN&q=Cadaujac&um=1&ie=UTF-8&hq=&hnear=%E5%8D%A1%E5%A4%9A%E9%9B%85%E5%85%8B,+%E6%B3%95%E5%9B%BD&gl=cn&ei=PA1fS-LcIsugkQX12vTiCw&sa=X&oi=geocode_result&ct=title&resnum=1&ved=0CAsQ8gEwAA
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FRANCE/Bordeaux HEHE/BRE

PETIT-FIGEAC (Saint-Emillion)
ANREBEE  (EIOKKFD

FAMILLE MANONCOURT Petit-Figeac is fruly a boutique vineyard, its area only 2.5 hectares, and located right in
R = ] the heart of chateau Figeac’s gravelly plateau in Saint-Emilion, on the right bank of the Gironde
river in Bordeaux. Saint-Emilion wines are typically crafted from Merlot and Cabernet Franc,
offering rich, round, and supple wines that ease new drinkers into the more tannic and lean styles
of the Médoc. Cabernet Sauvignon is typically not grown here as the climate, partly aided by
the soil, is just cool enough to prohibit full ripening, but the unique gravel that Petit-Figeac sits

a : atop creates just the right balance to go against this rule. The result is a blend that is dominated
l,]ﬂri-,rln ‘]‘“I(I;FH\( . by Cabernet Franc and Cabernet Sauvignon, and supported generously with Merlot’s lush fruit

quality.

Definitely not a second wine, and actually made to be a stylistic introduction to Figeac itself,
Petit-Figeac is a micro-cuvée blend coming from some of chateau Figeac’s best parcels.

Chéteau Figeac's long history dates back to Roman times, and this one single vineyard of Figeac has since been broken into
many smaller vineyards through family inheritances. As a result there are many neighboring wineries that benefit from the name
“Figeac”, but do not produce the true quality that Chateau Figeac is famous for. Chateau Figeac sfill remains one of the largest
vineyards in St. Emilion at 42 hectares of covering some of the best soils in the area. Petit-Figeac is located within the areas of these
soils.

The 2006 Petit-Figeac is a blend of 50% Cabernet Franc, 30% Cabernet Sauvignon and 20% Merlot, all aged in in oak barrels
during 18 months. It proudly encapsulates the unique style of Figeac’s Cabernets combined with a touch of Merlot, while ensuring a
silky fexture thanks to a very gentle barrel ageing.

FEW IR Z2 S ARIFIAT R I 26 SOR RIS D, AR 2.5 AWK/ Raihids, Ay T 20w R B B i i, R —
Kb A D o 25 ORFIES P DRI ARG . vl ZRRERR, A ShAF USRI BN ER ) 2, BOBSE S IR N o il T USSR A, FRER R
AN B R T o (/DN G BRI —TE VD RR TR A AT T RE S IR L LSRR RSB ER O 32, i A i A 8 AR A

AR E AN R FE R, B ERGEIENT R T IE R R RE A RS o N RER G AR RO R i 44925 [ /DN PR R R A PR O 2
B (Micro-Cuveée) (17 305 531 HE F) foe i 0 TR 1 i

LI (0 g S nT DIGE R B v 27 L I3, A e e s o B R e A TR e o R S A B K s AR K A ST A R 3R R
EANTCVARRE R B8 R B . B R AR IR 2 ORFIE XN 42 AWK b, bl AN Z A0S R T, 0N o i AR T A
R,

AN R B 2006 44 S0% TR, 30% REZ IR 20%HE MR A IR, IFEBOARRI A KIE 18 S H o i FAE AR TR RIARAH,
T FEAE ORUE A 2 I 20 A TR TR, AR B S ) AT T KGR A 1 M A T A i e A F) 3 24

REFERENCE WINE NAME VINTAGE RATINGS PRICE
Eihed HE LR F4 S &
Red Wine: L H#%jif
FRBO-1-0518 PETIT-FIGEAC, Saint-Emilion Grand Cru 2006 ws87 758

D E I TR

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson D = Biodynamic wines =Practicing Organic 9
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FRANCE/Bordeaux BE/BR%

CHATEAU PIBRAN (Pauvillac)
=3t (W)

Chateau Pibran is a Cru Bourgeois of Pauillac whose solid reputation had it ranked as
a Cru Bourgeois Supérieur in the 2003 classification. The list was later annulled for reasons that had
nothing fo do with Pibran, but that mark of high esteem is a clear demonstration that these wines
offer a rare chance to taste an affordable alternative to Mouton-Rothschild and other illustrious
neighborsing properties.

Pibran’s 17 hectares of vineyards partly stretch across a well-drained gravel bank
bordering those of Mouton-Rothschild, Lynch-Bages and Pontet Canet. The winery has received
considerable investment from owners AXA Millesimes, including a new wine aging facility, separate
PAUILLAC from Pichon-Baron, the famous classified chateau who's wine makers and facilities are used to
craft Chateau Pibran.

e /nzrs « L6 7c7 77

Following a manual harvest the grapes are fermented in temperature-controlled stainless steel, before going into oak, with
50% of new oak, for a period of 12-15 months. The grand vin is Chateau Pibran, La Tour Pibran is the second wine. A higher percentage
of Merlot over Cabernet Sauvignon than is usually found in the commune of Pauillac is favored, and the wines offer up a round, soft
quality for Pauillac.

RZEIREJE THE 2 7o W5 77 X I 203 . (Cru Bourgeois) %4, {EET)W?[’MTD’J#“;:, 2003 O T 3 A R P 30 I (Cru
Bourgeois). ZJFi%4 B I, (HR SIS A A B AT DGR, G0 AR A A T P TR sz B SS, JF HARE R ATE. 584 ] LURTUAR A
T FE LB J 30 0 e Y P AR A

D236 17 AR AR 4 2 ok — BEHEK R BORR AT 2, SR A, PRI LAk (VAP ) T FE DA S 55 3R I R 3. ok LRI
AXA Millesimes IR R T K T HEARNE, AXA Milesimes 4 N5 —lE Pichon-Baron tH2x Tk F T BRI T RN AR ¢ 8 it > B B A =2 3
%,

B AR N TR S5 45 S AE — A iR R AR AN 25 3 W HT R IBEZ S5 TR R NARAHE, BORAE th 50%10 8k, S0%IIHAG, —BeRER 12

15 M H . IERUE IR, EER AR BRI T8 7= X AR 22 0 FE AR — R AL, D2 30 8 T 52 25 SRR 28, 17 W9 b i & i /R S
B, TR R WY

REFERENCE WINE NAME VINTAGE RATINGS PRICE
W5 HHBALR FEpr S g
Red Wines: 4 B %iH
FRBO-1-0521 CHATEAU TOUR PIBRAN Pavillac Cru Bourgeois 2006 - 448
= I 08 T 2L 4
FRBO-1-0516  CHATEAU PIBRAN Pauillac Cru Bourgeois 2006 WS90 798
I =2 -2 H 2 7

)
WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 10



http://www.thewinedoctor.com/regionalguides/bordeauxclassificationscrubourgeois.shtml
http://www.bbr.com/producer-360
http://www.bbr.com/producer-450
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FRANCE/Burgundy EE/Z R
DOMAINE HENRI PRUDHON & FILS (Saint-Aubin)

HEAREE (ERR)

www.henri-prudhon.fr

Vins FINS DE BOURGOGNE The Prudhon family has some of the oldest roots in the tiny village of St. Aubin, just west
) of Puligny and Chassagne Montrachet in the Cote d'Or of Burgundy. Father and son, Henri and
Gerard, have even both served as mayor at one point. But despite their long history as grape
growers, the Prudhons didn't start to bottle their own wine until 1980. The family owns 13 hectares
of vines, balanced almost equally between Pinot Noir and Chardonnay, across the appellations
of §t. Aubin, Puligny, and Chassagne, giving them a wide range of terroir to produce a selection
, of wines in varying styles, including 1st cru wines.
) Firm beliefs in fradition and attention to detail result in a meticulous hand harvest for
Henrl PRUDHON & Fiis both Pinot Noir and Chardonnay, followed by barrel fermentations, stirring of lees, and careful
VITICULTEURS barrel aging to produce wines of balance in a very traditional style. In fact the use of new oak is
limited in all of their wines, with only the 1st cru wines receiving 25% new oak. This approach to
wine can be enjoyed immediately upon release, but most certainly will benefit with short term cellaring.
The Prudhon family is dedicated to producing honest wines of great quality. The wines are recognized for their fremendous
value, and the family is renowned for their dedication o their village.

o = o

“Prudhon is one of the stars of the village of Saint-Aubin”-Robert Parker

PES G AR F A e L, Rm] DU EL - Se 2 RN doly 400, XA T2 R MG, YR e S i anse i Bt i . 525K
Henri 1)L Gerard #8285 Al HAETT L [ JRUAEA B IR K IO (177 5, (HIFEGARZON 1980 FA4 TT e A Sl . FIRFEm 13
AU IR, BRI 2 IR s, BT A DR 2R B AR R A, AN [R] A D AN [ DR A, QG — Ll R —

WG AR FEETEALGE, VRN WENT TR, FOIN_EARAM RN, A, BORMIRAE, ALGEm R, Stk B8 RE Ml
HEBAG, R AR M) 25% 0038l . 5 & AR RO RING BT s G AN T, 2988, RN ] AR 25002 o 9 0 XA BE D S 0«

WG AR GBI — B2 b AT SR IR R PR U LA e 8 A e 26 BT 7 4 B (1 2 A

Prudhon 2EZRERMAEEEZ ——FEf WX

REFERENCE WINE NAME VINTAGE RATINGS PRICE
45 HE LR SEf H i

White Wines: %)%

FRBU-1-0804 HENRI PRUDHON & FILS Bourgogne Chardonnay 375 ml NEW ARRIVAL 2009 - 175
BFEFWIT2) R 17 #7400 B2 5

FRBU-1-0700 HENRI PRUDHON & FILS Bourgogne Chardonnay 2008 - 238
B WE2) R 1 3 50

FRBU-1-0701 HENRI PRUDHON & FILS St Aubin 1erCru blanc ‘Sentier du Clov’ 2008 - 508
BB W IR T T 2 70

FRBU-1-0703 HENRI PRUDHON & FILS Puligny-Montrachet ‘Les Enseignéres’ 2007 - 958
BRI JE EL T #0
Red Wines: 4 %3

FRBU-1-0803 HENRI PRUDHON & FILS Bourgogne Pinot Noir 375 mi NEW ARRIVAL 2009 - 175

BT 2 R 7 4 00 e 25

FRBU-1-0699 HENRI PRUDHON & FILS Bourgogne Pinot Noir 2008/2009 - 248
FRBU-1-0802 FEAR T2 R A 21 R 2 70

FRBU-1-0702 HENRI PRUDHON & FILS St Aubin rouge 1¢Cru ‘Les Rouges Gorges’ 2007 - 520
EFEAR T R I — 2 1 [ 2T 7 2

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson j = Biodynamic wines = Practicing Organic 11
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FRANCE/Burgundy EE/Z R

THE THEVENET FAMILY ESTATES (Cote Maconnaise)
MERER G3RA)D

www.bongran.com

The Domaine de la Bongran consists of 15 hectares spread across the foot of the
Quintaine hills in the Maconnais region of Burgundy, and is known for some of the most highly
regarded white Burgundies South of the Cdte d'Or. Since at least the 15th century these
DOMAINE 2 BONGRAN| vineyards have been owned by the Thevenet family, each successive generation of which has

GRAND VIN DE BOURGOGNE| devofed them to Chardonnay.

Jean THEVENET wvignaran The unique soil and favorable exposure imparts the chardonnay grapes with a very
auntine. 71380 Gess. Fancl - distinet flavour.  Jean Thevenet's management of the vineyard, with his upmost respect of
fradition, has assured Quintaine’s place among the fop vineyards of the Maconnais. Low yields
and long fermentation without cultured yeast or commercial bacteria deliver a wine with a
golden hue and a perfect balance of fruit and flowers. The three wines, Tradition, Levroutee and
Botrytis, correspond fo three bofttlings at increasing levels of fruit-ripeness. While owning the Domaine de Bongran, the Thevenet family

also fully manages the Domaine E. Gillet and the domaine De Roally, using much the same approach as in their own property.

TERIEEE 15 22 EUHA 3t A 72 2 5T A 3t X B IR LA, O DA B T R 2 Rt A A P T 46T 15 URERRORR R b,
—ARIAR AR NHEL) T8 2 AR A

A—TJ5 [ AN G S RO IR T TR 2 W A R AN k. SRR S EAR S I B B, IR E 1 4 T Quintaine
b PPEAR, ABEREIC, BANTRFRABEA S TN, AR AOE 1 & O DUCRFEER 58575, LIRMEZRMTEG %, "Levroutee”
A “Botrytis" 241, # B 3 FiLAASEANFIHIA . S90A TN, R SR g 2 BT SORAGEIRIEEAM S I E, A48 ik, fb
A8 TR BORS 2 SRORE BB R

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
bk HR R FEfy E W&

White Wines: (%545t

FRBU-1-0756  DOMAINE DE ROALLY, Macon-Village 2008 . 348
BN S LR T2

FRBU-1-0161  EMILIAN GILLET, Viré-Clessé 375 ml 2004 RP90 312
SR ILTTT LN » 58 T B 2070

FRBU-1-0755  EMILIAN GILLET, Viré-Clessé 2007 RP90 445

SERAPR I « ZERTE AT

FRBU-1-0186 DOMAINE DE LA BONGRAN Tradition Macon Viré-Clessé 375 ml 2003 RP91/93, 358
JEEIBIE S TLIX AR » S HETE 257 F#40 WS89

FRBU-1-0754 DOMAINE DE LA BONGRAN Tradition Macon Viré-Clessé 2004 RP91/93, 678
TEE S TLIX AR« FERTE “25H 7 I HT 40 ws89

FRBU-1-0188 DOMAINE DE LA BONGRAN Botrytis 375 ml Limited Availability 2000 RP92 1,242

ORI “H” [ BT

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson < = Biodynamic wines = Practicing Organic 12
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FRANCE/Cotes du Rhone BE/ B

DOMAINE LA REMEJEANNE (CDR Villages)
BZKIE (CDR AHE)

www.domainelaremejeanne.com

Owned by Rémi Klein and his wife Ouahi, this domaine is located in the little-known
vilage of Sabran, nestled in rather dramatic hills divided between forests of green oak and
vineyards.

The relatively high altitude of Rémejeanne’s vineyards (200 to 280 meters) results in a
DOMAINE LA REMEJEANNE coolqr cIjmoTe than CtheouneUf—dg—Pope or Gigondoi, and endgws the wines with a frgshrjess
and liveliness seldom encountered in the Southern Rhéne. Klein is an exiremely conscientious
winemaker, constantly testing new approaches to improve his wines: lengthy extractions, micro-
oxygenation, lees work, and malolactic fermentation in barrel. What is more, Klein doesn’t just
follow these established practices routinely, but does so thoughtfully and with a truly critical spirit.
Grapes are hand-harvested and sorted manually on a sorting table, ensuring that only the
healthiest fruit is made into Réméjeanne wine.

FRAKEREM T2 Rémi Klein AL Ouahi,, XAWEAELES KU Sabran A1, S-SRI AE Ao, #)
TFAESREARMRITA FH 2 ] o

B SR 71 A 2 bl ARG B v iR (200 K 280 KD 5 TR L () (i b 38 BT Bl 75 A8 IA X Gigondas SEttR, WY T %0 E 2
(K3 BRI J7 5 S Top KUK A2 2 AT S FS R AN ALK, Klein S — A A LA TR BRI T, AN 22 U 1K) 00 25 DOt A (0 3 2 1 o

NIRRT IR B . BRI, ARG LA TS R R-FLIR A FTA I R T 2R sk, SR AR, ERASHT
o %R NTRW), SRJGAENE G LREEE, AR T 00 (R #80 d fE e (R A 4

EARL Rémy KLEIN

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
45 R Eh S ik
Red Wine: A %&i%51H
FRCR-1-0217  DOMAINE DE LA REMEJEANNE Les Chévrefevilles 2008/2009 RP90 188

FRCR-1-0811 kWL Z IR B fRAE” 2L #H

FRCR-1-0812  DOMAINE DE LA REMEJEANNE Les Arbousiers NEW ARRIVAL 2009 - 269
TR PET YT “HHPY” TR a0 BriBaE

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson j = Biodynamic wines = Practicing Organic 13
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FRANCE/Cotes du Rhone BE/ B

DOMAINE LA JANASSE (Chateauneuf-du-Pape)
EHPHEE (BEHR)

www.lgjanasse.com

DOMAINE The Domaine de la Janasse was created in 1973 by Aimé Sabon, and actually covers 80
DE LA hectares of vineyards centered around the village of Courthezon but distributed amongst
JANASSE different appellations : Chateauneuf-Du-Pape, Cotes du Rhéne, Cdtes du Rhéne Village, Vin de

la Principauté d'Orange. This family owned domaine takes the greatest care in harvesting the
grapes and crafting great wines in the most pure and traditional fashion.

The Sabon family follows four philosophies that maintain their unique quality: care for
the soil and environment, meticulous work in the vineyard, vinification that respects the terroir,
and reasonable markefing.

Today Aime Sabon's son and daughter are running the show, taking the winery into the
21st century while respecting the traditions and philiosophies of the appelation and their family.

Hailed by Robert Parker, Jancis Robinson, and many other wine critics, Domaine de la Janasse is respected as one of the
leading Rhone producers.

FEGIE R 2T 1973 41 Aimé Sabon GISLIK, 80 AMUMAIA R, LUA/RZEEATL, KARFRKH: HEFE. PaWnEx. B
MAXFEH, ef la Principauté d'Orange fMLX 283 . TR B B AT KR, TR AT BRI IR 207 s b oA 2 i

Sabon G5 — Bl ST T AlAT DR DU T T I TR RIS, e A b Y 2 AR AR, AERRE R P AR, @R
TIEH,

AR, Aime Sabon L LATE 4R T ST LRI AR, AT ZEAE X SE A B35 IR R Bkl 22 8] - 38— 58 L -1 47

TR, ZEZEEHET. AL RBMILMESHETETFRRNER, EAFEER AN HNEREHKEEL —.

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
w5 LRSS Ep SE g
White Wine: [ %451
FRCR-1-0191  DOMAINE DE LA JANASSE Cétes du Rhéne 2008/2009 RP89 298

FRCR-1-0810  FEHrM/EZ AR T F1 4 H

Red Wines: %52

FRCR-1-0190  DOMAINE DE LA JANASSE Cotes du Rhéne 2008 RP87 198
LEIFHIEZ DRI LR LY

FRCR -1-0751 DOMAINE DE LA JANASSE Chateauneuf-du-Pape Tradition 2008 RP89-91 782
(LI BCE B AL 2040 ws92

FRCR-1-0193  DOMAINE DE LA JANASSE Chateauneuf-du-Pape ‘Chaupin’ 2006 RP95, W§93 1,208

Limited Availability
FEIRE BB TR X “RTHE” 2L 40 R

FRCR-1-0194  DOMAINE DE LA JANASSE Chateauneuf-du-Pape Vieilles ‘Vignes’ 2006 RP96, WS94 1,587
FEDNRWIITEE BRI “EHHp " 2R

pr=-)

)
WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson < = Biodynamic wines = Practicing Organic 14
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FRANCE/Cotes du Rhone BE/ B

DOMAINE LA BARROCHE (Chateauneuf-Du-Pape)
BEFHHE (HEFE)

www.domainelabarroche.com

Domaine La Barroche has been owned by the Barrot family since the 14th Century. It
extends over 30 acres and is made up of several parcels, all located within the Chateauneuf-du-
e Pape appellation, mainly in the North and Northeast zone. Domaine Lia Barroche wines have the
D O M Al N E _E--? e balance, unique character, and spirit of the finest Chateauneuf-du-Pape. The latest generation

AP | fo inherit these vines is Julien Barrotf. Through his twin-passions of food and wine he has attained
1ol W higher-education in enology and traveled around the world’s vineyards, leading Julien Barrot fo
make wine that is parcel-specific, respecting each plot’s unique properties, Julien strives to make
wine that is greater than the sum of its parts.

LAY S8 G/
BARROCHE

Julien’s thirst for knowledge leads him to discover something new about his terroir every
day, and in keeping with a long family tradition, he aims to offer nothing less than the best

possible wine.

BB (HUEH )N 14 HELok—HBE O RR. WEUY RE 30 0w, eSS EX T 2 oppfith, FESMEZX
FAL ARG . BT T R A AR . ARk, AT Bl P R R R A T RS . A LR AR RIS, TSR T ik
Ly ST RER DA LT IR AT Y o L0 A T SO A 4 el (12 905 FE T I 48K N Julien Barrot. At 56 W5 R S5 i S i, L R Al 8 4 267 30 07 1 52 3 1)
FAEHE, R R A SR w2, A Julien BRADHS T DURCRL M Y A XUSRON e, R T A MR R R A, AT (A A A P A Ak
ZHE ek,

Julien XA EAHRKEE, MMUEBRAMBERFBR LR, b T HERKEESR, i B iR REREIR TN,

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
G RTREEYYS FE4r g4 i

Red Wines: 2L %2

FRCR-1-0234  DOMAINE LA BARROCHE Chateauneuf-Du-Pape ‘Signature’ 2006 RP90, WS91 757
LB 1T 2R LT A

FRCR-1-0235 DOMAINE LA BARROCHE Chateauneuf-Du-Pape ‘Fiancée’ 2006 RP91, WS92 946
BT H B RIS LAY

FRCR-1-0237 DOMAINE LA BARROCHE Chateauneuf-Du-Pape ‘Fiancée’ Magnum 1500 ml 2006 RP91, W§92 1,962
Limited Availability
DR B R “TETE AR R

FRCR-1-0236  DOMAINE LA BARROCHE Chateauneuf-Du-Pape ‘Pure’ RP96, WS95
Arriving end of December

1B R 2N 2L a0 = A 25

™

)
WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson < = Biodynamic wines = Practicing Organic 15
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FRANCE/Cotes du Rhone BE/ B

DOMAINE DE FONDRECHE (Cotes Du Ventoux)
BEENEE (LK) @

www.fondreche.com

Domaine de Fondréche and its young winemaker Sébastien Vincenti are regarded as
the leaders in quality in the southern Rhone appellation of Cétes du Ventoux.

Situated in the picturesque foothills of Mount Ventoux, the Domaine’s 35 Hectares are
mostly devoted to red wines, which all come from a unique 28 Hectare plot composed of arid
clay and limestone.

The wines at Domaine de Fondreche are all crafted according to the principles laid out
by Biodynamic Agriculture: no use of pesticides or chemicals, grass growing between vine-ranks
(which limits soil erosion and helps microbial life), disbudding, leaf stripping, and manual harvests.
Most of all, it is arguably the green harvesting carried out here—where vineyards are cropped to
produce nearly half the yields of neighboring wineries—which conveys an unmatched depth of
texture to the wines and secures Fondreche's place as the supreme standard in the region.

*The appellation Cdtes Du Ventoux has been changed fo AOC Ventoux.

FONDRECHE

“One of the consistently superb estates in the Cétes du Ventoux, Domaine de Fondréche offers very high quality and
reasonable prices. The creation of S. Vincenti and N. Barthelemy, these wines are bursting with fruit and have loads of minerality and
aromatics. They are beautiful efforts representing the best of what a young generation of French producers can do.” ROBERT PARKER

V58 T PR R A A2 IR U Sébastien Vincenti Bk ki 27 447 73 X 1 i AL JSE DX 1) 30 (1 DR AT«

ARTEAE WS L RE LA, 35 2L 2 bl = AR L AT, ORI AR AR 28 A UIE A AT HA TR R A 3
2] PR A o

T ARUE FE A5 2300 X () dp v AR AE, DAZEAI)) ) 2 AT R, AN 28 HOGRU 00 27 N RS 08 O e S ) o SR ) 2088 1 4
BRSSO T BEAG EEEAT AR B, DREFRIA ARG (BRI i, DREFCEMNES) o B, S, TR EGE HR R A

MMEEX E T RFER AN AOC REFZIX .

ROBERT PARKER 4 FH PP “EAEEXEE—HNMEE, SEFSHEENEHEREMIHEENMENMREIE. Vincenti
Barthelemy BUEINHZAER BN, WHIHT WRES. MIMBNSED, ARTBIFHEEERE—AREN. ~

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
LIk) o K RAES 4 ik i

Red Wines: %52

FRCR-1-0787  MAS FONDRECHE VDP Vaucluse 2009 - 122
PHIE AR DK 7 25 X 2L 270

FRCR-1-0681 MAS FONDRECHE ‘O'Sud’ , AOC Ventoux 2008 - 169
PHEA IR TR AT 7 2 Y

FRCR-1-0227  DOMAINE DE FONDRECHE ‘Nadal’, AOC Ventoux 2006 RP88, WS87 288
P T I I/ (X A2 2L T

”

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson = Biodynamic wines = Practicing Organic 16
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FRANCE/Cotes du Rhone BE/ B

MAISON TARDIEU-LAURENT
RIBEFSLHEE

www.tardieu-laurent.com

Settled in Lourmarin, a charming village in the Lubéron, ‘Tardieu-Laurent’ was born of a
collaboration between Burgundy negociant Dominique Laurent and Michel Tardieu, a Provencal
born with an absolute passion for authentic wines that have character. Michel Tardieu, now
single handedly in charge of the Tardieu-Laurent negociant, is a fine expert of his dear Vallée du
Rhéne, a region he has been visiting restlessly for decades.

In order to produce the noblest wines, Tardieu strives to source his grapes from the
oldest vines—typically at least 50 year-old vines. For this, it is not enough to show an infimate
knowledge of the terroirs and of the wines, one also has to tie a personal and sincere relationship
with the vine-growers, as Michel Tardieu has done with a number of the most remarkable
Vignerons in each Rhéne appellation.

Furthermore, in most Domaines he works with, Michel Tardieu weighs in heavily on
harvest dates and vinifications, an invaluable mark of confidence! After the end of the fermentations, the wines are poured into
Tardieu-Laurent casks (made of oak from Allier and Trongais) brought into each individual property, so that every Tardieu-Laurent wine
is cask-aged within each property and appellation of origin.

In February, the barrels reach the Tardieu-Laurent Cellars at Lourmarin, were they are subjected to indispensable official
approvals, the wines then being bofttled by hand, without filtration, so as to preserve the benefit of the élevage, allowing pure and
complex aromas to shine through an infensely rich matter.

WAL AE Lourmarin, —AMIY Luberon [IRR AR IE,  “ZR4E% 507 & Dominique Laurent —3 RHLIF A Michel Tardieu 2 &
SRR, AR R, ELX RS (75 M A MR O A 4 W b 5 s - IUAE Michel Tardlieu 52 7 A BB B 5L W e, 15k B Ui B 7R
LR, AR ERY XX 22 104 T, Michel Tardieu 745N 4 (197 X FIVE £ I8 4 R 2 16 06 RARE %3,

h TR v R R, 0 B B R A, X AR AN A DARIA TR A AN R - IR SR B DR, Rt 2 AN 2 T o A R
HBEMFANRR, HERZHWE, Michel Tardieu 1Tk H HIRTBR I 777200 T ok Fg 30045 B8 . 32— AN B G VR 5 10 FLE (R ks
B ERBENREN, AR EEEA Tardieu-Laurent FIAKEH, X8 ARK A Allier £1 Troncais.

ZH, RS T Lourmarin, £ Tardieu-Laurent FIEEH, ZEMATTHCE] TR AT b (R s O E SN HE S, BT R i A 15
NB AR, IR AT BN S E AR o BRBOE 2 18 3 24 N H, AR XS kg . — S0, K2 B2 T T
B, RERLE, N T RERLEIE 5 2% 1 A AN EG A H ZL T Ak

REFERENCE WINE NAME VINTAGE RATINGS PRICE
ik HEE LR F pig S i
Red Wines: £ %%l
FRCR-1-0225  TARDIEU-LAURENT Vacqueyras ‘Vieilles Vignes’ 2006 RP91-93, 712
R Y LY S22 77 X Z T 2L T4 Ws91
FRCR-1-0224 TARDIEU-LAURENT Gigondas ‘Vieilles Vignes’ 2006 RP91-93, 789
R Y 2 A VT 7 X T2 4 WS92

(g
WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson 2 = Biodynamic wines = Practicing Organic 17
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FRANCE/Cotes du Rhone BE/ B

DOMAINE DU COLOMEBIER (Tain L'Hermitage)
FHEHLEREE (BRKEH)

Domaine du Colombier is now widely recognized as one of the best sources of high
quality Hermitage and Crozes Hermitage. It is located in Mercurol on the oufskirts of Tain
L'Hermitage and is run by father and son team Gabriel and Florent Viale.

The Domaine has 1.5 hectares of vineyards in the renowned Beaumes vineyard on the famous
: iy Hermitage hill, as well as a larger vineyard in Crozes Hermitage. Before 1992 the entire production
CROZES HERMI_"_IAGE was sold to local negociants (Guigal in particular) and so only recently have the Viales been
HERM]TAG]E- estate bottling and marketing their own wines.
Cave VIALE The average age of the vines in the holding in Beaumes is over 50 years old, and this is reflected
in the wine, renowned for its purity and harmony, with an emphasis on finesse and elegance
rather than power.

e

The wines are eminently approachable in youth although they also possess structure enabling them to age gracefully.

BHE LLER R W44 2 A A R b TR B H (Hermitage) F15e B Wi oK B H AT I 2 — o e fr TR IS, B-BokBsH
BURAIAL, i EE LLHRRD i Bh-AE IR AL PR
THREAE SN2 BRI AT b, R T35 A AIBOREE H L, I 1.5 ALK b, 850 BT ES HANE SR AT . 1992 E2 80, Bra r™ w6
25 7 M R U N GuigaD) B R BAr 4EHIT A RERNUE AR AT A Ol .
FEB WD IR A A T S R L T 50 4F, XREFEE PRI B K E A K2, P, AN ENRREENESmARNE.

AR IO HOE A A AR R I S, AT 0 TR RENS R AP RO AL, AT R gk _EdEAT T n T,

REFERENCE WINE NAME VINTAGE RATINGS PRICE
EL) HE LR P ik ik
White Wine: %%
FRCR-1-0232 DOMAINE DU COLOMBIER Hermitage 2006 - 1,398
A1 LEHS I LK IE 2L Al
Red Wines: 2 % {H
FRCR-1-0231 DOMAINE DU COLOMBIER Crozes-Hermitage, ‘Cuvée Gaby’ 2006 - 530

HE L HSIE T 2 %« BoRIFH “RE L 2030

FRCR-1-0233 DOMAINE DU COLOMBIER Hermitage 2006 RP92 1,393
F1E S R A [T 21

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson j = Biodynamic wines = Practicing Organic 18
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FRANCE/Languedoc-Roussillon EE /B2 B R
CHATEAU FONTARECHE (Languedoc)

BROATEE (B2 %)

www.fontareche.fr

W Dating back to the 14th century, Chateau Fontareche is steeped in tradition, once

belonging to the Archbishop of Narbonne. Today a sense of history is maintained, but proprietor
Arnaud de Lamy, former enologist at Chateau La Conseillante, is breathing new life into the
Fontaréche property.

The winery, one of the oldest in the Languedoc, is located in the Aude department, just
kilometers north of Lezingnan-Corbieres. The Corbieres is known for a distinct, wild and
mountainous landscape with the Mediterranean Sea to the south, and Atlantic Ocean to the
North West. The warm climate and limestone soils are ideal for the Carignan grape, which is

I i supported heavily by Syrah, Mouvedre, and Grenache during blending.
Cfﬂ:ﬁﬁ?ﬁ}ﬂﬂpﬁﬁ Tél}ﬁ?ﬁ}{ H Fontaréche owns 150 hectares of vineyard divided between the Corbieres AOC and
select Vin de Pays vineyards for varietal labeled wines. It is this very approach to labeling and
wine making that is carving out Fontareche's success in the international markets with terroir driven, fruit forward wines that are easy to
understand and enjoyable to drink.

RRF A — AN R A S W, 14 T, B S RNTI R ERL FIEM. AR, FEEEEIELNFE, K La
Conseillante SRR, BUEE Y Arnaud de Lamy b3 ek T B iE .

RS L B A 2 i X R R —, e TR, fE Lezingnan-Corbiéres LAIEJLA B\ . Corbiéres £ A b D
M, KVEVEDEAL, DR AR WL SOOI [ 4% . BRI, ACA I LK, ARHE S Carignan 1EK. ERIEZ 50, Carignan 5
Syrah. Mouvédre il Grenache & LASR AT 5 AL 1) 5 R .

AT I A B L 150 A, 4 BASE A X Corbiéres R X BRI . RS AT A AR T 2 R AR e _ LR A LLF S i
NS AR, BRI R, Fn B, RS HM, Xk afe E BT i i 5 A

REFERENCE WINE NAME VINTAGE RATINGS PRICE
%2 HE WA 4 A% Bk
White Wines: 1%
FRLN-1-0695 VDP de FONTARECHE (Sauvignon Blanc Blend) 2009 - 145
HAERY I 1 R0
FRLN-1-0697 CHATEAU FONTARECHE Corbiéres blanc Vieilles Vignes 2008/2009 - 185

FRLN-1-0807  JAAFEI1 1L HEFT T4

Red Wines: £ %%

FRLN-1-0694 VDP de FONTARECHE (Alicante Blend) 2008/2009 - 145
FRLN-1-0805  ZAAFEI 120 40T

FRLN-1-0696  CHATEAU FONTARECHE Corbiéres rouge Vieilles Vignes 2007/2008 - 185
FRUN- 0-0806  JA4F#) 1101 1-E LT #4770

™

)
WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 19
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FRANCE/Languedoc-Roussillon EE /B2 B R

DOMAINE GARDIES (Roussillon)
B E (B 75

www.domaine-gardies.fr

The Roussillon region has been described by Hugh Johnson as having the potential for
the most impressive wines of the Languedoc. The wines of young Jean Gardiés illustrate the point
perfectly. He took over the family Domaine a few years ago and has gradually increased the
amount of his production which he is now releasing in bottle, whereas before the wines were sold
in bulk to enrich other wines.

Domaine Gardiés vines are situated in the area of Vingrau and Tautavel, the red
varietals on the south and east facing slopes, the whites situated at higher altitudes and facing
north.

During vinification and assemblage Jean is helped only by female oenologists, as he
appreciates their precision and sensitivity, qualities which complement his giff for making
structured, concentrated, yet elegant wines. The use of wood gives a round sense of balance fo
wines that are full-bodied with ripe, dark fruits, and a long smooth finish.

5 DG SR XA PR SRR A AT 15 0 B B 22 st & N BV GURZUA I ko k300t 7 R o e e BRTE s JLAE R Ab kR T 5, JF
T 0 AR ) 45 TR 1 i

bR ETERHL T Vingrau A1 Tautavel X, FRHIZLAR 75 175 () 980 % (T30 AR PR Lo, P2 AR08 T8 A0 AN ) 80 0 ot o Uo7 T s e 4 39
Jeide ERRINER G AN, kIO GMERATIN E K & 1E, PO M ATRORS AT B8, I L8Pt Rl PN AR ARSI G502, AR, =N
RO R R, BORSEERITC S . TR, O A AR A R I 110, SN AR 1L PE B B, TR /R RIS 223 g [l k..

REFERENCE WINE NAME VINTAGE RATINGS PRICE
w5 BN B F4 S ik
White Wine: [5%i%j
FRLN-1-0790 DOMAINE GARDIES Mas Las Cabes, Cétes du Roussillon NEW ARRIVAL 2009 - 198

K- W T 4 0 BrB A

FRLN-1-0298 DOMAINE GARDIES Les Glaciaires, Cotes du Roussillon 2007/2009 WS90 330
FRLN-1-0788 Mg ke L

Red Wines: %52

FRLN-1-0791 DOMAINE GARDIES Mas Las Cabes, Cdtes du Roussillon NEW ARRIVAL 2008 - 198
L HE 1 01 W AT #i 27 Bl EE

FRLN-1-0299 DOMAINE GARDIES Les Milleres, Cotes du Roussillon Villages 2006/2008 WS90 319
FRLN-1-0789 MEFIT “IRH” 2L H#70

FRLN-1-0300 DOMAINE GARDIES La Torre, Cotes du Roussillon Villages 2006 Ws93 766
WL HIT “HFE” 2L R H

WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 20
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FRANCE/Languedoc-Roussillon  g:E/ @£ m-&rEs

DOMAINE LE SOULA (GERARD GAUBY) (Fenouillédes) @
R

www.le-soula.com

[ This deceptively simple-sounding vin de pays comes from the arid Fenouilledes, in the wild

heights of the Agly Valley, at the foothills of the eastern Pyrenees. A remote and rocky spof,
dotted with the relics of Cathar castles, this was a region for drought-resistant ‘tough-guys’ like

&?7“ LE SOULA carignan and grenache, which usually found their way into the sweet vin doux naturel of Maury.

Vin de Pays des Cétes Catalanes In 2001, Roussillon Superstar Gérard Gauby, of the famous eponymous Domaine, discover
1S THBOUTEIL O A DOMAINE some abandoned vines in the isolated village of $t Martin De Fenouillet, and realize the high
GERARD GAUBY ET ASsOCIES potential of the previously underrated appellation. Along with British importers and old time
i tintas friend Roy Richards and Mark Walford, they decide to create the Domaine Le Soula, which name
in local Occitan language means the slopes of the hills, which have the most sun. In 2008,
winemaker Gerald Standley joined the team to supervise the day-to-day operations.
I 1< osfate covers around 30 hectares and is farmed biodynamically. The alfitude (situated
between 450m and 600m above sea level, lending a cool climate and late picking conditions) and the soil (a mixture of decomposed
granite and limestone) provides great elements to produce fabulous wines, fermented naturally with indigenous yeast, and without
chaptalization or acidification.
With a multitude of micro-climates to work with, created by various soils, slope inclinations, and trellising fechniques, Gerard Gauby
blends many grapes together to create a fruly unique series of wines. They range from single varietal wines to heavily blended wines
(over a dozen grape varieties are used at the winery), showing the diversity of this region and his talents.

66220 ST MARTIN DE FENOUILLET - Frarce

TXANHHRRL IR 1 X 2805 K H T K Fenouillédes HuX, 78 Agly WA RIF RIS 1, 78 LR i bK< 0 0 B bty A7 5 s AR N A
AilE, Sy Cathar YRERAIEE, X B R4 T LARE AR T- A0k, i mERR R A6, 5 BEAE Maury HUX () SRR BUR DA o
1E 2001 4F, @V 2% 8% | E Gerard Gauby 7t St Martin De Fenouillet —ANIRSZIIAT FE R IR T — 2ol 3t M2, il 203
XA ZWATAN X (4 BB T Al [ 95 [ 30k 35 LA R AB K01 &% Roy Richards. Mark Walford #t [al g i Gt A K I R R, W FE4L 5
1235 P A R R, AR RROEAR . 2008 4, BRI Gerald Standley I T X ANF A L& AR T RS S TAE.

WEE 3 30 AU, BB AR . R GERmEAEAE 450 K3 600 KA, “URFER, RIEETRIG MLEHEE RMEAERE I A AcE)
IR AR B TG A RARIERE RS, ANHE . AR (e T3, SO RPIE RN &R N% T, Gerard Gauby AR £
7] LSRR IE M0 — 0 (KIS o 1 DG 18 A B — R4 P I S SR A 2 (R TR, R L MU 2 Rt ok T Gerard Gauby A A AR TR A
o AR, A 12 AN SRR

REFERENCE WINE NAME VINTAGE RATINGS PRICE
He HEELHK A bix. i
White Wines: (%%
FRLN-1-0293 DOMAINE LE SOULA ‘TRIGONE’ by G.Gauby 2007 - 248
HFr IR “ =17 1A
FRLN-1-0294 DOMAINE LE SOULA by G.Gauby 2005 - 548

TN IR “ TR AT
Red Wines: 2L %2

FRLN-1-0792 DOMAINE LE SOULA ‘TRIGONE’ by G.Gauby 2009 - 248
BILIERIFIHIX “ =77 A4

FRLN-1-0296 DOMAINE LE SOULA by G.Gauby 2006 RP89 548
ALFLE RISHR “HpL”

~
¥

)
WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 21
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FRANCE/Loire Valley

DOMAINE DE PALLUS, CHINON (Loire Valley) @

&R (5 BRI X)

www.lespenseesdepallus.info

_ Brilliant, young French winemaker Bertrand Sourdais has already achieved great things

both in his native Loire Valley and Spain’s Ribera del Duero region.
An impeccable former student of the University of Bordeaux, Berfrand was an under-study at
= Chéteau Mouton-Rothschild and also gained hands-on experience with Chile's Santa Rita and
Aos Ponacies e Forllicd Priorat's Alvaro Palacio.
Subsequently hired as chief-winemaker at Dominio de Atauta in 1999, he collaborates with owner
L7 Miguel Sanchez, a notable Madrid wine merchant who was instrumental in bringing the unique
vineyards of the fown of Atauta to public note.

Bertrand has since sprung to fame through his brilliant Ribera wines whilst also
revolutionizing quality at Le Domaine de Pallus, property of the Sourdais family since 1891, where he
has been fully in charge of the estate from 2003.

Despite achieving stardom in Spain atf such an early age, Bertrand’s passion for his native Chinon continues unabated. At Domaine
de Pallus, he has sought to capture the essence of Cabernet Franc, honoring Chinon'’s unique terroir whilst eschewing the wine making
and viticultural flaws of traditionalists and modernists alike, using biodynamic methods.

A perfectionist by nature, Bertrand divides his time between both properties, working his French and Spanish vintages simultaneously
with consummate dedication and skill.

AEAR R B R A BRI DURE B 954X (Bertrand Sourdais) TERREIAR FiEigdE N, ALIIZK 22 77 BURIIAS X K& B LR (2} 21X, 7E8
HUABERE TR . RAREENE TR 2 %, RS S IR RS AE R E AR - B I SE R (Chateau Mouton-Rothschild) %4
(S BSTRISE (Santa Rita) 3 BB 57 BB TLI%-E 5 PG BRI (Alvaro Palacio) 2535 443 F se ], o i 4 Sz B T 35 (il 24 .
1999 V)G, MgEFENBTFEES )R (Dominio de Atauta) [ EEREID, 5INFE £ K&K S8 (Miguel Sanchez) JH4s TR &1E. %
Mt Th 8 O A 2 R, AEMLAHETT R, BUEES B — 0 T A T 2 T2 B0 T A A SR o S R B AR B 22 0K J T 40 A AE S B X
(Ribera) MRSt r=mi—28 8. M, A B 7Lk E S FRITA XN A R MERE ——In& e (Domaine de Pallus) , IXANEFE A
1891 FFUAHA TMRE I .« I M 2003 RS AU G 57 W A2 W A2 7= o AEAR IR0 3080, W s FE IR BRI BOR H 58 3%

MGG, R RMIEA LIk (Cabernet Franc) BUR§E, A A48l J) 27 LIRS B AT MeRr Al XL 3R B5 (terroir) 9T2L38 %
o AT 4L 7 e (4% 98 3 S oA S AT, ) SRS A R B BOR ARG B P — LA AE IR B

REFERENCE WINE NAME VINTAGE RATINGS PRICE
Eikc HH LR E4 S i
Red Wines: L% ZiiE
FRLO-1-0311  LES PENSEES DE PALLUS-Chinon 2007 RP89, WS90 228

W BRI T 2L # Y

FRLO-1-0748 ~ GRAND VIN DE PALLUS-Chinon 2006 RP92 1,090
W BRI E 2 7 AL 7 T

™3

)
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SPAIN/Ribera del Duero VHEEF /3 B X
DOMINIO DE ATAUTA (Ribera del Duero)

R (T 2
www.dominiodeatauta.com
| Dominio de Atauta is the vision of Madrid wine merchant and Ribera del Duero
enthusiast Miguel Sanchez and the highly talented Berfrand Sourdais, chief-winemaker. Sanchez
e was among the first to explore the untapped resources of Atauta, an important Ribera town with
% superb old Tinto Fino vineyards. Sanchez now controls 15 hectares of pre-phylloxera, ungrafted

vines with access to fruit from some 600 further plots, many of which contain the oldest and
highest quality vines in the region.
Dowm NL_} DE ATAUTA Together with Sourdais, Sanchez has created a new paradigm for Ribera del Duero, expressing
Risera peL Durro both the uniqueness of Atauta’s terroir and the inherent qualities of the Tinto Fino grape whose
) ) characteristics are distinct from Tempranillo, af least as it is found in Rioja.
At Dominio de Atauta, Sourdais has implemented a program of essentially biodynamic viticulture,
demanding the very best from the estate’s superb Tinto Fino (Tempranillo) old vines. Fastidious
care in the custom-built gravity-fed cellar with temperature-controlled vinification and maturation in the highest quality French oak
have ensured superb quality. It's no wonder, therefore, that Sourdais’s wines have caught the attention of wine aficionados worldwide,
including a recent special nomination for Atauta’s Lianos de Almendro as best wine of Spain in the Guia Penin 2008, Spain’s most
respected wine guide.

The 2002 Llanos de Almendro has also equaled the likes of Vega Sicilia and even out-classed Chateau Latour in a famous blind-tasting
with experts Michel Bettane and José Penin.

Thanks to relatively high elevation, the vineyards from which Dominio de Atauta and the Atalayas de Golban are produced benefit
from cooler temperatures and a later harvest than is usual for Ribera, producing wines with freshness and structure incomparable in the
DO. In order to express the extraordinary qualities of this zone's terroir, the grapes are hand-picked and carefully sorted. After
fermentation in femperature-controlled stainless steel tanks, the wines spend an average of one year in French barriques. Amazing
quality is sustained year after year.

R B 0 el il 2 7 P AR e R T 2 0V DX F) BLT  OK SRR =M (Miguel Sanchez) FIER A 1 i B I DU
B IR SRR BT R AW P R R RN o BTS2 ) R X — RN, P TR T 2360 Bl (Tinto Fino, Kif e, R
Tempranillo B2 R, H 7 78 AN X KRR L 28 R 32 . M H RT3 4R 515 AWURIGEM 4 (L7 A 300 28 2 ik 2R
R 5 WO 2 1 I T 171 600 22 1 e [H L P AR 22 77 X TR0 2 i b 2 3N X R AR B A, T S 1
3 SR 1 TP I B T b 57 3 T SRS MR A S A S, AR R BT R T R )4 8 by v W T 20 A (Atauta Llanos de Aimendro) fili th 3k
3uko, 1r20084E(1 (ETWiM) (Guia Penin 2008, Ut S AU M4 -4 kB8 44 200845 5 P4 I F fe 214 4470 . 20024F (1R /R[]
1 55 by I AL A A R L, S4B I4E VP P40V (Vega Sicilia) %4, EEAE—IRELE BT S B T Sy KR4
(Chateau Latour) , 23| [E 535 4 B SOKEUR T4 (Michel Bettane) FIE Z€ %7 (José Penin) [1) & 8482,
ZM S RN S B XN T M A E R BT 2 oK TR A R R L T BTHEES X (Atauta) B3y KR, TR IS AR T 1 4T 46
8 DX ) T HE B (RN 2 SR R R T . BRI X B, T AR AR B R, T ERIE BTS2 K B T AL 4 (Dominio de
Atauta) FITES T GRG0 M4 (Atalayas de Golban) I IIE B, WOREIR P E, ik eE AR ok i 28t A 1A~
VAT DX — T B BRI . O T R S B X AR R R I AR AT R B R I ok, X ek e F A AR 4 T RS, IR LU 4N g
Voo FEVSIANEINGELL R IR IS, A7 SR I 25 Y0l A v 3G B RS 3 — A R N ) o R NP KUk 25 28 I H AR AT I LA BRI

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
HE LRSS FEhy SH ik

Red Wines: L2

SPRB-1-0683  ATALAYAS DE GOLBAN Crianza 2006 RP90, WS88 265
P 1557 00 H R AR 8121 7 407

SPRB-1-0753  DOMINIO DE ATAUTA 2006 RP92 588
PTHEIE 2K JEF 21 #2070 Ws92

)
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SPAIN/Rioja FHYES / SR

BODEGAS AMEZOLA DE LA MORA (Rioja)
BT R ALEE (R

www.bodegasamezola.net

Having inherited land that has been family property for 800 years, Christina and Maria
Amezola Downes now run Amezola de La Mora winery. Dispersed around the winery, itself located
in an old French-chateau-style building, Amezola’s 60 hectares of vineyards are made up of typical
Rioja varietals: Tempranillo (85% of planted surface), Graciano and Mazuelo. The soil is clay and
lime, typical of the Rioja Alta, and so well suited fo barrel ageing.

An utmost respect of the environment is observed here, with for example advanced
natural fechniques fo fight vine-diseases being used rather than chemical products. Also, Amezola
de La Mora is one of three wineries in Rioja whose wine is entirely sourced from its own property,
other wineries usually operating as negociants within the appellation. Amezola has taken
advantage of this: land is divided up info individually tended plots, each with their own
characteristics (exposure, altitude, soil etc...) yielding unique grapes that are hand harvested and made into distinct wines which are
aged separately to be blended and bottled later.

However, Amezola has chosen to keep what they see as good fradifions: wines are all aged in the venerable Rioja manner,
from 8 months to 4 years, in French and American Oak. They are then bottled and stored in the wine racks of the stunningly restored
early 19t century underground cellars, so as to begin a slow and peaceful evolution which will increase their quality before release.

BT 22 B30 1 BT — AR (K1 4k & A ChrristinafIMaria Amezola Downes H il IEE BEFIX H E4478004F 1 LI F K -1t o WAL F— ANl &
A IR P, 602 LI Aty 28 [y S T8y o7 L BRI ] JR BT A A AL R 22 R T iA (CRIITAIE85%) » Mt hrva Wik LA 34 2 B i . e
it B A, SR e Sy B B B B LIS TR«

TXCHL (R BRI A W I P 2, TSR T R I R AR AR B A K B 1A R T AR AL 2 2 b B . Y541, S ILARE RS 3 I A i X
HEAR, MERMEENEHEEARSITEECEERE, GXREEN BRBHMX RE =K. FRITE WM AR b l—
BAT BN H, AP HOMRR Y R, W, HURSESS) , A N TR, AR A SRR S T TR R R, X PRl
AT T 5 A 24 T A AR AN ) PR AR 8

ANEE, BRI ER R R R B X — I R AR e R A e I o B sy R, 09 R 56 ORI R R BI8AN H B44E 2 A o S G A7
AU LI 25 R AR L N A, AL BRI R K2 G, BRI m AT E T 5 1.

REFERENCE WINE NAME VINTAGE RATINGS PRICE
&Y HEELR F4 g iKiis

Red Wines: ZLE %1

SPRI-1-0779 Bodegas AMEZOLA - Vina Amezola Crianza 2005 ws87 276
By 2 1 T TG PR T2 A RP87

SPRI-1-0780 Bodegas AMEZOLA - Senorio de Amezola Reserva 2004 - 444

SPRI-1-0461 Bodegas AMEZOLA ‘Inigo’ 2005 - 649

B Al e T2 70

WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 24
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ITALY/Tuscany BAR/ IR

ALTESINO (Tuscany)
HAFTWE (FE8TF40)

www.altesino.it

| Altesino is truly a venerable estate for worldwide acclaimed Brunellos and IGT Super Tuscans,
wines in which the great Italian grape, Sangiovese, plays a vital role. The winery is housed in the
magnificent 14th Century Palazzo Altesi which also incorporates a fantastic resort, rising out of the
eastern Montalcino hills (the home of Brunello), not far from Siena in the heart of Tuscany. Formerly
owned by the Tuscan Tricerchi family, Altesino was purchased in 2002 by Mrs. Elisabetta Gnudi Angelini.
Mrs. Angelini, a passionate ambassador for Brunello, delegates the oenological and technical
supervision of the winery to maestro Pietro Rivella, chief winemaker and viticulturist.

The estate itself comprises some 64 hectares with 27 hectares given over to specialized
vineyards. In addition to producing some of the most respected wines from Tuscany, and ltaly as a
whole, the estate has been a trendsetter in the production of Brunello di Montalcino, infroducing many
important structural innovations imported from France, such as the concept of the “cru” and the use of oak barriques. Thus, the “cru” vineyards
of Altesino, La Velona and Montosoli are considered the most important terroir of the estate, with Montosoli being most prized for producing
one of the most elegant and long-lived Brunellos available.

Elegance, finesse, vibrant fruit, richness but not excessive alcohol (or over-reliance on oak) are the trademarks of Altesino’s subtle
wines, earning the estate a dominant position among the very top Brunello producers. This achievement is all the more impressive considering
Brunello is already one of the most prestigious of the Italian DOCG regions and was, in fact, the first region to be awarded this top classification.
Superb quality all round.

SRR TG B — 9 7 S AR (R 4 0, Ok L PR e R R 0 A A R AT R A, T T TR 1 S S A Rl KR I R I 4
(Sangiovese). BRI @AE—FE 14 200 LIk HAFPE (Palazzo Altesi) W, M TZERAWILAN (HENEMNES) , SN RO EIRIEA
TEo B GR CR IR L A B CE R . e 52 TR R AN RGOS (Tricerchi) 5%, JEHAIT 95 (A 3% « %53 « 4% B2 (Elisabetta Gnudi
Angelind) FAF 2002 N 2k BJE TN R — R AER AL IR, Wi LR D « FI4Ed (Pietro Rivella) iy & BRI TR 2 ARG 1, Sotili:
MIEARE I,

W 64 AW, Il S 27 AU BRI R KRB A I A, SRR VG R AR PR S KA WA B A DA . R EE S T VR
FEE PRI, W “cru”  CEHEIBEI XD, BRI . SR IGE, B4EP49) ( La Velona) RIZHFLRF] (Montosoli) JiFE Py fix i 5
M cru, TR SAT & Py B4 = A SRR %R

MIEREB BRORE. BEEERNEEERBATR G FHHENREE, ELXMEETHEIELENLT HEMAE A S EEMH. BT hA8
WERRAF] DOCG X B fi 842 AT, SR P ME BB E AR .

REFERENCE WINE NAME VINTAGE RATINGS PRICE
W5 HEWEBH F bag 4 i

White Wine: %%

ITTU-1-0396 ALTESINO Bianco di Altesino 2009 - 198
P IT BIET R4
Red Wines: 2L #i%i#

ITTU-1-0685 ALTESINO Rosso di Altesino 2007/2008 RP87 199
LHYF PGV T2T i 7 WS89

ITTU-1-0684 ALTESINO Rosso Di Montalcino DOC 2008 RP90 338
SIF I K AT i 2L iy

ITTU-1-0390 ALTESINO Brunello Di Montalcino DOCG 2004/2005 ws88 758
SFF I B IESEL 77 i 7 B P 2 2L

ITTU-1-0386 ALTESINO Brunello Di Montalcino Montosoli DOCG 2001 WS96 1,366

STl SER 7T th A 1 P S FE R A4

Spirits: ZU

ITTU-1-0393 ALTESINO Brandy Di Brunello NV - 606
LF AT T =
ITTU-1-0394 ALTESINO Grappa Riserva NV - 682

S F PG AR T =% )
Sweet: G ZiH

ITTU-1-0395 ALTESINO Vinsanto del Chianti 375ml 2001 - 455
PI9350 T 47

™3

)
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ITALY/Tuscany BAR/ IR

FATTORIA DI PIAZZANO (Tuscany)
BIALBTE (R 40)

www.fattoriadipiazzano.it

Since 1948 the Piazzano farm has belonged to the Bettarini family. Under the guidance
of Riccardo Befttarini, the farm expanded further as Piazzano achieved recognition for their
agricultural products throughout Italy, arousing much interest from the rest of the world. Since
1999 the farm has been run by Riccardo’s children, llaria and Rolando, who, following family
fradition, conduct the business with unmistakable passion and professionalism.

The Piazzano farm, with its 31 hectares of vineyards and 3 hectares of olive groves,
extends over the gentle hills south of Empoli and is crossed by the Rio di Camerata. The favorable
microclimate and clay soils and meticulous work in the vineyards ensure high-quality harvests.
Vines are culfivated on trellises using the” Tuscan inverted” system.

Piazzano’s philosophy is truly Tuscan, unmistakably local in flavor and expression. Rediscovery of native vines, traditional
production techniques, and participation in a program of infegrated pest management, result in classic wines entirely characteristic of
the advances in quality the Chianti DOCG has witnessed in recent years.

1948 FIF4h, BRI ARG HCH NIEEE (Bettarin) Kika Fielk. EHi k£ « VIEE (Riccardo Bettarini) M&E T, WAL
PR A A A S S AF B T A AR AT, BRI KA TS G, 55 T A A ) ZEE. 1999 F)a, RIGTET
iy R Z T G GE (laria) FF542 (Rolando), AATTAERFEF itk Ge 4B A R i S 7e s, B gl

e WAL AR I 31 AW AR L& 3 AU IIHINRR, 437 1 {1 22 B I (Empoli) #8221l b, M8 (Camerata) i i i g 5
AL, RAFE B ANAAR, A IR BRI BRI T A AT R . AR DR B AR R “HUI R E A K RS .

B AL A BRI B AR AU E T R ARG, A AR IS T2 1 B e A . AW AT SR BT R, ARGIRIE BRI,
BLRABIR RS, Wl SEF T X GHIE T 02 SR AT, TS T A3 508 3 LS4 (0 % e 5 Bt

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
WS LR FEfy SE i3
Red Wine: 2% %
ITTU-1-0686  FATTORIA DI PIAZZANO Chianti DOCG 2007 WS86 196
SEW AL 77 £ 2 F w0 RP87

pr=-)

)
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GERMANY/Pfalz P /R IR %

DR. BUERKLIN-WOLF (Pfalz)
R R/RAEE LHE (KRE)

www.buerklin-wolf.de

BIODYVIN @

S Founded in 1597 by Bernhard Buerklin, Weingut Buerklin -Wolf is located in Wachenheim in the
sunny Pfalz region; it is one of the warmest areas in Germany with a similar climate to France’s
neighboring Alsace. Since 1990 Bettina Buerklin -von Guradze has not only raised quality, she has
administered a new classification system derived from the terroir-driven hierarchy of Burgundy fame. This
has resulted in a comprehensive review of each vineyard site.
i Adopting an unofficial fiered system of “Grand Cru”, “Premier Cru”, "Cru Villages” and
. e “Regional” wines — the “Grand Cru” and “Premier Cru"” levels deriving from specific vineyards, “Cru
. b - Villages" involving blends of the two —Buerklin -von Guradze has re-assessed every plot on the estate,
Erﬁllthhn—m BU’ completing a full geological and historical survey. This research confirmed the outstanding quality of the
soils of the Mittelhaardt, with their varying structures of basalt, sandstone and limestone which,
I combined with the favorable climate, are undisputed sites for the production of first-rate German
Rieslings. With the re-assessment of terroir came a commitment to biodynamic viticulture. Only estate-
produced composts and other natural materials are applied to the vines, according to the lunar calendar, with insecticides and pesticides
eschewed. Buerklin-Wolf has even created its own Riesling clone (BW 14), developed precisely to suit its unique vineyard holdings. In 2003
another Burgundian fechnique of ploughing with horses was reintroduced to the Ruppertsberger Hoheburg vineyard, replacing cumbersome
and heavy machinery. Since 2005 all estate vineyards have been farmed biodynamically and continue to be ploughed by horse alone.
Buerklin-Wolf produces generally dry styles of Riesling in an exquisite array of flavors and aromas, all fraceable to the individual
terroirs or wider vineyard areas of this wonderful estate and superb region.

A /R FEbR- S R4 (Buerklin-Wolf) 453 T 1597 47, diffi -4 /R 5tk (Bernhard Buerklind f)57, AEIETLHH M (Wachenheim)
FEIFDEIE /R %X (Pfalz). 1X B2 A8 R R I 7 22—, H BTV B R 5% i 408 X s i k. 1875 4, AAHE-Ai/R vtk (Albert Buerklin) 5
o2k 5RHE (Luise Wolf) Z5pififii, Mh/a{E Kz =, IR V2R TR O 18 B e K R AT A R IE T A9 K2 110 A4 E 9456 T
FU A i 4%« 4% 30 45 (Forst) . ik 4 35 4 (Deidesheim) F1 % il 2% 1l ( Ruppertsberg), 4% ¥ A~ 45 5l it “monopole” (Bt &) 8 . B ik i 1
(Wachenheimer Rechbachel) i w4tk (Gaisbohl) .

AR R AR SRR AR ) S A FEEEAT T ORI 2R e . SR AR s AR L (Albert Buerklind S BLAE DUAE - A1 IR bk — 7 hr 5
(Bettina Buerklin -von Guradze) T AMIALE. AT 1924 4E4k& T W™, FIF4A S 5570 4 sl 1 & A0 1[5 55— AN A i AR A0ar.. A A 1990 4R,
A IR SR — 5 A SR AN R, RS T 223 R AR AL B RS A S AR R o 3K R T A ATt A 2 ] R bk ) A TR VR

EAMEERHE T —BAEE SR AR: B4 E(Grand Cru), — % 1d (Premier Cru), W wi%ild (Cru Villages) KAk HLX
(Regional Wines). “Grand Cru”, “Premier Cru”4lxf T4 kR, “Cru Villages” U5 I T A 7 Sh TR A o AT R sk — vl 437 56 e b B0 R Al Pk
Fel (s —He o, 75— S B M BRI A R AN AT IESE T SRR HLIX (- Mittelhaardt) 35 5 TR sk, BEAT 2R R A R A SR R
AR, X DL KX BRI, Bl T AT K e AR SR IR AR R LA et e A5 A R A T ] A7

X terroir (AEIRES) BT IEAL, LEWB) A2 BRI PR A 2 — . EIXEL, AT AT R IR TR A ERL T Atk 18 4R D) bl B FH 31 T i 2
By WA R BRIRIAR 2 o AR UK SRR L DR T Al H i A A st BEROR (BW 14), o4 | Ci4dld. 2003 45, MBIV T 5 —Hisk A T3
REEIIBA, # DB TH oA B T 0022102 A ks 44 [ (Ruppertsberger Hoheburg) , MIiTHUS T 2K IR KM LS .

HRFEMR RRABEBE LA R EA LB TFTRIINE RS, BNRTHERMRERAES, XL REREUEH T 1X 5 % % i 2 AR A ) A0 s8R

X,
REFERENCE WINE NAME VINTAGE RATINGS PRICE
w5 kR 4 g4 it
White Wines: %% %
GEOT-1-0330  Dr.BUERKLIN-WOLF Riesling Trocken 2008/2009 ws89 198
TN TEPR R 17 [/ 75 7] & T2 T A4
GEOT-1-0333  Dr.BUERKLIN-WOLF Riesling Gaisbohl Grand Cru 2002 Wws93 878
AR TR 1 117 3 mi] A7 2R DR P 7 ] < I 2
GEOT-1-0334  Dr.BUERKLIN-WOLF Riesling Kirchenstueck Grand Cru 2005 - 1,798
TR TR A7 [T 5 R 1 T2 b 7 7l & 11 3 a70
Red Wine: 41 %%
GEOT-1-0798  Dr.BUERKLIN-WOLF Villa Buerklin NEW ARRIVAL 2008 - 219
TN FE KRN i 18 A1 217 21 7 20 BB By
GEOT-1-0749  Dr.BUERKLIN-WOLF Pinot Noir 2007 - 378
TR TR RN R [T T AR S 15 2T o
Sweet Wine: #3241
GEOT-1-0335 Dr.BUERKLIN-WOLF Riesling Wachenheimer Bohlig "R" Limited Availability 1990 WS90 764

TAR IR I/ FL 5 A B LTS 28 5 7] & T A 49 0 BR R AT

”

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson < = Biodynamic wines =Practicing Organic 27
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GERMANY /Mosel Saar 7 ] / B IR

WEINGUT VON OTHEGRAVEN (Kanzem Saar, Mosel)
MERERERORHEE (K REaK, BER)

www.von-othegraven.de

Weingut von Othegraven has its roofs in the 16th century. Always privately owned, the
winery came into the possession of the Grach-Weissebach-von Othegraven family in 1805. Today
von Othegraven is one of the top estates for white wines made from arguably the world’s noblest
white grape: Riesling. The estate was also a founding member of the VDP, a collection of fop
growers (Verband Deutscher Pradikats und QualitétsweingUter). Day-to-day running of the estate
and wine making are overseen by Dr Heidi Kegel and Andreas Barth.

Riesling reigns alone in the von Othegraven vineyards and thrives on three of the most
famous slopes of the Saar: the Kanzemer Altenberg, the Ockfener Bockstein and the Wiltinger
Kupp. The Kanzemer Altenberg hill stands like a steep monument, perfectly aligned in a south-
south westerly direction; a mecca for lovers of the highest quality Riesling. As with all von
Othegraven slopes, Devon slate is a characteristic feature of the Altenberg with fraces of iron oxide that make the subsoil shimmer a
distinctive red-brown color.

Weingut von Othegraven’s wines are the essence of Riesling at its greatest, combining richness of flavor with inimitable
mineral qualities and unmistakable expressions of terroir.

HE SR R A1 B FE 1A 0 ST LAIE WS 16 tHh20. 1805 4F, I FEAAAT I FE Bk oz - 6k B - 13- ARG B 25 Kk (Grach-Weissebach-
von Othegraven family) Wlt, H15H 4.

WA, HE SR TR AR B LA P B 4 S 10 (BT 28 S R —— 6 714 (Riesling) T ZEZF IS, SR TR (R4 W MBS A~y —.
A, L BEL Ak T A B R A [ T S e A PR R 4 (VDP, Verband Deutscher Prédikats und Qualitétsweingiter) [aIEE 2 —, %4H
LS| T A2 TR A PR (N o 4, T 0 H & A= 5 408 B L I #-9LE /K (Dr. Heidi KegeD b5 28 3\ 2851 - B2
W (Andreas Barth) A 3L @471 35

T ) A A PR SR T DAY G I e — R R T R . B AR DX AT AR 2 T U T B ——IX e L DUTE TR R A AR R —— A
P15 A7 A7 a7 T R 2 e s A T AC g = e B RO SRS AT 4 Tl (Kanzemer Altenberg)  Bd 4E % e Wi A 4 [l ( Ockfener
Bockstein) PLAEUR T #& R i4ild (Wiltinger Kupp) .

IR DU AY R 2 7 e T A P L L3 L AT, A — R A A T T AT, BV R O 1) B 3N R AR T AR AR A, AR T T
AU H R b e R - R R A B R e — A, RO SRR AT A A 2 [l DR R AR SOHRCA (Devon slate) A £ S -
Hig A, LIRS DVPEALER, RS LR AR A ok

HERAERERMAFEEEEHENEEEEERSZBET—58, HNEEE, BEERANT YRR, —HAD, TR X MR R L
ARSI 6.

REFERENCE WINE NAME VINTAGE RATINGS PRICE
Cikcd HEHER F4 g g
White Wines: [ %25
GEOT-1-0348  VON OTHEGRAVEN Riesling Trocken 2007 - 198
TR 1 AT AT 77 7l T2 T R
GEQOT-1-0344  VON OTHEGRAVEN Riesling Kanzem Altenberg Erste Lage Alte Reben 2005 WS93 570
KB RBIFNIHE — R 20T F1 #2077
Sweet Wines: fi{ %%
GEOT-1-0349  VON OTHEGRAVEN Riesling Kanzem Altenberg Erste Lage Spatlese 2006 RP87 450
IS8 {E 15 3 KA BF I IA EF A F 15— 2R bl 75 SRR 1 470
GEOT-1-0350  VON OTHEGRAVEN Riesling Kanzem Altenberg Alte Reben Auslese 2005 Ws94 728
B BAF IS — R T P b1 1 #70
GEQOT-1-0346  VON OTHEGRAVEN Riesling Kanzem Altenberg Erste Lage Eiswein 375 ml 2004 RP93, WS96 1,999

Limited Availability
TS 1y TAT BT I K AR — R Pk A0 R B

GEOT-1-0347  VON OTHEGRAVEN Riesling Kanzem Altenberg TBA 375 ml Limited Availability 2005 RP92, WS99 3,165
IS8 {1 3 KA1 BF I 2K B TAF 11 R R TR 25 e 2 v 4700 R ey

WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 28
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HUNGARY /Tokaiji 5T H/FERAR

DISZNOKO (Tokaii)
FREEEAE (EEF)

www.disznoko.hu

At the boftom of a hill, situated in the South-Western gate of the Tokaj-Hegyalja wine
;’J\, region, where ancient terraces were built into the hills of the Zemplén mountains looking out over

e the Great Plains, stands a classic Hungarian building: the Yellow Wine House. At the top of this hill
sits a rock shaped like a wild-boar which lends its name to the legendary winery: Disznoké.

In 1734, the entire Diszndkd estate was classified as a first growth by royal decree. Tokaj is
thought to be the first vineyard region in the world to have adopted a classification system, and all
of the vineyards at Diszndké remain so to this day. Diszndké has, above any other estate in the
region, restored Tokgiji's reputation to the days it was considered “the wine of kings and king of
wines” (Louis XIV).

Ideally situated, the vineyard is exposed to the South, drawing in light and heat, and is
protected by the hills behind it from the cold northerly winds today the 150 hectare property is looked after by new owners, AXA-
Millesimes, who have built state of the art wine making facilities and breathed new life info the vineyards.

Diszn6kd today produces a collection of nine wines, ranging from dry to a é puttonyos (sweet wine) Tokaj all made with
extreme care from vineyard to winery to bottle. Diszndké's wines are listed in the best restaurants and hotels around the world.

TGREAL T THE R APt X0 AR A P~ X VG RS I L. /2R 3518 (Zemplén) Il FLIZESEAG K 1 vl S0 FH o ST 45 oLy L) 2 R 0 30 4
WRERE . M i el e DAL T E — DR AR IR A 1 i 44 1

1734 5, PP AW RN 2B R T — 0B W RFT R DA 2 I 28— AN SR SRR B AR el 7 D, T 48 e BT 1Y
7 bl 22 A RO BB IR PRI EE A AR I X T AR T T 2R B —h 2 G S

20 bl P AR AR H LA, IR, DGR, WE R, W A AR LK LRI RN RIS LRI R 2. ILAE, R BN AXA-
Millesimes & BLAEIX J1 150 24 AR -3, TE At 30 5 2 AR e 95445 T 6 Pel R 17 BT (KLU

BRTEP A — kA 9 M, MWTREFIEHM 6 puttonyos Tokaj(#E-R4F 6 #, 1 Hi%E 30 AT HBHEE R AUMERZ
FERBHREREHESR), ARHHEEREENE, S PRI RE. E2RE BT KR T AT A 88 E 2] 54 4510 K (Disznok o) %l .

REFERENCE WINE NAME VINTAGE RATINGS PRICE
W5 R REES SEH 2 i
Sweet Wines: #fif
HUOT-1-0358 DISZNOKO TOKAJI Late harvest (50cl) 2007/2008 - 316

TE R PHEF I 1 4 b i A T WA T A 47

HUOT-1-0357 DISZNOKO TOKAJI Aszu 5 Puttonyos (50cl) 2000 Ws92 818
TL R PRI 2 A Ll 2 T A 0

”
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PORTUGAL/Alentejo BET /e

HERDADE DA MALHADINHA NOVA (Alentejo)
LpnagReE GTiemEan)

www.malhadinhanova.pt

Herdade da Malhadinha Nova, a former abandoned farm in the heart of the Alentejo, was
rehabilitated by the Soares brothers and their families in 1998. Their dream was to cultivate premium
ad vineyards as part of a wider program of definitive local agriculture. For example, in addition fo

~ ey’ growing superb indigenous varieties such as Touriga Nacional, Aragonés and Antdo Vaz, the Soares
<:/{ also farm Alentejo black pigs and the region’s famous cattle; an index of their pride in inimitable,

: locally-derived produce.

WD‘EL—‘PDWRL\—“ Luis Duarte, prestigious winemaker at Herdade do Esporao, and viticultural consultant lan
Richardson oversee all work in the vineyard and cellar. Vines are essentially treated organically, the
I (o ifself being run on organic principles. The grapes are hand-picked, carried in tiny 12 kg boxes
before undergoing rigorous selection at one of several sorting tables. An entirely gravity-fed, state-of-the art winery ensures careful
treatment without unnecessary and aggressive pumping. Each grape variety is vinified separately and fermented in temperature-
controlled, traditionally shaped “lagares.” The wines then mature in a barrel room excavated deep into the hillside which provides
perfect conditions for ageing these powerful, sophisticated Alentejo modern classics.

Thanks to their hard graft and a consummate passion for wine, the Soares have now realized their dream, producing highly-
rated, award-winning wines which are a welcome departure in quality and style from traditional Alentejo vinous fare.
Labels were created by Francisca Soares, the young daughter of Malhadinha's justifiably proud owners.

P FBTAS A AE O X () D hr ol g e, AN — R S R . 95 W TR I B R I K AATIAE 1998 4E0F LT T 1845 . MbAiI 4
B — PR e TR AR A e, X R E E  R M A PE S AR R — 8 4. i, BR TR — S T A M R A SR CanTE R 2 g0, B DR
LR ECZE) A, I8 TR T S0 [FURE ) 77 Bl 40 4 RO LA B M 28 44 BRI (1) 43X 7840 s T AT DAAR P 8 SO 7, 95 1 ) e i g 3
Wil (Herdade do Esporao) ity F:2 4% HIBRIN IR 5 01 « ALBTHE (Luis Duarte) FIZG B A (L « B 2R (lan Richardson) W41 44 ldl Ay
AT T A AT IEAHI LI T ARG AL EE, 17 R R A B R AE AT WL S R AE AT o

2 NTRAH, X LSRR BN TR 12 T2 (0N 1 B AT 43 25 6 HEAT A% 1A F 2K o

T SE A KA B 7, 7T (RS0 260 TS TR TS ) (A B 3ok R T AN b B e FE PRI I o A R ol RS 2 2 PR R AT IR, JRAE AT LA
PR AL S K e R L (lagares) T R . XU IEVRSE T 13 L AR = A RN o A2 KU 2838 A, RS A B A 2 st o 48 i G i
LT SE M EE .

EH T I T 0 SRS 3 A DA R R 2 T O )t AT TERAE RSz BL T AR, WS TR, SR A . PR A T AE RN
A T BRI T M A% G0 ] e 8 2 4 26 0 1) — Pl el e (928 o R A b A e € T 15 00 B HRURHRE AR 2 ol T e 7 S AR /N 2 )L B VG 22 % - 9 TR
(Francisca Soares) i H.

REFERENCE WINE NAME VINTAGE RATINGS PRICE
w5 HHBELR SEy g4 i
White Wines: %% %
POOT-1-0414  MALHADINHA NOVA Monte da Peceguina White 2008 RP88 178
LRI EK LR T R wss7
POOT-1-0412  MALHADINHA NOVA Malhadinha White 2008 RP90 339
LA T R
Red Wines: 2T %%
POOT-1-0415  MALHADINHA NOVA Monte da Peceguina Red 2008 RP87, WS88 212
L h A PR L R AT H e
POOT-1-0413  MALHADINHA NOVA Malhadinha Red 2006 RP%0, WS90 758
LA R A

™3

)
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USA/California EE/ AR

SCHRAMSBERG (Napa Valley, California)
HER{AR% PNE, mRERIL)

www.schramsberg.com

The first and one of the few current producers of world class sparkling wines in California.
Known as “America’s first house of sparkling wine,” this Napa Valley winery was launched in 1862,
when Jacob Schram, a German immigrant, made his way to California. Schram was a barber by
frade, but came from a winemaking family. He therefore decided to start his own winery, initially
offering a range of sfill wines. Schram also oversaw the construction of extensive cellars and a
handsome family property. After the collapse of the Californian wine industry, first through
phylloxera, then Prohibition, Schramsberg came under the purview of John Gargano and the
“California Champagne Company” in 1940. However, in 1951, the Schramsberg label would be
regenerated by Douglas Pringle.

Since 1965, the original property and estate have been owned by the Davies family,
who still respect and honor the history and tradition established by Jacob Schram. Jack and
Jamie Davies have risen to the challenge of an ambitious goal: to produce "America’s most
prestigious, select and admired sparkling wines.” 1967 saw the first vintage dated Blanc de Noirs. Following the classic Méthode
Champenoise process, the Schramsberg winery now produces 9 distinct types of sparkling wine, all made from Chardonnay and Pinot
Noir grapes grown along the California coast.

Schramsberg produces some of California’s greatest sparkling wines. They are frue rivals to Champagne with their own
unique flavor-profiles, used to make toasts with presidents, kings, queens and popes alike.

THERA A% 2 I A AR JE 55— M R g i v ARG v, H H BT T AT A IR HY . MR SEE S — MR E", XA9IH4 (Napa
Valley) I BRI ) 46T 1862 4F,  ta SR IR J& W (0 728 5 B DHE - A tHEBRACRS 1) 7 s 1E AF AE SRR (Jacob Schram) @il dp. iR AS & HR T,
B 5 TR IR, Db Al vl G0 @ COBRI) o JTAAAtER S 10 #2 — 28 30 . AR (Schram) B g T KR Il M — MBS M R . R
MM, AR e IR T B2 5 CEse i TR, 5ok TEE R4 , HHERAASLE 1940 SERES2En T 20t IRAA A% 10 1) sk IE R RE 42
¥ (John Gargano) Fi* Al e WEKEAF ", ZJ5emE M T K. R, 1951 4, T Hr 3t ER A7 8 1 7 s 15 78 SE 423 Ak 4% (Douglas
Pringle) & 2% 7 HH:ERAFT R 1 A i it o

1965 FEFFUG, il (Davies) —ZKIFURSEE Bl 7= FUHbT= o AT IO 45 At BRAF RS 19 77 Sk 1 A 208 282 thE IR 20 7 (1 T RAE 445 119 17
SRMEG AR T A R A% 10 D) s E A G S 4 T (JackDavies) Bl K- 4k i (Jamie  Davies) A 25 — A F W ) 3 AR —TiR - 35 [ 4
FL, I, R NEZRRIN . 1967 4, MUATERIE T HERAGRS 005 — AR A0 A AR . SR A G A RS AR, A% H
B AR AR I A 2 Y 3 A B 22 TR S L R @ AN [ R 2R A v

HER AR EREINFAEE ERENELE, EHFRERAINESE. XEEREESEMFNKRE, BRE, BX, TEAEEM (EE2E
BRMFARR KRE.

v

REFERENCE WINE NAME VINTAGE RATINGS PRICE
CIkd kR S Pigid g

Sparkling: @i

USOT-1-0496 ~ SCHRAMSBERG Blanc de Blancs 2006/2007 ws8s 448
HEHRATHS 1112 174 7 %7

USOT-1-0494 SCHRAMSBERG Blanc de Blancs Magnum 1500 ml Arriving end of November 2007 WS88 999
RIS 1112 LA HTZW (AMHE) 1 — A2

USOT-1-0800  SCHRAMSBERG Blanc de Noirs 2007 ws87 448
HHIRATFS 111172 B/ 4

USOT-1-0498 SCHRAMSBERG J. Schram Arriving end of November 2003 WwSs92 1,298
I PR 1745 0511 7 - PRSI a0y +— e B

USOT-1-0497  SCHRAMSBERG Rosé 2006/2007 ws89 485
TR 1% B 21 76 i 27
Red Wine: 41 %%

USOT-1-0499 J. Davies Cabernet Sauvignon Napa Valley 2006 ws8s8 928
T T BR AT 45 0 A 7 2 e Ay 2 7 RP92

pr=-)

)
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USA/California EEH/InFAER

LANDMARK VINEYARDS (Sonoma, California)
2By (REH, WAAEEL)

www.landmarkwine.com

_ Landmark is a family owned and operated winery responsible for some of the most

spectacular Chardonnay and Pinot Noir wines from the US. Founded in 1978 in the Windsor
area of Sonoma County, Damaris Deere Ford, John Deere's great-great granddaughter,
relocated Landmark Vineyards from Windsor to a stunning piece of land at the base of
: Sugarloaf Mountain. In 1993 Landmark hired world-renowned consulting oenologist Helen
LANDMARK Turley to work with winemaker Eric Stern, a collaboration that led to some stupendous wines
: : and significant innovations in both vineyard and cellar. Under their direction Landmark’s wines
have consistently garnered rave reviews from major wine critics whilst receiving the adulation
of wine lovers from all over the world.
Quality and flavor begin in the vineyards. In addition to the estate vineyard, grapes
are sourced from a range of different sites (Sonoma, Monterey, Santa Barbara), and those

selected are among the finest in the highly diverse microclimates of these Californian regions.

_ The crafting of each wine is guided by a single overriding philosophy: “less is more.”

LD L — RN L E AW LI KA, 57 DT = I B A e R T IK BE 22 A0 SR LA . 1978 AT 224 o S Y I gt v T R i Y
HiX PR 75IX, J5ok John Deere 1% #hic Damaris Deere Ford T#Ehl, HiF T IE 2 HekBE 1L (Sugarloaf Mountain) I~ —4b & FH B A 1 1l
J7o 1993 4, 4Ty R 715 A AT S M5 K Helen Turley, ZEAWRIBRIFINT Eric Stern MIZLRIZS I, AR H A N BRI S8,
S S 5 2 ] T g T SR EL R T o DTS 22 42 o 304 00887 2 30 A5 7 T A - K8 20 Y D R A 4 1 2 5 1) — SRR e

SRR AR BRI ITR R A DO A A S A, ok B, IR iETS (Sonoma). FEER (Monterey). BB (Santa
Barbara), XLEH X B 5 1] /N5 A 2 FEOR BRI AR JE 2 X R s AT o TR A T R R T R ME — 0 e JRUU), RECD R
(4 Eric Stern i AW I BRIG L AT o, DR BT R SR AR AN B Uik e g

REFERENCE WINE NAME VINTAGE RATINGS PRICE
k) HEBLR £ ZE: S ik

White Wines: (%%

USOT-1-0502 LANDMARK Overlook Chardonnay 2005 RP90, WS91 450
NP 2 e T o B T 2 T A4 7
USOT-1-0500 LANDMARK Damaris Chardonnay 2004 RP91, WS88 566

=2 L p A I T W 1 B EE 2 I T T4
Red Wines: ZLE %1

USOT-1-0504 LANDMARK Syrah ‘Steel Plow’ 2007 WSs94 512
L ST AL A

USOT-1-0680 LANDMARK Grand Detour Pinot Noir 2007 RP90 528
Ry ey Y Nk

pr=-)

)
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USA/California EEH/ImFAER

252 Winery (Lodi, California)
152 (%7, IFFEE )

www.z52wines.com

Seasoned winemaker Philip Zorn and veteran wine executive Brent Shortridge wear all the
hats at Z-52, and their dedication to distinctive Zinfandels is evident at every turn. Z-52's minimalist
approach to winemaking embraces the notion that terroir and its influence on grape character is
essential to producing outstanding Zinfandel, a grape California has molded to suit its own unique
styles of piquant, heady, elegant wine.

The Z-52 Agnes’ Vineyard "Old Vine” Zinfandel, grown on the outskirts of Lodi, is adjacent
fo some of the oldest Zinfandel plantings in the state. Many were planted by European immigrants
such as the vineyard’s very own 94year-old namesake, Agnes Schroeder. Dry-farmed and head-
pruned, the Agnes’ Vineyard yields a lush Zinfandel aged in French and American oak. The sandy,
clay, loam soils, warm days and cool evening breezes of Lodi confribute to soft, approachable
Zinfandels with rich, lush fruit character.

206w B TIER -8 48 (Philip Zorn)R %5 R 7 2% 1 22 PR A 4% - 45 4% L hn (Brent Shortridge)
TE 2-52 S8/ T HTE I TAE, AATD0S i S ok BER B aIF A0 T 5Lk 5T iR o

1-52 [RERIET (R R 2 v s, AATTIA A R B ISE % o A 28 5% PR 02 2 7 s b B Sl o 0 S P 1 2 AR 11 2 I Bk
HROLAE S KUK . Z-52 Agnes #I%GEPK “ 207 S BEiA, A KTEE S (Lodi) Imizs, AR it 2 (e B AT Rt X . XLt
KB RIS ARG, Lhin 94 S RTA% Py i-£71% 18 (Agnes Schroeder) 37 T LUk iy 44 FIBTA% P9 17 (Agnes) 4 45 [

TN 2 TR A AT A RE MR A, A AT R B G K B A AE R R O R A AR P R K o A IR ORI L, ORI AR N A
FEHOA, SR BEAG U B IRA I, B (K SR Tk

REFERENCE WINE NAME VINTAGE RATINGS PRICE
w5 HHEAR EH PiEd i
Red Wine: 4 Hi%H
USOT-1-0487  Z-52 OId Vines Zinfandel Agnes’s Vineyard 2005 RP85 278

T ERT TN E LR

COVENANT (Napa Valley, California)
YRR (AIHE, IFIREE )

www.covenantwines.com

Jeff Morgan, a famous wine writer and winemaker at Solo Rosa and Zmor wineries,
caused a revolution of sorts when he, and partner Leslie Rudd, owner of Rudd Winery and
chairman of Dean & Deluca, set out fo make an exemplary Cabernet Sauvignon that also
happened to be the finest kosher wine made in America. Rudd is the driving force behind the
Rudd Center for Professional Wine Studies at the Culinary Institute of America’s Napa Valley
campus where Jeff Morgan also teaches.

ARFR-BER (Jeff Morgan) EZRZEISIE (Solo Rosa) FZZTINFE (Zmor) I BRI,
() It — 7 3 4 BRI 2 T T8 5o A R (0 A 4 4K PR SE T R -4z 48 (Leslie Rudd) o L
(Rudd Winery) FIEIflifgks 8T (Dean & Deluca foodstore) 4wl H-K——0 ) T IR EE Bk
AR R, RS Y T 26 DL B AL (kosher) , BILS IR T 45 W SR Ay . ZERuE (1K S HEsh
T, BT AL SE E Z AR B (Culinary Institute of America) 45 P o 7 4 25 15 & ML AIF 57 H o0
(Rudd Center for Professional Wine Studies) IS T AN LHIWFFT SR » 28 - BEHR 7 56 [ AT 24 e AT 4

REFERENCE WINE NAME VINTAGE RATINGS | PRICE

WS LR FEfy SE Y&
Red Wine: 4 %i%51H

USOT-1-0483  COVENANT Cabernet Sauvignon 2004/2005 RP91 1,358

USOT-1-0484  Jyi A s -2 T #F7R BT 0

WS = Wine Spectator RP = Robert Parker JR =Jancis Robinson < = Biodynamic wines =Practicing Organic 33
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HOUSE WINE

MONT-BESSON Languedoc-Roussillon - FRANCE
FEha th ke Bk 2 yi-E TR -k E

Located in the Gard region, in southern France, Mont Besson has the fortune of
sourcing fruit from a warm, dry, sunny climate. The soils of their vineyards, a mix of water retaining
clay and heat retaining pebbles, provides ample conditions for the ripening of local grapes Syrah
and Grenache. Many of the vines are “old vines”, which reduce yields af the same fime as
adding layers of complexity to the wines.

After achieving full ripeness, Mont Besson practices traditional wine making techniques
such as: open fermentation, barrique aging, and natural filtfration. The resulting wine is rich inn
character and best enjoyed within a few years.

P FEE R H Gard HiIX 1) Mont Besson ¥ - A7 35346 A 41 28 AR K IR BE . T < A 78 £ FH
Yo KT AEMIRS L EFRRAE B A 2 RE T Grenache 1 Syrah f K1 11 bl P KB
ZHE, EARIF IS T e R R, I T — SR R

RIS BRI s A AT, BN K B T — AL R IS 570, WOk e, BORHIBRER, AR uEE. Xt At A s i
MR, I HEE RO AR R,

REFERENCE WINE NAME VINTAGE RATINGS PRICE
w5 CEREESES 4 S ik
White Wine: %%
FROT-1-0565 MONT-BESSON, Grenache Blanc 2009 - 88
PR R T %
Red Wine: £ &%l
FROT-1-0562  MONT-BESSON, Syrah Grenache 2008 - 88
Z LR T2 R 0
Rosé Wine: k41 H i
FROT-1-0732  MONT-BESSON, Syrah Grenache 2009 - 88
UL PR AT 7 2
BODEGAS MANO A MANO Castilla La Mancha - SPAIN
g F i H-h 8 B X -

Bodegas Mano A Mano has become a reference wine producer for the Castilian-
inhabitants of La Mancha. Based in the heart of La Mancha, in the village of Alhambra, the
domaine has a spectacular 5000m2 wine cellar, and is surrounded by 300 hectares of
Tempranillo. The vines, which average 30 years of age, are cultivated on sandy floors with an
under soil of iron, clay and limestone. Each vine yields only 2kg of fruit, and it is this stressful
growing style that produces wines of great length, concentration, and complexity.

Joana Caldeira, of Portuguese nationality, is the young female oenologist responsible
for the direction of this bodega.

Xt TR T A LA -y 2 A AT R, B A 28 A 2 M G — AN LY AR T
S 25 [ Alhamradt, 47 5000 K R K7 2R R R 3002 Bt Tempranillo 14 4 44 el . 375 el R 36 %5
(K F3p s 304, LHELEH S L2 HERFRNER L. B ERA RS . BT A T %
e, R TS ALK Rk

LRI TG IEF LTI Joana Caldeiraft& T Ak .

REFERENCE WINE NAME VINTAGE RATINGS PRICE
w5 R B LR F4 g iKis
Red Wine: 41 %%
SPOT-0-0605 MANON, Tempranillo Joven 2008 - 99
Sy L Nk L

WS = Wine Spectator RP = Robert Parker JR = Jancis Robinson D = Biodynamic wines =Practicing Organic 34
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SCOTLAND/CASK-STRENGTH WHISKIES #5538/ 54k 24

THE BOTTLERS COMPANY
BRELGAF- “WERE” B

www.thebottlers.com

The bottlers Company, based in Edinburgh, Scotfland since 1993, specialize in producing
limited editions of rare, premium single malt whiskies from specially selected casks.
They offer a fantastic range of Scotch whiskies using the many contacts in the Scofttish whisky
industry they have formed over the years in sourcing high quality casks. They bottle at 'Cask Strength'’
- which means that no water has been added prior to bottling and of course without chill-filtering or
coloring. The casks are matured by themselves and presented under their own labels.

AT A WO T 1993 fEHRE 222 T8, LT AR IEAMBGER B R — 2 s, R

FAE 12 A6 10 9% 22 B i AT MR AR I i, ARG T 2/l tig. MrMH “misEm”
I i, BRI R SRIE, AR, AR AR T SRR A ) R ORI R
HAthAT] 1 CUBRIR 9T 56 LA T LR AR o IR RE I e T LR R b 2 S B R AR R M — T S AT I 77 o

SPRINGBANK / Distillery =T

Springbank distillery was founded in 1828 in Campbeltown by the Mitchells family, but their experience with malting and
distilling actually began a century earlier. Completely owned and operated by the Mitchell family foday, Springbank is the only
distillery in all of Scotland that controls every process from malting to aging, ensuring the best crafting methods are employed: fresh
water from the Crosshill Loch is used at three key stages during production, direct fire is used during their extended distillation, zero
caramel coloring is added, and no chill filtering prior to bofttling.

This 16 year whisky is very deep in color, almost mahogany. This is from a refill Sherry cask probably originally a cask housing a rich
Sherry such as an Oloroso Sherry. The nose is deep and rich with an impression of honeyed sweetness and on the palate the balance is
well-nigh perfect. The sucrosité of the whisky is matched by a supreme freshness with complexity and richness.

1828 AR UR KGRI VURBRSE T =000, A AT AR AR AT LUBWIE) 100 4FRT. = TR K DR S A JF 45 B,
e S 22 DA B L R ZF BIBRGE H B A BRI ) 2o ) PRUE T B df B T ETE: FEBGN AR, Crosshill Loch HYZKGE T R EE
BIFEH . X3 16 F L S ABERYE, Rade, LR R TR, WA T BRI AR R ZU 5 R ) 2 B R A ) b2k
JEEML, A ERIEIR, B ON DRSS ST Y R R IR S A v A A 2 5 . ORAT IR I A B G AR B ) A A A

BUNNAHABHAIN / Distillery BE#rs 7

Bunnahabhain franslates to “River’'s Mouth” in Gaelic. Founded in 1881, today Bunnahabhain is owned by Burn Stewart
Distillers. It sits on the north eastern tip of the isle of Islay and is fed pure water by the Margadale River. Bunnahabhain is unique
among Islay whiskies because they practice light peating during the malting process to preserve the natural sweetness of their barely.
This 1978 bottling is a very fine, elegant Islay; bright yellow with clear vibrant colour. This is smoky and peaty but delicately so with hints
of citrus, flowers, honey and mineral overtones. The smokiness carries onto the palate but with all the other components in balance
and with great finesse, great length and class. A wonderfully fresh, understated, complex, compelling and exciting aged whisky.

TERRIET, BERGAR N “W 7 o 57T 1881 E R ILMnG AL th A - B KR %F (Burn Stewart Distillers) & B, 2818 60 T-0H
TR R RACAL, ISRV A AR T IR Ak o BRI MS AR TR S U AIOR —1, BRUA AATIFE A 2R R rh R e e S 2 OR B T M o
JEEA IR o IX3K 1978 AR g St — PR (10 0T 3 58 AUk J 1 i o TP SR IR I S (0 B 6, A B R e SRR (B A A M TG &<, 1E
F, WEEURF YA, N BV TR AR RE A & e S A . IR K AREE B, G, BMREIANER, SNSRI R

REFERENCE WINE NAME VINTAGE RATINGS | PRICE
LIk) Gk RE Fh A frig
SCOT-1-0733  Campbeltown - Springbank - 16 yr old, 58.9%, cask 218 1993 - 1,980

TR FYH FF A5 2 I DU SR P2 5 16 T p 1

SCOT-1-0735 Bunnahabhain - Islay - 30 yr old, 53.8%, cask 7586 1978 - 3,658
TEE IS =5 IR FT e 2 5 30 ol 15

35
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REFERENCE WINE NAME VINTAGE RATINGS PRICE
W5 keREE FEHr ik i
SMALL BOTTLES /%
FRANCE ¥£[F
Champagne: Fi&
FRCH-1-0263 TARLANT Brut Tradition 375 mil NV RP89+ 298
TEZE T G TR DI HE BT 0T
FRCH-1-0265 RENE GEOFFROY Rosé de Saignée Premier Cru 375 ml NV RP93, WS90 455
FYA- 75T L T AT 25 R A 2 D R
White Wines: [ #%]
FRBU-1-0804 HENRI PRUDHON & FILS Bourgogne Chardonnay 375 ml NEW ARRIVAL 2009 - 175
EELAW ) R 7 77 0 BB 257
FRBU-1-0161 EMILIAN GILLET, Viré-Clessé 375 ml 2004 RP90 312
R ILFITELER » 58 FETE LT Ry 77
FRBU-1-0186 DOMAINE DE LA BONGRAN Tradition Macon Viré-Clessé 375 ml 2003 RP91/93, 358
PRI B ALY « FEHETE “Z5M7 FIHTH ws89
Red Wine: 2 %%
FRBU-1-0803 HENRI PRUDHON & FILS Bourgogne Pinot Noir 375 ml NEW ARRIVAL 2009 - 175
FFEL T 2) R 2T #4971 Bl 2y 55
Sweet Wines: Fit%i%j
FRCH-1-0276 RENE GEOFFROY Ratafia de Champagne 200ml (18%Alc) NV - 218
YA 7T L )T IS
FRBU-1-0188 DOMAINE DE LA BONGRAN Botrytis 375 ml Limited Availability 2000 RP92 1,242
BRI “ZE” FTHA REY
ITALY & AA ALTESINO Vinsanto del Chianti 375ml 2001 - 455
ITTU-1-0395 SF Y i T 77 29 952 250 T
HUNGARY &7 #i DISZNOKO TOKAJI Late harvest (50cl) 2007/2008 - 316
HUOT-1-0358 FL R I 25 T A il i A IR 1 A
HUOT-1-0357 DISZNOKO TOKAJI Aszu 5 Puttonyos (50cl) 2000 Ws92 818
VIS ZEAE e k)l ek L
GERMANY £ [ VON OTHEGRAVEN Riesling Kanzem Altenberg TBA 375 ml Limited Availability 2005 RP92, WS99 3,165
GEOT-1.0347  MEWAERS T 1B VIR B BAF 11148 B T A0 e e G A 0 0 MRy
GEOT-1-0346 VON OTHEGRAVEN Riesling Kanzem Altenberg Erste Lage Eiswein 375 ml 2004 RP93, WS§96 1,999
HFSLERS 77 AT BT B BFF (1145 — DR L ok i #70) BR
LARGE BOTTLES k%
FRANCE £ H
Champagne: Fi&
FRCH-1-0244 RENE GEOFFROY Brut ‘Empreinte’ Premier Cru Magnum 1500 ml NV RP92, WS89 1,230
FIH- KT E W (FEk) T B4 AR
FRCH-1-0275 TARLANT Cuvée Louis Magnum 1500 ml NV RP94, WS90 2,358
TE 22T 5 P PR 75 A 2 Y AN R
FRCH-1-0259 TARLANT Brut Tradition Imperial 6000 ml Limited Availability NV RP89+ 7,388
B2 (5 T2 TR w7 BRE G
Red Wine: 4 %%
FRCR-1-0237 DOMAINE LA BARROCHE Chéateauneuf-Du-Pape ‘Fiancée’ Magnum 1500 ml 2006 RP91, WS§92 1,962
DT H AR “TELHE” AR RE LY Limited Availability
FRBO-1-0150 Chateau Beausejour Duffau-Lagarosse St Emilion Grand Cru Magnum 1500 ml 1989 RP88, WS89 8,188
BLUTE I AT #0700 1500mI A
USA £ Sparkling: S
USOT-1-0494 SCHRAMSBERG Blanc de Blancs Magnum 1500 ml  Arriving end of November 2007 Ws88 999

HIRNTHE FT11.2 FIRETART#H Y (AMEED A— TR EEE
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BEEPURZFIH 2% e R it

REFERENCE WINE NAME VINTAGE RATINGS PRICE
W5 keREE F4 pig:s i
Bordeaux: /K%
White Wine: H%%iiH
FRBO-1-0740  Domaine de Chevalier Blanc, Bordeaux Grand Cru Classé Pessac-Léognan 1993 RP89 1,138
G5 1T AT 1993, BeRZ W B 5= 3 0 R IR £ 1
FRBO-1-0741  Domaine de Chevalier Blanc, Bordeaux Grand Cru Classé Pessac-Léognan 1997 - 1,138
FF AP FT 7% 1997, BN Z 5ot d7 K R4 1T
FRBO-1-0744  Domaine de Chevalier Blanc, Bordeaux Grand Cru Classé Pessac-Léognan 2002 RP89 1,260
B FT#45 2002, AR 2 T o i 38 R IR 5 1
FRBO-1-0745 Domaine de Chevalier Blanc, Bordeaux Grand Cru Classé Pessac-Léognan 2003 RP93 1,383
G151 F T 7 2003,  BeRZ G- &4 R IR &
FRBO-1-0747 Domaine de Chevalier Blanc, Bordeaux Grand Cru Classé Pessac-Léognan 2006 RP94+ 1,383
G515 i #7 2006, BeRZ B 5= 35 R IR £ 1
FRBO-1-0746  Domaine de Chevalier Blanc, Bordeaux Grand Cru Classé Pessac-Léognan 2005 RP95 1,628
G 1T T #7775 2005, BeaR Z T 5= i@ 4 R IR E
FRBO-1-0742  Domaine de Chevalier Blanc, Bordeaux Grand Cru Classé Pessac-Léognan 2000 RP90 1,750
B FT##75 2000, AR 2 T i o i 38 R IR 5 1
FRBO-1-0743  Domaine de Chevalier Blanc, Bordeaux Grand Cru Classé Pessac-Léognan 2001 RP95 1,872
G 1A E T 2001, BRZ IG5 &2 R IR &
Red Wines: 4 &% if
FRBO-1-0145 Chateau Le Chatelet, St Emilion Grand Cru 2004 - 948
THFH) A R AT # 0
FRBO-1-0147  Chateau Beausejour Duffau-Lagarosse, St Emilion Grand Cru 2000 RP92, WS91 2,538
DL I 2L # P
FRBO-1-0146  Chateau Beausejour Duffau-Lagarosse, St Emilion Grand Cru 2005 RP91 2,798
DL K 2L # 2 Y
FRBO-1-0150  Chateau Beausejour Duffau-Lagarosse St Emilion Grand Cru Magnum 1500 ml 1989 RP88, WS89 8,188
PLNLEREFGZL #4717 1500ml A HAe
FRBO-1-0149  Chateau Beausejour Duffau-Lagarosse, St Emilion Grand Cru 1990 RP100, 15,988
P H I 2T 0 Ws98
Burgundy: #jRE ik
White Wine: [#%j
FRBU-1-0176 HENRI BOILLOT Puligny-Montrachet 1er Cru ‘Clos de la Mouchére’ Monopole 2006 RP89 1,768
PG BB — R 5 FT R4
Red Wines: 4% i
FRBU-1-0177 HENRI BOILLOT Volnay 1er Cru ‘Fremiets’ 2006 - 1,469
WIZESR T G — R G AR H
FRBU-1-0178 HENRI BOILLOT Chambertin Grand Cru Limited Availability 2006 - 3,599
WIS T BRI IR 5 12T # 2 0 R
FRBU-1-0182 Domaine R. Arnoux Bourgogne Pinot Fin 2006 - 569
BT R 2T A4 70
FRBU-1-0181 Domaine R. Arnoux Chambolle-Musigny 2006 - 1,409
BT g I E 75 P B 2L A
FRBU-1-0180  Domaine R. Arnoux Vosne-Romanée ‘Les Hautes Maiziéres’ 2006 JR17,5 1,516
DIBT35BIE P 25 1 2 FH 7% 3 A a2 4 7
FRBU-1-0183  Domaine R. Arnoux Nuits St Georges 1er Cru ‘Les Proces’ 2006 JR16,5 1,698
DIPTSR T JE (1R TFI6 2 2SR 4 2T 2 70
FRBU-1-0184 Domaine R. Arnoux Vosne-Romanée 1¢ Cru ‘Aux Reignots’ 2006 - 3,298

DB F A 5 4 & B2 — R a7 2 Y
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FRANCE {5 F
REFERENCE WINE NAME VINTAGE RATINGS PRICE
W5 B BELIR &4y g g
Champagne: Fi&
FRCH-1-0273  PIERRE GIMONNET Brut ‘Fleuron’ Premier Cru 2002 RP92, WS§93 952
V] RS AR B T
Sparkling Wine: ##ii#
FRLO -1-0307  Cuvée de la Chevalerie, Crémant de Loire NV - 178
JT RN HEIX T TR 7
Rosé Wine: Bb4T Hi %)
FROT-1-0477  Alexis Syrah Grenache Rosé, Languedoc-Roussillon 2007 - 85
W) S K- PR 2L 7 %70
Red Wine: 4 B %jif
FROT-1-0687  Alexis Syrah Grenache, Languedoc-Roussillon 2008 - 85
Ty T I AT 2
4
GERMANY 7 [H
REFERENCE WINE NAME VINTAGE RATINGS PRICE
Cikcd HHBAIR S S g
White Wines: %% %
GEOT-1-0328  Markus Molitor, Auslese 2003 WS92 435
YRR T 27
GEOT-1-0341  ROBERT WEIL Rheingau Riesling Trocken 2008/2009 - 345
GEOT-1-0793  Zf45 « /R WG 7] &1 FT #2700
GEOT-1-0342  ROBERT WEIL Rheingau Riesling Tradition 2008 - 345
BHAFF = SR 7 A] S5 T 2 R #0
GEOT-1-0336  ROBERT WEIL Riesling Kabinett Halbtrocken (Semi-Dry) 2008/2009 ws90 428
GEOT-1-0794  Z1714F « s 4%l 1 HEIA iR X 77 ] S 28 12 A 270
REFERENCE WINE NAME VINTAGE RATINGS PRICE
W5 B BELIR &4y g g
White Wine: [5%#%]
SPOT-0-0675 MANON, Airen 2008 - 99
I T T A
REFERENCE WINE NAME VINTAGE RATINGS PRICE
w®E G EREE F4r Pigd g
White Wines: %%l
USOT-1-0470  ARIEL White Zinfandel, non-alcohol NV - 78
BTN B N 7 #4700 e
USOT-1-0488  ZMOR Dry Gewurziraminer Russian River Valley 2005 RP89 482
TN 2] 28 4% 2% HEDE 2 55 17 #4970
Red Wine: 2 %%
USOT-1-0471  ARIEL Cabernet Sauvignon, non-alcohol 2005 - 98
B Eii R 75 SR 2T R 270 LA
Rosé Wine: k41 1 % 1
USOT-1-0481  SOLO ROSA Late Harvest Rosé Napa Valley 375 ml 2005 - 228

g AR e b A
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