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Innovation Merlot:
A distinctive Veneto merlot palate.
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2010, Another Excellent Vintage”
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Summer is approaching and the en primeur season is once again upon us. As usual in April, the L b mw
owners of the top Grands Crus of Bordeaux, who dominate the world of fine wine trading, have invited ] o A
top wine critics from around the world to taste and assess the early barrel samples of the most recent

vintage. After this the prices will be released based on critical acclaim and projected market demand.

In 2010, the release prices of the en primeur wines were, certainly in part due to exorbitant media
praise, historically high. Especially the First Growths, which were sometimes nearly 300% more
expensive than the previous year. This year, however, the media has remained, for the most part,
more conservative in their coverage of the vintage. They have also been asking the opinions of
importers before publishing articles. We have learned that too much praise of an excellent vintage will
make a following vintage, no matter how excellent, hard to sell. We should always leave some room

for leeway.

Of course, as a wine lover, | am happy to see another ‘best’ vintage. The increasing price,
however, is more disheartening. Thankfully many of the 2eme to 5eme Growths are still not widely
known about within the Chinese market and therefore offer good value for money. There are still plenty

of bargains left for the consumer. The 2010 vintage still belongs to all wine lovers!
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Summer in Full Bloom
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Half Flame, Half Brine Three Questions on Wine Tasting
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Theme Dinners
BESES L
Monthly Wine Tastings

N &1EESD
Corporation Events

116
118
119
120
122
123
124

kR
v
EREMNS
okl
MaME
EEE

Product Awards
Industry Events
Aussino News

Charity Foundation
Opening Ceremony
New Products Preview
Events Preview

ERE

Medoc

Ecole du Vin de Bordeaux Course
BREWETELEE URTE - RN E T OB

+ ElREE P E R RS FERIEIA

« W ELE R ZIRIHIHIRIR

- ROGITEUR, #BEES, 360° TREAR>H

« ZRESFEGFIIES: BRENEAFRSINES+ BB PO+

BifEl: JCMAE L, Bi2n A MFE

W -

Fil: 020-3898 3188-607 5|Vl tnama@aussino.nat ; ¥/l irenewong@aussino.net

Aoty [

PERSRHFRNENS, BEEZMNAE S www aussino.net

Uussine
Wl W T
ERARERTES

n
L 4

BORDEAUKX

LECOLE DU VIN



Uussina

i
Wine Heuwse ® )

4]
I

2011/Summer NO.19 [EIBRBRAE TS : ISSN 2221-3473

FE &8 {i/Supervisor

=R (E ) B RAT

Aussino World Wines (H.K.) Limited

Hutik Address:

TR LRSS H LB RS E

Flat/Rm 09, 27/F, Cable TV Tower, No.9 Hoi Shing Road, Tsuen Wan, Nt
BEZEIETel: 00852-2498 2390/2498 2391

B.iR%l/Organizer
ErEEETE SR
Aussino Wine Education & Publication Centre

Yw4530/Editorial Div.

F 4 Chief Editor 254 Grace Cal

4m4E Editor YL BF Wolf Shen
RHTE Elle Liang

##£%& Contributing Author 225146 Grace Cal
PFEE Wing Xu
WL B Wolf Shen
RHTE Elle Liang
44T Sally She
% T Leo Long

5 294£58 Special Contributor /R% Suzanne Mustacich

'grauqe'

¥ 7R Ching Poh Tiong
T M BREERR Yaoming Chen
& BAER Kuangmin Chen
8 MEHS JP Lin
& MEREE Denis Lin
® U B % JunFang

F KT English Proofreader Oliver Murphy

i%it&B/Designer

B EARIET Senior Graphic Desigher 158 Rita Shi

% Ri%it Graphic Designer 4% Bevan Chan
FER Allen Song
28 I% Speaking Situ

T F Cover Photo EZE#S Jianling Lu
#B81E% Content Photo Steven Chow

i iE/Enquiries

T~ Guangzhou Z=F7 Charlotte Lee 020-3898 3188
1t 3 Beijing 1 15 Grace Yang 010-6461 2072
i Shanghai Z=3H% Leo Lee 021-6091 3179
F{#k Chengdu # fE Wei Zhao 028-8776 9699

YmiEERM AL /Editorial Div. Add.
HuttAddress:

FES RN RIX I LA ES SRR UE15E TR EEEE EIX:
15th Floor, Poly Centre, No.5, Linjiang Dadao, Tianhe District, Guangzhou PR. China The Leading Fine Wine Specialists
BR4s Postal Code: 510623

BEZHRITE Tel: 020-3898 3188  fEEFax: 020-3887 9578 Ny . . S el
#5548 Email: Gracecai@aussino.net Hoilk. FHESFRESEEROETHBEHNAETEEE
. Fi§: 00852-24982300; 24982301, f5IL: 00852-249896871 HMA#H: fannyma@aussino.net
www.aussino.net

WWW.AUSSINO.NET




%UZEATURE STORY

T DT AR —
ZEMER.ICE, WER
R Ml FE &A%
S, 4 FME N KRZ, FF1999
f b= N\ FLER T EIOH SR
AHFASBERBIFAIIEE, MR AEE S
F——— (R REBEEEF—TERBEE, thil
BEZNERZHAEEFEMNENETERET
ZAI(DUAD) fEAE I RIAFAIEE, A EEE
RELFH PR EQFEEE -, hif 28
H(EEBNER)  (ERAEERS) FHER
8o ROTIATE Twitter | BRFE b @InsiderWineNews,

s 2h (8] A M ZEwWww.suzannemustacich.come

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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Tour Bordeaux
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WITNESS BORDEAUX

Bordeaux 2010 Vintage Commentary
After tasting all of the appellations, mainly
in blind tastings, the stunning quality of
the vintages is clear. Winemaker Denis
Dubourdieu called the 2010 "liquid beauty,"
and that says it all.

The comparison with 2009 is inevitable. While
it's always difficult to generalize a region as
diverse as Bordeaux, the 2009 is blockbuster,
voluptuous and overtly sexy. The 2010 is just
as powerful, but retrained, elegant and fresh.
It's more of what, historically, we expect in a
great Bordeaux vintage.

The second wines deserve a special mention.
In all of the appellations, but particularly
Margaux, St. Julien, Pauillac, St. Estephe,
Pomerol and Saint Emilion, the second wines
of the best producers are real stars this year.
| strongly advise wine lovers to try the second
wines —either to have a fabulous wine to drink
while waiting for the first wine to age or as a
less-expensive way of trying new estates and

appellations.

An increasing number of estates consider
these wines a priority. Until a couple decades
ago, only the top estates had second wines.
It became the norm to have a second label in
order to improve the quality of the first label.
But the second labels have become important
wines in themselves.

For example, at Chateau Palmer in Margaux,
while | was there tasting the 2010, they
admitted that the second wine, Alter Ego, was
of such exceptional quality that 20 years ago,
most of it would have made the blend for the

first wine.

Across the appellations, consumers are
lucky that these Chateaux have invested in
their second wines as brands, and need
to produce a certain volume every year.
Some now are even producing third wines,
to increase the quality of the second. This
means the consumer is getting a real deal in

terms of value/price.

-
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Chateau Lafite
Grace with power. Radiant, deep robe.

Powerful, sleek tannins and aromatic fruit at
the attack build to a fantastically long, rich
finish with beautiful freshness.

Carruades de Lafite

Intense purple. Intense nose of blackberries,
currants and spices. Lush with round,
powerful tannins. Refreshing acidity and long
finish. A generous, elegant wine.

Chateau Duhart Milon
Deep color. Elegant and intense aromas of
small dark berries with a hint of tobacco.

Strict, linear tannins. Excellent balance.

Chateau Latour
Intense robe. Complex layers of sweet berries
and cocoa. Massive, well-integrated tannins

balanced by freshness and elegant aromas.

Chéateau Mouton-Rothschild 2010

Purity and power. Deep red. Complex, opulent
nose of ripe currants, cherry confit and
mint. Purity and harmony on the palate with
powerful tannins, pristine fruit and refreshing

acidity. Long, expressive finish.

Petit Mouton 2010

No longer « just » the second wine of Mouton,
Le Petit Mouton is developing its own
personality. Rich purple. Intense aromas of red
fruit and cocoa. Generous and expressive.
Balanced with well-integrated tannins.

Clerc Milon 2010

Unknown to me until 4 years ago, this is
fast becoming my favorite wine. There is an
intricacy that is both rich and profound. Dark
purplish-red. Complex nose of spices and ripe
black fruit. Smooth with a gorgeous fullness.

D’Armailhac

Inky robe. Tight, brawny tannins right from the
attack. Perfectly balanced acidity. This is a
powerful, distinguished vintage at d’ Armailha

Chateau Pichon Lalande

Intense nose of berries and warm spices with
floral notes. Elegant from attack to finish with
freshness, linear tannins and aromas of black

fruits.

Chateau Ducru Beaucaillou

This vintage has a higher percentage of
Cabemet Sauvignon - 90%. Deep, dark ruby.
Lush and intense, fresh from the perfectly
ripe Cabemet, with a long, smooth finish. The
tannin content is higher than the 2009 but the
crisp acidity makes it a more elegant vintage.
This is a rock star.

La Croix de Beaucaillou

Intense, rich robe. This is no longer
considered 'second' to the first label. Look for
a makeover with a hot, new label created by
a fashion designer in London. The plots are
located next to Langoa Barton and Gruaud
Larose. The 85% Cabemet dominated blend
produced intense berries on the nose, and a
fresh, elegant balance with a smooth finish.
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Chateau Beychevelle

Intense crimson. 60 percent went into the first
wine with 54-38 Cabermnet - Merlot blend, a
dab of Cabermet Franc and Petit Verdot add
complexity. Subtly complex nose of berries
and tobacco. Rich density to this fresh,
elegant blend. Packed with aromas, flavor and

tannins.

Amiral de Beychevelle
Rich nose of berries, warm spices and
eucalyptus. Dense but supple tannins with an

aromatic finish.

Cos d’Estournel

Brilliant, deep ruby. Seductive but reserved.
Fresh black berries and currants, eucalyptus.
Complex and aromatic. Ripe, powerful but

restrained tannins. An aristocratic vintage.

Chéateau Pape Clement, rouge
Deep color. A real stunner, superbly
balanced. Extra rich fruit on the nose. Lush on

the palate with fine tannins.

Chateau Pape Clement, blanc
Aromatic nose of citrus fruits and honey.
Opulent with a lingering finish.

Smith Haut Lafitte, rouge
Deep ruby. Intense purity of aromas -ripe
black currants, tobacco and hints of minerality.

Medium-bodied with elegant tannins and

precision.

Haut-Brion

Layers of intensely rich fruit and anise.
Austere, massive tannins. Overall, restrained.
Finish is unforgiving at this stage.

Citrus and mineral layers with a hint of honey.
Lively acidity, balanced and supple, mineral,
an expressive finish.

La Mission Haut-Brion

Deep crimson. Lovely aromas of ripe black
fruits. Silky tannins, long finish, aromatic and
refreshing acidity balances the high alcohol.

La Chapelle de la Mission Haut-Brion
Deep crimson. Intense nose of cherries,
currants, and anise. Fresh, medium-bodied

with sleek tannins.

Chateau d’'Yquem, Sauternes

An elixir with divine aromas of exotic fruit and
citrus balanced with lively acidity that keeps
the balance elegant and pure. A hint of
minerality and bittemess on the long, creamy
finish.

Chateau Angelus

Deep crimson. Rich nose of black cherry,
cacao and spices. Big, dense tannins that

overpower the acidlity.

Le Carillon de I’Angelus
Fruit-forward with floral notes. Smooth and
balanced.

Chateau Ausone

Intense crimson. Fresh and vibrant. Seductive
nose of red berries, fresh plums and violets.
Massive tannins and sleek structure with a
persistent finish.

La Chapelle d’Ausone

Inky, lustrous purple. Rich nose of cherries
with floral notes. Smooth attack, explosion
of fruit and fine tannins, great backbone with

freshness and powver.

Chateau Cheval Blanc

Exceptional. Intense, dark red. Quixotic nose
of raspberry, flowers, bergamot and currants.
Smooth attack, sleek tannins of impeccable

finesse.

Le Petit Cheval
Ruby robe. Fresh and beguiling nose of
cherry, eucalyptus and floral notes. Powerful

and generous.

Chateau Canon la Gaffeliere
Intense nose of jammy, leafy notes. An
elegant wine with a supple attack opening to

layers of tannins.

Chateau La Mondotte

Inky crimson. Rich berry nose with anise.
Velvety with powerful tannins and persistent
finish.

Chateau Figeac

Crimson. Rich and complex. Nose of ripe
raspberries and spices. Fresh and elegant
with firm, finely-woven tannins.

Chateau La Gaffeliere
Lovely ruby robe. Seductively complex nose
of black and red berries. Smooth and long

finish.

Chateau Troplong Mondot

Deep violet-tinged crimson. Intense nose of
blackberry and cherry with more subtle layers
of cocoa and eucalyptus. A big, extracted
wine. The tannins are rough and powerful at
this point, but the aromas are persistent.

Chateau Larmande
Ruby with violet. Nose of cherry and spices.
Round with smooth tannins, fresh, with an

elegant finish.

Vieux Chateau Certan

Intense crimson. Complex and intense nose of
cherries, plums, violets, and wild blackberries.
Elegant and fresh as the powerful tannins

unfold on an expressive palate.

Petrus

A thoroughbred. Crimson. Sensual nose of
black cherries, plums, spices and liquorices.
Opulent texture with elegant freshness.
Structured and intense tannins. Perfectly
palanced.

FLE T SRR ALLK - RISERNEIR RIS

Chateau Clinet
Deep crimson. Nose of very ripe berries and
plums. Firm, muscular tannins with a touch of

bitterness at the finish.,

Chateau Lafleur Gazin

Deeply colored. Intense nose of cherry,
plum and cocoa notes. Fine tannins with an
appealing freshness.

Chateau Latour a Pomerol
Deep violet. Powerful nose of fruit and spices.

Firm tannins.

Chateau Lafleur Pétrus
Deep violet. Heavenly nose of ripe berries.
Smooth, firm tannins.
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Chateau Lafleur (Pomerol)
Crimson. Elegant nose of berries, plums, floral
with a leafy note. Sleek, stiff tannins.

Chateau Montrose
Deep robe. Earthy with a hint of fruit confit.
Powerful full-bodied wine with dense tannins,

balanced and fresh. A wine for the long run.

Domaine de Chevalier

Deep crimson. Nose of blackberry and
mineral. Lively and elegant with smooth
tannins.

TOUR BORDEAU

Wine Travel: Saint Emilion

It is a rare visitor who leaves the medieval
wine village of Saint Emilion unmoved by its
beauty and ancient history. It was the first
vineyard landscape to be classified as a World
Heritage Site by UNESCO which considers it
"an outstanding example of a historic vineyard
landscape that has survived intact and in

activity to the present day."

Unlike the Medoc, whose vineyards were
planted after Dutch engineers drained the
marshes in the 17th century, Saint Emilion has
been lauded for its wines since the Romans

occupied the region nearly 2000 years ago.

H3F e 5 SR B A ST VR E A T = R M AL

The legendary Chéateau Ausone is named
after the 4th century Roman Consul and
poet, Ausonius, who had a luxurious villa and
vineyards historians believe to be located in
Saint-Georges Saint-Emilion.

The village we know today was built around
the 8th century hermitage of a monk named
Emilion, and visitors should head straight to
the tourist office to sign up for a tour of the
medieval cloisters, hermitage, underground
catacombs and monoalithic church, which was
carved from a single, giant stone. While the
guides speak English and French, a written
guide in Mandarin is available for Chinese

visitors.

The village is built from pale gold limestone

with cobble stone streets, and takes
on a luminous glow in the evening light.
Underground, a labyrinth of galleries formed
by quarried limestone is used for wine cellars
and in ancient times, catacombs for burials.
During the summer, try to take the tourist
office's late evening walking tour after the
crowds have disappeared. Saint Emilion

attracts a million visitors a year---

There are over 800 Chateaux in the Saint
Emilion appellation, the average size is 7
hectares. Although it is slowly changing as
investment groups buy estates, the Chateaux
are mainly family-owned. Rolling hills, modest
country manors and graceful Chateaux, their
wooded parks and flowered gardens dot the

countryside.

In 2009, Saint Emilion launched a biodiversity
project, planting new hedges and "green"
corridors of trees, bushes, and wild flowers to
attract animals and helpful insects, which will
allow the winegrowers to dramatically reduce
chemical vine treatments, fight the dangers of
mono-culture and ensure the long-term beauty
of the countryside.

While the Medoc is renowned for its Cabernet
Sauvignon, Saint Emilion and Pomerol are
known for the great depth and expression
Merlot finds in its soils. Cabernet Franc is the
second most popular grape variety. Very little
Cabermet Sauvignon is found here, because it

ripens too slowly.

The nuances and complexity comes from the
subtle art of blending the other varieties with
Merlot. The wines are round, generous and
intensely crimson in colour. A nose of red-
currants and floral notes, followed by aromas
of warm spices, vanilla, leather and smoke
develop with age. On the palate, you'll find
firm but velvety tannins, lots of flavor and good
pbody.

Panoramic views of some of the world's most
celebrated vineyards can be found from the
top of the 13th-century keep Tour du Roy
(King's Castle Keep) and the church bell
tower. Families will find the car-free village

ideal for children. Bikes, a popular way to visit
the Chéateaux, can be rented from the tourist
office. Restaurants, wine shops and boutiques
abound.

Maps for visiting the region can be found
at the tourist office, which also houses a
well-stocked boutique. If you'd like to visit a
particular Chéateau, check the tourist office
website. They work with 98 Chéateaux, listing
the locations, contact information, as well as
any fee charged for tastings. In addition, the

ESy . =&

HOW TO GET HERE:

tourist office works with the Chéateaux to make
sure 2-3 Chéateaux are open every day for

impromptu visits.

Wine lovers will find a variety of ways to
increase their enjoyment of wine — wine
tasting classes and learing to blend their own
wine at a Chéateau are just two of the options.
A concert and wine tasting series called Les
Grandes Heures de Saint-Emilion is held from
March through December in Chateaux like
Cheval Blanc, Fombrauge, and Angelus.

Less than an hour from Bordeau, the village is easily reached by private car or a bus tour from

the Bordeaux tourist office. Or for those undaunted by a short walk, the train on the Bordeaux-

Sarlat line stops at the small station in the vineyards below. Bikes can be taken on the train.

There is also a public bus that leaves from Bordeaux city centre.
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BORDEAUX DEMYTHSTIFIED

Understanding Saint Emilion Classifica-
tions

As Chinese consumers deepen their
knowledge of Bordeaux, their curious palates
are turning to the terroirs that produce Pétrus
and Chéateau Ausone: Pomerol and Saint
Emilion. But how did the Médoc get such a
lead in China?

“Médoc wines are better known in China
thanks to the Classification of 1855. When
a market has no historical knowledge of
Bordeaux and its wines, the classification is
a fantastic reference,” explained Edouard
Moueix, scion of the Moueix dynasty
specializing in Saint Emilion and Pomerol

wines, including the legendary Pétrus.

Volume also plays a key role in quenching a
market as vast and thirsty as China.

“With the large size of the vineyards on
the left bank, the volumes produced allow a
better vision of the labels and names on the
markets, helping the reputation. The market is
now maturing, and the consumers are thirsty
for more knowledge. The wines of the right
bank are therefore starting to get the attention

of Chinese people,” remarked Moueix.

The first step in choosing a bottle of Saint
Emilion is to understand the label. There
are 800 wine estates in the Saint Emilion
appellation, and five types of labeling: AOC
Saint Emilion, Grand Cru, Grand Cru Classé
and Premier Grand Cru Classé B and Premier
Grand Cru Classé A.

In an interview with Jean-Francois Quenin,
owner of Chéateau de Pressac and president
of the Saint Emilion Wine Council, it becomes
clear that the Saint Emilion classification, first
established in 1954, is quite different in nature
than the historical 1855 Classification of the

Medoc, Graves, Sauternes and Barsac.

The 1855 Classification encompassed an
entire region, regardless of appellation, and
was established by merchants and brokers
who ranked the wines according to price and
reputation. Essentially, the estate or brand
is classified — not the wine itself. This means
the Chateau can add vineyards, increasing
its production, without losing its classification.
The rankings have only been modified twice,
and it is highly unlikely the classification will
ever change again.

In contrast, the Saint Emilion classification
only covers the appellation of Saint Emilion.
[t does not cover the satellite appellations or
nearby Pomerol. It is revised every 10 years
and is overseen by a government body, the
INAO. Wines submit to a battery of exams and
vineyard surface area must have remained
stable over the previous decade.

AOC Saint Emilion is the basic quality level.
This wine is made from grapes grown in the
appellation, and is meant to be enjoyed young
when it is fruity and round.

A Saint Emilion Grand Cru represents a notch
up in quality. Vineyards have lower yields
and wines must age, ideally in barrels, one

year before bottling. The grand cru status
is granted on an annual basis, but it is not
considered a ‘classified’ wine. Consumers
can find some excellent wines at good prices
in this category, particularly estates that are
undergoing improvements but have not yet
had the chance to apply for a grand cru

classé ranking.

A Grand Cru Classé from Saint Emilion is a
classified wine that holds a ranking for 10
years, at which point it faces re-classification.
There are currently 72 grand cru classé
estates in Saint Emilion, representing 16%
of the appellation’ s surface, but there is no
limit on the potential number admitted. The
latest classification is underway and the new
rankings will be announced before the end of
2012,

According to Mr. Quenin, a commission of
experts from outside Bordeaux will judge the
wines as follows: a blind tasting of the last
10 vintages, quality of the terroir, notoriety of
the estate, and an inspection of the vineyards
and cellars. In addition, the wine submitted for
the exam must represent a minimum of 50%
of the estate’ s production and meet the
minimum requirements for grand cru status.
An estate cannot add more vineyards and
keep its classification without the permission
of the commission. And in fact, the top Saint
Emilion estates rarely change much in size.

The very best wines yearn to be either Premier
Grand Cru Classé A or B. Currently, only
Cheval Blanc and Ausone rank as Premier

Grand Cru Classé A, and they tend to be
grouped in quality and price with the First
Growths of the 1855 Classification — Mouton
Rothschild, Lafite, Margaux, Latour and
Haut Brion. The Premier Grand Cru Classé
B estates tend to correspond to Second
Growths in the 1855 Classification.

Saint Emilion Satellites and Pomerol:

Marvelous Terroirs without Classifications

Another point that can be confusing to
consumers are the satellite appellations of
Saint Emilion:  Lussac, Puisseguin, Montagne
and Saint-Georges. These wines are not
classified, because it was the appellation
of Saint Emilion — and not the satellites —
that initiated the classification in the 1950's.
Appellations like Saint Georges- Saint
Emilion, the smallest in Bordeaux with only 35
winegrowers and 198 hectares of vineyards,
is considered a jewel of a terroir, but it is
unlikely to seek a classification.

A lack of classification, however, does not
mean lack of quality. Neighboring Pomerol —
the home of Pétrus, Le Pin and Vieux Chateau
Certan, has also historically eschewed a
Classification.

"With the small size of the Pomerol
appellation, and the smaller size of the
vineyards, it is fairly easy to find one's way
around," explained Moueix. "This classification
will probably never happen, since today it
would turn into a tasting contest more than
terroir recognition." i
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“To me, the Riesling grape makes the greatest white wines in the world.”

-Jancis Robinson
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Riesling: Changing of Its Name
Riesling has a long history, and there are
several written references to the variety
dating from the 15th century, although with
varying orthography. The earliest of these
references dates from March 13, 1435, when
the storage inventory of the high noble Count
John V. of Katzenelnbogen in Risselsheim
(a small principality on the Rhine, close to
today's Rheingau) lists "22 B umb seczreben
RieBlingen in die wingarten" ("22 shillings for
Riesling vine cuttings for the vineyard") The
spelling RieBlingen is repeated in many other
documents of the time. The modern spelling
Riesling was first documented in 1552 when
it was mentioned in Hieronymus Bock's Latin
herbal.

A map of Kintzheim in Alsace from 1348
contains the text zu dem Russelinge, but
it is not certain that this reference is to the
grape variety. However, in 1477, Riesling was
documented in Alsace under the spelling

Rissling. In Wachau in Austria, there is a

small stream and a small vineyard both called
Ritzling, which are claimed locally to have
given Riesling its name. However, there seem
to be no documentary evidence to back this
up, so this claim is not widely believed to be

correct.

Earlier, Riesling was sometimes claimed to
have originated from wild vines of the Rhine
region, without much support to back up that
claim. More recently, DNA fingerprinting by
Ferdinand Regner indicated that one parent
of Riesling is Gouais Blanc, known to the
Germans as WeiBer Heunisch, a variety that,
while rare today, was widely grown by the
French and German peasantry of the Middle
Ages. The other parent is a cross between
a wild vine and Traminer. It is presumed that
the Riesling was born somewhere in the
valley of the Rhine, since both Heunisch and
Traminer have a long documented history in
Germany, but with parents from either side of

the Adriatic the cross could have happened

anywhere on the way.

Fine Wines Tested by Time

Riesling wines are often consumed when
young, when they make a fruity and aromatic
wine which may have aromas of green or
other apples, grapefruit, peach, gooseberry,
honey, rose blossom or cut green grass, and
usually a crisp taste due to the high acidity.
However, Riesling's naturally high acidity and
range of flavours make it suitable for extended
aging. International wine expert Michael
Broadbent rates aged German Rieslings,
some hundreds of years old, extremely highly.
Sweet Riesling wines, such as German
Trockenbeerenauslese are especially suited
for cellaring since the high sugar content
provides for additional preservation. However,
high quality dry or off-dry Riesling wine is
also known to have not just survived but also
been enjoyable at an age exceeding 100
years. The town hall of Bremen, Germany,
stores various German wines, including
Riesling based wines, in barrel back to the
1653 vintage. More common aging periods
for Riesling wines would be 5-15 years for
dry, 10-20 years for semi-sweet and 10-30+
for sweet versions.

With time, Riesling wines tend to acquire a
petrol note which is sometimes described
with associations to kerosene, lubricant or
rubber. While an integral part of the aroma
profile of mature Riesling and sought after by
many experienced drinkers, it may be off-
putting to those unaccustomed to it, and
those who primarily seek young and fruity
aromas in their wine. The negative attitude to
aromas of mature Riesling, and the preference
for young wines of this variety, seem more

common in Germany than in Alsace or on the

export market, and some German producers,
especially the volume-oriented ones, have
even gone so far as to consider the petrol
notes a defect which they try to avoid. In that
vein, the German Wine Institute has gone so
far as to omit the mentioning of "petrol" as a
possible aroma on their German-language
Wine Aroma Wheel, which is supposed to
be specially adapted to German wines, and
despite the fact that professor Ann C. Noble
had included petrol in her original version of
the wheel.

The petrol note is considered to be
caused by the compound 1,1,6-trimethyl-
1,2-dihydronaphthalene (TDN), which
during the aging process is created from
carotenoidprecursors by acid hydrolysis. The
initial concentration of precursors in the wine
determines the wine’ s potential to develop
TDN and petrol notes over time. From what
is known of the production of carotenoids in
grapes, factors that are likely to increase the

TDN potential are:

- Ripe grapes, i.e., low yields and late harvest

- High sun exposure

- Water stress, which is most likely in regions
which do not practice irrigation, and there
primarily in certain dry vineyard sites in hot
and dry years

- High acid content

These factors are usually also considered to

contribute to high quality Riesling wines, so

the petrol note is in fact more likely to develop

in top wines than in simpler wines made from

high-vyielding vineyards, especially those from

the New World, where irrigation is common.

German Riesling: the Most Under-
rated Variety

Germany's greatest grape is the world's most
underrated variety of today. It has its own
typical aroma and "nerve", and yet also the
ability to reflect the soil characteristics of its
vineyard more than any other variety. Flowery
and fruity aromas (peach, pear, apricot,
apple, currants, mango ..) as well as herbal,
spicy, and earthy or mineral notes (often slate)

are common. Even petrol and other strange

smells can develop. With its low alcohol
levels and high acidity, it is difficult to make
harmonious, fully dry wines from it. Still, the
best dry Rieslings from Germany, Alsace, and
the Wachau in Austria, are great, intense, racy
wines, which can compete with the best dry

whites of any other variety.

Lighter Kabinett wines with a hint of residual
sugar, and sweeter Spatlesen, are more
widely associated with German Riesling, and
they are unrivalled in their delicate balance
and finesse. When attacked by botrytis,
Riesling can produce the most stunning
dessert wines, whose enormous sweetness
is balanced by extreme acidity levels. These
wines need to age, in order to develop their
full complexity and harmony, and they do so
for decades (and cost fortunes). Yet even
humble Kabinetts can live - and improve -
for many years. If Chardonnay is the white
wine world's Mercedes (or its Toyota?), then
Riesling is its Ferrari. 1
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Bordeaux is a place of harmony and elegance. It breeds various grapes, makes

numberless fine wines. Around the world, Bordeaux has been a symbol of French

wines or even world wines. In China, many drinkers consider Bordeaux as a synonym

of luxury — countless wealthy people are in a feverish pursuit of 1er Cru. Their

conversation is meaningless without mentioning Chateau Lafite Rothschild. For the

general public, the Bordeaux wine is a unreachable dream.

For Mr. Thomas Julien, Bordeaux is not luxury. There are still many affordable wines

for daily enjoyment. How to promote such wines in the China market has been the

mission of Thomas and the CIVB (Conseil Interprofessionnel du Vin de Bordeaux),

which leads to the 5-year-old Simply Bordeaux Tasting in China.

Simply Bordeaux, Simple Enjoyment

In 2011, the Simply Bordeaux is five years old. In
this year, the organizer selects 100 wines through
442 participating wines. CIVB gathers a judge panel
of 5 Chinese wine professionals to blind tasting,
ensuring all the 100 wines cater to the taste of the
Chinese. During the event, CIVB has released the
latest statistics of Bordeaux wines in China market
in 2010. Most of the Bordeaux wines are consumed
in France, about 66% of volumes are for the home
market. That leaves 34% 1o the export market. And
here you see the spread of export, half is consumed
in Europe, about 10% in USA, and 28% ~ 30% in
Asia. And this graph shows the very fast growth
of export of Bordeaux wines to China. Mainland
China and Hong Kong is separated because of the
customs classification so they are treated differently.
And we see the fabulous growth in both areas of
around 67% in 2010 compare with 2009 which is an

enormous growth.

Four or fives years ago as we see the fast growth
started in 2004 when China was the 7th or 8th
destination of Bordeaux wines. Today China is in the
first position. So you can see now China is in no.1
position in volume and in value. We now attribute
to China the Double Champion in volume and in
value. What is particularly interesting here is that
China represents 29% of export in terms of value
against 76% export in terms of volume. That means
China is certainly importing the higher quality wine in
Bordeaux.

There is a very large diversity of wines in Bordeaux.
It is important to classify them into these three main

categories: the category of art which is the very top

in the market, very prestigious Chéateau, wines of
the object of high speculation; the second category
is exploration, here is the category for amateurs,
enthusiasts who want to discover the great diversity
of small estates coming from different terroir. The
art category represents about 3% of production
of the Bordeaux area. The exploration category
represents about 25%. So the greatest volume of
wine produced in Bordeaux come under the simply
Bordeaux category. This is the object of our press
conference today and the promotion tasting just
afterwards. It really is the chic simple Bordeaux,
the affordable luxury of Bordeaux. We consider
this as a stepping stone to go on to the exploration
category of Bordeaux wines. “Simply Bordeaux
are not luxury items. We hope through this category,
more Bordeaux wines can enter the China market,

meeting the demands of Chinese drinkers.”

Simply Delight

After five years’  tending of Thomas and the CIVB,
the Simply Bordeaux event has been recognized
by the wine industry in China. Compared with
2010, the 2011 event is fast growing. “For the
participating importers and distributors, the event is
a great opportunity to display their wines in China.
Year after year, the number of participants keeps
growing. This vyear, there are 98 wine importers and
distributors, 30% more than last year.”

“Moreover, there are more wines to participate
the selection, 442 in all. In the 63 appellations in
Bordeaux, more than 40 have taken part in the
event. Meanwnhile there are more white and sweet
wines joining the competition. For the time being, we

hope more wines can be displayed through our

platform, which is one of our major purposes
organizing the Simply Bordeaux event.”

Thomas considers the current wine market in
China a chance as well as a challenge. People
love luxury and high-price fine wines. “In
most cases, Chinese drinkers think Bordeaux
wines’  price is too high. Plus a limited yield,
people think they are too hard to approach.
However | think such situation can be altered
through education — courses dedicated for
wine professionals, encouring them to offer
direct help to consumers.” For the past 5 or
6 years, CIVB spares not effort in education.
Each year, it holds courses of Bordeaux
Wine School in 5~6 different cities. For the
average consumers, taking the classes can
taste different wines from Bordeaux, learming
knowledge about the terroir and wine making.
After the classes there will be an examination
and a certificate will be given. On the other
hand, at present there are 28 qualified
lecturers of Bordeaux Wine School, they are
all seniors in the wine industry. After passing
an initial interview, the CIVB will sponsor them
to Bordeaux to have a one-week course. After
passing a strict exam, each is qualified as a
Bordeaux Wine School lecturer. CIVB can use
the help of these professionals to education
Chinese drinkers. Thomas hopes that with
the Simply Bordeaux event and the Bordeaux
Wine School course, more average drinkers
can taste the Bordeaux wines, experiencing
the unique and diversified terroir. 4
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When Classic Meets Art:

An Interview with Luca Belingardi
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Montalcino, a serene medieval
hill town famous for its wine, has
rested on top of the beautiful slopes
of Tuscany for many centuries.
In history it used to be one of the
poorer parts of Italy. But for the
enthusiasts of Italian wines, it is the
holy ground where the "brightest
gem of the crown of Italian wine", the
classic Brunello di Montalcino red
wine, was born.

Brunello di Montalcino is made 100%
from a local clone of Sangiovese

grape named "Brunello", and has to
be aged in oak casks for a minimum
of 3 years (4 years for Riserva).
The wine's ripe and silky tannins
can instantly remind you of Pinot
Noir of Burgundy although it has a
more prominent acidity, suggesting
great versatility in food pairing, and
the most astonishing attribution of
this wine may be its aging potential
-in some cases it can be aged for
as long as over a century! In 1980,
Brunello di Montalcino was the first
Italian wine to receive the country's
new DOCG designation.

Led by the legendary Montalcino
wine-making family Biondi Santi, the
creator of the Sangiovese clone,
producers of this wine increased
from a meager 11 in the 60s to the
current around 220. Among them is
Villa Poggio Salvi, a medium-sized
winery related to Biondi Santi family.
Under the helm of Chief Winemaker
Luca Belingardi, Villa Poggio Salvi
dedicates itself to make great
wines in classic style with a modern,
artistic touch.

Authenticness Guarantees Quality

In 1979, Pierluigi Tagliabue, Luca Belingardi's
grandfather, purchased the estate of Villa
Poggio Salvi which is well situated on a slope
to the south of Montalcino town. That year
also witnessed Poggio Salvi's first vintage. In
the following year Brunello di Montalcino was
awarded the first Denominazione di Origine
Controllers e Garantita (DOCG) designation.
Since then Villa Poggio Salvi's production
practice came to form a tradition to express
the charm of genuine Brunello grape.

But when there is a huge international market
with a taste preference, should wine-makers
change their tradition to address the market
trend? Or, should they stick to their tradition
and make wines with authentic style? In
2008 a scandal overclouded Montalcino as
some Brunello producers added international
varieties to the wine to make it more appealing
to an ‘international palate’ . Such a practice
is against the DOCG's law and had led to the
US authorities to temporarily halt the import
of all wines from Montalcino. The incident
has been solved shortly. Nevertheless, the
genuineness of Brunello has since come to

the attention of wine observers.

‘Brunello di Montalcino must be made 100%
from Sangiovese grape, as defined in the
DOCG laws," said Luca, "In my opinion
Sangiovese is a great variety but it's also a
hard variety, very difficult to grow, especially
in those 'not-so-exceptional' vintages... Its

colour is not so dark. The fruitiness is not
so powerful and the body is not too full. Its
main strength is elegance. The soft tannins,
the persistence on the palate are more close
to Pinot Noir in Burgundy or Nebbiolo in
Barolo. These are what we want to express.
If we want to make a wine closer to the
international style', deep in color, fruity and
full-bodied, that will be another wine. That's

not Brunello."

Unsurprisingly, it has a price to maintain the
high standard of quality. "2002 was a very
hard vintage. We had too much rain and the
wine's quality was not satisfying. We then
declassified all the Brunello into the DOC
Rosso. You lost money, for sure. But that's
the right thing to do for a good quality," said
Luca.

Under such strict calibration Villa Poggio
Salvi is able to deliver Brunello di Montalcino
in consistent premium quality. The wine is
well received through out various markets
including Germany, Swaziland, USA, Brazil,

Russia, etc.

Charm of Modern Art

Being a producer of classic Italian wines,
Villa Poggio Salvi has also shown its modern
style clearly, both in wine-making and brand

visualization.

Besides its modern cellar facilities, the new

part of Villa Poggio Salvi's cellar is even of

futurist style, which is another pride that Luca
has. "It was designed by my aunt, Benedetta
Tagliabue. She is a world-famous architect
with her studio based in Barcelona, which
has just opened a Chinese office in Shanghai.
She was the designer of the Spanish Pavilion
during last year's World Expo in Shanghai.
And this pavilion is one of the three pavilions
that will not be removed from the site after the
World Expo."

Villa Poggio Salvi's logo is yet another master
work of renowned designers. Designed by
Turin-based Robilant Studios, Italy's leading
brand advisory and design firm, the gracefully
illustrated logo features the ancient Roman

mythology goddess Pomona.

"Pomona is the goddess of forest and
fruit, and also the Guardian of September,
the month when all fruits ripen. Her hair is
decorated with grapes and leaves. Pomona
is a very important goddess for us. So she
appears in our cellar, in the vineyard and on

every bottle of our wines," said Luca.

Indeed, Goddess Pomona has introduced
much artistic charm to Poggio Salvi's wines.
Let's wish under Pomona's guardian Villa
Poggio Salvi, the Tuscan star winery linking
classic with modernity, would rise to a new

height in the Italian wine scene I
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e I P R 2 8 R
AT TR . R (0 HO T AR 2
T R RS BR324 1
FTHE R R 4 ‘

20104F11H , FIHLEE 4234 45 3¢ 4074 )
WRIE S A AT TAREE )

JB” (national liquor) .

& AR E

1492 FF M EAMEMF AL /T, BT
AR RTR AR TTE BB, Mk
Z P U ST RE FHA MR S X
TR TR R LN E BT R T RIFR
7, TREFAESX A MERET &, A
AR AT ERE SR T, AE
TEMRIRMERE, PR ERE XA EMES
KM T,

15665, kBB LR TIiLZE ALt
APBIIRZEF R % (Saint Juan) A& 5=
(Mendoza) #X, b1k &K 7 kB EF
R SEENE, EXM2iE, BT
it R F AT, AR T
AR #E 75 &0 1t X 798 B FAE AN B BRI I 5L . 18
U, XL AT R SR AR BN,
AR EREEEMEEBEMENEEZEE
(Mission Grape) f%1H. XFEER S
E, (BREAEREAE, OKRTETF,

18167 H9H, FRZEFRE MMz, ATE
BAF FHR, FihvHBFEIREETN
FE——1 L AFBHREREEZ AL,
FRBGERSEHHER—E, FREEIH
EAHEREFT TR, WDEEBRIRES
Ed, BUSAIEERENRS | RIZ I RFHBHE
BB NEONER, BR—FE KA
SREERRRUNS E NI, BAFEERR
Ro B EENEEHATTZ—1F, MA
DRSNS R R EE RIS LT SERT
T HFEHTREER SN ERMERE, &
4T B R, M EIEtER RS S
HEITEAREX FRAEEFEEKN T
-, BEt IR ESENEA T thiEm T
EXNERNESETS, #37 REFEH
VHIERE,

MEERNE A
2022 20 AR B, PR IE LR R AR, B
EEHEZERES, B EKZFHREAAHN

FFiTo [B30FR BB ENEF AT MR R
BTXE, BIMRALOHE, FEELAHR
o MIXETEE, PIAREFIALIIEAS LA
BRBENSEUR, £ RIEARE, X
BEMRF S B REFRAME—BIF5E
EHT0OER, HagE Bl REEERN
WHISHET BIUAAER,

SNFRIRER B K, BEANEATE
—IEW T, TRIATERKAEANRIE 7 IR
EHEETVAFERRNAARE, BEh®
KNRETEFERENENER, SHAE
DUEHEEF S MAL/RIA (Bonarda) #
BEAHENFERMR TTVNENE, MBE
LEBRME A B RN SR NOFEL B,
FaEEEMEEERENIZFE MR
PONGEI=

T ERFEFTELL TN RS 7S
mBEEE 1, MREFEETVENT
WML RN, MO LZ0FRELTE
REIB, EmibELR RAWHE 2 #o

ENEATZHIZES, FIREFEEL M0
FREFAEEVNEIRH . BE. BAMNDE
BRI R EERMPEEZMAE;
R EFEERIMNEE TR EFIBARE
B, B THNEERM Y, REEE. £
& BN BV ER B T th 43 4y i SR O B AR 229
JEAEmE], HBTAR A E & A SN T BR S~
B RRAE. FIEARBRESE—RIITARNL
A B FENRER AR, TEXLRENIE
T, MR EH B EMN R EREE TRARTH,
HOEHAEEK,

B T20HLER, FIREEZE AR EMNREF
PUSNAE —REEEL~E, MREEEER
WA SN2 @ ET LR G EARR
TANRE, WIRZEEETILHIRY "IEHEEE
RAVREEN o FAREE B~ AEET
ARZABREFINEEARBRZE,

-

VBRI AR R AR

{RFHErD

MRENSEANISEHEEE201HB70FRBERT
390F (L2, EMBLHESHTREASE
5L, F9—TASEREBN120/E) HIRARE,
HESXMAFRSEETI0HBEKE.

MRERTBEX -SHSHAFT—RUBCSEFHEN
HEE, AFLENREERNESNRKSH——
10, ERDESHIBHHEMTN4,000/. ERL
W2FR TR, EREIRE!
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WINE MAP

TEFHIX
R EF @B NBIRE TR EERMES
Mt,

FaAR S A0 = & E = X AR T E T AP R,
FIEARSHAUARM . MM BT LACE R E X
FEHMCREE N SRE2ER, LR EE
FH—KALWTFES (rain shadow) , XF#
FRAOAFE ST TDEX, ARA
#, BRI, REEN+5K,

FROZSEEAEEFRR D= REZMNE
EMERE, FMPIRENEEEEESFL
FEOARE, THEFHTENASR I, F
B, EEERM AR X B B H S 1, KA
BN EMT BRI B AR LR X HEAI E N
VRN EELRRS, KRR BEERFH.
T RZHIN

REBEMERD, 1ot LHMNBRERZ

s

B, PR A EERE/RIUETA (Huarpes) #1
ENAAA (Incas) EL L EFHIREIEILIF S
IR R TR HXGE A T E EMAETEY
IR, ERMARITRE, BET RS
EREREBRRGEM HERTABHNE
IKIFTEREACR, B2 BHNLEZHA) B
A B THEERE P, XEKFEE—E
SEREIS K, BANET KA EEEMEML T
BT A A Eth BRIk E R R AR KB,

MRESEHE

DRHE
AT BRI EEBE RS, FIREER
RA AR RBE T 1999 H T—RIIF R,
L BUFZETARARREEE X (D.O.C.)
TERS, BEFERENEEES TR
#R E3EAD.O.CIAE R FHE A IITE
%, BAREHINMEET K, 2l Ti%
BERY S = AR (Lujan de Cuyo) . EHFER
(San Rafae) . IBE (Maipu) Fif7 T+ B Rns
AEDSTHRA (Valle de Famatina) o

HREFRHANEE IR E
RSB R K A PR
AT EEER ST 5504
B ARAEFBRFBIT10,000F5%

EEBYRERAERIEREDLE, FRS
MEMPHRFEEDLE
RAFREE S RAVERR S T A A aE, £
AETRAFELSMEAFEENEAN
Mo BLbr L, BIFSHMANEBRNBELRE
SEAID.0.CARtE, TRBREGZ AR BTHE
ANERIE o

FaI4R

-l

EHHETA
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WINE MAP

FEmFh

L (Malbec)

BEFEADEERRSBXBTHEBERE
RORERA B AT, ALBAFEERERD,
M ECEAERMREANEBATERM, 7
HERES DRI E MY IXSIRARIE N
m R AR B &S, o] RS AR R,
RIS R TR AR

BEFEHNRLNMAER ELFEHUXA
SRR, BECHRERE, AARSH
REMFENETUR, BREAEREE.
HEERIX, SRR NEE, RATTE, R
REERRER, EEEFRNZA,

BERFENNERERES T 8 e T

RES, 2IBABHEFRENZRFEE. &
RSEENS R, SEEREMAL, MRED
ZRPAVBEENEMN, BTEMRARA, BF
EEENREMESZSE, FBEEESHR

HERDHERTRERNRERE TR,
RENEEBEW, REANCERE,

FEER, RENMIF LEEED,
NEREANELHEIBEE ARERT.

FFREEHLASR, IRA T,
BmhEMMEERE —R—K,

REBRZEHAA—FiRE,
BARFIIR R ARIKIE, HE,

— [FIRE] ERHFT CAEEZH)

FELFY\FNE A S 2 = 342 R,
1A49/R3A  (Bonarda)

BLHRIERAZ BANBUREKHX A — 45
S, ERRECH ZIME BT ERISEER
BEE, GAEMREMERRE—NAEMS
M, R WA MRATHIDE AT, B

BRI Zo

—RIERAEEBER TR, RRER, A%
SEHPFIFTIES, 2TRE, REET,

KEZNHBLARIA, TEREZLGAMER
Fzlg, JUBABKRER REKFTE. B
BRI AT RORAVE, ESTRAZELHER
MEETHFEE,

ZALIR T (Torrentés)

ZREEARENREFERM, EEE
FE@MPOMER, FEERELS 0002
Bl EREHBEISHIEH. FEIKHILRE
HEE, RERZHEGFRHHNSHK,

ZREHFREFETENABREETSHHIAR
e, RE+TDEN, REFAERRMESTR
o BESBZDAL. LIFIIBE T EHERIRAY
ZEAEE, BB REEHERI,

BT ER=FEEN, BANDEIR. ER.

R AIBRESE S RERRSMMESTFE
(Ceresa) . e BB H (Criolla) SR T4 &

ORI IR R X T B FPHE,
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Hopg

WINE MAP

P gl

1% §%(Mendoza)

ZEHRLA TS FRAREREENE
HESX, FESEERGEDSEN2/3
Eh, NeFEREF2sRNEEE, &
X H9FH B AI00OK A, B ILRRKE
MEEFTRBREIZFNETXE, %
EEUMNTHAEER, TREANEXREL
BEHEBHMA, RERARGNAFEHHRR
SHRE, FEEEFIAEEK,

EAHORAEBNREESMH, SFEsE
TAXZFRERREEFSHNEREZE, €
ET1891FEMZ L (Santa Ana)ll 2 H P>
—o BELRNEE REEEEELE LTI
THERLAS, REIEAHHTRT KR
REERMS MM TIE, 28 HERERMA
REFEBTR B FEAA S ER,

M ZFEXEEN B ARERRS| TFEE
SNATERR, WEAERREZHSTL
2 (Lurton Brothers) M FI| Z R R B E X R
% (Santa Carolina)%, #8711 ZFERARET
TECHERE. ERFANSFEHR KL
o A (Uco Valley)>»¢zEi#2 3 EEE (Finca el
Origen), fEiX /&4 MERANM FRRIERR
MM s, 2 7RREERNEE
BEEIBE,

BHTHRRESEE

£ 5(San Juan)

PIARZESE — KB &EE~X, KEERN—F
HATEREAGNTME, ERBXAER
SNz, FaENRIREHtHHE600
KX, BREMNSBRLEITZFEBRERLDIR
i, +oTERMER. FELEH—EIU
MERSEZOEBIMLET AL, E/1+
FREdFEREMZuE, ZSETTERER
P e V= B = S R E LS

B R4y 5 (Rio Negro)

ERMSUTRREFEGE S XNREH, B
SRR LN EIT, AR EEEE
FXF, BERASHFSURERRM. SR
FHEBXEMARIER. BE. B0 EOR
MELFEAHFNIER~, ENEE. 1
£ g R EhEE MR,

ERMSthEMRELEAGEZS, XE
MEREEEERXBDELETRY o

AL A v
A
A 3
o .u s &
\ iz Abgr = \ul\. \
.' - et = o
a .. - g i »
e
* &

AR N 1 (e TSRS

ZEHUNTHMRETSE

#1285 (La Rioja)

i B RS i X 2 AR R ST AR PR T (R 3K
FEBX Y —, EREMRERKNRNE
WTNEEMENSL. ZRENMFEINER
M X MER 2 B & A

NERENHHRAEETNERZLIEE
FRERR, Kk, BENERREERE
EEGR TS LB, AT ERETXE
FE AN ERTRETAFLERER
Rk EEEE, RANBRIRSEREAN
el P AR A B AR A 1 I TA . 20116E6 1,
HEERTEWLN—3EBREL AR, AE
PR EER B RIS H G ZIR B MR SIHEE
MEESE, AT 2RI,

MREFHEBELT I MLNTIT LR,
REERRRETHREAREETXNE
GB&%, WERARLREEBIREENH
REMFEN TR ERA, ATEEGFAE
ERG LHELA, SUEPHRNER
K—%5 T, MREXNMSWLHTIELFE
WEAATREE, FrattRRAL CEE
HENGZE, M

(e

SEPH4R17HE “BHELFTE", MRENFSE"
ENRSERDSLTEHNERENRANED, REIH
BR—-ERHuENDDHRMN.

Boil T sanes
Forst von Melternich

e B B R BT R E AR

A Hinar Mo
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“ﬁi
Z
[
WINE TALK

A History of

B1ESKIETUH

/Text Wolf

FREMARREANXXHE, EEREERR
T/\I T FERR, TEHFYHR, & MRIEE
IR BARSUER NB AL 2 E R

HEHBREAET IR, FRANT D AEM
TAEE R, KFEITUATRA LR AR
BRI, TEMIER, REFE—HK
LT%SZE’J%%, DAREBE MBI T Z R, &

B LNRIRET L, S EE%nE
ﬂ\@ﬂtﬂwgl%@/ﬁﬁmiﬁ’\] SEAA SUER

RERAEOE,

W
b

HRBBASUER, B—INEREMEHRE
i, AL %ﬁ%ﬂd\fﬁuzﬁ(’fﬁé{??%
HIEFHNEEF ) OB SR Grace

RZc =k, B (Aglaia) . Wik
(Euphrosyne ) FIEK# (Thalia) ; 28 =#CEN)
RS D S ——E T

EEPICH, FTOEHIRNT DAEEREER
CEENEA, MEBNNZFRIE, mE
FEEABTENT— T EHEE L

B3k, ZoEEESFHREEEIE
FE R BiTe £ e B HT St /E M
S, ERECHERMVESR
ittﬁfﬁ@/\)\ﬁ, ST B A RNWAE
TRAETA AT RES M, IXFhE
SV IRRTAUEA R T— TR
1=

FEVENANE L, RENEE
IR B BEUERTBRRC, @B
PRESREH. aABASTER
JONEE (LAIRETE) , 2 EWmAFTRATR
kg, AR T ER BN E, J”'Ai/@
MER—LSFH, Fh—MeRmNEH®

o ﬁ?ﬁﬂaﬁ?ﬁ%%ﬁﬁ‘%hﬁ%ﬂi#‘]%ﬁ'ﬂz @

BRI E BN L METEHNRER
FRNZ W RIS B E RIS E Y AR
HECITRAA, LEifb145 Rz

RETEBEETSNHUEACZ AAM, BRME
BENREEBB O, fEF FHipiE 8+ AW
BN —F RSN 26, T2,
— T I EEELI T AR
FREE SO — LB E AR, RIEARAZER
HHEANGWER, fEEREEZRRIBERRR
Ho AMAZ, XA BET R IENFTE
BRI (RIPE S BRCEHR A IHRF) , B
SR FRIA SIS F I BIHANE .

EERERNTEH, BETERFXHE—MR
% PUBRRIM A Z SRR EH SR
B, TLUE R IRBRE R R T EREEE
o TRAEMZE A ATUEL RSB AT DM
— MR,

1THEERTE, — M FBIRE EF oastiX MaE
R ATIERHBOBNRIR. BT I EEEEN
ERFIB AL RAEDR RS, MBS BT S 3R,
BRI EA OB E EEEHR BR, A
HES FHUBR, S1E—F kAN E SRR
EP R BB A2 BT RS T AR B R R O
B ERANITERE, KRR AEEERENA
T%Tﬁl%@@ﬁ, BEEPHERE—F—
toast——aL A APUERI E FRIBY, 1

NEESHSUERIE

Santé/A votre santé 7S
Cheers S
Slainte B
Cheers/Bottom up =S
Cin cin BEAF (EX)
Salute BEAH (FEIER)
Eis Igian/ Gia'sou Gl
Prost BE (E)
Zum Wohl EE (FEERE S ER)
Salud/Chin chin FitsZiszs
Proost = (= 5E)
Gezondheid T
Skaal I
Skal m
Skél KB
Budem BT
Oogy wawa HEE
Chook-die / Sawasdi & E
FHR (Gan bei) RE COEEEFE)
BE (Yung sing) FRE (T FRF)
MR (Kampai) H K
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I
5 IX
I;ﬁ\ /AUSSINO ol

BX, AR, EX, MRH; EX, FEHH.

BHRKRFR, B MNTETE X, R—NERBRENS
YHEaEEE OB -TE8LER, BREEFEFIMEN
IR EEERBE AR L, BIRE LT, IKE LR RER
ABEEH 5 S LR SME . SR R ORI

Rendlrs (it FEURIMBE LT, BaEME AR 2T —B?

Mifriets;:

hardonnay
7 SBolE\(T/Executive Tina,

| PEor bt e : |50 5%: | Z&Jpdiii :
TR RIEAATAES, EmtlieE, At O ¢ [ Mib/ Guangzhou
DERIBREEBRAR (L. 5. 2. Bl 0 12345 H¥8)/ Date: 2011.2.23
R ) BOTE AT ) ERIEMLEXT Hum/ Venue: SRREATE
OB BTN ( EmaV T A KRR o FiEBE Ch g
EEOR & e bt engdu
= TR ff B8l Date: 2011.3.25
RO, B UK. R A 5T o/ Venue: RN
k B40~5%, RIEHEMNARG T —ITUF s -
- -z RN STPHuL/ G
5 55, RARARAD AR R EH D O
BLE ERIRIE T s/ Venue: 2SR BEE
RIKIES (0~104)) . BEERRAOE, BIRESY + L3t/ Shanghai
jﬂl\ﬁﬁj\ MAE ER AT RS EM H¥8)/ Date: 2011.5.13
206 0 mesmmmENEE 10 s/ Venue: HiEEREIEE
| | ZInlikE
—'d I~ Guangzhou &R Chengdu #=PHGuiyang _igShanghai

VIN DE BOURGOGNE

4§ -"- g p : V
| e ;' ] _. : : 'i';-‘
el o Ehed N ¢
- g VAL TAN 3
_ =4 i
' Wit g L RUTE _pry
(_{Zﬁr’?{ ('-I.r‘)-"ff.j’ - w2

- 2007 —

Taster 1 Morii TER. 1048 Taster 1 %3% B 1 Taster 1 Z=g B 14E Taster 1
Taster 2 %1% JBEE: 14 Taster 2 H# JERS. 20 Taster2 REIE SEK. 64F Taster 2
Taster 3 sKizll B 24 Taster 3 #HE JERE. 20 Toster 3  E# JERE. 3 Taster 3 EREZE B 14E
Taster 4 #hEl B 1E Taster 4 %% JERS. 26F Taster 4 falisf B 29 Taster 4 ®FF B 2F
Taster5 AxRZE BR. 2F Taster5 Do TR 14 Toster 5 5548 THRS. 35 Taster 5 Jeffery @A 105
Taster6 =g B 20 Taster6 FEiE  BH® 1E Taster 6 SiRF BHK. 9F Taster 6 Sherry B 45
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USSINO CLUB

Hayes Ranch - Chardonnay
EEEELHFBAEEA R

SEMIZ: ¥129

» Ei mUEfY / Blind Tasting Notes:

EFEEMNIXRE LFRBATL 7 H R E LRI B E AN RAEER
E, ORI, AR NEREIE MR TR E RSB R UEEEEH, EaEZEH
IR

EEREXEEREETINESTRERE—, XENRENERESHERELS, XAN
HEEEEINERNEERE, N EREA AR AR T4FE, 2IMMERE
HBENE T

J"JH/Guangzhou i #R/Chengdu 1 FH/Guiyang _F#§/Shanghai

82 75 | 76 : 77

I~ - Guangzhou R &R - Chengdu #=PH - Guiyang

» FEEVFHT / Overall Tasting Scores:
[ [i3
@m éﬁm
o * o £

BHy WEEE
» LB VEDY / Food-Wine Pairing Notes:

i - Shanghai

2

PR eIl Y SRZILL RIS

F"""

la Mascota - Chardonnay
DR EE SR B EE

SEMiB: ¥186

» B i iEr / Blind Tasting Notes:

XAEYFEGEBERERRE, $AETABRNFENETES E+HXA, AHESHNTE
EBNE, R TSI MNEBEENEER, WBNE ERLTENBERMY. 3T REEE
M58, ARAMERAERTIR FRRIE ST ES S TR 7T HT A Ab, AOFESRENIHOK, 15K
BIRTRR X S FT R AR o B ANREOR 151 B, S 2R E 2. T,
S ERETFARER 2, TLM0RT1801F, Z2ARERRIEA B—BHATFHEMA
KR DR —, IR EETEAFE EARBRASR, BRI ANXES

i —
AR

©_if/Shanghai

77 73 ¢ 72 i 73

J~M/Guangzhou J¥%#R/Chengdu 1 FH/Guiyang

I - Guangzhou &R - Chengdu #=PH - Guiyang

» FLEPEHY / Overall Tasting Scores:

g U ERERE
3

N

» LB VENY / Food-Wine Pairing Notes:

8 - Shanghai

it & i

B
hicd 2

AR AT

HYIHS JHEAETY

F',T-

MIRABUE RN ENEEESR
HESHBRE, FEBRZEX
EEMNK. MRHAKRRE,
WRER TENRE, Bt TER
BRI o

EMRBUEHREFBANER
BB, RILRAMERRRE, 5
ZOEHEED, A B T BT
&, BRAWE TBENKE, B
IR E A [E)

EIRSA AR A T R AL PR &
TR, BB /S, 12K S SF RS
PORE R TEE, RFERET
QER AN S NS

BB, SRR RS TR R KRN
&S, BRI E MR F T ER
TR, BRNEERERL,
REDLE TR,

ZEBT PR, SRBERG
REART, BT, mRTHR
ARERE XS SHHTBETHN
FREE, ILEEESEARRRE
Ko

BT, AR B SRR AR
R, EBANERIRME T ERTH
FRRERR, DRFEENRIFER
B, EERA A RE A RE,

ZBEE RN RRERE R EE A
RE, BHEMZRERHE THENE
1, EREAZE, BNEREKT
RSP 7E M f B VAR

R EMEEEERERT
b, RISEAEAZE, BRBER
T REEBANTLE, EXEE
AEBHNHo

ol
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USSNO CLUB

Mad Fish - Unwooded Chardonnay
RaFHELHFEEE

SEMIZ:. ¥228

» Ei mUEf / Blind Tasting Notes:

AXEREM, ZBE2 LR ELLE SYRERSADA | Bnici il WWERAS
AE LR, BRRNEEANXNET, BRI, stG3 T PRNEEE P, WBANGEEET
2, T EEAHAEN. BINE, KRR TFAMREREER, ERFAILENARERT
BEREEBRIKRELR, SEHEAHBRIKICE L ES IR R, FRIA— B ISR
BRAEE,

Tae2hzRBEEERAENH —REE2EE, HEAINE, TERABMREEE. RKE.
R, ZFESXRBNEEEEES, T — MNEmFEENRS, 2RNAALER~m, 7
VENAS £ R S E SRONER R 20D

J~M/Guangzhou J¥%#R/Chengdu 1 FH/Guiyang _i#§/Shanghai

74 75 | 76 16

_i% - Shanghai

I~ - Guangzhou B &R - Chengdu = PH - Guiyang

» FERVFHT / Overall Tasting Scores:
mEN O RER
B B

:

e
=

i 3

pid

» L VEDY / Food-Wine Pairing Notes:

Pl e SRZILL JHIRIEG

T

WHENRERS, SEOKRNXE  SBHL DOERNEHK, BREFER  ERE, BRRBREARNEL, BHRESIFERIRERA TR
BER— ki, EXESMB  #RERERORE, &R, RE  KRIDPEERILEK, BRERR N, REXAERTERNHE,
BIE, BERIPRERERRNE ERREWRGR TR, B24 F, BRANETEEHRREN & EREZEXREHRE, BREN
T, RAMRRIEIRERE REBETVBREARELIGAMRT 4 TRE, £ TR0 R, RERBES KRR RMAR, L
BRI R BRI ETE, A E R

Nicolas Potel- Bourgogne Chardonnay
HWea=EE (FHR) ad85H=

SEMi%: ¥268

» H i / Blind Tasting Notes:

HZER TRIZHRAERE, TRE 2R DHIRIX R E BF LG ABEENER 1S
FEX—RELFEEEELHRBNH R E LT, THATRNHESS, OBHE, &
B BENEHNRE, XEARE %, TIEmERE A N EaEF,
NEEERHORMAN—FURRFE: F1997FATFEELECHE—FOB, EEREVEHD
BEEE—NFN=TAZZHINNMK, NTEREEREIE (Nuits-Saint-Georges ) 1532 7B
CHAT], FIBZ AT TIEMX RN R A E, RMBRBRANDEEEENESR, ME2 77
S TAESAHRNENEY), iz BIX LR RANE SRS B C MR,

J~M/Guangzhou J¥%#R/Chengdu 1 FH/Guiyang _#§/Shanghai

78 ¢ 75 88 : 83

I~ - Guangzhou &R - Chengdu #=PH - Guiyang

» FEPFEHY / Overall Tasting Scores:
mE NERERE

kﬁ

» LB VEMY / Food-Wine Pairing Notes:

_i% - Shanghai

0

picA

Pl L] DI THEHEG

T

AR R AR (R TBERIRIR, SEMBRE, ERNRETE, 2 EEE BENOREANSN, BT B85 BRNREENTE, &

BhRAENTVES, BRER  EROORMEH, BRATBRA  ROSFFEALNEEKRSAY HROFZBOBREARET, X

BB, SEERMERN AL FEN, KW TERIRITR, MR, ESRAOKREBANKE  XABERIRGERFHBT R IEE

fERSAE QR AR ST BN BB AR AR, EAEH, BRNREMREDE W TXESR, ERPEAEIK
THE.

03
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USSINO CLUB

Amaral - Chardonnay
BPEESEFEEAR

SEMIE: ¥179

» H VO / Blind Tasting Notes:
E—FCREF RS YHE G EARESMERNRR TR T EANGE. BRELRZ!

B ). GERE, BULLRE. T EEERERER R REIREIFN, BARIIARD
BT RS SF,

BREBETEANNETLE, 2EMEFEE TR — M SEIRC IS EERR ERERS
PERREAE, 20020 4% EraE & E A EXRBTARESNE &L, E TmEEEsm
L. W, FRE. BHE. ZLE, BEMTIENSmAER,.

:fH/Guiyang

J~M/Guangzhou J¥%#R/Chengdu - #§/Shanghai

78 78 | 75 i 73

I~ - Guangzhou F#R - Chengdu #=PH - Guiyang

» LUERVFY / Overall Tasting Scores:
EEY NEREEE

% - Shanghai

B i3
ﬁ@m | | |
o " 7 "
» L VEDY / Food-Wine Pairing Notes:
I SRl JH R

BREHEMZECRBERAMT B R, EBHRRENEHSIE
fE, ERBAENAE, BRHER W TENERE, BEEZER
BMIELRER, SXENERS RERENRE, BALERE
SMMANNEHEERZEEE  Ho

=/
o

BYVIBFENRTFE TEMNA  BEEIHNBRTYE BERN R
B, BRI RREEARE, B, FEABLAE, RN 4%
TRRBALEREFEBAEORTIR  AERTHT YRR HH KRR
BT EHFHNEER”R. B0

la Motte - Chardonnay
REHELFNEEHEE

SEMi%: ¥ 258

» B imiEr / Blind Tasting Notes:
TR, AR ERPF RS LR T DR BRI S. Ra— RS SFIEERE
FHR RENHEERBXFBOIRS, ST/ELE R RFALAGREFEE5ET
o ARHE R, WA LRENT VWHRETHE, RETR, SABEH,

R%3d (La Motte) BIs2T1696%F, REIFAEHFEARIEEZ—o 20 L70FERA AR
R L B K ARRAMARINELE T, BEZRHE T REHFTHZEERD SN

Kito

J~M/Guangzhou

8.3

J%#R/Chengdu

1 FH/Guiyang

82 | 84

I~ - Guangzhou F#R - Chengdu #=PH - Guiyang

» LMY / Overall Tasting Scores:

EE NEREE

B B
Eﬁ@m ﬁmz |
s A pid fad

» iICEVEMY / Food-Wine Pairing Notes:

BAREREEFREE NS,
51 Bk 8 098 37, B AT A R R
SROURT T RS A H B S 2
RENRASR, EXRENKE
ESRvAYS

gl

ERCRZIHEEE SRS T 3R
ERERIE, BRE RS RUBA
NES, Bt K BRSO
54

7o

=SR2l

E&E, BVBNESET, BT
BILHR SRS R DR ST AU
e, EERE TEREVEAR, R
BREANZE,

- #§/Shanghai

8.4

& - Shanghai

JHFEE Y

BRZENEXRBREADH, B
SRy PR R B A IR, BRI
REXELERBMNFEHBEE
2T xE
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Zsf)j /AUSSINO ClLUB

Truth or Dare
EHEBE IH NS

X /Text 23E1E
m Ins ! p
ﬂ | -I t |

E?E [EJ Richard [ 4 RS

REASNE

[;, Leung R %
B 1& 15 B Bl 1
B A

0)

BETHEAEE, St/ gt aiim? 2
SINE: TR, RSS!

&2 TRE (CRWAE) BH "BELIL B,
SNES: PR IRIE R,

N4 FRFFE, IBEIRZE, BHERRKK!

Q2

HEEAN AT ARITERFE?

S BARIFSHETE. FOil. P2,

B2 HIENBFBEE, MEBR

B3 BHRFARSIET,

SinEa. RANTPEEAN, BFREE, LR HRENDT.

QS

PR SiEMAEEEXER, B4 TR AK?
& Bl

SIE2. ETRNER, WRNIEE,

SIE3: KM EEE, N4 8,

&4 BEORGNEEBRBCY

66

Q4.

ZANGEBT, R/ FEBARMR, REMTABEEF?
ShE: Kl

ShN52. EEERGEE (MRETHHREFIE ) , RAXEN 2N 50F 28
SNE3: AASAAEB

ShNE4. IR ERERENEEE, —NAEBIL e B R,

Qo

REFAARBEGHAIE?

ShE. BERo

ShE2. BANNELECSHEE, HE BN,
&3 KT,

S BLHE, BA—E5EM FRM? ) REkK!

Q6

ERARE— 1 FEEEA XN EEL T —NZihE
IEI =o 'Jﬁ/;;?nztﬂ'f'l'/l\llﬂiﬁ?

ZIE. BEEBERERAAST, R&EAEMEMITA?

SIE2. H5HINTENER. 4 &, Flk k. Bk THkH, &E5WH
SEEE?

SIS, (ROBTHAE, (RE Wi/ ESHABIELEA?

ZIE4. THINRENRSBERD, EREEHER?

REREU ERABSIMEREOHBIR ORI E A NILE,
B AR AE-mall, TR R e\\e\nrwg@a Jssino.net 227\ !

'AYLOR

4 51 2 R

TAYLORS




%EZNE WINE SELECTION

—¥EEE§§7 l_I:lII‘ I*‘l;nm_' |
[Talf Bring *%%m

——E Bk £ B IR
Wines for Summer Barbecue
N /Text Wolf &J/Photo Steven

EAME BRI — R R TR, H 7 Bh S, BEH IR
ALPAIR, £ 08 AR AT VEE ke Sk —— B AR T T B i
HBAI L 2R BT VL] AR AnARid 25 T 3 2 < L )R A
HKE EBURIBYETR, ME, IRELFEKEES TR A
e EARAEA B E I, FRIE HERE SR 2R, A

MDAL-FLEWUHY

1S
mﬁh‘? jur |

Vl
VENTOUX

I VIDAL-FLEURY

63 __'“‘“- T

SANTA CAROEENA

IRESERVA + FAMILIA

........

=HIRaz

RNEDUHRBEA BRI PN, ZHIE, sEER FNEEERANELE. el
THER), REXHEE WIFREERIELIEN "WRERKEY” , IHRESE “E
R REBMIK” FOMRENE, ZEEAR: SARERNAEBREBHERX M ERTE
PELRRTIR SR A

BEYHR, REEBTNER LDEATREREM A B ZER, (REARTUEE—E
1961 FIE SR RABFE S H A BR SLBFF AR, (B EAZ M IF— AR
B RIEENFEHERIRIES SRS, S RPN,
HEES T REBLIEAERAE, MELAKRE, M, 1, ERIEHRNBELR
BAREEENGEIE, ERRENRREEEN A RBHET ——IREFREWR,
G 2 )3y A R e O S N




%@%NE WINE SELECTION

NEBLHELTEQREE
Dr.Deinhard
Riesling Kabinett Halbtrocken

FHIRE LR XA BERRYE (Plalz)

FEMETRLTE, B YR ETHNE S
- B, WEEKISE. BN TR, ADEA
1) REH, AHERTERIHES EHEH. &
Vi NEBHBROHE, BRERYHERSES
BAREET A FASINE A RIS, IE ARR
KiF o B RERER RO At BEYS A
O 201149, BRREEECH (FEEE
S) it F KRNI T SR EEE T
8945, SR GBR R 35 E NS e

HEFENECETEE
Kellerei Kurtatsch
Weissburgunder Pinot Bianco

—HOBA S E TR N EARIENE (Pinot |
Blanco) » REBAFIR BN S Rt Hehit

H1X (Trentino-Alto Adige) » FI/REFILEEES

B BAG L. AE 5% SRR
e I e
WEEAARAEFORE, ANHRER. y
B HANES, AN RES 2HS BT

MR, TR AR MR 2k 6T BB

FERNERA-HE, BSA OGBS, BOAF

70



%EAKNE WINE SELECTION

EFFRELBELHFEEERB ?
Santa Carolina
Reserva de Familia Chardonnay

KB EFREERZRTNEARE, X
E 5 RARRIE =X B H L E . SR
R AMERTKRNGF, AAREEE. I
MR, FENRERARARARELR, T
SERMFEH =B AR AR B, RIS Far s
BRI R T — e =SS HF R R EE R,

EREBEER

Lagar de Cervera

B BB @M E A (Albarifio) RN
WERALS (EREEEA) (Food and Wine) &
A H—ROESER . CRETSREANING
BT (Galicia) , ZAthRAIT REBZANE VK
BE——REREXNT, X EFARLAIES
LEFEBIERSERIENERL, BANTHA.

EHESEEERT, BIBHER. REMNERE
S8BT TR IREIRTR: BRTIEBFN
K, RFOBHBEER TR R BAR Y

BIEEREFELT
J.Vidal-Fleury Cotes du Ventoux

X2 —HFEMS RN EER TS (Cotes du
Rhone) £, LIEKR, £T 2 FREHME
FEES BRHNTR, BRIE, BTRE, B
HERE, DTS, B X UERERS
FIRB RSN 1%,

R EEIHE

Castoro Cellars Zinfandel

£E MMM BHR R B2 RAKS B
HB—ABERIEE KRBT .,
T — R REININE, SR RIS R
BIMSAES S, BRI R R BT
LN s O IR AR T ROR B P BRI — — 1k
N, SERLSE B ST AT R A
EHNEESTHRRBE, SEMNLYREE
2 (California Zinfandel Championship) $13%15

&%, BERETR, P
£ . § ‘_ ~
—— — ok e .



%@AKNE WINE SELECTION

EE I £FE R
Blue Pyrenees Shiraz

TH XS E R R ET0ERIRAFT K7

5 (B Xiid) , FAKRES-ER (Paul Hogan)
EEHMABEARETEIE “Shrimp on the
Barbie” tif#15RJEENM FHGEER S —F M A
BAFTHERFER BNRES R RS
B R EENRER. BB ARER
S5, FHRNORSREIE S, BEKRKE,
TR RNEHEE 2 e B s 5, # I
TR EBIRBHAS, S—RERMNERILTEA
=, BEWLERIRBEMLHX (Pyrenees,
Victoria ) {8 & H /=8 ah i E BRis,
ZINE TN RER TR NKE, e —
BHRESRIEERF,

ik E L E
La Mascota Malbec

BERMRESKEXZUREREFENE TR
filo 5RALDEIREL, ERBREN, RE
BE, FBER, LTE IR (hE M), R
BHREHRTZINEC FHRATEEBEE.

1555 71, BRI ER LR B BUREERTAE
BRAMBEBRALR, BABREFHE B LR
Hcup of tea, FLNAERIDIFINE R L~
X|IZ5EMX (Mendoza) g S LLEZREE
o XIS EIDE100%FK AL EHILmE
BHTERE, & F LKA, FAIEIE R SSH 7T
K%, BAT16NBRIFIE AT A 3590
AT B R B IR AVIEZR S, 1R, (OB TS 1M




%/RESTAURANT INFO

-

B = OU
I /Text Elle B/Photo IE121H

AN, BT, HIR

AY N7 \ — \\ b3

R EFRB/E
StarWorld Macau

&H om IR ZZ 3K
VER IR BIR R, BRBEIE/ERERE
X—HEENHERRE? USTHERSER
NEREIE, BEZ R NEIIEN, EPaFE
BERFNERET AR, FHEEH.
TS, L BIIRER, REZZMRANKRE,

TE2ONFHE, BFRBEER "k RINBT=
N—BX—BHNEFTHRIR: EFLHER
HNEEAT, BHAE, KIREMHERXITIN
AAHEILAEAAIIRR, K HFMIBE I LE RIS,
= RABENSZNREHMILE, ZHRE
RIERENE AT EEVEREERDES, B
HOREF KRR BRI HRIEDART
KE BRI EENR N NS, LR
Fi%:(853) 2838-3838  AEZHEBRARKHIFFI M

), W2 TR RRAHE

Fsd, THREZR! AN T TE2ATYIRIL?
EZRAARI, TR, BRI, SR AR
e, AHEEE, ESICAAL! TRz T

S S Es
Sheraton Shunde

IEATIBE BAKIE SRR, B3 AR, IR
EEREEER G EEITYBR S O HI(EM
HERS, AXMBEMAEER DRRIVER.

BB ANERTATR R O ERZE TR
R TEEARERE, AR TR
FHERILAITAR T, HRESRRCK AR LS
HOERRLK i BRI BUST, SRS INgHEAN
o A EMER IR, ARSTHIRER

Hosb AR E R EHUTIREE X
R X PEK11S
FEi%: (0757) 2888-8888 #6380

NBR MEYREERERFLE NAIRAY R BF
I &S, BE AR RAVS AR IRHI A
R, KB ORAURGIFIRET, BRER
WATE, BRI R —RBARNER
Ro B 1 IX AL m, FHATERIR? AT
MZHERERITER, ZRBFE 2
PR SRAREITIR, BIREIRRAT, IIASTEIRY
SHIEHA, BRI BIREAR AR S RIER,



q%lwwwwmc

_ e TR
THE BERKELEY ATy,

B} imi Rl FE EH An
BERAREBNEGRZ, BHEE, HEHR
thEREZEEN DR X NEX, IAEHINT
£ The Berkeley JEIEMEEHEHONESHTE
BPrét-a-Portea B NMFERS, DS
HE R ERELITory Burch, Miu Miu &Marc
Jacobs ML TR ITAITZ AFES
eIk, Préta-Portea I8 N 2R IS E45
HEA TFENERTRINACNRE S, TG
ZFEEWM BRFTRE R REATRE N E
ST

BODEGAS

SANTA ANA

DEsSDE 1881

The Berkeley MIEHMRE DL 2 SMALHH %
A, AR TFRESNEBERBARTS
H R Prét-a-Portea AMENEMATESR
SHREBEER, P EfERoger Vivier BA%H
DRSS LB ERE, KR Victoria Beckham
SERIEEEMRBFNENE LT HISELK
FRIBHEER, SILEN, AHEMEREEG
TEEMu Mu BEE X GEEEEXE, B
R R, EIERIH SR B RIS

FRRESE,

Rpttwteg

 EZW, 1BT18914F - [IRE

www.bndegas-santa-ana.cnm.ar



Something between Eiswein and

f Moon Cakes

/7J< /@ =y

JTHED LRSS

/Text Elle

|.l.|IJ

YEZXRAREESHHNN, BR#E
%kﬁﬁﬁ$ﬁmﬁflﬁljﬁ+%
HHMINRELE/N\FR BBEE, BY
RIER VA R BT ATk E TELBilE.
FEATR. BAA. BIKRENS TR
Fo

DHRRB RN, BEDTEEE TS
ZF: BEAWIE. FIRABEX RS /)
T ygE. B Z B ]
IS REKETHEB A L, — PR ER
Euuzﬁ#ﬁ%ﬁlmﬂk/gﬁ fag Bt ¥
XEFLFNE L. PURERASE, WE
L br, AAKEMSRAUHER, st
B FANIERIREIARE, TS A
EE—Z e HMPERILHE?

EEEHKH—ER
Weltachs Pinot Noir Eiswein

HAEBHANEE, RRENARACETHN "E
—%xf, BT LTI AR TRA
HIENS 2 AT BT, M ERETH A
B0, ALESBET, ARE —BENRE
A "R F I EERE, MRS FL,
HUBRME, HFELt, FEEM, FTEW,

—HEZAH, REEMPEATREHE
B T*EE'JLTAEE‘E%%/EEEQ?ZI%%
uu$¢7ma§§i%#% THAFHEER, B
TRHERS, X5RE "E—kTA"H
REORFEN, FRAONKEASB IR, B
ETENEAERBAETFRERTHOX, 2F
BREZEHEBEREERANRLZRRE,

EFMARR, EAZBER NEBHNE
AERAFERRTNT T, ZEKHMME
R.EENARES5HENESR h’é?ﬂﬁiﬁ’ﬂ:
e, JHEERIT R, AHEKRERNE

@.MED%¢&%E*,@&¢ﬂﬂm%%
TRERERIL, A7 WEMRK, Bt
WKEZERENE AN HRBT, mEEE
BkH, EX—EEFFHRERILEANER
(i, NOBEILNR T FIELLIRTIEW ) o

EEEKkEIE——TFTEAE
Weltachs Trockenbeerenauslese

BEARL, (BUBRHAF) PRNEFATIREE
BETRENG T "RIVHE—FK&E R
=, W —5, A NSRRI AR TR
*, ERIOMAZHPELBNESHAE, %
ENKEARIHE, —NERX FEEHRLZN
BRIREERZOR, " BEATRLWE R/ L
BHYAZNE LRI LI/, REACHE
IRERREEANE PR B, ISR E K

PEEMEIEE A EHRRREOR, ]2
REK, IR ET T,

TKEFEXERNMRENRSE, ZEHEE
NEBTRFRHNBHNRL? EEATE Ei
TETEZESNEISE, N AOF R 4, HNE
EFHEWRE, £=RZTBMD E’J%TJ;,
AR FENE, EREAR?

FAGSZAE, EEGALBERAN
TE‘ 4")% Lﬂ#o FTBR R, BRI X IR
R, FHRORRBUERTHIRE, :RERG
FI S 2, 1R A Z UM AZBM . 7KHE.
RSN, ARREAE, B LR
BB S £k EHER, AMURH T ATHENSR
L&, B SFHNRENR. BE 75D
FEABRPILREA, MERSLNEESHETE
LR LLE N, I — D EENES!
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EEEAE—NEX
Weltachs Eiswein

FEMEERL ZH), EF GBI AIKE NG
FEE, BRES—8, ZENKOERZAA
RV R BRI E AN FEENRE, X
MINGHHAEABLNZIR, ATIAEEIEX
MEE—RBEZT. BRE, ERHAERXER
—1 INSR

MREE (BEEER) BV NE LR RIEXAM
—RKEAN, BEESMERERKRHNEIIE?
MWNEERR KB EETKANE, —@%
AT, RRNEBANERL . 54
WHETA MR LA KINE, T—BRIETE
BT ADEENORE! K ERE BB
I, WM E L4 NKEKER, AKEHIR
o, ERITESHEE, LI, XK %
K" BB E KRB, k7T E5%
IREPRIRRES

XA KKAIZE AL, BAREE—FOSKK
KB BEMRARSAA, BIAZ T PRET
MEBRAERBEARE, I DA FUHE—3K
BEORAKE B, 8L D RCE R AR o
KEBUKZERKER, SHEAKTEETIBH
BRI, (BRI GERE RAIETEE,

EEKkTI——TIBE
Weltachs Red October Rotwein

TEBENREERE, ANBEMEEA~A—E
HRFARRAEN, FONADILFFHD
BRI, 2E SIS FHRERNT
B £ (XE/\W) B, FEFe—He
NEFERR, ATHENEENINRTRES
g, FEARASRSRRLUE, gBELAAR
MR MER, XHFN—(/NMETRERS
BEHE, RFEFRENNE, SRRk
INRHRHISK S KRR ENRA D E, AIEA
FRAAFAK, BEREEFEREERETEL
W, FEYBRSHADR, MARK 2R
NRFEL, ETEREREEMF, MERKR
FRAIE, NREIE T,

BEXKLZRESWE BXFERKLES
B, TAEEMPETHNRIRITE, REHEH
HNEMNTK, BEERETERNTZNFTER
W, Rk ENTR SRR AR
Lz, RERUANER, WIARNHELE—
NED, ZREER G ARIARFIZER, R
HBAFIES, EEHERHE — A NERIIA/N
wiE, R TR E M AR TR T
RFEC.

= BB A B G, A R R XK
BEKL, RREBENBEBXSARNELEE
TR YNFAER, ARG a2 S
RHRAG, TILTUEE, EBEKIAEMR
RFEEERMKAE AR GHEES, HHAER
&, ERRNRENE RS &, HMABY
FEEEEKL, RS TEKIPRAMNE
BT JIAE BRI AR —RILRRE,
REBFINERESEE?

EEkE——MR

Weltachs Beerenauslese

Bid (X/\BB) BB RARERAZICS, KRS
TEZR, —BAPRA L FIEX RS, HR
FECHRERFHBEXTECHREET, £
N R, Z—EEZA "EEFFTHA" BE
£, BRTYFIE—ENTBINER, tilX
HOEREKTEN, SRE—H, [FIRHBE
—BEBRBIMNBEAIL, —HBsENRER
RFRE, EARREETELZAE, TR
IRBPTRSBHZ AR

T, BEREMRS EBEANKRUE
IR IR, AREENERE, R TR
HEANBEEKS, X2 —RAFREHK
RELNGEE, AERENEE—RORZIN

FEo

KEERIC AR BN —REK, FEF
BET B A AR FAZ AR
{CimERAI A%, B EEEN AL, FHk
ERFEEEZR, 1L AZEITRE. BEESRIRE
EKAMIZE BB R RO, 24410
BIMTEE FORP RIS, JHIRT HHk
HRETER B BT BNKRENESSRH
ERKRLER R IR, BREAAR
iR BEMESL T AR EEO RS
%, OB,

&= E = Rk B ——R
Weltachs Auslese

5EXRENEELIAE, (BFRERLIC) B
HRERE T2 R AIM—MNENFEZT,
BRRRE, £—AEMeTFFTHEZTR; B
ZRIR, ATRKETBREACHRURH, BFA
CHRES M

BEREERHS, REENSVNERNLET, W
Rive FHREER, WATEH—HEATT
BTSN, AT, BIE2RN 2T A
¥, RAERHAR, FibZ TR EZEXER
Bt AR SRR A TE, H TRk A T R
#, FIRECHRE S EAKERITETREH
PHIRETS,

BMNRFEE, SRIEKEE S AP L RIARAL,
SHTEJUREKERE, ZBER T FErIHEK
RES, EREBZHRE, st g—F, R
BE-MUBMEEMNAERKK, BHFERE
R HE A — L AN TRV ERE) Lo

XU R SNEEH, SRFRESA0RE, &K
=, B AREERF NI, 23MNiEe
SRHEENREKHIE, TMURETER
XERMAEFNK, L TR ARAIACE A
EhFEM, EREBLH, BIREERUBLT]
EREEER, BT AM, RMEZZEEN
&

RLREITH, ERRMNFRBIEEMARRE
REEKR, (FREHIC) ERKTRSHERH
/BT RIBFME, EMHHEHMILRT
TH, AR L, KEEER MBI RBE Y
IXAREBHUA, WEXE B . BER,
NABAT/N\BIRERFRET, ERE5H
HENERZFEMRK " HEKTHORARE
T, EEHER U HZXARIEERESNRE
BB, BB, RNEREREANA=
TEIRRENLEFSERE! 1
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FOOD & WINE

A Blind Date between Wines & Dim Sum =y f

/E_ll_.,l -SE!-J }L&)—_t/\\\ L/\jqaﬂfj(/\

X/Text Z2IE E)/Photo KK
KB EEe/Special Guest 3517 71t/ Venue RAEATE

__

F'

;.r=h-
_pf“ 13, EEXHX N EDlnd date, EENEBITMIEE "EFHAS"  IDERE
- -1 FOOETE, HSERNBEET "BFHAL"  MEDEERLRES, X 8%

EREADENREEEEE,
IR AR E RS ERRTE, PERRAE, SAXREAHEL Y, B ERTBEH
KRETEFME A5, BEFEASLTEEFET? IS o, EXIRPIHE
TESEENAE, BEEE? EA0HEXDIM Sum, HESEE S0 —F1HEE
kE, ##ER, R BY. K& AREEBONR, mHRAREMA—BR
" ISR E? TR EE. B R, I RAVESEHEF. TR, ]
EERENESEE N, 20K, BIMBE T HEAEZSHN Xail, S4RegE BT —
BEBRGTHN "EFAL, HEBTFEEBORLIML (Mrs.) Right,

/EE’\]T@@EZJE, ﬂﬂﬁmm—u&?f?&é’\l$—§%ﬂzim S
Grace: (ERXBEATE) AEER, NEFGBXERIESE, HER
LEERBEFENLS,

DURGOGNE

L "”Uj“\\“




—_ % FIR S
s

R B RE LRI NE, IB2ZBUTAEAE DA TN, R o e (e He e i s iR . BA
FRULE “RiBARL” W RS ¢RI Y R L AN

36

EI2RUR

Steamed Chicken Feet with Fermented
Soybeans

RE#ZAETHESE, BERRAERTINIT 2485,

FrAMSNR EE, RUTEHEB B i — 5 BIE A
RS A B o RUNMASTIERZE, RRIAK,
—ImARE,

@it Ak

Steamed Chopped Spareribs with
Fermented Soybeans
BUN—EFENTOTEAT, AL TAFNR
ZI0B o EAFERREAS, LT M E
8, xomEHFE SR, NUt, BTHAKE A
TENEE, — I A —GE0T, et

FERTREHE £, S A= Ty, RAT
BRs5ZRARIRE,

VS.

BEENFILLEENE (2242 ) A fitivs
Marcarini - Moscato DAsti

X —HKIMENBRAFEREE KT REE
B, BEERMKENNES, ORMEIEEH, Rk
AR, LR EZRAFNNSCEEERM, BREM
TR 21, 3RS S TER B RKEXRIG,

"i =
-

i i
& ¥ ..- - ﬁ

+

—ERURENBHEBE NIV LSRR
RN EE, SR, XAREHEHN LR
BHAWRAE ARMEE, HREEMRE AT, 5R
ZH RO ERREIR E KTE o NI AR A AREC B2 TN HE
BHo MO SHELRAIFHIRANE, JORBRI R =
LR RUTHNHRS BEERR, AL IRAIEHIRAET D>
BRI o

XPR PR B R R R E AR N E R, Fit
RS BN RN LR EBUTHER, XK
LRREFH, SRUTEFIHETHER, ERREMNRE,
EARSHEIRIEE, NS BIRE, STHEHNELE
1BEC, BERANSEX RRFDE S AUEH IR, SRR
E I,

AL N B

Fried Spring Rolls
NBIMRER BT OMRERME, IMRFIMAEH,
AR FFIRT E R B MO SR, SR ERShR
BT, Mo RIB AR,

LA

Steamed Shrimp Dumplings

RN LR MR R SR BEMAIS~5E
KKERNE, MERZ2IFANEERE, BERN
fEara, —RNEE; 1R 2T A, SRRMESK
—i, BENER.

V8.

B2 AP b1 1 A i
Rockburn Riesling

ZBF R AR BB ZNVATAR ZAH B RKRES,
BERFZ ZIA BAVTARANS THURRIE, PROEIAHES,
TR A B IR,

EEBRIMER, TMREMHERIZBFLRRE, BAX
FNHRARIIR, IEFHELRNTNEHES
BRAES, HRFARRERHTIE "REWR" , €4 =4
REEITM_HBREL, MBSO RE R R R,
FEEM, SAABENRIERR, IMNOXESE
3k, AL HENESENTPRHR B BEE TR,

BRI ES SIM_ AR RHEI RS R B
RERS, At 5HB8EN O EERRES, B0k
BORIHE, EERRBRIVEE N Ei. A5 FhEET
FHE, BERERM, ERARZMERR, 122 T
RIS, FIRRE RV EHERL, BE8 XM
AR ZEERRRE, BRTUZIZ—R,

87
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FOOD & WINE

WA A

R, A I ORI A AL “AEORE B, fEX AR 2, B R T Y WA A 21

£y IXWIR N GROTCFEE, RSS2 AU R A A bt .

PRI A AL By 17582
Steamed Beef Balls Steamed Pork Open Dumplings

BRI RAFRH, IINTFRREL. DB, IZA9R &
i F— R BRRREHEHAIRT, SFRMBUB IR R A3k
FHESR B %L

VS.

TLIEITZE i Al R 1 7 2

Joseph Faiveley - Bourgogne Chardonnay
ANABBHNER ATEMEEK, HERENY
Yk, ARCEINEHAREE, B, ERWEE
BT HRBABIAK, BRIENS LA EFEER
SRS RIROT DR REF R E R
A=

FRBTT N ALRPREEREN—BRM, R —=
HBEMR, RN RIS RSELIIBHE A i
ek, BERENENER, BERE EN—R 8
FRRLR, ZEH TG

VS.

BRI 17 He 17 7 i

Amaral - Sauvignon Blanc

BESRES, BT BEMAENEIRE, X
BORNREMOEE, BEE T —LBERETNE
IR, R T XAV BIREEESRNE 2 EF
WMEFRNE, AT S, TETFASEENREK
RREZ Lo RRIFAFHEBRBRIHNE ASK,

G it FOE R AR ARME UF), ZLEARET YRE
9 RER, FIR B HTEK SRR L NSEEE, SRR
K. BRI PALIEED, WA NERRTE AR PRE T =0
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Roller Coaster's Rise and Fall
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B, BT REAER. BF LRI
ipod, MR EISEFRERIX IR LT REEFE
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C()mmune de Bourgogne
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=, B SR
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TSR, TR E? T EEEERN
B, EER— 1 EEA M,

FEEEEDYTRERRNAEE, BAERE
FEADMIEFZ B A LRSI EIE
E=, 2HRMEER,

IR AL EE R IEER, &&=~ XAt EL
200AE, 25,0004, F=&11Z30005AFH,
ABEETFR /R ZHI100,000A 5, 76124 F, R
HS T — BHiR A B —HZ1MAOC, z';ﬁz;
A EEEAOCHIN Y —A A, HiRiEH ik
K& FERRX, BNLEER RS

FERREUIREIRS), RNMAIRBAN=5—
1588, BREESEIRE, SETRSRAIRZ 4%, B
MEAERMAERER. #£MamR EHERFR
R FEEBNER, MERZEHRE BN MR
ABERETH, EREEEOFOARE
Szt ARE, NBEAMRERIAZ,

52 R BRER % B 5990 1R £ 3 DOBE FR I AR
KRE UEBEEBZFS, HiRMEAIRE

IRR
|+o

PREX AL EEREEEER], FIAR LA
RSB Z HEE X T XML I BI5EINE
WEIHNEEE~4— " "HRAESARS
' HES ARKEEEN, it EZARKEH
RHBERIZELD B IEARE LB AR A
FIE AN T, LB E NS 5ENEN,
BRIVERZE —HHIRHIE, (BXFELRE K
B ZRATRR, TSI — 5 AR
BN E T E, BB EHEARTMEE
MECERR, FE— NEATFISZEIR, 7
SENEEEZNEHFERA S, MmEis
— MNREAUEIRINE, WA sEEENARI
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Price Tag Perturbation
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Globally tours, four—season ceremonies, 12-country culture, art & wine parades, monthly present
Welcome to the feast of wisdom, charm and aromas with Aussino.,
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Theme Dinners

ZFF & ENE

-+ FRAGR =

Santa Carolina & Fincal el Origen

H#3: 2011-03-02

Mo TIRA A T R RAS
Huacheng New Century Resort,
Jiulong Lake Ningbo

B#: 2011-03-03
M FEIEBAFTAER
Zhengda New Century Hotel Qingtian

Villa Poggio Salvi

B#: 2011-03-07
s TN ENWERRYUERE
The Ritz-Carlton, Guangzhou

B #3: 2011-03-02
R EEEKIRE

Yaxiang Jinling Hotel

B#: 2011-03-08
a3 SEFHLRIMBRERS
Beichen InterContinental Hotel, Beijing

Bhd HE
Cordier

B#: 2011-03-19
o EITZAFERERE
Pan Pacific Xiamen

REHR

Taylors

EI#: 2011-03-28
AR PR BEE

Zhongmao Haiyue Hotel

B#i: 2011-03-29
o ERES
International Banquet Center

B#i: 2011-04-01
M PLUEREEE
Sheraton Hotel, Zhongshan

RY/A A
ChateauPhelan Sequr

B#i: 2011-03-10
A BT ESE RIS AR
Tangshan South Lake Violet Swan Villa

B#i: 2011-03-11
s FREAFTRER
Fisherman's Wharf Seafood Restaurant

E#: 2011-03-12
o HESBRAIRE

Italian Restaurant, Aussino Wine Cellar, Linyi

E#: 2011-03-08
R ESRAIRE

Beichen InterContinental Hotel, Beijing

BIEEE
Vidal-Fleury

B #: 2011-03-21
M B KERE
Swissotel Kunshan

B#: 2011-03-22
A BERENTEEET
La Seine Restaurant Francais

B#i: 2011-03-23
M INEEERE
Aussino Wine Cellar, Shunde

NEEE & FEMNZL
Nicola Potel & Claude Chonion

HH#A: 2011-03-21
A Sk EEEE
Aussino Wine Cellar, Shantou

HH#A: 2011-03-22 B#i: 2011-03-23
Mo N B RRAE s = WE M EREE
Shangri-La Hotel, Guangzhou Ocean Sonic Resort Sany

HH#3: 2011-03-25 B#5: 2011-03-24
Mo R EEEANTEE Mo KIPEAEREER
The Westin Tianjin Sheraton Changsha Hotel

BE

Wirra Wirra

HH#3: 2011-04-09
M BIELEERAHSE
Lakeside Western Restaurant

B#i: 2011-04-10
M FEREEE
Xinhua Jianguo Hotel

HH#3: 2011-04-11
Mo TMRARE
Renaissance Tianjin Lakeview Hotel

B#i: 2011-04-12
o SERERH B RGUEE
Hilton Beijing Wangfujing

112

hEmIRM, ZWEE, WAHE
Chateau de La Tour,
Domain Comte Senard, Fontaine Gagnard

HH#A: 2011-04-11
Mo HREAE
Bingsheng Restaurant

Fr B

Jordan

H#A: 2011-04-18
Mo JERARGUES
Hilton Beijing

B#: 2011-04-19
AR W BB RS
JW Marriott Shanghai

H#A: 2011-04-20
oA BRI PR
InterContinental Nanjing

B#3: 2011-04-21
A N E B RGUERS
The Ritz—Carlton, Guangzhou
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Monthly W

1= fms

EZFFLENE

Santa Carolina & Finca el Origen

H#8: 2011-02-25

B#: 2011-02-26

H#8: 2011-03-01

H#A: 2011-03-04

ine Tastings
A |
N

MEEH KUEETRE

Mysterious Chile Easter Island Adventure

H#8: 2011-03-24

RAEHR

Taylors

B#: 2011-03-30

B#3: 2011-03-31

Corporation Kvents

A SEEDS

HERBHE S RUREHEEER
Enjoy Your ITIME
Good Taste of Jordan

E#8: 2011/4/18
MR AR RIUERE
Hilton Beijing,

48, (REHMKITIMEY &E
S5ERBEVEFENFIBGREY
M, BERREEREEER
NAFUREEAEHAEEE
FHITEEREE B Al K,
HREEN—HEBRSZEHN
HERERE,

BB Rk EE——RRERTERE
Yihe Summer Palace
Golf Chateau Fengmian Art Exhibition

- g HHE
e & ! 4UEEE$
B i ;
e i R
;; X
::'

BfiE): 2011/5/2
M TMNEASRRER
Yihe Summer Palace Golf Chateau, Guangzhou

0MENRE—/NESAHE, BHSREE
EEFERBVE-—ASHEA, ERNS
IRREEZFENIN “TARAHFMR” HFBMHYK
AREED, RREZZHFHEBENERD
RRAEHARRENZRER, REMLHE
NE— B

kgl &
Santa Ana Wirra Wirra
HE3: 2011-03-22 HEj: 2011-04-11

B#: 2011-03-23 B#: 2011-03-24 | H#:2011-04-12

B#3: 2011-03-25 H#A: 2011-03-26 B#3: 2011-04-13

ERLKERF-ZHLBRE

Aesthetic Chilean Wine — MontGras Wine Dinner

H#: 2011/5/11
o EEAREIR RRAOEE
Shangri-La Hotel Guilin

5A11H, BNERBESERUKER
BEUEHUBE, REKRT—&%KAE
BRHOEHUER, ZBEEHANNEA
TREmUIKERERFIE R,
EXRFENENLT, RRSEERRE
o7 REFN—,

" Athat's PRD GHARITY ART EVENT

AT EXHRITEON £ CHARITY ALCTION

“RERFZBIT BEZARR
The Art of Aid
A That’ s PRD Charity Art Event

BH#3: 2011/5/12
M THERZE
FEI gALLERY

EXINARME=FAEL, THAT' S PRD #
SHETFEEBEVREENTES “RREE
7" MABZEEZAKE, HIE MR
ZEBE, ), EERFCFEEXERS.
ZERS. BNFES, BEth~, sMEE
GESHAKE, BEAZATAIME
KRR —MNE.
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Product Awards
A—\ _I_T N
o IR "7%

FBHEREE (B) 20104
Cordier Prestige 2010
Bordeaux Blanc Sec

o R, 0N EREERERDEATRE
« M é daille d' Argent, Concours
Mondial de Bruxelles 2011

PR ILERZHE (1) 20065F
Castello diNeive Barbaresco
Riserva Santo Stefano 2006

2R, (REE) ASHAFHBAR
» Gold Medal, Decanter Magazine,
World Wine Awards

M2 ILER (4) 20084
Castello diNeive Barbaresco
Santo Stefano 2008

CRE, (MEEE) XASHAFHEAR
« Silver Medal, Decanter Magazine,
World Wine Awards

ERMEHHT (L) 20064F

Santa Ana Unanime 2006

o Nit “HREEHBESELERERKES”
201 EEB AN BBHTEE

» World Association of Journalists and
Writers of Wines and Spirits ( WAWWJ )
2011 Top 100 Wines Ranking

SEELE(8)2009
Howard Park Riesling 2009

< 914y, B - k% (HBEESR) T
= 91 Points, Robert Parker Wine Advocates

SEBEPER (8) 2009
Howard Park SauvignonBlanc 2009

- 899, B - R (HEHBEESR) &#&
« 89 Points, Robert Parker Wine Advocates

FETLHA (8)2008
Howard Park Chardonnay 2008

+ 909, B - kR (HHRESK) #S
» 90 Points, Robert Parker Wine Advocates

5L 95 A SR AL (£1) 2008

Howard Park Leston Shiraz 2008

<919, B -k (AHBESR) #E

» 91 Points, Robert Parker Wine Advocates

S FF I E R R () 2008

Howard Park Scotsdale Shiraz 2008

< 914y, B - kw (HEBEESR) &
» 91 Points, Robert Parker Wine Advocates

SREFL T ERE AL (£1) 2008
Howard Park Leston
Cabernet Sauvignon 2008

<919y, B - k% (HEBEESR) &
» 91 Points, Robert Parker Wine Advocates

SEE R ERE A () 2008
Howard Park Scotsdale
Cabernet Sauvignon 2008

< 904, FRK - k% (HEBEESK) T
= 90 Points, Robert Parker Wine Advocates

MER BEHE R sElL 3]
L% — 2

e e
! WirkrA WIRRA

CHURCH BLOCK

Cunnaser Barvaunon-SEini -

MlarEy VaLE

* Kk k kT ERE
RENEAERAMI - HEE (W8 AEE2011)
“WEEF, &R0, LARE
SEOAME R, "

9045y

B S 3 S E [F12008
KR R T P A e 2 A ) 653

PREERE . el e BFRNI, A S AR 7

WWW.WIrTawirra.com
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Industry Kvents

17\ FriE

ZEEAEEEmEREE TRER

Bordeaux, Rhone Valley, Beaujolais

Heat up Promotion in China

TR &R F E A X Sy 43 TARTTI201 AR P i B AL i 55—, IR %
FEMTAS (BHMTAT) | AR (SR ) S50 407 X I 4 T Tl b 2 A Ak R A 28
—RINFEX GG R, AR XA AR A2 R,
Vi ] A ) 85 2 T ol N Bl A 23 2% B e XU A A T SAE T4 Y

K EERR

EHEF

AB7TEZE16R, ERAFXEEET VIS
(Inter Beaujolais) FEIER. B AL, B,

IO EREEmEOTEANEEET A

T, I TN 2EE X 1 2T AR B I - B
(Aurélie VABRE ) Zm&2mEl ALN4A
TERBAR X R EI2EE XA, F—
EmEEHMEaRENEEFEEE,

M

48128 E160, FEFE KA E B X—TF
JAAFXAEEETI S (Inter Rhéne) L
R BE TNEETHEARS, et
BRI RF-EA%ER (Olivier Legrand) Je4E 18]
SEMHTERAN R T TS KRS
ANz =X 201 FAEFERN S EENL,

fEuAAEEETENERELTRE. Bk
THBEENZEEE &, 2010FEIABAMS
WAL SRR — U REZLNIR
BREfFH AR —EAER, SFETS
HERFAT SRR, MAXALEE R, 8N
BRI, RS, —(LHEMBMRANFRL
FERKE E—AEIAEEE, UA=ER
BEMENBEEEEBEIACHELET,
TR R AT A

HIR%

4F168Z22H, B—K = XKE/RE AR BT
Wihe (CIVB) FEdE. B TN BOXES
TEHRE “Simply Bordeaux FBRFE =K /R
201" TipHES EE), ARRNNE RS
REE o SEMIEBNAZIS TN % B RIEEFZ
BEMEBEEANEANZETRNER, A
A00&FHBEMH DR REFEEPHELE
EMNTEI100TT EI50TT 2 B8O T 4L, 123K
TaMsFHaEEE, (FAEFEEBENEZR
HIR RS EEEES FEIETRE,

PECIVBIYF KX RS HT-L 1% (Thomas
JULLIEN) A FNCIVBA SR B B2 T e Fa =2 7Y
BI7R (Allan SICHEL) Se4£N4R, 20105FHE
Xl RE B & B N E5iA30005 7, SikE
NEERXSEELIEIE127%, R4 152
T, e X EE ZKEREMNIIAE, MK
REFEHEHOREMRIL “WREE" o

AR “Simply BordeauxFahdFa =K RS
ESIH, EEEEF AL EEE (Cordier
Collection Privee Rouge) . Frih f £ E 57
%8 (Cordier Prestige Blanc) . 44418
A8 (Chateau Listran) M= L4 & EH
(Chéateau Gaston Rena) 43k =Nk o

&5 mumaRssZO11

 Liwe
| I—e.:'.

-1

b REETAFEBETLHSRFIMH - 81588
ErMNAXRBRIESERNEERLE

T: CIVBUAX B MIEDHT - KO RFELEMCIVBE
SHEBKBEEER = - Fig/REE ARBRBERE RS
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Aussino News
S [FEEIS

01

EEBESMIHHFEE AR
Aussino Wins
Top Franchiser Awards

20NMES5H6H, FI3EFESHFMEAASTAEIL
RERSWHOEH, HEHT TPERTEE
THEFERZMEAS, BBV AR R
MHNRTRNERBHIRBATURE RS, WA
FEAEBTL T N8 SRR —

HEARRFEFFMEAS b, EEAE20105
B "HREEFLE12058" , WIEA “2010-2011
FEFESEVEFHFNERE", BRR
NEEHEESEE BREERNSE A4
DRI A XN B R “2010-2011 5 EH
{jﬁ%"ﬂﬂﬂée " o

HEFTFIIAAS" BT ERITFEETLN
REKR AdES, REFZWINFERES
—,  "HEFFEEI1200R" X FERIT
ZETWE2010F ERI I TRARIEMNE
R AENMTI AT —F R RIS,

RBHALERATHERSTIARNEE
R, AR H R E R B S BT/ ER
5. BREFE. RZEYL BN HERI BES
108K, aREMIF, NERREEH
I ANBEFEFSTFLAEERS S, BEBL
2245 B U5, 185K MR BRI MAR 2 F) 1Tk

~

o

Btz s, FEEET Y EFERHE T ED

“2010- 20N EEFEEEVEFFTINE S
R, BBt RS, XENEEIE
REFITENZENEERBGRIARNS
E, LRER BRI AE B AT
B ERARE NI,

£ REME REF KNG
T: RFERFFINE R

02

RiINEEZEEERE AL T
Aussino Wuhan
Hosts French Wine Festival

' . 4 ]
CIVBESERBKBEEFM = - B RELFTINERE
EEHEHEXATARR ERZRERD

4H9HZE20H, RXEREBEE A/ IHER I
R KNFRZENTRESEHNEETEE
XA B ER.

BB TR AR EE ., &
THEEERMES. BRTERRE TR
. I A RFENMRAGARFSENLI0ND
AEEEFEESNRZ R TAZAERENT
R, ashiie), MRERBAEKITHEZ
THEHEUE SN RIAS), HBUEE RO
EEEEEILR, RSB HREMNEEN
R, R3S £ ETRSRARER,

FEEERN MR DMEZERER KA
EERREFEETIHNET AKX D EED
BTk D% BREZEEE T EHE KR

TREEZEER MXEXLTERRKE T
REEREEAFEXUT LEEEEIE
TEHEWE TXAXUTHAER, A28
ERHEH TESAZERB/BRILEGEE TE
E@&EBNZARE o

AR Bt RE R K 15EFREE
RBERFVESNN—E Do NOFIRE, B
PEE AL 1S FRERZ RRERER T
IO AERC B BOX AR T, R R TE
W BRMNES T, BEEBNZ KRBT
EREEZNEARRLK. I, ZEEEE
EEFEEAIN "AEBERREE XS
EFPEMESBERBRE"  EASKE
WIsEFRAMBEERE RIENA
BB TYo
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Aussino Charity Foundation Financial Bulletin, Feb. ~ Apr. 2011

B{i: 5T RMB
SRR P R E

Charity Foundation

22 _E_E_ /\ Initial Account Balance ¥773,657.66
= = S TN ORI
Income Current Period Auction Income ¥59,088.00
= A 35 BE R s 24 HEWPER
IE””/%E\ AMARREALFRAT . Charity Account Interest ¥1,461.16
Aussino "Hope Schools" Completed in Sichuan, Yunan e e i I . S e I B
BTN
Total Income ¥60,549.16
EREEBEZEES (Aussino Charity BCHBEVRAERNAAEEREEREY AUERANEN, EREREIIENASEE T RM)ISRER S LSS H¥e
Foundation) 874 BMIL) | FREERZETE  MATE, BRFAMANHRENESN  — OERHAL! Expendifure Scholarship, Aid for Sichuan School ¥10,800.00
RESRAEEA AL MIEERAR I SE  NEROES, HE RS HRRRAY DS AmRRE S
FRANTE =l = 1 BOUBAERT = Stationery for Yunnan School ¥22,680.00
JETFARC6EFAB20ATFR A T, E BV 25 BA, mKIEs), E2HESASE, N K A D H R R A A A Rt E T 8 e
RIS, P TERERR LA AT =1 EELT EILL K 2T X IR BRI B S
Total Expenditure ¥33,480.00

BEBRLI LT RER N B BER K
BN EE s RETRAEMSIN TR A
1L, SFRIMEHE RS EIE Ao

ZEAEZ AR EREERAFENERER

BENE_HELR, LTREDHATR
T, BBV RE—THEE = ZEZERHCK
2% HEAREMZRPCER. AEZES

BB RN X EZEHIROE, LR RN REEESR
T4 A RIS REA = e KR, I’tﬂlﬁ—?
ML T BEIMIVEREV LY, RET

HWEEERNZTE, %Mﬁﬁtﬁd\%

BRI A AR AR

Current Account Balance

¥1,064,444.73

AREA Y\ PR ZE

JHTHE e > BE g . .
ROt ST, AFEBRANE Current Period Auction Income Report

FEERLZEERAFEFIREEEBENE LH=l, ENEIRLTAERESINAE

—FIHREER, FHEMMREERZARE NEAR T L, FRFERRZIVGE, SRHFIBER—, BAFE A NZRA400ES
1, HOE, HERAZESETIRBRhE FHIREN FRELAH —TRR 7 B2 ?Eil?lﬁﬁ ?Eifﬁﬁ _ ?EI_?%%‘ _ iﬁ!?ﬂi Eﬁs"&ﬁﬁ
RER. ATOASE, BEELRE G WSERRERL ERBRAKMERART  WRERFTZMER XRETAEL, L e et S e
TREZEEARBFRIEKIBA. REHER —MXTHETHNSE, BEIMENEHEE FIZERAREZTF), BHLABENAE, 3A21H hEEE(FE—FKE) 2003 R sk
FIEKAEN. BXESZE IO EE TR ERFRIERIEZ T, IR HiE= =k Mar. 21 Nicolas PotelBeaune ler CruLes Teurons 2003 Shantou ¥20,000.00
MR, S TRRSRIA EE MR, BOb I i (BRI, s, TR L 3}51225 ........................ jj%i%(ig_ﬁﬁmooa ............................................ Eﬁgrm ............................................
W, S #3, BRESLEE TN BAE B—EFrEWfa% Mar. 22 Nicolas Potel Beaune 1er Cru Les Teurons 2003 Guangzhou  ¥13,800.00
%’) ﬁ%—wﬁ _/\AEU{§ %ﬁﬁ-ﬁmj'l/)\ %HJA .E!}:E%ﬁ%ﬁ[%ﬁ# m %E‘__Eﬁgﬁ& EI];FE-;)E]/J 3H2SE ........................ ﬁ+ﬁfﬁ(ﬁig&@)2oo3 ............................................ 1¥¢ ....................... _ .................................................
> 5 v > /m = EA=)) RERBIEEZ— R =M
FRTHEGLE, RKMeEfaRRewiE A I Zhm FARRSREHTERES, XERIER Mar. 23 Nicolas Potel Beaune 1er Cru Les Teurons 2003 Sanya ¥6,600.00
A F AR OFIF B R B A TR R0 i %ﬁﬁfmlﬁ /L,‘Ji/tﬁ hﬁ(ﬁ/u)ﬁ;ﬁ}\%ﬂ% ) BRERTE/NEAHITER .
R B A S e 4 £5 3A24H HEEE (FE—RE) 2003 e Kb
RO, SRR, LERIRERRS B ERMBRES TAIN; S UTEIHENT] . Mar. 24 Nicolas PotelBeaune 1er Cru Les Teurons 2003 Changsha ¥6,800.00
MAFETE (RER ) IBHTEZIIM S A B BIBOLERL Bl BRAZ D I B, B R A R R B O R T T N B IR e
7, BB ESERELTIEERIE  TARE, YA NREM, RIMRE—  BRESHERAE NS, BIAE PR 4R1H SRR L #2010 S =% ¥6,000.00
=, BABCHEHFBERZEFZMESNME Al GESIRIMMER, ST R1T=8, TIEEERIHETH, et ;;%}Rﬁ;g;;;gc?g w0 ATE Senang
W, BRXRNA N SXAE, 75)\@33’]%* i Taylors Pinot Noir 2009
R, BEAFEEEN, DR BRI T, ) R i FRETE AP HK2008
_ “ = R Taylors Cabernet Sauvignon 2008
DE%@EE@ ﬂlﬁiﬁﬂ%ﬁgq—égﬁxﬁi = 1:': m RokET D ERE 12008
SIERNE, BRH SFMEROFRE. DF £ i m.- Taylors-Jaraman.Shiraz 2008
2, NEE, DEE, WEE, D, NEE, : ' H'""; FRATBS M AN DELE 2008
SIS N o N R r. 2= " n. Taylors-Jaraman.Cabernet Sauvignon 2008
DERETHIR, WEETHIR - T FREEE2005
Taylors-St.Andrews.Cabernet Sauvignon 2005
e A A YU 0 0 TY R
EEB%FMJ{?? EREZIA TR 4A1H FREFEE 2005 WAz = ¥5,888.00
FENFE, B2 7 S BURIEERFRREIL X 58 Apr. 1 Taylors-St.Andrews.Cabernet Sauvignon 2005 Sanxiang
/jﬂ:fﬁ%é':_jj “—"’-zg*)k_k “EI]_LE:H E—F%Fﬁ .....................................................................................................................................................................................................................
AitE ¥59,088.00

BERREETM T FRAOBEN . EENE
REBBFAH, FELRNAFZEZNEE @

1 AFEAESZEEERLNFRFEY 2EER T SHLNFNH

FMNEY SRERKIER 4R TNZHZRERRATRAL/ NS « FHRATEI2010E 11 Be AR M ER AT EBE () 2001 (3L) , BEBENY “SBR %4, BHEFHTK.
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Opening Ceremony

AT IKEL

I"RAUREE

I"MESBES

Hidlk/Add: JREMETRIZEXERSSE
EEEH 1014035

No.3, Building 101, Victory City, No.5, Jian
She Da Dao Dong, Heyuan, Guangdong
Province

1%/ Tel: 0762-3698 388/3698 188

Motk /Add: THRET MHEBX L
38ERIHANE

Friendship Store, N0.38, Shi Qiao Fan
Hua Road, Panyu District, Guangzhou,
Guangdong Province

FB1E/Tel: 020-8487 9648

WAKXEER WMitESERE
ik /Add: IWEEKET/NEREFERFF  #hik/Add: BdtEEEHIEIKELEMRES
351-82 BHEBERTSEHEE

No.1-8, Xue Fu Yuan, Ti Yu Road, Xiaodian
District, Taiyuan, ShanxiProvince
FEi%/Tel: 0351-7593 999

Ground Floor, Building 7, Golden Coast, Yan
Jiang Avenue, Yichang, HubeiProvince
FEi%/Tel: 0717-6363 519

New Product Preview

Fron TS

AEEENTREEIEMTREERRREN=FEREEE

EYEW BRI EE2008

Le Clémentin du Chateau Pape Clément 2008
BHEHRR R RENLRIEANBEZ—, AR ET X MFH T
Bertrand de GothiZ F14iE42, —[aUE SRR a8 aEES,
MR REERBERIMIUR DIEF LA TR, MENETEF, 751987
FEDEREMKITLET, 51855F RPN — LB ELTAFTR,
A FRIEREF IR EZ—

RYEWERIMIAGBER N RS FRmRRENREEZ—, 51F
REE— TR BI100%F LRBHAF TEENBIBAIZ, 21215
BIREIEERS), Bi5OESIZFMEN HE R AVEEFR AR
1, BREE181Ho 2008 FRHNE ERTURER, BT EBRANEEL
AR, AREHEME D4R, T EEIFELEER

CHATEAL

RAUZAN-SEGLA

MARGALUX

BEELIHEGRE1996

ChateauMonbousquet 1996

BREEETI6HLR, 18t R B CEERER/RKEWHY, 8
HBEIRLEART, 1993 FHWEERAGET E KCGérard Perselll 2 /5,
BRI E, RAESENEHENSEE, XEBEERSER
TBAIDE 7% ZEARRERC), MAREENERE T, 20065215 5EMHE
TR, B EPOEFIAERETIRHE (Grand Cru Classé) o

1996 Mt tHo AR E AL E, NARRIREEE, R
Mt EE AR AI A, BESR. BHAE . ZKIBRMMEATE -RUMEEY=
Bo RBARE, PEST, AR +0FE, HAEBIHAEBERAR. &
RIS KIS o

Bt ZRIFE T 1998/1999

ChateauRauzan Seqla 1998/1999

(It 21 SO0 PR — B T 2E, HER (A THIT, FH
ArFZE L BTN, 1664FEHERPerre de Rauzanl@B H 154,
B FREMX TR ZLET—, ZEEFETHE DI AR 2
G ZERNBEHE BEN BT AEE S LERARME, BTk
E AR E)TJohn KolasaF-3E,

FEREEXAET LR, NRILFRATEENF, BETFHRE
KB, TEO0%HTEEGANEBRF18-201H, 1998 F M AL I
HIRE, WENER T ERIHES R, BTMAMAER, RE 5
T RIKPDEIHFEMAESRKRIR T LT
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Kivents Preview
TR NI

HEmL

Blue Pyrenees
= JAtE: 5.31-6.3

= ShiEm: WYL M. IR, BT

BENVE, EEFETWLE5EME, BEWLERI894FHIohn Leyden
ETFENESFTE, 19600FHERALDIERALT, EWLXARE
SREEHNESBIERE, FMALSLITEETWLER T A DENERE
b, £F—Z2mRE, BT ENGEFNRE, EXH THHNZ2ET, XB
HENRBREMEMAER, BEREIRAHTRE,

QE%&?‘?%EE%E%E%E‘JEP, BEEVBRRIAMGE

¢ aussinonetsiEH020-3898 3188-606, 2/ 1dH, :

For further information, please visit our website http:/www.
aussino.net or contact on 020-3898 3188-606, Ms. Li.

RNE

Two Hands

= ZJAHE: 5.27 -30

w AT B . AR, LS

BN E N E— N FOTF2000F—HHE, TIRKETESRELMA
EHHNOBEBIRNEAZITOEE, HEAF, NERAE2004FHE B BT
ZKRobert Parker& X “F¥EKEANMNER" , 2 ——NESOEM AN
BEAX (FEBEUNRR) "2XOEFEHBE ELROET, RAKEE
EFHREMHBL—EHIA RNREFEE"

IR, S
Rockburn & Devil's Staircase

= EARE: 6.20 -25 -

= BT M. R

AABELTHERAFTAE "IBEERBEBN LS NPEES, Hf
REFHATROGEARKEINEAMEE, T~ NBEEERL
MRTENEM, BHRRAABEENS — &M, BENENEEREMN
. "BEERANAK, REENNEX" , B—IMEERNRENGH
RIEHFRS],

L] A _
Cognac Tesseron
u ZHEHE: 6.6 - 10

T bR, B ML S

ERBEIEZR, BMERKRERHERF. ALXDEMATERMNYFEBE
MR, ZHEE—Q, B AEBIPEERE T HER EBE——RWE
TRFIRIREFAI0DNTFE, R, BMEERETEXRMANE
HE, ETHE~ el TERasRI—XO%HR,

Bt

Weltachs

u ZRTE: 6.27 - 7.2

= AT SROE. BH. AR

EAFWE LT EEREEE - ATXARZNIES, HAESRERE
BEBENRESERT, BRRASBNEITACLEEERNR, WHAE
ENENHOEEBERM: — RE~MKHEEREER, MR, 5
TEXANESHEEILARE, ERABNVERRARFT, S2RE, =
FZERBHRMARE,

FEhiE

Ceretto

= HEE: 7.12-15
" AT BT

FEKRF "EFBEL EENRNE, ERRERAKEHEHBNTALD
B, g (82K ) BEHE0ERE, FRNENTEZBHBXNEEN
(Aba) , RE—1TH=RAMANRKEREE, BIttEZFNHE,
BOOERSI L G =R,

PTG

FROM THIS UNIQUE TERROIR,

THE BEST WINE
2 T 5 M 11 1 40 4 i

PREMIUM WINE FROM CHILE

WWW.NINQUEN.CL
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www.aussino.net




£ O 3l 0 W W % - THE LEADING FINE WINE SPECIALISTS

EEEE  -EREE - -EEEY c-EEER

1000 ENEARMABWER; COIZHMERNNEFRFNWNERREN; 20053 T EHXEANFSHEN,;, FENEAIRERS

Ovier 1000 selevied world class fine wines: Supplying rove than B000 figh-ond o of, off-trade accownts; With an excess of 200 retail outlets natforvide: A proneer of wing culture o (hine.
LR Beijing 010-6461 2072 + +#/Shanghal 021-6031 3178 « 1~ #iGuangzhou 020-3808 3188 - A /Hongkong DOB52-2498 2300 « OETHIS, AT~ HERE. 020-3808 3188

BN -TE@E&E AWK

www.aussino.net





