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CLASSIC OR INNOVATION,
SANTA MARGHERITA REMAINS DELIGHTFULLY APPROACHABLE.
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Innovation Merlot: ]
A distinctive Veneto merlot palate.
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A selection from the 52 finest parcels of vineyard.
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When Will Market Recover?
HXRXIEVPE?
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2011 is a suffering vintage. The wine market in China
experienced the transition from a heart-warming summer to a
bone-chilling winter, making people in this trade happy at the

beginning and horrorified in the end.

A lot of Chinese investors ventured into wine industry at
the beginning of the year. It was one of their top alternative
options, in the face of the depression of stock market and the
restriction policy of property purchasing in China. With the huge
demand from Chinese mainland, the price of 2010 en primeur
of Bordeaux was pushed to a historical peak. But the turning
point appeared soon - the crisis of Europe debts broke out in
later half of this year, depressing the global economic growth,
whose shadow even wine industry could not shake off. All
wine producers put their eyes on China as they were losing the
demand from traditional export countries. That caused a huge
pressure to the Chinese wine importers as they still have to fight

a way through the highly competitive market.

But Aussino, as a leading wine importer in China with 15 years
in this market, is keeping our stable development as usual
through the cruel winter. We had experienced the bubble of
imported wine in the 90’ s, and we had survived the financial
crisis in 2008. We never rash advance in a blooming market nor
do we draw back in a depressing chill. We will hold on to our
philosophy and maintain our direction, because we believe the

market will recover in the end!
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Suzanne’ s Guide to Bordeaux
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Suzanne Mustacich is an American writer and journalist living in Bordeaux. Educated at Yale University and the
University of Southern California, she left a successful career in Hollywood as a television producer and screenwriter to
pursue a life in wine after meeting her French husband, a Bordeaux Chateau owner, in 1999. She holds a DUAD degree in
professional wine tasting from the University of Bordeaux’s acclaimed school of oenology. As a correspondent for Agence
France Presse (AFP) international, her work appears in newspapers around the world. She contributes regularly to
magazines such as Wine Spectator and Wine Business International. You can follow her on Twitter at InsiderWineNews

or contact her via her website www.suzannemustacich.com
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WITNESS BORDEAUX

Bordeaux 2011 Harvest Report
Chaotic weather made for a difficult growing season this year in
Bordeaux, challenging winemakers to sort a crop that was wildly

heterogenous.

"A complex and complicated vintage since the beginning, sun not
when it was necessary, not enough water, then too much water: -
Nevertheless, here and there, influenced by the strategic choices
made by the chateau owners, the 2011 holds some beautiful
surprises. We already see deeply colored wine with a lot of freshness
and fruit,”  said consulting oenclogist Stephane Toutoundii.

Rarely has Bordeaux seen such extremes.

“It was a year of excessive climatology,” said Jean-
Christophe Mau, owner of Chateau Brown in the Graves and
Chateau Preuillac in the Medoc. “We had drought, rain and
heat — but to the extremes.”

Spring arrived in winter, summer arrived in spring and autumn
arrived in summer. The unusually warm weather arrived in
February, encouraging the vines to begin growing two- weeks
in advance. By April, Bordeaux had hot sunny days — and no
rain. A 6-month drought set in, which is critical in a wine region
that does not allow irrigation.  In May, only 7.6mm of rain fell
when the normal precipitation is 83.6 mm! Then in June a brief
heatwave struck.

Disaster was averted when July brought cool weather and
rain, which slowed down the ripening process and gave the
vines a bit of water to ease their stress. Then August arrived
with sunny days and cool nights, with aided the development
of anthocyanes and aromas. Stormy weather, however,

complicated the ripening process.

Hail, which can destory a vineyard in seconds, struck twice.
First in April in Sauternes a few vineyards suffered damage, and
then on September 1st, hail the size of golf balls hit vineyards
in Entre Deux Mers and heavy water mixed with hail pummelled
parts of St. Estephe. Some vineyards lost entire crops, others
escaped with only slightly damaged fruit that was picked quickly

to avoid rot.  Luckily, the harvest had been planned to early.

022 Aussino Wine Life

At this point, the challenge for the winemakers was to sort out

the unripe or shrivelled berries from the ripe berries.

“Visually, it was not a pretty crop — there were green and pink
berries in the grape clusters, there were dried up grapes — that
was characteristic of the vintage,” said Mau. “At Chéteau
Brown we handle the grapes with great care; the sorting
operation is important and took on full meaning this year: 6
people were employed for the second sorting of the bunches,
then the grapes, one by one:-- Painstaking work.”

Of course, different soll types and different grape varieties

reacted to the drought and weather patterns differently.

“In this vintage, terroir will really show and sorting will be
key,” said Pierre-Olivier Clouet, technical director at first
growth Chateau Cheval Blanc in Saint Emilion.  Clouet was not
displeased with the crop. Cheval Blanc's soil had produced
small, concentrated grapes with good acidity and freshness.
Yields, of course, are down, as they are elsewhere.

“The end result is that in order to achieve quality, yields are
down. In terms of yields, we have 36% less than in 2010 for the
whites and 30% less than in 2010 for the reds, hence much lower
levels than last year’ s harvest,” said Mau. “The quality of the
cabemets is better than that of the merlots, on our gravel soils.”

What consumers will find refreshing with the 2011 red wine
is the intense colour due to thick grape skins,fresh acidity
and the lower alcohol levels. This makes for a classic red
Bordeaux wine.

For the dry white wines, the cool summer maintained the acidity
and fresh aromas that makes these wines so pleasant to drink.
The sauvignons are very aromatic and the semillons have
great structure. Although still young, they appear complex and
pleasantly balanced.

In the Graves region, the grand cru classeé Domaine de Chevalier
produces both red and white wines, and this year they fought
the same battle as every other winegrower - how to pick grapes
at perfect maturity with fresh aromas after such a chaotic
growing season? The Bernards, owners of the estate since
1983, noted that this vintage, more than ever, would reflect the
winegrower’ s care and ability to react to capricious weather.
After the hot, dry spring had left their vines 15 days in advance
in the growing cycle, cooler weather and rain fell in the later part
of July and then in August.  “It was extremely beneficial. It re-
launched the ripening of the grapes.” They were able to begin
picking the Sauvignon Blanc on August 23rd and the Semillon
on September 2nd. By September 7th, the harvest was finished.

“It’ s during years characterized by excessiveness that the

great terroir of Domaine de Chevalier shows all its qualities by
producing, in spite of everything, grapes that offer brilliance,
purity and freshness.”

For sweet white wines, the juice from the sauvignon blanc has
powerful aromas, the acidity is moderate and the juice from
the semillon is clean and frank, very complex with notes of ripe
grapes, spices -- all of the ingredients for a fine wine, according
to Julien Belle, Director of the Oenology Center of Cadillac-

Podensac-Leognan.

"The 2011 harvest took place under exceptional climatic
conditions," reported Aline Baly, the French-American owner
of Chateau Coutet, an 1855 classified First Growth in Barsac.
"We observed morming mists, followed by sunny afternoons.
We experienced some small percipitations that allowed the
acceleration of the Botrytis Cinerea (noble rot). Compared
to typical years, the noble rot developed very uniformly and
extremely rapidly. The results was a total of 4 passages through
the totality of the vineyard - one to clean and three to pick berries
of beautiful concentration levels. These passages occurred
continuously without the usual interruptions that is typical of our
region's harvest. A truly exceptional tempo."
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Saint Emilion Prepares for New Classification
The only thing that makes a Bordeaux winemaker more nervous

than the weather is a new classification.

Saint Emilion is en route for a new classification that will go into
effect with the 2012 vintage. 96 chateaux have submitted their
estates for assessment, hoping that years of hard work and

investment will pay off.

Over the next several months, the chateaux will be judged on
a variety of criteria that include tastings, vineyard management,

inspection of the site, an estimate of the estate’ s renown, etc. ---.

For the crucial wine tasting, conducted by a jury of 12, any
estate aspiring to Grand Cru Classé status will be judged on 10
vintages. Wines hoping to join the top tier, Premieur Grand Cru

Classeé, will be judged on 15 vintages.

A chateau will need a rating of 14/20 to achieve Grand Cru
Classé and 16/20 to be a Premier Grand Cru Classé.
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The commission can decide to create a hierarchy within the
classification if they so wish. For instance, today the Premier
Grand Cru Classé category is divided into A and B.

Results will be announced prior to the 2012 harvest, perhaps as
early as June 2012, and will be valid for the 2012 vintage.

There are currently 72 estates in Saint Emilion that can put
‘cru classé’  on their labels. This amounts to 880 hectares of
vineyards or 16% of the Saint Emilion AOC (5,500 hectares).

Crus Bourgeois Aliance Announces 2009 List

The Alliance of the Crus Bourgeois announced that 246 Medoc
chateaux have passed the quality test to put ‘cru bourgeois’
on the label of their 2009 vintage. 304 chateaux applied, which
is the equivalent to 32 million bottles, an increase from 25 million
last year. The final list includes 19 wines from St Estephe, 5 in
Pauillac, 9 from Margaux, 16 from Moulis, 13 from Listrac, 85
from Haut Medoc and 99 from Medoc.

Under the new system, which began with the 2008 vintage,
there is only one ranking — ‘cru bourgeois.”  However, now
that it” s up and running, the Alliance is giving some thought
to added a more select ranking to reward wines of exceptional

quality.

For consumers, the ‘cru bourgeois’
label acts as reassurance that the wine
has passed a professional, blind tasting
and the estate meets high standards of
production. This category of wine offers
a low-risk way to explore new fine wines
that don” t cost a fortune.
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Bordeaux Exports Continues to Grow

China never stops making news in Bordeaux, and one wonders
when a Chinese consulate will open on the quays de C hartrons
(where Bordeaux’ s historical export business began centuries

ago) to ease the visa process.

In the meantime, trade has begun to rebound following the
global economic crisis when
Bordeaux’ s wine sales dropped
by more than 93 million bottles
in 2008-2009.  From mid-2010
to mid-2011, Bordeaux’ s sales
increased 23% in volume and
34% in value. A significant part
of that recovery is due to the
growth of the Chinese and Hong
Kong markets.

In fact, Mainland China is now
the export market, having passed
Germany, which historically
dominates this position by
drinking copious amounts of
inexpensive Bordeaux. China
bought the equivalent of 41
million bottles worth € 231
million. In terms of value, Hong
Kong ranks number one at € 326
million — but seventh in volume at

12 million bottles.
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To put these figures in perspective, from July 2010 to June
2011, Bordeaux exported 261 million bottles of wine worth €
1.75 billion.

And export markets remain small compared to the domestic

market. French supermarkets absorbed 196 million bottles,
worth € 903 million, between May 2010 and June 2011,

From Bordeaux to China

Bordeaux Wine Schools Eye Big on
China

One of the more interesting
developments in Bordeaux is the
increasing number of Chinese
students flocking to the region’ s
wine schools.

One of France’ s oldest, if not the
oldest, wine schools is located at
Chateau La Tour Blanche, a classified
First Growth in Sauternes. The
school, which offers a high school
program, college degree and adult
continuing education, just celebrated
its 100-year anniversary. Shortly
thereatfter, the school announced that
it had signed an agreement with a school in Beijing to provide a
wine and gastronomy program for Chinese students. They will
accept 50 students the first year, and 100 the second vyear.

In fact, La Tour Blanche is following the trend already set by
other schools. INSEEC, a French business school with several
campuses including one in Bordeaux, reports that 10% of its
students in its wine business program are Chinese.

At Cafa Formations, a sommelier school, they have a successful
program in Beijing as well as a city-hopping program that
reaches 15 cities in China, offering intensive training for wine
professionals. The success has been so great that 50% of their
students in Bordeaux are Chinese. For their training program
in China, they have a shortage of teachers, so they’ ve taken
some of the top students and are currently training them as
teachers for their program in China.

The Bordeaux School of Management (BEM) has also extended
its curriculum to China. In 2010, it launched a Wine and Spirits
MBA program with Hong Kong University at HKU SPACE.

“Hong Kong is the hub for wine before going to China and
that means a lot of wine traders are located in Hong Kong

and they are interested in a wine education program,” said

Hervé Remaud, academic director of the program. “There is
a demand because day after day, month after month, more
people are interested in wine in China, and more people and
more people are working in the wine trade.”

Starting in January 2012, the Wine and Spirits MBA will
strengthen the relationship between its Bordeaux and Hong
Kong campuses. The students will share distance learning
sessions via the Internet.

Distance learning via the Internet also gives BEM a way to
expand into the Mainland.

“This is how | would expect to attract more Mainland China
students, before thinking of a new partnership with a University

in Shanghai or somewhere else in China,”  said Remaud.
Whether it’ s through distance learning, creating partnerships
with Chinese schools, or opening campuses in China,

Bordeaux’ s wine schools are determined to meet the demand.

“If you don’ t occupy the space, someone else will,” said
Remaud.
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FEATURE STORY

UNDERSTANDING BORDEAUX

The Graves Classifications
The Graves region of Bordeaux begins in the city and extends
southeast, and derives its name from the stony soil that has OFFICIAL CLASSIFICATION OF THE GRAVES

produced fine wines for centuries. This area is rich in history,
Chéteau Haut-Brion (red)

(also an 1855 classified 1st Growth)

Chéteau Bouscaut (red and white)

including some of Bordeaux’ s oldest estates like Pape
Clement, Haut Brion and Mission Haut Brion, which are located

just minutes from the city centre.
Chéateau Carbonnieux (red and white)
The Graves classification is one of the easiest to understand. Domaine (Aje Chevahe'r (red a'nd white)
There are 16 chateaux classified as Cru Classé de Graves. Chateau Counhins (white)
Chéteau Couhins-Lurton (white)
Chateau de Fieuzal (red)
Chéteau Haut-Ballly (red)

Chéteau La Mission Haut-Brion (red)

There is only one ranking and it has not changed in

over 50 years. Either an estate is classified or it is not.

All of the classified estates are AOC Pessac-Leognan Chateau La Tour-Haut-Brion (red)

since the creation of that appellation in 1987. One Chateau La Tour-Martilac (red and white)

estate — Chateau Haut Brion — is also part of the 1855 Chéteau Laville Haut-Brion (white)

classification. (renamed La Mission Haut-Brion Blanc as of the 2009 vintage)
Chéteau Malartic-Lagraviere (red and white)

Due to the soil type, the red wines tend to be cabemet Chéteau Olivier (red and white)

Chéteau Pape-Clément (red)

Chéteau Smith-Haut-Lafitte (red)

sauvignon dominated with smaller portions of Cabemnet
Franc and Merlot. The whites are usually a blend of
Sauvignon Blanc and Semillon. 73

CHATEAU

HAUT-BRION

- o s
I
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Three Chilean Winemaking Valeys:
King, Queen and Ambassador
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Chile:

A Country with a History that Tastes of Wine

Chilean wines have been hailed for being of excellent quality at
exceptional value, alowing Chile to be considered a diverse winemaking

paradise.

Wine production in Chile, despite being centuries old, has made
noise from the last decade of the XXth century, when local companies
established commercial ties with winemakers and vineyards from

France and other European countries.

Today, Chile is the oldest wine producer in the Southemn Hemisphere
and one of the world” s leading wine producing nations recognized
internationally for the unmistakable stamp, diversity and quality of its
wines, demonstrated by the many awards that the country’ s wineries

have received.

Among the most important factors that have led Chile to stand out and
to be considered as a winemaking paradise, is its unique geography.
Itis a long and narrow country, with an approximate length of 4,300
km and an average width of 177 km. This narrow strip of land has
impressive natural borders such as the Atacama Desert to the North,
the Patagonia ice fields to the South, the majestic Andes Mountain

Range to the East and the vast Pacific Ocean to the West, making it
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a very clean and healthy agricultural nation, that has the world® s only

pre-phylloxera clones grown on their own rootstocks.

Another factor in the quality of Chilean wine is the climate. The influence
of the Pacific Ocean, the breeze from the Andes Mountains and the
south create a thermal variation that makes temperatures fluctuate
from 14° to 32° C, with very cool momings and nights, and long
hot days. This consistent and reliable weather pattern, together with
Chile’ s characteristically dry air, makes it possible to produce grapes
of the superior quality, that are rich in colour, aroma and taste, all
characteristics reflected in the wines exported and enjoyed by millions

worldwide.

Three Chilean Winemaking Valleys: The King, The Queen and The
Ambassador. There are many transversal valleys that cross the country
from the Andes Mountains to Coastal Mountain Range and the Ocean,
but wine production in Chile is concentrated mainly between the 32nd
and 38th parallels, which includes the Maipo, Rapel and Maule regions

with 92% of the nation” s total wine production.

Among Chile’ s terroirs with the greatest relevance in terms of
production, French viticulture tradition and quality wines are Maipo
and Colchagua for big, round reds wines, and the newest, Leyda for

intense, fresh whites.

The King: Colchagua Valley
The Colchagua Valley, located in the Central Zone of Chile - 280 km

southwest of Santiago -, is one of the most important agricultural areas
in Chile, renowned for its fruit crops, vineyards, its traditions and tourist

attractions.

The Valley is naturally protected by the Coastal Range to the west and
the Andes to the east and has a Mediterranean climate characterized
by four clearly defined seasons. This climate is rare, existing at only four
other points around the world: the Mediterranean coast; the Califoria

coast; the Cape of Good Hope; and the southeast coast of Australia.

Low humidity, the maritime influence and the breeze from the Andes
Mountains altematively generate an ideal condition for grape growing,
especially in the summer months (November - April), where thermal
variation fluctuates up to 22° C. This allows the grape to mature
slowly, with a long growing and ripening season, achieving a long
molecular chain responsible for the aroma and taste of the fruit. In

autumn, winter and spring, frosts are rarely registered.

The sum of these climatic and geographic conditions generates an
ideal and unique environment for the production of fine wine, especially
reds. The main varieties planted are Carmenere, Cabemet Sauvignon,
Syrah, Merlot and Malbec.

Colchagua, in the local indigenous language, means  “valley of small
ponds” . With the Spanish colonization in the 17th century, large

estates were created with lands that the King of Spain gave to his most

distinguished and loyal officers.

After Chile started its process of independence from Spain in 1810, the
country's most traditional families acquired land in this valley because of
its ideal climate and soil for agriculture and livestock. They built beautiful

mansions, many of which are still preserved until today.

Since then, this valley has always had a purely agricultural
vocation. The ideal climate, the use of advanced technology,
and the tireless work and creativity of man has enabled the
development of an impressive wine industry renowned today for

producing world-class wines.

Among the most important companies in the region, with a broad and
renowned range of wines and touristic activities is Vina MontGras. With
hand-picked grapes from especially selected areas, its wines are then
aged in oak barrels to give them greater complexity, structure and style.
Special mention goes to highlight the MontGras Reserva Carmenere,
Chile's distinctive variety that has captivated the most disceming palates
around the world, and which was recognized by The New York Times
as the country’ s best example of this variety, commending it for
its unsurpassable value. Another unforgettable wine from this Estate
to be enjoyed is the MontGras Quatro, a perfect blend of Cabermet

Sauvignon, Malbec, Syrah and Carmenere.

If we look at the Ultra Premium category, it’ s impossible not to name
Ninguén, Chile’ s first Mountain Vineyard. With stunning Syrah,
Cabemet Sauvignon and Carmenere wines that highlight the best of the
valley, they are a delight to the selected few who get their hands on
the limited productions of the Ninquén and Antu by Ninquén award

winning wines.
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Currently, Colchagua is Chile’ s leading premium wine producer,
having received the most awards for its wines as well as "Wine Region
of the Year” in 2005, by the Wine Enthusiast magazine, consecrating

it as one of the best wine regions in the world.

The Queen: Leyda Valley

Originally an area of natural pasture lands and crops such as wheat and
barley, this small valley, located only 90 km. west of Santiago, past the
Coastal Mountain Range towards the Pacific Ocean, is the “new”

cool spot recognized as the last great innovation of Chilean viticulture.
Having received its appellation and denomination of origin in May 2002,

it is the new bet for serious producers of premium white wines.

The coastal climate of Leyda allows for moderate rainfall in the winter
and warm dry summers. The frost free growing season is mild, with
maximum temperatures of 24° G and a dailly temperature oscillation
of 12 - 13° C during summer. Ocean mist clears up in the moming

allowing for sunny days with high luminosity and a relative humidity

of 80%. The strong influence of the cold Humboldt Current and the
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Pacific Ocean on the vineyards planted in the hills of Leyda, as well as
the regions predominant granitic soils provide unique features to the
classic Sauvignon Blanc and Chardonnay, producing white wines full of

character.

A good example of the exciting new undertakings that have been going
on recently is Vina Amaral, founded in 2006 with the sole purpose of

producing world-class whites, specializing in Sauvignon Blanc.

Amaral, only 12 km from the Pacific Ocean, expands over 650 hectares
at 180 m above sea level. It is conformed of rolling hills and is in the
middle of a geclogical zone in which granitic soils dominate. These solls
mixed together well with the alluvial deposits coming from the Maipo
River and Andes Mountains which generated a very particular terrain.
Microclimates form by the different sun exposures, altitudes and the
influence of the sea. As a consequence, the ripening period occurs
at a very slow pace and is reflected in the wines which are perfectly
balanced with their sugar level, acidity, concentration, minerality and

show tremendous depth.

Amaral offers refreshing, fresh and intense whites, with singular
characteristics given by its marine terroir. They are sublime and

irresistible, noted for their finesse, elegance and character.

The Ambassador: Maipo Valley

Maipo is Chile' s most tradition winemaking region and for many,
an unquestionable symbol of the best wines from this country. It is
the presentation card of Chilean wines and has obtained important
national and international accolades with the most consumed

Bordeaux variety in the world: Cabernet Sauvignon.

This area is characterized by very deep alluvial soils with good drainage
and a temperate, frost-free Mediterranean climate. With limited rainfall
during the winter, dry summers with temperatures averaging 25° C
and the cooling wind from the Andes, the fruit is slow to mature and
has tannins with more structure, concentration and finesse. These
characteristics make the  “High” Maipo a unigue terroir that gives the

wine its unmistakable and unique personality.

Dotted with many wineries, one of the oldest in the region is Intriga,

originally founded in 1865 as “Linderos” by Alejandro Reyes,

who was one of the pioneers of Chilean viticulture, planting only the
most noble of European varieties. Another owner was Miguel Ortiz
(1884-1954), Spanish vine grower who arrived from La Rioja in 1915,
and established the concept of preventive viticulture and winemaking

in order to obtain healthy, natural wines of great purity.

Today, 145 years after its establishment, with new and innovative
vineyard management techniques, state-of-the art winery and
its talented winemaker, the focus is on producing a Cabernet
Sauvignon that reflects Maipo’ s terroir and its people. Intriga is a
round, concentrated, daring, well-balanced, and full-bodied ultra
premium wine that protects the secrecy of its history, waiting to be
discovered. Another important producer is Almaviva, the Concha
y Toro — Rothschild venture that has become synonymous with

quality and Maipo.

e

ANTU. %

- -

FROM THIS UNIQUE TERROIR,
THE BEST WINE

7 T 7oy 3 B T 2% 44 R

- e TR . X
A" PREMIUM WINE FRC

WWW.NINQUEN.CIL

MOUNTAIN VINEYARD

Chile, from north to south and east to west is a land of contrasts and

diversity. Its beautiful scenery, traditions and heritage can also be

enjoyed by you with a bottle of wine that will undoubtedly be a joy to

the senses. 17l




Ay %o

The Charming Médoc Cru Bourgeois

An Interview with Ms. Frédérique de Lamothe, Director of Alliance des Crus Bourgeois du Médoc
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Bordeaux is bustling in 2011 — the En Primeur fever, the China
Fever, Ownership Change of Chateaux, among which one can’t not
omit the release of the 2008 List of Crus Bourgeois. Compared
with the 2003 list, there are 243 members, removing the previous
classification. The latest list is categorized by different appellations

in the Médoc region.

i

¢ du Medoc [’43;' _

On the second half of 2011, the Alliance des Crus Bourgeois du
Médoc has come to China to host its first Grand Tasting Tour, PP L.
targeting the fast-growing wine industry in China. The alliance
would like to take this opportunity to promote the fine wines of the
Crus Bourgeois which are affordable for general consumers. For this
grand tour, a delegation of the alliance management and chateau
owners brings nearly one third of the Crus bourgeois to China. Ms.

Frédérique de Lamothe is one of the members of the delegation.

Wine Life Magazine is honored to interview with Ms. De Lamothe,

sharing the brand new Crus Bourgeois with our readers.

From Non-Governmental to Official

The most important task for Ms. De Lamothe is to introduce the latest
release of the Crus Bourgeois. She considers that since China is
country respecting history, it is vital to emphasize the history of the Crus
Bourgeois.  “The Crus Bourgeois is a familiar concept in Europe. As
early as in 1932, the Bordeaux wine brokers, under the double authority
of the Chamber of Commerce and Industry and the Gironde Chamber of
Agriculture, designated 444 Chateaux in the Médoc as Cru Bourgeois.
This list however never achieved official status as it was not submitted for
ministerial gratification. It has nevertheless served as the reference for the

use of the term Cru Bourgeois for the past seventy years.”

After 30 vears, the Official Association of the Crus Bourgeois du Médoc
is founded, the predecessor of the Aliance des Crus Bourgeois du
Meédoc. Moreover, it was not until 2003 the ministerial decree of June
17th ratifies the first Official Classification of the Crus Bourgeais. It was
awarded the 247 chateaux out of the 490 which applied. However, due
to some legal dispute, the decree of June 17th, 2003 is cancelled by
the Administrative Court of Bordeaux on 27th February 2007.

One year later, things takes another tum; the risk of losing the use of the

term Cru Bourgeois forever, motivated the wine producers of the Médoc
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to come together to find a harmonious solution. With the Aliance des
Crus Bourgeois du Médoc, a Quality Charter is drawn up and called the
Reconnaissance Cru Bourgeois securing the future use of the term Cru

Bourgeois on labels.

“The Crus Bourgeois is nearly 80 years old. In old times, our
members don’ t really care a lot about the official authorization. The
Crus Bourgeois is more like a non-governmental title. But with the
globalization of the wine industry, it is necessary for the alliance to
gain official authorization, which is of great help in promoting the Crus

Bourgeois brand to wine lovers around the world.”

The Innovative and Objective Evaluation System

The Crus Bourgeais is relatively young compare with the famous 1855
Classification. Ms. De Lamothe points out that although the alliance
didn’ t introduce its first official list until 2003, the evaluation process is
very meticulous. The latest list is a perfect reflection of how innovative

the evaluation is.

“Each chateau applying for the Cur Bourgeois Reconnaissance is
inspected in order to gain eligibility. In order to be recognised as Cru

Bourgeois, each vintage needs to be submitted for blind tasting, which

takes place two years after the harvest (the 2009 vintage in 2011).”

The Techical Commission of the Alliance sets the minimum level of quality
required each year in order to be recognised as Cru Bourgeais. Two ranges
of wines are selected, one for each AOC group that acts as a reference for
the tasters. Reference ranges of wines are selected each year in order to

take into account the particular characteristics of each vintage.

“The professional tasters are continually evaluated by the independent
organisation. They are also fully trained to use the representative range
of wines selected as their reference for the vintage. The tasting is carried
out individually and without any consultation. The successful attribution
of the Cru Bourgeois Reconnaissance is based on the average of the
scores from the panel of tasters. In order to guarantee the complete
impartiality of the process, the fulfllment of the necessary procedures
of the Cru Bourgeois Reconnaissance are assigned by the alliance to
an independent organisation, including: the property inspections, the
taking of samples, the organisation and results of the tastings and the

unveiling of the property” s identity.”

Seek for Identity in Diversity
In review of the news of Bordeaux wine industry 2011, one can

find out China here and there. The strong purchasing power
of China draws the attention of the French wine industry. The
Grand Tasting Tour of the Crus Bourgeois unveils the alliance’ s

promotion plan in China.

China is one of the biggest importers of Bordeaux wine, though
Chinese customers think more of the wines from Chateaux of the 1855
classification in association of Bordeaux. According to Frédérique, the
Crus Bourgeois has great potential in China’ s market, “Like | just
mentioned, there are 80 years of history of the Crus Bourgeais, it is
in line with Chinese taste for profound history. Our members come
from the 8 sub-region of Bordeaux appellation which terrair is the best
footnote for the quality of their wines. Last but not least, our wines have

great competitive edge in price.”

The old world wine, especially the French ones boasts their diversified
style due to subtle difference of terroir. Thus standard is most important
and indispensable during the process of verffication.  “During the
verification or promotion, the alliance focuses on seeking for identity
in diversity. Though the 8 appellation produce wines of various styles,
they share the same DNA. Our members are well united to promote the

brand of ‘Crus Bourgeois’ " .14
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INTERVIEW

Emma Bowen was standing quietly in front of the
audience of tasting, waiting to be introduced by the
MC. With a ruddy, healthy skin tone and chestnut
hair, she looked poised and sedate in her collarless
grey-patterned blue shirt. She wore no accessories
and her sleeves were rolled to the elbows, as if she
was ready to go down to the cellar as soon as she
heard her name called. Her hands were big and
stable, indicating both strength and acuity. On the
table behind her quietly stood her wines, Bowen
Estate Shiraz and Cabernet Sauvignon.

Emma Bowen is the winemaker of Bowen Estate from South
Australia’ s Coonawarra region. Her father and mother, Doug and
Joy Bowen established the Bowen Estate 40 years ago, starting
from a small diary farm. Today this family winery has long been
featured in Australia’ s most well-known Longton’ s Classification
and received high appraisal from wine experts including James
Halliday and Andrew Caillard MW. “One of the best known names

among the smaller Coonawarra wineries. “Reminiscent of

Margaux commune.”

The Bowen Estate Cabemet Sauvignon 2007 was a deep-coloured,
highly concentrated, complex wine with extra fine tannins, indicating
a high ageing potential. The Bowen Estate Shiraz of the same vintage
was more like a cold beauty with understated passion. The relatively
high alcohol (15 degree) completely dissolved into the elegant, matured
fruitiness as your palate was embraced by layers of aroma of cassis,
cedar and mint. The fine tannin tasted very smooth and was followed
by a perfectly long aftertaste.

After the tasting Emma reviewed the history of Bowen Estate to reveal
the stories lbehind these two high-caliore Coonawarra wines.

A Life-Long Romance with Coonawarra

Emma’ s father, Doug Bowen, was bom on the Merri River, Victoria.
His parents had a taste for wine. They had a small collection at home
and what’ s more, they didn’ t mind if their teenage son wanted to try
the beverage. Thus as a high school student Doug had already started
drinking wine.
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When Doug was 16, he tasted a Coonawarra red wine from a

neighbour, which, according to Doug, was a Mildara “Peppermint
Pattie” . 30 years later during a media interview Doug could still
remember the taste of that wine. “By that time he barely knew
anything about wine but this wine impressed him deeply and that was
when he remembered the name of Coonawarra,”  said Emma.

After graduation from high school Doug didn’ t follow his father’ s
path to be a pharmacist. Instead he chose to study agriculture. It s
more attractive for him to work close to the land than to work in a
completely isolated laboratory. In the agricultural school Doug found
that his real interest was in winemaking so he transferred to Adelaide
University to leamn winemaking and did field studies in wineries from
time to time.

In 1972 Doug graduated from university and soon he married his girl
friend Joy. In their honeymoon trip they came across Coonawarra and
bought a small vineyard and since then settled in Coonawarra.

From Sheep Farm to Vineyard
It took the Bowens 40 years to build up and cultivate today's 35 ha of
vineyards.

"At that time they are very young and they have no money. My father
had to go and work for big wineries, and at weekend he would come
home and work in our own vineyard. The struggling days continued for
five years and only ended until they finally made their first bottle of wine,
" said Emma.

That was in 1977. The first bottles with Bowen's labels were finally
released. Doug stopped working for other companies and began to
focus on their own wines. Vintage 1975, the first vintage of Bowen
Estate, has a limited production but the reception is mostly positive.

Doug and Joy built the winery step by step and piece by piece. In 1981
the Bowens moved their wine-making line into the new winery building
from the old diary house. In 1986 Doug bought a sheep farm from the
neighbor in the south to plant Cabemet Sauvignon. The winery was
also expanded. It was ten years later that they bought a 20 ha vineyard
from their neighboor in the north.

Doug has always been closely infatuated by the terroir of Coonawarra.
Frosts destroyed more than 90% of Bowen's harvest in 2007. But
when being asked where he would choose to plant Cabemet if he
could do so anywhere in the world, Doug answered without hesitation,
‘Coonawarra. "

Bowen's Secret Weapon: Hand-pruning and

Arched Cane System

Bowen Estate has long acquired a reputation of being contrary to
the majority of Coonawarra wineries. This small family estate has a
deep respect to traditional winemaking approaches, especially in
terms of pruning. The Bowens hand-prune every vine with a unique
arched cane system to optimize the sunshine and ventilation that
the grapes receive.

"Good wines are made from good fruits, and good fruits come from

well-grown vines. The winemaking tradition of Bowen Estates basically
lies in the hand-pruning method with our arched cane system." Only
very few clusters remain after the painstaking hand-pruning with the
average Vield per acre below two tons. The remaining fruits are very
concentrated and flavorful with the optimized sunlight in day and cool air
at night, leading to hugely improved maturity and balance.

New Generation

Literally grown up in the vineyard, Emma has fully inherited Doug's love
of wine. Emma studied winemaking in university and had since worked
in wineries in Burgundy and Australia after her graduation in 1999.

"My father is very busy. The vineyards and the cellar have occupied him
s0 he had not many chances to leam winemaking in different regions.
So he hoped that | can have these valuable opportunities to go around
and leam around.”

Emma joined the winery business in 2002 to be the winemaker. As she
pbasically shares the same understanding of winemaking with Dad, if not
more traditional, Doug now focuses more on the vineyard management
and let Emma handle the winemaking details. Still Emma would join
the vineyard team when they are short of hand. Or they will attend local
wine events together.

"It's a choice of lifestyle to work with my parents,” Emma said. "l can
work more freely in such an environment. We often sit at the tasting
table and discuss the vintage. You know, two palates always create
better discussion." 14
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New Zealand: A New Beginning for

Sauvignon Blanc
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Sauvignon Blanc is'a"strange grape. It evokes strong reacth,n’s Those who IOVé it, love it _

with a passion. Those who find its ﬂavours less than su’fl&;"‘ten& to he 1essFthan| suBtle in
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Parent of Cabernet Sauvignon

The Sauvignon Blanc grape traces its origins to westerm France in the
Loire Valley and Bordeaux Regions. As noted above, it is not clear that
the vine originated in western France. Ongoing research suggests
it may have descended from savagnin. It has also been associated
with the carmenere family. At some point in the 18th century, the vine
paired with Cabemet Franc to parent the Cabemet Sauvignon vine in

Bordeaux.

This is a grape characterised by its aroma and its refreshingly fruity
acidity. If it is picked too late, it loses both acidity and the all-important
pungent, grassy, leafy aroma that can vary from cat's pee to nettles to
gooseberries. (Indeed one branded Sauvignon Blanc on sale in Britain
is actually sold under the brand name Cat's Pee on a Gooseberry
Bush.) This means that it can be difficult to make lively Sauvignon
Blanc in hot climates. On the other hand, if Sauvignon Blanc vines are
grown somewhere too cool, or are loaded with too heavy a crop, that
characteristic leafiness, closely associated with compounds known as

methoxyprazines, will be excessive.

058 Aussino Wine Life

Most Sauvignon Blanc is fermented at relatively low temperatures in
stainless steel with the intention of preserving every bit of youthful fruit.
The wines are in general designed to be drunk as young as possible,
although some of the fruit from particularly low-yielding vineyards can
be concentrated to withstand oak ageing and may need a year or
S0 in bottle before showing their best. The most classical European
Sauvignon Blanc comes from the twin appellations of Sancerre and
Pouilly-Fumé on opposite banks of the Loire just east of the centre
of France. The best of these wines, have a minerality to them which

distinguishes them from New World Sauvignon Blanc.

Harvest Time Determines the Style
Winemakers in New Zealand and Chile harvest the grapes at various

intervals for the different blending characteristics that the grape can
impart depending on its ripeness levels. At its most unripe stage, the
grape is high in malic acid. As it progresses further towards ripeness the
grape develops red & green pepper flavors and eventually achieves a
palance of sugars. The flavors characteristic of Sauvignon Blanc come

from the chemicals methoxypyrazines.

Sauvignon Blanc can be greatly influenced by decisions in the
winemaking process. One decision is the amount of contact that the
must has with the skins of the grape. In the early years of the New
Zealand wine industry, there were no wineries on the South Island
which meant that freshly harvested grapes had to be trucked and
then ferried to the North Island, often all the way up to Auckland. This
allowed for prolonged exposure of the skins and juice which sharpened

the intensity and pungency of the wine. Some winemakers intentionally

leave a small amount of must to spend some time in contact with the
skin for later blending purposes. Other winemakers, like in California,
generally avoid any contact with the skin due to the reduced aging

ability of the resulting wine.

Another important decision is the temperature of fermentation. French
winemakers prefer warmer fermentations (around 16-18 © C) that bring
out the mineral flavors in the wine while New World winemakers prefer
slightly colder temperatures to bring out more fruit and tropical flavors. A
small minority of Loire winemakers will put the wine through malolactic
fermentation, a practice more often associated with New Zealand
wines. Oak aging can have a pronounced effect on the wine, with the
oak rounding out the flavors and softening the naturally high acidity of
the grape. Some winemakers, like those iIn New Zealand and Sancerre,
prefer stainless steel fermentation tanks over barrels with the intention of

maintaining the sharp focus and flavor intensity.

New Zealand Arises
Some of the world's most famous Sauvignon Blanc is grown a very

long way from Europe. New Zealand burst on the intemational scene in
the 1980s with an extravagantly forceful, fruity style of Sauvignon Blanc

and has never looked back.

In the 1980s, wineries in New Zealand, especially in the Marlborough
region, began producing outstanding, some critics said unforgettable,
Sauvignon Blanc. "New Zealand Sauvignon Blanc is like a child who
inherits the best of both parents—exotic aromas found in certain
Sauvignon Blancs from the New World and the pungency and limy
acidity of an Old World Sauvignon Blanc like Sancerre from the Loire
Valley". No other region in the world can match Marlborough, the
northeastemn comer of New Zealand's South Island, which seems to
be the best place in the world to grow Sauvignon Blanc grapes. In the
1990s, Sauvignon Blanc wines from the maritime climatic regions of
New Zealand, particularly the South Island, became popular on the

wine market.

In the Marlborough region, sandy soils over slate shingles have become
the most desirable locations for plantings due to the good drainage
of the soll and poor fertility that encourages the vine to concentrate its
flavors in lower vields. In the flood plain of the Wairau River Valley, the
sail runs in east-west bands across the area. This can create a wide
diversity of flavors for vineyards that are planted north-south with the
heavier soils producing more herbaceous wines from grapes that ripen
late and vines planted in stonier soils ripening earlier and imparting
more lush and tropical flavors. It is this difference in sails, and the types
of harvest time decisions that wine producers must make, that add a

unique element to New Zealand Sauvignon Blanc. 4
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A Blind Tasting of Italian Chianti Classico & Spanish Rioja
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La Rioja Alta Reserva Vina Alberdi
T ] B I AT R R
SEMIE: ¥396

Castello Sonnino
I B EE R
SEME: ¥194
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Baron de Ona Reserva
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Lamole di Lamole Reserva -
Chianti Classico DOCG
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Imperial - Reserva
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Agricola Querciabella - Querciabella
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BEEH,

RIRIEAC
B THREE, S0 RE B
TS, W MR O A 16
K, EROTHELENESE LR
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O RROHRNS LB RER OB
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Y /[Text RIETE
Q 1 BN ERE F SR E MR =

W ARV TEWET, W Bt B HEHrEE, W AETg
RETRE, ROGERRESETRESE, K0T & [ BEATRERE
(Piernont ) B93k%E ( Gajo ) BEMEE, HESXD FEéE &
WEE, EEBETEIFF, —EFRETUMMNIER, FIRFTHF
THBREMoscato d Asti, BREH &, REFIREL, HBIMEESUWT
FEEHX, BRI “REFNRIE, SERERENZE" , BEME
X B E R R ARG

Q 8 RePHLBREES, AtA?

W Fi&, BAER, BEE, T, RE, . . BEEFERKRE
FENMEEOMILKR, RBERSFEBERT, SEHIEFAT, R
KR T . REIMALETN, AR SHEN, FKEEIE
7. B EAERERBRAER, RATHAT BEHERNITZ KMt
RO, REAFERORKEEENHRNREE, RE—KzFE
BhEA—FE, 1505, Ml Montreaga El Secreto, B2 PHTF MR T
Montreagatt 9—kifi, SecretorE I FIERE2MZNER, PIIUR
AT ABIXBREAEC, Bhit: “Secreto” M FHIFBATBEEF
Jifﬁﬁfd?oll —HREX, 2%, BANE, —RBETEHFTRHLET
DH=NEE, [ BAERAE, i EL/L6, miiEEHmitRe
%ﬁﬁ@o &%UJLA%‘E CEEEAEIS (Resing ) BRIEHEEE, 5
. B FIRARKBEND, ERER .

Q 5 R EELL R AR

W ENZRNBREELSE, RERRFENL4—S "WH" . FQ
i F—MARFERN S, REEFEENY, LT TTUNBER
EALIRIIRE T DS, 1HRBR B~ ENR T REMSHHEZR. %
FEMIMNORNE, RpE, RET. M BAENRNEGRZXE
BEHERAMERE, (HR, PAFERERELS AR EEED )
Fr BRI BN ALENRE, TBHEERISZEENREHE
FlfAe XBBRAWIAASANTEITMAE. REZEIH/NTE IR
BhER, BETRA7Elon Hutcheont X XX & EE PGB LE, FBIRHR
AHERNTEX, lan Hutcheon§ H A& E 4 ENBR D, iJ:H
RAEEEEPI2NA, BHE, TMER TSI SE -l WK
FRSEEER, REHEROUREE, HIXRESR, [ EnRd
AHETMFNDZRN (Malaga ) , HEARES—TTFEERETNG
Fl, BENRAYRATZFENEMNZHERTNEARR, MK
e AL E, HY R, tHRERTEXBITHERE R
(Latour) BFSEZ, DRTEEE, BHMEH, AKRLES,
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The Cool Guys: SR, PR R R S
. ! ' 15 EBRB S RIGE IR
Six Outstanding Australian BB,
1Cl; " | i AR, TR N, I
Cool Climate Wines o ‘ 1 P, SR/ A RIS T R 5,
SR Sl 6 ) S 5 SRR, He F SRR L), RS
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X

en SEBIRHY I N THEA TN MG TSR, X cool il IE M 532
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FINE WINE SELECTION

IH 20 HE20604EAR, TREITHZE T B 4EM Ak
I, (Remy Martin ) 7ZE4EZ2 R4 €0 2211
X (Pyrenees) e Ak DA, EEA
JEFT AR RS TRZGRIN 1 221, 2SN
T3 B s 1) E A 5 1 ] A A b IX
fol, FREGH TEANIREERE (Charles
Heidsieck Champagne ) #§4E¥FE, TE4HA
JELL “Methode Traditionelle” {&GE IR ERE
AIRE LI B FED MR AR AT, et T
TR 70 ) 4 17 B FE A R A T — O
i——4 R = o 22

& EEWLTAYDARLHEE20106
Blue Pyrenees Cabernet Sauvignon 2010
MRS R AR ENEHNETW LB X
BHEMSERHNKORES, MERAZ
ERABHEMRR, XRFESRIERELR
PR RUR S AR L, TR, B
THIR, ORI, BB HEHEKKEN
BRAE. BERAMZES 4 (Andrew
Koerner ) h#&#t: “2010FHHF AL B
R, RILERRERREEWLHXERH

—REHMFT, T, 7

& EEMLTRRGIRLAHEE008F
Blue Pyrenees Midnight Cuvee 2004
W4 IE A0 B F AR MG MBI AR R BB— 2
REBLTR. BIANEEE. HBS5BEFS
B, ARMREBRNEANSERE, AR
FHRPESRATRERTEME—H. X
RETWLREMEBN—REMERE, H
BEEIBALEFTER. E—F, BERE
BRI L e BB ERIEMNT RIS FFR
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HLLRHA B B RIBCE SRR, MEFFHRE
EETHERK, ROBERR VHit. FH
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BEh SRR S
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“iEHE - F2= (Doug Bowen ) MM, A&
AR —. 7 AR, 2
FEASURGIG T 53508 « BT<430r ( Tim Atkin MW )
MAELAE EAEIPE Y . B T iR
WA, XA K154
B 52BN Ay, 4P Terra Rossa,
XFPRE R E S ek g 2R R, HE

| —— ———— 4]} By

s e m—

OONAWARRA

RPN, P TR Ut SR 14 i 4 P
W, REBR AR S ST R AT . SRR
Fa e o EELRIFAEA,
AFW0E, FAETNIHAN: SCRER - E
=, BRI - Ex . DL - FRH—
AL, (HSEAER MR A XL AR AR
MEB|RFIERRES ., Frn—RXEERRE T
Wy AN B 22 Bt AN A ST

ANET SAUMIGNON

FE BRI EEE 2009

Bowen Estate Shiraz 2009
BNERZFAGBUOEDRR, R—EFRE
ERREBRIRNTEFEBEERF15E,
BEEENFEPSREEXRBETES R
#, XXAFTBEWNEZEEFWE, KE
E. RAMBYHRE, BEEHEREK,
HAEBXANBERES, RE—MBIKE.
2009F A AL IMEEMBERM S . A
WRIERAE, IREBIOFEHTR, R
ZEERIERRL B DA,

TR E R A BRI 5 E2009F
Bowen Estate Cabermnet Sauvignon 2009
‘RETHRBIEK, KERANET, &
FERABRAENFMAFT, XFEZIBR
BAEMLE, &EZTRFERMEF RN
HEE. BANSINRMFEIHNTRR, 2
FTMETRE, BEAANTFEMEREE R
METIBEKR, BEWRFMFEH. FXo
MERAAR ST, B4 ~SERNEHRK
Tk, 9B+, "
—RIUR-TT
( Campbell Mattinson )
TRAF WA EETFR

* RAULT %% E20095F

ang Hiltops Shiraz 2009

B E B AR S| A By 77 R -3 kAR
FRNREMEHIEKMITTN . BERPIHE
SR RUGHERIERELE=. EERAK
HUREZT, —HBRBMBLH—RE
AR AL A 72 TR R RUPR TR BT b DR U 5 K L
R EF AT . RAP.

# (Wil ) fafl, NEFEFR 5
&, WFEECHk MR, il
MFR AL o HXFALPTICHIE
E, IEREAE LR E, W

I E B A ERAL TS 20006 o ANREL” LR PR SR, W
Barwang Hilltops - ———— 295 15 . B
Cabernet Sauvignon 2009 ¥ — ] RE AL EPE‘J‘_EEF’: Bk 1y, Sk E

FiHERMET. HEMLRASSHRE
CHLFIE, RFRM, HMEH, Kk
REGHEERMBETORK, HHEEN « B
HILFH, BHR. BBBEFUXER
o MESIRERE—MAEEE, 1B
IBANDHRGERBED AR

RPRE — S, FF

e /R ITRIX. (Hilltops ) AYRE
B - B (Peter Robertson )
OB ZE R R 2 ZE RS AL
T BYEYL AT RGBS
UF, SORVEIRAE AN I, R
Y EZT, WrER ST BT
Bl RGRIE, HAERIX MG
TR, WRER AN — Sl
Wo AR R & WNAELE, B2
A5 AR ZaE, EFR
By T HNAR, BARNEE
FhEREANIE, L 2 O E, 2
SR—AFEAR S SRAR N K, DAFORI )
kB, e B TN
R, NG, MR

HATORS
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EE TR EBAEREN —AEETH, 2RERRZ
Ho JRERRE—ANRECTH, EER AL T, &
TE LRI ER A SR H

TEBURRD A2 G T, B ST AT—FE, #1555
TR R . BASAEREIE TR E, R
RIS — KNI E IR, T
JUEFERIG IR B . X v SRS, AR
FERCRIRITUSIR Y, I ANACEHILAE R, ShsEHhila [y
AR, ZRAR—/NE.

BITE ) RRATAIZE

B e A EsTo0%, AREE
BT12%89155 11 RAT Iis 2 85, Fit®R
IS I B R AVER, BAIRAFHEIRSTHR
ZEMHPIALBMHY, EREENT JZIFEL
NI BT HE,

ERNBIT R HERRRETEHN, TRA
NIAARER, 71 SEERNIHEZ M AT
N, BIRESS, 215w 1, RhEEE
BCAE A4S BRAENF 98 (5598 ) 1085, JEHEL
KEH. TR EROHS EN TIT TR
HES, RENES = ESNATI = 178 N—
LARFRAIE I, RER1985FHHE, BEZE
FETHAES, BERE, TR AHHNERERE FEERIN
Bz, RIS MAR A DG To 5T N B AR R BB MR 2L, wil
— IR FETAEER FEE,

HIT5E A1 BEARIRT AT
ZHEMRFYHIARESRZ B U5, REFABALIZ, /N
BEREE—R, MEMATTFE (Cognac) « FF (Shery) . 83
B (Rum) EREELEMNDR N, RIRNEHEES AT R
FUERE, REBRREATH (W2 ARAREFTE? 1B, 3
FEAMPBRR, KREZ2EATH, 257 ),

BOISH A HERE R RN D ERER, TEEBESS,
BES—EMNBEOCRDEBEEARBELNRM, £EM
BEREMA DB (588 ) 10968 B O, FOE
FHE, SENFEN R ATHEMESR AT,
T FER R B E th e RFIE O 1558 JIRAP IR S,
ZERROBSEER, AT MEENE, BRNS
BB OIRNFRAOR, REENHAZNOEF,
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EITTES]: BREEA

DRARMEEL, MEDNRENTUEREXTERHR
RHRE "RBEATR" NEE, £E5BE, £
DHVEREBEREE A, B REMNEDRD
RS EESN, WAREMAMRERNITR
Ho B, MBIRAZMMURE "RE" =
#, NRERDEHING—ARE L, Jh#HR
THMER, LT

MELRNWANZE EEE—ET T, AN
e ROBAAIRMAR, 155 NN REMEAIE
&, PrmRABRIEERE, MBI T ARE
BRI K BRESSERMIOFERREANAE (58 )
FEEFKARHEA OB (9E ) LEARR. BEA QEEHEE
K. BEES, AHBHMEITR MBI AR

BI55E/1: AR iEZ B

EI5% 1 5ERBITHE HRANTRE 2
&Eﬂﬂ%mﬁﬁ—ﬁ%mﬁﬁ%%"1;"
WET IR, THMADEENE g
. BRHEREEOEES), TTE |
BATTENEEENRBEATRE ) lw
R7E O RBAMLIEE, B AI5E A S e
5% HA BHE Fit R 2 HERE ,
EE— A ETEAREHEER
RSN

- X

REE
OTIMA 10 ©

HRIBE, BEHNABRA "#IE" (Sweet Tooth ) o X—ik
BHEARZADRANEER, RARBTTMHNS, BI5%N
RS RN R hEARE, Eiealim NN EE—RE
RAFEMNME (8F) , BRPIIER. KR, BEROHE
RERFF, FETHRANARK, A—HE, BIRINTEK
HIERT R BERTERALRENES, EENARENRIN, W
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/-'e.a‘:

memad@ |:I EFMEAEBZH, BARNZRELBEMIEER, NE
VE.’HE § B,J%j{ g B RE SN BT ETES LN NS, CEhEER
X%n? ElPhoto EEIZIR 5 _ DRI (FEHBLHEK) (Wine Spectator ) HEERITAK
T, N F MBI ERA KRR 2 R (Home away from Home)s 2 \ (Restaurant Wine List Award ) A%/
TR R BiR. BEEAMTEEHNRERRET, FRULELTAAME AR
HALEREREEENNS, BENEERINEEAREMEARs TEE
BT

BN EFRT, HEAMAKEAF (Luca Pecorari ) 2,
5kAXZMNBETLEERERT 2L ERAFEREZE, FF
HAMERE. REFEEE, AFRENBRENREENEAE
BENARNFESE, BERARNEHETERATERRNBS
MM FREINLR, DULRPALHBER BRGNS . BETl
Bfks, WREF ORI ARRR, LEESA R RFNRREH

q]7)\hl_/u\ﬁo

AE(RIBER) , EFEH [T MNEAMEE RIEEULRIEREE, &S
HEENRBAMNETMEARET, HBXARNER EZNNREESITEH =
Elfth 2 MR 2 5o

iRk A RRB FRITER, BEEOIANNI2IER, &
#AAREZNERNET —KRIER/RESplendido® /TR
ME, GE—4, AREBACEABRENRTERNBD, K
LHFERABCHRIET,

BIEERNBEAFNEY, ZAREGNRIENE, ARRBBERN
BAFERRAZ L, BEXABRIEEGRE e, BFR
WERER, EERMBMERTHIEE, R FEHORKE
2t

M. RESMN AR R BT E S R3S
1TREEERIE: (86 20)3813 6688
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BHRANBEAATELE, 7@/5’4({/’? {7/ @ //’jZ(' /?

2007 FERHE RN 2R [ _ \J h‘“‘%/fo"f

y BRI ——E0)E, &
F2009-201 1 FEEL =FNIEXK
HAktgr, mﬁ+ﬁmmrm%
EHAREREE T, BENES,
E&l?%ﬁm@féﬁﬁﬁlo

BEUARAT=EER, BT
1866F B A EFIRE ERA
TEIVE, MKATHIEITH#
=2, ABAREFERENEIE,
BHNXRETXEES EJEQEFME;H’E, WRIEXEREARE L, : '
EEERR . TEHINERERER, YPFEERE FRAOMHRAREB . R 1 &
ABERF, ' ' /

—EEGIERBAFTEZBmERNEFEERR, SFREH
HEHZ M RNERRE, ORELalis. BEXAZHE
R BRASIIG SRS . BEF AR EREERARIZR

PEA B, SR EFOEENTE AT B ARSI AE T RIRARALR,

WEFETH DltiTlE, MHARKSIRENERRT BRI e -
Tk, ARERNGETE —RRAARNAREEE, REABELH Mk : R IAEA DEGR TEFRBEES 4
ARk, BRENWEEREENE, REER, RER, {TEEERIE : (853) 8290 8663

p . S — R
i, | Y8

SAINT-Emrzion Grann Cav

1886-2006 - 120" VINTAGE
o Bt A R ST 120084, A REIHEH T 12008 SRy 5 R

L e ADesire CordierdciE.

ik blinSDesire Cordierfe U inTE M LR B4 Y, i1
A I EIR TGRS X, AT o e A PR R i A R
{‘; ZH . SRS e AT KRS, A, WESRAR

|_;| 5

CORDIER - La Croix Bacalan - 109 rue Achard - BP 154 - 33042 Bordeaux Cedex - France
Tel:+33(0) 556112900 - Fax:+33(0) 55611 2901 - contact@cordier-wines.com
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Bk BRI BERAINR R
Sautéed Shrimps with honeyed Foie Gras
BRERK BRDERES), 2TFEPBAGRRL, 1B,

FETEIXS PR3 i i
Dr. Deinhard Riesling Kabinett Halbtrocken
ZHBTETASRENRE BTHER. BE

g, BRETEmSgER, szt WITH msesssgs<rsagsissi. BELT

IRk, BERAYEREH SEORTAVEIEIC A T 8 AR
XitE, HEEE.

FE] A EAEEEARSD, B NEL , x—
SEOHER, WA AR MR, BRI
BSERE N, R T HLEOBER , FATI
B, HRBEUMEESR, BHE R
RIS, RAERENE, EEERAT,
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RET—FULEAFNREHK BFAES &
T EREAIKEHRAIRTIRE L 2 4 H £ B
AR o

HRAYEY SEHOBIRTT T, JERTRIRIRIELS, AREM
=2, BEREMINELTESSHENA R NAAE
B, BR#HE THENSER. BT ENHERMT

B, EiLXKEHNEAEEEEENTE,

W PTG SR BRI 2 R 0

Fried Chicken Stuffed with Minced Shrimp Claude Chonion — Chablis
XHEKXAFBEREIDNING: FIEBBER, FEMNLZNEUEFHTEER. ITBNEFRE, F
FEHI—REERIETFHTAVENR, IEBK EHBEEE MTH BN EEES, BENTHERIRATXE—
BAEIHIE, HEEHRME ERR, FHBNF RN SN OB E, BEEFk.

& if

BRHRFAREFIRENINS FMABREROMER BRSIRAFEEIFE AR, B LA, —1 7,
12, BUBHIIB LA IRE TR F BRI R BIRAY-CRRER G BRI E ST TR ESR AR, RN
HFEES S FIARRRIFEHAE, TRIVE, BEE YESSBRIFEARE, BHEH T8RN,

ffe, BBESX AR IENTLLFIFETEEC,
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Marinated Australia Abalone By Farr — Pinot Noir Sautéed Shredded Venison with Soft- Chateau Guillot Guillotine

wEEEEYIN, BRAERZE, thasi. K XHENBESERERRNENEZFTE, = Shelled Turtle XFK B RRZEEEYRESXNERSIPMEK &

Os8%F, HBERNBEFRNESARETARF, WITH HMNBEEFABRENREMRUNDLE, & MMV SR, I LK@EDFYIZL TR WITH ETHm, BEXANBREEMEBRES, X
MERIE A —FRE. FEMmKAETENE MHRIBRE KD #, h 7 KiKEBIDAIRER, =4 RE— U FHNIT R NS, BERPE, 27
=, BEER. TONESRERF. AL FILRR PR AN DR EHUH, BRAEMENT ZEBHE, FREK, B—HKABMRALIEXE
WA, BETERBEAN, THLTERENERER AR 00 2 R o B EIRAYERR

TR, RRARIES,

& i el
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REFMBNNAKELZATR, MASRBERMM ZHAEEEORIERZIN, B55HheER, B ARGEMAME R EEEL, RE DENET, =& DRFAINEIR, SXHREEEEE, ETPrERE

&, —TRBEE, —FRESTROEM, A BAXBENNLEEHWABTEEL T, BEAKE HTEEENARK, REXATHRK, BL=R MR HESERTHREKRESLLAN,
ETRBANRBERENRES, BIOARBMNA KTABREOPANRK, st—FPHES T RGN BRINBR AR RRIEIS, SESENEROBEE T

ABER. ABRRBNLERE T e mEr &, WREARNT NS HEANEEENRE,
B, T, BRXNETHNSZARNEEIFFEH
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NEW DRINKER

AQOCs, Crus and Villages
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-What French Labels Tell Us
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SETOREI), 5 ) 2 T P9 8 2 T T B v R
L, AN H T NAR 238 8 2% 2N B T RS A
%, LRIRT AR W, AR HKF

T PR X B G  BE PN —3 o X SR A T R
F P SOhRIE

RIVE R R 1 5 RN, A T REFE 55 b P B T
BATRS, SEAGLEER N AT SRR AR B I Ta) %

B E A

A ME P AR EARTE “SHENHUA
GANHONG” , “BMIREER" RN H CE U “TINBEI
CHIXIAZHU” , HB2AANE SNSC ) B A2 25 Wi ik
B ——E BT T e B 0 A R, X FERY DA
PR O 2 n] IR —LR 20 2 AR 26, 703X BLBA 115 ki
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DUEPRE 7 RH5E , Xk rb A AR T A 267 F-BE
A TEHEmAaE.

B, 18 “Airen” XFERTLLE BRI 2 N 5N
T EL T 4L K, 2473 “CHENAS” #l “BLANC DE
BLANCS” (i, Fefi HA/ Bl MEE FEEA | RENEILE
B M LS B SRR 20— S

“Wr T, 05 1) RIAIB AL HIE)
P b 2T 2] TR MG .
Take it easy, ASHHFA DA DikE 7o TR 2 4477 X
1R TN S o o I I A P2 S AN LW W = RE N
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BORDEAUX
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ACCHEENER Lt = PFtrn =X EFR, W @ “Bordeaux” . @ “Bourgogne” %5, BUBERIFARn@ARM, 1 @ . BLBERA T ILIRR BN
TR, SBFHLMNBRERIRRER, 00 . FLHGENIERRHE “Appelaton” #1 “Controlee” , (BRSBF=XMAEHREEMRA, 16O O

AOCH; %51
ESXTFEYENRESASTS. JRBTFHAXBLRH,
SERR_E RRAOCHIITC BB A BT IMR B2 A,

EEHEBEANERMERNATETE, EARKIEX
Ko BEEFETHRNE, ZHEMRALRET —XEEEN
FREAR, NE—PRETHEANE, XBHIHFTALEER
BRRRABE-BERLANTX, S EgEREAERM.
AR REKRFE, WX —RERAZN—MOEEE L&
BRI,

WBEREN, EEAOCH EEIER T HZ—BERNRAOC,
BERHERE B R, AOCHKINAREE RSN BRI, MLt
BE—PERNFEERE T, RNEAOCH & EATRILHMN
HehETERM,

FHBHIACC, B2 “Appelation d’ Origine Controlee” HIfETAR, AR
ZHAM— A BRNRACCEAELEE £, THEEERE
HEFWA2ER09, Mlasl@Rsk A" B9 “Appellaton” FHz
“C" Ky “Contrdlee” o

AEZE N, BEHEHERARAOCHS, A BEIR EIRFE
“Appellation” 1 “Controlee” XEME, REEFXHNEZFR
AMBEFEME, FEXMURAEL, ATARNBAED,
RARNGFREER FREFBNFE "FR , T1EER
EARE A NN RERE “Champagne” Mii&E “Appellation”
“Controlee” FI—— Xt FZRAAEEMXPNACEZERELTE
EERE LR A CRACCHE A XX—FER, BIERITHN=

PFRIR, BRRMNINS IREN" -

EERMAOCHXERS, BEETE (Cognac) th, T ERIE
ATH E&EEILHAOCHXIEZF/RE (Appellation Bordeaux
Controlee) . BEI/RE=HT (Appellation Alsace Controlee) . 18
(Appellation Champagne Controlee) . a4 ( Appellation
Bourgogne Controlee) FNf&ja%4 (Appellation Cotes du Rhone

Controlee) %,

MARREEMACCHTX, MALRBEMEBEINE, RESE]
TE— AR CAAXBRNEERM. ERNRBET AR
BREFHEBNER, BRAXEERCEP™RAE, FURD
BAOCHE & EE IR BAE & R ATEA L BT R B
(TEEAEFISMNYEm, =5RD) o

HIR%

WREAOCHEE, ZEIFXAMBEEEBMENSHME, &
ARTFTEAESE—FEATRA=MEERMERE, 23R
B EGR ( Sauvignon Blanc ) . bR ( Semillon ) FIRB R
(Muscadelle ) ; ZARTAFHEB—FERTXAZ LA
BEBWERIE, HARREAPDEIR ( Cabemet Sauvignon ) «
4 (Merlot) . BAMFEE ( Cabernet Franc) . JIXE
(Carmenere ) . B2 ( Malbec ) F/NERE ( Petit Verdot ) o RE
mit, KREHERARETAASENNIELEE S RKAEAN
DEIR. BRABEAPIERE, RAMIE, BEF/NEFHFE
SR, REFHEERE—LEENT XA BHKR, Tk
BRETEASELARTUEEE, ATSEMEBENE. 8%
ISR, BERESEREE, EEREARMNRK,
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r CHATER 0
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O O BREZFXANBI =X ECHEMIMNAOCIES, @ AEHNO AEHEERSEANTI X, BRENESERERES~TIAHEOXE™
FTEHEEO . O REWHEHEESEEERA, O HEFEBENESIRIEMGMR, BEEHD.

TREMLEBEERZABEAE “Grand Vin de Bordeaux” BIF
REMXFEHEEBEAEACCTIRR “Bordeaux” , L3R
IR, HNXLEHEEEORERRE, ARCIRETRRZ ™
X AELHHAOCHK , AP HLEXEMNEIR, BLENEN
BIR, XX AT B THE B I BB RS ERE =M
AEACTHAOCIR S, BEXkiR, kB XFACCHXIKENE
ACCHX A B R EMNMEELL @K REAOCHE Be—
MBERBTEESTARE, F8E0L—, 8B AOCHEN
R EAOCTM XA BE I3 BB /R ZAOCHIER, IR —LL T h 4%
FEEIE, XHESHREKFITT 7 EERER.

W AX % ARSI R B AU AR £ BB A, FTLUR/RE K
FRARESXAEREEENEEOBERAES, XHEH TR
RERFEA, BT ORETAAGENNTX, BB ITT
BREEANTX, BEFRUREFRP—IA8%R, mE—
LIRS, RSB,

—HZRKKRE, NREEERE—HREZNGRIRNESR
ERZAANTUEHEHESX, LRENNENTEEILRE
MI%E (Medoc ) AOC. EXE (Haut-Medoc ) AOC. FiAf#
#2725 ( Saint Estephe ) AOC. FEfkR (Pauilac ) AOC. Z1BFIZ
( Saint Julien ) AOC. ¥ ( Margaux ) AOC. £ ( Moulis )
AOC. T ( Listrac ) AOCHN F 54 ERIZIAERE ( Saint-
Emilion ) AOC. E#F& ( Pomerol ) AOC. #8835 ( Fronsac )
AOC. EWEiAZERE (Lussac-Sant-Emiion ) AOC. FI&fEEIAE
% ( Montagne-Saint-Emilion ) AOC. EkFEXIAEE ( Puissegin-
Saint-Emilion ) AOC. Z1AiAFAEME ( Saint-Georges Saint-
Emilion ) AOC. FBR#EA5T ( Canon-Fronsac ) AOCHIH 88 E#HIp%

( Lalande-Pomerol ) AOC,

ERE LN TEAEE” X AU TINETME REIENZ BHNE
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EHHTAOC X ( Entre-Deux-Mers) , XBHFHNTEEEER
HEMTEMRE, BEFEINA,

TRESTEMESTINTXSP, EREZNBEHRNEX
( Graves ) AOCHIZETH-E ® A ( Pessac-Leognan ) AOC, #EiX
AN X, TR TL4EEELETHEEEE, FENREES, B
Zid—ERBIRAGANEGER, BREMEER, ESHMEMERK
B, HE—EMBREH R,

FERREEMBTVLBRNMKX, ATHENSBRENTRES

HEEK, XERITEZNREHAEEEX, TEZ~XF

It ( Sauternes ) AOC. E/REES (Barsac ) AOC., AR TE
( Lupiac ) AOC. ZE[& ( Cerons ) AOC. F+=F L ( Sainte-Croix-

du-Mont ) AOCFIR#TF5E ( Cadilac ) AOC%, FATRBIHAXNS

REHNERLRT R, XEEARTEREBE™, LS
5 ERBENEE BT —

P JR B HT

FI/REEHT EAREE, 2AEEFLANETEETX, M
RAEXRE, AXEREAGHELBELS 2, RYS-XER
REAMER, 4EEHRMEXENRNEB K.

FIRFEHSHM " KNRARNEET, BirLtEHIEE R
NER, XERAXENFERMLERSHE, MEREEE BN
AMEHERME—RMRERIE, FAUBRBEESEEBER LR EIZ
ENEERM. AUNEE AL ENA "RERM
TRELMSERNEFHETLRHHRETER, HEEEN
EREE R, AT RER FHR B 1% (Riesling) . B&
(Muscat ) . 238 ( Gewurztraminer ) SR g ( Pinot Gris )
MWLXHKBFEHERKEESHRE, DEEMEL, FEHBME
TRt 847,

s

CMAMPAG

Philipponnat

By writ ¥
FAEmY WOt

()
®

BRANEESEENTR

eyt 2R (/)
Brut nature or zero dosage AN 0-2
Extra Brut #8K54 0-6
Brut XA 0-15
Extra Dry %51 12-20
Sec + 17-35
Demi Sec ¥+ 33-50
Doux & 50 k£

O BFERHBEFENGEE, BERA “Champagne” k%X RECHAOCEH,

E
|

E JDSEPFH -:'
: FAIVELEY
S MEURSAULT 3

E;
Bi |
Ee
E
E
E
E

(3) (4)
VAL - Y
: v -
T e
COTEs pu RHONE

B vioaL-rLEURY

(5]
O I EREHERNERKMEEESNREKRTE. O HiRBARERTRN

FHFEE—EHE. O THAFEAERENRSE, AREH. O BASAOCHIINAEEINIHE “Cotes-du-Rhone” .

HIE
FIRABEMEX R b & E 8, FARFEZIAE “Champagne”

FHRCECH T, ERALEEREE ATNLBIEETER
EREEBRXBURE, AEBR LRI ERRFERMH
Ry, DRTERERN S ARG 24

TRHAER, AFRNNBEMRETF="880MH. X4
# ( Chardonnay ) . DLEE#E ( Pinot Noir ) 10158 2% ( Pinot
Meunier ) , MRWPXE NIRRT —REDERIRIENER, o
FHBEE,

—RREEFRIORB TN, FAATRIFORN—EME, FRHE
TBESRE S MENRVER, B8R ENE, Mt
SEERALFAOERRIE TG, XN LT DWREF D,

RAAEBREFNRE-IRTPE-PREL "REFRER
#" NIF, BRREAFRTFN—EENRED, MEERTER
BEEEaMMECBEREHRNTE, STBNGLEEEER
KHKH, RMEEINRAMBA "RR" & BT SHERRT
BRI EEERR,

B LFIRAERR FStREBBlanc de Blancs ( B~ & ) sBlanc de
Noirs ( Bz 4 ) , BIERTSKASUFRIENEEER, BERT
XA NEEMNES RHRIENEEIE,

iRMtFNEHF]
TR ERNBERMEN KR LREHE, IXBETLH

( Crardonnay ) BRIEE#EE, DUEEEE (Pot Nor ) BRIGE #4EE
LR, BPAIERFR A ESHR (Aigoe ) Sk (Gamay ) o

TARBHRSXABR, FHAEDRESXATRE AN
FEAOC, XLty ERI RN TRIRIFFiasht@ @ BNETEX
WHERRE o

b i A ERAOCTH - Vougeot, Vosne-Romanée, Nuits-Saint-
Georges, Morey-Saint-Denis, Gevrey-Chambertin, Fixin, Chambolle-
Musigny, Santenay, Volnay, Puligny-Montrachet, Pernand-
Vergelesses, Pommard, Meursault, Chassagne-Montrachet, Aloxe-

Corton, Beaune, Ruly, MercureyANPouilly-FuisséZs

XARAARH R ERAI =487 ( Beaujolais ) X DUEZE ( Gamay ) R
ENAEEEMES, SR HNMENKRES, WTHREH
#E, BARNES TR+ A= EYNEXEPLEN
FEHFFE ( Beaujolais Nouveau ) o

PEAE

A REEEHERNTX, BEFZMNESRAL (Syrah) &
HmMPZE~X, Ritz, TEEMRZEERMBEM
1H, WMIBEH ( Grenache ) . EEIAE ( Mourvedre ) . £
fiR ( Carignan) . #%& ( Cinsault) . B3 ( Marsanne ) . B
( Roussanne ) FN4EBLER ( Viognier ) &, BT84 A ILERFIRIEE,
BTSE. BN EMTBEMNAR, "XABERZHES
AOCK I, FRIEHEEEEA NS, BREskit, BTFRESMNT
MEERFHAR, ERENEEELREENRER,
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CHATEARL

LAVILLE HAUT-BRION

MRS

Tie e e &

T I o L g R "'I"

Giramd U Clanas

ik

CHATEAU LARMANDE
Saini-Emikun ‘.'..:rand Cm

S

B s b ROUTRILLE AU CRATEA
% . ;

(5] 6]

v Bundigate

CHAT EAL
(3] LA MIBSION HAUT-BRION

PERSAC LEDGHAM

a5 v

O 2EHXMIBEEEAHEAFRRM, 2HB2TLEHEE, O 2EINRFEITFENEE, FRBXOITFETACHIEER, BLHBHLHAETE
o MAXMXN=XANLEEEEE @ MAFEEERE O /3 7L, BY WREE" S, JEAXEHXNIIREEORETEESHMR,
e PR TAEEE, mMAXKMNEMNGrand Cru ClasseERAEAOCTHRS EMFRGrand CruR 3l @, MisE “Appellation Saint-Emilion Grand Cru

Controlee” H#EBEA—EHME “Saint—Emilion Grand Cru Clasee” @,

Cru

K /R ZHIGrand Cru Classe.

Cru Classe#ASaint Emilion Grand Cru AOC

TRRE, BRTAOCHRESS, BBENE LA, P CEFELg
"FILER" , Rl MNERK “Grand Cru Classe” , REES
BIFRER, BAERNENTX, EXBEAFNE X

1.5 518055 1T R

FERRERFRANEEFBX, B 1856FMIL —RITIE,
YRR T AT —RPANARRFNTIEGEERE, HEU
BIRER" RS,

2 FRH1855F TR

EEMXIFANEE, MNTHRZEEMAR ( Sautemes ) #X
SHEX AR AR EEERT 7IRE, £E T ARAERME
B “BIRERE" FRS,

3ARH 10501

1959%F, U FEEMKXEIMNERIZE (Graves ) X BITEEX
NEBEEEREBT 7 — T, MR~ ARE~THE
HEE, XAFTLRASE, TEFTENAESTLRERS 5
BT TR, RIENERMENRS O FIRER" , R
RN RRNITEARZ “Grand Cru Classe” , T2##EH “Cru

Classe” o

4R SEHEH X 1 90614,

19555, WREZFKAZ—NEZNEHR X ZIAEE ( Sant-
Emiion ) 3 X AAE R 7 —RiFEE, BT 7 A XKARTFHE
"FIKER" FRS, w5 “Grand CruClasse” o

096 Aussino Wine Life

TEARTEERGE, REZFERET “Sant-Emiion Grand Cru
Classe” fBE—"1#5, Bat’ “Appellation Saint-Emilion Grand

Cru Controlee” o

MNEIRRFTINEL, FriBf “Appellation Sant-Emilion Grand Cru
Controlee” HILEZ—PAOCHS, RIAFE—HBEBERERLNMN
RETEXAEBRMXEHR~X, XEXRFAOCEEIIES,
KRENRBI2HFZEM, 8) “Saint-Emiion Grand Cru” F M IXFERIE
BEWRA (XAXESREEEE

N, WONRRELIL, FAXEBXAEMNSIZREREACC
RH L EWMRERERFRABAEE, XEFRNAETEIIRER
B, EF—1RESTNERRENEEBELNERE "X1A
EXREFAEAEE" S, SURRFSINTE—hEiREiR,
A EARERESREEEE" M "EREEFIRER" B

_/I\ﬁﬁi%%ﬁ-, %:m]Jg %-\Vi\"o

BREAE "TREESHIOEHE" NEER—ER "FiAXRE
FRER" B? F—E! RAESITINURERE LREHCE
R, BAREBTEEHIE,

SRR, ZERBNFEERENE A EMNESE, REE
“Grand Cru Classe” 3 “Cru Classe” HIEEEREKEEHSTF—
BEE,

P /R ERT B9 Grand Crufi4s Bk 25l
HERRESHAOCHIE |, FRABLEH RN TEFAMNE,
WIRE "FE A" (Grand Cru) , FEEE FXLEAMERIENE
HETIMKE "HEHEAOC” HIRS, g “Appelation Alsace

- -
&, ey | -
. -"ﬁ({#;ﬂ / f‘./';.rr

GEAN Ay S

Ibameﬁ-tlpmﬁnﬂn’ . S 7. Ts o
o 2 T : MONOPOLE MOULIN AVENT
& ’ Diomaline i 20 e - thaiety
el .,'.' =R - ' . AL : = .M 2
(1) (2]
—— ]
s s
R W
HERMITAGE CHATEMNEUFDU- P

[ sy B vioaL-rLeuny

(4] (5]

HIRBFGEPN—RE O IREE @ BETREAOCHESR. © CukMEHBEALTHABRATRSNAE. BISETNHBENERS ATER
130 EE RMERE O ML MR T, BLERNRA100%E K UERE @. O MXAT1002TEHHNFRRENERT SEUMHEEER.

Grand Cru Controlee” o NIAFREHACCH A HtH N ERENTS
SR RBERIIAG R, BRERATEBNEERhNMR
MBI R B YA SRR R R R I % o

BT AERMATXARS 2, FERREEHT XA EEEER
£, ZrEeBEnE L hRESIENL,

Vendange Tardive ( BIFRVT ) , EER "BBAEEE" . XMW
HEELIK BN RESMRERE, FEBTEBBNXER,
AMAIIE QR B — L E ko

Selection de Grains Nobles ( fEIFRSGN ) , EER “#
EHE , 5V, XK BEMEREE SRS,
HEEBNENTEBLE>, MEEXAZ—cRERESREL
BERERE, FiETHENEEE,

it
b

RRES
N

Z ot B

i
%

d-/\
El
=

iR EPremier CruFlGrand Cru

BT XL X EANA SN, B R AppellationFlControlee F1 (847 3E A
“Premier Cru” & “Grand Cru” , BARFXZXFHEENER
RkE F—RHASEFRE, REXHENEEEEEH—H_NR
B, TNNEARESHNE.

NEAEFBEENBEHRER, RABEET4A~N—REH
HETMHIEMETNEREEEH, hBLETTERRMN
JBEZM—ERIE (Premier Cru) R TRE, FahiggaliEA TR
HRHBAOCE S ( XA F2AFH ) , BRRILRRESR
BANEFE BT LUARIRSHKE, NANERSRINES
BEEEF—ARHPEHREDNEENS AN KGN ES
BEHRPEUEER, FENEIAENRNRE— N ERMNEER

RHAOCHE & H P RBURKIERE, IO LURRASER (W
—REFTHFRE ) o

FEHEFAICru

TEREFMX, BT EBAOCENM~X I, HILHMHMX G+
SEMNMER (FIRHD "Cu” ) R1ET BCHACCIRS, XLEHAE
FHAEEE, UM “=EACUES” BEE, XHHREDR
SRl E&Saint-Amour AOC. Julienas AOC. Chenas AOC. Moiulin a
Vent AOC. Chiroubles AOC. Fleurie AOC. Morgon AOC. Regnie
AQC. Cote de Brouily AOCHABrouilly AOC,

PERIAHICru

[ AdtRLERIA EMNA BT BEREES, TEXHETKLL
B (B4 =EEZFEH100% ) RERAERE, HPALh
TFTRESH#H, BT BHCHAOCKS, FERI WA "Baa
Cn” o« EEMCULFAIACCTX BFEEY ( Cote Rotie ) . FLIBEL
(Condrieu ) . Z-£9% % ( Saint-Joseph ) . &3 ( Hermitage )
MBLZXE (Crozes-Hermitage ) %, mELUR ARSI E S
BEAE, WEREECTEEERNLIRS, REEMNACCTXE
FHEWE ( Chateauneuf-du-Pape ) , IFRAZRI13NEE @
RABISAEER, NIthETETHLEEENTX, LmKAE
(Tavel ) FRIERIML & BRERES, EEFRNRA.

ZE+ERIGrand CruFAPremier Cru
BABRMWX FACCHIE FHEETMHE, BRIRELIEE
FERAZIER, REFXESFECHITS, FEHS (R1100
4 ) X AR A4S A, BIGrand Cru, 3K1890-099 A X #EFR
H—4H, BlPremier Cru, ERUBEERIURERA, FSRIESXH
DECRORTENR B LB T BIABRIE,
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BERSNE 70

I /Text Fri2EH

K—ZHEE

EH ZHEREHNEMERKNSIH, F=E K
PHK (Zino Davidoff ) B X HHFFEMAIE
EBH. AL, BEERFNESR;
BB, BEREHHNERE, MEL0—
b, BEMRTHEN. "

N TELENR IS BRI 9B X EXH RIS i
ALK, KRDMXBERISHOITFR
REFHNER . B E—#1982FMNERLHE
B, BRR—1982F HMmNK 2 AR E
i, AERBABETNRET

19465, HHARLTHEENZE KB
FEBEAEM T RA-E-F4S5E (Hoyo

098 Aussino Wine Life

de Monterrey ) 51F, HH —KBHA
“Chateau” (EE ) FEEBE A, 1969
F, KEDMEFEHANHEHES N, MER
BEMSH—TIEM, XRARYBREFELR
“Cabinet Selection” ( JHEREIE ) RFITEH
FRERST, #HTBEMERS ZELRS
FYBEERSIE, BERE (Davidoff Chateau
Latour ) . 328k ( Davidoff Chateau Margaux ) «
1B A ( Davidoff Chateau Haut-Brion ) .
3E ( Davidoff Chéteau Lafite, ¥BZEFEKk
EWGTSERBNIEZIEEZERR, FR
7 “Rothschild” ) . &4 ( Davidoff Chateau
Yguem, BEZFEIEHNIED ) o BRS
1855F AR ARG K —RIBE A — S
—BE, EWHARIEHXEZINE-E,

REMEZFIEMOER

XFTER, BEEBRR AT RILHOMIR
PR BA, REMXREBSBEENF
o7 WIFE R AR EHANINEZBRK
RE, bFRFRABEEER "BR" , RIE
REMEREFESAFRY: "BABEEMD
A, TEREERSEBNETIRT —ET
O BE2SK ), FMETRMNEE
8. BRIShE™, EZEA—V, "

i, B 719824, BEBEEEFITHWL
KE-SRFSHABLTREIIN, KB
HRWBBUEEEEMREN. SHER, &’
HEEFEEISFHRRAN—RERE, T
RAEHEENRYEEREFE, M1983
FREEXEHRYTEEH ( Davidoff Chateau
Mouton Rothschild ) o FIIEF FAIRZFREM
1983F4L, AEfEE4NET “Rothschild” ,
J&A “"Davidoff Chéateau Lafite Rothschild”

RIHRBEERIIER B Bs
& === Chateau Latour Corona
G e Chéateau Margaux Mareva
LS Chéteau Haut-Brion Perla
= Chéteau Lafite Rothschild Franciscano
& Chateau Mouton Rothschid Corona Grande
[ mam—r SO e | Chateau Yquem Youem
s ———— | Dom Pérignon Julieta No.2

BT RREBERS, KA KIERAE1977E
HEE—HUBEZBRERTBNE i, /E
FEEIREF (Davidoff Dom Pérignon) A
& L, BEMEEHREREREREMR
TEARR S . K BAT R MBI LIRS EL
BRETSUFEERNRLFMEEREITIS
BERBERENNG RN, BiEEEZEE
A5 B 235 A DURYE-Ee BB (TiX 50
EFMMT R IREFE (BESER) —
PICH, SR, s (EEE
RIELW) , EPBEXA—6: “AHAELE
BIRSLBIRE THEN=LERE? hEh

HERIEACHETF G —EM? " 1987

KE (mm) E7 XS
142 42
129 42
102 40
116 40
155 42
162 42
178 47

FOH, KEH KRR ITEREMREIN0E
FLSALE, B EREREN
BIRERER, HHZH A BPHEERN
e=ans:n

AT, BEAN1989F LIk, BT HERF
RPN, S~ E s,
WMESETETE, Shahthafks
To 1989F8H, KPMHIAFFEEI0H
EXMINHTERNTMN, 5HEBUH
FoRZ, 199146, HEMABHEAER
EFGEERES, REMBERSIEM
MUERA 2,
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—YREFEMRET MRS ELH
FE+BIET(Christie' s B L EE R
BEAHRERRT. “HFEEMRAARE
HERI0FEHAWRERENE MRk ER
HH, FNSRENEEE 1 "

& F0tth 2 £ /N\TFREIK B FBE
RYNEM, ERUBENESEENREID
RIZERRFEER—AF, A8 o8 i AN of K B9 Hesek
B, fiAEmY, KREMREERIIEM
WA ERE, BILEREAR—RBENE
SEMER. M—& (26 ) REFTEHA
B, #£2002%F 11 8148 M EELBIAE
Sk, B MA1650%ks, —XF1gL66
T, MAE0E7 B4R HEC. Garsy
SEMAESE, AN AL200%EE, —X

2
Gannd Urn
i

B E E AR HIRRE

A, REMRBBERIISMAT AR

B? ANEBmEY, BRNAHIZE L
EL

L£ERNMEEIT,

(BEENER ) RERMNABETES
B FER MG 2007108 LRI A P KIS
WEMNBEEID, ATI8H, MEEID
S5iE. “XXEHREES ARDABEE,
RHEBNETRSE, BRERBESN.
MMHERIZSIHAORRIE, BEEMISK, Fubiii,
BRI, REEREBLEEFNEMN,

(AEBUER) F (SHEFE) AEX
HBOXEFLITEFNEN! MAE2011F
CRERNAPHANIFEMNREELD, &
F1009>! mEELLEE: "B M=%
R NSEMMBELRMRDING, BET
MAENER, RARRAENREMA T
Ko WLAAARESH .
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FH2087% 5, OFIEIREZ,

EFM—RAREL, BERE “1970FER"
B “1980F MR T XMEME S, BR%
C.CarsATALHXERETEN, rHER
KRB BN 1985, XHMEREBT, &
I HEBENOBOFMR B FL B, 19855F
NFRRERY, RE—NNEBENED, T
A% MH5e 4 T 1985 F B 4 T M #2905
(1908 HRM (E/RE ) B=HKR) . M7
C.Garsa 5]IX5200% 50 Al & 1986 F & 24
FERNHEEE, Lv-ex ( BEHEBRERR
ST IMESHASRER, —% (12#)
1985F H 4 EL BN MR H 20685 S, —
MIFHA1 7288, —MREFLOBENFN,
FIREA F—FH BT EH

BHC.Garsn B ZH AV R - BEREFEE
HTREERNREEMLEER—, 1Y
2. "HERNEKEBREBRZEMER
%, REFIAHKEATST (1022 % ) |
240 (HNEHER15.87 X ) KEH
XU RRFEIRFH BT ENE T HR
B, BNSEMUBURBEREN~G;
AREBHSAKEMHAREENEHK A ER
HoZMMEELE, S XHEEEN
FIZRG, "

MRABHEENHERBZXEME, it
& “Chéteau” (BE ) RFIHUEA “Grand
Cru” (HEHER), RUEHENESw
# (NO.1~NO.5) , REERINIER RS
AA—BE (REMKERERE) , &
it UAEABLF-th AR BRI 7R 2 3 14 P
Rith, ZR/R-EFEL (EMERFM) Pi5
H: "RRAPEEEREEAREZEEK L,
BEMENN=ERREEZ, " W

Black Gold
EaeEE

MREESTRER =R R E

¥ =

S 5a o E =

NS
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@ Beluga (HUSOHUSO) @ Oscietra € Acipenser Baerii

=RIKTANLE: 8K BRACTA: 243K RIKAE: 2K

BETA: 32004 BETA: 104 BETA: 210AF

Sl E457° ~ 35° FRE17° ~ 60° e dE4E52° ~36° ZR4R38° ~54° e dbgE74° ~46° FREZ64° ~162°
BFERTRE MNEZFEIZRE, NAECIEZEE, ERHEBHICE,

SHNEERMALF6M, IERNaTEREE, RHBEK
BEEEsENGEE, MEPETERAN "BexE" NaTFH,
FFE—MEABeluga ( BFHHUSO HUSO ) M8 &, Belugafi
WKAREE, FERKD, &id FHLHRSIEE, BelugaB
S5 HIK e fmF, M5 BelugaE~E/DF 1002, mHi%
i3 e WMFRIEKACOFE A BE SRR A, AT URBEE T4~
&F%, Beluga& FENLER, EIMWERRBHCE, MAA
FHELUTZ 58D, BelugalINM R EERTH I —BERS
AT, ENMERE—F 57 000210 000%TT,

HERZE 8, 2O0scietrafi& ¥, OscietraRf= B HREHr, FB
F i H40~50F, EETKRAT0ON T, Oscletrafi~H&EFHE
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ZiHOscietras FENRERSENRER—LZ, &8FHOR
B, mERBNES, BEEEEWEOscietraflm R E £ 18
Belugats 1%,

NEFmMtsE, 8%, BMELREKAE, RENESS,
TEAEAIERE, £78FENT REWICB A RKE
BN M E, BYF NS T & R ECaviar Nacarizk BRI 4
TEERS HrE AR DUR N AIAcipenser Baeriidgp i, X RS &
BEANAN16~30F 7, HRER/N, BHEAMESRIE, Acipenser
BaerifE 30N B AN ES X o145, A EFRE— B a1
TREZ M iHHE R, MEENEE TS REI~SFEEM
B, FFRET,

B TFENHIETR
BREEFTIN—K, ZEENRIMAEZRRED
R, B&FPNNEEAEETHLEUS

BN E E R e FEHIELF T &RAREN—IT,
FAAX—BEZZN a8 FERANENSH.
BIMNRAR. B—&FEBa#AERNFEZ RO
FREPUREE IR/, XFEFRFITEETFER

=
W E o

BINARIEHYNHEHSEIL, FRESHRE
HWAESKER, BHESHERAZT IR TEMAKX
7, BN FmMEEZERBIAEISDIA, XET
BERITBINMERE, BRTENaelshEE
JmiTE, M| BF. RE BE. SKEs
DIt PR EER, BUUREREZ DH, Balp
ETE, MAZE, BNERERN EFSE,
ERR®HT, BEFRARLTRIT4I~6HEHED
EHE,

B TENGELR
O ErEE, O LzEall. O HTam. O fK@REE.

ERFANEE

SRENeTERRRE, BeTRBZEERE
i, BFEH. TAETENRE, TUEHEMRK
FEREKWNDRNE, HIBEZHANENTHE
LB TENFERE, MATRARERBETE
REfE, WERKeTENRREOIEEHR, —KX
W, AREMANNRERE, KL 4B BEY
THEZEHANM R, UIE7 BRI ZREN
BE, SHIREFENNK,

BEEFETEN XEEELZUNCETE:
BRR/NBERZeTE, ARBeTERERER,
I REEBER, RAeTEBEEHLTRFK
S, MRIBHGHEE, AMENEESFMETE
EEMOAR, MEAAE KR RRE 8K,
REXRMEeTEN “RET M "MiR" &AE
B, BRXEFERRE LI BT H R KRR
R LUECERIEER T .

BHABER, MRL E—BRERW, BABRE
TERABRMERNEFET . EFEANDENT
HEE, BAERERIEETER, TXETHEN

—ZHRAREZZ, M
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Do Not Ganbei with Wine
ElERYF, ~NE ‘TR

ZE/Translate Wolf

RRERRERET,

FEAMHI, RARERSKRFE - FRI=FRHNR,

SR EHFRBEREREBLR, BREGABLERFHBIR. 1
BIRZZRFWEN, ATERBRE, ZEBIREARDHF
R&H %,

BAREHER, FHthAn TIENFECENSIEEE, HEER
AR —ESEMO0Ivett Lettera 2R BERITFH, 25HMA
RBEXEREL &, TEBERELMEMA—FRSIEF
BRI T ERMECRBM L,

RREFEE—XET ERFMBREZNBAFERTHNEOZ
—o EMNRERN, RAZENERESMRERE, AN THRIE
BERE— UM ALBEHEFHE—EFEVIRIZE A
Rz

NESH, FENFCRINNT M, BEZEZT, MIERSE
ZHEATRN. EiLA. FREEMNFI, TEARERES,
BIERMARNE, BES 7RI, ORI
FRERE—RETF.
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FEm R

CH'NG POH TIONG ( #&BEE
®) . (RREEEGEME) . (X

MEEIDIER ) HARA
K (KERR) . HE (REBEE
Decanter ) E#{ER

HERPEfES
FEARER T

BN BB AL L FHAOFEZE . WEHAEA RN
P, WEEX EiE, FAHSE—MTBNES, FFET
ESTUR—E5)

A, HERR—MEZHRER, ENNTHRESESFNAL
ARAAAE A TEAPREE, FAMRTHHARREHX AREREIK T
ITO

ML ER, DUFRSEETR, SETMIZFM IR KR8,

R, EREUBRE R ESE 8 & R TANE,

BEMITFET . AN—KEEES, A—RAMLTHE, &
SRR T —AERLRENZRE L IREW,

HEANAMNMEERETHRNREZ—, TREERAZANTEHED
REMM. RAMEBBITE. BEFEE. AE. KEMTAEE R
R, FFABSANNNEETELRITSENET, B
B2+,

TR, RAMPENERSRMA —MTRETHNR, A5
MBENSRUA— NS RIFIER,

HIFEBSIEEANGRANBEL, IRATEANNRABEARR
i, ABRARTSNETREZ T,

BICEBRERBRIE (FRENEHZTF) , BB EEM, Mt
8 (BMEFIFRTHX ) BEEGERBIEBRENER ME,
MEABKNHRERE T AR NNEEFEEL, AMI—3ZE
FEERMSEREERERILT o

Frid, HPARKIEABENER, NN THRLBIESBRZZ,
ERESHCHANBRESABESZE, B, BEHEEFZHBITIU
T8, SR ( MHRECRAGE, &EmagnumisdF ! 1)

TEESRK, FPFAZBNRREEHE TRS, RNESAT
EFRHFITLULE, mEWREETHREEEITKT,

RRIFRIRBZE
EFRERZ, SRBRELNXETREATEE ABRIEBLLE,
BMNEFELIITE "WF" o

FIET IR AR CIRENGE, BBEELSHEHIRGE, 3
A, EEEEEN—BBEESBERE, THANALK
ZEMN—REMo

BRI, RNBENR ML CIKE RN IKE,

MRBIBRE—AFTHEER, BBEXEFHARN? AT
BAERE ETIEBRTHIE? EOXEEESRZS,

EHIREENED . IR (KHE) HERRIEE, YHREBLZRH
108 EFNAUR A Mo IARITA B HREF EFHF RIELE RIRIZA K
BE, mllTEBiEXatl, RARSEEZR. BRTER

RFEENTE, MNNEEMERD+2RE BEIEDLL, R
WX TR AR AR KBS AYE ( KASEAEREE ) ,
ZFPEN BB

SR, WEEEFHHAMNEERLERTIEE, SELLER
PTEENA. FIH—1F, MINABMEEBL, EHERLS.
BGER, ARESHEESY, E—EHTHSFEERS
B LR AT O AL R RS = Y AT o

R, BMRZEEMEFRNRBEEE ( UIREMEE) 8
B, FREMEE, ERFNMEBT—MERXNES, SENK
ZWt . BN RENBRE, HARX LT HNAF
Ay BANBIUEREAX, AbATHRER,

AT ENERERRA, ZRMRHET -0, 20 (385
BT o

FEPE, WABRRTERRME T MAMBART R, FLE, R
SEABNNAT AR ASE, BEZS5MATH. ROSEH

SR FRIXEE TR, ANGhA Rlwww.vinovideos.come

R, IRRERR. UHSREE M - W

(A& ETH) —HRE-ASHTERGBEETE N AN
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A Mythical Castle on Hill -

L _Fif IR

ApuliafEHBEA TS, mE01EWHR /T, DLMESE
2 "HEN" , BAXKN%EFHREEPD.0.0.G. Primitivo di
Manduria Dolce Naturalez f§, XBEIEF &, —ASHEER="
D.O.C.G., 4 %l2Castel del Monte Nero di Troia Riserva.

Castel del Monte Rosso RiservaX Castel del Monte Bombino Nero,
X, =EMuAbCastel del Monte, BRFAIALL, KX ETFEESH—
8, MEFPXEAERRK LA o

ApulaE B AFIREE, WHERME, — EBari, —EBrindisis
Castel del Montefsz TBari®, NiEBariflizh Baoi, BREXEE
KHERNIE, DAES DY, REREEKEE =X,

RPEBEBFANDRER, EEETE
B BIRDRATHRERE, &
B (RBEEE) . (REEENE
s—FEE) . (HEREE%) .
(EALEZE) . (HFRNEE) REXR
448 (Music & Wine — The Perfect
Matching ) o

Castel del Montez2 “ LI EAIHE" IER, FAAEADiaf—EE/\
WEFHE, BvEET 282082, BARKZHE AR
MigF, ZLUREN—ELEZFEHEMNBE2TNENT, FEN
WHRXERL2ELHP/ER, EEEFFENLE, HEN,
TOREE, NEXELMEH T DEEFrederick_tt, ARG
P ERBRL2DURER, MEIRXNIEESH, WS RKEIrE—
FE1240F ZEHAER, BSUMBFETHERLRE, £HTE
BAXHZH, HIRFAE, RFASHHMEEET,

F3ACastel del MonteFOR &, BEABEE, EFNEHRFALA
15, BRFENR2AEEX, ERMEEARE. HITHREA,
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B CASTEL DEL MONTE @

_' @3 "“’w f?

FEARERMBEHRNRAES R, BMIRNAGEENALZRE
w, MERERFESR, RAR2RETERFAEETAR,
B—FHZAEAREABYTR. XEHFRE T HRBE
%, B THEREES, 7 AHFHMX, B ERE, X
SRE, £LFHLENER, WREHENGAF, Bla0Bombino
Nero, SN H™E,

HARZZ G, RUEERTYZ/\BE, §aMREEZ—DN
AL NEY, REENERBLY, 8FR28/\E0, BAH+X
BB BE. 2R MITX EFrederick —tt AIESFIERIE, K
HEMEFFEX—R, MWFERERN. A, IRETENS
AL, BEEUEERNEREEAR, HENLZGRENFE
Ao

PEMREELMTRGRTEAN/N\E, THFE2—EAERIAR
SNEISCA BIFrederick —t, HFRERRBI MR A R MRS, 7
HEBXERFY, TRANNEZHIREHEES, TEMR
EREthitsT, REBRLFTETL, RARNEREE £
=Y

Castel del Montefith 7 B AF @M EBR &RRENERY, 1996
FWHEEME DR R, BAREEN—28ET, 58
ZAENERT. BSEER20+S5ME, h—FFFACastel del
Monte, BFD.O.CH™HEX, £=+=K A RHL. BLHL
o H B E & fAFPBombino NerofRA AL E, SEZIA
D.0.C.G., A% Nero di Trola. AglianicoXMontepulcianofRALEILTE
RossofllE8 — g FAINero di TrolaZLi8, NEiARiservadk, 7 o AA
D.O.C.G., EMITRALkEEAD.O.CL,

IBAMERWIT AR, B —THANEISERIRENL,
THTNEREENSE, FUBEES| ANERNKRER, 7

Aussino Wine Life 107



»
@i/ﬁﬁ%
WINE [OVER'S WRITNG

Democracy in Wine
BEBENRE

E—PRBE LT AARMEE —MELRS, HRIULSEES
ER MM BRER —FTCEARER, TG —REMES
FHERRAFLSEBRIBACHER., MRAAXATM (bind
tasting) 2ja, WEBEREHREENE, BRGRKREEXHNE
T, TIEMEBERNEA!

MEERERHNRS, HOARERRTLE. KAERY, &R
AERANTUBRMRECSMEARES, PATEEERA
"BREBER NEAN; MBAIERMBAN "RE" —XMIL

BEAMA LD EATRM Z BB F—R R BT BT R
MEBKMAR, SBEEFFHEER,

HEAANBE—EREGERENER? 3F, MEMMALH
B, —ERKRERIEFS BRI

BAFEREMX —DHIER NI BEE, BLE—MFH
HIBarolof 3R IR AR M FIER BT T MR
FEFIERNBAS, NNERMNKEE~MELL
Chardonnayt8 ¥, ZEMARAXZBRATEZ: "B
ERBR—NERUDMKNANEERE" o &
BARARXRERZS ERINTHENARE, K
EARBERERNERIZOEEE 2 e R AR
HAMPEERE, EBNE, XEMTFATHE
F A OFEHAARANIFES, B2 IIE,
BT AR KRBT —AOS, #OEEII AT
W, FA—R, XLE =B ANAMLEETTRA BN
BRELFRLLHIFIR MR, IRBEIPENZTS, AT RE
AL UEBENHHZ VN ETFE,

i, REAEGEEIR, HEREBARERER T
ERNDEIL, AEAR AR, TERH—fRl R
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BRER
BOMAEREZ T ZERNBE. 5
. WBAENSBRRER, BT
HRNEZ A ZHEBHREHOR
FFRIE,

EARENMBEE R TIAATERNTIWITE, EHERER
MERETNRIL GRXIRERFERYN, EEER LK ENK
BV NAFIE RSB R L, 6502 R RESE4EMN
AR REARBERLHR R N AFE = M TR HMm
W, A= H THANEER WHDAITAE— IR
BHXELERBN—NH, REFEESENRR, A100EFHR
AR (RN NNAT, L RERERMENR) . RKITE
TAER R XFOBN R, ARG, XFOBRAFARETINE
8, ARz REZ A REEEEADLGIERERENE WXL
BRAEAEO, BEENRDA "BEDURRIRENE", 77
BRMNBSERILAFK RS,

Bk, TAGEHRE, ] PAFTEEETFSTNENS 3
R, FHEAEH ARG R AR, R FRTAIER
BR2E, AT R RENARFMEIF R BRI, X,
BBEIRRE, FEERREMNEELNDEN, @

A Burgundy Fever?!

HIRHFR? |

10 T8, LEEEFFENMAEN, B0 "BRLE
B " "SERL? U BN EEFHEERMUTIREE .
HHHGRE. KRXEERERFHRMFEREK,

EHAESAARXANESHR? BRkERARMEEET IS
( Bureau Interprofessionnel des Vins de Bourgogne, BIVB ) #03%E £
BUHERSNET2011E10F28H F LB MR E B

% ( Grand Tour des Vins de Bourgogne 2011 ) o

XIENHESN=F, SFNSRBEEHERBFMEEER
%, B2IEE (Domaine ) b RAFED, BERAEABEED
A%, ~idChablis HEIES, BBERD. EBHMIBERKN
WATE, AAONSREREELE, AEHBERER (Negociant ) £
BRZ, PHNAKRE. BRI ANESHTABE? EEHF. R4,

¥E ML (AF.-Gros) HRichebourg. Plerre DamoyfIChambertin
Clos de Beze. Michel MagnienfClos de la Roche. Clos Frantin FJ
Malconsorts% ZHEFHI, BiLHTENR, ERBRERH
FEFE AR (Phiippe Leclerc ) , BZBHFMEI2009H7E, AR
KBHT . XRBEECorciam k], FBIFEEL F,

HTSFEEEMMNOA—RNS, BIFRARDITERE DA
RN, HEBITHKEREZLE, FURXETHMNG, 20
Bl —EmE,.

SMEFARls, FEADENESENRREEHENRR, =
FHIA, HENRGAZREFTZTHRE, SFHAZEAC
NEY, ETUEITRIES, MMELRAZHEE FERM
%, REFEEEIFLSER. MuhkEEE, ] T M08
SEATRBBAZER, XUERESFER LA (Commune de
BourgogneXill{R ) —>CHRIMER, RERBEREX AR, INE
XA, PEERNNAE B ANELRATAEF

HENS
JPLin, BEXRGYTHIG, B4
EARHE.

B RARMIBET S EERELI IR, BEFARRAXBARE
DEER, BEREEMTYNARARE, HWBEA. 8, hER
RAN —BKNNEBIBETR, FTEHEH—RERE SRR
K, BEFTSESRNETIR, BVBRIZFEBE I TRE
ZFARS, HRWESSEZENMNRON, REBEE: HR
WBERBHARKAEE, REENXEE, £7aRSENR
HZT, BERNNHRBHREESEA? BiETNEE S, HE
BE, BAT—MRXERAA? &G 1

FeH
Chablis

"E
Cote de Nuits

HERE

Cote Chalonnaise

#t

Bea illages

EERREE X R EE
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PREE

A Tour to German Wine Country oo

S

EEXBEET

RAR, BEEEHGENNEIET, £AGKRNEDIEDR
TINEEFK,

NURMNEER, FTALkARNEENMZFEEFEEEF)
FRTXES. KRBHRIMIBHF. FREZ 6,

HEXES, "RHEIAREINEZHFEETAHLE(Schloss
Johannisberg)o XKW E1200FEFH L AVEER TR LE— Ml
BESMER, hRE—THR T BREFFRENERE, X
BRBITT6FH—REN . BRXMEEETEREEFEE
Bele K (orince abbot of Fulda), B4 EHEXIK T, #EEE521
FBEZETS IR T, MiX—F, FE7K HB% T A,
RTYJLAABEMAMCEEEE, BNEFEEHELRNARES
(Botrytis Cinerea, X#fNoble Rot, 2—MIREHE ) MM
HET M7, BEREILIXMRRIRESE, MATEX
WEEERE, FTEX DS EDLE, AEFXHFREFEESS
OREMREEZ, SASHEN TEAMNENGHEEET
AIBERIERERBEEE, M EMEE O IR AESE,
RIEEENRE T Ko

Ay R B R VAR BRI 22 7B/E (Schloss Vollrads) U 2 M 13t 22 5k
FHEEE. BE—EHARERENHERE, EEEFEMBT
¥, TERIGERBE R X T ARWES, f1EFaEsE 7 &
EAERERBENEE, /BB, NEATIRRB T
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BLg, RHRLBRSEELS%E
"X, HAESBEERPEXHE
THIS#F T, QERIBEERR
AEBEHRYT, FREEERRS
WEBFEBIMENERH IR,

ZEMESR, MERTFREBFEERANER, i EHZ
AR EEFB. FOERE b LEHRZ AVino-Lock3F B2 k41,
537 RHenschkeB & 2t RURERN B+ B L (Hil of Grace)?n
B—#, —AZ FTAHARRNEERZHIHPR, B NENEE
EERICHEREET

il

[

’_‘.

H
I

&

f
i- 14

#9814 £ & Schloss Johannisberg

e s, " Al 1 . o .'-fi-:‘\—h_i'-'-r I”.'ﬂ.'.'-.'h

§41 B
s2i B

Kloster Eberbach £

A—EXPABBANENRE, BUTRESSX, 2F1oel
BB EiEReA R Koster Eberbach)o BFLLIMEH & 7 & BAMNE
EMHEEMEERZAT, SNNERNBREXERKEE, I
BRREREFAGONER, EABRATHNEERERT,
BEAERSFNBENMMLIAEGEBEILRIERR, B2E
REPEZEERER. CRAFFNEE, AESHKRERL, £
FEAB=T/IEHREFERS T, XMLIAENETAR, B
IR AEMR G, I MEERABERZNHEERNES
E, BEFREFENTR, E/LFOTRENT — MR
WTEE. ERNRAESERIE, BASRARTEHLLBAR
B, BALEFHEEN—MEERBILN "—2%X" NKERE
ATEZE, EUNRRAHNRERSE, MESTNEEHA
e E L AB M E EBRIEIR SR

HAEEARERLBERE, Hit DrERDBAES D, A
BRENEZRZHERNRNE, YRBERIEXAFE T
LRRAE ST . RIDEIRIEEFEEDSHIRRANT K
ZOREREAEEARE, RRBBLANTFLEHF, FEAE
PARRK, BBEALHEEESSANEHNEFE, W
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Embracing the Dragon
27 A

g% "mEME 22ROV RERNFR, XMMEN R
FE MRARRKE RN« RN APESE. BH
S, PEGENESBAN "REER" CERT “hEMNE”
FHEX. TREETETHIETEA, EREETH L, N
TREASBONENENMNMR S, ESETARREPIR
5N, BR KA Mo

B, BRIERGRINAERT, ALY EXHEEHE,
HERE "BUET" o N TFUEAEEAEERVEFNE
EERFETTENEDINEL N, T2, BFERT

2008 M IR L BR B AVARE B R R P ETT R /"
F, 2008FEMARLE "F' ERHTEERGRTHKE
B, EREEHMA012FRERHES “FEL" Bir. EHIK
BEEHMEEE AT HETEERZENNE. AKX, 8KIER
OB fER 0E" , RARNIESH /" FRTEME
W7 AR INE SR IFSF AT EZERBEL, KhrlL
EHIRGF, MREF2008FMEERMELREEEEANE L
F720%, BERHHMKESNENTGBREFRIESTEX
HEE, mtkEIREETENEN.

THE N T, REWNHE T HEANFIFESR, i "hEL"
BEIRth TR R AR Eh & hEARHE, KL, BTN
“J’" (Dragon) B2—MAEFBBEMWEN, EEARIPEME
AR, MEPE, ZARRENEBEMEWRRIL, —EEA
TERRA— MRS A TN EBINE . TEADEE
MECR "ZMEAN" MERTLDBER. BRAFEA, F
EARNEY, ZIMHBE "BR” . TEBED "HAFRL" 89K

112 Aussino Wine Life

TE

EREEBERNS (FILLEV.) KA
BEAFERRH O AS D EHE
PEIBETI R, FEBTLSTID
BRSNS/ RRERR
(HFAER) 45

=, FRRMAATRENERL, ERNRANIEBLEEL
HARRENEART o XWREZ AR IE—1F, BRNZES
A7, MENBRSHE, ERAELZOmB. BERT. T
2, BABAENSNIER "HABR” ThZ—o MEKGE
. MEELER. LRBET, FERTETERESER.
WEANBERENE D, BEESRIFARDBEE "B o

EXLE, BMENTEASBETSDATIRNE, RARZTE
AEESHFINRREEE, BYTERZEERENS, T
FHENANZE "B, BERNEZRERENER T
S o BRERERT "FEAFTE" FETHOFEEN "B
Btz , ©2 "fEE DaweT "TERRE . [

s LR

)@ ook 2 hik

SR

mA e AN, W,
EE " AHERARS

T M RE A

EPIEEHETT T, &
ST ER b

-

BRI
SR, EEEAEIER

iAo
. BRI A AR,

ik BN R & TR
e, colf Gl .

R, R

ERD, BECER
SR - 2012538 | MUTRR : 12K | SRS : 400-6020-509 lﬁﬁ- jf =
HTWEEALBRTE, STHE. wwwaussnona $AEE Cuninu IXT  L—5 Wi [ Busirati

o
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BEFORE, AND BEYOND
1996-201 1 '

=ik « GUANGZHOU

EREEEERMBAREEROEIREE » FEHE S0 S REEE&MNEERKFEARRITAS

1996 — 2011
Before, and Beyond

JEZE T T EHICIOK - ik

B R AT R, SR TR, SIRAETRH AR ERE S TEEAR

201 VR B 37 SFIAE 2 b, B AR RS, 201 B MR A Se i EREDNGHRZRABIABNEAZ—, TEHOTREY S

N, , RS . GNNERR, — NMERLR—%, #EMINEESR
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AEBRBRERBELDRE

TUREAAY, ENBREERE, BEBBEREHERRE
BAXIT FH—KES, BEARLER, 2HERERA
BEEVH “CEBHNEEBELER .

RREERIRER TS BB SRIBETEEN, BEiEk
B AF I A #4978 K JhNeil Hordley A1 291 &

SRR, B VAERFAREERRR, &
XUPEREFLZHRHIIAE, BLRE HRTILERBEE

FEHEEREHINEEEERMAMR FENLRERRE
%—_go
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TERRHEEDLZ

HEE, ERAEESXUNMENZRG, BONAMEREmH KX
£, HENRERA, ELEFBENEE, KANENETEE, BEE
RZRG—F, DRETH-LEEANERINR, FREEHAGHEHT
R, ILREFEHERAN—RERFER,

XAPEXR, ERAEEXAP O EFRRSEGEZRMENETEEE
BE, WREVEEBXMIRE, AFRAMANEER, HEBEED,
HREMB SR EFEENREE R, NAEBERANIHERZES
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Efr EER, MUBREANEEETXER, mEAFTHREEEN
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&, B WIRE, LEEEEFEEFtTRENEEE~X
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R, KiBXK-- T4, SEBERERKMEFXEE, KIBEROBSFM, S
5z NERHH—FEKFEE, FHETHRENESHIEIIMHRIS LR, KT
BRNAEBNZEERBSE, WEMER. EFNEREE. TERLflEafliLTa
%, WEBRZHEMHFEMIETER, AL HEE—188 A% XX, (Great
Pary XXIH{EE, HRLMUSH THMEHE, NEREXEESKRESTHRAFT
XILEZINHFNE.
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DE; MEEENRESE M. FOATENIR KM,

EREGFSEXATHEEBRLELERT, EMkE120EFS
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Twelve Wine and Art Parades
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2011 Aussino Golf Championship
2011 EEM S /RRIREE

Golf Tournament Converges in Wine Tasting

BARAHRERSHEARLNTERS

MAR, —HRFBHBENSRARSHGENLREE
FEREBRMSRRKGEMARE, AERBELEAINHD
2011 "EEMNSREKE" NAME, XIETEREREDL
MBEF, ACANAMUENBRNSZT, F18EZEERERL
HNER, S|ETIET N Z X & B MR 2B,

ERERBLRERENERRERE, ER3 TFORES
REEDNHEEBFEOTRS 5, SRERNEEXNE
REABG LBEEL, DEREHOTEEERLRDALS
5. RSB NEEESERERNE D

LEEM2011 “ERMS/REAIRE" MBI R EAED
AT 1855 F R REHNBEEE =R ERR KL,
R T 2008, 2007, 2000/ ERAHEE, L XRE
27— HMBEEEEEFTMHRE, £HrEHE, ERELR
HAFEXREALERERZ /NG, PHAEBESRFMEAR
My ABKRNEREKERES FRmas.

EREEW T E201 2F A2 ES RN E LB RAKTER
£E, ITEERZRMNEBER,

 EEEEEEE—————————————————————— |
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Pl PR FERAROEIESNG CREEGNE NAnRy
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Aussino Sponsors Tennis Match
by Guangdong Provincial Government

HEl ZREBEVIKMNERFERB )

20114118, B#S FEARBNXIHERS. K4
HRERSEABERE=RIENBUHBEDN "—A-KA&
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i —A-RKEEERFTEAIND, BERBELEZMALR
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SROEREBEVAMKERUARN, fhHPRE
EEGEARBLEBENSREIA=ZAFTIE: TEHER
GRE, RELER, BELR, AEBENRNTS
NEREBATURERTS, REBFABRRZBE. "X
BIXMESINE TR, AERTAE. RESMTHEHE, B
ER&EE—H, HRARN, RWILK, ELSMARTFH,
FHE-RBMUZHNIFMNLR, KERIVXTEHNSE
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SLhREE)-Brands Events

FE3EM Faiveley
EEERTMRER, BEARXEY
Etienne PAYENZS & 5B —R N Z5%
EMR KRS,

(e s =

M

2011-12-10 2011-12-16
HJH/Huizhou HiWWuhan

i BHETEBIEE e RINEEER
Crown Plaza Huizhou Aussino Cellar Wuhan
RBER:

2011-12-11 #H#/Guilin
2011-12-12 #l4/Liuzhou
2011-12-13 EF*/Nanning
2011-12-14 FF7/Nanning
2011-12-15 Z:3¥%/Dongxing

YL B G = XL 55 R AR A T
RRRIIEEA R PSR o

BE: AR

2011-11-25 2011-11-22 jilik/ Shantou
#/Changzhou 2011-11-23 3L[7/Jiangmen
EHEE RN KR 2011-11-24 B li/Kunshan
4 Traders Fudu Hotel Changzhou

L

i,

&$hE Chateau Angelus
FERREFIAEZE—RZAER EJLRAGUE O M AL B AAERR . BE
*E, BAYE, OWRKRRES.

.

2011-11-21 2011-11-22 2011-11-23

i/ Wuhan {1l /Foshan it/ Zhuhai
EREE~WE181F LB EBEE HiGEEES

181 Chutian Cultural Industrial Park Crowne Plaza Foshan Aussino Cellar Zhuhai

Z=5FHT Taylors
RREH EMNEE RMSERNEFEREESHFENOE FRK—
N, TEERNEZRIDEEFEE.

B

2011-10-19 2011-10-20 2011-10-21 2011-10-23
4t3/Beiing #iX/Wuhan I~ /Guangzhou #§Hl /Meizhou
LmFIBE RN EERE JEEER EXTHIRER
LEI GARDEN Restaurant Aussino Cellar & Beiyuan Cuisine HAKKA Park

Gourmet Wuhan Taoyuan Restaurant

£y

f!}l\‘llfé:g‘ m

'\q"i
Tk

N

=18 C.V.NEs
FRREBIT120ENFRBEES, EHBEER
BETETPTEAOEHNE,

;40

2011-10-17 2011-10-19

T /Guangzhou Fi#R/Chengdu

TN KRR /RAEE BT R RIE

Hitton Guangzhou Tianhe Mingyoun Suniya Hotel
RES:

2011-10-18F K/ Chongging

2011-10-20 _kif§/ Shanghai

Z#kA Armand de Brignac
EMAR BB HA Cattier R EFRIER), 2R EE——RAFTHIENER.

R

2011-10-11 2011-10-12 2011-10-13 2011-10-14

T~ /Guangzhou ki / Zhuhai B3 /Kunming 5 /Nanjing
EiEBAKEE HigREER IG5 T ARG BRIERS

Shangri-La Hotel Guangzhou Aussino Cellar Zhuhai Shunfeng Restaurant InterContinental Hotel Nanjing
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54855 5))-Brands Events

ta

CUVAISON
ESTATE WINES

EEATSTEBE

= B Cuvaison
FEHRNPIAS BT, R ERES F
E“REHEAENKE, XARERBHE”

e

2011-09-26 2011-09-28
=9/ Guangzhou FE/XAn
BAMBRREEE HATERMERE

the Ritz-Cartton Hotel, Guangzhou New Era International Club

BB

2011-09-27#5F /Nanning

R Castello diNeive

R B (Castello Di Neive)iAZ T 16t E—EEFTHLEAFENR
BENEE, BEXRBYHFCEERMNLRTEHEETH L —FEESE
ERRLBEEEN, SAAENTILEEE.

RS
2011-11-08 # 0 /Haikou
2011-11-09%#/ Zhuhai

& {17 Chateau Teyssier
EARSEAERRSZLAEBRFEE, REZUZERNEEBNLRR
oo BEER, EURFEMNTEELEARNESR.

R

2011-09-22 2011-09-23 2011-09-24 2011-09-25

4t /Beiing BT /Nanning I~ /Guangzhou %% /Dongguan
JERERIBEE AHKIERE HREE RIEBFREHREES

Legendale Hotel Beiing Nanning Red Forest Hotel Hujing Jinge Restaurant  Softel Dongguan Royal Lagoon

FHIE Ceretto
FEREEE, BAFERRBX
BEENMARE, BE70Z
FHHE, ZRANBRESGHIA
TERBESEAOEE, BRI
HEGHER

RBER:
2011-11-07 =/ Guangzhou

i Tesseron

B HERETENRE, ELEFEE
i, MBELBLI00EHE, EREVNEZ
BT, @I RREEFER (Hennessy ) . A
3L ( Remy Martin ) ETRE T & RAEHRE
RN

B

2011-09-20 2011-09-23

i/ Changsha MM /Huizhou
KibiEXEREEE HEGEKEE
Sheraton Changsha Kempinski Hotel Huizhou

RESR:
2011-09-195 i / Guangzhou
2011-09-21 KB/ Chengdu

=8 Ca'del Bosco

LEWEARSHFRE-FEE, HERBEHZT 4y,
KEXAE MRS HESBEEENTLE, ZEEBH 20120004
FARF B AN EBORME. SRR ATIR TN Camotor
BHEEAR, IIEEWEAS TR ARAFE  spingsar
BV P RENEE,

OE&ER & FIER
Marcarini & Cortaccia
BEAFREFEEAENTE, AKX
ERBUVRBETRMAZER, BEE
R, REFHKEEN—ITERES
MREE, BRAEXFERRAZARE
MNEBBRRFERZEN, AETF
RERBBEMEBEERER,

B

& 2012112

Bkifg /Zhuhai
HiSREES
Aussino Wine Cellar

RER:

2012-1-10 4t 5 /Bejing

2012-1-11 11li= % /Zhongshan Sanxiang
2012-1-13 #i&/ Xiangtan

2012-1-14 J~#/Guangzhou
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—ERET RFFE—RUBRITEREHES
Thank You Cocktail Party of Agricultural Bank

20114, RUYRTAFSIITARREAEN T —HUEFEERLEHTEN
FWES, M—BYNEEBLRHESH—FEREATRIYRTIES
X THENARAIZFHNEE,

BH#: 2011/09/07 #i&: [ MHEAERKEFE

N LN b L = %
[ e *
:-’ .

5 SOREGHEREN BRI ‘AN~

8187 3 2 ] 4 IR BB S
Juncheng Auto Dealer

2nd Anniversary Cocktail Party

HEREFIE, AREERERIBAEZRSEEBEVEFEERED
REBEES, METWBEMRERE, BAKENENTHEIR.

BH#: 2011/11/15 bR #EMHERIEAZEH
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AR EREFFNK
Opening Ceremony of

Times Art Museum

98, HREARBENABBMEF LY, NRERE—XREFEEFHELR
18, B2008ESAMM MK, —EEVITHRTEEANER, BHMI
E2FE. ARtRNARSENRINZANE . MENZARLKI. s
HMERXE, SEEMYRPEZEANABIE. RNV ESR, ZBE
WERNEEKEZ—, ERRERE-—EITE—HFIETESZ AT
1298

BH#: 2011/09/11 #iR: IMHAZKELRRBEBRE=HRHRERE

LT R Al SRATH A A 3

Wine Training for Zhanjiang Commercial Bank
011FE1BAERBTHNEINBEFE, BEBELAEIFVRT M7
40fU % REAFAEEEMBNIRERBLER, FRITRELFRIRAR.
BE3: 2011/11/24 $has: EREREBELEIFO

P =i
imAE % B REAER
| - T (HEESN) B
< Reading with Wine

| mEENERE, RABSHR, ANEEER.
128, ¥MEBESERBUBEEED (FEE
8M) MiFEs. BESKESE NS ZAEE
DEREANBERNBZREEEBRTREEL
RHREHEZR, HEEFCREBERRE~XE
BREEE,

SANTA CAROLINA

— D H L E s

w.santacarolina.cl

world wine awards

FEEEMEAR]
s Fa e

[

W Chilean Heritage
Vi HRIER
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Industry News
i

W EEMERRESEEE

Bordeaux Wine Launches New Global Campaign

BREBEETIM=CVB EXRESEMEREARE 5%
o

TEEMZART ARRTEEREDNTE, E SR, B
BREBEENRZ R HEREMBITNREPRE, KR
& BIRZAAB0-39% FR R HERT XAH TN~ /EZ.

AR EEMBAEE BRRNNERRRBRZEE BN
R,

ZEURUR 2IRRZBEET XK ARSOEENEL. 7
My EEEE), N EBRI—ELHABBRERNE
HEZABRE, BXAEESIANNTUONEEHRZ, BES
BREZAEBETENEEANERBE, 2 S2UTEEE
BRREAGEN=FALGE. REHE. PATEES. R
FERH,

L, 8- P ASTUERRSZHEEFE SHERZEMNA
SHEEA,

ZR B TS BE A BEIHE F (Publicis Group)iE TMarcel & sE &%
VAMAREL, BERRZEEEEKETEDHEL, 8F%F
EH. RE. kR, BE. ZEUERER,

EREERENENRREAEEICVBTHENE (RRE
RER) AMEY EERNERERRE, TEHESTIER
RRFABEEEAN T —E,

ZIEERENRESRERAN R REAEBHITENEN,

HENERE UL FEBWEMENIARIE REZ HEk&L. Tl
RIEEHREI,
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Product Awards
R

i ¥ France

FEME I E I FAR2002F
Champagne Philipponnat Clos des Goisses 2002

SBIFRZE-F =¥ Jancis Robinson 17/20
SEIPR F ¥k -k 5 Robert Parker 9543

FEMNEPIE R E4R2001F

, Champagne Philipponnat Clos des Goisses 2001

SBIFRZE-F =¥ Jancis Robinson 17/20
TETER B4 k72 Robert Parker 904>

PBEF Spain

1
',
Q AR B S 4T 2 & 2001
- La Rioja Alta Reserva Vina Ardanza 20071
- EECNNB L B B M 2011 HRIEBRFIZHALGR
CNN 2011 “ideal gift for Christmas”

e 4 \Vnooom'201IEEEXRHER ENSARBEE
- ‘.'"L ; Best-selling Rioja Wine in USA via Intemet in 2011 by Wine.com

M AFDIE Australia

WE (EERF) B RLEE E2009F
Two Hands Bella's Garden Barossa Valley Shiraz 2009
) - ABEBENER) & 0NEEAREGEE"
( EESLOFENIE )
2011 "WINE SPECTATOR TOP 100 LIST"

Aussino Wine Life 129



=1 >
g 17
NEWS

Aussino News
=R

gA. BEN. GRITHFF2011L“IER" X
Rockburn, Saint Clair, La Rioja Alta Reserva
Vina Ardanza Win Ruby Top 100 Award

2012V ANTAZETRREN "4F7" R2010FEFEFK
HEEBPAEDF, KEEREVNMEZNAEEE Sant Clair
Sauvignon Blanc. £ A3 DU E& 41 #) & JERockbum Pinot Noirflig
BRI 4T 3 % fLa Rioja Alta Reserva Vina Ardanzazy B8
&, B FZIAK,

UEART RONMPEEREESETEEHEEZHN BT
Wi EBEAMNF AHREEE, B5 I ERGITER. EiRM
HRBLTR. AGBEREFESHAESS, XAERNTR,
KENF AE. FERNREN, FE2RERRBRRERITRA
W, RESTEAGBAMI. B D& 2MERE ( FRERE
A ) LRI ERETT, HRA1000 D BBt T

B FEEEX Sk x “FREREBE”

Wente Family Estate Named “Winery of the Year”

X E M E BB E EEE E

( Wente Family Estates ) itH
HHREZFHEELE (§F
EZME) (Wine Enthusiast
magazine ) k4% “2011
FEEREBEE" (Winery of the
Year 2011 ) o

BB EECEOR ZHh-g@ ( Carolyn Wente ) #11 BHIFN— A
BAHREARBRR T XNER, “RIREZNEMNTEL THER
BREANTEFRS AT, HMNHKESHEEEEL, 4X, ZNA
5L SBErcHIPNIl & Fi FI1Z Z Christine F{E T-Karlare &l £ S e A0 A
SRS IE, BOTUERERERAS21HERRAENAREE
E, MiX—YIERE 7 FRAEGEF/R-E (Cad Wente ) 191842
RATEEMEA 2 E——1883F MU R S0k B I pIFI ¥ 2
¥, HRBREATEEH AR,
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7y MNP EEES RSN 100K ERAZTTOP1008 %, FiE
ARFMEIEFEHH ERIBMAMEAR T AR EE . AL,

YUERT R201TPEBARFEETLRES, A (TEEE
By RBED, FETEM. RUE. PER. BRET L
XHo

BB RS —E SRt FEMNMEL S S SFHAEET00
BE" o 19125, R/R-EEZ FEAETHE Bl ( Eamest Wente )
MEEZRFEFIE (Montpelier ) w8 7 HEIZEEE T FE—HE
YRR, M OINFRRIEMNAEENEEESVHRT 55
B—71, HEISK, MMNBERT75% T LR EHNEE B R
BENELFTE, BEEMIEEEEEUE T — 1 REEE
BEXHIEF,

SROFBERCAESHFNE "2EHEAHI0FEL" , #£R
RBETEERT T BCHHANME: BIRE4, EEEBARBR
IR BMNAE, ERXBNEE100%KE ERB7HRSE; A
BRILEXE T UREHTNEHTRETME, BRENINMNERM
RFETIVRRE, B ERENABNEEEET. AaEEAS
MBI SESR A BERKME .

=B R Rl B R P E AR AR R RIER

ERBERTROXHER, £HMEEEBZ %
Aussino Kicks off 2012 Wine Culture
Experience Tour

O FHRET “TIEEZEZAKE FEsiziE, SEBEL
BTo01 2 A2 ECRAEERL 2 HEEE L A
"ER01MAFEB MK , BHEREEEESN. £
BEMRERE AN, AR BSETTRATE,

BENAR, 201FEREL "+ ZEERBEAKR" EERDHD
FETREFHMR, MUERREIASHIIEEERSRT Rt
BEHRA1 2 EEE A T E AN ANEREESL, EBTEER
BABEES, LETZRNARRZE T HEBERRKON
B, BE. BAEBEBNIRELTLN, RNRT,

HEEHEENSIRKREGEEFL
Delegate of CCFA Visit Aussino World Wine

20106F10H, PEEHEEMSREREKHREEEL, etk
AMWEEBEREE, ARNEEBIFFTEPAEEERBELE
BRMMBRRERFOZBRGRLERR TSUEREEL M
DRE, THRITMNARERNIZEERL,

WiE, REBaRmURKFANET B EREVHNENEER
B, BREREENAKR. BE. BE. BEE. BEEEAD
BN H AR LML, RO A BRRE. HR
V&S, ENZRENRENRINERERATSENEEMIA
[, F5REBRTT BRI EESEHENELENIR,

281, BT=EPESFNBEAST011E586BALEERS
WHOBFF, Fi#T 7 FESTFREREFEARAMENR,

EREVNERERUMRGHNEEBDAFE010FE " ER
FEE12008" , HEE “2010-2011F E R EZE VW FEFIN
BREE, RNERESR. WEERESEH N BIHITH X BF
BIER "2010- 20 EEHRERFMED" .

BETIH, SEAERXMFEELUKEH ARG TE, I
HNEATRXATHNEFERNERE, w0t T EMEZHL
FOEEIE .

"EECOICHFREE I WIKRL" BEREEEXMFOED, B
BF20128F 120 A, £ TR "HESMNL” . A
ZEXIET © "HEBXRELH M BEERETHR RitT,
HIAEERBAVRAEEENTENLS, SHER—MHHHA—1E
B, LiBE. Ems. XUHENFEERESEL, ££EH
B — RSB EEX . EZEEE RO SHR.

. smaaates F=
o .

T0IR=201IEE
SEFRGEANAEEEN
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Charity Foundation
/LN 4

AN
ERFEREZEEES20114E8 201241 AMEER

Aussino Charity Foundation Financial Bulletin, Aug 2011 ~ Jan 2012

H{I: JTRVB

¥287,800.00

¥7,584.17

¥2,275.00

¥76,838.92

HAAI R B

Initial Account Balance ¥ 773,657.66

PN i GHEEA PN

Income Current Period Auction Income
REKPEL
Charity Account Interest

CUEON

Total Income

i )P0 ) | F5 B S A A B A &b

Expenditure Purchosmg sporting goods for Sichuan schooll
H U F R IR AR )
Building school gate for Sichuan school |

Eit

Total Expenditure

HAZR K A R &

Current Account Balance

HeE
Winning Bidder

¥1,324,514.98

B EH

Sale Price

ZHAHA ST N BAZ
Current Period Auction Income Report
HE=AH HRER
Auction Date Auction Wine
8H29H EREZEE AL EGR (3000ml, 23 )
Aug. 29 Santa Carolina Reserva Cabemet Sauvignon (3000ml x 2)

BEARERASIAEGE—E (5/)

MRS A
Mr. Gu Linhu

Lt
Ms. Huang Min

M

Guangzhou

KA SEAE

Mr. Zhang Zhongping

M
Guangzhou

Mr. Chen Ling

M

Guangzhou

BREE
Mr. Fang Jun

sl

Meizhou

Sept. 24 Chéateau Teyssier Series Combo (5 bottles)
108218 TR (1.50)

Qct. 21 Taylor' s St. Andrews Cabemet Sauvignon (1.5L)
108218 RGP (1.50)

Qct. 21 Taylor' s St. Andrews Cabemet Sauvignon (1.5L)
108218 KA (1.50, )

Qct. 21 Taylor' s St. Andrews Cabemet Sauvignon (1.5L x 2)
1153108 e (Bs)

Nov. 10 Painting Grand Meeting by Artist Li Fang

Mr. Liang Yongxiong

M

Guangzhou

FENEREEALRE (BEFE) 48EE1999 (1.5 )

Ceretto Barolo Prapo 1999 (1.51)

FIRTAE
Mr. Xiao Ran

M
Guangzhou

AL AR AT # & E 1998 (5L)
Chéteau Beychevelle 1998 (5L)

FEfTAE

Mr. Li Guosheng

M

Guangzhou

FEMEBERDEAE (9L)
Champagne Philipponnat Brut Royale Reserve (9L)

DR &+
Ms. Ma Lihuan

M
Guangzhou

E5 LRI ade JaggerBE SR (18L)

La Croix de Beaucaillou, “Jade Jagger”  Limited Version (18L)

SRERSEA
Mr. Zhang Vi

M

Guangzhou

WL BFLEXO.TEA=H (2f)

Cognac Tesseron Paradise 100's (2 bottles)

IS E 4
Mr. Tao Qiaojun

M
Guangzhou
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BiHAE

¥ 287,800.00

Opening Ceremony

HTo AR

# JE Specialty Shop
I &RPUNRIASFT

Hi/Add: = S/ RIS NRIASSSAT A (VNRIAARNH )

F2, Club House of Chief One, Xiao Lang Huan Road

JBZE Aussino Wine Cellar

VIR S

HH/AAD: BIREEAE LLBE R X OB R EE 2251

Shop 22, Royal Garden, the cross of Tong Da Road and Jin Shan Road

JBJE Aussino Wine Shop

=

Hi/Add: RHX & EE835 & E L WY+ 0B1/EB106B

Add.: B106B, B1, Jin Bao Place, No.88, Jin Bao Street, Dongcheng
District

B1E/Tel. 010-85221585

T 5EN
/AN ERINEE NEERT HEM
Eastemn of Lotus, Chao Feng Road

Gii=¢7
Hil/Add: AEREHEREE
Interational Trade Building, Hong Xing Dong Jie

RPN
#idt/Add: FERS AIRIELS A8
F2, You Yi Wine Shop, Nan Hu Road

B Aussino Wine Comer

ARl

HoHE/AJD.: FRX R R R 465

No.46, Hu Bin Nan Road, Donghu District
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NEWS

e
ERBE——EREENERET SRR

EEBZE Aussino Cellar

RO B ERURKX B R SENEREEE, S2&
R —TPARR? 201ME1 R, SREMHRES, NFEREE
EREIRSE SR ReNEEEESIEE,

R EREEE A THAXETILS6S, AlsumRAER,
BEE NI, AT AR AMANK § RS A%
EEFRAEESRINFIEERR, EEEUTHSRGS
BEARMARTKEHT L EEERERS,

Hit/Add. 8% ER%36S No.36,De Ji Bei Road
HiE/Tel.  0891-6826222/6826000
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6 EFEBZE Aussino Cellar

EEAR—ERAE R ES SRS

CONFREEZTERRNITHIE, —HKEHNEEBEEFE
FEAER W S E AT,

RATKRARBREFECATENFE M, BRE"OE
A & BN AR E SRE KR e —EERE, BE
ERFEBHHNNELR, SEERATELZMIAR,
= iR EEA .

BEARFERBELE T SEAFTRENEERLECCSKE
RECH, ZHBRILERTEHENX., SnEFH. SRERE
B, EBSEBATFEHAR S, 5BEBAFTHARBMARE
HE, BEAKIMRE, HESH. FATELMKKEH
FI2HEZFBEN ETRERAEE, AINEXEETIAE
AR, B, FERERS.

#it/Add. Fi#§EsEE Nan Hu Nan Road
#iF/Tel. 0991-4609919
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pm, Aussino World

ine Culture Tour i
R
STAKGLLY . e

Events Preview Qﬁéﬁéééééﬁé%&ﬁ%%’éﬁé@%’;&éﬁ'@é&'g

aussino.nets{ #18020-3898 3188-606, Z=//\iH,

N E E , l 7' l .ﬁl__. * For further information, please visit our website http:/fwww.  *
/ I J N l:l . aussino.net or contact on 020-3898 3188-606, Ms. Li. :

E2LY ~4070) ]
Santa Margherita S ——

ZRTE: 20122 ~ 3
RO WM. RE. B =9, B8, Hl. oy T o
WM. BIA. mE. kiE. K&, G o B Al BT
DERWEBAFZ B > —, & hRNTREANSEE BT E} ﬁ
FNELE, GEBH/IOZINER, EERFER=XEHLIL T AKX
E, SEURNEANANEESBEESHATE, BR RNE>
R, DETWREEENIMbTELE, BHSERRNtEDR
BEZ BN HORT, NaEE AT S EIREES,

Szntfa Flarg

VINTAGE

FiBE
Ca del Bosco Uil e

S— " 3
'.I| f
B
-

AR 2012213 HEFEMNRESE ¥
AT IS W
s A RE T B BE, [ RABR % X T AR 4 ' MR = '
FER SR EOTLE, R ST EDF O B : : = . ‘
Ah. SRMEERATIMENEE TR, IFIDRWERS 2 gt 5 ol 00
RABAHHHEL D ABNAE, X%, DETEEESE—RE LIRS - D s SES TN RS
R ; 25 . : 2 |
......................................................... : B ’
= f e ".
3 g 3 :
iﬁ%m |J||'\!|\-I I g : ll\' v
Faiveley FAIVELEY 12?3 \ N

ZIETE: 2012.2.24-31
o Fml. IR

AEMREERRBNEBSUERE, WHESE130SAHMNEEE,
NEEHEFEZLNESERX (Cote d’ Or) REBKNEX (Cote
Chalonnaise ) , 4 EX50ATMNEE RGNS > =25 REE
Es—REEE, EEXMYFBE~RT, BiI85%EkKEBHEHNE
i, XHBENTIRBETEAXEMRIELRAB1825FEIESH)
TWEE Ao

12EEiR S
12 REBRE

o N el S L &
NEEE. FEMNL e 8] 020- .
Nicolas Potel & Claude Chonion A

ZpAtiE: 2012.3.5-9
ST . BER R

BRKEEGEEL SHRENFAREEBE. FOHRHLEX,
RARBTREAN TEBEES —, BRI~ FREHRILHE -
BELREFN, NETRRTERIL, 8197EE—MENHT s N

Tk, GEM0EE CERRF A —BREOFE, (DBE) % &
FEHFIANRE “BABNTAOBE" .
F-
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SERE BLAHAXKEESH
EIRER HHAMEEEE
EEEY SHEBENZIE

g ERBREBLESN
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o BIEESOES, Rk :

o EH <HEIHMERD RE Wine Spectator
90/100
KA CKLLHFY A& Gambero Rosso

%mm&

RABFEFNEARESTL, HEERELIHE
FMepBEC—RBUMNBETEZTHERNERE
V2EEHEEFRMN—F!

RGNS

- NEBBEXHEIREN

- BEIEEERFT , BRI SERE ;

- BR300A 5 EMNESLS , BFNMEER ;
- B EHHEEMNETIIERER ;

- AEEEEEFRE.

=B ISRE
G—iRR, BRET. SUTRRI
 SES— R REET
SR SR TS LA EATRE ;
 SEREIES |
B | EEEE MR
BRI,

nEA#Lk 127 020-3898 3188

WWwWw.aussino.net

EiE (212 AEER www.ceretto.com
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THE LEADING FINE WINE EPECIALISTS

2R, WKRFERIE

aEARERNER, T FRRENEX

EEALFENRE, ARG nlE
i B — 4R 5 B T A 3R
BE—T RNt
BRSNS, RESF

2008 MEASEARELE, W0EHEFRSLINEE; TE52UEESNS NS EEY  www.aussino.net
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